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TOMTAT

Banh bong lan 1a mdt loai banh ngot nhe, xGp, duoc lam tit tring ga, bot mi va dudng, st dung kha phd bién tai Viét Nam. Nghién ctu ché bién va xay dung
cdng thiic tao ra san phdm banh bong lan nhan kem ti mit chudi tiéu hdng. Quy trinh thuc nghiém gdm nhiéu cdng doan nhu: chudn bi nguyén liéu, phéi tron
nguyén liéu va phu gia, nhao bdt, chia bdt, nuéng béanh, lam ngudi, dinh hinh va sau d6 bé sung nhan kem chudi tiéu hdng vao trong gitia banh. Két qué nghién
clfu xac dinh dugc cdng thiic ché bién san phdm banh bdng lan nhan kem chudi tit mdit chudi tiéu hdng. DE tao v banh, can st dung 30g bot mi, 70q siia tuoi
khdng duong, 60g dutng, 3 qua tring ga, 1g Vitamin C, 1g Vanillin, 30g dau an va 2g baking powder. V4 banh sau khi dugc nhao trén déu theo cong thiic lya
chon dugc nudng trong 10 véi nhiét do mat trén khao sat toi uu [a 160°C va nhiét do mét dudi 1a 180°C trong 20 phut. D& tao nhan kem chudi, cn st dung 40g
whipping cream, 30g sifa tugi khong dutng, 0,1 axit citric va 5g mut chudi tiéu hong, sau khi danh bong hon hap kem trong 7 - 8 phiit tiém nhan kem chudi
vao phan vd banh véi ti 18 khdi lugng xéc dinh la 1/3 dé thu duoc san pham bénh bong lan nhan kem chudi tiéu hong dat diém cdm quan thi hiéu cao nhat véi
da s6 nqudi tiéu dung danh gia.

Tirkhéa: Chudi tiéu hdng, bdnh bng lan, nhdn kem chudi, mit chudi, cong thiic ché bién.

ABSTRACT

Sponge cake is a light, spongy made from chicken eggs, flour and sugar, and is quite popular in Vietnam. This study was investigated to process and
buid an unique product formula of sponge cake filled with the cavendish banana cream. The experimental study included many stages such as preparing
ingredients, mixing ingredients and additives, kneading dough, dividing dough, baking, cooling, shaping and then injecting pink cavendish banana cream
into the middle of cake. The results determined the formula for making sponge cake products with banana cream derived from pink cavendish banana jam.
To make the cake crust, it was necessary to use 30g of flour, 70g of unsweetened fresh milk, 60g of sugar, 3 eggs, 1g of Vitamin C, 1g of Vanillin, 30g of
cooking oil and 2g of baking powder. The cake crust after being kneaded evenly according to the chosen formula was baked in the oven with the optimal
surveyed upper surface temperature of 160°Cand the lower layer temperature of 180°Cwithin 20 minutes. To make banana cream filling, the recipe included
40g whipping cream, 30g unsweetened fresh milk, 0.1g acid citric and 10g pink cavendish banana jam. After whipping this cream mixture for 7 - 8 minutes,
the banana cream was injected into the cake crust with the fixed mass ratio of 1/3 to obtain a complete sponge cake that achieved the highest sensory score
with the majority of consumers' evaluations.

Keywords: Cavendish banana, sponge cake, banana cream filling, banana jam, processsing formula.
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1. GIGI THIEU

