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TOM TAT

Cé trdm la mot trong nhiing loai ca ngon va phd bién nhét dugc tiéu thu & nhiéu nai trén thé gidi, thit cd c6 mot s6 loi ich tuyét vai nhu kha nang cai
thién sitc khde tim mach, giam viém, bao vé stic khde ho hap, t6i uu héa chitc nang tiéu héa, lam cham qua trinh ldo héa va chdng lai nhitng bénh man tinh.
Thit ca dugc ché bién thanh cac san pham thuc phdm nhu ruéc ca trdm da mang lai loi ich cho nguai ndng dan nudi trong thay san tai viing ho thiy dién
Hoa Binh nh& nang cao gid tri kinh té cda loai ca nay. Nghién cu dugc thuc hién nham xdc dinh cac yéu t6 anh hudng dén chat lugng rudc ca trdm trong
qua trinh ché bién rudc tir thit ca trdm. Nghién ciiu khdo sat ty 18 nudc mam, sorbitol va Sodium tripolyphosphate b sung dnh hudng dén chét lugng rudc
ciing nhu tao diéu kién thuan lgi cho qua trinh bao quan san pham. K&t qua nghién ctu cho thdy, ty 18 nuéc mam va sorbitol bo sung thich hop 1a 8% va 3%,
0,3% Sodium tripolyphosphate dugc thém vao gitip cho san pham c6 gia tri cdm quan t6t. Tién hanh sao rudc theo phuong thic la sao lan 1 dén do am
29,95%, danh toiva 0 1gid, sao tiép lan 2 dén dd am 20% thi thu dugc san pham rudc ca co hoat d6 nudc (0,72 +0,01) va hiéu sudt thu hdi (30 + 0,02)%.
San phdm rudc ca dugc déng goi bang bao bi Polyamide (PA) va hiit chan khong bao quén trong diéu kién lanh (5 = 1)°C gitip bdo quén san phdm khoang
20 tuan.

Tirkhéa: Cd trdm, rudc cd trdm, nudc mdm, sorbitol, Sodium tripolyphosphate.

ABSTRACT

Grass carp is one of the most delicious and popular types of fish consumed in many parts of the world. Its meat offers several remarkable benefits, such as
improving cardiovascular health, reducing inflammation, protecting respiratory health, optimizing digestive function, slowing down aging, and combating
chronic diseases. The fish is processed into food products like grass carp floss, which has brought economic benefits to aquaculture farmers in the hydropower
reservoir area of Hoa Binh by increasing the economic value of this fish species. The study was conducted to determine the factors affecting the quality of grass
carp floss during its processing. It investigated the effects of the proportions of fish sauce, sorbitol, and Sodium tripolyphosphate on the quality of the floss, as
well as optimal conditions for product preservation. The research results indicated that suitable proportions of fish sauce and sorbitol were 8% and 3%,
respectively, with 0.3% Sodium tripolyphosphate added to enhance sensory quality. The drying process for the floss involved two stages: first, drying to a
moisture content of 29.95%, fluffing, and aging for 1 hour; then, drying again to a final moisture content of 20%. This method produced fish floss with a water
activity level of (0.72 £ 0.01) and a recovery yield of (30 £ 0.02)%. The fish floss was packed in Polyamide (PA) vacuum-sealed packaging and stored under
refrigerated conditions (5 + 1)°C, allowing for preservation of the product for approximately 20 weeks.
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'Truong Dai hoc Cong nghiép Ha Noi

2ién Cong nghiép thuc pham

“Email: tungng11@haui.edu.vn

Ngay nhan bai: 21/10/2024

Ngay nhan bai stfa sau phan bién: 29/12/2024
Ngay chdp nhan dang: 26/01/2025

182 | Tap chi Khoa hoc va (ong nghé Trudng Dai hoc Cong nghiép Ha Noi Tap61-501(01/2025)



