KHOA HOC CONG NGHE

MOT sO YEU TGO ANH HUGNG BEN CHAT LUONG BANH
KHOAI LANG TiM LAM PHONG BANG XU LY VI SONG
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TOM TAT

Khoai lang tim chita nhiéu cac hop chat khang oxy héa co loi cho stic khée nhu polyphenol, anthocyanin.
Nghién cttu da duoc thuc hién nham phat trién quy trinh ché bién san phdm banh phéng (snack) khoai lang
tim, san phdm tao thanh dat duoc gia tri cdm quan t6t cting nhu khac phuc duoc nhitng nhuoc diém vén co
clia cac san pham banh phéng truyén théng la chira it cac hop chat chéng oxy héa. Két qua nghién ctru cho
thay cong thtic ché bién sit dung 20% khoai lang tim hap cho san phdm cé mau sic hap dan véi mau tim dic
trung ctia khoai lang, san phdm c6 mui vi va do gion xop duoc yéu thich. Nhiét do sdy 70°C gitip san pham
tiét kiem thoi gian sdy (210 phut) va duy tri t6t ham lwong cac hop chéat khang oxy héa. Mau duoc lam
phong bing vi séng véi cong suat 630 W trong thoi gian 30 giay hoac 495 W trong 60 gidy cho san phdm sau
vi séng co6 chat lwong t6t vé do gion x6p va mui vi; ham luong polypheonol téng 102,26 mg GAE/100 g chat
kho va ham luong anthocyanin 1a 20,09 mg/100 g chit kho. Ap dung cong ngheé vi séng c6 nhiéu tiém nang

trong ché bién san ph4m banh phéng.

Tt khéa: Anthocyanin, banh phong, khoai lang tim, polyphenol, vi song.

1. DAT VAN BE

Khoai lang rudt tim la mot trong bay loai cay
lwong thuc quan trong, chtra nhiéu chat dinh duong
nhu protein, glucose, tinh bot, vitamin, khoang chat
va cac hop chat khang oxy hoa nhu polyphenol,
anthocyanin [6, 5, 3]. San luong khoai lang tim &
nuoc ta twong doi cao nhung chi yéu la ding dé tieu
thu trong nuéc & dang ct twoi dan dén gia tri kinh té
con thap. Phat trién san phdm moi tir khoai lang tim
giup kéo dai thoi gian bao quan cing nhu ning cao
gi4 tri ctia ngudn nguyén liéu 1a mot huéng di can
thiét cho su phat trién bén vimg ctia loai nong san
nady. San ph4m banh snack duoc moi d6i twong nguoi
tiéu dung wa thich st dung do c6 huong vi thom
ngon, két cau gion xop ciing nhu dé st dung. Trong
cong nghiép ché bién thuc phdm, banh snack truyén
thong thuong chia it cac hop chit khang oxy. Van
dung khoai lang tim vao trong ché bién banh snack
c6 thé gitip khac phuc duoc nhuoc diém nay. Do d9,
nghién cttu nay da tap trung danh gia anh huong cta
cac yéu t6 nhu ham luong khoai lang tim b sung
trong cong thirc phéi tron, nhiet do sy, cong suat va
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thoi gian vi song dén chat lwvong san pham banh sack
khoai lang tim.

2. PHUDNG PHAP NGHIEN CUU
2.1. Nguyén liéu, héa chat va thiét bi

Nguyén liéu chinh ctia nghién cttu 1a ca khoai
lang tim duoc mua tit cho ddu méi nong san Thu
btrc, thanh phé H6 Chi Minh. Khoai dwoc chon 1a ct
khong hu hong, khong dap, c6 khdi lugng trung binh
khoang 200 gram/cu.

Hoa chat: HClI dam dac 36,5%, KCl 99,5%,
CH;COONa 99%, ethanol 99,7%, gallic acid 99%, folin
ciocalteu 99,5%, Na,CO; 99,8% (Xilong, Trung
Quoc).

