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Processing of oolong tea from passion fruit buds of Passiflora edulis
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ABSTRACT

The research aimed to create oolong tea products from passion
fruit buds, diversifying this product line and improving the usage
value of this bioactive material. The tea fermentation process
was conducted at a temperature of 25 + 2°C for 4 h, while the
semi-drying and final-drying were performed at 50 + 2°C for 4
h and 90 + 2°C for 4 h, respectively. Tea product had a moisture
content of 5.45%, a reducing sugar content of 1.21 mg/g, and a
total polyphenol content of 22.38 mg/g. Tea was brewed at a tea
to water ratio of 2.5% for 3 min at 95°C. In sensory evaluations of
the brewed tea, color scored 4.93, clarity scored 3.91, smell scored
4.81, and taste scored 4.89. Thus, the product was graded as “good”
according to TCVN 12713:2019.

Cited as: Tran, M. T. N., & Nguyen, H. T. M. (2024). Processing of oolong tea from passion fruit
buds of Passiflora edulis. The Journal of Agriculture and Development 23(5), 61-71.
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Nghién ctiu quy trinh san xuit tra oolong tii ngon chanh day Passiflora edulis
Tran Thi Ngoc Mai*& Nguyén Thi Mai Huyén
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THONG TIN BAI BAO TOM TAT
Bai bao khoa hoc Muc tiéu ctia nghién ctiu nham tao san phdm tra oolong tii ngon
chanh day, lam da dang héa dong san phdm nay dong thoi gia
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Tu khoéa
Ngon chanh day

Passiflora edulis

Tra oolong

nang cao gia tri st dung ctia nguon nguyén liéu cé hoat tinh sinh
hoc. Qua trinh 1én men tra dugc tién hanh & nhiét do 25 + 2°C
trong 4 gio, sdy déo va sdy thanh phdm dugc tién hanh & nhiét do
va thoi gian tuong ting 1a 50 + 2°C trong 4 gio va 90 + 2°C trong 4
gid. San phdm tra c¢6 ham dm 5,45%; ham lugng duong khi 1,21
mg/g; ham lugng polyphenol tong 22,38 mg/g. Tra dugc pha theo
ty 1é tra:nudc 1a 2,5% thai gian pha tra 3 phut & nhiét do khoang
95°C. biém danh gia cdm quan vé€ mau nudc la 4,93; d6 trong la
3,91; mui 4,81 va vi 4,89, va do vay san phdm dat loai kha theo

*Tac gia lién hé
Tran Thi Ngoc Mai

Email:
ttn.mai79@hutech.edu.vn

1. Dit Vin Dé

Tra, thuong dugc san xudt tu la cua cay
Camellia sinensis, 1a loai d6 u6éng dugc tiéu thu
rong rai thi hai trén thé€ giéi nhé mang lai nhiing
trai nghiém thu vi va nhiéu déc tinh tang cudng
stic khoe. Céc ddc tinh cdm quan cua tra c6 lién
quan dén su két hgp ctia nhiéu hgp chat khac
nhau, bao gom catechin tao vi ddng, polyphenol
tao vi chat, acid amin tao vi tuoi va chit dé bay
hoi tao huong thom, gép phan tao nén mui vi va
huong thom doc ddao dic trung cua tra (Chai &
ctv,, 2020). Ngay nay, tra c6 thé dugc phan thanh
nhiéu loai khac nhau nhu xanh, vang, trang,
oolong, den va Phd Nhi (Pu-erh) dua trén cac
quy trinh san xuat khac nhau. Sy khac biét dang
ké cua cac loai tra xudt phat ti diéu kién phat

TCVN 12713:2019.

trién cua céy, quy trinh thu hoach va ché bién la.
Oolong laloai tra dugc lén men mét phan, do do,
muc do oxy hoa khac nhau lam cho oolong c6
thé mang lai nhiéu lgi ich stic khoe (Rujanapun
& ctv., 2022). Trong tat ca cac loai, oolong la loai
tra ma cac nghién ctu cho thiy né6 c6 thé lam
giam béo phi va kiém soat bénh tiéu dudng hiéu
qua, do d6 co chiia hgp chat caffeine c6 thé ting
cuong qua trinh phén giai lipid thong qua tac
dong 1én cac giot lipid nhung khong tac dong lén
cac hormone nhay cam véi lipase, va ham lugng
polyphenol polyme hoéa cao ti chiét xuat tra
oolong tic ché lipase tuyén tuy (Ng & ctv., 2018).

