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ABSTRACT

The percentage of shrimp head meat was about 15% by weight of raw shrimp
head. The use of protein in shrimp heat in food processing could enhance the
economic value of black tiger shrimp in Mekong Delta. The objective of this
research was to evaluate the combination of mixing shrimp head meat and
shredded shrimp meat in sausage processing. First of all, blending of shrimp
paste from shredded shrimp meat and its frozen preservation were carried out
in order to create stable materials for sausage processing. The results showed
that at a ratio of 30%:70% created well-structured paste and the physico-
chemical and microorganism values of shrimp paste maintained stably in
frozen storage for 8 weeks. In addition, the combination of this paste and lard
at a ratio of 7:3 and water ice mixed with the corresponding ratio of 12%
produced a good texture shown by the high water holding capacity. The
product which was steamed at 80°C during 75 minutes was the optimal mode
for the well-structured and safe. When sausage was stored in a temperature of
2+4°C, the texture characteristics maintained stability and the total plate
counts of products kept under the limit value during 8 weeks.

TOM TAT

Phan thit tir ddu t6m sii chiém khodang 15% khoi lweong ddu tém nguyén liéu.
Tdn dung nguon protem nay trong ché bién thirc pham dda mo ra huong moi
trong viéc ndng cao gid tri thuwong pham ciia tém si ¢ dong bang song Cuu
Long. Nghién ciru duoc thuc hién voi muc tiéu chinh la tdn dung nguon thit
dau tom két hop vdi thit tom vun trong ché bién san phdm xiic xich. Triede hét
nghién ciru phéi ché va bao qudn lanh dong paste tom tir thit ddu tém va tom
vun duge thuc hién, nham tao nguon nguyén liu on dinh cho ché bién xiic
xich. Két qua khdo sdt cho thdy, véi ti 1é phéi tron ciia thit dau tém va tém vun
la 30%:70% cho khoi paste tém cé cdu triic tot, chi tiéu héa 1y va vi sinh dwoc
duy tri én dinh trong 8 tudn triv déng. Pong thoi, phoi tron paste tém nay va
mo voi ty I¢ 7:3, két hop véi 12% nuée da gitip xiic xich ¢6 déc tinh cdu tric
t6t, kha ndng giit nude cao. Bén canh do, viéc lam chin san phdm bang hoi
nudc 6 80°C trong thoi gian 75 phiit, sau dé bao quan lanh san phim ¢ nhiét
do 2+4°C la bién phap thich hop dé duy tri cdu triic tot va dam bdo an toan vé
mdt vi sinh dén 8 tuan.

1 PAT VAN PE

Theo bdo cdo cua VASEP ndm 2010, Viét
Nam did xuat khau duoc 135.000 tan tom su

(chiém 10,4%), ting 42,3% vé khdi lugng so véi
cung ky niam 2009. Pau tom, phy phdm chiém
khoang 34% trong luong tom nguyén liéu, duoc
st dung lam phéan boén, thitc an chan nudi véi
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gi4 tri thuong phim thip hodc ché bién thanh
chitosan (Trung et al., 2003), tuy nhién qua trinh
ché bién nay gy 6 nhiém moi truong rat 16n do
mdt lugng 16n protein thit diu tém bi phan huy.