Thiét bi: néi hap banh trang inox (& 26 cm), can
phan tich 4 s6 1&¢ Ohaus, PX224/E (Trung Qudc), ti
sdy khi nong National C - 30N (Nhat Ban), 10 vi séng
National NN - 9853 (Nhat Ban), may do mau Konica
Minolta Chroma Meter CR — 400 (Nhat Ban), can 4m
hong ngoai MX - 50 — AND (Nhat Ban), may do pH
WTW InoLab pH 7110 (Ptc), bé 6n nhiet 21L 1004
GFL (Ditc), may do quang phd UV Vis V730 Jasco
(Nhat Ban).

2.2. Quy trinh chuin bi mau

Bot nang, bot gao, gia vi va nuéc duoc chudn bi
va phoi tron theo cong thirc trinh bay trong bang 1.
Hon hop sau d6 tron déu va on dinh 30 phut & diéu
kien nhiét do phong (29°C -31°C). Tiép theo hon hop
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duoc trang voi khoi luong khoang 35 g — 40 g trén
khung vai. Mau dugc hap chin & 100°C trong 2 phut,
sau d6 mau duwoc cit dinh hinh véi kich thudc méi
miéng 3 cm x 3 cm. Mau dugc dem di sdy & 60°C
bang may sdy khi nong cho dén khi d6 4m banh dat
6% - 7%. Két thuc qua trinh sy, banh duoc dé nguoi
va dem di vi song trong 1 phut tai mc ning luong

495 W. Mau duoc bao goi trong bao trang nhom va
duoc bao quan & nhiét do phong.

2.3. B4 tri thi nghiém

2.3.1. Khao st anh huong cua ham liong khoai
lang tim phoi tron trong cong thitc ché bién

Bang 1. Cac cong thitc phdi tron banh phdng khoai lang tim

. R Cong thtrc phoi tron
Thanh phan CT1 CT2 CT3 CT4 CT5
Khoai lang tim (da hap) (g) 0 20 40 60 80
Bot nang (g) 40 40 40 40 40
Bot gao (g) 60 60 60 60 60
Duong saccharose (g) 3 3 3 3 3
Muoi (g) 3 3 3 3 3
Nuoc (g) 140 140 140 140 140

Thi nghiém 1 yéu t6 1a ham Iuong khoai lang tim
trong cong thitc phéi tron duoc trinh bay trong bang
1. Khoai lang duoc rira sach, got vé va dem hép chin
& 100°C trong 20 phut. Sau d6 khoai duoc phdi tron
vdi cac nguyen lieu duoc trinh bay trong bang 1. Mau
banh phéng dugc ché bién theo quy trinh da duoc dé
cap trong muc 2.2. Mau sau vi song duoc phan tich
ham luong anthocyanin, ham luwong polyphenol tong,
chi s6 L* a* b* va dic diém cam quan vé mau sic,
mui vi, d0 gion x6p ctia san pham.

2.3.2. Khao sdt anh huong cda nhiét do say

Thi nghiém 1 yéu t6 1a nhiét do sdy gdm 3 mtc
1a 50°C, 60°C va 70°C. Mau banh phong duoc ché
bién theo quy trinh tuong tu muc 2.2; trong d6 ham
luong khoai lang tim bé sung 1a két qua muc 2.3.1.
Mau sau vi song sé dugc phan tich ham luong
anthocyanin, ham luong polyphenol téng, chi s¢ L*
a* b* va dac diém cam quan vé mau sic, mui vi, do
gion x6p ciia san pham.