& Viét Nam chudi la mot trong nhiing cay &n qua co
dién tich trong 16n nhat (> 100.000 ha) trong cac loai cay
an qua khac, c6 rat nhiéu loai chudi nhu chudi tay, chudi
ngu, chudi tiéu, chudi hot,...[1]. Chudi cé gia tri kinh té cao
va tiém nang phat trién I6n, dac biét la giéng chudi tiéu
hong thudc ho Cavendish, gidng chudi co gia tri thuong
mai cao, rat phu hop dé xuat khau do co thé tréng quy
mo 16n. Chudi tiéu héng la gidbng cdy an qua dac san cla
nudc ta cé chat lugng néi trdi bdi qua cé ma vang dep,
huong vi thom ngon dac trung, thit qua chac va khéng
chua nhu nhling gidng chudi khac, giau chat dinh dudng
nhu protein, tinh bét, dudng, canxi, kém, photpho,
vitamin A, C, B11, folate, carotene va choline,... Dong thoi
qua chudi tiéu hong cling la mét nguén mangan tét, can
thiét cho suic khde xuong va su trao déi chat clia ca thé.
Tuy nhién, khi chin qua chudi tiéu héng rat nhanh bj hu
héng va tham den trong qua trinh van chuyén va bao
quan do cac qua trinh sinh ly, sinh ho4, vi sinh vat,... nén
viéc ché bién chudi tiéu hong thanh cac dang san pham
ché bién la can thiét nham cung cap cho ngudi tiéu dung
thém lua chon s dung san pham ti chudi tiéu hong gil
dugc huong vi ddc trung quanh ndm ma khong phai lo
lang dén van dé bao quan va gia thanh cao vao nhimng
thai gian chuéi tréi vu.

Qua chugi c6 thé dugc ché bién thanh nhiéu san pham
da dang khac nhau nhu chudi say khé dung lam moén trang
miéng va rat thich hop véi nudc tra déc [2], chudi hop [2],
keo chudi [3], puree chuéi dong hop [2], rugu chudi [2, 4],
bot chudi lam nguyén liéu ché bién thuc pham [1, 5]. Hién
nay, cac loai banh ché bién tir chudi cha yéu la cac loai
banh dudng phé nhu banh chudi nuéng [6], tuy nhién
chua cé nghién ctiu dugc cong bé vé ché bién banh bong
lan nhan lam tur nguyén liéu chudi tiéu héng. Banh béng
lan 1a mét loai banh trang miéng da dang huang vi va phé
bién tai Viét Nam, tuy nhién van rat it loai banh béng lan
ché bién cé thém vi nhan tir mdt trai cay ma chi yéu la ché
bién banh bong lan c6 huong vi trai cay. Viéc nghién clu
va cai tién tao ra thém loai banh bong lan nhan ti mut
chuéi tiéu hdng mot loai trai cay dac san cta Viét Nam la
mot lua chon nghién ctiu méi trong linh vuc ché bién thuc
phdm gilp nang cao chat lugng sadn pham, ting thém gia
tri dinh dudng cho sédn pham, lam banh tr& nén hap dan
hon déi vai nhiing ngudi tiéu dung quan tam dén suc
khog, tao nén su da dang va thém lua chon cung cap cho
thi trudng trong nudc.

Bai bao lua chon déi tugng la mut qua chudi tiéu héng
dé nghién ctu ché bién tao ra sdn pham banh ngot. Viéc
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nay déng gép mot phan tang nhu cau vao viéc tiéu thu
chuéi tiéu héng cho cac dia phuong trong nudc, qua do
lam tang gid tri ctia qua chudi cta Viét Nam trén thi
trudng trong nudc va hudng toi muc tiéu xudt khau.
Trong nghién ctu nay, xay dung dugc céng thuc phoi
trén va quy trinh ché bién nham tao ra mét loai san pham
banh boéng lan nhan kem chuéi tiéu hong dac trung Viét
Nam c6 huong vi hai hoa, mau sac va két cau hap dan phu
hgp vdi thi hiéu nguai tiéu dung.

2. NGUYEN LIEU VA PHUONG PHAP NGHIEN CUU
2.1.Nguyén vat liéu

Nguyén liéu ché bién dugc lua chon gém qua chuéi
tiéu hong dugc thu mua c6 ngudn géc tai tinh Ha Nam,
b6t mi Bakers’ Choice s6 8, bot bap, duong kinh trang,
tring ga, sta tuci Vinamilk, bét Whipping cream, bét
Baking soda, dau an, vanilin dugc san xuat bdi cac cong
ty tai Viét Nam mua tai hé thong siéu thi Winmart.