Cac nghién ctru su dung thit dau tom trong ché
bién thuc phém la mot trong nhiing huéng di quan
trong gop phan nang cao gia tri thuong phim cua
con tom, han ché 6 nhiém méi truong. Mot )
nghién cru gan day cho thay thit ddu tom thich
hop cho ché bién cac san phidm dang nhil twong.
Nam 2007, Tran Thi Dung va Hoang Thi Thuy
(Pai hoc Nha Trang) dd nghién ctru ché bién cha
tom tir thit tom thir pham. San phdm nay dugc tao
ra bdi thanh ph?m chinh 14 thit tdm duoc loai ra tir
qua trinh ché bién tom xuét khiu chu yéu la tom
bi dut gay trong qua trinh xt 1y, bi dap hay bi
chay lanh,... khong dat ti€u chuén ché bién tom
xudt khau. San pham c6 cau trac tot bang viéc sir
dung va phéi tron nhimng phu gia thich hop cho
qua trinh tao gel xay ra. Két qua xac dinh ti 1¢
phdi tron phu gia dugc chon t01 vu nhit cta
polyphosphate 14 0,3%, 1,25% mudi, 4% tinh bot
bap va 8% md. Nghién ciru gin ddy ciia nhom tac
gia ciing cho thay, ti 1& thu hoi thit ddu tom 1a rat
cao “6,5% nguyén liéu ban dau”, khi bd sung voéi
v6i thit tom thir pham voi ti 1€ 30% thit dau va
70% thit tom thir phém s& tao duoc khdi paste ¢o
ciu trac khong khac biét so v6i paste duge ché
bién tir tom thit thir phdm (Nguyen et al., 2011).
Trén co s& d6, nghién ctru kha niang ché bién xtc
xich tir thit dau tom va tém thtr pham duoc thuc
hién nham xé4c dinh cac théng sd tdi wu trong quy
trinh ché bién dé san phém xtc xich dat duoc chit
lwong cao nhét.

2 PHUONG PHAP NGHIEN CUU
2.1 Phuong tién nghién ciu

Thi nghiém duogc tién hanh tai bo mén Cong
nghé Thyc pham, Khoa Nong nghi€p va Sinh hoc
Ung dung, Trudng Pai hoc Can Tho.

Tém st tha pham va dau t6m ldy tir cac cong
ty thuy san Viét Hai dugc trit trong thung cach
nhiét véi nude da dé duy tri nhiét d6 4 - 5°C trong
qua trinh van chuyén va bao quan, m& heo dugc
mua tur cho.

Phu gia: Sodium tripolyphosphate (Phap),
sorbitol (Phap), PDP (poly-p-(1-4)-D-glucosamin)
(Vién Khoa hoc va Coéng nghé Viét Nam), gluten
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thyc pham (Uc, nhap khiu boi Cong ty Phat trién
Khoa hoc Cong nghé My Uc, Thanh phé Ho Chi
Minh), protein dau nanh, tinh bot bién tinh
(E1422) (Acetylated di-starchadipate) (Phap, nhap
khau bai Cong ty Phat trién Khoa hoc Cong nghé
My Uc, Thanh phé H6 Chi Minh), mot s6 phu gia
va gia vi khac.

2.2 Phwong phap bé tri thi nghiém

2.2.1 Céng thirc va phwong phdp ché bién xiic
xich tie paste thit tom vun va thit dau tom

Cong doan ché bién paste tom tir thit dau tom
va thit tdom vun ~duqc thuc hién theo két qua
nghién ctru cia Po Thi Poan Khanh (2010).

Chudn bi paste tom tur tom thit vun va thit dau
tom: Tom thit vun sau khi duogc 16t v, tach bé chi
den, rira sach bé‘lng nudc lanh (thép hon 10°C) va
dem lanh dong cham & nhiét d6 -18°C khoang 24
gio. Thit dau tdm ciing dwoc rira bang nudc lanh,
dé rao, hap & 100°C trong 10 phat, d& ngudi va
lanh dong cham nhu thit tom vun. Tién hanh xay
nguyén liéu véi ty 1€ thit dau tom va thit tom vun
1a 3:7 (Nguyen et al., 2011) va bd sung phu gia
tao gel gom 0,3% tripolyphosphate, 4% tinh bot,
2% mudi, 1% duong, 0,3% PDP, 3% gluten dé tao
thanh khéi paste dong nhat. Chia nhé méu phu
hop vé6i khéi lugng sir dung cua timg mé khao sat
tiép theo, trir dong miu.

Chudn bi m& heo: M& heo sau khi mua vé
duogc ruira sach, cat nho, sau d6 dua vao lanh dong
chém trong 24 gio.