2.3.3. Khao sat cong sudt va thoi gian vi song

Thi nghiém 2 yéu t6 1a cong suat vi song (gém 3
miuc 1a 270 W, 495 W, 630 W) va thoi gian vi song
(g6m 4 muc 1a 30 giay, 60 gidy, 90 giay va 120 giay).
M4au banh phong duoc ché bién theo quy trinh tirong
te muc 2.2; trong do nhiet do sdy la két qua muc
2.3.2. MAu sau vi song sé duoc phan tich ham luong
anthocyanin, ham luong polyphenol tdng, chi s6 L*
a* b* va dac diém cdm quan vé mau sic, mui vi, do
gion x6p ciia san pham.
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2.4. Cac phuong phép phan tich

Ham luwong polyphenol téng (TPC). Phuong
phap phan tich duoc tham chiéu theo Singleton va cs.
(1999) [8]. 1 ml mau duoc phan tng voi 5 ml Folin -
Ciocalteu 10%. Sau 5 phut dung, b6 sung 4 ml
Na,CO, 7,5% vao trong hén hop va tron déu. Mau
duoc dé yen trong to6i & nhiét do phong trong 60
phut; sau d6 mau duoc do mat do quang & budc song
765 nm. Ham lwong polyphenol tong s6 duoc tinh
dua trén phuong trinh duong chuén axit gallic

Ham luwong anthocyanin dwoc phan tich theo
TCVN 11028: 2015 dua trén co sé tham khao AOAC
2005.02. Mau phan tich dong thoi duoc pha loang voi
dung dich dém pH 1,0 (kali clorua 0,025 M) va pH
4,5 (natri axetat 0,4 M) sao cho do hap thu anh sang
ctia mau & moéi dich dém tai budc séng 520 nm nam
trong khoang 0,2 OD - 1,4 OD. Sau 15 phut, mau
duoc dem do do hap thu anh sang tai buodc song 520
nm va 700 nm. Ham luong anthocyanin trong mau
duoc tinh toan theo cong thirc:

AxMWxDFxVx100
exlxmx(1-9% am

(mg/100gvck)

Trong d6 a: ham Ilwong anthocyanin
(mg/100gvck); A = (A520nm. pH = 1- A700nm. pH =
1) - (A520nm. pH = 4,5 - A700nm. pH = 4,5); A520nm,
A700nm: do hap thu tai budc séng 520 nm va 700 nm,
o pH = 1 va pH = 4,5; MW: khéi luong phan tir cta
anthocyanin duoc biéu dién qua cyanidin 3-glucoside
(449,2 g/mol); df: do pha loang; &: hé s6 hap thu
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phan tr, (26.900 L.mol-1.cm-1tai A = 520 nm); I: bé
day cuvet (1 cm).

Phan tich chi s6 L*, a*, b*: stt dung may do mau
Konica Minotal, voi L* thé hién do sang chay tit 0 —
100; gia tri a* duong thé hién sic dé, a* am thé hién
sic xanh 14, gia tri b* duong thé hién sic vang, b* am
thé hién sac xanh duong.

Phuong phap xac dinh 4m do: dwoc phan tich
bang may sidy 4am do hong ngoai (A&D MX50 —
Nhat).

Phuong phap cam quan: mau duoc cdm quan
bang phép thit cho diém thi hiéu theo thang diém 9;
trong do 1: cuc ki khong thich va 9: cuc ki thich. Mau
thi nghiém duoc danh gia béi 20 cam quan vién c6 do
tudi 20-22 1a sinh vién Khoa Cong nghé Thuc pham,
Trueong Dai hoc Nong Lam thanh phé Ho Chi Minh.
Céc cam quan vién khong st dung bat ki thuc phdm
nao trudc 30 phut thr mau. Mau dung trong dia
trang, méi mau duoc ma héa bang s6 3 chir s6. Sau
moi lan thir mau, nguoi danh gia sit dung nudc loc dé
thanh vi.

2.5. Xitly s6 lieu

T4t ca cac thi nghiém duoc lap lai 3 1an, cac két
qua duoc thé hién dudi dang trung binh + do léch
chudn. Cac s liéu thu thap duoc tinh toan, vé doé thi
bang Excel 2013. Cic phan tich phuong sai
(ANOVA) duoc thuc hién, sy khac biét vé mat théng
ké ctia cac két qua duoc xir ly bang phan mém JMP
13.0 tai p< 0,05.

