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ABSTRACT

In the process of frozen Tra fish fillet production, ratio of Tra fish by-
product is about 10 +~ 15% of the mass of raw material. Using this
material to food production, as well as not only increase economic
efficiency, will close the production process but also reduce waste
causing pollution. This study investigated the processes and
influential factors affecting the quality of sausage which made by Tra fish
by-product. With the high ratio of P,Os in raw material, this additive
wasn’t added in the procedure. After washing process was applied to
color improvement and gel strengthening of raw material, the ratio of
fish meat and fat to formation of emulsion paste were determined. In
addition, ingredient functions were used to improved tenderness,
juiciness, cohesiveness, water binding, and emulsion stability of sausage.
The result showed that, the quality of the sausages was ensured if it was
made with the ratio of 75% of Tra-fish meat and 25% of fat, combined
with the addition of 4% modified starch and 0,4% of chitofood.

TOM TAT

Trong quy trinh san xudt fillet cd tra lanh dong, ty 1é phu pham, chii yéu
la dé cd tra chiém khoang 10 + 15% nguyén liéu ban dau. Viéc tan dung
nguon nguyén liéu nay trong ché bién thuc phcfm dién hinh nhi xiic xich
khéng chi gép phan lam tang hiéu qua kinh té, tao quy trinh san xudt
khép kin ma con gép phan lam giam chdt thai gdy 6 nhiém moi truong.
Nghién ciru duwoc thuc hién voi muc tiéu thiét ldp quy trinh ché bién va
khdo sat mét s6 yéu té anh hieong dén chdt heong cia xiic xich tir thit dé
ca tra. Do ham luwgng P,Os trong nguyén liéu kha cao, phu gia nay khong
duge bo sung vao trong quy trinh ché bién. Sau khi quy trinh rira thit dé
cd tra dwoc dp dung nham cdi thién mau sdc va dé bén gel ciia nguyén
liéu, anh huong cia ty 1é thit dé cd va mé sir dung dén sw hinh thanh khoi
nhii twong dwoc xdc dinh. Thém vao dé, mét sé thanh phan chirc ning
dwoc s dung dé cdi thién cdc dac tinh cdu tric, kha nang giir nuwdc va sy
on dinh nhii twong ciia xic xich. Két qua khao sdt cho thdy, chat hrong
xuc xich dwoc dam bdo voi ty 1¢ thit de ca va mo s dung la 75% va 25%,
két hop véi viéc bo sung 4% tinh bét bién tinh va 0,4% phu gia chitofood.

1 PAT VAN PE

Hién nay trén thi truong trong nudc, cung
VGi Sy phat trien cua nganh cong nghiép che

bién fillet ca tra lanh dong Xuit khau ngay gia
tang, cac phu pham dugc thai ra tr qua trinh
xtr 1y fillet (thit vun, xuong, dau ca, noi tang...)
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gy nhiéu tac hai 16n cho moi truong, day ciing
dang la mét trong nhiing vén dé cap thiét mang
tinh toan cau. Phan phu pham nay chi duoc tan
dung maot phan trong ché blen thac an gia suc.
Mot loai phu pham cao cap hon tir quy trinh
nay la thit dé ca tra hién dang dugc cac nha
may ché bién thuy san dong block va ban voi
gia rat ré (chi khoang 10.000 dong/kg) cho cac
thuong 1ai hodc nguoi dan lao dong, chu yéu
phan dé ca nay s& dugc ché bién lai ¢ dang c4
vién, cha c4. Tuy nhién, nhitng san pham nay
khong mang lai gia tri Kinh té va thu nhap cao
cho nguoi san xuat. Bé tang nhanh ca vé sb
lugng ciing nhu chat legng loai mat hang nay
trén kénh phan phdi trong nudc va thé g|0’|
mot trong nhitng muc tiéu chién lugc vé ché
bién thuy san dén hién nay va cho cac nam tiép
theo 1a ting cudng nang cao gia tri nguon
nguyén liéu thuy san bang cac giai phap nang
cao cong ngh¢, sir dung thiét bi, cai tién trinh
do san xuat cac mat hang gia tri gia tang tir
thay san. Do vay, nhiém vu dat ra la phai tan
dung hiéu qua cac ngudn nguyén liéu, nghién
ciu san phém mGi, cai tién quy trinh cong
ngh¢ san Xuat. Mot s cong ty ciing dang budc
dau sir dung thit dé ca tra dé ché bién cha ca
(Cong ty Hai san 404, Cong ty thuy san
Phuong Bong, Can Tho).