Ché bién xiic xich: Xay tho timg phan riéng 1¢
va phdi trén paste tom : m& : nude da theo cac ty
1¢ khac nhau theo khdo sat. Nudc da va gia vi
(0,25% bot ngot, 0,5% tiéu va 1,5% toi kho) dugc
cho vao trong qué trinh xay. Chii y diéu khién
nhiét do cua khoi paste ngay sau khi cho m& vao
1a 6-8°C va két thiic qua trinh xay cit ¢ 12°C. Sau
khi xay min, khéi paste dugc dinh hinh béng rudt
don c6 duong kinh 22 mm, khéi luong mdi mau
¢b dinh 70 g. Hip & cac ché do thoi gian va nhiét
d6 khac nhau. Panh gia su thay doi chit luong
nham tim ra ché d6 gia nhiét thich hop nhat. Xtc
xich thanh phim duogc ton trit & diéu kién lanh
(2+4°C). Tién hanh theo ddi su thay ddi chat
lugng cua xuc xich sau thoi gian bao quan 0, 2, 4,
6 va 8 tudn.
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2.2.2  Thi nghiém 1: Anh huong cia ty 1é phoi
trén gitka paste tom, m& va nuwée da dén
dac tinh cdu tric cua xic xich

Thi nghiém dugc tién hanh v6i muc dich xac
dinh ty 1& phdi tron thich hop cua paste tom : md :
nude da gitp duy tri 6n dinh dic tinh cu trac cia
xtc xich. Thi nghiém dugc thyc hién theo mé ta &
muc 2.2.1. Ty 1€ m& va paste tom (tom thit vun va

dau tom) thay doi tir 25%: 75% dén 35%: 65%,

ddng thoi ham lugng nudc da bd sung tir 10 -

14% tong khdi lugng cia paste tom va md. O thi

nghiém nay, qua trinh 1am chin dugc thyc hién &

nhiét do hdp 80°C va thoi gian gia nhiét 60 phit.

San phém sau khi lam ngudi va lam lanh dugc

giit 6n dinh ¢ nhiét do thap (2+4°C) trong 2 ngay

trudc khi do dac cac chi tiéu chit luong: do
am, pH, kha ning gitr nudc (WHC) va luc cit
mau (gy).

2.2.3 Thi nghiém 2: Danh gia dnh huong cua
nhiét do va thoi gian lam chin dén sw on
dinh chdt lwong xiic xich tom trong qud
trinh bdo quadn lanh

Thi nghiém duogc thuc hién tuong tu nhu
thi nghiém 1 voi ty 1€ paste tdom va md heo su
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dung két hop vdi lugng nudce da bd sung di duogc
lwa chon.

Sau khi dinh hinh, cac cay xuc xich dugc h'?ip
0 cac mic do nhiét do khac nhau tur 75-85°C
twong Ung voi thoi gian gia nhiét tu 60-90 phut.
Lam lanh nhanh cdc miu sau khi gia nhiét bang
nudc lanh, sau do giir mﬁu 6n dinh trong tu lanh 2
ngay trude khi do ciu trac, d6 4m, kha ning
gilt nudc va tong vi sinh vat hiéu khi, E. coli,
Coliforms trong san pham. Mau xtc xich dugc gia
nhiét & diéu kién thich hop (dua trén két qua danh
gi4 dic tinh cAu trac va an toan vi sinh) duoc khao
sat kha ning ton trir & diéu kién lanh (2+4°C).

2.3 Phuong phap phén tich va danh gia két qua

S6 lan lap lai: 3 lan. DO 16n cia maiu thi
nghiém: 1 kg/mau. S6 liéu phan tich tir cac thi
nghiém dugc tinh toan théng ké bang chwong
trinh Statgraphics Centrunion 15.1, phan tich
ANOVA véi phép thir LSD dé so sanh trung binh
cac nghiém thuc.

_Céc chi ti€u phan tich theo cac phuong phap
the hién trong Bang 1.

Bang 1: Phwong phap va thiét bi siv dung dé phan tich cac chi tiéu

Thanh phin Phwong phap
Str dung thiét bi do Texture Analyser TA-XT2i voéi luc tac dong 25 kg luc

CAu triic dén 60% chiéu cao miu (duong kinh 22 mm, chiéu cao miu 15 mm). St
dung ludi dao (HDP/BSK Blade set with knife) dé do lyc cét dya trén lyc
tac dong ¢ dinh dau tién ctia qua trinh cét san pham.

