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ABSTRACT

The study was conducted based on survey factors affecting to pie crust and
filling processing including butter (10+-30%,), shortening (20+40%), egg yolk
(15+35%) ratios were added to the sticky batter; butter (30+70%) and oil
(20+40%,) additional to oil batter, ratio of fresh pineapple (50-90%) on filling
making and the baking temperature ranging from 160 to 200°C. The quality of
pie (in terms of structure, color and sensory values) was analyzed.

Research results showed that the addition of butter, shortening and egg yolk
were 20, 30% and 25%, respectively, to make good sticky batter. In order to
meet the high quality of oil batter, the addition of butter 50% and 30% of oil
were obtained, with soft crust and good layered characteristics. The ratio of
fresh pineapple of 70% was used for filling making to get high score of sensory
evaluation (in term of smell and taste) of the product. High quality pie could be
obtained by baking temperature of 180°C for 60 minutes, a light yellow color of
pie crust was found.

TOM TAT

Nghién ciru duwoc tién hanh trén co sé khao st anh hiedng ciia cdc yéu té dén
qud trinh ché bién vé bdanh va nhdn bdnh, bao gom ty 1¢é bo (10+30%),
shortening (20+40%), long do trieng (15+35%) b6 sung vao khoi bt dai; 1y 1¢
bo (30+70%) va dau (20+40%) sir dung cho ché bién bét dau dén chat lwong
ciia v banh; ty 1¢ khom twoi (50+90%) dén chdt lwpng nhdn banh véi nhiét do
nieéng banh thay doi trong khoang 160 dén 200°C. Chat lwong banh meéng (cdu
triic, mau sdc va gid tri cam quan) duwge phan tich.

Két qua nghién cieu cho thdy khi bé sung cdc ty 1é bo, shortening va long do
trieng la 20%, 30% va 25%, twong img, cho khoi bt dai cé cdu triic tot; ty Ié bo
50% va dau 30% bé sung vao bot mi trong ché bién bét dau cho san phém dat
chdt lwong cao, vé banh mém, phan 16p dic trung. Véi ty 16 khém twoi sic dung
70% cho ché bién nhdn banh tao san phdm cé gid tri cam quan cao (hdi hoa vé
mili va vi). Banh c6 chdt heong tt, mau vang nhat ddc trung khi meong & 180°C
trong 60 phut.

1 GIOI THIEU

ché bién tir khom ludén 13 mot trong nhitng mit
hang xuat khau chu lyc ctia Viét Nam nhu khom

Viét Nam duoc biét dén 1a mot quéc gia ¢o
nén ndng nghiép lau doi véi thé manh vé cac loai
cay an qua, trong d6 khom la mdt trong nhiing
ciy trong thé manh. Khom 1a loai qua co gia tri
dinh dudng cao va mau sic dep. Cac san pham
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dong hop, dong lanh, mut dong... Banh nhan
khom duoc ché bién theo cong thirc banh truyén
thdng cua Philippines (banh buko pie - dugc ché
bién tir nhan dira tuoi) va thay thé hoan toan phan
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nhan dira bang khém tuoi. Dang san phdm banh
nudng nay cé thé duge xem 1a hoan toan méi &
Viét nam, mot phﬁn mang tinh ty nhién cua trai
cdy tuoi (trong nhan banh), khong st dung bat ky
loai hoa chét va chat mau.. San phdm nay phan
nao c6 thé dap tmg nhu cau str dung da dang cua
con nguoi. Banh nhan khom duogc ché bién s& tan
dung dugc ngudn nguyén liéu khém doi dao trong
nudc va nang cao gia tri cua trai khom. Muc ti€u
cua nghién ciru 1a hudng téi xay dung quy trinh
ché bién san phdm banh nhan khom thong qua cac
yéu t6 anh huong, chu yéu la cac thanh phan tham
gia vao qua trinh tao vo banh, nhan banh va diéu
kién gia nhiét dé hoan thién san pham.

