CONG NGHE https://jst-haui.vn | P-ISSN 1859-3585 | E-ISSN 2615-9619

NGHIEN CU'U ANH HUONG NONG DO DUNG DICH SUCROSE
TRONG THIET BI SAY CHAN KHONG SAM CAU DO
COHO TROTIEN XU LY SIEU AM

STUDY ON THE EFFECT OF SUCROSE SOLUTION CONCENTRATION IN VACUUM DRYING
OF CURCULIGO ORCHIOIDES WITH ULTRASOUND-ASSISTED PRETREATMENT

Lé Quang Huy', Nguyén Hay?*, Nguyén Tru&ng Giang’',
Hoang Minh Tuan3, Vé Binh Phuéc’

DOI: https://doi.org/10.57001/huih5804.2026.060

TOM TAT

Sam cau d6 la duoc liéu quy dugc st dung rong rai trong y hoc ¢ truyén gidp ting cuong sinh luc, gidm viém va cdi thién chiic nang sinh Iy nhung dugc tinh vo
cling nhay nhiét. Trong bai bao nay sé danh gia anh hugng ndng dd dung dich sucrose trong qua trinh tién x( Iy siéu am dn thoi gian sy chan khdng sam cau do.
Trong qua trinh tién x{ Iy siéu am 6 tan s6 40kHz, cong sudt 100W vdi thoi gian tac dong lién tuc 36 phit 6 40°C, dén thdi gian sdy chan khdng clia sam cau do. Két
qué cho thay & ndng dd 45% sucrose, vat liéu dat ty 18 mét nudc (WL) cao nhat, 11,13%, trong khi lugng téng chat ran (SG) dat 3,38%. Nh lugng nudc dugc loai bo
trudc va cau trdc vat lidu duoc cai thién sau tién x y, thi gian sdy chan khong ctia sm cau dd 6 nong do 45% da rit ngan 22,7% so véi mau khong tién xi Iy. Két
qué nay khang dinh hiéu qua ctia tién xt Iy siéu am tham thau trong viéc tang cuding truyén khéi va nang cao hiéu sudt sdy chan khong déi véi sam cau do.

Tirkhod: Tién xir ly; Sucrose; sam cau dd; sdy chan khdng; song siéu dm.

ABSTRACT

Curculigo orchioides is a valuable medicinal material widely used in traditional medicine for enhancing vitality, reducing inflammation, and improving
physiological functions, but its bioactive compounds are highly thermosensitive. This study evaluates the effect of sucrose solution concentration during
ultrasonic pretreatment on the vacuum drying time of red sea asparaqus. Ultrasonic pretreatment was conducted at 40kHz, 100W, for 36 minutes of continuous
treatment at 40°C before vacuum drying. The results showed that at a sucrose concentration of 45%, the material exhibited the highest water loss (WL), reaching
11.13%, while the solid gain (SG) was 3.38%. Due to the amount of water removed beforehand and the improved material structure after pretreatment, the
vacuum drying time of red sea asparagus at 45% sucrose concentration was reduced by 22.7% compared with the untreated sample. These findings confirm the
effectiveness of osmotic ultrasonic pretreatment in enhancing mass transfer and improving the vacuum drying performance of red sea asparagus.
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"Trugng Cao déng Ky thuat Cao Thang
Truong Dai hoc Su pham K§j thuat TP. HCM
*Truting Cao dang Cong nghiép Hué

“Email: nguyenhay@hcmute.edu.vn

Ngay nhan bai: 09/12/2025

Ngay nhan bai stfa sau phan bién: 25/01/2026
Ngay chdp nhan dang: 30/3/2026

1. GIGI THIEU curculigoside, phenolic va flavonoid. Cac hgp chat nay
Sam cau d6 la mét dugc liéu quen thudc trong y hoc nhay cam véi nhiét va dé bi phan hay trong diéu kién say
¢ truyén, chda nhiéu hoat chat sinh hoc nhu thong thudng, do d6 can lua chon cac phuong phap say

172 | Tap chi Khoa hoc va (dng nghé Trudng Dai hoc Cong nghiép Ha Noi Tap 62 - 56 3 (3/2026)