Xuc xich 1a thyc phim an lién dang ngay
cang pho bién do tinh tién loi va gia tri dinh
dudng cao. Day la mot loai thuc pham truyen
thng c6 ngudn goc tir cac nudc Chau Au,
ngoai ra con duge xem la dinh cao cua ché
bién thit do tan dung phan thit vun tao san
phdm gi4 tri cao. Hién nay, cong nghé san xuat
xuc xich dang dugc chu trong va phat trién rat
nhanh 1am cho san luong va chat lugng xuc
xich cling ngay cang tang 1én, kéo theo nhiing
san pham ché bién tir xac xich ngay cang
phong phu, da dang nhu: xtic xich tom, xuc
xich ga, xtic xich ca, cac san pham xac xich
chay,... nhim da dang san phiam va dap @ng
duoc nhu cau thi hiéu ctia ngudi tiéu ding (Lé
Vian Viét Man, 2010). Xuc xich lam tir dé ca
tra cling la mot gidi phap tan dung phé pham
trong ché bién ca tra xuat khau. Tuy nhién, san
pham xuc xich hién nay & Viét Nam c6 san
luong ciing nhu chét lwong con quéa khiém tbn,
nguyén liéu chi la ca tap chu it khi dugc chon
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loc dé co quy trinh ché bién riéng. Vi thé, viéc
nghién ctru dé tan dung c6 hiéu qua phu pham
tlr c4 tra xuét khau nhu dé ca dé san xuét dugc
xtc xich co chat lugng cao 1a mot giai phap toi
wu nhim da dang hoa, ning cao gia trj Xuat
khau cua xuc xich. Bong thoi trong tinh trang
dich cim va bénh trén gia suc dang bung phat,
dién bién bt thuong gan day, cdc san pham da
dang dugc phat trién tir xac xich dé cé tra tin
chic rang sé& chiém linh duogc thi truong trong
nude va xuat khau, vi dap Gmg dugc nhu cau
cép bach vé thyc pham thay thé hién nay.

Mot trong nhitng dic tinh quan trong nhat
cua xac xich 1a kha nang tao gel, sy lién két va
gitt nuéc cua san pham, didu nay khong chi
anh huong boi déc tinh nguyén liéu (thit dé ca
tra), qua trinh xay cit ma con chiju sy chi phdi
cua ti 16 m& bo sung, tac dong cua cac phu gia
tao gel bd sung (Girard, 1992). Nhiéu nghién
ctru da cho thay hiéu qua cua cac chét tao gel
ngudn gbc thuc vat (soy protein, tinh bot khoai
tay, protein bot mi) trong ché bién xuc xich
hay cac san pham dang paste khac tir thit, ca,
tom,... (Borderias et al., 2005).

Muc tiéu nghién ctiu cia dé tai la khao sat
anh huong cua ty 18 ma b sung va vai tro cua
phu gia d6i vai su hinh gel cua xuc xich duoc
ché bién tir thit dé ca tra.

2 PHUONG PHAP NGHIEN CUU
2.1 Phwong tién nghién cuiu

Thi nghiém duoc tién hanh tai b mon
Cong ngh¢ Thuc pham, Khoa Nong nghiép va
Sinh hoc Ung dung, Trudng Dai hoc Can Tho.

Nguyén liéu thit dé ca tra dugc mua tir
Cong ty TNHH Nam Phuong, Khu Céng
nghiép Tra Noc 11, Thanh pho Can Tho.

Nguyén liéu dugc giir lanh trong thung xdp
bang nudc dé, nhiét d6 bao dam dudi 4°C, thoi
gian van chuyén vé phong thi nghiém tbi da
1 gio.

