ANH HUGNG CUA PIEU KIEN SAY DEN
HAM LUGNG CURCUMIN CUA CU NGHE VANG

SUMMARY

LE VAN HOANG
PAO HUNG CUONG, NGUYEN PINH ANH
Khoa Héa hec - Pai hoc Bd Ndng

The drying factors, that consist of the maferial thickness, drying temperature and drying equipments,
affect to food quality. Purpose of the study is aimed to choose the values of drving factors in order to
maintain the highest content of curcumin in turmeric. The results of the study show that the optimum
values of drying factors are the thickness (6mm), the drying temperature (600C) and the infrared oven.

I. PAT VAN DE

Ngay nay, ki thuat sdy dong vai trd vd cing quan trong
trong cong nghiép va dai sng. Trong quy trinh cong nghé
sin xudt cla rat nhidu san phdm déu co cong doan sy khd
d8 b3o quan dai ngay. Cong nghé nay ngdy cang phét trién
trong cic nganh hii san, rau qud va céc thic pham khic,
G4c san phdm ndng nghiép dang cli, dang hat nhu nghé,
sin, khoai, ngd, d4u..., sau khi thu hoach cin sdy khd kip
thii nu khdng san phdm s& gidm phim chat, tham chi bj
héng din dén tinh trang mat mia sau khi thu hoach.

Tir xa xua con ngudi da biét st dung birc xa mit
troi d€ sdy cic san phdm néng, 1am, ngu nghiép.
Phuong phap nay tién igi, don gidn nhung lai phy thube
vao thoi tigt, ving dja ly, thoi gian siy kéo dai ton
nhiéu sitc Iyc clia con ngudi va kém vé sinh.
~ pf khic phuc nhiing nhuge diém trén, ngudi ta
ngdy cang dua ra nhiéu phudng phdp sy va thiét bj
sy khac nhau nhy sy bic xa, sdy d6i luw, sdy thing
hoa... Tuy nhién ngudi ta khong ding lai & chd 1a tim
ra phugng phéap sy va thiét bj siy hgp cho timg loqi
sin phdm dé dam bdo sy nhanh, sy sach, thi gian
sdy rit ngdn ma cdn nghién ciu tim ra ch& do sdy

thich hgp véi san phim dé ddm bdo cac chdt c6 gid
tri trong san phim tdn hao cang it cang t6t.

So vdi thyc phdm tudi, khéi lugng thyc phdm kho chi
chiém tir 1/3 dén 1/6 khdi lugng nguyén liéu nhung fai
c6 dii hudng vi va duBng chat, déng thai lai d& bdo quan
va sif dung. Vé mit gid tri dinh duBing, thyc phim khd
c6 ham Iugng cacbon hydrat cao han, it chdt béo hon,
do d 6t vé siic khoe hon cho ngudi sir dung. Trén thuc
t&, cdc diu kien sy thuc phdm dé loai bé nhanh chéng
dd 4m trong nén nhiét dd thich hgp [a hodn toan phy
thudc vao ting loai pham, cy thé 13 phuy thudc vao bin
chat héa hoc, cdu tric, kich ¢B,... clla thyc phim [1].

Cl nghé vang c6 chia curcumin, hoat chat ¢ hoat
tinh sinh hoc ddng théi 1a chit mau thuc phdm [5]. Trong
qua trinh bo quan cll nghé bing cach sy khd 1am anh

“hudng d&n ham lugng curcumin c6 trong cl nghg, do do

cic yéu 1 cla qué trinh sdy ngh@ déu co anh hudng dén
ham lugng curcumin con fai trong nghé sau sdy.

Po day 1at cit ci nghd, nhist dj va thiét bi sdy 14
nhiing y&u t6 cé anh hudng dén ham lugng curcumin
¢6 trong cl nghé.

II. NGUYEN LIEU VA PHUONG PHAP NGHIEN CUU

1. Nguyén liéu

Nguyén liéu 1A ci nghé tuoi dugc 14y 8 Da Ning. CU
nghé ¢6 vd mau vang ndu, rugt nghé ¢6 mau vang dén
vang dd. Mu nghé dugc chudn bi bing cach cdt cl
nghé tuoi ra thanh cac Iat méng.