Chanh day (Passiflora edulis) 1a mot loai cay
lau ndm thu¢c ho Passifloraceae, c6 nguon goc
tu Brazil. Cay thich ting véi cac vung cé khi hau
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mat mé, nhiét do trung binh 18 - 20°C, d6 cao
trung binh tit 800 - 1.000 m so véi muc nudc
bién, c6 kha niang ra hoa va ddu qua quanh ndm
v6i ndng sudt rat cao. Chanh day thudc loai cay
day leo, s6ng lau nam, cé chiéu dai khoang 3 -
15 m; 1a moc xen, cudng 14 dai 2 - 5 cm, phién
la c6 3 thuy, mép 1a c6 rang cua nho, dau tron
(Schotsmans & ctv., 2011).

Theo y hoc ¢6 truyén thi céng dung lam
thudc cua chi Passiflora bat ngudn tii ngusi My
ban dia, va cong dung phd bién nhit ctia né 1a
diéu tri chiing mat nga va lo au cing nhu bénh
dong kinh. Hau hét cac di liéu hién c6 déu cho
thdy flavonoid la thanh phan hoat tinh khang
oxy hoéa cao. Ngoai ra, chiét xudt Passiflora cho
thay hiéu qua giai lo au, tac dung an than, va
hgp chiat GABA dugc phat hién la thanh phan
ndi bat cua chiét xuét Passiflora (Elsas & ctv,,
2010). Theo mdt s6 nghién ctiu khac thi chiét
xudt tii 14 ctia chanh déy Passiflora edulis c6 hoat
tinh chong viém, chong oxy héa va chiia chu yéu
cac flavonoid nhu apigenin, luteolin, quercetin
va kaempferol, va cac flavonoid C-glycosyl
vitexin, isovitexin, orientin va isoorientin. Céc
flavonoid khac nhau nay da dugc chiing minh la

c6 loi trong diéu tri cac bién chiing ctia bénh tiéu
dudng (Salles & ctv., 2021).

Két hgp y tudng tii qua trinh 1én men mot
phan trong quy trinh san xudt tra oolong cung
v6i cac nghién ctiu vé thanh phan héa hoc trong
chiét xuét ti 14 chanh day cé nhiéu hgp chat
tuong tu trong la tra Camellia sinensis, do do
“nghién ctiu san xuét tra oolong tii ngon chanh
day Passiflora edulis” dugc thuc hién sé gép phan
lam da dang dong tra oolong truyén thong dong
thoi lam nén gia tri st dung ngon chanh day thai
bé sau thu hoach.

2. Vat Liéu va Phuong Phap

2.1. Vat liéu

Ngon chanh day (Passiflora edulis) dugc thu
mua tai xa Ia Péch, huyén Ia Grai, tinh Gia Lai, st
dung phan ngon/choi xanh non ctia cdy, thuong
la bald trén cung ctia canh, tuoi, c6 d6 4m > 80%,
khong bi dap nat, sau bénh.

2.2. Phuong phap nghién ctiu

2.2.1. Quy trinh nghién cifu san xudt tra oolong

Héo néng H Héo mat H Vo tra J"‘ Lén men H Sao dlet men} 2

{ Say deo H Tao hinh H Say thanh pham H Pong goi }7 w

Ngon chanh day

Tra oolong chanh day

Hinh 1. Quy trinh nghién ctiu san xuét tra oolong (Chen & ctv., 2012).

