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Tém tit

Dau dira dwoc chiét tach bang phirong phdp déng lanh va rd déng cé nhiéu hoat tinh sinh hoc tot cho
sikc khée con nguoi. Nghién civu nay dwoc thue hién nham khdo sat kha ndang phéi trén dau diva (dhege chiét
tach bang phu’()'ng phdp dong lanh va rd dong) véi dau ddu nanh (6 cac ty 1¢ 1:9, 2:8 va 3:7) trong qua
trinh ché bién mayonnazse Chdt lwong ciia mayonnaise dwac danh gida thong qua cac chi tiéu vé do pH,
ham lwong chdt béo, kha ndng khdng oxy héa va chi tiéu vé vi sinh vat. Két qud nghién ciru cho thdy cd ba
mau san pham mayonnaise déu dat chat lwong theo tiéu chudan Viét Nam vé d¢ pH, ham lwong chdt béo va
chi tiéu vé vi sinh vat. Mot phat hién thu vi trong nghién cvuu nay la kha nang khang oxy hoa cua cac mdau
mayonnaise tang dan khi ty 1é dau dira : dau ddu nanh tang dan. Két qua thii vi ndy cho thdy tiém néng ciia
viéc phéi tron va thay thé dau ddu nanh béi dau diva trong cong nghé ché bién mayonnaise nham tang cuwong
kha ning khdng oxy héa cho cac san pham mayonnaise.
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Abstract

Coconut oil with many biological activities good for human health is extracted by chilling and thawing
method. This study was conducted to investigate the ratio of coconut oil mixing extracted by chilling and
thawing method with soybean oil (ratio of 1: 9, 2: 8 and 3: 7 v/v) in processing mayonnaise. The quality of
mayonnaise is evaluated through pH targets, fat content, antioxidant activity and microorganisms. Research
results showed that all three mayonnaise products were of quality under Vietnamese standards for pH, fat
content and microorganisms. An interesting finding in this study is the antioxidant activity of mayonnaise
increasing as ratio of the coconut oil to soybean oil increases gradually.

Keywords. Chilling, coconut oil, extraction, mayonnaise, thawing.
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1. Pit van dé

Dau dira c6 thé duoc chiét tach bang phuong phap
gia nhiét (phuong phap truyén théng) hoic phuong
phap khong gia nhiét (L&, 2013). Tuy nhién, dau dira
duoc chiét tach bang phuong phap khong gia nhiét

. (nhu phuong phap nghién - ép - ly tim, phuong phap

* @ong lanh - ri dong, phuong phap 1én men...) sé& 6 gid
tri dinh dudng cao hon do ham luong cac acid béo tu
nhién chura bdo hoa va cac vitamin co trong dau hau
nhu khong bi anh hudng (Raghavendra & Raghavarao,
2010; Nguyén & cs.,2016; Phan & cs., 2022). Déu dira
dugc san xuét theo phuong phap nay rat giau cac acid
béo, khoang chat, vitamin va cac chat chong oxy hoa
tu nhién, dong thoi ciing khong chira cac hop chét doc
hai sinh ra do qua trinh gia nhiét nén hoan toan c6 thé
str dung trong cac loai thuc phdm (Tran, 2011). Thanh
phan chinh ciia dau dira 13 acid lauric c6 tinh khang
khuén cao. Khi vao co thé, acid lauric bién thanh hop
chit monolaurin ¢6 tac dung chéng virus ¢ 16p vo lipid
nhu SARS, HIV (Tran, 2011). Cac chit béo c6 mach
carbon trung binh trong dau dira c6 cu triic trong tu
nhu chét béo tim thdy trong sita me, gitip ting cudng
strc dé khang cho tré, khang viém, khang khuén tdt,
c6 thé bao vé con nguoi tranh xo vira dong mach va
bénh tim mach (Nguyén & cs., 2016). Vi thé, dau dira
khong gia nhiét 1a mot san pham duge va chudng hién
nay khi phéi tron vao thuc pham.

