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TOM TAT

Nghién ctru duoc thuc hién dua trén ngudn nguyén liéu 12 dira nudc cho khao
sat quy trinh ché bién keo déo dira nudc. Muc tiéu cua dé tai ndy tim ra cac nong
d6 t6i uu nhat dé dat chat luong keo déo, ty 16 mat dira dé tao mau va vi cho keo
déo dira nuéce, phan trim gelatin dén sy tao cu trdc cam quan, diéu kién nhiét do
va thoi gian thich hop cho qua trinh ché bién keo déo, bao quan keo déo dira nuéc
trong bao bi thich hop va str dung kali sorbate ¢ ndng d6 bao quan thich hop. Két
qua cho thay riang nén phdi ché mat dira nudc & mirc 18% dé keo dat dugc mau
sac va mui vi cd chat luong tét nhat. Keo cho ra thanh pham tét nhat & mac st
dung 35% gelatin cho ra cau trac dan hoi tét, déo, dai cling nhu dat duoc d6 am
tot nhat. Diéu kién va thoi gian toi wu nhét dé dat duoc cac gia tri chat luong cho
san pham ¢ 85°C va 15 ph(t, ciu tric ciing nhu mau sic va vi & khoang nhiét va
thoi gian nay dat cac mirc yéu thich cao nhét ciing nhu qua trinh cho ra d6 am dat
yéu cau nhat. Cudi ciing mau san pham dugc bao quan trong bao bi PE theo quy
dinh TCVN 5908:2009, ham luong Kali sorbate st dung & muc 0,1% 13 téi wu nhat
giit dwoc c4c gi tri cam quan cho san pham, ngan ngira cac bién ddi cling nhu xam
nhap cta c4c tac nhan ndm méc va mot sé loai vi khuan.

Tar khoa: Dura nuéc, keo deo, gelatin, mdt dera.
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ABSTRACT

The study was conducted using water coconut as the raw material to complete
an investigation into the processing procedure for water coconut gummy candy.
The aim of this research was to determine the optimal concentrations for achieving
the best quality gummy candy—specifically, the percentage of coconut syrup for
color and flavor, the percentage of gelatin for the sensory structure, the appropriate
temperature and time conditions for processing, the suitable packaging for
preserving the gummy candy, and the optimal concentration of potassium sorbate
as a preservative. The results showed that using 18% coconut syrup produced the
best color and flavor quality. A 35% gelatin concentration yielded the best
texture—elastic, chewy, and with optimal moisture content. The ideal processing
condition was 85 °C for 15 minutes, at which the structure, color, flavor, and
moisture met the highest preference ratings. Finally, the product was stored in PE
packaging according to TCVN 5908:2009 standards, and using 0.1% potassium
sorbate was found to be optimal for maintaining sensory quality and preventing
changes caused by mold and certain bacteria.

Keywords: water coconut, gummy candy, gelatin, Coconut syrup.
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