Hda chat phan tich c6 nguén géc tai Trung Quéc gém
axit clohydric (néng do 36 - 38%), axit sunfuric (98%), natri
hydroxyt (96%), phenolphtalein (98%), kali sunfat,
glucose, natri nitrat, casein, peptone, cao nam men, agar,
natri clorua, glycerol, kali dihydrophotphat, dikali
hydrophotphat, mangan (ll) sunfat, kali clorua, sat (Il)
sunfat. Mot s chat phu gia thuc pham gém axit ascorbic
xuat xu tai Dlc va axit citric xudt tu tai Y, kali sorbat xuat
xU tai Trung Quoc.

2.2, Phuong phap thuc nghiém
2.2.1. Phuong phdp san xudt bdnh béng lan nhén chuéi

Nguyén lidu: bot my, bot bap,
trimg ga, slia tuoi ...

Chia bot

Phu gia: mudi,
duong, vanillin ...

Dinh hinh

Banh bong lan nhan chudi
thanh phim

Nhén kem chudi tiéu
hong

Hinh 1. Quy trinh du kién san xudt bdnh bong lan nhan chudi
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Quy trinh céng nghé nghién ctu dé san xuit banh
bong lan nhan chuéi tiéu hong clia nghién ctiu nay dua
theo phuong phap ché bién co ban cho banh béng lan
dugc cong bé bsi Nguyén Thi Mai Huong va Truong
Hoang Duy [7] va c6 mét s thay d6i nhd phu hop vai
huéng nghién cltu cta dé tai b6 sung thém phan nhan
mut chudi tiéu hong. Quy trinh nghién cdru du kién trinh
bay tai hinh 1.

2.2.2. Phuong phdp bé tri thi nghiém

a) Nghién ciu khao sdt céng thiic ché bién vé bdnh béong
lan

Tién hanh chuan bi cac cong thuc phéi troén cac thanh
phan nguyén liéu tao vo banh béng lan theo céc céng
thic khao sat trinh bay chi tiét tai bang 1. Quy trinh
nghién ctu dugc thuc hién gom mét sé budc ca ban nhu
trinh bay sa d6 tai hinh 1. Long do va long trang cua tring
ga dugc tach riéng, long d6 dugc tron cung dau an, sita
tuai, duong, bot mi, bt bap va vanillin, Con long trang
tring ga dugc danh bong cung véi mét lugng dudng, sau
dé dé vao phan bot da tron trén va tron déu tay. Hon hop
bot da tron déu dugc chia khoi bot vao khuén va dan déu
trén bé mat khudén. Nudng banh bang 16 nudng vaéi nhiét
d6 thiét lap nhiét d6 mat trén va mat duédi chénh léch
20°C, thoi gian nudng banh khoang 20-30 phat dén khi
vo banh chin vang déu. Sau khi vé banh chin déu, nhan
banh lam ti mut chudi tiéu héng dugc tiém b sung vao
phan gilta ciia vé banh béng lan dé€ hoan thién san pham
banh chudi bong lan.

Bang 1. Khdo st cong thic ché bién vé banh bong lan

b) Nghién ctu khdo sdt céng thuc ché bién nhdn bdnh
béng lan to mat chudi tiéu hdng

Nguyén liéu can chudn bi gém whipping cream, siia
tuci khéng duong dugc tron déu danh bong tao thanh
hoén hgp dong nhat, déu min, sau d6 ti€p tuc cho mut
chuéi tiéu hong vao hon hgp kem va tiép tuc danh tron
déu theo cac cong thirc khao sat trinh bay tai bang 2.

Bang 2. Khdo st cong thiic ché bién nhan banh bong lan

) Khéi lugng
Thanh phan nguyén
STT lidu Cong thiic | Cong thiic 2 | Cong thifc

’ 1(B1) (B2) 3(B3)

1 Mt chudi tiéu hdng 109 10g 109

2 [Whipping cream dang bdt|  20g 40g 0g

3 Sita tuoi khéng dudng 15¢ 30g 0g

4 Acid citric 40q 0,1g 0g

¢) Nghién ctu lua chon ti I b6 sung nhan bdnh tir mut
chudi tiéu héng vdo vé bdnh béng lan

Thi nghiém nay khéo sat ti 1 khéi lugng b sung nhan
banh lam tU mut chudi tiéu hong va vo banh bong lan
dugc ché bién theo céng thic t6i uu lua chon ti hai thi
nghiém daulan luot la 1/2;1/3; 1/4 (m/m), ky hiéu nghiém
thuc tuong ungla C1, C2, C3.