Mayonnaise 1a mot loai nuée sdt gia vi lanh
voi két cAu dac va giau huong vi, c6 két cAu dang
kem nhe va thudng c6 mau thay doi tir gan tring
sang vang nhat. Loai sot nay thuong dugc dung véi
banh mi sandwich, banh mi kep thit hay duoc tron
chung véi cac loai salad. Tuy thudc vao cach st
dung, s¢ thich cua nguoi tiéu dung ¢ tirng khu vuc
ma sbt mayonnaise c6 su khac nhau vé huong vi
va két cau. Do d0, c¢6 rat nhiéu sy thay doi vé cong
thirc sot mayonnaise trong san xuat (Lé & cs., 2011).
Mayonnaise ¢6 thanh phan chu yéu bao gdm dau thuc
vat (san pham thuong mai khoang 70 - 80%, san pham
lam tai gia dinh c6 thé dén 85%) tring ga, glam an,
tinh bot, gel cellulose va mot s gia vi. C6 thé sir dung
1ong do trimg trong san xuat mayonnaise thuong mai
hay ca 1ong tréng trimg (d¢ tao nhii 6n dinh céu trac
san pham) khi san xuét tai gia. Gidam 1a thanh phan
khong thé thiéu gitp tao vi chua twong ddi cho san
pham nham kich thich vi gidc cuia ngudi ding; dong
thoi gidm cling gop phan tao méi truong acid cho san
phérn (pH tur 3,8 - 4,0) nham ngan chan vi khuén, vi

sinh vat phat trién (Lé & cs., 2011; Mohammed &
cs.,2022). Gia vi nhu mudi, tiéu, mu tat, nudc chanh,
giérn va mot vai loai gia vi khactao nén déc trung
riéng ctia san pham (L&, 2011).

Mayonnaise 1a mot hé keo dugc hinh thanh boi
nhiing giot dau nhii hoa c6 dang hinh cau trong mot
pha nu6c dong nhat. Tinh 6n dinh cta giot ddu dugc
thé hién chu yéu nho hoat dong nhii hoa cua cac vi
hat hinh thanh tir cac thanh phan phosphoprotein
va lipoprotein ty trong thap c6 trong long do trimg
(Laca & cs.. 2010). Thanh phan dau thyc vat dong
vai trd quan trong trong viéc 6n dinh cac dic tinh
cuia mayonnaise nhu d¢ nhdt, két cAu, huong vi va
thoi han st dung (Clements & Demetriades, 1998).
Do d6, dau duge st dung véi ty 1€ rat cao trong san
xuét mayonnaise dé dam bao chat lugng va do on
dinh cuia san pham (Clements & Demetriades, 1998;
Lé, 2013). Mayonnaise c6 lién quan dén cac vin dé
vé strc khoe do ¢ ham lugng cholesterol va chit béo
cao (Lé & cs., 2011). C6 thé thay ddi loai du thuc
vat trong san phdm mayonnaise tir d6 thay d6i mau
sdc va thanh phan dinh dudng ciia san phim. V3 Thi
Y Nguyen (V3, 2013) da nghién ctru quy trlnh san
Xudt mayonnaise giau omega - 3,6,9 tir dau gic va dau
hat cai. Pham Thi Thanh Huong va cong sy (Pham &
cs., 2022) di nghién cru 1am san phdm mayonnaise
danh cho ngudi an chay, it béo tur dich dau van va
dau dira. San phdm mayonnaise c6 bo sung dau dira
dem lai huong vi mdi la cho nguoi ti€u dung va nang
cao gia tri dinh dudng cho san pham sét mayonnaise.
Nhung dé dép tng day du céac chi tiéu vé chét luong
thi phai nghién ctru cho ra nhiing thong so trong ché
bién thich hop nhat dé tao ra san pham tdi wu nhat.
Céc chi tiéu hoa ly dong vai trd quan trong trong
danh gia chat luong dau dira tinh khiét dwoc san xuét
bang phuwong phap khong gia nhiét (Nguyén, 2016).
Theo d6, cac chi sd: dd 4m, chi s xa phong hoa, chi
s6 iod... di dugc phan tich va sir dung dé danh gia
chat lugng ciia dau dira. Tuy nhién, viéc bd sung dau
dira vao san pham mayonnaise chua dugc nghién ciru
nhiéu tai Viét Nam. Do d6, nghién ctru quy trinh lam
sdt mayonnaise c6 bd sung dau dira duoc chiét tich
bang phuong phap dong lanh va rd dong & quy mo
phong thi nghiém la mgt huéng nghién ctru moi, tan
dung dugc cac hop chat co gia tri dinh dudng cao
trong dau dira dua vao sdt mayonnaise, gop phan lam
phong phti thém cho thi trudng st mayonnaise hién
tai va dem lai huong vi méi la cho nguoi ti€u dung.
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2. Phuong phap nghién ciu

2.1. Nguyén li¢u va thiét bi nghién ciru

2.1.1. Nguyén liéu

Dira xiém (Cocos nucifera L.) da kho, nao 1ay
com dua.

Déu dau nanh dugc mua & siéu thi LotteMart, san
pham ctia Cong ty c¢6 phan dau thyc vat Tudng An.

