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Nhirng dong gop méi ciia luan an:

Luan 4n da tim ra cac thong sd k¥ thuét thich hop dé ¢6 dic dich chiét so ri (Malpighia
emarginata DC) bing phuong phap lanh dong két hop rd déng bing vi séng.

Lu4n 4n d3 tim ra cac thong sb k§ thuat phu hop dé vi bao cac hop chét c6 hoat tinh
sinh hoc trong dich chiét so ri (Malpighia emarginata DC) bing phuong phap nhii héa ty phat
va sy phun. C4c phuong trinh bac hai nhim mo ta va dy doan dnh hudng cta nhiét do sy

phun déu vao va diu ra 1én chit luong bot da duge xay dung.

Luén 4n da du doan duoc thoi gian bao quan bot so ri (Malpighia emarginata DC) vi
bao & cac diéu kién nhiét d6 khac nhau va xay dung mo hinh dy doan kha ning gidi phong
cac hop chét trong mdi trudng thuc phdm mo phong. PO 4m cin bing va anh hudng ciia do

am khong khi dén chét lugng bét ciing dugce tinh toan.
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New Contributions of the Dissertation:

The dissertation successfully identified the most suitable technical parameters for
concentrating acerola (Malpighia emarginata DC) extract using freeze concentration

combined with microwave-assisted thawing.

It established optimal parameters for microencapsulating bioactive compounds in
acerola extract through spontaneous emulsification and spray drying. Quadratic models were
developed to describe and predict the effects of inlet and outlet spray drying temperatures on

encapsulated powder quality.

The dissertation predicted the shelf life of microencapsulated acerola powder under
various temperature conditions and developed a predictive model for the release of
encapsulated compounds in simulated food environments. Additionally, equilibrium moisture

content and the effects of ambient humidity on powder quality were determined.
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