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TRAI CACAO

ThS. Tran Thi Duyén
Truong Dai hoc Ba Ria-Viing Tau

I. GI&'I THIEU CHUNG

Cay cacao tir1au da dugce con ngudi
trbng nhu mot loai cdy an trai dé
phuc vu cho cac nganh cong nghiép
thuc phdm. Hién nay, loai cdy nay
dugc trong & hau hét cac nudc co
khi hau nhiét di trén thé gidi. Réat
nhiéu san phdm thyc phdm da duoc
tao ra tir trai cacao nhu: chocolate,
bdt cacao, bo cacao,... dem lai
ngudn lgi kinh té kha 16n cho céc
qudc gia mdi nim. Theo Afoakwa
(2010), phén tich thanh phin hoa
hoc trong 100g 16p com nhdy (thit
qui) bao quanh hat cacao cho thiy
chira duong glucose va fructose rat
cao chiém 10%, saccharose chtta 6
%, cac acid hitu co chiém 3%, 2%
protein, 3% khoang. Nong d¢ chét
kho, acid téng sb, khoang, vitamin
cao trong thanh phan dich ép thit
qua rat thich hop dé sir dung 1am
nudc qua trong.

Ba Ria-Viing Tau la tinh c6 dién
tich trong cdy cacao kha 16n nén
ngudn nguyén liéu com nhdy cacao
dugc tan thu véi khéi lugng 16n va
thuong xuyén. Viéc st dung dich
ép com nhay trai cacao dé san xuét
nudc qua trong s€ lam tang gia tri
str dung cua trai cacao, da dang héa
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cac dong san phdm nudc qua trén
thi treong thuc phém, phuc vu dinh
dudng cong ddng, tao thém viéc lam
mdi cho nguoi lao dong cua tinh
nha.

IIl. VAT LIEU VA PHUONG
PHAP NGHIEN CU'U
2.1. Vat liéu

Dich ép thit qua cacao: trai cacao
duoc thu mua & huyén Chau DPic tinh
Ba Ria — Viing Tau, sau d6 ép ldy
nudce tai Cong ty TNHH SX-TM—
DV Cacao Thanh DPat, dich ép dugc
bao quan va sir dung dé san xuat thuc
nghiém & Phong Thi nghiém Ché
bién thyc phdm. Enzyme Pectinex
P2611-Novoenzymes (dang 16ng),
duong saccharose, acid citric.

Trai cacao

2.2. Phuro'ng phap

- Khao sat mot sb chi tiéu héa ly
ctia dich ép com nhdy trai cacao

- Khao st ty 1& enzyme bd sung
va thoi gian G enzyme dén d¢ trong
cua dich ép

- Xac dinh cong thirc phdi ché dé
tao san pham nudc qua trong co chat
luong

+ Khao sat ty 1€ pha loang gitra
dich ép:nudc, do Brix cua dich ép
(bd sung duong saccharose).

+ Khao sat anh huong cua ty 1€
acid citric ph6i ché dén chat lugng
thanh pham

- Khao sat anh huong cua ché
d6 thanh tring dén chét lugng san
pham

- Phan tich mot s6 chi tiéu hoa 1y:
xac dinh d6 nhét [2], xac dinh nf‘)ng
d6 chit kho [7], xac dinh pH cua
dung dich [6], xac dinh ham lugng
acid toan phan [8], dinh lugng
vitamin C trong dung dich [3]. Panh
gia cam quan [5].

- Kiém tra cac chi tiéu vi sinh &
Trung tdm K§ thuét tiéu chudn do
luong chét lugng 3, Tp. HO Chi
Minh: tong s vi sinh vat hiéu khi
(ISO 4833-1:2013), tong sd nim
méc (ISO 21527-2:2008), tong
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phin mém Statgraphic Centurion
XYV, phan tich phuong sai ANOVA
va kiém dinh LSD dé két luan vé sy
sai khac giira cac nghiém thuec.

Ill. KET QUA NGHIEN CU'U
Chung t6i da thuc hién khao sat
cac yéu té anh huéng dén quy trinh
san xuat nudc qua trong tir dich ép
com nhdy trai cacao. Thu duoc két
qua nhu sau: ty 1é enzyme Pectinex
P2611-Novoenzymes bd sung vao
qua trinh lam trong dich ép 1a 0,2%,
thoi gian G enzyme 1a 40 phut; cong
thirc phdi ché nudc qua trong (ap
dung cho 100ml dich) giira ty 1€
nudc : dichéplal:1; néng d6 chat
kho ctia nudc qua trong la 130Bx;
ham lugng acid citric: 0,2%; ché d¢
thanh tring thich hgp nhiét d6 900C
trong thoi gian 5 phut, dam bao

San phadm nuéc qua trong cacao hoan thién

Nguyén liéu

(dich com nhay)

chét lugng san pham, khong thay
Nhiét d9 i : 40°C v ddi mau sic, mui vi, bao quan lanh
Fneymi duoc 1 thang. Nudc qua trong tir
s pectinase dich ép com nhdy trai cacao c6 mau
Thoi gian u: 40 phut, vang cam sang, vi chua ngot hai hoa
Ty 1§ enzyme: 0,2% v va ¢6 mui thom didc trung cua l6p
Loc /\ - com nhdy cacao. Diérp cam quan
chat lugng cua san pham la 17,24,
san phim dat loai kha. San pham
v Ty 1é pha lodng: nude qua dat chat lugng theo TCVN

Phéi ché 1:1; P§ Brix 13°Bx 7946:2008.TTD
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Nude qua
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