Phu gia: Tinh bot bién tinh (E.1.4.2.2,
Phap, nhap khau boi Cong ty Phat trién Khoa
hoc & Cong nghé My Uc, Thanh phd HO Chi
Minh), phu gia Chitofood PDP (Poly-B-(1-4)-
D-glucosamin, Vién Khoa hoc & Cong nghé
Viét Nam).
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2.2 Phuong phap nghién ctru
2.2.1 Phuong phdp chuan bj nguyén liéu

Thit dé c4 tra duoc rira 2 lan trong dung
dich nuéc muoi NaCl 0,5% c6 nhiét do
0 = 5°C. Ti I¢ nudc rua so voi nguyén li€u ca
la 3:1. Rua lan 1 Vg’yi nong do muoi la 0,5%
dugc tién hanh khudy trong 4 phut va d€ yén
trong 15 phit, sau d6 ti€n hanh loc va tach
nuéc. Rira lan 2 véi nong dé6 muoi 1a 0,3% vai
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ti 16 nuwéc nhu 1an 1 nhung khudy lién tuc trong
4 phat sau do tach va loai nuoc. Trit dong &
nhiét d6 -18°C dé tao ngudn nguyén liéu dong
nhit cho qué trinh khao sat tiép theo (Tran &
Nguyen, 2009).

2.2.2 Chi tiéu va phuwong phap phdn tich

Cac chi tiu dugc phén tich theo cac
phuong phap tong hop trong Bang 1.

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

Thanh phén Phwong phap

CAu trac

Str dung thiét bi do Texture Analyser TA-XT2i véi luc

tac  dong

Kha nang gitr nudc

25 kgr dén 60% chiéu cao mau. Sir dung ludi dao (HDP/BSK Blade set with knife)
dé do luc cit va dau bi (SMS P/5S) dé do luc pha v& dua trén lyc tic dong & dinh
dau tién ctia san pham

Phuong phap nén 4p luc trén gidy loc (filter paper press method; FPPM) (Grau &

(WHC) Hamm, 1957; trich din bai Honikel & Hamm, 1994)
P,Os* Xac dinh bang phuwong phap NMKL s6 57-1994

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

Do 4m Xéac dinh bang phuong phap NMKL sb 23-1991

DPam tong sb Xac dinh bang phuong phap Kjedahl, TCVN 8125:2009
Lipid tong sb Xac dinh bang phuong phap Soxhlet, TCVN 8125:2009

*S6 ligu dweoc gdi phan tich tai Trung tam Ky thudt va Ung dung Céng nghé Cén Tho (Catech)

S6 lan lap lai: 3 lan (Thi nghiém xéc dinh
thanh phan nguyén li¢u dugc tien hanh 10 lan).
Do 16n ctia mau thi nghiém: 1 kg/mau.

S6 liéu phén tich tir cac thi nghiém duoc
tinh toan théng ké bang chuong trinh
Statgraphics Centrunion 16.1, phan tich
ANOVA véi phép thir LSD dé so sanh trung
binh cac nghi¢m thuc. Xac dinh twong quan

gita_hai nhén t6 dwa trén phan tich ANOVA
va do thi bé mat dap tng.

2.3 Phwong phap b tri thi nghiém
2.3.1 So do bé tri thi nghiém tong qudt

Quy trinh ché bién xuc xich tong quat dwoc
thuc hién dua trén khdo sat cua Tran &
Nguyen (2009), thé hién ¢ Hinh 1.