P-ISSN 1859-3585 | E-ISSN 2615-9619 | https://jst-haui.vn

SCIENCE - TECHNOLOGY

& nhiét d6 thap dé€ dam bao chat lugng dugc liéu sau thu
hoach. Sdy chan khong la ky thuat sdy & ap suat thap, cho
phép gidm diém s6i clia nudc va gilip qua trinh thoat 4m
dién ra & nhiét d6 thap hon so vai sdy khong khi nong [1].
Phuaong phap nay gitp han ché céc phan tng oxy héa va
phan huy nhiét, dong thai giam muc d6 co rat va bién
dang cia mé thuc vat. Nha vay, sdy chan khéng phu hgp
vGi cac loai dugc liéu cé cdu tric té bao nhay nhiét va yéu
cau bao ton mau sac, huang vi va hoat tinh sinh hoc,
trong d6 c6 sam cau dé.

Tién x{ ly thdm thau bang dung dich sucrose la mét
buéc chuan bi trudc khi sdy nham diéu chinh cau truc va
ham dm ban dau cda vat liéu. Khi ngdm méau trong dung
dich sucrose uu truong, xay ra qua trinh trao déi chat qua
mang té bao, nudc ti mé di chuyén ra dung dich, trong khi
mat phan sucrose khuéch tan ngugc vao mo. Ca ché tham
thau nay gitp gidm ham lugng nudc ban dau, dong thoi
sucrose ¢6 vai trd 6n dinh cdu truc bé mat, gidm co rat
trong giai doan say [2]. Viéc lua chon ndng dé sucrose, thoi
gian va nhiét dé tién x ly can dugc thiét lap phu hgp dé
dam bao hiéu qua xtr ly ma khong gay tich tu dudng du
hodc thay déi cdm quan khéng mong mudn clia vat liéu.

Soéng siéu am dugc st dung ngay cang phé bién nhu
mét ky thuat hé trg trong cac qua trinh xdr ly thuc phdm
va dugc liéu trudc khi sdy. Song siéu am la dao dong co
hoc c6 tan s6 cao han ngudng nghe cua tai ngudi (I6n
hon 20kHz), c6 kha nang truyén qua chat léng va tao ra
hién tuogng xam thuc. Khi song siéu am lan truyén trong
dung dich, cac chu ky nén va gian lién tuc tao ra cac bot
khi vi mo, nhimng bot khi nay sau d6 sup d6 nhanh choéng,
gidi phéng nadng lugng Ién. Nhiing tdc déng ca hoc nay
c6 khé nang lam gian nd mao quan, pha vd mot phan cau
tric té bao va tang tinh tham clia mang té bao, tur dé thac
ddy qua trinh truyén khoi. Fakhreddin Salehi va cong sy
[3] d& nghién ctiu dong luc truyén khéi trong qua trinh
tién x ly siéu am lat tdo & nbng d6 sucrose 30°Brix;
40°Brix, 50°Brix. K& qua nghién ctiu cho thay, tan s6
25kHz, thai gian siéu am lién tuc la 60 phut thi & cong suat
siéu am 150W, nudc mat di la nhiéu nhat sau khi tién xur
ly siéu am va tir cong sudt 0 + 150W thi 8 ndng dé sucrose
50°Brix thi @6 mat nuéc la cao nhat. Fakhreddin Salehi va
cdng su [4] cling nghién clu dong luc truyén khéi trong
qua trinh khir nugc tham thau bang siéu am lat kiwi, tan
sO song siéu am 40 kHz, thai gian siéu am 80 phut, nhiét
do dung dich 50°C. Két qua nghién ctiu cho thay, nuéc
thoat ra nhiéu nhat & céng suat séng siéu am 150W va
nodng d6 dung dich sucrose 40%.