Kha nang gitt nuéc (WHC) Elz)lrrl(lylr(legl glg)agle;ialpgé%: trén giay loc (Grau & Hamm, 1957; trich dan bdi

pH St dung pH ké, theo ISO 2917:1999(E)

D6 4m Xac dinh bang phuong phap NMKL s6 23-1991

Té)ng vi sinh vat Phuong phap dinh lugng vi sinh vat trén dia thach. Ky thuat dém khuén lac

(cfu/g) 0 30°C, TCVN 4884:2005.

Coliforms Theo ISO 4832: 2006

E. coli Phan tich theo NMKL 125:2005

3 KET QUA VA THAO LUAN

3.1 Anh huéng ciia ti 1¢ phdi tron giira paste
tom, m& va nwéc da dén dac tinh cau tric

cua xuc xich

nham ha nhiét 6 khéi paste, tranh hién tugng qua
nhiét do tac dung co hoc. Ham lugng nude da bd
sung anh huong rat 16n dén chat luong bé mat va
d6 mém mai cia san pham (Nguyen Vian Muoi,
2006). Vi vay, thi nghiém duoc tién hanh khao

MG c6 vai tro quan trong trong viéc tao tinh
chat cdm quan tot cho san pham. Bén canh do,
nudc da ciing dugc bd sung vao hon hop thit xay
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sat voi ti 16 m& va nude da bd sung thay doi &
cac muc do khac nhau. Két qua duoc tong hop &
Bang 2.
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Bang 2: Sy thay ddi tinh chét héa Iy ciia xic xich theo cac ty 18 phdi tron paste tdom, m& va nwéc da

Ti 1¢ m& : paste tdm % nwée da bo sung ! Am (%) Kha niing giit nwéc 2 Lurc cit (g9
10 62,52°¢ 44,16°¢ 117,674

25:75 12 63,644 42,54° 119,00°f

14 69,808 41,132 106,17¢

10 58,212 50,28f 133,33¢

30:70 12 58,24 52,368 149,33f

14 59,42° 50,14f 124,67

10 68,28¢ 48,62¢ 88,502

35:65 12 68,75¢ 47,224 91,67

14 69,041 46,414 84,67°

Cdc chir cdi khdac nhau trong cung mot cot biéu thi sy khac biét co y nghia ¢ do tin cdy 95%

@ Lugng nudc dd bé sung (% paste t6m, md)
@ %WHC/WHC,

Tir két qua thong ké cho thay thanh phin md
va nude da bd sung anh huong rat 1on dén sy
thay d6i cua kha ning gitt nuéc va lyc cit cua
xuc xich.

Nu6c da duge bd sung vao lam gia ting mot
luong 4m cho san phadm, bén canh d6 khi ham
luong md bd sung ting thi do 4m lai giam. Ham
luong nudc anh huong rat 16n dén cau tric cua
san pham. Xét vé kha ning git nudc cua san
phim, mau b sung 25% md va mau 30% md:
12% nude da co kha nang giit nudc cao nhét va
khong khac biét vé mit théng ké. Piéu nay cho
thdy véi ty 16 bd sung thich hop, lipid két hop véi
protein trong kh01 paste tao thanh mang lién két
gilt nudc, tao cAu trac tot cho khdi paste, tranh
duoc hién tuong tach nudc ciua hé nhii tuong
(Keeton, 2001). Khi ham lugng m& va nude da
phdi tron vao kh01 paste qua cao hay qua thap déu
anh hudng den chu truc cia san phim. Ciu tric
dat gia tri tdt nhat 149,33 g luc voi ti 1€ pho1 tron
md va nude da vao paste tom tuong tng la 30%
va 12%. Tai gid tri nay hén ‘hop thit xay c6 do
nhdt cao, san pham c6 mau sic dep, mat cit min,
tao gia tri cam quan cao hon khi so sanh véi cac

mau con lai.