Thit dé ca da rtra sach, dong lanh

Ldn 1: BS sung NaCl (1,5%), l
Sorbitol (3%), sucrose (3%)
1/3 nuéc da (3%)

Thoi gian cat: 1 phat

Nghién cat

Lan 2: M& heo dong lanh, xay min

Phu gia:Tinh bot bién tinh, PDP

Gia vi (bot ngot 0,3%; tiéu 0,5%; toi khd 0,5%)
2/3 nudc da (7%)

Nhiét do cit tbi da 12°C

Paste nhii twong > Don rudt

- Lamchin > Lam lanh
75+80°C, 135°  (Nudc lanh 20°C,
nhiét do tim: 68°C)  khéng khi 5°C)

(Rudt dn;
d =25 mm)

San pham

Hinh 1: So @ b tri thi nghiém téng quat

190



Tap chi Khoa hoc Truong Pai hoc Can Tho

2.3.2 Phan tich thanh phan héa Iy co ban cua
thit de ca tra

Muc tiéu: Xac dinh cac thanh phan héa hoc
co ban co trong thit dé ca tra nham ddng nhat
ngudn nguyén liéu dé tién hanh cac thi nghiém
tiép theo sau.

Tién hanh thi nghiém: Thit dé ca tra, sau
khi thu nhan tién hanh xu 1y so b, rira dé 1am
sach, loai b6 da, xuong va md ca (theo muc
2.1.1). Phén tich cac thanh phan hoa hoc c6
trong nguyén liéu trudc va sau khi xtr ly (Do
am, protein, lipid, P,Os va pH c6 trong nguyén
liéu thit de ca tra).

Két qua thu nhan: Cac thanh phan hoa ly
co ban c6 trong nguyén liéu thit dé ca tra, lam
co s cho qua trinh phdi tron phu gia, ché bién
san pham xuc xich c6 chat luong cao nhat.
Ddng thai ddng nhat ngudn nguyén liéu thit dé
¢4 tra trong qué trinh ché bién, thi nghiém.

2.3.3 Thi nghiém 1: Khao sat anh huong cua
ty 1é mo bo sung den su thay doi dac
tinh cdu tric va cam quan cua san pham

Muc tiéu: X4c dinh ty 1¢ m& bo sung thich
hop dé cau trac san pham 6n dinh va dat gia tri
cam quan cao nhat.

Tién hanh thi nghiém: Thi nghiém dugc
thuc hién dya trén so d6 bd tri tong quat ¢
Hinh 1. O khao sat nay, viéc phdi tron md va
thit dé ca tra (d3 dong lanh, xay tho) dugc thuc
hién ¢ tirng mé riéng 1€ theo cac nghiém thac
khao sat (D6i ching khong bd sung md, 20%,
25%, 30% va 35%). Cac thao tac phai tién
hanh that nhanh dé giir nhiét 6 cua khdi paste
cang thip cang t6t (khéng qua 12°C). Po dac
céc chi tiéu nhu d6 am, kha nang gitt nuéc, pH
cua khdi paste sau khi cat min.

Khéi paste tao thanh sau khi don ruét, hip
chin duoc gitr 6n dinh & nhiét do lanh (4°C)
trong thoi gian 2 ngay. Tién hanh xac dinh do
am, pH, kha ning giit nuéc va kha ning nhii
hoéa (phéan tich béng cach do lyc cit va lyc pha
V&) cua xuc xich ng véi tung ty 16 m& bd
sung khac nhau.
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Két qua thu nhan: Ty 1&é m& b sung thich
hop nhat dé ché bién xuc xich dat gia tri cam
quan cao nhat va chat lugng tot nhat.

2.3.4 Thi nghiém 2: Khao sdt dnh hwong cua
ty 1¢ tinh bét bién tinh va phu gia
chitofood PDP bé sung dén kha nang
tao gel cia xuc xich tir thit de cad tra

Muc tiéu: Xac dinh twong quan gitta ham
lugng tinh bot bién tinh va phu gia chitofood
(PDP) bé sung dén su 6n dinh vé dic tinh ciu
trac clia xuc xich dugc ché bién tur thit dé
ca tra.

Tién hanh thi nghiém: O khao sat nay, ty
& thit dé c4 tra va m& bd sung duoc chon lya
tir két qua thi nghiém 1). Qué trinh thi nghiém
ciing duoc thuc hién theo so dd ¢ Hinh 1,
trong d6 ty 1¢ tinh bot thay ddi tir 3 dén 5%
turong tng v6i ham lwong phu gia chitofood bo
sung ciing & 3 mue d6 tu 0,3; 0,4 va 0,5%. Cac
chi tiéu danh gia dugc thyc hién nhu thi
nghiém 1.

