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ABSTRACT

The most important waste material in shrimp processing industries is
shrimp head comprise about 30+35% of whole shrimp weight. This part is
rich in nutrients like protein and minerals are being wasted. Factors affect
the drying process of shrimp head meat to producing shrimp meat powder
which has low water activity (a.) value, good color associated with
choosing the suitable package to prolong the storage time were the main
investigations of this research. From the result, minced shrimp head meat
was treated at 90°C in 20 minutes before drying at 65°C to reach 6%
moisture was the suitable value to grind into powder, the rate of powder
through sieve (1 x Imm diameter) is over 90%, had the special color of
dried shrimp and low water activity (0.48). In addition, shrimp head meat
powder products were preserved in PA package with vacuum 85% during 4
weeks of shrimp meat showed the least fluctuation.

TOM TAT

Nguon phu pham quan trong nhdt trong nganh céng nghiép ché bién tom la
dau tém, chiém khodng 30+35% toan bg khéi heong tém va chira nhiéu chat
dinh dwéng nhw protein va khodng chat. Tan dung nguon protein nay trong
ché bién san pham bét thit dau tém da mo ra huéng di moi trong viéc ning
cao gid tri thwong pham ciia tém sii dong thoi lam giam thiéu tdc dong moi
truong. Nghién ciru duoc thuc hién voi muc tiéu chinh la tim ra diéu kién
sdy thich hop dé tao ra san phédm bt thit dau t6m cé dg hoat dong cia
miede thap, mau sdc dep dong thoi lwa chon loai bao bi thich hop cho qud
trinh bao quan. Két qua thi nghiém da khdng dinh, thit dau tom dugc tién
xir Iy nhiét & 90°C trong thoi gian 20 phiit trude khi tién hanh sdy ¢ nhiét
dg thiét bi sdy 65°C dén d am san pham dat 6% la gia tri 16t nht giup quda
trinh nghién min ciia bét dé dang, hiéu sudt bét qua ray (kich thuée 16 rdy
1 x 1, mm?) dat trén 90%, mau sic dep va dg hoat dong cia mede thap
(0,48), ham luong dam hoa tan cao — khodng 15% (cbk). Ngoai ra, qua 4
tuan bdo quan bot thit dau tém su, viéc sir dung bao bi PA voi dé chan
khéng 85% dé bdao quan givip bét thit dau tém it bi bién doi nhat.

1 GIOI THIEU

Viét Nam la mt quoc gia ven bién Pong Nam
A véi sy uu ddi cua thién nhién, c6 nguon loi sinh

vét phong phu, da dang. Diéu nay tao thuan lgi cho
su phat trién cua nganh thuy san, trong d6 tom sa
la mot trong nhiing mat hang chu luc. Theo s6 li¢u
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ctia tong cuc thong ké, san lwong tom su ca nudc
wéc tinh dat 533,8 nghin tin trong 10 thang dau
nam 1013, tang 6,3% so va&i cung ky ndm 2012.
Nhu vay, voi ty 1& dau tom duoc loai bo trong qua
trinh ché bién khoang 34% khéi luong nguyén liéu
(Schoemaker, 2005) giy ra 6 nhiém nghiém trong
néu thai tryc tiép ra méi truong xung quanh va hao
tén chi phi néu sir dung cac phuong phap xr 1y.

Hién nay, dau tdom chu yéu duoc st dung lam
ngudn protein trong ché bién thic an gia suc
(Septinova et al., 2010) va vo tom dé& san xuat
chitin, chitosan bang cic phuong phap hoa hoc
(Sagheer et al., 2009) hay chiét tich va tinh sach
protease c6 nhiéu trong dau tom (Chuang et al.
1985; Min-Soo Heu 2003 a&b). Nguyén Vin Mudi
va ctv (2013) nghién ctru bd sung thit dau tom
trong qua trinh ché bién xtc xich tir tom thit vun.
Trude d6, Khan va Nowsad (2012) ciing da danh
gi4 kha ning sir dung nguon protein dugc thu nhan
tir dau tom & dang bot, phdi trén vao quy trinh ché
bién banh bich quy. Tuy nhién, dé bot tom tir thit
du tom c6 thé duoc st dung lam ngudn thyc phdm
cho con nguoi, bén canh viéc xac dinh do am va do
hoat dong ctia nudc trong san pham thich hop cho
qua trinh bao quan, cac dic diém cua san pham nhu
d6 min, mau sic va ty 16 dam hoa tan thu duoc
cling dugc quan tam. Vi vay, che do say thich hop
tao san pham bot thit diu tom sdy c6 mau sic dep,
d% min phu hop va thoi gian bao quan dai la van dé
quan trong can dugc giai quyet trong pham vi
nghién ctru nay.