Ngon chanh day sau thu hoach (muc 2.1)
dugc rai mong 1én sang dudi anh nang mit troi,
cho dén khi ngon chanh day khong con cing
béng, bop trong tay khong con gion gay nhiéu,
va ham dm dat 75 - 77% két thuc qua trinh
héo nong (Hinh 1). Sau dé, dua vao phoi trong
phong c6 quat, dao tron nhe, cho dén khi ngon
chanh day dat d6 &m 60 - 65% thi bat ddu cong
doan vo tra. Cho ngon chanh day vao bao, dit
trén ban cé nhiéu go nghiéng d€ vo, thoi gian

vO 20 - 30 phut. Ngon chanh day sau khi vo sé
dugc tién hanh khao sat nhiét do va thoi gian
lén men (Bang 1). Sau 1én men tra dugc sao &
nhiét do 150 - 200°C, dat ham 4m 60 - 63%. Tra
sau khi sao sé dugc tién hanh khao sat nhiét do
va thoi gian sdy déo (Bang 2). Tiép theo tao hinh
va cudi cung khao sat nhiét do va thoi gian sdy
thanh phdm (Bang 3). Cac thi nghiém dugc tién
hanh theo 2 yéu t6 nhiét d¢ va thoi gian, dugc bo
tri va ma hoa theo cac Bang 1, 2 & 3.
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Bang 1. Su anh hudng ctia nhiét do va thaoi gian 1én men

Nhiét do (°C)
Thai gian (gio)
15+2 202 25+2 30x2
2 F-T1H1 F-T2H1 F-T3H1 F-T4H1
3 F-T1H2 F-T2H2 F-T3H2 F-T4H2
4 F-T1H3 F-T2H3 F-T3H3 F-T4H3
5 F-T1H4 F-T2H4 F-T3H4 F-T4H4
6 F-T1H5 F-T2H5 F-T3H5 F-T4H5
Bang 2. Su anh hudng ctia nhiét do va thai gian sy déo
Nhiét d¢ (°C)
Thoi gian (gio)
45+2 50 +2 55+ 2 60 +2
2 D-T1H1 D-T2H1 D-T3H1 D-T4H1
3 D-T1H2 D-T2H2 D-T3H2 D-T4H2
4 D-T1H3 D-T2H3 D-T3H3 D-T4H3
5 D-T1H4 D-T2H4 D-T3H4 D-T4H4
6 F-T1H5 F-T2H5 F-T3H5 F-T4H5
Bang 3. Su anh hudng cta nhiét d6 va thoi gian sdy thanh phdm
Nhiét do (°C)
Thoi gian (gio)
702 802 90 +2 100 +2
2 P-T1H1 P-T2H1 P-T3H1 P-T4H1
3 P-T1H2 P-T2H2 P-T3H2 P-T4H2
4 P-T1H3 P-T2H3 P-T3H3 P-T4H3
5 P-T1H4 P-T2H4 P-T3H4 P-T4H4
6 P-T1H5 P-T2H5 P-T3H5 P-T4HS5

Thanh phim dugc tiép tuc khado sat ché do
trich ly, bao gom: ty 1¢ tra:nudc (g/mL) (1,0%,
1,5%; 2,0%; 2,5% & 3,0%) va thoi gian trich ly (1,
2, 3,4 & 5 phut). Cac thi nghiém dugc tién hanh
theo kiéu 1 yéu t6 v6i 3 14n 1dp lai. Nhiét do trich
ly dugc ¢ dinh ¢ 95°C. San phdm nudc tra sau
trich ly dugc danh gia cam quan vé mau, mui, vi
bang phép thii cho diém thi hiéu.

2.2.2. Cac phuong phap nghién ciiu

Ham dm (W, %) dugc xac dinh bang phuong
phép khéi lugng (TCVN 10788:2015).

Ham lugng dudng khti (RS, mg/g) dugc xac
dinh bang phuong phap DNS (Tasun & ctv,
1970): Phan tng tao mau gitia dudng khi véi
thudc thu acid dinitrosalicylic (DNS), cuong do
mau ctia hon hgp phan ting ti 1¢ thuan véi ndng
d6 duong khti c6 trong mau. So mau & budc song
540 nm. Dya theo d6 thi dudng chudn glucose
tinh khiét véi DNS sé tinh dugc ham lugng
duodng kht cia mau nghién ctu:

C.VF
RS (mg/g) = e
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Trong do6: C- nong dé duong kht trong mau
tinh theo glucose (mg/mL), V- thé tich dinh mtc
dung dich thi nghiém (ml), F- hé s6 pha loang
mau, m- khoi lugng mau (g)

Ham lugng polyphenol téng (TPC, mg/g)
dugc xdc dinh béng phuong phép Folin-
Ciocalteu theo TCVN 9745-1:2013. Ham lugng
polyphenol téng c6 trong 1 g mau dugc tinh theo
cong thtic sau:

TPC (mg/g) = fwy

Vé6i: CM - ham lugng polyphenol téng c6
trong mau dugc tinh dya trén duong chuén acid
gallic (mg/g), v - thé tich dinh mdc sau khi xu ly
mau (mL), m - khéi lugng mau (g).

Dénh gia cdm quan vé muc do ua thich gitia
cac mau nghién cdu bang phép thi cho diém
thi hiéu, thang diém 0 - 5 chi mtc d6 ua thich
tang dan, s6 lugng nguai thi 1a 30 (theo TCVN
11183:2015).

banh gid cdm quan san phidm tra bing
phuong phap cho diém theo TCVN 12713:2019
(VS, 2019).

2.2.3. Phuong phap xu ly s6 liéu

S6liéu dugcxtily bang phdn mém Statgraphics
Centurion XV. T4t ca s6 liéu dugc biéu dién dudi
dang Trung binh + SD, cac chénh léch khac biét
thé hién bang a, b, ¢, d 6 muic y nghia P < 0,05.

3. Két Qua va Thao Luan

3.1. Két qua khao sat sy anh hudng caa nhiét
do va thoi gian 1én men

Lén men la giai doan thuc ddy qua trinh oxy
hoéa dién ra dudi tac dung cua cac enzyme dé€ tao
nén huong, vi ddc trung cho tra oolong. Nhiét
do va thoi gian 1a hai yéu t6 anh hudng mat thiét
dén qua trinh 1én men cling nhu chat lugng tra

Anh huéng ctia nhiét 4 va thai gian 1én men dén chét lugng tra

W (%), TPC (mg/g)
8 8 &8 8 8 32

—
=3

o ! i

- -
«2» «zb @3’

g
W (%)

e»@ézv&&@@«z?

uTPC (mg/g)

e e
[ =

— 3]
th <
RS (mg/g)

by
(=1

thé hién qua Hinh 2.

&’;‘& &&g) &sz &935’
ﬁ

"RS (mg/g)

Hinh 2. Anh hudng ctia nhiét d¢ va thoi gian 1én men dén ham 4m (W), dudng khti (RS) va
polyphenol téng (TPC).
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Dénh gia cam quan tra & cac nhiét dd va thoi gian 1én men khac nhau
Mau

Téng thé Mui
Ngoai hinh Vi
= F-T1H] ====F-T1H2 F-T1H3 F-T1H4 =====F-T1HS =====F-T2H] ==———F-T2H2
e -T2 H 3 e F- T2 H4 e F-T2 H 5 s F-T3 H | s F-T3 H2 s F-T3 H3 F-T3H4
F-T3HS F-T4H1 F-T4H2 F-TAH3 e F-T4H4 e F-T4H5

Hinh 3. Danh gia cdm quan cdc mau tra & nhiét do va thoi gian 1én men khac nhau.