d) Nghién cuu khdo sdt nhiét dé va thoi gian nuéng bdnh

Banh dugc khdo sat theo cac nhiét d6 nuéng mat trén
khéac nhau lan lugt 1a 140, 150 va 160°C, nhiét d6 nudng
mat dudi banh chénh léch hon 20°C so véi nhiét d6
nudng mat trén.
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. . Khéi lugng Banh béng lan dugc khao sat nuéng tai nhiét do t6i uu
Thanh phan z o e 2 ) X .
STT Cong thic1 | Cong thitc | Cong thiic véi cac thai gian khdo sat khac nhau 20, 25 va 30 phut.
an lia
nguyenficd (A1) 2(A2) | 3(A3) | 2.3.Phuong phap phan tich va xily dif liéu
1 Bot mi 50g 30g 30g 2.3.1. Phuong phdp ddnh gid cdm quan thi hiéu
2 Puing 60g 60g 60g Hedonic
3 Mugi 1g 19 1g Bang 3. Bang danh gia cdm quan theo 9 thang diém [9]
4 Dau dn 40q 40q 30g Mitc dd va | Thang Danh gia san pham tuong iing
5 Bot bip 50g 70g 70g thich | diém
. N Khdng xdp, rat kho cting, khang dong déu, ¢
6 | Sita tuoi khong dud 70 70 70 . < ix o, o aia el .
2 oI xhong g 9 9 9 Cuckichdn | 1diém | nhiéuchd vén cuchodcnit bé mdt, cd vila, qud
7 | longtrangtringga | 3longtring |2 longtrang | 2long trang ngot, mau nau téi
8 | Longddtring ga 3longdd | 3longdd | 3long dd Khdng x6p, kho cting, khdng déng déu, ¢6 nhiéu
Vanilin dang nuéc 2 thia . Ratchan | 2diém | chdvon cuchodc nit bé mét, khdng tham, ngot
9 O 0g , 1g (bdt) R
hodc bot (nuidc) gat, mau vang toi
10 Gidm 3g 0g 0g Khdng xdp, hoi khé ciing hodc khdng ddng déu, 6
1 Baking powder 0g 59 2 Chan 3diém | nhiéuchovon cucAhoéc nut b\é mat: khdng tham,
ngot ddm, mau vang dam
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Tuong doi 4 diém Hoi kho cting, xdp it, ¢ chd von cuc hodc nit bé
chdn mdt, hoi thom, ngot, mau vang hoi dam
Binh | Mém, xdp it, ¢d chd von cuc hodc nit bé mat, thom
. 5 diém , N e
thudng nhe, kha ngot, mau vang hoi dam
Tuong doi 6 diém Mém, x6p it, hoi khd, c6 chd von cuc, bé mét c6 thé
thich €6 vét nit, tham nhe, hoi ngot, mau vang
. | Mém, xdp vira, ¢6 thé c6 vét niit bé mt, thom nhe,
Thich | 7diém P N '
ngot, mau vang
s e Kha min, mém, xdp, khong von cuc, tham, ngot
Rat thich | 8 diém ’ .p . g‘ ’ o
diu, mau vang
Cucky o diém Min toi, mém, x0p déu, khong von cuc, thom, ngot
thich vlia, mau vang tuoi sang

Phuong phap danh gid cdm quan cac cong thuc khdo
sat dugc thuc hién theo phép tha thi hiéu Hedonic vai
thang danh gia t6i da 9 diém tuong Ung vai 9 bac danh
gid theo muc do ua thich [8, 9]. Cac chi tiéu danh gid
gom muc d6 ua thich vé mau sic, mui va vi cla san
pham hodc muic dé ua thich chung déi vai san pham. Hoi
dbng cam quan gém 7 ngudi sau khi thd, ném sé danh
gia murc d6 ua thich ctia minh d6i véi caéc mau trén thang
diém tur 1 dén 9. K&t qua sé 1a diém trung binh cuta hoi
déng cam quan.

