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CAI THIEN CHAT LUQNG KEO HAT PIEU
IMPROVING QUALITY OF CASHEW CANDY

Nguyén Thi Xuén Pai, Déng Thi Anh Pao

Khoa Cong Ngh¢ Hoa Thyc Pham, Pai Hoc Bach Khoa, TP. HO Chi Minh, Viét Nam

TOM TAT

Keo hat diéu 1a san pham truyén théng dugc wa thich véi mui vi hai hoa dic trung. Chung toi da
nghién ctru nhiét dd va thoi gian séy nhén diéu, loai mach nha st dung, ti 1¢ phéi tron mach nha-
dudng va ti 18 nhan diéu- sird caramen dé cai thién chat lwong keo hat diéu. Pong thoi, dung hinh thirc
dong goi keo thanh tung thanh nho dé chét luong keo khong thay dbi trong thoi gian phan phdi. Két
qua, keo hat diéu c¢6 ciu tric gion, vi ngot thanh, khong c6 mui 6i cia nhan diéu.

ABSTRACT

Cashew candy is a delicious traditional product with special taste. Our research focused on drying
kernel with suitable temperature and time, using appropriate kind of malt, examining proportion of
malt/sugar and kernel/caramel to improve the quality of our product. Besides, we packed it in stick
form to maintain the quality during distribution. As the result, cashew candy has brittle structure,
sweetish taste and no rancid smell.

1. GIOI THIEU:
i 7 2.1. Nguyén liéu:
Nhén diéu 1a sdn pham thu dugc sau khi e Nhan diéu:

tach vo hat diéu va boc vo lua, chiém 25% trong
luong hat, hinh hat ddu mau trang, 13 loai thirc
an bo ~dudng vi ¢6 ham luong protein (21,91%)
va chit béo cao (49,12%), ham luong dudng rat
cao so voi cac loai hat ngli cbc khac, dong thoi
¢6 nhiéu loai mudi khoang cho co thé ngudi va
sinh vét.

Hién nay, trén thi truong c6 rat nhiéu san
pham ché bién tir nhan diéu nhu diéu rang mudi,
bo diéu, banh keo... trong d6, keo hat diéu la
san phdm truyén théng duoc ua thich v6i mui vi
hai hoa déc trung. Chiing t6i da nghién ctu anh
huong cua chi sé DE ciia malto dextrin dén chat
luong keo hat didu, ddng thoi ding hinh thirc
dong goi keo thanh timg thanh nho dé chét
1u:qng keo khong thay dbi trong thdi gian phan
phoi.

2. NGUYEN LIEU VA PHUONG PHAP
NGHIEN CU'U:

Nhan diéu /dugc thu mua tai tinh Binh
Duong, dugc siy kho, khong dinh dau vo hat,
khong c6 mui 61 dau hodc cac mui la. Nhan diéu
dugc st dung gdm nhan v doc (SS) va nhan v&
nho (SSP).

Hinh 2.1: Nhan diéu v& nho va v& doc

e Dudng RE: do nha may dudng Bién
Hoa san xuat.
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Mach nha: do nha may duong Bién
Hoa san xuat, c6 dang long, mau vang
nhat, trong sudt, sanh, co vi ngot diu va
mui thom dac biét, véi cac loai DE khac
nhau.

Pugc st dung nhdm muc dich lam tang
ham lugng chit kho cia keo lén trén
75% ma khong 1am két tinh dudng, giup
cho keo khong bi thay dbi cac tinh chat
vat ly.

Bao bi: Str dung bao PP dé bao goi timg
thanh keo.

Cic nguyén liéu khac: Chit chng oxi
héa (PA), virng, vani

2.2. Phwong phap nghién ctru:

2.2.1. Qui trinh céng nghé ché bién keo hat

dieu:
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2.2.2. N§i dung:

>

Khao sat anh huong nhiét d6 va thoi
gian sdy nhan diéu véi cic ché do
130, 135, 140 °C tng véi cac thoi
gian 10, 12, 14 phut.

Khao sat anh huong ham luwong mach
nha dén chat lugng san pham chi yéu
xét vé do ngot (str dung 3 loai mach
nha).

Khao sat ti 16 nhan diéu va sird
caramen.

Khao sat anh huong nhiét d6 va thoi
gian néu keo.

Khéo sat sy thay ddi @6 am va do
cung cua keo trong qua trinh bao quan
tor d6 Iwa chon loai loai mach nha
thich hop dé san xuét keo hat diéu:
tién hanh do d6 am va do cimg cua
san pham 10 ngay/lan trong 50 ngay.