2 PHUONG PHAP NGHIEN CUU

2.1 Nguyén liéu

Nguyén liéu thit dau tom (dd dugc tich sin
phan thit & vi tri ngay dinh dau, bo phan chan ham,
chan ngyc, rau va vo dau nguc, chuy) dugc thu
mua & huyén Thdi Binh, tinh Ca Mau (bdo dam
mau dugce gitr lanh & nhiét d§ dudi 4°C va thoi gian
t6i da 12 gio tir cong doan tach dau dén khi thu
nhan thit dau tom). Nguyén liéu dugc chira trong
cac bao PE (2 16p), cOt chat miéng bao va bao quan
trong thung x6p ¢ nhiét do tir 0+4°C bang nuéc da,
sau d6 dem vé phong thi nghiém B moén Cong
nghé thuc phém, Truong Pai hoc Can Tho. Thoi
gian van chuyén t6i da 1a 5 gio.

Nguyén liéu sau khi liy vé dén phong thi
nghiém sé& duoc rira lai bang nudc sach dé loai bo
cac phan chan tom hay vo6 tom con 14n vao. Dé rao
mAu, cin va dong gbi voi mdi mau tién xur 1y co
khéi lwong 300 g va cdp dong ¢ nhiét d6 -25°C
(ddm béo tam nguyén li¢u dat -18°C).
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2.2 BH tri thi nghiém

2.2.1 Thinghiém 1: Anh hirong ciia tién xii Iy
nhiét nguyén liéu den chat lwong bot thit dau tom
Su

Thi nghiém duoc tién hanh nhim tim ra diéu
kién tién xt ly nhiét thich hop trude khi say gitp
cai thién chat lugng bot tom tir thit dau tom su.

Nguyén liéu thit dau tom st dwoc xay nhuyén,
c4n mdi mau khoang 300 g. Tién hanh tién xur ly
mau & nhiét do 90°C trong 20 phut dé dam bao su
v0 hoat protease xay ra gén nhu hoan toan (Nguyén
Thi My Trang, 2004 va két qua thi nghiém tham
do). Trai deu nguyén li¢u trén khay sdy va tién
hanh say mau & nhiét d6 cb dinh 60°C. Theo ddi su
thay d6i khdi lwong nguyén liéu theo thoi gian dé
xac dinh thoi diém dimg thi nghiém theo can bing
vat chit (dén khi d6 am cudi dat 6%) (Farhang et
al., 2011; Khan et al., 2012). Thit dau tom sau khi
s?iy duoc dé ngudi 6n dinh trong 1 gio, sau do
nghién min bang may xay sinh t6 & cing tdc do 2
ctia may Sanyo va thoi gian xay 3 phat. Mau sau
khi nghién dugc rdy & ché do gidng nhau, kich
thudc 16 ludi ray cb dinh 0,1 x 0,1 mm?, xac dinh
khdi lugng trude khi ray va khéi lugng san pham
qua ry, tinh ti 1¢ phan tram bot c6 kich thudc nho
hon kich thugc 15 ray. Dya trén sy thay ddi mau
sdc (do sang L* va d6 mau a*), d hoat dong cua
nudc ay, ty 1€ bot qua ray, chon lya ché @ xur ly
thich hop cho qua trinh sdy bot thit diu tom su.