Trong qua trinh tién x4 ly tham thdu, séng siéu am
giup tang t6c d6 khuéch tan nudc, chat hoa tan gilra vat
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liéu va dung dich nhg su réi loan dong chay vi mo va su
md& rong cac kénh truyén dm trong mé thuc vat. Biéu nay
giup rat ngéan thai gian tién xa ly, tang hiéu qua mat nudc
ban dau va tang kha nang tham nhap ctia dung dich vao
mo. Dong thai, su tac ddng cha hién tugng xam thuc cla
séng siéu am & muc d6 phu hgp cling gép phan 6n dinh
cdu trac té bao, gitp vat liéu gitr dugc do x6p va giam co
rat trong qua trinh say sau dé. Abhishek Chandra va céng
su [5] da nghién ctru sy du du bang phuong phap sdy déi
luu khong khi ndng c6 hé trg tién xU ly siéu am trong
dung dich sucrose c6 néng d6 25 va 35°Brix G tan s6 33 va
40kHz c6 cing céng suat siéu am 150W, thoi gian tién x
ly 20 phut. Sau khi tién xtr ly siéu am, du du dugc say bang
phuong phap say d6i luu khong khinong & nhiét d6 60°C,
téc do khong khi 2,5m/s. Két qua nghién ctu cho thay, du
dua sau khi sdy c6 ho trg tién x( ly siéu am & tan 33kHz &
nong dé sucrose 35°Brix c6 ham lugng Polyphenol 47 +
88,5mg GAE/g cao nhat, ham lugng B-carotene dat cao
nhat 184,54mg/g khi tién xt ly 10 phat, hoat tinh chéng
oxy héa cao nhat 48,3% khi tién xtr ly 15 phut va gilr dugc
mau sac tot hon so vai du da say khong cé ho trg tién xu
ly siéu am. Angelika Wojtys va cong su [6] nghién clu vé
tién xt ly siéu am tao trong dung dich dudng Xylitol & tan
s6 21kHz, cudng do siéu am 8W/g, thai gian siéu am tir 5
+ 45 phut, nhiét d6 dung dich 40°C. Két qua nghién ctu
cho thdy, thoi gian siéu am 15 + 30 phat cai thién dang
dé mé téo, thai gian siéu dm 45 phat, tuy tang téc dé mat
nudc nhung lai lam gidm su'ti€p nhan duong, cé kha nang
do mé tao bi tén thuong qua muc, lam gidm tinh tham
vao sau. Nudc mat nhiéu nhat 6 néng d6 45% sucrose, tao
khé han va én dinh hon.

Viéc iing dung siéu am trong tién xir ly bang dung dich
dudng phu thudc vao cac thong s6 nhu tan so, cong suat,
thai gian xur ly, dac tinh clia dung dich va cdu trdc ctia vat
lieu. Lua chon ché d6 siéu am thich hgp c6 thé mang lai
Igi ich rd rét trong viéc cai thién hiéu qua truyén khoi, rat
ngan thai gian sdy va nang cao chat lugng san pham cudi
cung. Bén canh do, sam cau do cling la mot vat liéu cé
nhling thanh phan dugc tinh quy, nhung vat liéu dé hu
héng sau khi thu hoach. Vi vdy, bai bao nghién ctiu dénh
gia anh hudng ctia néng dé sucrose dén thai gian say
chan khéng sam cau doé.

2.COSGLY THUYET VA PHUONG PHAP NGHIEN CUU
2.1.Co'sé ly thuyét
2.1.1. Dé am vit liéu trong qud trinh sdy

Néu ky hiéu Gy, la khéi lugng vat liéu dm (kg), G, la
khdi lugng am chua trong vat liéu (kg) va G la khéi lugng
vat kho tuyét déi (kg) ta cé:
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D6 dm tuong déi (w) 1a ty s6 gitia khéi lugng dm chia
trong vat véi khéi lugng vat liéu am:

G
w=—2-.100 (%g/gvét liéu 4m) (m
lea
Do am tuyét déi (mo) la ty s6 gitra khoi luong 4m chia
trong vat vai khéi lugng vat kho tuyét déi.