Vi viy, ¢o thé két luan réng, ti 1€ phéi tron
30% m& heo va 12% nuéc da cho san phim co6
cau triic tot va dugc chon l1am thong sb ¢ dinh
cho céc thi nghiém sau. Bén canh do6, ché do xur ly
nhiét dé lam chin ciing anh huoéng rit 1on dén
chét luong san phém. Vi thé, viéc lua chon diéu
kién xur Iy nhiét thich hop can phai dugc danh
gi4 thong qua sy bién d6i dic tinh chit luong cua
san pham.

3.2 Anh hudng ciia nhiét d va thoi gian gia
nhiét den chat lwgng san pham

Mot trong nhimg yéu t6 chi phdi dén chét
luong cua san pham 1a ché d6 gia nhiét khi ché
bién (nhiét d6 moi trudng va thoi gian gia nhiét).
Gia nhiét khong thich hop sé 1a nguyén nhan dan
dén sy pha huy dic tinh cdu tric, ton that cac gia
trj dinh dudng va khong an toan vé mit vi sinh
(truong hop gia nhiét khong dd nhiét do, thoi
gian) (Fellow, 2002).

Gian dd biéu dién sy bién doi nhiét d tam cua
san pham theo thoi gian gia nhiét dugc thé hién &
Hinh 1.

Hinh 1: Bién thién nhiét o tAm san phim
theo thoi gian gia nhiét

Nhigt db (°C)

100 7
80 -
b
60 4
—— 755
40 ——80°C
——85°
w4 LT
[] T T T T T 1
0 20 40 a0 80 100 120
T héi gian (phit)
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Gian d6 biéu dién sy bién thién nhiét d tim
san pham theo thoi gian gia nhiét cho thay, khi
nhiét d6 méi truong duoc duy tri 6n dinh & 75, 80
va 85°C trong sudt thdi gian 1am chin, thoi gian
nang nhiét dé dat dén nhiét do tAm 6n dinh cho tat
ca cac trudong hop khoang 30 phut. O nhiét d6 moi
truong 75°C, 80°C va 85°C nhiét d6 tim san pham
tuong tng lan luot 1a 70,8 + 1,01°C, 76,9°C +
1,28 va 81,9°C + 1,75. Theo dé nghi cua Girard
(1992) ciing nhu Wang va Smith (1994), nhiét do
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tam san pham dat 68°C 1a diéu kién can thiét giap
sy dong tu protein xay ra hoan toan, duy tri dac
tinh cdu trac cua san phdm. Tuy nhién, nhiét do
san pham tir 72°C dén 78°C giup san pham dam
béo an toan vé mat vi sinh (Leistner va Roedel,
1976).

Su thay ddi chat lugng san pham khi xir ly
nhiét & cac mirc nhiét d§ va thoi gian khac nhau
duogc the hién qua Bang 3.

Bang 3: Sy thay d6i dd 4m, cAu tric, pH va kha niing giir nuéc ciia xic xich & cic ché do gia nhiét khac nhau

Ti 1¢ md: paste tdm % nuge da OV Am(%) Khi ning giit nwge @ Lure cit (g7) pH
60 61,68¢ 45,87bed 108,332 7,2%

75 75 59,88¢ 47,97¢de 113,67* 7,32

90 59,200 47,96 128,00 7,2%

60 59,07° 49,73¢ 140,67¢ 7,22

80 75 58,132 53,881 153,00¢ 7,32

90 59,27% 49,474 143,00¢ 7,3%

60 58,86% 45,33be 135,67 7,2%

85 75 59,14b¢ 42,90° 130,67 7,32

90 59,65 38,04* 124,00° 7,3%

Cac chir cdi khdac nhau trong cung mot cot biéu thi su khdc biét c6 y nghia o do tin cay 95%