O Polyphenolténg (mg GAE/ 100g vck)

200 BAAnthocyanin (mg/100g vek)
2 150 =
j=3 =
=
2 100
<
= 3
50 A
E 4
o LB : 47
CT1 CT2 CT3 CT4 CTs

Cong thirc phdi tron

A

3. KET QUA NGHIEN cuu

3.1. Khéo sat anh huong clta ham lugng khoai
lang tim phéi tron trong cong thirc ché bién

Ty 1é khoai lang tim khac nhau trong cong thirc
ché bién da dan dén sy khac biét co y nghia théng ke
(p<0,05) vé tat ca cac chi tiéu khao sat. Hinh 1 cho
thay, ham luong khoai lang tim trong cong thic ché
bién cang nhiéu banh phéng cang c6 ham luong
anthocyanin va ham luong polyphenol tdng cao. Mau
c6 ham luong polyphenol téng cao nhat 1a 153,86
mg/100 g chat kho (CT5) va thap nhat la 14,53
mg/100 g (CT1); ham luong anthocyanin cao nhat Ia
28,91 mg/100 g chat kho (CT5) va thap nhat 1a 0,38
mg/100 g (CT1). Khoai lang tim chira nhiéu
anthocyanin va polyphenol [6, 3] do d6 bé sung
khoai lang tim cang nhiéu cang lam tang ham luong
cac hop chat nay trong san phdm. B sung khoai
cang nhiéu cang lam gidm chi s6 L* (giam tir 88,23
xudng con 53,20), b*(giam tir 6,81 xuéng con -6,95)
va ting chi s6 a* (ting tir 0,43 dén 28,98). Theo cac
cadm quan vién mau ché bién & cong thic 4 c6 mau
sdc tim sang thu huat, d6 gion x6p vira phai khong
ctiing, mui thom ctia khoai lang hon so v6i mau banh
ché bién tir cac cong thirc con lai. Két qua cdm quan
trong bang 2 cho thiy cong thitc 4 cho banh phong
c6 diém cam quan cao nhat vé mau sic (6,75 diém),
mui vi (5,83 diém) va do gion xop (6,17 diém). Cong
thitc ché bién 4 cho san phdm c6 ham luong cac hop
chat khang oxy hoa cao ciing nhu két qua cdm quan
tot hon so voi cac cong thic con lai.

BL* Ba* Ab*

90

70

Gia tri

50

30

10

-10 c C
CT3 CT4 CTS

B'
CT2

Cong thirc phdi tron

B

CTI: Ty Ié khoai 0%, CT2: Ty i¢é khoai 7%, CT3: Ty Ié khoai 13%, CT4: Ty I¢ khoai 20%, CT5: Ty Ié khoai
25%. Gig tri trung binh c6 cdc ky twr (a, b, ¢) giong nhau trong cung mot dinh dang cot Ia khac biét khong co y

nghia thong ké (p>0,05). N=3.

Hinh 1. Anh huéng ctia ham lugng khoai lang tim trong céng thitc phdi tron dén
(A) ham hrong chit chéng oxy héa va (B) chi sd mau ctia san phdm sau vi séng tai 495 W trong 60 giay
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Béng 2. Anh huéng ciia ham liegng khoai lang tim trong cong thitc phéi tron dén chat luong cim quan
cta sin phdm sau vi séng tai 495 W trong 60 gidy