P-ISSN 1859-3585 | E-ISSN 2615-9619 | https://jst-haui.vn

SCIENCE - TECHNOLOGY

1.MGPAU

Cac loai ca nudc ngot hay cé tram dugc biét dén la loai
ca c6 ngudn protein cao, c6 nhiéu dudng chat, canxi,
sat... rat tét cho sutic khoe. Hién nay nganh chan nuoi ca
trdm hudng thit dang dugc quan tdm va phat trién tai
vung Thay dién Hoa Binh nhung lai gap nhiéu bat cap
trong van dé tiéu thu ngudn ca dau ra vi cac san pham tao
ra chua phong phu, da dang, chua tao ra dugc san pham
mang tinh thuong mai I&6n & quy mé cdng nghiép do chi
c6 nhiing cg s& san xuat don |é nhu ho gia dinh, xudng
san xuat nho. “Rudc ca” la mét loai san pham phd bién &
Viét Nam tUr xua dén nay va dugc tiéu thu rong rai trén thi
truong. Tuy nhién trén thi trudng mai chi chl yéu la cac
sdn pham rudc ca bién va ruéc ca héi. Viéc 4p dung cac
tién bd clia khoa hoc céong nghé trong nghién ctu quy
trinh san xuat ruéc ca nudc ngot tai hé Thay dién Hoa
Binh nham muc tiéu da dang hoéa san pham thuc day su
phét trién nganh chan nuéi thay san tai vung hé Thuy
dién Hoa Binh, tao sdn phadm c6 gia tri dinh duéng cao,
huong vi dac trung, dap ting nhu cau thi hiéu, tir d6 tao
thém nhiéu co héi lva chon cho ngudi tiéu dung, gép
phan lam phé bién hon thi trudng san pham khé & ving
Hoa Binh néi riéng va cla nudc ta ndi chung.
2. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1.Nguyeén liéu

- C4 trdm dugc lay tur ho Thay dién Hoa Binh. Chon
nhling con ca tram cé mau mat trong sudt, phan mang ca
c6 mau héng, I6p vay bén ngoai 6ng anh. Khi dung tay
nhan vao sé thay thit ca c6 d6 dan hai tét. Trong lugng
clia cac con ca phai I6n hon 2kg.

- Phu gia: Cac phu gia st dung chti yéu trong ché bién
ruéc gom:

+ Nudc mam: st dung nuéc mam Nam Ngu loai
750ml/chai: ham lugng Nito téng > 12g/L.

+ Sorbitol (E420(i)): D6 tinh khiét > 98,5%, Phap.

+ Sodium tripolyphosphate (E451(i)): D6 tinh khiét >
99,5%, Trung Quéc.

+ Muéi hat: Mu6i hat mién Béc loai 1kg/géi (ham
lugng NaCl > 97%), Viét Nam.

+ Tiéu: Hat: loai 1kg/gdi, 100% hat tiéu den, Viét Nam.
2.2. Phuong phap nghién citu

- Xdc dinh thanh phén dinh duéng ctia nguyén liéu
cd

Nguyén liéu ca dugc so ché bo dau, vay, dudi, rudt
ca,... tién hanh r&ra bang nuéc mudi loang néng do 2%,
rifa lai bang nudc sach, cat thanh tiing khuc (4 + 5)cm. Xay
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nhd thit ca va xac dinh cac thanh phan co ban nhu dé am,
protein téng s6, lipit, pH. T d6 lam co s& cho cac qua
trinh ché bién san pham rudc ca tram.

Quy trinh ché bién rudc ca tram dugc tién hanh qua cac
budc: Nguyén liéu ca dugc sa ché bo dau, vay, dudi, ruét
C4,... ti€n hanh rdra bang nudc mudi loang néng dé 2%, ria
lai bang nudc sach, cat thanh tiing khic (4 + 5)cm, cac khic
ca dugc hap cach thly trong tt hap & nhiét dé 100°C, khi
ca chin tién hanh loai bo da, xuong, sau d6 thit ca dugc tién
hanh danh lam nho kich thudc tao thuan Igi cho qua trinh
trén gia vi, tao cau truc béng x8p. Thit ca sau khi dugc bé
sung gia vi (nudc mam, sorbitol, Sodium tripolyphosphate,
mudi, tiéu,...) sé dugc sao rang, dé ngudi, dong tui hat
chan khéng va bao quan & nhiét do lanh.