G
w, =—%.100 (%9/Guvatlieukno) (2)
C-;k
D6 am @t trong tung thoi diém cla qua trinh sdy
dugc xac dinh gian tiép qua khoéi lugng cla vat liéu tai
thoi diém 7 tir d6 tinh dugc theo cdng thic sau:
G, -G,

W = viat
=6 3)

2.1.2. Ty Ié mdt nuéc WL
Ty lé mat nudc WL (%) dugc tinh theo cong thic sau:

G,, -G,
=—""—.100%
G ° @

a0
Trong d6: Gao - Khéi lugng nudc trong vat liéu am ban
dau; G, - Khéi lugng nudc vat liéu dm sau khi tién xt ly
2.1.3. Ty lé chdt rdn SG
Lugng chat ran tang trong qua trinh tién xu ly (SG)
dugc tinh bang cong thuc sau

G, —G
SG=%.100% (5)

kO

Trong do: Gy - Khéi lugng ran cua vat liéu ban dau;
Gir - Khéi lugng ran vat liéu sau khi tién xt ly
2.2, Phuong phap nghién ctitu

Nham danh gid anh hudng séng siéu am dén qua trinh
tham thau, ti€n hanh tién x ly bang dung dich sucrose
3 néng dé 25%, 35%, 45%, 55% dén thdi gian sdy sam
cau dé.

Phuong phéap nghién ctiu dugc strdung la nghién ctu
thuc nghiém véi quy trinh thuc nghiém dugc thuc hién
nhu sau: Buéc 1: Chuén bi sdm cau d6, rtia sach, cat lat
sam cau d0, can khoi lugng vat liéu tuci ban dau.
Budc 2: Pat sam cau dd da chuidn bi vao bé dung dich
sucrose. Buéc 3: Pua sam cau dé vao budng chan khong.
Bud6c 4: Dén khi d6 4m sam cau doé dat 0,14 g/Quat lieu khor
qua trinh sdy két thac.

2.3. Vat liéu va thiét bi nghién ciu

2.3.1. Vat liéu nghién ciu

Sam cau do sau khi thu hoach tai Kon Tum, Viét Nam
dugc so ché, rita sach va dugc bao quan & diéu kién nhiét
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dé 5 + 6°C. Sam cau do trudc khi sdy dugc cat lat déong
déu c6 dé day 7 mm bang mdy cat lat Ritter. Pudng kinh
trung binh cla sam cau do6 dugc lua chon trong khoang
d=24+26mm

Két qua xac dinh dm dé ban dau clia sam cau dé tuoi:
W1 = 74,51%0/Guat tieu sm (Wit = 2,929/Guat licu kno) Va amM sau
khi sdy cla sam cau dé theo Dugc dién Viét Nam
w2 = 0,13% g/Guat ticu sm (0,149/9uat ticu kho)

2.3.2. Thiét bi nghién ciu

May sdy st dung trong nghién ctu c6 théng so6 ky
thudt nhu sau: kich thudc buéng chan khong
400x220x385mm, cdng suat 200g/mé. Nhiét dé say trong
khoang (0 + 40°C), Ap suat buéng sdy P < 2kPa. Nhiét do
buéng ngung két trong khoang (- 25 + -45)°C. So d6
nguyén ly va hinh anh may sdy chan khong nhu thé hién
trén hinh 1.

Chén khéng
Buéng chén khong ke Van cin
% bing Thiét bi o,
. Binh

beyhai ngung két

. - |

Dén héng =
ngoai

L ] —
Vaixé
mréc

«

Hinh 1. Sg d6 nguyén Iy va hinh anh mdy say chan khong
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Nguyén ly hoat déng ctia hé thong sdy chan khéng:
sam cau d6 sau khi dugc ngam trong bé sucrose c6 hé trg
song siéu am thi dugc dua vao budng sdy. Trong budng
chan khéng, ap suat chan khong dugc tao ra bsi bom
chan khéng va nhiét cap ti dén héng ngoai, am bén
trong vat liéu thuc hién qua trinh bay hoi, ti€p tuc di qua
buéng ngung két. Tai day, 4m vat liéu thuc hién qua trinh
ngung két, tir trang thai hoi vé trang thai ran.