2.3.2. Phuong phdp phdn tich cdc chi tiéu chdt luong
thuc pham

Mot s6 chi tiéu danh gia chat lugng clia banh béng lan
nhan kem chudi tiéu hong gém xac dinh ham lugng axit
téng s6 bang phuang phap trung hda, phuong phap xac
dinh d6 am theo phuong phap sdy can khdéi lugng [10],
Ham lugng tro khong tan trong HCl [11], ham lugng
dudng téng s6 bang phuong phap Bertrand [12], phuong
phap xac dinh ham lugng chat béo bang phuong phap
chiét Soxhlet [13], ham lugng protein theo phuong phap
Bradford [14], ndng lugng quy d&i theo FAO 2003 77, chi
tiéu vi sinh vat: téng vi sinh vat hiéu khi va téng ndm men
nam moc theo TCVN 8275-2:2010 [15].

Mai thi nghiém lap lai 3 1an va tinh toan sai s6 sir dung
phan mém Microsoft Excel 2016. Két qua dugc biéu dién
la s6 trung binh va tinh dé léch chudn SD (Standard
deviation).

3. KET QUA VA THAO LUAN
3.1.Két qua khao sat cédng thiic ché bién vo banh béng
lan

Tu két qua do thi hinh 2 cho thay, trong ba céng thtic
khao sat cong thiic A1 dat diém danh gia cdm quan thi
hi€u trung binh la 13,7/27 diém, c6 diém thap nhat. Trong
céng thiic A1 nay, c6 sir dung mot it ddm nén vo banh co
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mui chua, kha 4m, dé ngot vira phai. Cong thiic A2 va A3
déu dat téng diém cdm quan 18 - 22 diém, dugc ngudi
danh gia yéu thich hon. Tuy nhién, xét vé mau sac vo
banh ché bién theo cong thiic A2 c6 mau vang nau dam
hon, khéng vang tuaci so véi cong thiic A3. V6 banh theo
codng thiic A3 dugc danh gia uu diém nhat vi cdu truc
trang thai t6t, bé mat banh min, x6p, c6 dé dan héi tét,
ctng khéng con mui chua va mui tanh, mau vang ciing
dat chudn hon va dé ngot vira phai (hinh 3). Do vay, chon
cong thuc A3 (chi tiét trong bang 1) dé ché bién vé banh
béng lan dung cho ndi dung nghién ctu tiép theo.

25 4 = Mui vi

= Mau sic = Trang thai

20 ~ |

15 1

104 |
5 J
0 - . .
Al A2 A3

Cbng thirc ché bién v6 binh bong lan

Diém cam quan

Hinh 2. Két qua danh gia cdm quan lua chon cdng thic ché bién v banh
bong lan

Hinh 3. M3t banh bong lan theo cdng thiic A1, A2, A3 khéo sét t(i trdi qua
phai
3.2. Két qua khao sat cong thiic ché bién nhan banh
béng lan tir mut chudi tiéu héng

TU hinh 4 cho thdy, téng diém danh gia cdm quan (mau
sdc, mui vi, trang thai) clia céng thiic B1 (19,9 diém) va B2
(22,3 diém) cao han dang ké so vdi cong thic B3 (15,7
diém). Kem chudi tiéu hong theo céng thiic B1 ¢ mau sac
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vang nhat, vi béo ngay, cé vi chua, ngot gat va tham mui
dac trung clia chuéi tiéu hong. Tuong tu, mau kem chudi
tiéu hong theo cong thiic B2 cling c6 mau vang nhat, vi
béo ngay, chua thanh va d6 ngot vira phai. Trong khi, mau
nhan banh béng lan ché bién theo céng thic B3 dung truc
ti€p mut chudi tiéu héng nhan mut mau vang dam, ko cé
mui chua va tanh cuda tring ga, tuy nhién nhan banh ngot
dam nén diém danh gia thi hiéu khéng cao bang hai céng
thuic tao nhan béanh tron tao thanh dang kem. Qua két qua
danh gid cdm quan ctia ba céng thuc khao séat cho thay
chat lugng clia kem chudi tiéu hong dugc ché bién theo
cong thic B2 dat diém danh gia cdm quan theo thang
danh gia Hedonic cao nhat la 22,3 diém dugc yéu thich
nhat. Do vy cong thuic B2 (bang 2) sé duoc lua chon dé
phdi ché tao hén hgp kem chuéi tiéu hdng dé bé sung vao
phan vo banh béng lan.