- Xdc dinh ty 1é nuéc mdm va sorbitol bé sung phi
hop cho san phd@m ruéc cd tram chdt luong cao

Muc dich cla thi nghiém nay la dé tim ra ty & nudc
mam va sorbitol bé sung vao phu hgp nham lam tang
chat luong va tinh 8n dinh ctia sdn pham rudc.

B6 tri thi nghiém: Thi nghiém dugc bé tri v6i 2 nhan to
va 3 lanl3p lai.

+ Ti 1& nudc mam bo sung: 5; 6; 7; 8; 9 (% w/w)

+ Ti |é sorbitol b6 sung:1; 2; 3; 4 (% w/w). San pham
dugc danh gia qua cac thong s6 hoat d6 nudc, d6 tai va
cadm quan.

- Anh huéng ciia Sodium tripolyphosphate bé sung
dén chadt luong ctiia sén phdm ruéc cd trdm

Muc tiéu cta thi nghiém xac dinh ty & Sodium
tripolyphosphate bé sung phu hop gitp lam gidm hoat
dé nudc cla sdn pham tao thuan lgi cho qua trinh ché
bién clng nhu bdo quan sdn pham. Ty & Sodium
tripolyphosphate dugc thay d&i tir 0 dén 0,4% (w/w). Tién
hanh phan tich kha ndng gilr nuéc cua thit ca sau khi trén
gia vi, phan tich hoat d6 nudc, d6 tai, cdm quan san pham.

- Khdo sdt anh huéng ciia phuong phdp sao thich
hop dén chdt luong cia rudc cd tram

Thi nghiém nay dugc thuc hién véi 3 phuong thiic sao
khac nhau. Phuong thic 1 1a sao luén dén dé dm cudi X.
Phuong thuc 2 1a sao dén dé dm (X + 10%) danh tai va u
1 gid, sao tiép tuc dén dé am cudi X. Phuang thuic 3 1a sao
dén dé am (X + 20%), danh tai va G 1 gid, ti€p tuc sao dén
dé am (X + 10%), danh toi va 0 1 gid 1an thit 2, sao dén do
am cudi X. San pham dugc danh gia qua hiéu suat thu hoi,
hoat d6 nudc, dé toi va cdm quan san pham.

2.3. Phuong phap phan tich va danh gia két qua

- Xac dinh pH cua thit ca bang méy do pH theo TCVN

4835:2002.
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- Xac dinh ham lugng nudc theo TCVN 3700:1990.

- Xac dinh ham lugng protein theo TCVN 11604:2016.

- Xac dinh ham lugng lipit theo TCVN 3703: 2009.

- Xac dinh kha nang gilt nudc cla thit ca: St dung
phuong phap nén ap luc trén gidy loc (filter paper press
method; FPPM) cia Grau va Hamm [2].

- Xac dinh d6 réng cla ruéc ca (%): Dua trén viéc xac
dinh khéi lugng riéng thuc va khdi lugng riéng biéu kién
cla san pham (g = 1- P./Py). V&i Pi: Khéi luong thuc dugc
xac dinh dua vao thay déi thanh phan héa hoc (d6 am,
protein, lipit, tro) theo phuong trinh cia Choi va Okos [1].
Khoi lugng riéng biéu kién (P,) dugc xac dinh trén ty 1&
gilta khéi lugng mau dugc dé day vao dung cu do c6 thé
tich chuan [9].

- Xac dinh hoat dé ctia nuéc bang may do hoat dé clia
nudc cam tay WA-60A cla hang Landtek. Dat cac mau vao
dia mau, sau d6 day thudc do [én dia mau. D€ yén khoang
5 phat, khi s6 doc 6n dinh thi c6 thé thu dugc hoat do
nuac.

- Danh gid cdm quan theo TCVN 3215-79.

- Xac dinh s6 lugng Escherichia coli theo TCVN 6846:
2007.

- Xac dinh s6 lugng Coliforms theo TCVN 6848: 2007.

- Xac dinh s6 lugng Salmonella theo TCVN 10780- 1:
2017.

- Xac dinh s6 lugng Staphylococcus aureus theo TCVN
4830-1: 2005.

- Xac dinh s6 lugng Shigella theo TCVN 8131: 2009.

