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O-VLO7: NGHIEN cUU GIAI PHAP HAN CHE SU’ BIEN MAU CUA CUA TOI TRONG SAN PHAM TOI DAM DAM
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TOM TAT

Ta&i (Allium Sativum) c6 ngudn géc tir Trung Quéc la mét trong nhikng cay trong lau d&i nhat trén thé gidi. T 1au,
téi dwgc xem nhw 1a mot loai thdo dwoc chira bach bénh. Trong khi ché bién, t6i c6 hién twong chuyen sang
mau xanh. Diéu nay anh hwéng khong nhd dén hoat tinh cla téi va giam dang ké gia tri cdm quan cla chung.
Nguyén nhan gay ra sy bién mau cla ct téi da dwoc nhidu nghién ciu trén thé gidi chi ra. Nguyén nhan chd yéu
c6 thé noi dén la sw anh hwéng clia hé enzyme Allinase/Allinva enzyme peroxidase/polyphenoloxydase. Muc
dich cta nghién ctru nay nhdm xac dinh ché d6 chan thich hop trong qua trinh ché bién tdi dé ngan chan hién
twong bién mau cda cac san pham téi ddm dam. Két qua nghién clru cho thay, cl tdi trwdc khi ddm dam dwoc
thai 1at v&i do day tv 2-5mm, sau d6 tién hanh chan trong dung dich gdm NaHCOs 0,5%; CaClz 0,1%; Na2S20s
0,1% & 90°C trong 90 giay va lam lanh nhanh trwéc khi dem di xép lo va rét dich sé cho san pham dat yéu ciu vé
mau sic trong thei gian bao quan va st dung.
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SUMMARY

Garlic (Allium Sativum) is native to China and one of the oldest species in the world/ worldwide. For a long time,
garlic is the same as panaceas. Besides, garlic is also a common seasoning in processing. However,
the phenomenon of garlic turned green when processed is a popular problem. In fact, the issues directly affected
sensory value and activities of garlic and garlic’s products. According to previous researches indicated that
the main reasons impacted discoloration of garlic was the influence of E. Allinase/Allin and
E. peroxidase/polyphenoloxydase. The research shows pathways to determine blanching-optimal, then the
discoloration is prevented in processing and creating a quality vinegar picked garlic product. Results in present
study showed that garlic ought to be sliced about 2-5mm, then blanching with chemical solutions: NaHCO3s 0,5%;
CaClz 0,1%; Na2S205 0,1%, top= 90°C, time-optimal (90sec), and refrigerating immediately. Next, garlic is put into
jars/ boxes and pouring. Finally, vinegar picked garlic product is satisfactory about quality color during storage
and use.
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