Két qua thu nhan: Ham lugng tinh bot va
chitofood bo sung thich hop gitp xte xich co
kha nang tao gel tot.

3 KET QUA VA THAO LUAN

3.1 Cic thong s6 héa 1y co ban ciia nguyén
ligu thit dé ca tra

Céc thanh phan co ban cia nguyén liéu thit
dé ca tra dugc xac dinh, lam co s& cho viéc
nghién ctu bd ~sung phu gia trong quy trinh
ché xuc xich tiép theo. Két qua duoc tong hop
o Bang 2.

Béing 2: Thanh phin hoéa Iy co ban cia thit deé
catra

Chi tieu khio sat Nguyén liéu Nguyén li¢u sau

truwde khi rira khi rira
D6 am (%) 88,21+0,85  85,03+0,54
Protein (%cbk) 70,06 + 2,54 67,32+ 0,96
Lipid (%cbk) 23,58 +£2,21 7,86 £0,26
P,0s (%) 4,78 + 0,47 0,39 £0,11
pH 7,92 +£0,32 7,46 +£0,17
Khd nang gitr 42,45+046 63,22+ 1,69
nude (%)
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Két qua téng hop & Bang 2 cho thay, do
ngudn nguyén liéu thit dé¢ dugc thu nhan sau
qua trinh ngdm quay tang trong va chinh stra
fillet c4 tra nén co gia tri pH va d6 am rat cao.
Diéu nay di din dén tic dong nguoc khong
mong mudn, kha ning git nuéc cua thit dé ca
tra kha thap (42,45 + 0 ,46%). Kha nang gitr
nude va tao gel cua san pham khong chi phy
thuoc vao pH hay do am ma con chiu su chi
phdi cua tinh chat protein. Mot wu diém cua
nguon nguyén lidu nay 1a ty 1 lipid rat thap
(2,78 £ 0,26%), nho @6 han ché dugc cac bién
d6i khong mong mudn vé phuong dién oxy
hoa hay thiy phan chét béo trong qua trinh che
bién va bao quan tiép theo. Tuy nhién, mot van
dé dang bao dong la ham lugng P,Os trong
nguyén liéu thd rat cao (vugt hon 10 1an khi so
sanh vé6i tiéu chuan cho phép). Piéu nay c6 18
1 do phan dé ca chinh 14 vi tri tiép xtc nhiéu
nhét véi dung dich phosphate trong qua trinh
ngim quay tang trong. Chinh vi thé, cac giai
phap xtr 1y so bd (rira c4) nham cai thién kha
nang gilt nudC cla protein co thit ca va loai bo
P,Os da dugc thuc hién.

Thanh phan protein trong co thit ca bao
gém 3 loai chu yéu 1a protein to co, protein
chat co va protein mang co hay protein mo lién
két. Néu nhu su hinh thanh gel duoc thiét 1ap
do lién két cia mang protein to co (chu yéu la
actine va myosine) thi sy hién dién caa protein
chat co hay protein hoa tan 1a nguyén nhan
ngan can sy bén viing cua hé gel tir protein to
co, do d6 lam giam déic tinh cAu tric cling nhu
kha nang gilr nudc cua surimi hay paste ca
dugc tao thanh (Hall & Ahmad, 1997). Véi
kha nang gitt nudc duogc cai thién (63,22 +
1,69%) da gop phan khang dinh kha ning hinh
thanh céc lién két cua protein co trong nguyén
lieu do loai bo phan Ion lipid, protein hoa tan
gdy anh huong dén mui, mau, kha ning lién
két va chat luong cua san pham. Két qua xac
dinh tinh chat ban dau cua thit d& c4 tra cho
thiy trién vong cua viéc sa dung nguon
nguyén lidu nay trong ché bién san phim dang
paste vai viéc diéu khién tét dic tinh lién két
cua protein.
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3.2 Sw thay d6i dic tinh ciu tric ciia xiic
xich & cac ty I1€ két hop khac nhau cia
thit dé ca tra va mé heo