- Xac dinh Vibrio cholera, V. parahaemolyticus theo
ISO/TS 21872-1:2007.

- Xéac dinh t6ng s6 ndm men va ndm méc theo TCVN
8275-1:2010.

- Céc s6 liéu dugc thu thap va xt ly sé liéu bang
chuong trinh Excel, xt ly théng ké SPSS 16, phan tich
phuaong sai ANOVA danh gia su khac biét cé y nghia gilta
cac gia tri trung binh nghiém thuec.

3. KET QUA VA THAO LUAN
3.1. Thanh phan dinh duéng ban dau cia nguyén liéu
ca tram den

Cac thanh co ban nhu: nudc, protein, lipit, mudi vé co,
vitamin... Cac thanh phan nay sé khac nhau rat nhiéu, thay
déi phu thudc vao diéu kién sinh séng, thanh phan thuc
an, moi trudng nudc song, kich ¢d va cac dac tinh di
truyén cling anh huéng dén thanh phan hoa hoc, dac biét
la & cad nudi [8].
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Bang 1. Thanh phan héa Iy cla nguyén liéu ca trdm

Chi tiéu Ham lugng
pH 7,36+0,12
Ham lugng nudic (%) 75,2+0,03
Ham lugng protein (%) 18,35+ 0,23
Ham lugng lipit (%) 2,67+0,02

/ e R

Hinh 1. Cé trdm cat khc

Mau nguyén liéu cé tram lay tir Ho thy dién Hoa Binh.
Két qua phan tich tir bang 1 cho thay, d6 4m nguyén liéu
cao khodng 75%, gia tri pH khodng 7,36 va ham lugng
protein trong mau thit ca thi nghiém la 18,35% so véi ham
lugng protein thit ca tram den trong cac tai liéu dugc Vién
Dinh dudng dua ra trung binh khodng (17 - 19)% nhu vay
ham lugng protein trong mau thi nghiém dugc xép vao
loai cao. Hon nira véi ty |é protein 18,35% ham lugng nay
la kha cao so vGi thanh phan protein ctia ca néi chung la
(16 - 21)% [6]. Diéu nay cho thay thit ca trdm c6 thanh
phan dinh duéng cao sé la nguén dinh duéng tét va quan
trong cung cap nhiéu axit amin cho con ngudi, tuy nhién
day cling la yéu té lam thit ca dé bi tac dong ti vi sinh vat
gdy hu'hdng nhanh néu qua trinh x(t ly va ché bién khong
phu hgp. Ham lugng chat béo trong ca la 2,67%, cac axit
béo khéng no trong ca sé dé dang bi oxy hoa khi tiép xuc
véi moi trudng c6 oxy trong thai gian kéo dai. Chinh vi
vay trong qua trinh x{ ly va ché bién can kiém soét chat
ché, gidm bét hoat d6 clia nudc trong thanh phdm dé han
ché t&i da su bién d6i do qua trinh oxy héa lam cho mui,
vi cia sdn pham c6 chat lugng kém di.
3.2. Anh huéng ciia ty lé nuéc mém va sorbitol bé
sung dén chat lugng cia san pham

D4i vGi cac san pham thuc pham la dang d6 khé an
lién 1a phai gidm hoat dé clia nudc dé kéo dai dugc thoi
gian st dung nhung khong lam anh hudng 1én dén chat
lugng san pham. Nudc mam la dung dich dam ma chu
yéu la cac axit amin, dugc tao nén do qua trinh thay phén
protein ca nhd hé enzym protease c6 trong ca. Nudc mam
thém vao qua trinh san xuat nham tao mui thom, mau séc
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dep hon thé nita ham lugng mudi trong nuGc mam sé lam
gidm hoat dé nudc cla ruéc do vay sdn pham sé bao quan
dugc lau hon. Pudng sorbitol véi dac diém la mot
carbohydrate né dugc st dung véi muc dich gil d6 am,
tao két cau va c6 kha nang ho trg vé suc khoe. Khi thém
sorbitol vao thuc pham thi chat nay c6 kha nang lién két
nuéc lam gidm hoat dé ctia nuéc va én dinh san pham.
Bén canh dé viéc st dung dudng sorbitol con tao vi ngot
nhe khi an tao sy yéu thich cho khach hang khi st dung.
Phan (ing Maillard Ia phan ting tao ra khi thuc pham dugc
rang & nhiét d6 cao va cé su két hgp gila axit amin va
dudng kh [3]. Do vay su két hgp clia 2 gia vi nay la mét
gidi phap hop ly dé tao ra mot sdn pham cé chat lugng
cadm quan t6t khi chon ra ty 1& bé sung phu hop.