) Lirgng nude da b6 sung (% paste t6m, mé)
@ %WHC/WHC,

Tir bang két qua théng ké cho thiy, khi nhiét
d6 va thoi gian gia nhiét thay d6i dan dén sy thay
d6i chat luong khdi san pham. Trudc hét, vé& kha
ning giit nudc cua xuc xich dat gia tri cao nhit
53,88% khi nhiét d0 moi truong dat 80°C va dugc
gia nhi¢t trong thoi gian 75 phut. Day ciling 1a san
phém c6 mau sic dep, mat cit min. Khi nhiét do
moi truong ting dén 85°C thi kha ning gilt nudc
clia san pham lai giam. Diéu nay c6 thé giai thich
1a khi thay ddi nhiét do gia nhiét din dén sy thay
ddi cu tric thit do sy thay ddi thanh phan protein
hoa tan va protein to co (Murphy & Marks, 2000).
O nhiét d6 thip (téc d6 gia nhiét cham) cac phan
tur sép xép lai tot hon. Nguoc lai, nhiét d cao (téc
d6 gia nhiét nhanh) lam yéu di lién két ndi phan
tir va lién két chéo gitra cac phan tir ciia hé gel
myosin (Wang va Smith, 1994). Bén canh do, dac
tinh céu trac cua san pham (thé hién qua luc cit)
cling dat gia trj tot nhat (153 g luc) & nhiét do 1a
80°C trong thoi gian 75 phit, ciu tric cia san
pham déu c6 gia tri thip khi nhiét d6 & mic 75°C
hay 85°C. Theo nghién ctru cia Bouton & Harris
(1972) cho thdy, qua trinh gia nhiét lam collagen
bién ddi thanh gelatin, do d6 lam mém mo lién
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két, ddng thoi lam dong tu protein co din dén
thay d6i c4u trac. P4i véi san pham thit, nhiét do
gia nhiét cho céu trac tt nhét 1a 78+85°C, khi d6
nhiét d6 tam san phém dat dén 68+75°C. Protein
soi co bi mém dan trong sudt qué trinh gia nhiét,
lam tang d¢ dai cta thit (Dawson et al., 1991).
Tuy nhién, khi nhiét d§ gia nhiét qua cao lam tang
ham luogng collagen hoa tan do d6 giam ciu tric
(Rao & Lund, 1986). Thi nghiém gia nhiét thit
heo tir 40+80°C duogc tién hanh boi Murphy &
Marks (2000) cho thiy cdu tric thit ting dan khi
tang nhiét d0 nhung khi ting nhiét dd trén 80°C,
cAu trac bi giam.

Mot trong nhirng diéu kién then chét trong ché
bién thyc pham 1a dam béo tinh an toan cia san
pham, thé hién chu yéu & mat sé vi sinh vat. Sy
bién d6i mat sb vi sinh vat khi gia nhiét xtic xich
¢ cac mue nhi¢t d6 va thoi gian khac nhau duge
téng hop & ‘Bang 4. Sy gia nhiét giap tiéu diét vi
sinh vat, két qua 1a téng vi sinh vat hiéu khi c6
trong mau & ca ba truong hop déu thap hon diéu
kién cho phép (3.10° cfu/g).
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Bang 4: Sy thay d8i mat s vi sinh vat trong xic xich & cac ché dd gia nhiét

Nhiét do Thoi gian gia Tong vi sinh vat X ,
méi truong (°C) nhié% (pmgit) hiég khi (cfujg)  COlorms (cfulg) E. coli (cfug)

75 60 2,8.10° 60 KPH

75 75 9.10° 10 KPH

75 90 1,8.10? KPH KPH

80 60 1,1.10° KPH KPH

80 75 10? KPH KPH

80 90 10 KPH KPH

85 60 5.10? KPH KPH

85 75 50 KPH KPH

85 90 3 KPH KPH

Nhiét do phong Paste séng 8.10°  10? KPH

KPH: Khong phat hién

Tu két qua xac dinh sy hién dién cua céc vi
sinh vt trong san pham xuc xich & cac ché do gia
nhiét khac nhau cho théiy, vé mit vi sinh san phém
phu hop theo Quyét dinh 46/2007/QD-BYT ngay
19/12/2007 ctia B Y té, su hién dién ciia E. coli,
Coliform déu & mirc rat thap va tong vi sinh vat
hiéu khi & cac ché d gia nhiét déu dat tiéu chuén
(Tiéu chuan cho phép ddi véi tong khudn hiéu khi
1a 3.10° cfu/g va coliforms 50 cfu/g).