2.3.3. Thiét bi do luéng

a) Do d6 am vat liéu

Dé xéac dinh d6 4m ban dau cla vat liéu cing nhu kiém
tra d6 4m sau qua trinh sdy.  day, sir dung can sdy &m FD
720 véi cac thong s6 ky thuat nhu sau: khéi lugng mau
120g, d6 chinh xac v&i mau c6 khéi lugng 10g la 0,02%,
vGi mau c6 khoi lugng 59 la 0,05%, dai nhiét dé say kho:
30 + 180°C.

b) Do khaéi lugng vat liéu

Dé xac dinh khaéi lugng cda vat liéu ban dau cing nhu
khoi lugng vat liéu trong qua trinh sdy. Trong nghién ctu
nay, st dung can dién ti c6 model la Setra BL 4100S c6
thong sé ky thuat nhu sau: muc can 4100g, sai s6 cho
phép: £0,01g, don vi can: g.

<) May thai lat vat liéu

Dé do day vat liéu sdy déng déu, sir dung may that lat
Ritter E16 c6 cong suat 65W, kich thudc 22,5 x 33,5 x
23cm, dé day vat lieu cat lat c6 thé diéu chinh tir 0 +
20mm.

3. KET QUA NGHIEN CUU

3.1. Thuc nghiém danh gia anh huéng néng dé
sucrose dén ty 1&é mat nudc va ty 1é chat ran cia sam
cau dé trong qua trinh tién xu ly siéu dm

Dé& danh gia &nh hudng clia n6ng dé dén thai gian sdy
cUa sam cau d0, tién hanh thuc nghiém tién x ly siéu am
trong dung dich sucrose cé tan s6 40kHz & néng d6 lan
lugt 0%, 25%, 35%, 45%, 55%. S6ng siéu am phat lién tuc
c6 céng suat 1T00W trong thaoi gian 36 phut va nhiét do
dung dich 40°C. Két qua thuc nghiém dugc thé hién trong
bang 1.

Bang 1. D6 mat nudc WL (%) trong qua trinh tién x Iy siéu 4m sam cau
d6 & ndng do 25%, 35%, 45%, 55%

Nong d6 dung dich sucrose 25% | 35% | 45% | 55%
Khi lugng vat liéu ban dau (g) | 150,25 | 151,57 | 151,27 | 151,51
Khoi lugng vat liéu sau khi tién | o, 7 | 15506 | 143,83 | 155,72
siéudm (g)

D6 am ban dau cua vat liéu 451 | 7451 | 7451 | 7451
(%g/gvét liéu z'im)
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Do a[n vat liéu sau khi tién xu ly 134 | 713 | 6964 | 7237
si€u am (%9/uatizu im)

Khdi luong nudc ban dau trong |14 oo | 19593 | 112,71 | 112,89
vdtliéu (g)

th(?lthA(;ng nudc sau khi tién xir 115,48 | 110,56 | 10016 | 112,69
ly siéu am (g)

D06 mat nudc WL (%) -3,15 2,1 1,13 | 0,173

Két qua thuc nghiém & bang 1 cho thay, 6 nong do
sucrose 45%, nudc thoat ra trong qua trinh tién xa ly
nhiéu nhat, mat nudc 11,13%. G néng d6 sucrose 35%,
khoi lugng vat liéu sau khi tién x{ ly siéu am tang lén
nhung nudc van thoat ra va thoat ra it hon, 2,1%. Bén
canh d6, & néng dé sucrose 55%, khéi lugng sau khi tién
xU ly tang, nhung nudc thoat ra rat it. Ngugc lai, & néng
dd sucrose 25%, khéi lugng vat liéu tang Ién, khéi lugng
nudc cling tang Ién, nhu vay, nudc thdm thau ngugc lai
vao trong vat liéu va tang 3,15%. Ngoai ra, qua trinh tién
x{ ly siéu &m la qua trinh thdm thau gitia sam cau do it
dudng nhiéu nudc va dung dich sucrose nhiéu dudng it
nudc, khéng chi nuéc di chuyén ra khai vat liéu ma con
c6 tinh thé dudng c6 thé di chuyén vao trong vat liéu.
Lugng dudng tang Ién trong qua trinh tién x{ ly siéu am
dugc thé hién & bang 2.