Hé gel protein 1a két qua cua qua trinh
twong tac gitra protein v&i cac thanh phan
khac, nhirng twong tac nay chiu anh hudng boi
nhiéu yéu t6 1am thay dbi tinh chat va dic tinh
hé gel (Totosaus et al., 2002). Do do, dac tinh
ciu triic cua xuc xich cta san pham thay doi
khi két hop thit dé ca tra véi cac ty 1€ m& khac
nhau. Két qua thi nghiém vé sy thay doi ciu
trac cua san pham & cac ty 16 md két hop khac
nhau duoc thé hién & Bang 3 sau.

Bing 3: Pic tinh cdu tric xic xich & cac ty 1¢
m& két hgp khac nhau

TY 18 m& (%) Luc cit (g Luc pha v (gy)
20 308,35% + 18,39 138,95+ 7,31
25 355,08°+ 16,83 159,92°+ 8 91
30 296,77°+ 17,46 125,03* + 9,08

Cdc gid tri c6 mau te di kém gjo”ﬁg nhau trong cung mgt
Cot khong khdc biét vé mat thong ké theo kiém dinh LSD
6 dé tin cdy 95%

Ham luong m& duoc su dung trong qua
trinh che bién san pham nhii tvong nham tao
d6 mém mai cho san pham tang gia tri cam
quan, giup qua trinh két dinh va tao nhii twong
t6t gop phan cai thién ciu trac san pham (thé
hién & luc cat va luc pha vd). Khéi paste c6 do
nhét cao giup qué trinh dinh hinh dé thuc hién
hon (Nguyén Vin Mudi, 2006).

Tir két qua thi nghiém Bang 3 cho thay luc
cat va luc pha v dat gia tri cao nhat & ty 1é m&
két hop 25% va c6 sy khac biét ¥ nghia so v6i
2 mau con lai. O ty 1é ma két hop 20% va 30%
thi luc cat va luc pha vd khong c6 su khac biét
y nghia. Diéu nay xay ra la do khi két hop 20%
mo& thi cac twong tac ky nudc (Wolf &
Tamura, 1969) hinh thanh khong triét dé lam
cho san pham c6 cau tric khong chat ché. Tuy
nhién, khi két hop lwong m& véi ty 18 cao
(30%), luong chit béo bd sung nhidu ngan can
qua trinh lién két cua cac thanh phan protein
c6 trong nguyén liéu lam cho cdu triic san
pham giam (Pietrasik, 1999). Nhin chung, & ty
16 m& két hop 25% véi thit dé ca tra trong qua
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trinh ché bién xuc xich tao cho san pham c6
dac tinh cau trac tot nhat.

3.3 Anh hwéng twong tac caa tinh bt bién

tinh va phu gia chitofood dén su thay

ddi tinh chit hoéa Iy cia xic xich thit dé

catra

Qua trinh tao gel cua khdi nhil twong tir

protein thit va ca chiu sy chi phdi béi nhiéu
yéu tb: dic tinh nguyén liéu, anh huong cia
qua trinh xay nghién, nhiét 6 va thoi gian
nghién, tac dong cua phu gia,... (Nguyén Vin
Muoi, 2006). Mot trong nhitng tré ngai cua
qua trinh ché bién san pham 1a ciu trac co cua

Thnbot

Chikofo od (%)
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ca long léo, diéu nay dan dén sy két dinh, kha
nang nhil héa va kha nang gitt nudc cua co thit
khong c6 do 6n dinh cao. Viéc bd sung phu gia
tao gel thuong dugc dé nghi, nham tro gitp
qua trinh hinh thanh nhii tuong tot hon, dong
thoi giam gia thanh san pham (Bawa et al.,
1988).