2 PHUONG PHAP NGHIEN CUU
2.1 Phwong tién nghién ctru

Nguyén vat liéu
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V6 banh gém bot dai va bot dau. Thanh phan
bot dai bao gdm bot mi (carbohydrate 72,57%,
protein 9,70% va d6 4m 6%), bo, shortening,
long @6 tring, mudi. Thanh phan bot dau chira
bot mi, bo va dau thuc vat. Nhan banh gém cac
thanh phan nhu khém tuoi, sita dic co duong
(ham luong duong 45%), duong RE, nudc khom,
bot bp.

2.2 Phwong phap phan tich

Phuong phap phan tich va cAu tric cua san
pham dugc thé hién ¢ Bang 1. Panh gia cam quan
san pham theo phwong phap cho diém theo timg
thugc tinh cua san pham (Phuong phap QDA:
Quantitative Descriptive Analysis), bao gém: mau
sdc, cAu tric, mui, vi. Mdi thude tinh duoge xay
dung theo thang diém mo ta tr 1 dén 5 (gia tri
cam quan tir kém dén tot).

Bang 1: Phuwong phap xac dinh cac chi tiéu vat ly ctia banh nhan khom

Chi tiéu danh gia

Phwong phap xac dinh

Xac dinh mau sac ctiia san pham

St dung phan mém Artweaver 1.0

Chuan bi mau banh c6 kich thudc vuong (4x4cm) va d6 day
banh 2 cm. St dung may RHEOTEX, dau do hinh tron

Cau tric (dudmg kinh 6,92 mm). C6 dinh khoang cach dam thing cuia
dau do vao mau 1a 4 mm.
G, -G
G, =—L—75 100%
Do giam khdi lwong (%) r

Trong d6: Gr 1a khéi lwong banh trude khi nuéng (gam) va

Gs 1a khdi lugng ciia banh sau khi nuéng (gam).

2.3 Phuong phap thu thip va xir 1y s6 liéu

S6 liéu duoc phan tich phuong sai
bang chuong trinh Portable Statgraphics
Centurion15.2.11.0, dd thi duoc v& bé“mg chuong
trinh Microsoft Excel.

2.4 Quy trinh ché bién banh nhan khém

Céac cong doan cbé bién san pham banh nudng
nhén khom dugce thé hién & Hinh 1. Moi mau thi
nghiém dugc chuan bi véi khoi lugng 2 kg.

Chuin bi bdt dai bing cach phéi tron hdn hop
bo, shortening, long dé trimg, bt mi, muoi
va nhao tron hon hgp bdt véi nude. Pem u lanh
1 gio.
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Bot dAu duoc ché bién bé‘mg cach tron bo, dau,
b6t mi thanh hdn hop dong nhat.

Nhan banh duoc ché bién bang cach gia nhiét
hdn hop (bot bip, sita ddc, nudc khom, dudng)
cho dén khi dic lai. Hon hop duoc lam ngudi va
phéi tron voi khom tuoi da xur 1y va cit lat.

Can bot dai v6i bot dau, chia bot da can lam
hai phz‘in: mot ph?m lam mat banh, mot ph?m cho
vao khuon. Cho nhén vao 16p bot trong khuon va
dinh hinh. Banh dugc dem nuéng ¢ 10 nudng. Khi
két thic qua trinh nudéng, banh dugc lam mat va
danh gia cac chi tiéu ly hoc va cam quan.
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a. Nguyén liéu

e. Can va cho bot
vao khudn

b. Chuén bi khom
(nhan banh)

f. Hoan thanh cho
nhan vao banh
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c. Tron nguyén
liéu

\ B
h. Thanh phdm
banh khom

et

g. Nudng banh

Hinh 1: Céac cong doan ciia qua trinh ché bién banh nhan khém

2.5 Bo tri thi nghiém

Cac nghién ctu dugc thuc hién voi 3
ndi dung:
2.5.1 Ché bién vo banh

Thanh phan bét dai

Bot dai dugc chudn bj v6i céc thanh phan
khao sat bao gdém ty 1¢ bo thuc vat (margarine) st
dung trong khoang 10 + 30%; shortening 20 +
40% va ty 1€ long do trung 1a 15 + 35% (so vdi
100 g bot mi).

