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ANH HUONG CUA PO GIA THU HAI PEN CHAT
LUONG VA THOI HAN TON TRU CUA QUA HONG
NHAN HAU
Trin Thi Lan Hwong! , Lé Thj Hop?

Do gia thu hai, chét lugng va thoi han tdn trir qua sau thu hoach ludn c6 méi quan hé mét thiét
véi nhau, dic biét d6i véi nhitng qua thude nhém cé hd hap dét bién nhu qué hong Ngoai ra, thoi
vu thu hoach qua hong Nhén Hau chi kéo dai trong khoang mjt théng, & thoi diém dinh vy, lwong
qua thu hoach qua nhiéu tao nén ap luc 1ém cho viéc tiéu thu san pham. Chinh vi viy ma viéc xac
dinh chit lugng ciia qua & timg d6 gia thu hai va thoi gian tam trir trong ung sau thu hoach & diéu
kién thudng la muyc tiéu cia nghién ctru nay. Trong d6, mau sic vo qua duoc sir dung 1a chi tiéu
d4nh gia d6 gia ciia qua hong Nhan Hau va qua dugc thu hai & 3 d6 gia khac nhau: khi vo ¢6 mau
vang, vang xanh va xanh tuong Ung véi d6 gia 3,2 va 1 (bG3,bG2 va bG1). Két qua thi nghiém
cho thay, qua cang gia thi ham lugng 1 s6 thanh phan héa hoc chinh trong qué nhu chat khé tong
s, chét rin héa tan, carotenoid déu ting, tanin giam do véy chét luong qua chin s& tét hon, dong
thdi ndng suat qua ciing ting (DG3 ting so véi DG2, PG1 twong img 13 3,9 va 11,3%). Trong diéu
kién thuong, qua thu hoach & do gia 3 chi c6 thé tam trir khéng qué 10 ngay, con do gia 2 14 20
ngay, qua chin cé chit luong cim quan rat tét. Vi thdi gian tam trir nhu vy thi qua thu hai ¢ do
gia 3 chi co thé tiéu thu & thi truomg gin, con d6 gia 2 phi hop cho vén chuyén di xa hay dy trir
tranh thoi diém dinh vu thu hoach. D6 gia 1 ¢6 thai gian ton trir 1a 30 ngay, qua chin c¢6 chét luong
cam quan chip nhan dugc phil hop véi viée tnmg bay hay trang hoang trong ngay 1é.

Tir khéa: Qud hong Nhdn hdu, d6 gid thu hdi, chét heong, thoi han ton trit sau thu hoach

dot bién, do gia thu hai c6 anh huong rat

I. PAT VAN PE ) thu | ‘
16n t61 nang suat, chat luong, thoi han ton

Hong Nhan Hiu 1a mét trong hai

giéng héng d6 phd bién nhét & nudc ta.
Qua thudng duge thu hoach vao cubi
thang 9 dau thang 10 duong lich, khi chin
c6 mau dd, sang bong, vi ngot mat nén
thudng dugc chon dat trong mam qua
cling ram trung thu cta ngudi Viét va
ngudi dan & mét sé quéc gia khac nhu
Trung Quéc, Nhat Ban...[1]. Thit qua con
la ngudn cung cip B-carotene ciing nhu
mét s6 carotenoid quan trong khac cho
con ngudi. Ngoai ra, cdy hong con 1a loai
céy itkén dit, chiu dugc han nén dé dugc
tréng & mét sb tinh trung du, mién nai
phia Bic nuéc ta tir nhiéu nam nay. Chi
riéng huyén Luc Ngan tinh Béc Giang da
¢6 dién tich khoang 1200 ha, hang nim
cho san lugng 12-15 nghin tin qua tuoi.

Hong Nhéan Hau 13 loai qua ¢6 hd hép

trir sau thu hoach [10]: qua thu hoach non
thi ning suat thap, cac chét dinh dudng
chua dugc tich luy dy du, chit lugng qua
kém, qua thu hoach qué gia thi c6 thé tw
chin rit nhanh sau thu hoach, trong
trrdng hop dang van chuyén hay ton trir
thi s& gy chin sém ddng loat giy ton that
¢6 khi t& 100%.