Bang 2. Anh hung clia ty & nudic mam, sorbitol dén chat luong rudc ca

Nudcmém (%) | Sorbitol (%) aw D6 rong (%)
1 0,772+0,002° | 62,34+0,11°

5 2 0,753 +0,004 | 62,58+0,32°
3 0,758 0,003 | 62,63 +0,60°

4 0,759 0,004 | 62,43 +0,51°

1 0,755+0,004 | 62,24+0,35

6 2 0,745 +0,002° 62,56 + 0,68
3 0,738 +0,005® | 62,53+0,23°

4 0,740 + 0,003 62,53 £0,25°

1 0,742 +0,007° 63,24 £0,50°

7 2 0,735+0,003® | 63,56+0,21°
3 0,733 +0,002® | 63,63 +0,54°

4 0,730 +0,002® | 63,20+0,31°

1 0,732+0,003® | 63,34+0,23°

8 2 0,730+0,001® | 63,58 +0,36°
3 0,721 £0,004° 63,65 £ 0,56

4 0,725+£0,003° | 62,83+0,26°

1 0,832 £0,001° 63,36 £0,32°

9 2 0,835+ 0,003 63,68 + 0,43
3 0,839 £ 0,005¢ 63,75+0,30°

4 0,840 = 0,002¢ 63,60 + 0,33

(dc chit cdi (a,b,c) trong ciing 1 cdt khdc nhau thé hién su khdc biét c6 y

nghia thdng ké 5%

Tu bang 2 cho thay, khi téng néng dé clia nuéc mam
va sorbitol thi hoat d6 nudc gidam, tuy nhién véi ham
lugng sorbitol bd sung 4% thi khéng c6 su khac biét vé
kha nang lién két nudc dé lam gidm hoat d6 clia nuéc do
thit ca c6 kha nang tham sorbitol gidi han do vay khi tang
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thém ty lé sorbitol cao hon thi hoat d6 cGia nuéc thay doi
la khong ré rét. Tuong tu nhu vay néu cung 1 ty | sorbitol
bé sung va tang ty |&é nudc mdm tu (5 + 8)% thi hoat d6
nudc cling giam ré nhung khi tang ty 1& nuéc mam dén
9% viéc bé sung sorbitol vao khéng con co tac dung do
ham lugng muéi trong nudc mam cao sé tao mot ap suat
tham thau I6n do vay can trg tac dung cda sorbitol bé
sung. Ngoai ra vdi ty 1& nuéc mam 9% sé gay vi man chat
cho s&n pham rudc va mau sac rudc bi sam den khong
dep. D6 réng la mét gia tri danh gia dé toi, béng cda san
pham. Khi sdn phdm c6 d6 réng cao thi sdn pham rudc sé
bbng t6t tuy nhién qua bang 2 ta thay dé rong gitra cac
mau tuang dong nhau, nhu vay c6 thé thay khi thay déi
ty 1& nuGc mam va sorbitol khéong lam thay déi do réng
clia san pham vi d6 réng san pham phu thudc nhiéu vao
dé dm cudi. Do vay, ching toi lua chon ty 1& nuéc mam:
sorbitol b& sung vao la 8:3 cho cac nghién ctu tiép theo.

|

Hinh 2. Anh huéng clia tj 1é nugc mén dén chét lugng rudc

3.3. Khao sat ty lé Sodium tripolyphosphate anh
huéng dén chat lugng rudc ca tram

Sodium tripolyphosphate dugc st dung trong nganh
cobng nghiép thuc pham nhu mét chat chéng dong dac
va gilt am trong cac san phdm nhu thit, ca va d6 hop. N6
cling dugc st dung d€ lam mém nudc va gidm dé cing
cla nudc trong qua trinh san xuat va dong goéi cac san
pham thuc phdm. Tai Viét Nam, quy dinh cho phép s
dung chat phu gia nay véi ham lugng t6i da 5g/kg san
pham (Quyét dinh s& 760/2000/QD-BTS).