Thanh phan bét dau

Khéi bot "dﬁu dugc nghién cu véi cdc
thanh phan b6 sung, bao gom ty 1& bo thuc vat
(margarine) trong khoang 30 + 70%; ty 1¢ dau
an thay doi trong khoang 20 + 40% (so voi 100 g
bot mi).
2.5.2 Ché bién nhén bénh

Khom twoi duge chudn bi nhu da duoc trinh
bay & hinh 1b. Ty 1¢ khom sir dung thay dbi trong
khoang 50 + 90% (so véi 100 g bot dai) dén chét
luwong nhan banh.

2.5.3 Anh hwong cua nhiét do nuong dén qua
trinh ché bién banh nhan khom

Nhiét d6 nuéng banh thay doi trong khoang
160 dén 200°C (cach nhau 20°C). Xéac dinh thoi
gian nuéng banh va thay ddi khéi lugng banh
trong qua trinh nuong & cac nhiét do khao sat. B
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giam khdi lugng (%) déi voi banh ¢6 khdi lugng
khac nhau (khoang 50 dén 300 g) ciing duogc
xac dinh.

Cac chi tiéu phan tich: chu trac (g luc), mau sic,
d6 am, ay, danh gia cam quan.

3 KET QUA VA THAO LUAN
3.1 Ché bién bot dai

3.1.1 Anh hwong ciia 1y I¢ bo va shortening b6
sung trong bot dai den chat lwong vo banh
nhdn khom

a. Cau truc cua vo banh nhan khom

Trong cong nghé lam banh, chat béo thudng
dugc bd sung dé lam tang gia tri cam quan va cai
thién cdu tric cta san pham. Chit béo trong bo va
shortening 1am cho bot nhao thém déo, lam yéu
di mang gluten, hon nita mdt lugng khi nho
duogc giir lai trong cac hat béo gitp banh sau khi
nuéng c¢6 d6 xb6p (Czernohorsky va Hooker,
2000). Ngoai ra, cht béo chira cac phan tir c6 dau
ua nudc nhu phospholipids, diglyceride... c¢6 kha
nang tuong tac véi nudc, lam han ché sy mat 4m
trong qua trinh nuéng, lam cham qué trinh dong
cliing protein cda triing va bdt mi nén lam tang do
mém, min cho sin phim (Cauvain va Young,
2001). Két qua nghién ctru ciing cho thdy khi bo
va shortening sir dung tang thi vo banh mém hon.
Tuy nhién, khi sir dung ham lwong nay qua nhiéu
s€ lam vo banh bi bo (Bang 2).
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Bang 2: Thay ddi lwc ciit (gf) ciia vé banh theo ty 1 bo va shortening

vlée )
Ty 1€ shortening (%) 10 Ty 1€ bo( /20()) 30 Trung binh
20 201,39 166,23 143,50 170,37°
30 194,39 150,56 134,45 159,802
40 197,17 156,45 125,95 159,85%
Trung binh 197,65° 157,74° 134,63° 163,34

Ghi chit: Céc trung binh nghiém thire di kém cdc chit giong nhau trén cimg mét cét hodc hing khéng khéc biét ¢é y nghia théng

ké, mirc do y nghia 0,05

Ty 1¢ bo va shortening st dung ty 1€ nghich
v6i cau trac cia san phém. Ba”iy gio chat béo trong
bdt nhao tao mang trén bé mit protein, lam chdm
qué trinh hat nudc cua protein va giam sy hinh
thanh mang gluten trong khdi bot (Cauvain va
Young, 2001). Hon nita, cic dau wa nudc cia
chat béo co kha ning twong tic v6i nudc nén
trong qua trinh nudng banh sé git lai mdt lugng
16n am, 1am cho v6 banh c6 ciu trac roi rac. San
pham dat cdu trac t6t nhit & ty 18 20% bo va 30%
shortening.