® Mau sic ™ Mui vi Trang thai
25
g 20
=
o T
g IS5 T
'
v
g 10 4 T
= x X
o |
] | -
Bl B2 B3

Cong thirc ché bién nhan banh bong lan
Hinh 4. Két qua danh gid cam quan lua chon cdng thiic ché bién nhan banh
bdng lan tir mdt chudi tiéu hong
3.3. Két qua lua chon ti 1é bé sung nhan banh tir mut
chudi tiéu héng vao vé banh béng lan

25 - ® Mau sic Mui vi Trang thai
= 20
s
o
.§ 15 T
<~
E T T
= 10 A

T = T
5
0
C1(1/2) C2(1/3) C3(1/4)

Cong thirc khao sat ti 1¢ nhan kem/vo banh
Hinh 5. K& qué Iua chon ti 18 b& sung nhan bénh vao phan vé bénh
bong lan
Két qua khao sat hinh 5 cho thay, khi bé sung nhan
kem chugi & ti 1& khoi lugng so v&i phan vé banh la 1/4,
c6 ti 1é khéi luong thap nhat dat diém cdm quan thi hiéu
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danh gia chung la thap nhat (15,7 diém), s& di nhu vay vi
khoi lugng nhan kem cho vao vo banh béng lan tuong
déi it nén vi clia banh bong lan khi ném th{ chua ré mui
vi dac trung clia banh chudi bong lan nhu mong muén.
Dai vai ti 1é bé sung la 1/3 banh dat diém cdm quan cao
nhat (21,4 diém), hai hoa huang vi hoa quyén gilta nhan
banh kem va vé banh, cdu tric banh chac chan, vé banh
gitr dugc x6p mém. Khi ti 1& bé sung nhan kem la 1/2, do
lugng nhan kem van con tueng d6i nhiéu so vdéi phan
khéi lugng clia vé banh, khi ném thir mang lai cam giac
“dé ngdy”, cau truc téng thé cia banh mém, thiéu én dinh
dé bi méo thay déi hinh dang khi déng géi hodc van
chuyén nén dat diém cdm quan danh gia chung la 16,1
diém. Do vay lua chon ti 1é b6 sung nhan kem chudi vao
phan vo banh béng lan lua chon la 1/3 cho cong thiic ché
bién banh béng lan nhan chudi tiéu hong dat dugc téng
diém thi hi€u tiéu dung yéu thich nhat.

3.4. Két qua khao sat nhiét dé va thai gian nuéng banh

Nhiét d6 qua thap hay qua cao déu anh hudng bat lgi
cho chat lugng cdm quan cla banh bong lan. Nhiét do
nudng thap thi bdt mi chua chin déu, khi an cadm giac ruét
banh bi uét, banh khéng né hoan toan. Nhiét dé nudng
banh cao khong nhiing lam cho banh bi khé ma bé mat
banh cing tham chi bi vang dam hodc chay vi c6 thanh
phan tring stta va dudng, khi tach banh khoi khuén banh
dé bi v& vun khong con nguyén ven. Do vay, qua trinh gia
nhiét khao sat nhiét d6 va thdi gian nuéng banh la can
thiét dé dat dugc trang thai, cdm quan va mui vi bAnh hap
dan do6i véi nguai tiéu dung.

VGi két qua khao sat hinh 6A cho thay, tai nhiét do
nuéng mat trén 140°C cho téng diém cam quan thap
nhat la 11,6 diém, banh sau khi nuéng phan ruét banh
van con qua udt va séng, banh nd khong nhiéu, mat banh
c6 mau trang duc. Tai nhiét d6 khdo sat 150°C, téng diém
cdm quan la 13,1 diém, chi tiéu cdm quan mau sic va
trang thai cla banh da dugc cai thién hon hon so véi
nudng & 140°C nhung ruét banh van con chua chin hoan
toan, mau vé banh c6 mau vang nhat. Khi tang thém
nhiét @6 nudng mat trén 1én tGi 160°C diém danh gia cdm
quan téng thé 1a 22,4 diém, kich thudc banh né to, x6p ¢
dé dan hoi tét, bé mat banh mau vang dam déu bat mat,
rudt banh chin hoan toan. Do do6, lua chon nhiét do thiét
lap mat trén 16 nuéng la 160°C cho quy trinh ché bién
banh béng lan.

