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Dich vu Héi - Bdp théng tin cua Trung tam Théng tin Khoa hoc va Céng nghé TP. HCM dang
duoc nhiéu khdch hang quan tam. Hién nay, hang thdng dich vu gidi ddp hang trdm vdn dé

c6ng nghé phuc vu céng tdc quan ly, nghién cuu - trién khai, sén xudt - kinh doanh, gidng
day, hoc tdp,... Trén co' s nhiing yéu cau da duoc gidi ddp, chiing téi sé lan lugt giGi thiéu dén
qui doc gia cdc cbng nghé duoc quan tam hién nay.

Héi: cdng nghé sdn xudt nuéc ép ca
chua ¢6 cén déng chai? (Pham Kim
Thoa, TP. H6 Chi Minh).

Pap: cay ca chua c6 tén khoa hoc la
lycopesium esculentum, c6 nguén
g6c ti Nam My, la loai rau an qua,
ho ca (Solanaceae). Qua c6 chua
nhiéu vitamin C nén cé vi chua. Ca
chua dugc duing trong ché bién thuc
pham, tao vi ngon va mau sic hap
dan, c6 tac dung kha tét trong viéc
cham séc va bao vé stic khoe. La ca
chua con dung chia bénh vé huyét
ap va cac bénh ngoai da. Vitamin A
thién nhién trong ca chua cao, trung
binh 100g ca chua chin tuci sé dap
ung dugc 13% nhu cau hang ngay
vé vitamin A, B6, C, B1, B2. Ngoai ra,
ca chua con chira cac chat bd dudng:
dam; dudng; béo va cung cap it
nang luong rat thich hop véi nguoi
so map; cac khoang vi lugng: can xi,
sat, kali, photpho, magnesium, luu
huynh, niken, coban, iot, cac axit h(tu

co dudi dang mudi citrat, malat ... Ca
chua la loai thuc phdm giau chatdinh
duéng, tdng cudng suc dé khang cla
co thé.

Sang ché s6 US20100086643 tai My
nam 2010 dé cap dén cdng nghé
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san xuat nudc ép ca chua cé con,
moét loai nudc uéng bé dudng tu
ca chua cda nhom tic gid ngudi
Nhat (Tatsuya Hatanaka, Shigeyuki
Nakamura, Kenichi Ishigaki va
Takehiro Matsumoto). Phuong phap
san xuat loai nuGc uéng nay gom cac
budc sau:

Bu'éc 1: sén xudt nudc ca chua Ién
men lactic

Ca chua dugc strdungla ca chua chin,
dugc gia nhiét néu can thiét, nghién
ép dé thu dugc ca chua nghién nhu,
sau dé ly tdm ca chua nghién nhir nay
dé tach bo vo va hat ca chua ... Nudc
ca chua ép thu dugc c6 thé dugc bao
quan trong mot thai gian nhat dinh
trudce khi st dung. Nudc ép ca chua
nay dugc dung dé san xuat nudc ca
chua [én men lactic va nudc ca chua
ép tinh sach dé st dung trong qui
trinh san xuat nudc ép ca chua cé
con.
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Qua trinh san xuat nudc ca chua lén
men c6 thé thuc hién bang phuong
phép truyén théng nhu sau:

Trén nudc ép ca chuava nuécvéilugng
tuy y, thém chdt gia tdng téc dé qud
trinh I1én men nhu: nuéc ép tdo, men,
amino axit, vitamin, muéi khodng...
= tigt trang = gdy mdm vdi yogurt cdi
= nudi cdy = ly tdm = tiét tring =
dong chai = lam lanh = thanh phdm
1én men.

Vi khudn lén men axit lactic la
cac loai vi khudn thudéc nhoém
lactobaccilus  sau:  lactobaccilus
brevis, lactobaccilus plantarum hay
lactobaccilus casei déu cé thé duac
st dung. Vi khuan l1én men lam tang
lugng axit lactic trong dung dich tu
0,19/1- 1,59/l va lam gidm lugng axit
malic con 1,5g/1-0,1g/I.