Thi€t bi sdy 13 phoi ndng, sdy cudng blc bing ti
sdy dién va th sdy hong ngoal.
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2. Phuong phdp nghién cifu

*Phiong phdp sdy: SU dung cdc phuong phap
phoi ndng, sdy ddi wu culng birc vd sdy hdng ngoai
a8 sfy cac miu nghé cho dén d &m < 10% [1]. Sau
d6, miu nghé dugc dem bdo qudn noi 16i, kin gid.

*Phuong phdp chiét curcumin ti bdt nghé: B
chigt Soxhlet, dung mdi hilu co etylacetat/aceton ty 1€
5/1, thdi gian chiét 1d 11 gid [2).
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IIL. KET QUA VA THAO LUAN

1. Anh hudng cha thiét bi siy dén ham

Iugng curcumin trong ci nghé
Diéu kién sdy phoi ndng: Sy lién tuc trong thdi gian 3
ngay, moi ngay siy tir 10 git sang dén 16930 chidu. Bidu
kién sdy béing th sdy dign: Nhigt do sdy 450C trong thi
gian 60 gig. Didu kign sy hong ngoai: Bong dén cbng sudt
250W dit cach bé mit nghé khodng 45cm, thai gian sy
la 7 git. Cdc miu nghé say sdy dugc dung dé chiét
curcumin bing dung mdi trong bd chit Soxhlet d8 xac
dirh ham ligng curcumin chiét duge, tinh bing % bt nghé.
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Hinh 1: Anh hufing cia thict bi siy d€n hiun lugng curcumin

K&t qud thi nghiém dugc trinh bay tai hinh 1 cho
thdy st dung ning lugng mit irdi, t0 sdy dién va sdy
hdng ngoai thi ham lugng curcumin chiét dugc bing
phuong phap chiét Soxhlet thay ddi. Phuong phap say
héng ngoai ¢é ham lugng curcumin chiét duge cao nhat.

2. Anh huéng chiéu day lat cidt nghé dén
hiéu qua chiél tdich phadm mau vang

Didu kign thi nghiém: Ch ngh@ ducc ¢t [at véi chiu day
thay déi tir 0,25 dén 10mm. Nghé sau cit {at dugc sy &
clng didu kien nhigt do €07C cho dén khi dat khdi luong
khong ddi. Nghé kho sau do dugc xay thanh bt va tign hanh
chit phim mau vang bing phuong phap chiét Soxhlet

K&t qud nghién ciu cho thay do day lat ct nghé co
anh hubng dén ham lugng curcumin. Lat cdt nghé c6 d
day 6mm ¢6 ham lugng curcumin chigt duge 13 cap nhat.
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B0 day ld1 cét cd nghé (mm)

Hinh 2: Anh hudng ciia d§ day lat cft nghé
dén ham lugng curcumin

3. Anh hudng cia nhié! d§ say dén hiéu
qua chiét tich phim mau vang

Diéu kign thi nghiém: TU cling loai nghé, mAu nghé
dugc thi nghiém sdy & cdc & nhit do thay doi tu 40
dén 800C. Tign hanh sy dé&n khéi lupng khong ddi,
sau d6 nghién bt va tign hanh chiét phdm mau vang
bdng phuong phap chiét Soxhlet. K& qud nghién clu
cho thdy nhidt dd c6 dnh hudng 'dn d&n ham Rkigng cur-
cumin. G nhiét d6 sdy 600C, ham lugng curcumin chiét
duge bing chigt Soxhlet 13 I¢n nhat.
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Hink 3: Anh hung cba nhigt dp sy dén ham huighg curcurain

IV. KET LUAN

% Cac yéu t6 clia qud trinh siy (do day lat cit cl
nghé, nhiét dd va thiét bi sdy déu c6 anh hudng dén
hdm lugng curcumin c6 trong cl nghd). Cac diéu kién

38y nghé cho ham lugng curcumin trong ¢li nghé cao
i thiét bi sdy hong ngoai, 80 day I4t cit 6mm va nhiét
d6 sdy 6 600C.
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