Trung ga ta (Gallus gallus domesticus) da
qua tiét trung ctia Cong ty ¢6 phan thyc pham Vinh
Thanh Dat.

Puong cia Cong ty TNHH mét thanh vién
Pudng TTC Bién Hoa - Dong Nai (99,8% saccharose).

Mudi BASALCO ciia Cong ty c6 phan mubi
Bac Liéu.

Gidm gao 1én men cta Cong ty Ajnomoto Viét
Nam (4,00 g acetic acid / 100 mL).

2.1.2. Thiét bi nghién ciru

Nghién ctu tai Phong thi nghiém Hoa hoc va
Phong thi nghiém Cong nghé thuc pham, Khoa Cong
nghé Sinh Héa - Thyc pham, Truong Dai hoc K¥
thuat - Cong nghé Can Tho. Mot sb thiét bi dugce st
dung trong nghién ctru bao gdm: may ly tam Mikro
220 Hettich (buc), mdy do mau ColorLite sph870
(Pc), may do pH Hanna 2211 (DPic), may lam sbt
mayonnaise Silverson MP45 (Anh), tu lanh am sau
Labtech LLF-402SR (Han Quéc). Cac dung cu duoc
tiét trung boi thiét bi CLG-40L (Nhat Bén).

2.2. Quy trinh ché bién

Quy trinh ché bién sot mayonnaise c6 bo sung
dau dira dugc trinh bay trong Hinh 1.

Com dira nao

Nwéec am

Nhoi, loc

\ 4 A 4

Ba com dura

Dich cé6t dira

Ly tam

Pha nudc

Pha nhii diu

\4

Dong lanh

Kem duwra

\ 4 A4

-Rd dong
-Ly tam

Pha nudce

Pha diu dira

Trung, gia vi

Dau nanh

Giam

v Khudy trén

Sot mayonnaise

Hinh 1. Quy trinh ché bién sot mayonnaise c¢6 bo sung dau dira
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Giai doan 1: Chiét xudt dau dira

Dau dira dugc chiét xuat theo phuwong phap 1am
lanh va ra dong (Elwaseif & cs., 2022) c6 hi€u chinh,
cu thé nhu sau: thém 50 mL nudc vao 100 g dira di
nao, tron déu roi ding may ép lay nudc ¢t dira, nude
c¢bt dira dugc ly tim 6000 vong/phut trong 30 phut
dé hdn hop tach 16p, tach 14y 16p kem dira & trén va
lam lanh & nhiét d6 -10°C trong 120 pht, sau do tién
hanh rd dong, chd cho hon hop tach 16p trong 120
phut rdi ly tam, loai bo tap chat ¢ 16p dudi, thu dugce
dau dira ¢ 16p trén.

Giai doan 2: Ché bién san pham mayonnaise
tir dau dira

Qué trinh ché bién san phdm mayonnaise tir dau
dura dugc thyc hién theo phuong phép do Lé Van
Viét Man (L&, 2013) dé xuét va c6 hiéu chinh, cu
thé nhu sau: phéi tron 1ong d6 trimg (30 g), duong
(15 g), mudi (2 g), acid citric (0,375 g) dén khi duoc
hdn hop ddng nhat, sau d6 cho tir tir hdn hop gdbm
dau dira va dau d4u nanh theo ty 16 xac dinh (1:9, 2:8
va 3:7) vao, khudy lién tuc bang may san xuat sot
mayonnaise (Silverson) cho dén khi dau tan hét thi
cho gidm vao theo ti 1¢ xac dinh 4%, khudy thém 5
phut dugc sdt mayonnaise. S6t mayonnaise duoc bao
quan noi thoang mat & nhi¢t do 5 - 10°C trong chai
thity tinh sAm mau, tranh anh ning truc tiép.

2.3. Phuwong phap phén tich

2.3.1. Phwong phap danh gia cam quan

Cam quan vé mau, mui va vi cua dau dira va
san pham mayonnaise dugc danh gia boi hoi dong
cam quan c6 10 ngudi gdm 5 nir va 5 nam, trong do
tudi tir 22 dén 30 tudi, 1a nhitng nguoi tham gia tinh
nguyén tai Khoa Cong ngh¢ Sinh Hoa - Thuc pham,
Truong Pai hoc Ky thudt - Cong nghé Can Tho. Mdi
mau 3 g duoc trinh bay trong dia thuy tinh mau tring
cho céac thanh vién va dugc ma hoa. Sau khi quan sat
mau sic va hinh thirc bén ngoai cta cic mau, thanh
vién danh gia duoc hudng dan cach ném thir dau dira
va san pham mayonnaise va danh gia cac thugc tinh
khac (mui, vi) va kha ning chdp nhan tong thé bang
cach str dung thang do khodai cam 5,00 diém. Thu tu
cdc miu la ngau nhién va cac mau dugc phan tich
trong ba lan.