Nudc ca chualén men lacticlam gidm
di mui ca chua dam clia nudc ca chua
ép va cac mui khé chiu khac sinh ra
trong qua trinh kh(t tring bang nhiét
hay trong qua trinh san xuat, dem lai
cam giac thom ngon, dé ngot dugc
céi thién do sy chuyén déi axit, dac
biét la c6 viumami (viumami do gido
su Kikunae lkeda, trudng Pai hoc
Hoang gia Tokyo - Nhat Ban tim ra tu
nam 1908 la tén goi chi vi ngot diu,
hoi Ig, dugc tao ra béi glutamate).

Buédc 2: sdn xudt nudc ca chua ép
tinh sach

GOm cac budc: hoa tan nuéce ca chua
ép = xu ly enzym = loc = c¢o ddc =

tiét tring = ddng thung.

XUly enzym cé thé sttdung pectinase,
pectriase, cellulase, hemicellulase,
protease, amylase, lipase hodc nhiing
chat tuong tu & nhiét d6 va do6 pH
thich hgp trong mét thai gian nhat
dinh.

Xt ly enzym gilp cho chat xo cé
trong nudc ca chua dé tiéu hda, dé
[am trong va ngua doéng can. Trudc
khi xtr ly, &6 duc la 40.000 Helm, sau
khi x(t ly sdn phdm nudc ca chua tinh
sach la co dé duc 200 Helm hay thap
hon.

Nudc ca chua ép tinh sach da gidm
b&t mui ca chua dam dac trung cla
nudc ca chua ép.

Buéc 3: sdn xudt nuéc ép ca chua cé
cén

Nudc ép ca chua cé cdn thom ngon
la nhg dugc lam tr hdn hop: nudc
ca chua Ién men lactic (B1), nudc ca
chua ép tinh sach (B2) va 1-25% rugu
(thich hgp nhat la 8-14%).

Ti & khéi lugng (B1): (B2) c6 khoang
thay d8i réng, phu thuéc khiu vi, c6
thé& tir (1:50 dén 50:1), (1:10 dén 10:1),
(1:3 dén 3:1), (1:2 dén 2:1) hodc (1:1).
Néu (B1) dugc st dung nhiéu, thirc
uéng c6 khuynh huéng cé6 mui ca
chua nhe va vi umami manh. Ngugc
lai, truong hop (B2) dugc si dung
nhiéu, théc uéng c6 mui ca chua
manh va vi umami nhe.

P& dugc thanh phdm nudc ca chua
c6 d6 trong nhu y mudn, cac thanh
phan trong hén hgp can xac dinh
thich hgp. Vi du lugng nudc ca chua
ép tinh sach la 50-95%, lugng rugu
c6 thé tuy y khéng gisi han. Rugu
st dung & day gbm rugu nguyén
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chat, c6 thé dugc sdn xuat to mat
dudng, ngl coc, rugu chung cat
(shochu, whisky, brandy, gin...), rugu
U ( sake, rugu trdi cay..), rugu sti tam
(sparkling wine), rugu pha (sake téng
hop....).

Qui trinh phoi tron nudc ép ca chua
¢6 con nhu sau:

Rugu trén: rugu (ham lugng rugu 12%)
+ saccharide + tdc chdt lam chua va
nudéc = Rugu trdn (lugng rugu 60%, c6
huong va vi) + nuéc ca chua Ién men
lactic + nudc ca chua ép tinh sach +
chdt oxy héa = thém chdt mau = loc
sabdvaloctinh= ddng chai(déng vao
chai, @6 hop thiéc hay hép gidy, chai
nhua PET) = tiét trung (bang nhiét &
65°C trong 10 phat) = lam lanh.

-PE& c6 d6 6n dinh va kiém soat dugc
vi sinh vat, lugng cén 6 trong thic
uéng ca chua la 1-25%, thich hgp
nhat 1a 8-14%. Chu y & lugng con cao
hon, sé khé nhan biét huong, nhung
néu ham lugng con thap thi vi sinh
vat c6 kha nang phat trién.