Tt Hinh 2 cho thdy nhiét d6 va thoi gian 1én
men cang tang thi W va RS ¢é xu hudng giam,
dao dong tuong ting trong khoang 58 - 62% va
1 - 3 mg/g; TPC thay d6i khong 6n dinh dao
dong trong khoang 13 - 30 mg/g. Theo su thay
d6i cua thoi gian va nhiét d6 1én men, RS ¢6 xu
huéng giam chu yéu do xdy ra phan ting Maillard
gitia nhom carbonyl cta duong khtt v6i nhém
amin ctia amino acid ¢6 trong nguyén liéu, hinh
thanh cac san phdm cé mau nau sdm, gép mot
phén vao viéc tao nén mau sic ddc trung cho tra
oolong. Bén canh dé, theo Xu & Chang (2007),
khi xti ly nhiét cac hgp chét phenolic sé bi pha
v lam tang cac phenolic acid tu do. Do do, trong
giai doan dau cta qud trinh 1én men thi TPC
tang dan & cac nhiét do lén men dugc khao sat.
Tuy nhién, sau d6 TPC c6 xu hudng giam nhanh
& nhiét do cao diéu nay co thé la do qua trinh
thiy phén, phan ting oxy hoa khii cac hgp chat
phenol duéi tac dong cta nhiét do cao. Trong
dé, TPC ctiia mau F-T4H?2 la cao nhat sau dé 1a
mau F-T3H4 va F-T3H3 tuong ting 34,61 mg/g;
34,15 mg/g va 30,84 mg/g. Qua trinh lén men la
giai doan xdy ra cac qua trinh oxy hoéa cac hgp
chét polyphenol dudi tic dung cua cic enzyme
peroxidase va polyphenoloxidase tao ra cac hgp

chét tao nén mui vi va mau sic ddc trung cho
tra oolong. Theo Khétrolava (1985), nhiét do
lén men cang cao thi qua trinh 1én men xay ra
nhanh, nhiét d¢ 1én men cang thap cac bién déi
héa hoc xay ra cang chdm. Duéi 15°C qua trinh
1én men hoan toan bi ngting lai, su 1én men chi
bat dau ¢ 15 - 20°C, & nhiét d6 30°C mot sO céac
san phdm hoa tan cta qua trinh 1én men lam cho
nudc pha tra ¢6 mau dam lén va nhiét do nay
cling lam cho huong thom ctia tra kém di. Tac
gia cho rang nhiét d¢ téi uu d6i véi qua trinh 1én
men la 25 - 26°C. Theo Hinh 3 két qua danh gia
cam quan vé mau, mui, vi, cdu truc va tong thé
clia cic mau tra § cac ché d6 1én men khic nhau
cho thdy mau F-T3H3 cho gia tri cdm quan tét
nhdt, vi vy ché d6 nhiét do 25 + 2°C va thoi gian
4 gio dugc chon cho cong doan 1én men tra.

3.2. Két qua khao sat sy anh hudng caa nhiét

do va thoi gian sdy déo

Ngon tra sau khi sao diét men dugc tién hanh
sdy déo, dé€ can bang &m nham hoé trg cho coéng
doan tao hinh cho ngon chanh day. Duéi tac
dung ctia khéi tra chuyén dong va ty ma sat vao
nhau cac té bao trén bup tra tiép tuc pha v&, dich
bao sé ngdm ra ngoai va bam trén bé mat cua la.

Tap chi Nong nghiép va Phdt trién 23(5)

www.jad.hcmuaf.edu.vn



Truong Pai hoc Nong Lim TP. H6 Chi Minh

67

Anh huéng ctia nhiét @ va thoi gian sdy déo dén chat lugng tra

W (%), TPC (mg/g)

\ ’\» %l o} > 4 ] > e}
B R AP

&W ,{‘)
R N N N e v

r 2.5

- 2.0

RS (mg/g)

—
(=3

<
[

- 0.0

C;Z‘ &“’QQ) '{&b‘ &,gg’ &&b &&2‘ &&g’ &&2’& ’%&2&)

mW (%) mTPC (mg/g) =mRS (mg/g)

Hinh 4. Anh hudng ctia nhiét d6 va thoi gian sy déo dén ham 4m (W), dudng khti (RS) va 2
polyphenol téng (TPC).

Hinh 4 cho thdy & cac ché do nhiét do va thoi
gian khac nhau c6 su thay ddi theo chiéu huéng
giam dan vé W, RS, va TPC cua tra. Chi s6 W
giam tu 60,87% xudng con 38,76%; & cong doan
nay W anh hudng mat thiét dén chat lugng tao
hinh thanh phdm, khi W nhé hon 50% ngon
tra gion cing dé bi vo vun gay khé khan cho

qua trinh tao hinh, & W 16n trong khoang 50 -
60% qua trinh nay thuan loi hon va chat lugng
thanh phdm t6t hon. Ngoai ra, & khoang W nay
thi TPC giam nhiéu nhét 1a 23,57% so véi doi
chiing, & W nhé hon 50% thi TPC giam trung
binh la 27,38%. Ham lugng RS dao dong trong
khoang 1,22 - 2,02 mg/g.