2.2.2 Thinghiém 2: Xdc dinh ché d¢ sdy phii
hop doi véi bot thit dau tém

Muc dich cua thi nghiém 1a tim duoc nhiét do
say thich hop cho qua trinh sdy dat hiéu qua (thot
gian sdy ngin) va bot thit dau tom co chat lugng tot
nhét. Thi nghiém dugc thuc hién tuwong tu thi
nghiém 1. Mau thit ddu t6m c6 hay khong c6 quéa
trinh tién xir Iy nhiét dugc st dung cho khao sat
nay dwa vao két qua tir thi nghiém 1. Tuy nhién,
nhiét do say khong c¢b dinh & 60°C ma thay dbi ¢ 4
ché do nhiét khao sat 1a 60°C, 65°C, 70°C, 75°C.
Nhiét d6 thich hop nhit cho qué trinh say bot thit
dau t6m dugc chon lya dua trén cac chi tiéu vé
mau sic (gia tri L*, a*), ham lugng dam hoa tan,
gia tri ay, ty 1€ bot qua ray.

2.2.3 Thi nghiém 3: Danh gia anh huong cua
cdc loai bao bi dén kha nang bao quan bot thit dau
t6m sdy

Thi nghiém dugc thuc hién nhim muc dich
chon lya duge didu kién bao g6i thich hop gitp on
dinh chét lugng va kéo dai thoi gian bao quan bot
thit diu tom. Bot thit dau tom duoc tién xtr 1y nhiét



Tap chi Khoa hoc Truong Pai hoc Can Tho

va séy theo cac thong s6 da chon lya tir thi nghiém
1 va 2. San phdm dwoc bao goi trong 3 loai bao bi
PE, giy trang nhom va PA két hop hut chan khong
85% (ca 3 loai bao bi co cung d6 diy 30 um), bao
quan & nhiét d6 phong. Theo ddi sy thay d6i mau
sdc, ham lvong dam hoa tan, gia tri a,, va do am

Béang 1: Phwong phap phan tich va do dac cac chi tiéu
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san pham theo thoi gian bao quan.

2.3 Phuong phap phén tich cac chi tiéu

Cac chi ti€u co ban duogc Rhén tich yé do dac
theo cac phuong phép tiéu chuan dugc tong hop &
Béang 1.

TT Chi tiéu Phwong phap
. Siy khé & nhiét do 105°C dén khdi luong khong doi theo
o ¥ ¥ ¥
I Doam (%) phuong phap AOAC 934.06
2 pH Str dung pH ke, theo ISO 2917:1999(E)
3 Pam tong sb (%) Phuong phap Kjedahl, TCVN 8125:2009
5 Mausic (L", a") X?'c dinh mau sac bang may do mau Colorimeter 2nh (Thuong
Hai, Trung Quéc)
6  Su hao hut khdi luong Xac dinh bang can dién tir Satedo, d¢ chinh xac 0,1g

7 Do hoat dong cua nudc (ay)

Str dung thiét bi do ay (nhiét d9 xac dinh 20°C)

2.4 Phuwong phap thu thip va xir Iy s6 liéu

Céc thi nghiém dugc bo tri ngau nhién, lap lai 3
lan. Riéng thanh phan nguyén lidu dugc xac dinh
dua trén két qua phan tich cua 10 lan 1dy mau khéac
nhau. Két qua t6i wu duogc lwa chon tir thi nghiém
trede duge st dung lam diéu kién cb dinh dé tién
hanh cac thi nghiém khao sat tiép theo. Két qua cua
cac thi nghiém so sanh, chon nghiém thirc tdi wu
duoc thong ké va phan tich theo chuong trinh
Statgraphics Centrution 16.1 va phan mém Excel.
Phan tich phuong sai (ANOVA) va kiém dinh LSD
dé két luan vé sy sai khac giita trung binh cac
nghiém thirc.

3 KET QUA VA THAO LUAN

3.1 Két qua phén tich thanh phan nguyén
liéu thit dau tom

Qua trinh ché bién san pham bot tir thit dau tom
chiu sy anh hudng cua nhiéu yéu td, trong d6 thanh
phén nguyén li¢u ban dau nhu d6 4m, dam téng $0,
pH.... dong vai tro quan trong, anh hudng truc tiép
dén chat lugng, ciing nhu thoi gian bao quan san
phim. Thanh phdn héa 1y co ban cia thit diu tom
dugc tong hop ¢ Bang 2.