Thang diém danh gia cam quan dau dira: Dya
theo tiéu chuan cam quan ctia dau dira dugc mo ta

trong Tiéu chudn Viét Nam TCVN 7597:2018 c6
hi¢u chinh, diém danh gia cdm quan dau dua duoc
xay dyng nhu ¢ Bang 1.
Bing 1. Thang diém danh gii caim quan
cua dau dira

Chi tieu Diém
5 Diu dira khong mau, trong sudt,
khong c6 mau la

Co sé danh gia

4 Dau dira mau trang trong
Mau sic 3 Mau trong sudt ¢6 anh vang

2 Mau vang nhat
1 Mau tréng duc hoac vang sam
0  LAn mau sic khac
5 Mui dau dira thom déc trung
4 Khéng c6 mui dau dira

M 3 Mui d'?lu dira nhat hon
2 Mui dau dura hoi nong
1 Mui dau ndng nic
0 Mui la, 61 chua
5 Dau dira ¢6 vi béo dic trung,

khong chua
4 DAu dira ¢6 vi béo nhe, khong chua
Vi 3 Daudira c6 vi béo nhe, hoi chua

2 Déu dira c6 vi hoi chua
1 Dau dira c6 vi chua
0 Dau dira ¢6 vi la

Béng 2. Thang diém danh gia cim quan cta san
pham mayonnaise

Chi tiéu Diém
5 Mau tring dong déu, dic trung cho
san pham

Co sé danh gia

4 Méu Vé{ng kem, nhat, tuong doi
) dong déu
Mau sdc Mau vang nhat, kém dong déu
Mau vang, khong dong déu
Mau vang dam, khong déu

Lan mau sac khac

nh| o~ N W

Mui thgm hai hoa dac trung cia
san pham

Mui kém hai hoa hon

Mui Mui gidm, trimg hodc dau hoi nong
Mui gidm, trimg hodc diu ndng

Mui trimg qué tanh, gidm qué ndng

S = N W A

Co mui vi la
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5 Vi ngot, man, chua, béo hai hoa
dac trung cua san pham

4 Vi ngot, man, chua béo tuong déi

hai hoa

Hoi chua, hoi ngot hodc it chua,

it ngot

Qua chua hodc qua ngot

Vi nhat nh&o, khong c6 vi dac trung

Vila

wn | o = N

San pham sanh min, dong nhat
khong tach pha
4 San phdm sanh min twong ddi,
khong tach pha

W

Chu triic San pham it min, tach it dau

2 Sét twong dbi 1ong, khong min,
tach dau

1 S6t long, tach nhiéu dau

0 Hon hop 16ng khong dong nhét

Thang diém ddnh gid cam quan san pham mayonnaise.
Dua theo tiéu chudn cam quan cia mayonnaise
dugc mo ta trong Tiéu chuan Viét Nam TCVN
8739:2011 (B9 Khoa hoc va Cong ngh¢, 2011a) cod
hi€u chinh, thang diém danh gia cam quan san pham
mayonnaise dugc xay dung nhu ¢ Bang 2.
2.3.2. Phuwong phdp xdc dinh ty trong, dé dam,
chi s6 xa phong hoa va chi so khuc xg cua dau dira
Phuong phap xdc dinh ty trong: Dung binh do
ty trong va tinh todn két qua theo cong thurc:
P1 - P
PZ - P
V6iP, P, P, 1an lugt la khéi lugng ty khéi ké, ty
khoi ke chira day dau dira va ty khoi ke chira day nude.

Ty trong d =

Phurong phdp xdc dinh dé am theo Tiéu chudn
Viet Nam TCVN 6120:2018: Can 5,00 g nguyén li¢u
dem vao ti say ¢ nhiét d9 105°C trong 120 phut, sau
d6 lam ngudi trong binh hit am, can lai khoi luong;
lap lai thi nghiém dén khi khéi luong khong thay
doi thi durng qué trinh (B6 Khoa hoc va Cong nghg,
2021). Tinh toan két qua:
M~ 100

my

b6 dm (%) =

m: Khéi luong thuc pham trude khi sy (g)

m,: Khéi lwong thue pham sau khi sdy (g)