Panh gid cam quan tra & cac nhiét do va thoi gian sdy déo khac nhau

Miu

5.0

Tong thé

Ngoai hinh

e )-T1H] === D-T 1 H2 ===D-T1H3

D-T1H4 ====D-T1HS5 =====D-T2H]1

e [)-T2H2 e [)-T2H3 s )-T2H4 s )-T3H | s [)-T3H2 s D-T3H3

Hinh 5. Panh gid cdm quan cdc mau tra & nhiét do va thoi gian sdy déo khac nhau.
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Hinh 5 cho thdy nhiét d¢ va thoi gian sdy déo
anh hudéng ro rét dén chat lugng cam quan cta
san phdm, dic biét trong cong doan tao hinh
thanh phdm. Két qua danh gid cdm quan trén
danh cho cac mau c6 ham 4&m trong khoang 50 -
60%, vi cic mau c6 ham 4m nho hon 50% khi tao
hinh phén ngon chanh déy va la bi nat vun, tao
hinh xong chi con nhiing gong thin. Cac mau
c6 ham 4m trong khoang 50 - 60%, dat cdu tric
thanh phdm cua tra oolong, tuy nhién c6 mot
diém chung ¢ mau c6 d¢ dm con cao 55 - 60%,
khi dinh hinh vo lai dugc thanh vién tra, nhung
do ham dm bén trong cao, nén khi sdy thanh
phdm vién tra c6 xu hudng bi bung ra, phd v&

ciu tric. Do d6, ché d6 ctia mau D-T2H3, nhiét
do 50 + 2°C & thoi gian 4 gio dugc chon cho hiéu
qua tao hinh tra thanh phdm dat yéu ciu va tot
nhit.

3.3. Két qua khao sat sy anh huéng cta nhiét
d¢ va thoi gian sy thanh phdm

Trong giai doan tao hinh, duéi tdc dung cua
khéi tra chuyén dong va ty ma sat vao nhau cac
té bao trén bup tra tiép tuc bi phd va, dich bao
sé ngdm ra ngoai va bam trén bé mat cta la. Say
thanh phdm giup lam céc chit nay dugc c6 dinh
trén bup tra lam tang huong vi cua tra, ngoai ra
con lam giam d¢ 4m cta tra d€ bao quan.

Anh huéng ciia nhiét d va thoi gian sdy thanh phim dén chét hrong tra

F20
E 15

—_
v o

S VI IR R RN VR o
é*&«bé@*&«b‘@b@é Q;b&,,;b

5 - L
- 0.6
- 0.4
- 0.2
0 - 0.0

- 1.8

L\ IS A B S e} A ]
@Q’ @Q” &‘*b &&2’ &”“b &"‘3” &ﬁb &‘?} @‘:&“32” &‘3’ &‘VQ’

QQQQQQQQQQQQQQQQQQQQ A
BW (%) ®mTPC (mg/g) ™RS (mg/g)

Hinh 6. Anh hudng ctia nhiét d¢ va thoi gian sdy thanh phdm dén ham 4m (W), dudng khi
(RS) va polyphenol téng (TPC).

Say thanh phdm la cong doan cudi cung ctia
quy trinh, tra dugc sdy dén ham dm bdo quan,
6 Hinh 6 sy bién dong W khd rong & cac ché do
sdy khac nhau, do d6 chi nhiing mau c6 W nho
hon 7% dugc chon d€ danh gid cam quan. D6i
v6i gia tri RS ctia tra ham lugng nay lam nén hau
vi cua tra, & ché do sdy dat W trén thi RS mat di

kha lén ty 1é gidm trung binh so vé6i doi chiing 1a
35,61% dong thoi mau cta tra vang sdm hon va
& mau P-T3H4 c6 ty ¢ giam it nhat (23,90%) so
v6i doi chiing gia tri RS 1a 1,21 mg/g. Ngoai ra,
ty 1é giam trung binh ctia TPC so véi doi chiing
14 22,52% trong d6 ty 1¢ giam it nhat (7,25%) van
la mau P-T3H4, ham lugng TPC la 22,38 mg/g.
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Panh gid cdm quan trd & céc nhiét do va thdi gian sdy thanh phim khéc nhau