Bang 2: Thanh phéin héa Iy co ban cia thit diu

tom
Thanh phin Gia tri
Do am (%) 85,42 + 0,69
Pam tong so (% cbu) 12,62 + 0,31
Gi4 tri pH 7,70 + 0,07

Duya vao két qua Bang 2 nhan thdy, ciing nhu
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cac ngudn thiy san khac, thit dau tom chira ham
luong am kha cao dat 85,42+0,69%, gia tri pH nam
trong ving pH gan trung tinh (7,70£0,07), trong
khi d6 gia tri pH cua thit tom tuoi dao dong trong
khoang tir 6,8+6,9 (Nguyén Xuan Phuong, 2003).
Ngoai ra, dau tom con chira mot lugng gach tom
(Nguyen Xuan Phuong, 2003, Nguyén Trong Cin
va 6 Minh Phung, 1996) va c6 ham lugng protein
cao (trung binh 12,62 % cbu). Theo Nguyén Lan
Diing va ctv (2000) cac diéu kién t6i wu cho cac vi
sinh vat gay hu hong phat trién 12 méi trudng pH
trung tinh, 46 4m I16n hon 80%. Diéu nay cho thay,
thit ddu tom d& bi tin cong boi cac vi sinh vat gdy
hu hong va cac bién doi sinh héa. Chinh vi vay,
viéc nghién ctru cac bién phap xu ly, bao quan
ngudn nguyén lidu nay déng vai trd can thiét nham
ngan chin sy giam chat luong nguyén liéu.

3.2 Anh huéng cia viéc tién xir nhiét dén
thoi gian siy va chat lwgng bt thit diu tdm si

Anh hudng cia ché do xur 1y dén thoi gian siy
dugc thé hién ¢ d6 thi dudong cong sdy theo Hinh 1
v6i d6 4m san phdm thit ddu tom su giam dan theo
thoi gian siy.

Dbi v6i miu tién xir Iy téc d6 giam 4m nhanh
hon ddi v6i mau khong tién xir Iy. Do méu tién xir
ly & nhiét d6 90°C trong 20 phit protein da bi bién
tinh, khi d6 nudc tach ra khéi nguyén li€u kha
nhiéu nén tbc do séy nhanh hon so v6i mau khong
tién xur ly. Cu the mau t1en xu 1y thoi gian sy la
360 phit con mau khong tién xir 1y thoi gian sdy la
400 phat. Nhu véy, nguyén liéu co tién xur 1y trudc
sdy sé& rit ngan dugc thoi gian séy.
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= Khong tién xur ly

Tién xur ly
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Tho gian (phut)

Hinh 1: Puong cong siy ¢ cac ché dd xir Iy khac nhau

Xét vé anh huéng cua tién xir Iy nhiét dén chat
lugng bot thit dau tom su, két qua théng ké & Bang
3 cho théy, mau sdc cua bot thit ddu tdm duoc cai
thién dang ké nho vao tac dong cua diéu kién tién

xu ly (Hinh 2), tuy nhién khong c6 su khac biét
dang ké vé d¢ hoat dong cua nudc va do min cua
san pham.

Bang 3: Anh huéng ciia ché dp xir Iy dén chi tiéu héa Iy ciia san phidm

Ché dp xir Iy DO hoat dong Ty 1¢ bot Do séing L* P mau a*
ctia nuwoc (aw) qua ray (%)