Nghién ctu twong quan giira ty 1€ tinh bot
va ham lugng chitofood bd sung dbi véi su
thay doi chat luong xtc xich tir thit dé ci tra
dugc tién hanh vé6i 3 mirc d6 tinh bot (3%, 4%
va 5%) va 3 mirc do chitofood (thay doi tir
0,3% dén 0,5%). Két qua thi nghiém duoc thé
hién trong cac Hinh 2, 3 va 4.
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Céc chit tao gel c6 vai tro rit quan trong
trong viéc duy tri su két dinh coa khdi nhii
tuong, gitip cai thién chit lwong san pham.
Tuy nhién, st dung liéu lugng hay ty 1& chat
tao gel hd tro thip hay cao hon mirc thich hop
déu 1a nguyén nhan lam cho sy lién két cua
khéi paste tré nén kém hiéu qua (Branen et al.,
2001). Chitofood bd sung gop phan cai thlen
chat lugng san pham va c6 kha nang bdo quan
tuong tu nhu sir dung borax (Pao T6 Quyén et
al., 2003). Tinh bot vira dong vai tro 1a chat
don vira hd trg tich cuc cho viée tao gel nho
dic tinh hd héa. Tuy nhién, do tinh bot co do
am rat thap cho nén viéc bd sung tinh bt voi
ham luong cao c6 thé 1am cho san pham bi kho
va pha v& dic tinh dan hdi cta xuc xich, lam
cho san pham co céu tric thd cing khong
mong muon.

Kha nang giir nudc cua san pham (WHC) 1a
mét chi tiéu quan trong phan anh chét lugng va
kha nang hinh thanh gel ctia nguyén li¢u. Viéc
b6 sung phu gia tao gel chitofood giup san
phdm gia ting kha ning lién két véi nudc
(Pietrasik et al., 2007), dong thoi cai thién kha
ning lién két gita nude va lipid (Ramirez—
Suarez & Xiong, 2002), gitp ciu trac cua san
pham tét hon. Bong thoi, lwong tinh bot bd
sung lam thay d6i thanh phan 4m cua san
pham, 1am cho kha ning git nuéc cua san
phdm thay ddi. Tuy nhién, qua két qua thi
nghiém tir Hinh 2 cho thdy san pham cé kha
ning gitr nudc cao nhat khi bo sung 4% tinh
b6t va 0,4% chitofood.

Bén canh kha ning giit nudc, két qua thi
nghiém tir Hinh 3 va Hinh 4 ciing cho thiy dic
tinh cdu trac ctia san pham ciing duoc cai thién
dang ké khi bo sung 4% tinh bot va 0,4%
chitofood. Két qua lan nita cho thiy cac lién
két gira protein véi nhau va voi cac thanh
phan khac bén trong san phiam hinh thanh tot
nhét va khdi gel 6n dinh khi bo sung vai ty 1¢
tinh bot va chitofood thich hop. Viéc bd sung
tinh bot va chitofood trong san phém qua cao
hay qua thip mac du lam thay d6i thanh phan
am ciia san pham nhung kha nang gitr nudc va
chét lugng san pham khong dugc danh gia cao.
Ham luong tinh bot va chitofood thap, khi gel
hinh thanh khéng chat ché, luong nudc thira
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trong nguyén liéu cao lam cho san pham
dé tach nude. Ham luong tinh bot va chitofood
cao, lugng nudc thura trong nguyén li¢u
thap nhung tinh bt ngin can qua trinh hinh
thanh lién két gitra cac protein v6i cac thanh
phan khac. Diéu nay lam khoi gel hinh thanh
khong 6n dinh, kha ning giit nuée thap va ciu
trac giam.

4 KET LUAN

Két qua nghién cau cho thay trién vong cia
viéc st dung nguon nguyén lieu thit de ca tra
trong ché bién san pham dang paste. Chat
lwong ciia xuc xich dam bao khi két hop 25%
m& va 75% thit dé c4 tra, ddng thai vai viéc bd
sung 4% tinh bot bién tinh va 0,4% phu gia
chitofood.

LOI CAM TA

Nhom tac gid nghién ctru xin chan thanh
cam on Trudng Pai hoc Can Tho, Khoa Néng
nghiép va Sinh hoc Ung dung va Bo mén
Cong nghé Thuc pham da gitp d& Kinh phi
va tao diéu kién thuan lgi cho viéc thuc hién
dé tai.
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