Téng thé

Ngoai hinh

= P-T5HS e P-T5 H4 ==—=P-T4H5

P-T5H3

e P-T4 H4 s P-T3 5 s P-T4 H 3 s P-T3 H4

Hinh 7. Danh gia cdm quan cac mau tra & nhiét do va thoi gian sy thanh phdm khac nhau.

Két qua danh gia cdm quan Hinh 7 cho thdy
mau P-T4H3 va P-T3H4 c6 diém cam quan vé
mau, mui, vi, cdu tric va téng thé khong khac
biét nhiéu tuong ting 4,57 & 4,53; 4,11 & 4,34;
4,45 & 4,33; 4,34 & 4,44; 4,37 & 4,41. Két qua nay
cho thdy mau P-T3H4 dugc ua thich hon, diéu
nay cling phu hgp véi cac chi tiéu RS va TPC
phan tich trén.

Danh gia cam quan tra & cac ty 1€ trich ly
tra:nude khac nhau

Mui

—1,0%  — 5% —1,0% 2,5%

Hinh 8. Danh gid cam quan tra & cac ty
18 trich ly tra: nudc khac nhau.

3.4. Két qua khao sat sy anh hudng cua ty 1é
tra:nudc va thoi gian trich ly dén chit lugng
cam quan ctia nudc tra

Khao sat ty 1é tra:nudc va thoi gian trich ly
nhdm dua ra khuyén nghi vé céng thic pha tra
trudc khi st dung.

Panh gia cam quan tra & cac thdi gian trich ly
khac nhau

Mui

4 phiit =15 phit

2 phat

s | phiit 3 phat

Hinh 9. Danh gia cam quan tra & cac
thoi gian trich ly khac nhau.
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Theo Hinh 8, & ty 1é tra:nudc 1,0% c6 mau,
mui, vi déu khong dédc trung cho san phidm
oolong; ¢ ty 1é 1,5% va 2,0% thi diém cam quan
6 muc trung binh trén thang 1 - 5; & ty 1€ 2,5%
nudc tra c6 mau vang xanh, trong sang, sanh,
hép dan, khong cén, mui thom hoi manh, bén
huong, tuong do6i hai hoa, hdp dan, vi khong
chat, diu hai hoa, hdp dan, tuoi mat, ré hau ngot
dédc trung. Tinh chit cam quan vé€ mau nudc,
mui, vi nay ciing dat dugc 6 mau tra trich ly
trong 3 phut (Hinh 9). Con & ty 1€ trich ly 3,0%
va thoi gian trich ly dai hon thi mau nuéc tra
sam dan vé niu, mui gat va vi chat nhiéu. Tu
két qua phan tich trén cong thtic pha ché dugc
dé xuit 1a ty 1é tra:nudc 2,5% thai gian pha tra 3
phut trudc khi uéng.

4. Két Luan

Nghién ctiu quy trinh san xudt tra oolong tit
ngon chanh day dugc tién hanh theo cac budc
nhu sau: Ngon chanh day sau thu hoach dugc trai
qua giai doan héo noéng dén khi ham 4m dat 75
- 77%, sau d6 chuyén sang giai doan héo mat dat
d6 dm 60 - 65%, thi tién hanh vo tra, cdng doan
1én men dugc tién hanh & nhiét d6 1én men 25 +
2°C va thoi gian 4 gio, sau lén men tra dugc sao
& nhiét d6 150 - 200°C, dat ham &m 60 - 63%, sdy
déo va sdy thanh phdm dugc tién hanh & nhiét
do va thoi gian tuong tng la 50 + 2°C trong 4 giG
va 90 + 2°C trong 4 gi6. Cong thiic pha tra dugc
khuyén nghi khi st dung: Ty 1é tra:nudc la 2,5%
thoi gian pha tra 3 phut & nhiét do khoang 95°C.
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