Tién xt ly 0,486% £ 0,006 91,032 £ 0,65 82,46 + 0,81 30,188+ 0,25

Khong tién xtr Iy 0,469+ 0,019 90,20° £ 1,05 80,79° + 0,45 20,27+ 0,20

Chil thich: Céc trung binh trong ciing mgt ct, nhitng nghiém thirc c6 ciing ky tw thi khéc biét khong cé ¥ nghia vé mat

théng ké ¢ mitc dé 5%

Két qua thong ké Bang 3 cho thay d¢ hoat dong
clia nudce (ay) O cac ché do xir Iy khac nhau khong
c6 su khac biét y nghia & mic 46 5%. Do ay lién
quan dén ham lwong nudc ty do trong san pham,
trong khi do 4m cudi cua san phém duoc ¢d dinh
6% nén a,, khong thay doi nhidu khi sdy thit diu
tOm su & cac nhiét o khac nhau.
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Twong tu, @ min san pham hay ti 1¢ phan trim
s6 hat qua ray ciing khong c6 sy khac biét y nghia
& muc 46 5% gitra cac ché do xir 1. Didu nay c6 18
do d6 min cda san phém phu thude nhiéu vao do
4m cudi cta san pham — dugc giir ¢b dinh 6% nén
d6 min cia san pham khong thay d6i khi xur ly &
céc ché do khac nhau.
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Mau khég tién xtr ly
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Mau tién xir ly

Hinh 2: San phim bjt thit diu tdm si v6i cac ché dd xir 1y khac nhau

Do sic to astaxanthin 14 mau cua carotenoids,
trong phé liéu cua cac loai giap xac thi chit mau
chu yéu ciia carotenoids 1a astaxanthin (chiém 86%
- 98% carotenoids) (Armenta-Lopez et al. 2002),
c6 mau xanh tim va tao phirc voi protein. Dudi tac
dung cua nhiét d¢ (khi tién xur 1y) astaxanthin tach
khoi protein va bi oxi hoa thanh astaxin c6 mau do
gach, vi vay méu ¢6 tién xir Iy cho mau sic dep
hon mau khong tién xir ly. Dy 1a mot trong nhimg
chi tiéu quan trong cua bot thit dau tom do mau sdc
clia san pham 1a mot trong nhimg yéu td rét quan
trong anh huong dén chét luong san phim ciing

nhu sirc mua cia nguoi tiéu dung. Dua trén két qua
khao sat cho thdy, viéc tién xur 1y nhiét & 90°C
trong thoi gian 20 phut giup cai thién mau sic va
duy tri 6n dinh chat luong cua bot tom tir thit diu
tom su.

3.3 Anh hudng ciia nhiét do dén thoi gian
say va chit lwgng san pham

Dua vao céc s6 lidu chi tiéu theo ddi vé su giam
khéi lugng theo thoi gian dén khi thit dau tom su
dat d6 4m 6%, duong cong sdy thit diu tom st &
cac nhiét d6 khac nhau dugc thiét 1ap, thé hién &
Hinh 3.
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Hinh 3: D6 thi dwong cong sy thit ddu tdm si & cAc nhiét dd siy khac nhau

Két qua khao sat cho thay, co su tuong quan ti
1¢ nghich giita nhiét do va thoi gian sdy san phim
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trong khoang khao sat. Khi nhiét do say cang tang
thi toc do say cang nhanh va thoi gian sdy cang
ngén. Thoi gian sdy gitp thit diu tom su dat d6 4m
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yéu cau 1a 6% giam dan tir 360 phut dén 330 phut,
300 phat va 280 phut khi nhiét do ting dan tir 60
dén 75°C. P thi Hinh 4 cho thdy d6 dbc duong
cong sdy cta thit dau tom su ting dan theo nhiét
d6. O nhiét d6 sdy 60°C thi d6 déc duong cong siy
1a nhé nhét va nhiét d6 75°C thi d6 doc cua duong
cong sdy 1a 16n nhat.