Bang 2. Khai lugng rén tang 1én trong qua trinh tién x{r Iy siéu dm

Néng dd dung dich sucrose 25% | 35% | 45% | 55%
D0 am ban dau cta vat lié

0 am ban fau ctia vatlied 7451 | 7451 | 7451 | 7451
(%g/gvatliéu Sm)
D06 am clia vat liéu sau khi tién xd ly 1324 | 713 | 6964 | 7237
(%g/gvatliéu éim)
Khéi lugng rdn ban dau Gy (g) 38,30 | 38,64 | 38,56 | 38,62
Khoi lugng ran sau khi tiénx 1y G (g) | 42,19 | 44,50 | 43,67 | 43,02
Lugng rdn tang én SG (%) 2,59 | 3,87 | 338 | 291

Két qua & bang 2 cho thay, lugng ran tang Ién khi tién
xU ly siéu am trong dung dich sucrose 35% la cao nhat,
3,87% va lugng ran tang lén khi tién xi ly siéu am bang
dung dich sucrose 25% la thap nhat, 2,59%. Trong trudng
hop st dung dung dich 35% sucrose, khoi lugng vat liéu
tang lén sau khi tién xt ly siéu am do lugng dudng di
chuyén vao trong vat liéu, nudc trong vat liéu van thoat
ra ngoai. Tuong tu, & ndbng dé sucrose 55%, khéi lugng
ran tang 2,91%, vi vay, duong di vao vat liéu nhiéu hon so
vGi lugng nudc mat di. Ngugc lai, & truong hop dung
dung dich 25% sucrose, khéi lugng vat liéu sau khi tién xi
ly siéu am do nudc di ngugc vao vat liéu, lugng dudng di
vao vat liéu thap. Mat khac, khi tién x{ ly siéu am bang
dung dich sucrose 45%, nudc tham thiu ra vat liéu la cao
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nhat, lugng dudng di vao vat liéu tuong doi thap, 3,38%.
Vi vay, c6 thé thdy rang, dung dung dich & 45% la hiéu
qua nhat. Song siéu am cling déng vai tro quan trong
trong qua trinh tién x( ly, song siéu am tao ra hién tugng
xam thuc lam v& nhe thanh té bao, tang khuéch tan nudc
ra ngoai, gilp nudc thoat nhanh ra hon. Ngoai ra, séng
siéu am con tang tdc do thdm thau, gidm I6p ranh gidi
khuéch tan, tir d6 tang nhanh t6c d6 trao déi chat.
3.2. Thuc nghiém danh gia anh huéng néng dé
sucrose dén thai gian sdy chan khéng sam cau dé

Dé danh giad anh hudng ctia néng do sucrose danh
thdi gian sdy sam cau, ti€p tuc tién hanh dua sam cau do
cbd hé trg tién x(r ly siéu am cé tan sé 40kHz & néng d6 0%,
25%, 35%, 45%, 55% vao budng chan khdng co ap suat
P < 2kPa, nhiét do sdy 40°C. Két qua thuc nghiém dugc
thé hién & hinh 2.

X Pudng cong say
3.00 = = -
<
X

250 A8,
Z xoe 0 !
-l ‘\‘A
< 200 X S ebe 2—-35% 8-25%
- Xa ’
_/_' xX'a JO *
= ) x B, 8
< 1.50 o W
.: X A
o X B o
= 8,
s X B, B
= 1.00 S A:.,‘*g
& %S "AA"I'A
, 8
Q X S8l
= x Af\og

0.50 X% 549G

Xy R
X

0.00
0 100 200 300 100

Thot gian say (phat)

Hinh 2. Butng cong sdy qua trinh chédn khong sam cau d6 cé ho trg tién xir
ly siéu am & ndng dd 0%, 25%, 25%, 45%, 55%

Két qua & hinh 2 cho thay, thoi gian sdy sam cau do co6
ho trg tién x{ ly siéu am 45% va 55% la rdt ngén so vai
thdi gian say sam cau dé khong c6 ho trg tién xt ly siéu
am. Ngugc lai, & néng do sucrose 25% va 35% thi thoi
gian say sam cau kéo dai. Trong dd, sdy chan khong sam
cau do co ho trg tién xtt ly siéu am & ndng d6 45% la thap
nhat. Diéu nay la do dé am vat liéu thay déi sau qua trinh
tién xtr ly siéu am. G néng do sucrose 45%, nudc ra khoi
vat liéu nhiéu nhat, d6 am vat liéu cling thap nhat, tir dé
dan dén giam thai gian sdy. Ngugc lai, 8 ndng d6 sucrose
25%, vat liéu hap thu thém nudc, vi vay, thoi gian sdy kéo
dai. Cu thé, thai gian sdy sam cau d6 & cac néng doé
sucrose khac nhau dugc thé hién & hinh 3.