Cong thitc | Mau sic Mui vi Két cau Téng thé bic diém cam quan
5,83cd + 6,42a00 5,75ab + Mau trang- Mui gao- Két cdu gion
CTl 0.94 3,752+ 0,97 1,08 0.87 x6p
CT? 5,00do + 6.00a+ 1.28 5,92abc + 5,75ab + Mau tim nhaF— Mu1/ gao- Két cau
1,21 0,90 1,06 gl(jn x0p
CT3 5,92bc + 5672+ 1,07 5,33bco + 5,42bo + Mau tim- M1’11 kboal la}ng nhe- Két
1,08 1,07 1,00 ciu gion X0p
6,75ab £ 6,17abo + 6,250 + Mau tim nhat- Mui khoai lang nhe-
CT4 i 5,83a+1,03 ’ ? . . . j
0,75 0,72 0,62 Két cau gion x6p
6,83a0 + 5,08co0 + 5,67ab + Mau tim dam- Mui khoai lang dac
CT ’ 5,83a+ 0,94 ? ’ o ., fe en
> 1,34 1,31 1,23 trung- Két cdu kha cing, it gion x6p

Gi4 tri trung binh voi cdc ky tir (a, b, ¢) giong nhau trong cing mot cot Ia khic biét khong co y nghia

thong ké (p>0,05).

1.
CT1 CT2 CT3

CT4

Hinh 2. Banh phéng & cac cong thirc phoi tron khoai lang tim

3.2. Khao sat anh hudng ciia nhiet do sdy

Dé cung dat gia tri am 7% can thoi gian sdy la
210 phut d6i véi mau & 70°C; 240 phut doi véi mau &
60°C va 390 phut doéi véi mau 50°C (Hinh 3). Nhiét do
sdy cang cao ham luong nuodc trong mau mat cang
nhiéu, nguyén nhan 1a do nhiét d6 cao, nudc trong
mau nhan duoc nhiéu nhiét luong dé héa hoi. Trong
qué trinh sdy, ham luong nuoc trong mau mat dila co
st khac nhau & trong timg giai doan; mau duoc siy
tai nhiet do 70°C sau 120 phut do6 4m mau da giam
47%; tiép tuc gia tang thoi gian sy dén 240 phut thi
mau chi gidm 6% 4m. Nudc trong thuc phdm ton tai &
dang tu do va lién két; trong giai doan dau cta qua
trinh sdy lwong nudc bay hoi chi yéu 1a nude tu do;
cang vé cudi qua trinh sdy mau cang kho hon, mang
cdu tric san phdm dan tré nén chat ché lam han ché
st bay hoi nuéc ctia mau. Dong thoi, tai giai doan nay
da s6 nudc con lai trong mau 1a & dang lién két nén
kho bay hoi. Hién tuong nay cing da duwoc ghi nhan
trong cac nghién ctru vé xoai sdy [1, 4], trai moc qua
sy [7], trai tao tau [9]. Nhiét do sy tir 50°C dén 70°C
anh huéng khong y nghia théng ké dén ham luong
anthocyanin va ham luong polyphenol cé trong mau
(p<0,05); ham lwong anthocyanin c6 trong mau tir
21,56 mg/100 g chat kho - 24,58 mg/100 g chat kho,
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ham luong polyphenol tdng tir 110,96 mg/100 g chat
kho -112,32 mg/100 g chat kho (Hinh 4).
60

=50 °C w0 OC ey 70 °C
50
40 -
30

20 A

Pé am (%)

10 -

0 —r T

0 30 60 90 120 150 180 210 240 270 300 330 360 391
Thiri gian séy (phit)

Hinh 3. Bién d6i ham lwong 4m trong qua trinh sdy
clia mAu tai cac nhiét d¢ sdy khac nhau

Céc thanh phan ché bién banh phéng c6 chira
nhiéu tinh bot, qua cac cong doan ché bién nhu phoi
tron véi nuoc, hap, cac hat tinh bot nay dan hat nuéc
treong nd, hd hoa va tao thanh gel tinh bot. Cac hop
chét polyphenol va anthocyanin c6 thé da bi nhot giir
trong cac nut mang ctia mang ludi ndy; dan dén cac
hop chat nay it chiu tac dong ctia nhiét do, oxy trong
qué trinh sdy. Giita cac mau khong c6 su khac biét
thong ke vé cac thuoc tinh cdm quan nhu mau sic
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(6,82 diém - 6,91 diém), mui vi (6,27 diém — 6,55 a* va b* giita cac mau lai khong c6 khac biét thong
diém) va do gion xop (6,18 diém va 6,45 diém) (Bang ké (p<0,05). Mau duoc sdy & nhiét do 70°C gidp rut
3). Nhiét do sdy khac nhau da dan dén su khac biét ngéin thoi gian sdy ma van gitr t6t ham luong cac hop
c6 y nghia thong ké vé chi s6 L*; trong khi d6 chi s6  chatkhang oxy hoa va chat luong cAm quan.