Tuy nhién, két qua thu dugc & Bang 3 cho
thdy, ché do gia nhiét ¢ nhiét d6 80°C trong 75
phut gitp duy tri 6n dinh dic tinh céu trac khi so
sanh v6i cac miu con lai. Nhiét d6 hdp cao hon
hodc thép hon déu anh huong dén chét lugng san
phdm. Tuy nhién, xtc xich tir thit dau tom va tom
thir pham 13 mot san phdm c6 d6 4m tuong d6i
cao va giau gi tri dinh dudng chinh vi thé, nghién
ctru bién doi chat lugng san pham theo thoi gian
bao quan can duoc tién hanh dé xac dinh ché do

bao quan phu hop nham han ché sy giam chat
luong cho san pham.

3.3 Kha nang ton trir san pham xic xich &
di€u kién bao quan lanh (2+4°C)

Sau qua trinh ché bién, xuc xich dwoc bao
quan lanh & didu kién nhiét d6 tir 2+4°C. Tién
hanh theo ddi su thay d6i dic tinh ciu trac, do
am, kha nang gitt nudc, pH va tong sd vi sinh vat
hiéu khi, E. coli, Coliforms trong san phim
theo thoi gian bao quan, két qua duoc tong hop 6
Bang 5.

Tir két qua thu dugc cho thay, trong thoi gian
8 tuan bao quan & ché d6 ton trix lanh c6 su sép
xép lai cdu trac bén trong boi sy lién két cua cac
thanh phan tao gel (PDP, phosphate, tinh bot bién
tinh), protein thit va nudc giap 6n dinh dac tinh
cAu trac cia san pham (Netisewojo & Tan, 1988).

Bang 5: Anh hwéng ciia thoi gian bao quan lanh dén d9 4m, kha ning giir nwée, dic tinh ciu tric va pH ciia

san phﬁm

Thoi gian bdo quan Am (%) Khi ning giit nuéc * Luec cit (g9 pH

0 tuén 58,99¢ 53,00 156,75 7,29

2 tuan 58,540 58,50° 173,5° 7,28

4 tuan 58,38% 58,00° 172,5° 7,26%

6 tudn 58,05° 56,50° 168,75° 7,26

8 tuan 57,14° 53,25% 159,25° 7,24

Cac chir cai khac nhau trong cung mot cot thé hién su khdc biét c6 ¥y nghia vé mat théng ké ¢ do tin cdy 95%
) 9% WHC/WHC,
Qua trinh trit lanh sau 2, 4 va 6 tuan bao quan, cho viéc on dinh cau trac (Bawa ef al., 1988).

cAu triic cta san pham ting tir 157,67 gr 1én twong
ung 174,67 gg; 172,33 gr; 169,67 gr va ¢ su khac
biét ¥ nghia so voi miu ban dau. Dbi Vi cac san
phiam dang nhii twong, sy tip hop va sip xép lai
cac thanh phan protein c¢6 thé 1a diéu kién tich cuc
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Chinh vi vdy, kha nang gitr nuéc cua san pham
van duoc duy tri trong sudt thoi gian bao quan (8
tuan). Thoi gian bao quan lanh 8 tuan 1a kha dai
dbi v6i san pham xuc xich, vi vy nén c6 nhiing
thay d6i nhat dinh vé dic tinh cu trac va kha
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nang giit nudc. Pién hinh 1a dén tuan bao quan
thir 8, cdu trac va kha ning gitt nudc cia san
phdm bit dau giam nhung van chua c6 sy khac
biét ¢6 ¥ nghia vé mat thong ké so voi mau dbi
chung. Xét vé gia tri pH, pH san pham van giir 6n
dinh trong 6 tudn bao quan dau va bat dau giam
nhe khi dén tuin bao quan thir 8.