- Saccharide dugc dung khong gidi
han trong san xuat thuc pham va d6
uéng, chi can diéu chinh cho thich
hap. C6 thé dung saccharide riéng
I&, hodc két véi mot hay nhiéu loai
sau: sucrose, fructose, glucose, sird
bap c6 ham lugng fructose cao...
Do mui dac trung cla ca chua, nén
st dung 2 loai dudng chinh glucose
va fructose = 1:1. Nuéc udng ca chua
c6 ¢o6n lugng dudng ti 0-30%, thich
hop nhat la ti 10-14%.
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- Chat lam chua c6 thé strdung la axit
citric, axit malic, axit photphoric...
Lugng chat chua sé dugc diéu chinh
phu hop véi dé chua cla ca chua
(tuy vao loai ca chua). o] day ham
lugng chat chua dugc gidi han trong

khoang 0-2,5%, thich hgp nhatla 0,7-
1,1%. Chat chua cing dugc kiém soat
bang su can bang lugng dudng. Khi
chat chua qua thap véi lugng dudng,
thi do ngot tang va d6 sach clia nudc
ca chua gidm. Khi d6 chua qua manh,
chéc chan la nudc ca chua sé khong
¢6 dugc vi umami va doé ngot diu.

- Chat ch6ng oxy hoa dugc st dung
tuy y, khéng gidi han trong san xuat
thuc pham va doé udng, c6 thé dung
riéng 1é hodc két hgp hai hay nhiéu
loai: vitamin C, nitrat...
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8T tham gia lop tap huén

him b6 sung va cap nhat kién thic, kj ning nghiép vu quan ly

hén su cho cc can bo, nhéan vién phu trdch vé nhén sy, t6 chic,

tién luong, cong doan trong cic doanh nghiép trén dia ban TP. HCM,

Trung tam Thong tin Khoa hoc & Coéng nghé TP. HCM phéi hop véi

Lién doan Lao dong TP. HCM md 16p tap huén: “Béi dudng ky ning té

chiic va qudn ly nhan sy ciia doanh nghiép trong giai doan mdi” trong

02 ngay thif Nam 09/9 va thii Sdu ngay 10/9/2010 tai hoi trudng lau 4,
Trung tdm Thong tin KH&CN s6 79 Truong Dinh, Quan 1, TP. HCM.
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- On dinh bang cach st dung phu gia
lycopene dé lam cho mau clia nudc
ép ca chua c6 cbn it thay d8i theo
thai gian, thi nghiém cho thay s
dung phu gia lycopene gilr dugc mau
va khong ldng cén 6 50°C trong 14
ngay. Ham lugng lycopene khodng
0,01% dén 0,15% khoi lugng.

- D6 pH trong khoang 2,5-5,0, thich
hop nhat la 3,5-3,8.

- P& lam tang huong vi nudc ép ca
chua, c6 thé tao nudc ca chua ép
huong hoa hong hay huong cé hoa.

Cac Hoi - Pap cong nghé, xin vui
long lién hé:

Phong Cung cap Thong tin -
Trung tam Thong tin KH&CN TP. HCM
79 Truang Binh, Quan 1, TP. HCM
DT: 08. 38243.826 - 38297.040
(s6 ndi bd 202, 203, 102)

Fax: 08.38291.957
Email: cungcapthongtin@cesti.gov.vn

% Noi dung huin luyén bao gom cac chuyén dé:

# Tong quan quan ly lao dong trong doanh nghiép theo Luét Lao dong.

# Hop dong lao dong va cac chinh sach, ché do mdi khi nghi viéc, mat viéc.

3 Xay dung noi quy lao ddng, cic nguyén tic xt ly ky luat lao ddng, gidi quyét
tranh chép lao dong.

% Ky nang thuong lugng ky két thoa udc lao dong.

3% Cac luat mdi vé bao hiém xa hoi.

% Giai ddp vudng mic ctia doanh nghiép.

% Hoc phi: 500.000 d6ng/hoc vién bao gom hoc phi, tai liéu tdp hudn, nudc uéng va dn nhe gitia gio.
% Théi han ding ky: dén hét ngay 07/9/2010.
Chi tiét xin lién hé: Dién thoai: 3825 6320 - 3829 7629 hodc g&i Fax: 3829 1957, Email: cesti@cesti.gov.vn
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