Bl Polyphenol tong (mg GAE/100g vck) oL* @a* @bt
» Anthocyanin (mg/100g vck) 90
1204 A 20 | a
o0 100 1 o = =
E 50 - 5 50 3
= o
g 601 30 A
T 40 - §2:-‘
20 - 10 é
0 : : : =) i)
50 60 70 1o P o
Nhiét @9 (°C) Nhi¢t @0 (°C)
A B

Gif tri trung binh vdi cdc ky tir (a, b, ¢) giong nhau trong cung mot dinh dang cot Ia khac biét khong co ¥
nghia thong ké (p>0,05). N=3.
Hinh 4. Anh huéng ciia nhiét d¢ sdy dén (A) ham lueong chit chéng oxy héa
va (B) chi s6 mau séc ciia sian phdm sau vi séng tai 495 W trong 60 giay
Béng 3. Anh huéng ciia nhiet d¢ sdy dén cim quan ciia sin phim sau vi séng tai 495 W trong 60 gidy

Nh & d,\ , , , 5 ) Dv di;? 5
. “32 © Mau sac Muii vi Két cau Tong thé ac dicm cam
say (°C) quan
50 6912030 6552+ 0,69 6.45a+ 1,03 6,82a+0,87 | San pham c6 mau
60 6.82a + 040 6.36a+ 081 6.36a+ 081 6.55 + 0.82 tim, miii thom
LY
70 6.91a % 0,30 6.27a+ 0,90 6,182+ 0.75 6452069 | CHAENoaliangva
gion x6p

(Gi4 tri trung binh voi cdc ky tir (a, b, ¢) giong nhau trong cung mot cot 12 khiac biét khong co y nghia
thong ké (p>0,05)).
3.3. Khao sat cong sudt va thoi gian vi séng
Bang 4. Hinh 4nh ctia miu tai cac cong sudt va thoi gian vi séng khac nhau

R . Thoi gian vi s6n i)
Cong suat (W) 30 60 . . (ggg) 120
270
495
630

Xt ly vi song tai cong suat 270 W (90 va 120 khét, trong khi d6 cAc mau con lai bi cting hoac bi
gidy), 495 W (30 va 60 gidy), 630 W (30 giay) giup chay khong phu hop voéi thi hiéu chung cia nguoi
cho mau sau vi song chin gion xop, khong bi chay tiéu dung (Bang 4). Cac mau c6 chat lwong cam quan
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tot duoc tiép tuc phan tich ham luong chat khang oxy
héa va mau sac.

Ham luong polyphenol téng ctia cac mau dao
dong tir 95,03 mg GAE/100 g dén 102,26 mg
GAE/100 g, ham luong anthocyanin nim trong
khoang tir 19,09 mg/100 g vck dén 20,28 mg/100 g
vck; khong c6 su khac biét thong ké vé cac chi so
nay gitta cic mau thi nghiem (Hinh 5). Gia tri L* gitta
cac mau dao dong tir 60,11 dén 62,49 (p<0,05); a* tir
23,4 dén 27,25 (p>0,05) va b* tr -5,60 dén 4,00

BPolyphenol tong (mg GAE/100mg chat kho)
Anthocyanin (mg/100g vck)