Sdy & nhiét do cang thip thi ham am trong
nguyén liéu giam cham do sy chénh léch ap sut
trén bé mit nguyén liéu va ap suat riéng phan trong
khong khi bé nén tdc d6 thoat 4m cham lam kéo dai
thoi gian sy, do d6 khi sdy & nhiét d6 60°C thi thoi
gian sy la dai nhat 360 phut. Khi ting nhiét do siy
lén thi téc d6 lam kho ciing ting 1én do liic nay
nguyén li¢u dugc nang nhiét, qua trinh khuéch tan
am ra bén ngoai tang nén khi sy ¢ nhiét 46 75°C
thoi gian sdy chi mat 280 phit. Qua d6 cho thiy,
nhiét d6 13 yéu t6 quyét dinh rat 16n anh huong dén
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qué trinh sdy. Trong qué trinh sdy, nhiét d6 qua
thdp hodc qua cao ciing anh huong khong tt dén
chat luong san pham. Khi nhiét do sdy cao thi qua
trinh khuéch tan 4m ra bén ngoai ¢ thoi gian dau
nhanh nhung thoi gian vé sau s& tao thanh 16p
mang ctmg cho bé mit ngan can khong cho nuée &
16p bén trong di chuyén ra bén ngoai. Néu nhiét do
séiy qua thép thi toc d6 1am kho cham tao diéu kién
cho vi sinh vat hoat dong anh hudng dén chat
luong san pham (Nguyén Trong Céin, P& Minh
Phung, 1990).

Xét vé anh hudng cua nhiét do séy dén chat
lwong bot thit dau tom su, két qua thong ké Bang 4
cho théy d6 hoat dong cuia nudce (ay) va dd min cia
bot thit ddu tom chiu su chi phdi boi do 4m cubi
nhiéu hon diéu kién séy, do d6 & cac nhiét 3o S'Qiy
khac nhau cling khéng c6 su khac biét y nghia &
mirc 6 5%.

Biang 4: Tac dong ciia nhiét dd sy dén chéit lwong san phim

Nhié¢t d0 Do hoat dong Ty 1€ bot Do sang L* D) mau a* Pam hoa tan
sz‘iy (°C) cua nuwérce (aw) qua ray (%) (% CBK)

60 0,486*+ 0,006 91,332+ 0,651 82,46*+ 0,81 30,18% £0,25 14,962+ 0,30

65 0,4812+ 0,008 90,50*+0,624 82,932+ 0,43 29,89%°+ 0,49 15,06+ 0,10

70 0,4832+ 0,007 90,472+ 0,777 81,31+ 0,13 29,50%°+ 0,45 14,79+ 0,05

75 0,479+ 0,010 90,10%+ 0,656 79,85°+ 0,64 29,34 +0,23 14,06°+ 0,13

Chi thich: Céc trung binh trong cing mét cot, nhitng nghiém thire cé ciing ky t thi khac biét khéng c6 y nghia vé mdt

théng ké ¢ mitc d¢ 5%

Tuy nhién, nhiét d6 sdy c6 anh huong dang ké
dén sy thé hién mau sic (théng qua gia tri L, a*)
clia san pham. Khi nhiét do ting thi gia tri L, a*
giam vi khi nhiét d§ ting cao lam phan huy cac
hop chit mau trong bot thit ddu tom su. Bot thit
dau tom su sdy ¢ 60°C va 65°C cho mau sang hon
khi sdy & 70°C va 75°C. Piéu nay co thé giai thich
1a khi sy & nhiét d6 cang cao s& lam ting téc do
ctia phan tmg Maillard xay ra trong qua trinh siy.
Mau ndu ciia bot thit dau tom la do phan tng
Maillard tao thanh cac hop chat mau trong sudt
thoi gian sdy (Lario et al., 2004). Khi sdy ¢ nhiét
d6 60°C, 65°C va 70°C gia tri mau a" giam nhung
khong dang ké, con siy & nhiét d6 75°C - gid tri mau
a* giam nhiéu c6 sy khac biét y nghia vé mit thong
ké & mure d6 5% so voi khi say & 60°C. O diéu kién
nhié¢t d§ cao, véi sy hién dién clia oxy khong khi
thi ham lugng carotenoids trong thit dau tom su bi
oxy hoa. Nhiét do cang cao, oxy khong khi cang
nhiéu thi phan tng oxy hoa cang manh lam bién
ddi va phan huy cac hop chat mau carotenoids
(Farhang, 2011). Vi viy, khi siy & nhiét do cang
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cao thi mau sic san phim bot thit dau tom st cang
giam. Dong thoi, nhiét d say cang cao thuc day su
bién tinh protein (Lé Ngoc Tu, 2003), thé hién &
ham luong dam hoa tan giam dang ké khi ting
nhiét d6 say dén 75°C. Mac du vy, chat luong san
phim déu dugc duy tri 6n dinh ¢ nhiét d6 sdy 60°C
va 65°C, didu nay con thé hién qua ham luong dam
hoa tan (%cbk) khong c6 sy khac biét. Tuy nhién,
& ché do say 65°C gitp rat ngan thoi gian sdy dang
ké, gop phan tang nang sudt san xudt. Chinh vi thé,
nhiét d6 sdy 65 °C theo diéu kién khao sat dugc
chon Iya cho qua trinh khao sat tiép theo.