Tuong tu, két qua hinh 6B cho thdy khi nuéng banh &
160°C trong khoang thai gian tir 20 - 30 phut, mau sac clia
mat banh bong lan bién d6i kha nhanh (hinh 7). Khi thai
gian nudng banh kéo dai 30 phut, diém cdm quan danh
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gia dat thap nhat (16,7 diém), vé banh bi ciing, nit bé mat
banh c6 mau vang nau dam, rudt banh kho, banh bi dinh
khuon dan dén banh bi vé vun khi tach. Déi véi khoang
thai gian nudng giam xudng la 25 phat, mét banh khong
bi nut nhung van tuong déi cliing, d6 am cua rudt banh
dugc cai thién nhung van con kho, diém cam quan danh
gia chung dat 20,9 diém. Tai khoang thdi gian nudng
gidm xuéng con 20 phut, dat diém cdm quan thi hiéu cao
nhat 22,6 diém, quan sat thdy bé mat banh min, khéng bi
nut, mau séc vang tuoi kha hap dan, banh c6 d6 dm vua
phai, c6 thé tach banh khoi khuén dé dang ma gilr
nguyén dugc khoi banh (hinh 7).

5‘;0 as C ——Muau sic
20 —Mii vi
15 Trang thai
10 Tong
%
160d6C~ 15049 C
a)
20 phiit
25
20
15
10
5 J\
;- ~ - \x \\\
~ = \\\
30 phit ~ 25 phit
b)

Hinh 6. Két qua khdo sat nhiét d6 (a) va thai gian (b) nuéng banh bong lan

o

Hinh 7. Hinh anh bé mat bénh bong lan khao st theo cac khoang thoi
gian nudng tai 160°C
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Do vay lua chon khoang thai gian nuéng la 20 phut tai
nhiét d6 160°C la thich hgp nhat cho thong s6 ky thuat
ché bién banh chudi bong lan. TU cac két qua khao sat
thuc nghiém trén xay dung dugc cong thiic ché bién co
thanh phan vo banh bong lan tir 30g bét mi, 70g sira tuoi
khong dudng, 60g dudng, 3 qua tring ga, 1g Vitamin C,
1g Vanillin, 30g dau an va 2g baking powder; phan nhan
tu 40g whipping cream, 30g sira tuci khong dudng, 0,1g
axit citric, 5g mut chudi tiéu hong, va ti 1é khoi lugng vo
banh va nhan chudi la 1/3 cho quy trinh ché bién san
phadm banh chuéi béng lan.

3.5. Két qua phan tich danh gia chat lugng banh chudi
béng lan tir mut chudi tiéu héng

Chéat luong sdn phadm banh chudi béng lan tir mut
chuéi tiéu héng dugc ché bién theo céng thic va théng
50 ky thuat xac dinh trén dugc trinh bay trong bang 4.

Béng 4. K&t quéa danh gia chat lugng san pham banh bong lan nhan kem
chudi tiéu hdng

STT |  Chitiéu Don vi Két qua Gid tri so sanh
danh gia
(dm quan:
Mau sac Vang tuoi
[ I:g:l‘ t?:lj ;:;"9 TCUN 7406-2004
Hew hong. [16]
ngot vifa
Trang thai Min, mém, xdp,
dong nhat
2 Do am % 20,353 <19,5[17]
3 | Ham lugng axit % 0,009 <2,0[16]
Ham lugng tro % 0,087 <0,1[16]
4 khong tan
trong HCl
5 Protein /100g 6,25 4-717]
6 Lipit 4/100g 16,26 16,6-30,4[17]
7 | Dudngténg | g/100g 26,41 17,5-29,5[17]
g Nang luong keal 276,98 315,4-577,6 [17]
quy doi
\ | crusg 9,95.10° <10*
g | Hamhiongvi QD: 46/2007-BYT
sinh vat hiéu khi
(18]
Ham lugng ndm (FUrg %09 <107
10 men n;im mac QCVN -
' 3:2011/BYT [19]