Co rét nhiéu chi tiéu dugc sir dung dé
danh gia d6 gia qua nhu mau séc vo, d
cimg, ham lugng dich qua, tdng huong
chét rin hoa tan, thai gian tir khi dau qua
dén khi thu hoach ...[4]. Trong do, mau
sic vo thuomg duoc sir dung dé déanh gia
dé gia cho nhimg loai qua c6 mau sac
thay dbi dot bién trong qua trinh chin nhu
chudi, héng, ca chua, xoai...

! Ks. B¢ mén Thuc phim va dinh duéng, Khoa CNTP, Triong PHNN Ha Noi.

2 PGS.TS - Vién dinh duing quéc gia.

93



TC.DD & TP 7 (1) — 2011

Nghién ctru nham xac dinh thoi gian
ton trix & didu kién thu(mg va chét luong
cam quan sau khi tdn trit cho qua héng
Nhan Hau thu hai ¢ cic d6 gia khac nhau
dé khuyén cdo cho cic chi vuon hay
nhitg co s& kinh doanh loai qua nay, tir
d6 ho c6 thé 1&n ké hoach sir dung qua
thich hgp gép phan lam giam tinh thm vu
va ting tinh bén vitng cho san xuit qua
hong Nhan Hau.

II. NGYEN LIEU VA PHUONG
PHAP NGHIEN CUU

Qua hdng Nhan Hu dugc thu hai tir
cic ciy 7-8 tudi trong trong cling mot
vuon tai thon Poan Két, xi Tan Quang,
huyén Lyc Ngan, tinh Bic Giang. Qua
dugc thu hai cach nhau 10 ngay, d6 gia |
(PG1) thu hai sém nhét sau 140-145
ngay ké tir khi dau qua, vé quéa xanh hoan
toan, d¢ gia 2 (PG 2): vd mau vang xanh,
d6 gia 3 (PG3): vé mau vang. Qua duogc
thu hai ding ki thuat, dwoc xép vao
thung x0p (35- 40 kg/ thing) theo timg
16p, cuong quay vao nhau, giita cac 16p

6 16t giay me€m va van chuyen vé phong
thi nghiém trong vong 24h ké tir khi thu
hoach. Trong qua trinh xép vao thing da
loai bé nhimg qua khac mau vé, kich
thudc qua 16n hay qua nhé, bi sau, thdi,
b4m dép hay nhirng qua c6 khuyét tat

Tai phong thi nghiém, nguyén li¢u
duoc lya chon mét 14n nira sao cho déng
déu vé kich thudc, mau séc, tiép theo qua
dugc rira sach, lam khd, bao kin timg qua
bing tai PE day 0.06 mm, xép vao cac sot
nhua dén ddy (8- 10 kg/sot) véi tdng s6 1a
550 + 600 qua . Cac sot nay dugc dat trong
diéu kién thudng c6 nhiét 46 27 £ 4°C

Céc chi tiéu vat ly va hoa sinh bao
gdm: kich thuéc, khdi huong, d6 cimg,
mau sic vo qua va ham luong tanin, vita-
min C, chit kho tdng 6, chit rén hoa tan
di duoc xéc dinh bang cac phuong phap
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. Chit lugng cam quan ctia qué chin dugc
danh gi4 bing phuong phap cho diém thi
hiéu [2] theo thang diém tir 1 — 5 ddi véi
3 chi tiéu: mau vo qua, mau thit qua, vi
qua, diém 1 img v&i chét hrong kém nhit
v& chi tiéu dua ra d4nh gia, diém 5 tmg
v6i chit luong tot, dic trung cho qua
hdng Nhéan Hau. Hoi dong danh gia cam
quan gdm 12- 15 thanh vién ci nam va nit
tudi tir 20- 23 da c6 kién thirc va ki ning
vé dénh gi4 chét lugng cim quan thyc
pham c6 ngudng cam gléc tuong dbi
dong déu va dugc tap huan vé cac mirc
didm cua timg chi tiéu cin danh gia.