3. KET QUA VA BAN LUAN:

3.1 Khio sat nhiét d9 va thoi gian sy nhan

dieu:

Tién hanh séy nhan diéu & cac nhiét do
130°C, 135°C, 140°C,V(,)'i cac thoi gian 10, 12,
14 phat. Ta c6 bang két qua sau:

Bang 1: Anh hudng cua nhiét d6 va thoi gian

say dén nhan dicu:

Nhiét | Thoi 7
do gian bac diém
(°C) | (phut)
Nhan chua chin, khong co
10 L.
mui thom.
Nhén hoi chin, mau vang rét
130° 12 nhat, khong ¢6 mui thom,
C khong gion.
Nhén chin, mau vang hoi
14 n,hat, mui thom khéng 1o
lam, hoi gion.
135° Nhén hoi chin, mau vang rat
10 nhat, khong c6 mui thom,
C o
khéng gion.
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Nhan chin, mau vang hoi
12 nhat, mui thom khéng 13

1dm, hoi gion.

Nhan chin, mau vang
14 nhat, mui thom déc trung,

gion.

Nhan chin, mau vang
10 nhat, mui thom khong ro
lam, hoi gion.

Nhan chin, mau vang,

12 mui thom déc trung, gion.
140°
C Nhan chin, mau vang
14 dam, mui thom déc trung,
gion.
Nhan chin, mau vang
14 nhat, mui thom dic

trung, gion.

- Tu két qua thu dwoc cho thiy nhéan diéu
say ¢ nhi¢t do 135°C voi thoi gian 14 phut thich
hop nhat cho viéc ché bién keo hat diéu thanh.
3.2 Khio sat anh hwong ham lwgng mach nha
dén do ngot san pham:

Ta ¢6 dinh ham luong duong, thay do6i
ham lwgng mach nha theo ti 1€ 30%, 40%, 50%,
60%, 70% so voi duong. Qua cam quan, ta co
bang két qua sau:

Bang 2: Ti 1¢ phdi tron dudng - mach nha DE 35

Bang 4: Ti 18 phdi tron duong - mach nha DE 50

Chi Ham luong mach nha

U 3000 | 40% | s0% | 60% | 70%

Muivi | Ngot | Kha | Rat | Rat | Rét
thanh | ngot | ngot | ngot | ngot

Két luén:

+ bbi \{(’yi mach nha DE 35: ti 1€ mach nha thich
hop nhat 1a 50%.

+ Dbi v6i mach nha DE 42: ti 1& mach nha thich
hop nhat 1a 40%.

+ bbi \{(’yi mach nha DE 50: ti 1€ mach nha thich
hop nhat 1a 30%.

=> Chi s6 DE cta Malto dextrin cang cao thi
ham lugng st dung dé che bién s€ giam di do do
ngot cua no cao.

3.3 Khdo sat ti 1€ nhan di€u va siré caramen:

Bang 5: Ti 1€ nhan diéu va sirocaramen.

Chi Ham lugng mach nha

A Nhan | Sir6
Nhén A A 7
didu SS dieu | cara Nhan xét
SSP | men
Cau triic 10i rac, khong
1 1 2 | ddong déu, bé mat khong
bang phang.
Céu trac tuong ddi dong
. : 3 déu, bé mat tuong ddi

bang phang, mui vi hai
hoa.

UU 3000 | 40% | 50% | 60% | 70%

Mui | Khong | Ngot | Ngot Hoi | Rét
vi ngot thanh | ngot | ngot
lam

Chu triic déng déu, bé
méat bang phang, mui vi
hai hoa.

09 1,1 3

Cau trac dong deu, it vi
dicu, keo qua cing.

Bang 3: Ti 18 phdi tron duong - mach nha DE 42

Chi Ham lugng mach nha

tiéu
30% | 40% | 50% 60% 70%

Mui | Ngot | Ngot | Kha Rt Rt
vi thanh | ngot ngot ngot

Két luin: Lwong nhan diéu va sid caramen & ti
1¢ 1 nhan diéu SS: 1 nhan diéu SSP : 3 sird
caramen thi s& dam bao bé mit cdu tric, hinh
thai va huong vi keo.

