CONG NGHE

ANH HUGNG CUA DO pH DEN CAC BIEN DOI HOA LY
CUA QUA VAI THIEU SAU THU HOACH

EFFECT OF pH ON PHYSICAL AND BIOCHEMICAL CHANGES OF LYCHEE FRUIT POST HARVEST
Nguyén Quang Tung', Nguyén Van Lgi""

TOM TAT

Vai thiéu la loai qua c6 gia tri dinh duéng va kinh té cao. Cay vai thiéu dugc trong nhiéu & cac dia phuong nhu Hai
Duong, Bac Giang, Quang Ninh, Thai Nguyén... Qua vai thiéu khi chin c6 mau d6 hap dan, nhung vo sau thu hoach bién
d8i mau nhanh chéng lam gidm gia tri cdm quan va dinh duéng. X ly axit & @& pH = 1 ¢6 tac dung han ché su bién déi
cac chi tiéu hoa ly ctia qua vai thiéu, gilt dugc mau sac clia vo sau 4 tuan bao quan, han ché su giam ham lugng nudc
trong vo vai thiéu dén muc thap nhat (ham lugng nudc con lai 64,54%), han ché lam giam ham lugng anthocyanin thap
nhat la 3,96mg, giam 0,61mg so vdi ban dau. Péng thai xt ly axit 8 d6 pH = 1 con ¢é tac dung Utc ché hoat dong
enzyme polyphenol oxidase va han ché gidm ham luong polyphenol t8ng s6, sau 4 tudn bdo quan ham lugng
polyphenol téng s6 1a 0,66mg, gidm 0,26mg so véi ban dau, trong khi d6 qua vai thiéu khéng xt ly axit c6 ham luong
polyphenol téng s6 la 0,48mg gidm 0,46mg, qua vai xu ly axit & dé pH = 3 1a 0,52mg giam 0,40mg, qua vai x{ ly axit &
d6 pH=51a 0,50 gidm 0,42mg so vdi ban dau.

Tirkhéa: Bién dé6i héa ly, dé pH, qua vai thiéu, sau thu hoach, xt Iy axit.
ABSTRACT

Lychee fruit is one of fruits having high nutritional and economic value. Litchi chinensis Sonn trees are grown in the
Hai Duong, Bac Giang, Quang Ninh, Thai Nguyen provinces. Lychee fruit has attractive red color when it ripes, but post
harvest peel quick discoloration detracts organoleptic and nutritional value. Treatment with acid at a pH = 1 has the
effect of limiting the chemical and physical transformation of lychee fruit, keep the color of the peel after 4 weeks of
storage, reduces limit the water content in the low lychee peel (water content remaining 64.54%), reducing restrictions
lowest anthocyanin content is 3.96mg to 0.61mg decreased from baseline. Simultaneously treatment with acid at a pH
=1 also inhibits polyphenol oxidase enzyme activity and limit the total polyphenol content decreased, after 4 weeks of
storage total polyphenol content is 0.66mg reduction 0.26mg compared with the original. Meanwhile lychee fruit acids
reduce 0.46mg not handle, litchi treatment at pH = 3 acids reduce 0.40mg and pH = 5 acids reduce 0.42mg polyphenols
decrease from baseline.
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