Chi 50 khiic xa: Pugc do bang khuc xa ké Abbe
AR2008-A4 (Drrc).
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Phirong phdp xdc dinh chi sé xa phong héa ciia
dau dira: Can 2,00 g mau thir cho vao binh nén. Ding
pipette ldy 25 mL dung dich KOH 0,50 M trong
ethanol cho vao mau thir va mot it cht trg séi. Noi
bd sinh han va4i binh, dun hoan Iuu trong thoi gian
60 phut. Cho thém vao dung dich dang néng vai giot
phenolphtalein va chuan d6 v&i acid chlohydric cho
dén khi mau hong ctia chit chi thi bién mat. Tién hanh
phép thir tring twong tu nhung bd qua phan mau thir.
Tinh toan két qua:

(Vo —V;).C.56
m

A\ Thé tich cta dung djch acid chlohydric 0,50
M da st dung cho phép thur trang (mL).

Vi Thé tich cta dung dich acid chlohydric di
st dung cho phép xac dinh (mL).

Chi s6 xa phong hoa =

C: Nong do cua dung dich acid chlohydric
(C=0.50 M).

m: Khéi lugng ctia phan mau thir (g)

2.3.3. Phuwong phap xdc dinh pH, ham luong
chdt béo, dé nhot va kha ning khdng oxy héa cia
mayonnaise

Xdc dinh pH: Dung may do pH Hanna 2211 (BPc).

Xdc dinh ham lwong chdt béo: Ham lugng
chit béo duoc xac dinh theo Tiéu chuin Viét Nam
8590:2011 (Bd Khoa hoc va Cong nghé, 2011b),
cach thuc hién nhu sau: Can 4 -6 g mau thir cho
vao ong ly tam kin, ghi lai khdi lugng. Cho 20 mL
n-hexane va phén mau thtr vao éng ly tdm, van chat
nap ong. Tron luong chira trong dng ly tim da day
kin bang may tron vortex cho dén khi miu thir hoan
tan hét. Pem ly tim ong d4 day kin cho dén khi thu
dugc pha dung méi chiét trong. Diing pipette chuyén
hét pha dung méi chiét sang binh thu nhéan chat béo.
Tiép tuc 1ap lai 2 1an chiét twong tu voi thé tich dung
moéi déu 12 10 mL, vin nip ong ly tim, tron bang
vortex va tién hanh ly tim. Cho pha dung méi chiét
vao dich chiét truéc d6 dung trong binh thu nhan
chit béo. it binh thu nhan chat béo 1én bép dun
30 phut ¢ 102°C. Lam ngudi va can lai khéi lugng,
lap lai qua trinh dun va can lai khéi luong dén khi
chénh léch khong qua 1 mg. Ghi lai khdi lugng va
tinh toan két qua.

Ham lwgng chit béo trong mau
_ (m; —my) — (m3 —my)
= -

x100%
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m;: Khéi luong cua phﬁn mau thir (2).
oomg Khdi lwong cia binh thu nhan chat béo va
chat chiét duoc (g).
~m,: Khoi lugng ctia binh thu nhan chat béo da
chuan bi (g).

m,: Khbi lugng cﬁ:a binh thl} nhafu} chét béo
st dung cho phép thir trang va chat chi€t xac dinh
duoc ().

m,;: Khdi lwong 01:1a binh thu nhén chét béo st
dung trong phép thu trang (g).

Phuong phap xac dinh dé nhot: PO nhét cla
mau duoc xac dinh b?mg nhét ké Brookfield DV-E
Viscometer. Mau dugc chuén bj trong cdc thuy tinh
100 mL va do & nhiét d¢ phong 25+2°C. Gia tri do
nhét duge ghi nhan tai thoi diém 10 gidy ké tir lac
bit déu do.

Phuwong phap khao sat kha nang khang oxy
héa: Kha nang khang oxy hoa ctia cac mau san pham
duoc xac dinh theo phuong phap do Tu va Tawata
(Tu & Tawata, 2015) dé xuat. Cac chit khang oxy
héa c6 kha nang trung hoa gbc DPPH ty do tao
thanh san pham khir DPPH-H, dung dich phan mg
s& chuyén tir mau tim sang mau vang cam, lam giam
d6 hip thu quang cta dung dich. Hoa tan 1,00 mg
mau bang 50 mL methanol. Dung dich mau va dung
dich chit chuin déi ching (vitamin C) dugc phan
loang ¢ cac né)ng d0 khac nhau (25, 50, 75, 100, 125
mg/mL). Dung dich DPPH 0,50 mg/mL dugc pha
trong methanol. Ly 0,50 mL dung dich mau, thém
vao 3 mL methanol va 1,00 mL DPPD 0,5 mg/mL,
lic déu hdn hop rdi dé yén 60 phut trong bong ti.
D hap thy mau cua dung dich sau phan tmg duoc
do & budce song 517 nm 6 nhiét d6 phong. Kha nang
khang oxy hoa duoc xac dinh boi phan trim quét
gbc tu do (phan tram trc ché):

SC%=(0OD,;,, - OD . )/(OD,; ) (%).