3.4 Anh huéng ciia cc loai bao bi dén séin
pham trong thoi gian bao quan

Bot thit diu td6m s dwoc tién hanh bao quan &
3 ché d6 khac nhau: bao goi bang bao bi PE, bao
g6i bang bao bi PA vé&i d6 chan khong 85% va bao
g6i bang bao bi gidy trang nhom ¢ diéu kién nhiét
d6 phong (32+2°C). Theo dbi gia tri a, va d6 am
san pham theo thoi gian bao quan trong 4 tudn, két
qua thé hién & d0 thi Hinh 4.
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Hinh 4: Sy thay ddi dd 4m va gia tri aw ciia bot thit diu tom si theo thoi gian bio quan
6 bao bi PE, PA va giay trang nhom

Qua Hinh 4 cho théy, do 4m cua bot thit dau
t6m st khi bao quan ¢ ba loai bao bi déu ting theo
thoi gian bao quan. Do san phdm bot thit dau tom
st twong dbi kho (Am 6%) nén xdy ra qua trinh hat
am tir moi truong bén ngoai, vi vay tuy thudc vao
téc do thim khi cta bao bi ma qua trinh hiit am xay
ra nhiéu hay it. Cu thé, mau bao quan & bao bi PE
d6 4m c6 su thay ddi dién ra nhanh do bao bi PE c6
tinh chdng thdm khi khong tt nén bao bi d& bi hut
4m. Con bao bi PA va bao bi gidy trang nhém thi
su bién dbi 4m cham hon do hai loai bao bi nay co
dic tinh chéng thim khi t5t hon nén sy thay ddi
dién ra cham so véi bao quan & bao bi PE. Gi4 tri
aw cua bot thit ddu tom st & ba loai bao bi tang
theo thoi gian bao quan. Bao quan & bao bi PA va
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gidy trang nhom thi gi4 tri aw tang cham hon & bao
bi PE. Mau bao quan & bao bi PA, aw ting déu
theo thoi gian bao quan, con bao bi gidy trang
nhom ting chim & hai tudn dau va ting nhanh &
nhitng tuan sau. Piéu nay ching t6 bao bi PA ¢
tinh 6n dinh hon bao bi gidy trang nhom, c6 thé
bao quan tbt san pham.