Mac du, bao quan lanh va lanh dong la bién
phap hitu hiéu trong viéc ngin can cac bién doi vé
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sinh hoa, vi sinh (Nguyén Vin Mudi, 2007), tuy
nhién pH ban dau cua thit dau t6m cao 13 nguyén
nhan thuc ddy cac phan tng gy hu hong va su
tan cong cua vi sinh vat. Chinh vi thé viée xéac
dinh duoc su hién dién cua vi sinh vat c6 tdm
quan trong dic biét trong viéc gilp nhan biét
chinh xac chit lugng an toan cua san pham. Két
qua duoc tong hop o Bang 6.

Bang 6: Sy thay ddi mat dd vi sinh vat theo thoi gian bio quan & diéu kién lanh

Thoi gian (tudn) Tong vi sinh vat hiéu khi (cfu/g) Coliforms (cfu/g) E. coli (cfu/g)
0 tudn 102 KPH KPH
2 tudn 102 KPH KPH
4 tudn 103 KPH KPH
6 tuan 8.10° KPH KPH
8 tudn 10* KPH KPH

KPH: Khong phat hién

Két qua thu dugc da chung té sy on dinh vé
mit vi sinh cta san pham. Chi tiéu vi sinh van
luén dam bao theo tiéu chuin 46/2007/QD-BYT
cia Bo Y Té. Trong sudt 8 tudn bao quan & nhiét
d6 2+4°C, khong c6 su bién ddi nhidu vé mat sd
vi sinh vét. Téng vi sinh vt hiéu khi, Coliforms,
E. coli ¢6 trong mau ludn thap hon tiéu chudn
(tiéu chuan cho phép dbi véi téng vi sinh vat hiéu
khi 1a 3.10° cfu/g va Coliforms 1a 50 cfu/g). Berry
et al. (1990) ciing xac nhan, khong c6 su hu hong
vé mit vi sinh xdy ra (thé hién & mat s cua tong
vi sinh vét hiéu khi khong d6i) ngay ca khi bao
quan xuc xich (c6 gia nhiét so bd) dén 6 thang &
nhiét d¢ -7°C. Nghién ctru cia SEAFDEC (1996)
cling xac nhan, surimi co thé bao quan & nhiét do
-18°C trong thoi gian 3 dén 5 thang (tiy ngudn
nguyén lidu) nhung van chua c6 déu hiéu hu hong
va thay d6i chat lugng.

Bén canh hi€u qua tdc dong cta nhiét do thép
gdy trc ché va tiéu diét vi sinh vat, PDP ciing gop
phan chdng lai nhitng hoat dong cia vi sinh vat
gitip kéo dai thoi gian st dung san pham. Hoat
dong chdng vi sinh vét cia PDP ddi vi cac nhom
vi sinh vat khac nhau nhu vi khuin, nAm men va
ndm méc. PDP c6 thé ngin can su phat trién cia
vi sinh vat do kha ning tac dong lam thay dbi tinh
tham thdu ctia mang té bao vi sinh vét (Darmadji
& Izumimoto, 1994).

4 KET LUAN

Nghién ctru kha ning tan dyng tém phé pham
va thit dau tom trong ché bién xuc xich tom co
cau tric tot va an toan thuc pham mang lai nhiéu
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két qua kha quan. Ty 1& phéi tron 30% md heo va
12% nudc da vao quy trinh ché bién giup san
pham duy tri dugc dic tinh cau trac, két hop véi
viéc kiém soat vé sinh nghiém ngit trong qua
trinh ché bién va 4p dung ché do lam chin phu
hop, gia nhiét & 80°C trong thoi gian 75 phut la
diéu kién an toan cho viéc duy tri chit luong san
pham ca vé mit cam quan va vi sinh. Chat lugng
xuc xich ¢ thé duoc duy tri dén 8 tuan bao quan
& diéu kién bao quan lanh (2+4°C), didc tinh cau
trac van duoc duy tri va khong c6 su thay do6i
dang ké vé kha nang giit nude cling nhu pH cia
san pham va an toan vé mit vi sinh.
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