2.4. Phwong phap phan tich chi tiéu vi sinh vat

tring mau

MAu mayonnaise (10 g) dugc chuan bi va bao
quan trong chai thiy tinh sim mau, day kin va gui
dén Trung tdm phan tich trong cting ngay. Két qua
phén tich dugc nhan sau 5 ngay tir ngy guri mau.

San pham mayonnaise duoc kiém tra chi tiéu vi
sinh (salmonella spp, tong s6 vi sinh vat hiéu khi) tai
Trung tim k¥ thuat, tiéu chuan do luong chét luong
Can Tho ngay 19/05/2022.

2.5. Phwong phap xir 1y s6 liéu
~ Ketqua cac thi nghiém la két qua trung binh ba
léq lap !ai. Két qua cac thi nghiém dugc xur ly bang
phan mém Microsoft Excel 2019.
3. Két qua va thao luin
3.1. Két qua chiét xuit diu dira

3.1.1. Két qua danh gic cam quan

Hinh 2. DAu dira chiét xuit bing phwong phap
lam lanh va ra dong

Dau dira nguyén chét 1a chat 16ng, hoi sanh,
khong mau, c6 mui thom nhe va dic trung, vi béo tu
nhién dic trung va khong c6 vi chua (Nguyén & cs.,
2015; Raghavendra & cs., 2010). Két qua danh gia
cam quan cua dau dira trong nghién ctru (Hinh 2) cho
théy diém trung binh vé mau sdc, mui va vi lan luot 1a
4,80; 5,00 va 4,80 (Bang 3). Dau dira thu duoc khong
mau, trong sudt, khong c6 mau la; c6 mui thom dac
trung; déng thoi dau dira thu duoc cling c6 vi béo dac
trung va khong chua.

Bing 3. Piém danh gia cim quan ciia diu dira

Danh gia cim quan
Mui Vi
5,00 4,80

Dau dira

Mau sic
4,80

biém cam quan

3.1.2. Ty trong, do dm chi s6 xa phong héa va
hiéu sudt thu hoi dau dira

Chi ti€u hoa 1y 1a mot trong cac chi tiéu quan
trong giup phan biét dau dira voi céc loai thue vat
khéc. Két qua xac dinh ty trong, do am, chi s6 xa
phong hoa va chi s6 khiic xa ctia dau dira thu dugc
trong nghién ctru nay lan luot1a 0,91; 0,08%; 255,75
va 1,46 (Bang 4). Theo d6, dau dira thu duoc c6 ty
trong twong duong; c6 d6 4m 16n hon; cé chi s6
xa phong hoa 16n hon va ¢ chi sé khiic xa tuong
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duong voi két qua trong nghién ctru cia Anh va
cong su (2015). Cac két qua nay ciing phu hop véi
tiéu chuan vé dau dira nguyén chat (virgin coconut
oil - VCO) cua Hiép hoi dira Chau A - Thai Binh
Duong (APCC).
Bing 4. Két qua xac dinh ty trong, do 4m,
chi s6 xa phong ciia diu dira

Ty Poam Chiséxa Chisd

trong (%) phong héa khic xa
Dau dira
(trong nghién 0,91 0,08 255,75 1,46
cliru nay)
Déu dira
(theo Anhet 0,92 0,05 250,00 1,45
al., 2015)
Dau dira
VCO (theo %’9912' <0,10 é%%%%_ 1,45
APCC) ’ ’

3.2 Két qua khao sat anh hwong cia ty 18 diu
dira: diu dau nanh dén chit lwrong mayonnaise

3.2.1. Két qua danh gid cam quan

Theo Lé Vian Viét Man (L¢, 2013), long do
trimg dong vai tro 1a chat nhii héa con c6 tac dung tao
mau vang dac trung clla mayonnaise va mayonnaise
c6 mau vang s& d& duoc chip nhian hon mau tring
(Mubhialdin & cs., 2019). Ngoai long do trirng, mau
vang cua mayonnaise dugc cho la bi anh hudng bdi
ty 1¢ thé tich dau dira va diu dau nanh. Theo két qua &
Bang 5, khi tang ty 16 thé tich dau dira va dau dau nanh
(tir 1:9, 2:8 dén 3:7), mau sic cdc mau mayonnaise
tuong ing (M19, M28 va M37) bién ddi tir mau vang
dam sang vang nhat (3,54; 4,10 dén 4,67). Mau M28
(ty 16 dau dira : dau d4u nanh 1a 2 : 8) c6 mau vang
kem, nhat, tuong ddi déng déu va nhan duge sy danh
gi4 cao tir cac thanh vién hoi dong.