.S liéu thi nghiém dugc xir 1y théng
ké bing phin mém MINITAB 14.
III. KET QUA NGHIEN CUU VA
BAN LUAN

1. Anh huéng ciia d9 gia thu hai dén
ning suit vi mdt s6 chi tidu li héa
chinh ciia nguyén liéu

Tbng thoi gian tir khi dau qua cho dén
khi thanh thuc (chin) sinh li ctia qua hong
néi chung 1a khoang 120-190 ngay tuy
theo gidng va diéu kién thoi tiét, duoc
chia lam 3 giai doan, thdi gian tuong (ng
véi ting giai doan I, II va III 1a 60-100,
20- 40 va 40-50 ngdy. Trong giai doan |
Xay ra qua trinh phén chia hay chuyén
biét héa té bao, giai doan III 14 qua trinh
ting trudng /thanh thuc cta té bao cling
nhu tich liiy cac chit dinh dudng cin
thlet con tim quan trong clia giai doan Il
van chura duge biét rd [5,6]. Qua cb thé
chin dugc binh thuong trudc khi dat
thanh thuc sinh li, sau khi chin hoan toan
qua s& thdi hong. Chinh vi vay ngudi ta
ludn phai cin nhic giira cac yéu té ning
sudt, chit hwgng va thoi diém/dd gia thu
hai khi tién hanh thuong mai héa qua
hdng. M6t s6 chi tiéu 1i hoa chinh cua qua
hong thu hai & cac d6 gia khac nhau duoc
thé hién & bang 1.
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Bdng 1. Mt s6 chi tiéu héa li chinh ciia nguyén liu

T Cac chi tieu Don vi PG1 PG2 DG3
9y 3 T
Chicu cao mm 62’32 63,6°+0,53  64.2°+ 0,94
1 Kich b ongkinhlén  mm 52,8507 560°+£037 5851°%129
% Putmg kinh mm SLEE 03 s136el
] nh6 0’24 > > ’ + 1,32
o  Khoilugng trung binh g H803206 12797411 132,990,24
L 471’%,,‘: *  50,55+045 51744127
3 Mausic a AT 094094 1674052
b 30,24 +
oa6 L5134 3166+046
A 61,77 + 51,16°+ .
4 Djcimg N 422 1,65 47,36°+ 1,62
L £ 1 16,17 + 18,63° + .
5 HL chét rin hoa tan °Bx 0.03 0.1 19,57* + 0,34
6 HL chit kho tng sb % BA8E 2365604 23,8574
7  HL tanin hoa tan %CT  2,56°+£0,03 1,91°£0,08 1,60°% 0,03
8 HL vitamin C me% CT S50,51°+£0,6 4593°%1,73 3311°40,12
9  HL Carotenoid TS pg%CT 733 2¢ 1061,2° 1683,8°

Ghi chu: Trong cung mgt hdng cdc gia tri trung binh co chit mii khac nhau thi khac nhau cé nghia & mirc y

nghiap < 0,05

S6 lidu & bang 1 cho thy qua thu hai
#PGl1, DG2, PG3 c6 kich thudc va khéi
hrong chénh Iéch nhau d4ng ké, qua cang
gia thi khéi luong va kich thude cang 1ém
do qua vin dang trong giai doan ting
trudmg (qua & DG3 ¢6 khédi lugng 16n hon
bG2 1a 5g va BGI 1a 15g). Sy sai khac
ndy 13 c6 y nghia théng ké. Ngoai ra, téc
d6 ting vé khdi lugng ciing nhu kich
thuéc (chit yéu 1a dudng kinh 16n) trong
khoang thgi gian tir PG1 dén PG2 16n
honso véi tir DG2 dén DG3 (chénh léch
lan hugt 12 10 va 5 g vé khéi luong). Vi
vay, khi thu hai & DG1 thi ning suit s&
thap hon d:ing ké (11,3%) so véi PG3,
tuy nhién ton thit nay sé khong nhiéu
(3,9%) néu thu hai & PG2.

Vé mau sic vo qua, PG3 c6 chisd L,
a, b cao nhét trong ba do gia, t1ep theo la
PG2 va DGl cochisb L, a, b thip nhit.