Két qua & hinh 3 cho thdy, trong cing mét méi trudng
say, thai gian say chan khéng sam cau d6 c6 ho trg tién
XU ly siéu am & ndng d6 45% rat ngan nhat, giam 22,8%

176 | Tap chi Khoa hoc va (ong nghé Trudng Dai hoc Cong nghiép Ha Noi

va thaoi gian sdy sam cau do & néng do sucrose 55% rut
ngan 8,58% so véi thai gian sdy khéng co6 ho trg tién xi ly
siéu am. Yuhong Gong va cong sy [7] cling nghién cdu
say hoa hoe bang phuong phap sdy chan khong c6 hé trg
tién xr ly siéu am, cong suat siéu am tur 150 + 600W, thoi
gian tién xt ly 5 + 15 phat. K&t qua nghién ctru cho thay,
thdi gian sdy c6 hé trg tién xt ly siéu am gidm 40% so vdi
mau khéng c6 hé trg tién xir ly & cong suat 600W trong
10 phat. Mau co6 tién xt ly siéu am c6 nhiéu 16 réng, cau
trdc x6p hon. Vi vay, trong qua trinh tién xur ly siéu am,
séng siéu am ddy nhanh qua trinh tham thau, nuéc thoat
ra, giam dé dm ban dau cua vat liéu. Ngoai ra, séng siéu
am thay déi cau truc, gilip tao ra cac vi kénh dé€ nudc thoat
ra dé dang hon trong qua trinh sdy [7, 8].

Thoi gian say (h)

6.3 6.33
. 5.8
¢ 53
5 45

25% 35% 45% 55%

0

Hinh 3. Thoi gian sdy (h) sam cau d6 ¢6 ho trg tién x(t 1y siéu m & nong do
0%, 25%, 35%, 45%, 55%

Tuy nhién, thai gian sdy c6 ho trg tién x ly siéu am co
néng dé 35% va 25% lan lugt kéo dai 11,49% va 8,58% so
vGi thai gian sdy khong cé ho trg tién xur ly siéu am. Séng
siéu am khi két hgp vai dung dich sucrose c6 thé khién
vat liéu hap thu dudng nhiéu hon. Khi duéng tham vao
vatliéu, dudng sé tham vao cac mao dan gay can tré nudc
bay hai ra khoi vat liéu [9]. Dudng tham vao vat liéu khién
khéi lugng chat rén tang, can nhiéu nang lugng dé gia
nhiét, khtt am, tir d6 tang thdi gian sdy chan khéng. Mat
khac, néng dé dung dich sucrose khéng phu hgp, cu thé
25% sucrose cé thé khién vat liéu hap thu nguoc lai nudc,
tang do dm vat liéu, tir d6 tang thai gian sdy sam cau do.
4. KET LUAN

Trén ca sG thuc nghiém danh gia anh huéng nong dé
sucrose 0%, 25%, 35%, 45%, 55% trong qua trinh tién x{
ly siéu am c6 tan s6 40kHz, cdng suat 100W dén thaoi gian
sdy sam cau dé. K&t qua nghién clru cho thay, song siéu
am phat lién tuc trong thai gian 36 phut, nhiét d6 dung
dich 40°C & néng do 45% sucrose thi ty [é mat nuéc la cao
nhat, WL =11,13%, lugng tang chat rdn SG = 3,38. Thaoi
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gian sdy chan khong sam cau do6 cé ho trg tién xu ly siéu
am & nong dé 45% rat ngan nhat, gidm 22,7% gid so thoi
gian say khong c6 ho trg tién xur ly.

[9]. Yadav A. K., Singh S. V., "Osmotic dehydration of fruits and
vegetables: A review," Journal of Food Science and Technology, 51(9), 1654-
1673,2014.
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