Mui ctia mayonnaise chiu anh huéng cua loai
dau thyc vat dugce ding khi ché bién san pham nay
(L&, 2013). G mau M19, san phiam c6 mui dau dau
nanh nhiéu hon; con véi mau M37, san phém co mui
dau dira nhidu hon. Riéng mau M28, san pham c6 su
can bang mui giira hai loai dau, tao nén cam giac dé
chiu va méi lai cho nguoi dung.

Vi ciia mayonnaise dugc quyét dinh béi cac
thanh phﬁn tao nén san phém nay, ddc biét 1a sy hoa
quyén gifra vi chua ciia giam, vi ngot cﬁa duong voi vi
béo ctia dau va trimg (L&, 2013) Cac mau mayonnalse
M19, M28 va M37 ¢6 diém cam quan vé vi 1an luot
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14 4,12; 4,67 va 4,33. Theo d6, cac mau nay déu co
su hai hoa cta vi chua, mén, ngot va vi béo ddc trung
clia san pham mayonaise, trong d6 mau M28 duogc
danh gia cao nhat.

Béang S. Panh gid cim quan

Mayonnaise Mau sic Mui Vi
M19 3,54b 3,67a 4,12a
M28 4,60c 4,75b 4,67b
M37 4,10c 3,25ab 4,33ab

(Trong ciing mét cét, cdc chir cdi khdc nhau biéu
thi khac biét co y nghia cua cac nghiém thirc khdo sat ¢
do tin cay 95%).

Qua cac phan tich danh gia cam quan & trén, co6
thé thay rang mau san pham mayonnalse M28 1a téi
ru nhat. Mau mayonnaise nay c6 két ciu dang kem
nhe, mau vang nhat, mui thom nhe va cé vi chua kém
vi béo nhe, kha phu hop v6i mo ta ciia Man (2013)
(Hinh 3). Mau vang nhat ciia san phdm nay dam hon
so v6i san phim mayonnaise lam tir sita d4u nanh
(Lai, 2015) nhung nhat hon so v&i mayonaise c¢6 bo
sung dau gic (V3, 2013).

Hinh 3. Sian phim mayonnaise (miu M28)

3.2.2. BJ pH, ham lwong chat béo va dé nhot
cua san pham mayonnaise
Bang 6. Panh gia cim quan

San phim Hz‘m: lu’(:)'ng D6 nhét
mayonnaise pH chat béo (mPas)
(%)
M19 3,89a 55,11a 99,32a
M28 3,96b 56,32c 94,11b
M37 4,00c 57,43b 89,35¢

(Trong ciing mét cét, cac chit cdi khac nhau biéu
thi khdc biét co y nghia cua cdc nghiém thirc khao sat o
do tin cdy 95%).
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pH: Mot trong nhitng nguyén liéu lam
mayonnaise 1a gidm nén mayonnaise c6 tinh acid.
Gia tri pH phan anh mtc d¢ acid cua mayonnaise.
Cé4c mAu san phdm mayonnaise trong nghién ciru ny
(M19, M28 va M37) c¢6 gia tri pH trung binh trong
khoang 3,89 - 4,00, gia tri nay la phu hop theo Lé
(2013). Gia tri pH ctia ba mau san phim mayonnaise
khong co su khac biét ¥ nghia thong ké. Theo do, gia
tri pH trung binh ctia cac san pham mayonnaise &
trong khoang 3,60 - 4,20 gitip nang cao hi€u qua trong
viéc ngan chan sy phat trién ctia vi khuén. Béng thot,
theo Muhialdin va cong sy (Muhialdin & cs., 2019),
pH cta mayonnaise nén ¢ pham vi 4,00 hodc dudi
4,00 dé san pham nay khong c¢6 vi khuan Salmonella
v6n hay c6 trong long do trimg.

Ham lugng chit béo: Tiéu chuin Viét Nam
8739:2011, mayonnaise 1a san pham thu duogc
bang cach nhii hoa dau thuc vat trong gidm an véi
long do trimg ga, co bd sung mot sb gia vi khéc.
Trong d6, ham luong chat béo téng s6 khong nho
hon 50%. Két qua khao sat ham lugng chat béo
(Bang 6) cho thay ham lugng chat béo ciia cac miu
mayonnaise lan luot 1a 55,11, 56,32 va 57,43%.
Theo d6, ham luong nay c6 xu hudng ting din
khi ting ty 18 diu dira : dau dau nanh; dong thoi
ham lugng nay cling phu hop véi tidu chuan Viét
Nam 8739 : 2011 vé tiéu chuén danh gia san pham
mayonnaise.