Trong nghién cttu nay, Sodium tripolyphosphate dugc
b6 sung thém nham tang kha nang lién két cta nudc vai
protein clia mo6 cd do d6 lam tang nang sudt cla san
phdm sau cung va tang chat lugng cdm quan cla san
pham (bang 3). San pham rudc can cé a, thap dé kéo dai
thdi gian bao quan, déng thoi cau tric phai mém mai
khong kho qua.
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Bang 3. Anh huéng ctia ty 1& Sodium tripolyphosphate dén chat luong rudc

Sodium Kha nang giii
tripolyphosphate | nudcthitca | a, sanphdm | D6 rong (%)
(%) (%)
0 56,42+ 1,05 | 0,761+0,005 | 63,17 £0,95
0,1 59,61£1,20° | 0,740+0,003° | 63,42 +0,96°
0,2 60,32+1,35° |0,731£0,001®| 62,15+ 0,85
03 62,56 +1,26° | 0,720 +0,002° | 63,09+ 0,87
0,4 63,45+ 1,23 | 0,720+ 0,001 | 63,33 +0,88°

(dc chit cdi (a, b,¢) trong cing 1 ¢t khdc nhau thé hién su khdc biét 6 y
nghia thdng ké 5%

Két qua phan tich cho thay, khi tang dan ty l1é Sodium
tripolyphosphate b sung lam tang dan kha nang gilr
nudc cda thit ca. Tang dan ty 1€ tir 0,1% dén 0,3% la ro rét
nhung dén 0,4% thi c6 tang nhung khéng nhiéu so vai
0,3%. Thém vao dé su gidm dan gia tri ay clia san pham
khi tdng ty 1& b6 sung Sodium tripolyphosphate tang va
khong co sy khac biét gitra ty 1& 0,3 va 0,4%, diéu nay dugc
gidi thich do ty 1é Sodium tripolyphosphate bé sung cang
cao kha nang lién két ctia cac protein moé ca véi nudc cang
manh, phan nuéc tu do trong sdn phdm cang gidm nén
awcang thap. Tuy nhién khi kha néng lién két ctia protein
mo ca véi nudc la téi da, viéc tiép tuc gia tang ham lugng
Sodium tripolyphosphate b sung sé khong lam thay déi
aw san pham. Qua bang két qua cling cho thdy, viéc bé
sung Sodium tripolyphosphate khong anh hudng nhiéu
dén d6 réng cda san pham.

3.4. Két qua anh huéng cia phuong thiic sao dén hiéu
suat thu hoi, chat lugng san pham

Bang 4. Anh hudng cia phuong thic sao dén hiéu suat thu hoi chét lugng
sén phdm

Phutong thitcsao Hiéu iua“it Hoat d6 nuéc | DO toirong
thu hoi (%) (aw) (%)
Phuong thiic 1: X% dm 30,69 0,720+0,003* | 60,23 = 0,26
Phuang thic 2: 30,952 0,720+0,001* | 63,29 +0,28"
(X+10)% am
Phuong thc 3: 30,952 0,720 +0,002° | 63,19+0,36°
(X+20)% am

(dc chi cdi (a, b) trong cing 1 cdt khdc nhau thé hién su khdc biét ¢ y nghia
thang ké 5%