3.4 Khio st nhiét do va thoi gian niu keo:

Tién hanh ndu keo v&i ba loai mach nha
DE 35, DE 42, DE 50 ¢ nhiét d6 170°C tng véi
ba thoi gian nau 11 phat, 12 phit, 13 phut. Cac
cong thie phdi ché nhu sau:
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Bang 6: Thanh phin nguyén lidu cua cic
phuong thite phdi ché:

Loaimach h | Nuk Me | BH
tn | 8w @) S| © |Ae

DE3575 | 150 | 75 30 % |67 2 | 04

DE4080 | 150 | 60 50 S1|e| 2 | 0

DESOR0 | 150 | 30 30 K1V 2 | 04

Qhé dd nhiét va thoi gian gia I}hiét 0 cong doan
nau la: 11, 12, 13 phat cho tat ca cac phuong
thirc phoi che.
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Hinh1: Su thay ddi d6 4m ctia Phuong 4n 1
cua 3 loai mach nha.

66
64 1
62

z
< o0 \
S s —— DE35-75
w2
=56 - ‘\\‘\\ —=— DE42-80)
[=]
£ o < DE50-80)
o 521
A g5

48 1

46

0 10 20 30 40 50 60

Thai gian (ngay)

Hinh 2: Su thay d6i do ctimg cuia phuong an 1
cua 3 loai mach nha.

Dbi voi phuong an 1 (nhiét d6 nau 170°C,
thoi gian nau 11 phit) d6 4m ciia mau keo ting
dan va d¢ clng giam nhiéu trong sudt thoi gian
bao quan 50 ngay, dac biét khi dung mach nha
loai DE 50 thi d6 4m cua san pham ting cao
nhét tir 1,402% 1én 1,904%, d6 ctng giam nhiéu
nhit tir 60,75 xudng 50,25 (Shore A).
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Hinh 3: Sy thay d6i ¢ 4m cua phuong 4n 2
cua 3 loai mach nha.
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Hinh 4: Sy thay d6i d¢ clmg cta phuong 4n 2
cua 3 loai mach nha.

Déi v6i phuong an 2 (nhiét d6 nau 170°C,
thoi gian ndu 12 phut), do thoi gian ndu dai hon
nén do 4m clia san pham ting cao hon trong sudt
thoi gian bao quan 50 ngay so véi phuong an 1
dac biét 1a khi dung mach nha DE 50 thi do am
van tiang cao hon so véi 2 loai mach nha con lai.
Do ham 4m ting, do cung cia keo cling giam
theo. Miu san pham tir mach nha DE 50 ¢6 ham
4m tang nhanh nhét va do cing ciing giam nhiéu
nhit cy thé: o 4m tang tir 1,408% 1én 1,943%,
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d6 ctng giam nhiéu nhat tir 63,25 xudng 51,25
(Shore A).
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Hinh 5: Sy thay di d6 4m ciia phuong an 3
cua 3 loai mach nha.

o]
60 A\

58 N\

56 \\

54 \\

52 -
50
48
b

0 10 20 30 40 50 60

—— DE35-75
—=— DE42-80)
DE50-80

b0 ciing (Shore A)

Thoi gian (ngay)

Hinh 6: Sy thay ddi 6 cting cua phuong 4n 6

cua 3 loai mach nha.

D6i véi phuong an 3 (nhiét d6 nau 170°C,
thoi gian ndu 13 phat) d6 4m cta san pham ting
cao hon va d6 cimg giam nhiéu hon trong thoi
gian bao quan 50 ngay so voi nghiém thirc 2.
Mau san phérn tir mach nha loai DE 35 thi d0
am va do cung thay doi it nhat cu thé: d6 am
tang tur 1,322% lén 1,830%, dd cung giam tu
62,75 xuéng 54,50 (Shore A).

7

% Ta théy keo lémwtir hai loai mach nha DE
42 va DE 50 c6 d6 4m va d6 cung thay doi
nhiéu so voi loai mach nha DE 35 trong qua

trinh bao quan. Do d6, ta chon loai mach nha
DE 35 dé san xuat keo hat diéu.

4. Két luan:

Keo hat diéu dang thanh duoc cai thién chét
lugng vai cac thong so k¥ thuat nhu sau:

> Nhén diéu duoc sdy ¢: 135°C, trong
14 phut.

» Loai mach nha dé niu keo 1a DE 35-
75.

> Tilé phéi tron mach nha va duong
lal:1

» Ti 1¢€ nhan diéu va sir6 caramen la:
0.9 nhan diéu SS: 1.1 nhan diéu
SSP: 3 sir0 caramen.

> Nhiét d6 va thoi gian niu keo:
110°C, 11 phat.

> PDiéu kién bao quan: & nhiét do
phong thoi gian bao quan 1a 6 thang.

> Uu diém cta san pham keo so vai
san pham trén thi trudng: sau thoi
gian bao quan keo khong bi chay,
khong bi hdi duong, khong co mui
6i cta nhan diéu. Keo c6 clu tric
gion, vi ngot thanh.
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