D¢ nhot: Két qua khao sat vé do nhét (Bang
6) cho thdy d6 nhét ctia cic mau mayonnaise M19,
M28 va M37 lan luot 1a 99,32, 94,11 va 89,35.
Theo d6, d6 nhdt ctia miu mayonnaise giam dan
khi ti 1& dau dira : dau dau nanh tang dan. Két
qua nay phu hgp véi nghién clru cia Muhialdin
& cs. (2019). Do nhdt cao 1a can thiét dbi voi
mayonnaise dé ngan chan sy két dinh cta cac giot
dau va ting cudong d6 on dinh cua san pham. Tuy
nhién, d6 nhét cua ca ba mau mayonnaise tuong
d6i thdp. Nguyén nhan c6 thé 1a do mau dugc bao
quan va phan tich ¢ nhiét do phong. Theo Ghoush
& cs. (2008), dd nhét cuia cac mau mayonnaise cao
hon khi duoc xac dinh ¢ nhiét thép trong khi nhiét
d0 cao lam giam d6 nhdt. Ngoai ra, do nhdt cua
cic mau phan tich cia nghién ciru nay déu trong
giéi han phu hop vé d6 nhét cua cac san pham
mayonnaise (Lé & cs., 2011).

3.2.3. Két qua khao sat kha nang khdng oxy hoa
Bang 7. Két qua khio sat kha ning khang oxy hoa

San phim  Khbilwong miu  Phin tram i
mayonnaise phén tich (mg) cheé (%)
M19 500 31,24a
M28 500 36,12b
M37 500 43,28c

(Trong cing mét cét, cac chir cdi khdc nhau biéu
thi khac biét co y nghia cua cac nghiém thirc khdo sat ¢
do tin cdy 95%).

Két qua khao sat kha nang khang oxy héa (Bang
7) cho thiy phan trim tc ché gdc tw do DPPH cua
cac clia cac mau mayonnaise M 19, M28 va M37 lan
luotla 31,24, 36,12 va 43,28. Theo do, phﬁn tram urc
ché gbc ty do DPPH ting dan khi ty 16 diu dira : dau
dau nanh tang dan. Két qua nay phu hop véi cac bao
c4o vé kha nang khang oxy hoa cao ciia dau dira duoc
chiét tach bang phuong phap dong lanh va rd dong
(Tran, 2011; Muhialdin & cs., 2019). Két qua tha vi
nay cho thay tiém ning cta viéc phdi tron va thay thé
dau d4u nanh boi dau dira trong cong nghé ché bién
mayonnaise nham ting cuong kha ning khang oxy
hoa cho cac san pham mayonnaise.

3.4. Két qua phan tich vi sinh

Két qua phan tich vi sinh trén san pham
mayonnaise cta ca ba mau (Bang 8) cho thay san
pham mayonnaise dat yéu cau tiéu chudn vé chi tiéu
tong s6 vi sinh vat hiéu khi va ham lugng salmonella
spp theo quy dinh cta Tiéu chuan Viét Nam (TCVN
8739:2011) (B9 Khoa hoc va Cong nghg, 2011a).

Bing 8. Két qua phén tich vi sinh trén
san pham mayonnaise

Chi tiéu kiém tra DO:“ Gidi lfan Ke}
vi quy dinh qua
Salmonella spp, ) Khong Khoéng
trong 25 g san pham duoc co co
Téng sb vi sinh vat Khong lé6n ~ Khong
hiéu khi CFUE o 103 c6

(Ghi chu: CFU, colony forming unit, don vi hinh
thanh khudn lac).

4. Két luan

Mot phat hién thu vi trong nghién ctru nay la
kha ning khang oxy héa clia cAc mau mayonnaise
tang dan khi ty 1€ dau dua (dugc chiét tdch bang
phuong phap dong lanh va ra dong) véi dau dau

85



Chuyén san Khoa hoc Tw nhién

nanh ting dan, trong khi cac chi tidu vé danh gia

cam quan, vé do pH, ham lugng chit béo va chi tiéu

vé vi sinh vét ciia san pham van dam béo theo tiéu
chuan Viét Nam. Két qua nay cho‘théy tiém ning
trong viéc ché bién ra cac san pham mayonnaise
c¢6 hoat tinh khang oxy hoéa cao, tét cho sirc khoe
con nguoi.
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