Nhin chung, chat lugng san phdm banh chudi béong
lan nhan lam t& mut chuéi tiéu héng khi dugc ché bién
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theo cac thong so6 ky thuat khao sat lua chon & cac noi
dung néu trén thu dugc san pham dat yéu cau cdm quan
clia TCVN 7406-2004 [16], banh c6 mau sac vang tuai déu,
mui vi tham dac trung clia mut chuéi tiéu hong, vi ngot
vlia, cau trdc banh min, mém, xép, déng nhat. Cac chi tiéu
hod ly nhu d6 am, ham lugng axit, ham lugng tro khéng
tan trong HCl déu dat dugc gia tri nam trong khoang hodc
tuong duong theo TCVN 7406-2004 [16]. Cac chi tiéu dinh
dudng gém protein, lipit, dudng téng, nang lugng quy
déi déu ndm trong gidi han so sanh vdi gia tri cong bé cla
san pham béanh béng lan kem huong dau Hura cia Céng
ty c6 phan Bibica Viét Nam [17]. Ngoai ra, mét s6 chi tiéu
vi sinh vat gém téng vi sinh vat hiéu khi va téng nam men,
nam moc déu nam trong gidi han cho phép clia Quyét
dinh s6 46/2007-BYT va QCVN 8-3:2011/BYT [18, 19]. Diéu
nay cho thay, san phdm béanh bong lan nhan kem chudi
tiéu héng cla dé tai nghién cdu nay la san pham tiém
nang c6 thé dap ung dugc thi hi€u va yéu cau chat lugng
cho san pham banh ngot trong nuéc tir tréi cay dac trung
cla Viét Nam va c6 thé hoan thién dé cung cdp mé réng
cho thi truong banh keo nudc ngoai.
4. KET LUAN

Nghién ctu da xac dinh dugc cac thong sé ky thuat
trong ché bién banh bong lan nhan kem chudi tiéu héng.
Trong d6, xac dinh dugc céng thic ché bién v banh
bong lan cé cac thanh phan nguyén liéu gém 30g bot mi,
60g dudng, 1g mudi an, 30g dau an, 70g bot bap, 70g stia
tuci khong duong, 2 long trang tring ga va 3 long do
tring ga, 1g bot vanilin, 2g bét baking soda; cong thuc
ché bién nhan banh tir 10g mut chudi tiéu hong, 409
Whipping cream dang boét, 30g sira tuci khong dudng va
0,19 acid citric (néng d6 0,25%) dé tao nhan banh dang
cream dugc bd sung tiém vao phan gitia cla banh béng
lan véi ti l& khéi lugng xac dinh la 1/3.Banh béng lan dugc
thiét lap ché d6 gia nhiét trong 16 nudng tai nhiét do mat
trén la 160°C trong thai gian 20 phut vira da dé lam chin
banh vang déu mat, ciu tric banh xép, mém min, ngot
vlia, tham dac trung, mau vang sang va dé tach khuén ma
gitt nguyén hinh dang banh. Danh gid cdm quan thi hiéu
chat lugng banh dat 22,6 diém phu hgp véi TCYN 7406-
2004, vé chi tiéu dinh dudng va vé sinh thuc phdm cua
banh chudi bong lan tir nhan mut chudi tiéu hong ciing
dat cac gia tri theo Quyét dinh s6 46/2007-BYT va QCVN
8-3:2011/BYT va gia tri néu trong ban tu cong bé vé chat
lugng san pham banh béng lan tuang tu cta Cong ty cé
phan Bibica Viét Nam. K&t qua nghién ctu ché bién san
phdm banh chudi béng lan cho thay tiém niang phu hgp
dé tiép tuc hoan thién cai ti€n mau ma san phdm dap ting
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thi hiéu cta ngugi tiéu dung banh ngot trong nuéc va
hudng tdi thi trudng nuéc ngoai cho dong banh ngot dac
trung tu trdi cdy dac san clia Viét Nam.
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