Chi sb L dic trung cho d% sang vo qua,
c6 gia tri tir O (xam) dén 100 (trang) chi
sb a, b dic trung cho mau sic vo qua, a
c6 gia tri tir - 60 (xanh 14 cdy) dén +60
(d6); b c6 gia trj tir - 60 (xanh lam) dén
+60 (vang). Trén banh xe mau, toa dd cuia
bG1 (a=-2,3; b= 30,2) 1a mau xanh, con
toa d¢ cia PG2 l1a mau xanh vang, PG3
12 mau vang. Su chuyén mau nay 14 do
khi qua cang gia thi lugng carotenoid
tdng s (chu yéu 14 cic thanh phin qui
dinh mau vang) duoc téng hop nhiéu hon
ddng thdi véi sr giam din chlorophyl,
nhém séc t6 qui dinh mau xanh [5,9].
V& d6 cimg, PG1 dat gi4 tri cao nhit,
DG3 thép nhit, Qua cang gia thi d cimg
cua mé qua cang g1am dan, nguyén nhin
1a do sur thay ddi vé cAu tric cia 16p giita
(middle lamella) lam gidm sy ket dinh
giira cac t& bao; do su pha v& ciu tric
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toan b thanh té& bao (m6t hay nhiéu thanh
phén céu tric cua thanh té bao bi pha v§:
protopectin bi thuy phéin; galactose, ara-
binose bi giam téng hop ...) va do su
phan hiy cia cac vit liéu xay dung nén
thanh té bao (chit yéu 12 bi thuy phan boi
enzyme polygalacturonase, cellulase..)
[7,11] Tuy nhién, & giai doan dau cia
qua trinh gia héa mirc 46 thay ddi nay
chua cao nén dd cung vin con kha 16m,
dam bao van chuyén qua thuan loi.

Bang 1 con cho thiy tdng lugng chit
ran hoa tan, chit khé téng sd, carotenoid
téng s6 ting khi d9 gia thu hai ting, ham
lugng tanin hoa tan va vitamin C thay d6i
theo chidu nguroc lai. Qua cang gia thi su
thanh thuc va hoan thién vé& mat sinh 1y
cang cao, lwong chét hitu co tich luy theo
xu huéng hoan thién chét lugng in tuoi
cho qua cang nhiéu. Trong qua trinh gia
héa tanin hoa tan- chit tao nén vi chat bi
polyme hoa bdi acetaldehyde (AA) trd
thanh tanin khong hoa tan, khong c6 vi
chat. Qua cang gia thi hoat tinh cua cac
eNzyme chiu trach nhiém tdng hop nén
AA nhu enzyme malic, pyruvate decar-
boxylase va alcohol dehydrogenase cang
tang (Nakatsubo va CS., 2002). Vi thé,
khi d§ gia cua qua cang tang thi d§ chat
cua qua cang gidam: PG3 c6 ham luong
tanin thip hon déng ké so v&i PG1 (1,6
va 2,56 %). Ham lugng vitamin C giam
dén theo d6 gia: cao nhit & PGl (50,51
mg%), thap nhat DG3 (33,11 mg%).

2. Anh hwéng ciia 49 gia thu hii dén
théi han ton trir va chit lwong cam
quan ctia qua hong chin

2.1. Anh hwéng ciia d9 gia thu hai
dén ti 18 hu hong va ti 18 hao hut khéi
lwgng tw nhién ciia qua trong qua trinh
tdn trir & nhiét dd thwong (27 £4°C)

Su thbi hong va hao hut khéi lugng tur
nhién cia qua trong qua trinh ton trir &
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nhiét 4§ thudmg 14 khong thé tranh khoi.
Qua thdi hong chii yéu 1a do bi sdu bénh,
con hao hut khéi lugng tyr nhién lai 14 hau
qua cua su bay hoi nudc va céc hoat ddng
sinh li ciia ban than qua. Néu ty 1€ qua hu
hong qua cao, ti 1€ hao hut khoi luc_mg tu
nhién 16n sé& lam tang gia thanh san pham,
giam kha ndng thuong mai trén thi
truong. Két qua theo dai ty 16 hu hong va
ti 1& hao hut khéi luong tu nhién cia qua
trong qua trinh ton trir dugc thé hién &
biéu dd 1a va 1b.