Qua trinh sao rang la qua trinh gia nhiét sé lam cho té
bao bi mat nudc va co lai vi sinh vat bi tiéu diét hoac uc
ché kha nang hoat déng. Qua trinh gia nhiét lam mat am
nguyén liéu gidp san phdm khé han gép phan kéo dai
thai gian bao quan san pham [5].
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Két qua bang 4 cho thay, viéc két hop qua trinh danh
toi va sao rang khong lam anh hudng dén hiéu suat thu
héi va hoat d6 nudc clia sdn pham. Nguyén nhan la do
ruéc dugc phéi tron cung mét ty |é gia vi, phu gia c6 dinh
va diing qua trinh sao & mét dd &m khoang 20% nén hiéu
sudt thu hoi cé su khac biét nhung khong qua nhiéu. Qua
trinh G c6 tac dung thac day gia vi ngdm vao thit c4 tét
hon va gitp 6n din san phdm cho qua trinh sao rang tiép
theo, tir d6 lam tang kha nang lién két co thit ca vai cac
chat tan, gidp giam ham lugng nuéc tu do va hoat dé
nuéc cda san pham [7]. Tuy nhién qua trinh nay khéng
kéo dai nén su gidm hoat d6 nudc la khong dang ké. Mau
sac cla san pham sao thudng bi sdm mau do cac phan
ung caramel héa, phan Uing Mailard va phan tng oxi héa
chat béo [4]. San pham rudc sao rang theo phuang thuc
$8 2 va 3 cho thdy cdm quan san pham sgi mém, bong va
c6 dé sang tot, dat mau vang sang dac trung clia san
pham rudc so véi phuong thiic 1 1a do qua trinh sao theo
phuong thic 2; 3 tiép xuc véi bé mat nhiét trong thoi gian
ngan hon, qua trinh U lam nudc bén trong dugc tham
thau ra bé mat ngoai va tu tir ti€p xuc vai nhiét do vay soi
ruéc sé khéng bi khé cling so vai sao 1 lan thi sgi rudc ti€p
xuc véi bé mat nhiét clia thiét bi sao rang nhiéu hon va
lién tuc. Tuy nhién phuaong thuc 3 tién hanh phuc tap hon
va cdm quan cing nhu chat lugng san pham khéng khac
biét nhiéu so véi phuong thiic 2 do vay ching toilua chon
phuang thic 2 dé tién hanh cho cac thi nghiém.

Hinh 3. San pham rudc ca trdm

Bang 5. Chitiéu chét lugng cla rudc ca thanh pham

T Tén chi tiéu Dan vi tinh | Miic dat dugc
1 [Ham lugng Protein % 71,2

2 |Ham lugng Lipit % 2,65

3 |Ecoli CFu/g 1x10°

4 | Coliforms (FU/q KPH

5 |Salmonella CFU/25¢ KPH

6 |Staphylococcus aureus (FU/q KPH

Tap61-561(01/2025)
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7 |Shigella (FU/qg KPH
8 | Vibrio cholera CFU/q KPH
9 | V. parahaemolyticus CFU/q KPH
10 | T6ng s6 bao ttndm men, ndmméc | CFU/g 1,2x 102

(Ghi chui: KPH: Khdng phdt hién; CFU: Colony forming unit: Don vi hinh thanh
khudin lac)

Qua bang 5 cho thdy, san pham rudc ca c6 ham lugng
protein cao va dam bao chat lugng an toan vé sinh thuc
pham theo TCVN 6175-1:2017.

4, KET LUAN

Quy trinh ché bién rudc ca tram dé dat dugc chat
lugng cao, @m bao vé sinh an toan thuc pham ngoai viéc
ap dung khoa hoc ky thuat va thiét bi hién dai trong san
xuat thi viéc tim ra dugc ty 1& b6 sung cac phu gia la diéu
rat quan trong. Véi cac két qua dat dugc qua cac thi
nghiém, ching toi dua ra dugc ty 1& khuyén nghi bé sung
gia vi véi 8% nudc mam, 3% sorbitol, 0,3% Sodium
tripolyphosphate tién hanh sao 2 lan da cho thay san
pham rudc cé trdm c6 hiéu suat thu héi cao, hoat d6 nudc
thap kéo dai thai gian bdo quan, mau sic sdn phdm 6n
dinh va san phdm van dam bao chat luong vé sinh an toan
thuc pham.

LOI CAM ON

Nhém tac gid xin tran trong cdm on S& Khoa hoc va
Cong nghé tinh Hoa Binh da cap kinh phi cho dé tai ma
$6 12/2022/HD-KHCN va Trudng Dai hoc Cong nghiép Ha
Noi, Viéen Cong nghiép thuc pham da tao moi diéu kién dé
hoan thanh nghién ctu nay.
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