Xét vé anh hudng cia bao bi dén mau sic cia
bot thit ddu tom st theo thoi gian bao quan, dga
vao d6 thi biéu dién ¢ Hinh 5 nhan thay, theo thoi
gian bao quan, d sang (L) clia cic mau bao quan &
3 loai bao bi khac nhau giam dan do qua trinh oxy
hoa cac hop chat mau cia san pham khi méi trudng
bén trong bao bi chua loai hét oxy.
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Hinh 5: Sy thay déi gia tri d§ sang (L) va a* ciia bot thit diu tom st theo thoi gian bio quén & bao bi
PE, PA va giay trang nh6m
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Béo quan bang bao bi PE lam giam d6 sang san
pham nhanh hon so véi bao quan bang bao bi PA
va gidy trang nhom do dic tinh thim khi cta bao bi
(Déng Thi Anh Pao, 2012). Gia tri mau a* theo
thoi gian bao que’in & cac loai bao bi khac nhau déu
6 xu hudng giam, ¢ bao bi PE gid tri mau a* glam
nhiéu nhat, con bao bi PA va gidy trang nhom giam
it hon. Carotenoids dé& bi oxy hoa do cac nbi doi
trong phan tir nhay cam voi anh sang va nhiét do.
Su oxy hoa tang nhanh khi c6 sy hién dién cia ion
kim loai, d6 4m, oxi khong khi,... khi oxy hoa tao
ra HO,, chit niay lam mat mau carotenoids
(Armenta-Lopez et al., 2002). Vi vay, mau cta bot
thit dau tom st giam dan theo thoi gian bao quan,
tiry theo tc do tham khi ciia bao bi ma mau bot thit
dau t6m su thay ddi theo. Hinh 5 ciing cho thiy rd
sau tuan thir 3, bao bi nhém c6 su thay ddi mau, vi
sau 1 thoi gian bao quan thi co sy trao ddi giira
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mang thuc pham véi thyc pham bén trong, ngoai
su hién dién cua oxi khong khi bén trong bao bi
con ¢o sy hién dién cua ion kim loai, cung voi d6
1a d6 am khong khi trong giai doan nay ciing ting
Ién. Vi vay, bao bi nhém du ngan dugc anh sang
nhung van khong ngin duoc su mit mau cua bot
thit dau tom.

Nhu véy, qua trinh bao quan mau sic cia san
phém thay ddi do kha nang thim khi cia bao bi.
Két qua thi nghiém cho thdy bao bi PA va gidy
trang nhém giit mau sic cua san phim t6t hon bao
bi PE.

Ngoai ra, dwa vao két qua théng ké Bang 5
ciing cho thy, ham luong dam hoa tan (% CBK)
cta bot thit ddu tdm st theo thoi gian bao quan
giam nhung khong cé sy khac biét y nghia 6 muc
do 5%.

Bang 5: Anh hwéng ciia bao bi dén ham lwgng dam hoa tan (% CBK) ciia bt thit dau tom si theo

thoi gian biao quan

Bao bi bdo quan

Thoi gian bao quin (tuén)

PE PA Gidly trang nhém
0 14,9532+ 0,066 14,9532 £ 0,066 14,9532+ 0,066
1 14,9202+ 0,151 14,9432+ 0,093 14,9423 £ 0,179
2 14,898 £ 0,102 14,870* £ 0,167 14,8432+ 0,201
3 14,8532+ 0,145 14,869 £ 0,125 14,837* £ 0,055
4 14,884+ 0,217 14,8752 £ 0,090 16,864% + 0,074

Cic trung binh trong ciing mot cot, nhitng nghiém thirc c6 cing ky tir thi khdc biét khong c6 y nghia vé mat thong ké &

murc do 5%

Do enzyme protease di bi vO hoat gan nhu
hoan toan & qué trinh tién xir Iy (Nguyén Thi My
Trang, 2004) va qué trinh sdy, do d6 khéng c6 su
hu hong do enzyme ndy gdy ra trong thoi gian bao
quan dén 4 tuan. Ngoai ra, nho gid tri ay cua san
pham thdp nén han ché dugc vi sinh vat gay hu
hoéng. Vi vay, ham lugng protein hoa tan khong
thay ddi trong qua trinh bao quan, do d6 khong co
su khac biét khi bado quan ¢ ba loai bao bi PE, PA
va gidy trang nhom.

4 KET LUAN

Két qua cho thy trlen vong ché bién bot tir thit
dau tom su véi mau sic dep, gia tri cam quan cao
va thoi bao quan dai. Cac thong sb co ban cua qué
trinh ché bién duogc xac dinh: dau tom duoc tién xur
1y v&i nhiét d6 90°C trong 20 phut, sdy & 65°C cho
dén do am dat 6% la gia tri t6t nhat gitip qua trinh
nghién min ctia bt dé dang, cho mau sac dep, gi4
tri a, thap. Bao bi PA v&i d6 chan khong 85% bao
quéan tot bot thit ddu tom, it lam thay d6i mau sic
va chat lugng ciia san pham trong 4 tun bao quan.
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