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TOM LUQC

000

“Nghién ctru quy trinh san xuit keo déo thanh long rudt dé nhan dau tiy quy
m6 phong thi nghiém” duogc tién hanh v6i muc dich gop phan vao viéc da dang hoa
san pham tir trai thanh long, nang cao gia tri kinh té ciia trai thanh long trén thi trudng.

Céc yéu td khao sat bao gdm: loai nhan thich hop cho keo déo thanh long
(chanh day, dau tay, khom); nhiét do c6 dac nhan dau tay (90 - 100, 100 - 110, >
1100C); ti 1€ nhan dau tay (3, 6, 9, 12, 15%) anh hudng chét lugng san phém. Kali
sorbate va natri benzoate vdi céc ti 1€ 0,04%, 0,08% va 0,12% dugc nghién ctru nham
xac dinh thoi gian bdo quan san phém dua vao su bién d6i ciia mat sb vi sinh vat.

Ttr cac két qua thi nghiém cho thdy san phdm keo déo thanh long rudt dé nhan
dau tay dat chat lugng t6t va gia tri cam quan cao thi st dung dau tiy 1am nhén, nhan
dau tady duoc co dac ¢ nhiét do 100 — 1100C, ti 1€ 9% nhan va st dung 0,08% kali
sorbate dé tang kha ning bao quan, trong thoi gian nghién ciru bao quan 4 tuan thi
san pham van gilr dugc chit lwong tot, mau sac dep, thom ngon.

Twr khoa: keo déo, thanh long, dau tay.



ABSTRACT

“Research on the production process of red-fleshed dragon fruit marshmallows
with strawberry filling on a laboratory scale” was caried out to contribute to
diversification products from the dragon fruits, and improving the economic value of
the dragon fruits on the market.

Survey factors included: suitable fillings for dragon fruit marshmallows
(passion fruits, strawberries, pineapples); strawberry kernel concentration
temperature (90 - 100, 100 - 110, > 1100C); the ratio of strawberry filling (3, 6, 9, 12,
15%), which affects product quality. Potassium sorbate and sodium benzoate at ratios
01 0.04%, 0.08% and 0.12% were studied to determine product storage time based on
changes in microbial population.

The results showed that the red-flesh dragon fruit marshwallows with
strawberry filling had good quality and high sensory value when using strawberries
as the filling. The strawberry filling was concentrated at a temperature of 100 - 1100C,
9% kernel ratio and using 0.08% potassium sorbate to increase preservation ability.
During the 4-week storage research period, the products were still good quality,
beautiful color, and delicious taste.

Keywords: marshmallows, dragon fruit, strawberries.
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