b. Mau sdc ciia vo banh nhan khém

Ty 1¢ bo va shortening ty 1€ thuan véi gia tri
AL (Bang 3). Khi tang luong bo va shortening thi
mau sic cia banh nhat dan, twong Ung véi gia tri
AL ting dan. Véi ty 1& bo 20%, banh sau khi
nuéng c6 mau sang dep, gia tri AL (34,65) thé
hién su khac biét ¥ nghia so véi cac mau con lai.
Véi shortening sir dung 20% san phdm c6 mau
sam hon so vadi ty 1€ 30 va 40%. Tuy nhién, khi st
dung nhiéu chit béo s& lam san pham co cam giac
béo ngan, sir dung bo 20% va shortening 30% cho

Hinh 2: Anh huéng cia ty 18 bo va
shortening dén gi4 tri cim quan cia
banh nhan khém

Vi

3.1.2 Anh huéng cia ty I¢ long do trimg bo
sung vao bot dai den chat lwong vo banh
nhdn khom

a. Cdu triic banh va mau sdc

Long do trirg c6 vai tro quan trong trong san
xuat cdc dang banh do gia tri dinh dudng va cdm

mau sac cua banh dep va hap dan hon ca.

c. Danh gia cam quan cua vo banh
nhan khom

Két qua dénh gia cam quan cho thdy ty 1& bo
20% va shortening 30% bo sung vao bot dai tao
diém cam quan cho san pham t5t nhat vé mau sic
va ciu trac (Hinh 2). Ham luong bo va shortening
str dung 30 va 40%, twong tmg, cho san phim c6
gi4 tri cam quan cao vé mui va vi.

Bang 3: Anh hwéng cia ty 1é bo va shortening dén
mau sic (gia tri AL) ciia v6 banh theo ty 1§
bo, shortening

Ty 1§ T 18 bo (%) Trung
shortening <

(%) 10 20 30 binh

20 15,58 31,29 38,14 28,332

30 20,94 36,40 38,26 31,87°

40 23,81 36,28 29,25 33,11°

Trung binh ~ 20,11* 34,65 38,55 31,10

Ghi chii: cdc trung binh nghiém thirc di kém cdc chir giong
nhau trén cing mot cot hodc hang khong khdc biét cd y
nghia thong ké, murc do y nghia 0,05

Mau sac
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-= B0 20% - Shortening 30%
—e~ B0 20% - Shortening 40%
- Bo 30% - Shortening 30%
-x- Bo 30% - Shortening 40%

Mui

quan. Long d6 con chtra chat béo va dic biét co
lecithin 1a chit béo héo nude, co hoat tinh bé mat
cao, nhii hoa tét nén c6 tac dung lam ting chat
luong banh (L& Bach Tuyet 1996). Khi lugng
long do bd sung tang thi cau tric cua vo banh
dugc cai thién déang ké (Bang 4). Lugng chat béo
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¢6 trong 1ong d6 tring 1am cho vé banh mém hon,
lecithin c6 dac tinh nhii hda va gitp hinh thanh
nhii twong giita pha béo va nudc trong khdi bot,
lam ting tinh dong nhét cia khéi bot nhao, dé
dang cho viéc nhao bdt va tao hinh. Tac dong nay
con tao ciu trac mém mai cho vo banh. Két qua
cho thdy d6 cimg (thong qua luc cit) cia vo banh
giam dan khi ty 18 long do tang va san pham cé
cdu trac tot nhat véi 25% long do sir dung.

Bang 4: Thay ddi lwc cit (gf) va mau sic cia vo

banh theo ty 1€ long do trirng
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(Bang 5). Khi tang ty 1¢ bo va dau thi d6 cimg va
luc cit cia banh giam. Chat beo trong bo va dau
gitp cho banh mém, xp hon do chat béo co thé
tao dugc 16p mang moéng bao trum céac hat tinh
bot, 1am bén bot khi (Cauvain va Young, 2001).
Ngoai ra, trong san xudt banh nhan khom, 16p bot
dau con c6 tac dung tao 16p cho san pham, giup
v6 banh mém mai. Dau con ¢6 tac dung lam cho
vo banh gion x6p, tuy nhién khi lugng dau qua
nhéu lam cho vo banh trd nén gion va dé bé.