Biéu dd la cho thiy, ty 1é qua hong
ting dan theo d¢ gia thu hai va théi gian
bao quan. Tai moi thoi diém theo dbi,
DPG1 déu co ti 16 hu hong thip hon 2 do
gia con lai (sau 10 ngay bao quan, ti 1¢ hu
héng cua BG1, 2 va 3 1an luot 13 1,33;
2,08 va 5,9%). Trong cung mdot do gia,
thoi gian bao quan cang dai thi ty 1€ hu
hong cang cao (sau 10, 20 va 30 ngay
bao quan, PG1 ¢6 ti 1€ hu hong lan lugt
14 1,33; 6,93 va 9,93%). Nguyén nhén cia
hién tugng nay cé thé 1a do ham lugng
tanin hoa tan trong qua hdng giam khi d¢
gia thu hai va thoi gian bao quan ting.
Tanin 14 mot chét c6 kha ning sat khuin
manh gitip cho qua hdng cé thé khang
dugc su xam hai cua vi sinh vat gay bénh
[4]. Qua cang gia thi lugng tanin cang
giam do 46 ty 1& thdi hong do nim bénh
tang lén.

Trong thoi gian bao quéan, qua hong
khéng nhimng bi thdi hong ma con bi chin
sém hay chin trong théi gian bao quan (sb
liéu khong cong bd). Ty 1& qua chin sém
ludn tang theo d¢ gia thu hai va thoi gian
bao quan. Sau 10 ngay tdn tri¥, ty 16 hong
chin ctia BDG1 13 0%, DG3 14 6,67%, dén
20 ngay ty 1€ chin cua BGI 1a 0,33%,
DG3 1én téi 13,33%. Piéu nay 1a do qua
cang gia thi sy thanh thuc vé sinh Iy ciia
qua cang cao lam cho qua tién nhanh dén
giai doan chin va gia hoa. Mit khac, qua
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hong thuéc nhém qua nhay cam véi ety-
lene (hooc mén gay chin), qua cang gia
hrong etylen ndi sinh duoc hinh thanh cang
nhiéu ddng thdi tinh nhay cam véi etylene
cang tang, kich thich qua nhanh chin.
Biu dd 1b cho thiy chidu hwéng bién
d6i ty 16 hao hut khdi hrong tir nhién va
thdi han bao quan cia qua thu hai & céc
d6 gia khac nhau dién ra twong ty nhu
véi ti 18 thdi hong: thoi gian biao quan
cang dai va qua thu hai cang gia thi ty 1€
hao hut khéi lugng cang ting (sau 10
ngay bio quén ty 1& hao hut khéi luong tur

nhién cua PG, 2, 3 twong ung 1a 1,2%,
6,81 va 7,17%). O thoi diém 10, 20, 30
ngay bao quan, ty 1& hao hut khdi lwong
tir nhién cia PG11a 1,2; 2,23 va 2,45%).
Nguyén nhan la do qua cang gia cang
thanh thuc vé sinh li thi cuong dd ho hép
cang 1ém, nhét 14 d6i v&i nhitng qua chin
sém, hay nhitng qua bi nhiém nim, bj
hong. Ho hip khong nhimg tiéu hao vit
chét hiru co ma con sinh nhiét, gia ting
cuong 46 thoat hoi mrdce. Ngoai ra, thoi
gian bao quén cang dai thi luong vat chit
hitu co dy trit bi hao hut cang nhiéu dé
duy tri sy séng cho qua.

2
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2
3w
25
3

0

10 2 30
Thei gian tén i ngay) ©DG1 (0DG2 (JDG3 0 Thot gisn tén trr (ngly) (po1mpozPey]

Biéu dé 1. Ti 1§ qua hu héng trong qua trinh

tdn trir

Téng hop cac sb liéu vé ti 18 hr h()ng
va ti 1¢ hao hut khéi luong tur nhién két hop
véi khuyén cio cia cac nha khoa hoc cho
ring viéc bdo quan da sé cac loai rau qua
s& cho hiéu qua kinh t& khi ti 1€ hu hong
dat duéi 10% nén thdi gian bao quan t6i
wu cua DG3 1a 10 ngay bai vi sau 20 ngay
tdn tri¥ ti 16 hu hong cua qua 14 18,6%; ti
1¢ qua chin truge 13 13,3%, ti 1€ hao hut
khéi luong tw nhién 10,3%. Twong ty nhu
vy, thoi gian bao quéan t5i wu ciia PG2 1a
20 ngay va DGl la 30 ngay.