120 7 4 a a  , a
100
80
60
40
20

Ham lirong

Pieu kién vi séng

A

(p<0,05). Bang 5 cho thdy anh huodng cua diéu kién vi
song da anh huéng dén mirc do yéu thich vé cac
thuoc tinh cdm quan ctia san phdm, v6i diém téng
thé ctia mau 270 W-90 giay, 270 W-120 giay va 495 W-
30 giay 1a 4,86 diém — 5,57 diém nho hon so v6i mau
495 W-60 giay, 630 W-30 giay 1a 7,00 diém -7,36 diém.
Mau duoc vi song tai cong suat 495W trong 60 giay,
cong suat 630 W trong 30 gidy cho banh cé do gion
x0p dong déu, chin déu tir phan ria dén phan tam
banh hon so v6i cac diéu kién xtt Iy vi séng con lai.

OL* @a* Bb*
90
70
50
=
3 30
10
-10 A A A Al Al
270W 270W 495W 495W 630W
—-90 —120 —30 —60 —30
gidy giay giay giay @ giay
Diéu Kkién vi séng
B

Hinh 5. Anh huéng ciia diéu kién vi séng dén (A) ham luong chét chéng oxy héa
va (B) chi s6 mau ciia san phdm sau vi séng

Béng 5. Anh huéng ctia didu kién vi séng dén cam quan ciia sin phdm sau vi séng

Mau Mau sic Két cau Téng thé Mo ta
270 W - 90 giay 6,43a+ 1,16 4,50b+ 1,09 4,86b + 0,95 San phdm c6 mau tim,
270 W - 120 giay 6,79 + 0,89 5,50c + 1,29 5,57b+ 1,22 mui khoai lang nhe va
495 W — 30 gidy 6,64a£ 0,84 | 479c+089 | 514b+095 | gionxopkhongdong déu
495 W — 60 giay 6,71a+ 0,72 7,07a+ 138 7,002+ 0,96 San pham c6 mau tim,
B mui thom ctia khoai lang
630 W - 30 giay 7,002+ 0,78 6.93a+ 1,07 7362+ 084 va gion xp déng déu

(Gi4 tri trung binh voi cdc ky tir (a, b, ¢) giong nhau trong cung mot cot Ia khic biét khong cd y nghia

thong ké (p>0,05))
4. KET LUAN

Van dung khoai lang tim trong cong thic ché
bién banh phéng da giip ting ham luong
anthocyanin va ham luong polyphenol tdng c6 trong
san phdm. Phuong phap vi séng c6 nhiéu tiém nang
tot trong tng dung ché bién banh phong, san phim
thu duoc c6 do gion xop tot it béo. Dé nghién ctru
duoc hoan thién hon can tiép tuc khdo sat cac
phuong phap bao quan san pham ciing nhu phdi tron
thém cac bot gia vi giup da dang héa huong vi cua
san pham.
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EFFECT OF SEVERAL FACTORS ON PURPLE SWEET POTATO SNACK QUALITY BE PUFFED BY
MICROWAVE TREATMENT

Hoang Quang Binh, Tran Thi Le, Katleen Raes, Le Trung Thien
Summary

Purple sweet potatoes contain many healthful antioxidant compounds such as polyphenols and
anthocyanins. The research was carried out to develop the processing of purple sweet potato snack
products, the resulting products achieving good sensory value as well as overcoming the inherent
disadvantages of bakery products. Traditional snack was low in antioxidant compounds and high in oil.
Research results showed that a recipe using 20% steamed purple sweet potato produces an attractive color
with the characteristic purple color of the sweet potato and the product had a favorite flavor and crunch.
The 70°C drying temperature helped the product to save drying time and maintain the content of
antioxidant compounds better than the drying temperature at 50°C and 60°C. The sample was microwave-
inflated with power at 630 W for 30 seconds or 495 W for 60 seconds gave the product before microwaving
has a good flavor and crunch; the total polyphenol content is 102.26 mg GAE/100 g dm and anthocyanin
content 20.09 mg/100 g dm. The application of microwave technology has many potentials in the

processing of puff snack products.

Keywords: Anthocyanin, microwave, putf snack, puprie sweet potato, polyphenol.
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