Bang 5: Anh hudng cia ty 18 diu va bo dén luc cit

T 18 trimg (%) Luc cit (gf) AL (g lwc) ciia vo banh
! R
> , diu (% binh
35 96,39° 17,610 (%) 30 50 70
— - —————— 20 155,78 119,61 114,12 129,83
G}fu cltm; Cc{c trun:g; blAr;l;czz{ghz,eZZ tht]')C fi;l kem ca;cl;lr ﬁglorng 30 147,39 120,00 113,17 126,85
nhau tren cung mo! cot Kiong fhac oiet co y ngiia tong e, 40 126,67 116,50 100,11 114,43
mukc do y nghia 0,05 T
’, , rung b a a
Mau séc cita vo banh c6 gid tri AL cao nhét khi pinh 141,28 11870° 109,13% 123,70

bd sung long do tring ¢ ty 1& 15% va gia tri nay
thip nhit voi banh co ty 18 1ong do trimg sir dung
1a 35% (thé hién dong thoi ¢ Bang 4), mau sdc
banh sdm hon. C6 thé cac hop chit mau c6 trong
long do tring nhu carotenoid, lutein, zeaxanthin
gop phan tao mau vang dep cho san phim cing
v6i hoat dong cua phan Gmg Maillard hinh thanh
mau sic dep cho san pham.

b. Danh gia cam quan vo banh theo 1y I¢ long
do trung bo sung

Trong cong nghé san xuat banh, 1ong do tring
duoc thém vao nhim lam tang gia tri dinh dudng
va gia tri cam quan cho san pham. Tuy nhién, néu
luong 10ng d6 thém qué nhiéu s& 1am giam gia tri
cam quan va 1am ting chi phi san xuat. Vi ty 18
long d6 trimg 25% cho diém cam quan banh cao
hon so véi cac ty 18 15 va 35%, san pham c6 mau
vang rom dac trung, vé banh khong bi chay xém,
cAu tric mém mai, khong qua bd va khong bi kho
ctmg (dir lidu khong dua ra day du ¢ déy).

3.2 Ché bién bdt diu

3.2.1 Anh huong cia 1y I¢ bo va dau b6 sung
trong bét dau dén cdu triic va mau sdc
vo banh

a. Cau tric vo banh

Ty 1€ bo va ty 1¢ diu bd sung trong bot dau anh
hudéng dang ké dén cau truc clia san pham

Ghi chii: Céc trung binh nghiém thitc di kém cdc chit giong
nhau trén cung mot cot hodc hang khong khdc biét ¢d y
nghia thong ké, murc do y nghia 0,05

b. Mau sdc vo banh nhén khom

Két qua khao sat cho thidy mau sic ciia banh bi
anh huong boi cac ty 18 bo va dau khac nhau
(Bang 6). Khi tang lugng bo va dau bd sung vao
b6t mi s& lam cho san pham nhat mau (twong tng
v6i cac gi tri AL ting dan).

Bing 6: Anh huéng ciia ty 18 thay ddi ciia diu va bo
dén mau sic (AL) ciia vé banh

Ty 18 dau TV 18 bo (%) Trung
(%) 30 50 70  binh
20 2798 32,69 38,02 32,89
30 2732 3558 3823  3371°
40 30,79 35,54 43,59  36,64°
Trung binh  28,69° 34,60° 39,95 34,41