2.2. Anh huéng ciia do gia thu hai
dén chét lwong cam quan ciia qua hong
chin sau thoi gian ton trir

Qua hdng ciing giéng nhur cAc loai rau

Biéu d6 1°. Ti 12 hao hut khdi lugng tw nhién

trong qua trinh ton trir

qua c6 qua trinh chin sau thu hoach khac,
khi dua vio bao quan hay van chuyén di
xa con dang ¢ trang thai xanh gia, chua
thé sir dung ngay dé an tuoi. Vi vy, trude
khi dua ra thij truorng tiéu thu nguai ta
phai tién hanh rAm chin. Chat lu'orng qua
chin la mot trong nhiing yeu t6 quyet dinh
truc t1ep dén kha ning thuong mai hoa
cua san phém ciing nhu hiéu qua cia qua
trinh bao quan.

Chinh vi 1i do d6 sau cac khoang thoi
gian tdn trir 10, 20 va 30 ngiy qua dugc
rAm chin bang etylene ngoai sinh va qua
chin dugc danh gia chét luong cim quan
théng qua céc chi tiéu mau sdc vo qua,
mau sic va vi thit qua..
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Bdng 2. Chiit lrgng cim quan caia qui chin sau théi gian ton trir

Sau 10

Chi tiéu b§ gia ngiy Sau 20 ngdy Sau 30 ngay

PGl 3,45° 4,23° 3,96"

Mau vé qua PG2 4,05° 4,51° 3,61°
PG3 4,65° 3,58 -
PGl 4,01° 4,3 3,66°

Mau thit qua PG2 3,95° 4,55° 3,61°
PG3 4,21° 3,75° -
PG1 3,70° 5,00° 4,01°

Vi qua PG2 4,60° 5,00° 4,96"
PG3 4,70° 4,.4° -

Ghi chi: Trong cling mét cét cdc gia tri trung binh c6 chit mii khac nhau thi khdc nhau c6 nghia

& miec y nghia o=0,05; Déu “~* thé hién s6 liéu khong duwgc xdc dinh

Két qua & bang 2 cho thay d6 gia thu
hai c6 anh hudng dén chit lu'o'ng cam
quan cuia qua chin, sau 10 ngay t6n trit &
nhiét d6 phong PG1 c6 chét lugng cam
quan kém nhét c v& mau sic vo qua, mau
sic thit qua va vi qua, PG 2 chi kém PG3
vé mau sic vo; PG3 c6 chit lugng cam
quan t5t nhit. K&t qua nay 14 do khi thu
hai & PG3, qua da tich liy dugc mot
lugng 16n carotenoid tong s6 (gp ddi so
véi DG1) va céc carotenoid thanh phin,
trong d6 co lycopene l1a sic t§ chinh qui
dinh mau sic d6 dic trung cho qua hong.
Lycopene trong qua lai phin bé khong
déu chii yéu & phin thit qua sat vo, nén
khi c6 lugng lycopene 16m thi v6 qua c6
mau do6 troi rat hap dan va nho vay bG3
c6 diém cam quan v& mau séc vo cao hon.
Con mau sic thit qua cia 3 d0 gia khong
khéc biét c6 § nghia théng ké cho du PG3
van dat diém cam quan cao nhat, bai vi
mau dic trung cua thit qua hong 13 mau
d6 vang, cang vao gilfa qua mau d6 cang
it di, tham chi & phén 15i qua chi c6 mau
vang do vdy cho du ham luong
carotenoid tdng sb, lycopene ctia PG1 c6
thé it hon PG3 nhung trong qui trinh
chin lycopene vin dugc tao thanh thém
tir cac carotenoid thanh phan khéc va da
dé 1am cho thit qua c6 mau d6 vang [5].
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Vi qua chin cia PG1 c6 diém thip nhit
1a do ngay tir khi thu héi qua d3 c6 ham
luogng tanin hoa tan cao nhét, d6 thanh
thuc v& sinh li thip nhét nén trong quéa
trinh tdn trit, qua trinh rAm chin lugng
tanin hoa tan giam khong nhiéu nhu
DPG2, PG3. Két qua 13 qua chin nhung
van con hau vj chat.

Sau 20 ngay bao quén, qua chin cua
PG1 va PG2 tuy dat diém cam quan
khong sai khac & mirc § nghia o= 0.05 vé
ca 3 chi tiéu: mau sic vo qua, mau thit
qua va vi qua nhung diém mau sic clia
PG2 luén cao hon. PG3 cb diém thap
nhét & ca 3 chi tiéu déng nghia véi chit
lwgng cam quan kém nhat.