Ghi chit: Cdc trung binh nghiém thire di kém cdc chir giong

nhau trén cing mot cot hodc hang khong khdc biét cd y

nghia thong ké, murc do y nghia 0,05

3.2.2 Anh hwéng ciia ty 1é bo va dau bé sung
trong bét dau dén gid tri cam quan ciia vo
banh nhdan khom

Két qua danh gia cam quan ciing cho thiy khi
ty 1& bo va dau st dung 1a 50% va 30% (tuong
ng), vo banh dat diém cam quan cao & tat ca cac
chi ti€u so védi cac ty 1€ bo va dau khac duoc su
dung (Hinh 3).
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Hinh 3: Anh hwéng cia ty 1 bo va
dau dén gia tri cAm quan vé banh  v;j -
nhan khom

3.3 Anh huéng ciia ty 1¢ khém dén qua trinh
ché bién nhan banh khom

3.3.1 Cdu triic ciia banh nhdn khém

Khi tang lugng khom trong nhan thi banh co
khuynh huéng mém hon (Bang 7). Qua trinh gia
nhiét c6 anh hudng rat 16n dén ciu tric cua té bao
(Lé Bach Tuyét, 1996). Ciing gidng nhu cac loai
rau qua khac trong qua trinh gia nhiét mé té bao
ctia khém mat di tinh truong né va tinh thdm chon
loc 1a nguyén nhan lam cho nudc va cac thanh
phan khac khuéch tan ra ngoai din dén ciu truc
ctia khom bi mém (Nguyén Minh Thuy, 2010). V&
phuong dién hoéa hoc, trong qué trinh gia nhiét
protopectin chuyén thanh pectin ciing 13 nguyén
nhan lam ciu triic cua khom thay ddi. Hon nita
khi nude trong khom khuéch tan ra ngoai s& lam
cho nhéan bi nhdo, khom khong lién két duoc véi
céc thanh phan cia nhan va 1am cho nhan banh bi
ro1i rac.

Bang 7: Thay dbi cAu tric va gia tri cim quan banh
theo ty 1€ khém bo sung

Ty 1€ khém . Pi€ém cam quan
' (%) D cimg (gf) (trung l()linh)
50 118,98° 3,72

70 100,26* 4,3b

90 95,982 4,30

Ghi chu: Cdc trung binh nghiém thirc di kéem cac chiv giéng
nhau trén cung mot cot khong khac biét co y nghia thong ké,
mute do y nghia 0,05

3.3.2 Anh hwéng cia ty 1é khom dén gia tri cam
quan cua banh nhdn khom
Trong san xuit banh khom, ngoai tac dung lam
tang gia tri dinh dudng cho banh, nhan khom con
gop phan tao huong vi dic trung cho san pham.
Khém c6 vi chua ngot giup hai hoa vi béo cia
sita. Két qua danh gia cam quan cho thiy co su
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- Chu tric

-~ Bo 50%-Dau 20%
~+ Bo 50%-Déu 30%
-~ Bo 50%-Dau 40%
N —+ Bo 70%-Déu 20%

w —— Bo 70%-Déu 30%

Mui

khac biét rd khi ty 18 khom st dung tang tir 50 dén

70% (diém cam quan ting) va khong thé hién rd

su khac biét khi ting ham lugng nay tir 70 dén

90%. Trong cac ty 1€ khom st dung, ty 1&¢ 70%

cho diém cam quan cua san phim cao, banh c6

cAu trac t6t va mui vi thom ngon, hai hoa (thé

hién dong thoi & Bang 7).

3.4 Anh hwong ciia nhiét d9 nwéng trong qua
trinh ché bién banh nhan khém

3.4.1 Anh huong cua nhiét do dén cau tric va
mau sac cua banh nhan khom

Nuéng la giai doan quan trong trong san
xuét banh vi dudi tic dung ciia nhiét trong khdi
bdt nhao cung mot luc xay ra cac qua trinh 1y -
nhiét, hoa-sinh va keo hoa (Lé Bach Tuyét, 1996).
Ngoai ra, nhiét 1am hd héa tinh bot va dong tu
protein. Khi protein dong tu thi nuéc dugc gidi
phong va tinh bot bi hd hoa lién két véi nudc tu
do ¢o trong bot nhao. Qua trinh nay giup tao cau
tric mao-x0p va hinh thanh vé banh. Sy bién tinh
protein xay ra ¢ nhiét do khoang 50 - 70°C, giup
tao thanh bd khung hinh dang cho banh. Nhiét do
nuéng 160 va 180°C, tuong ing voi thoi gian 90
va 60 phut cho cdu trac banh mém, khong kho
cling va vo banh khong bi bé (Bang 8).

Bang 8: Anh hwéng ciia nhiét d§ nuéng dén thoi
gian lam chin banh, cau tric (g lwc) va mau

sic banh
Nhi¢t d0 Thoigian bainh  Luwccit  Gia tri
(°C) chin (phiit) (gf) AL
160 90 115,17° 66,26°
180 60 139,94° 26,47°
200 45 163,84° 21,732

Ghi chu: Cac trung binh nghiém thirc di kem cac chi giéng
nhau trén cung mot cot khong khac biét co y nghia thong ké,
murc do y nghia 0,05
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Két qua phan tich théng ké khong cho thdy su
khéc biét chit lugng banh ¢ hai nhiét d6 nudng
nay. O nhiét d6 nuéng 200°C, cdu tric va mau
sic banh nuéng khong tét. Do vay co thé chon
thoi gian nudng 180°C c6 thé rat ngin duge thoi
gian nudng banh (ngan hon 30 phut so voi nudng
banh ¢ 160°C), c6 thé ting hiéu qua cua qua trinh
san xuat.

3.4.2 Aﬁh hwong cua nhiét Ao va thot gian nudong
den sy giam khoi luong banh trudc va sau
khi nuong

Vi ciing khdi lugng banh, khi nhiét ¢ nuéng
cang cao va thoi gian nuéng cang dai thi sy giam
khéi luong cta banh cang 16n (Hinh 4). B giam
khéi lugng chii yéu do 4m tach ra tir vo banh. Hon

Phén B: Néng nghiép, Thity san va Céng nghé Sinh hoc: 27 (2013): 40-47

nlta, khi nuong banh & nhiét d0 qué cao thi
glycerin (dugc tao thanh do phan ng thuy phan
chit béo & diéu kién nhiét do) lai tiép tuc bi nhiét
phan hiy tao thanh acrolein va nudc, ciing gop
phén 1am giam khéi lugng banh.

Su giam khdi con phy thudc vao khdi lwong
banh truéc khi nuéng. Khi khdi banh co trong
luong nho thi s giam khéi trong qua trinh nudng
cang cao (Hinh 5) boi su mat 4m phu thudc vao ty
1¢ dién tich bé mat trén thé tich, khi ty 1& ndy cang
16n thi kha nang mat 4m xay ra cang nhiéu. Hon
nira trong sudt qué trinh nuéng, cac chit béo rin
chuyén thanh dang 16ng lam cho viéc théng khi co
hoc bi giam di rat nhiéu ciing 1am cho banh c6 thé
tich nho lai (Cauvain va Young, 2001).
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Hinh 4: Anh huéng ciia nhiét dd dén do giam l'(h(")i lwgng ciia banh khém theo thoi gian nwéng
(banh cé khoi lwgng 70 gr)
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Hinh 5: P giam khdi lwong banh theo khdi lwgng banh ban diu (nhiét d9 nwéng 180°C)

3.4.3 Anh huong cia nhiét dg nwong dén gid tri
cam quan cua banh nhan khom
Két qua thyc t& cho thdy khi nuéng banh
6 nhiét d6 cao lam cho chat luong banh gidam
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(Hinh 6). O 200°C, banh c6 diém cam quan
thap nhét vi san pham bi chay, vo banh khé cimg,
d& bé, banh c6 vi ding do cic san pham caramel
hinh thanh.
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Mau sac

Hinh 6: Anh huéng ciia nhiét d§ nwéng dén = Cau tric
gia tri cim quan banh nhan khém
Mui
—-160°C -=- 180°C - 200°C
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