Sau 30 ngay bao quan qua chin cua
PGl dat diém cao hon vé mau vo qui, mau
thit qua nhung vi qua lai thép hon PG2.

Nhu vy, dé c6 chét lwgng cam quan
ctia quéa chin dwoc danh gia 1a tdt (diém
tir 4,2- 5.0) thi thdi han tdn trir cia PG3
13 10 ngay, PG1, BG2 1a 20 ngay. Khi
thdi gian bao quan dai hon nhu PG3 la
20 ngay, PG1, PG2 1a 30 ngay thi chat
lugng cam quan cua qua chin chi & muc
chép nhan duogc (diém tir 3,6-4,2).

IV. KET LUAN

Cin ctr vao nhimg két qua da thu nhin

duogc c6 thé dua ra nhimg két luan sau:
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~ D0 gia thu hai c6 anh hudng dén chit
lugng va nang suat qua. Qua cang g1a thi
ham luong chit rin hoa tan, chit kho téng

s, carotenoid cang ting, ham luong tanin

cang giam nho vay ma qua chin sé c6

chit lugng tét hon. Ning suit qua ciing

ting theo d6 gia. Qua thu hai & 46 gia 3

cho ning suit cao hon PG2 1a 3,9% va

bG11a11,3%.

- Do gia thu hai c6 anh hudng dén thoi
han t6n trir & diéu kién thuong va chét
lugng cim quan ciia qua hdng chin sau
khi ton trit. Qua thu hoach & d6 gia 3 (vo
mau vang) c6 thoi gian ton trit thich hop
la 10 ngay, 46 gia 2 (vé6 mau vang xanh)
1a 20 ngay, qua chin ciia 2 d6 gia sau thoi
glan ton trir déu c6 chit lugng cam quan
t6t. Qua thu hoach & d6 gia 1 (v mau
xanh), c6 thoi gian ton trir dai nhét 1a 30
ngay, qua chin cho chit lugng cam quan
chép nhén dugc.

-Véi théi han ton trit nhu vay thi qua
thu hai & PG1 duoc khuyén cdo 1a phi
hop cho tiéu thu & céc thj truong gén;
PG2 c6 thé van chuyén di xa hay dir trir
qua thoi gian dinh vu hodc cho cac muc
dich khac con PG3 ding dé trung bay
trong c4c ngay 1&.
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Summary

THE EFFECT OF MATURITY ON QUALITY AND SHELFLIFE OF
PERSIMMON FRUIT CV.

Fruit maturity shows strong effect on its quality and shelflife. It is more importance for cli-
macteric fruits as persimmon, of which harvesting season last quite short. During the peak time,
an abundant supply of fruit makes its commercialization difficult. Therefore, purpose of this study
is to determine quality of persimmon fruit cv. Nhanhau harvested at different maturity and their
selflife at room temperature. Color of fruit skin was chosen as indicator for their maturity. Fruits
were harvested as their skin turn yellow, greenish yellow and green in corresponding with maturity
stage of 3,2 and 1. The results show that the longer fruit stays in the mother tree the higher amount
of main chemical content like dry matter, total soluble solid, carotenoid and the lower tannin they
have, so quality of their ripen fruits will be better. Beside of that, the yield of more matured fruit
is higher (the yield of maturity stage 3 is 3,9% and 11,3% higher than maturity stage 2 and 1).
Ripen fruits harvested at maturity stage 3 have the good sensory quality. However, at that maturity
their shelflife lasts very short only for 10 days at room temperature. As a result, they could be
commercialized at local market or transported for quite short distances; Ripen fruits harvested at
maturity stage 2 have the almost the same quality as maturity stage 3 after 10 and 20 days storage
at the room temperature. So they could be commercialized at long distance markets or store over
peek harvesting season; Although fruits harvested at maturity stage 1 can be last for 30 days at
room temperature and their appearance is still possibly acceptable at ripen stage, but taste is not
so good. Therefore, they could be used at off-season or for special purpose like fruit decoration.

Key words: persimmon fruit, cultivar Nhanhau , maturity, quality, shelflife
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