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2. Muc tiéu:
- Xay dung bang diém danh gia chit luong tdm su theo phuong phap QIM.
- Xay dung mbi twong quan giira cac chi s6 chét lwong: héa hoc, vt Iy, vi sinh

chi sé chat luong (QI) ctia tom st theo thoi gian ton tri.

- Kiém chimg mdi twong quan gitra QI va thoi gian ton trir va xdy dung chuong

trinh phin mém danh gi4 chat lwong tdm su theo phuong phap QIM.

3. Tinh m&i va sang tao:

- Ap dung phwong phap chi sé chét lugng QIM dénh gia chit lwong va dw doan
thoi gian ton trir cho phép tom su. Phuong phap c6 nhiéu wu diém hon so véi céc
phuong phap danh gid cdm quan thdy san thuong st dung va chua duogc nghién ciu &

Viét Nam

- Tl c4c két qua nghién ciru dat duge xay dung chuong trinh phian mém danh
gia nhanh chét luong tom su dé str dung va c6 thé ap dung rong rai cho cac dbi tuong
c6 lién quan.

- Chuong trinh c6 thé dua 1én website dé thu nhén cac y kién phan hdi vé muc
do chinh x4c va kha nang Uimg dung.

4. Két qua nghién ciru:
4.1 Khao sadt thuc trang thu hoach, van chuyén va bao quan tém su sau thu

hoach:
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- Phuong phép thu hoach tom st chi yéu hién nay la luéi kéo, phuong thirc
van chuyén c6 thé la van chuyén song, hoac gdy chét tom va bao quan trong da.

Vian chuyén tom séng dugc thuc hién béng cach cho tom séng sau khi thu
hoach cho vao thung chira nuéc sach va suc khi Oxy dé giir hoat dong sdng cho tom,
khi cén thiét cho thém mot it nude da dé ha nhiét d6 nudc trong qud trinh van chuyén.

Gay chét tom bang hén hop nudc d4 lanh & 0°C dé tranh su gidy giva clia tdm
trude khi chét 1am ton thét nang luong du trit cia tom dan dén su bién d6i chét lugng
tdm va lam tém nhanh chong bi hu hong

- Nudc da chu yéu dé bao quan tom la da xay hoac nude da cdy dap nho. Tom
dugc bao quan trong thung cach nhiét khong 16 thoat nude.

4.2 Xay duwng thang diém chi sé chdt lwong QI cho tém sit nguyén liéu

Thang diém QI cia tém st dugc xdy dung trén co s& két hop 3 yéu té:

- Thoi gian ton trit téi da cia nguyén liéu

- Bién dbi trang thai cam quan cua tdm trong qua trinh bao quan

- Tiéu chuan chat luong cam quan ctia tom si trong ché bién

Két qua danh gia cam quan nguyén liéu theo thang diém Torry, x4c dinh dugc
thoi gian ton trit tdi da ctia tdm st trong nude da 1a 10 va 9 ngay twong tmg véi nhiét
dd bao quan tém la 0 — 1°C va 1 — 2°C, trong khi bao quan ¢ 2 — 3°C va 3 — 4°C thoi
gian bao quan la 8 ngay.

Bién dbi trang thai cam quan tom thé hién chi yéu qua céc chi tiéu mau sic,
trang thai va mui trén céc chi tiét nhu dau tom, than tom thit tom va dudi tom.

Thang diém QI cua tom su dao dong tir 0 dén 14 tuong tng véi cac bién dbi
trang thai cdm quan tom st néu trén. QI cang I6n chét lugng nguyén liu cang giam.

4.3 Xay dung twong quan giita cdc chi tiéu chdt lwong tém si theo thoi gian
bdo quan

- Méi twong quan giita cac dic tinh héa ly va vi sinh theo thoi gian bdo quan co
hé s xac dinh khéng cao nén khong thé duwa vao do wdc doan thoi gian tén trix cua

nguyén liu.
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- Méi tuong quan giita QI va thoi gian bao quan c6 hé sb xac dinh rit cao (R*>
0,99), nén c6 thé dua vao QI dé& du doan thdi gian bao quan cho nguyén liéu tom sy,

cu thé nhu sau:

- Nhiét d6 bao quan 0 — 1°C:

QI = 1,357*Thoi gian bdo quan (ngay)
- Nhiét do bao quan 1 —2°C:

QI = 1,507* Thoi gian bdo quan (ngay)
- Nhiét do bao quan 2 — 3°C:

QI = 1,681*Thoi gian bdo quan (ngay)
- Nhiét d6 bao quan 3 — 4°C:

QI = 1,73* Thoi gian bao quan (ngay)

4.4 Kiém chimg phwong trinh hoi qui giita QI va thoi gian bdo qudn tém si,
xdy dung chwong trinh phan mém déanh gid nhanh chdt luong tom si theo phwong

phap QIM

Thuc hién kiém chitng v6i 15 miu tdm 14y tir 3 nhém ngudn 1a cac siéu thi, cac
diém bén thity hai san tuoi séng va tir nha may ché bién thity san, két qua cho thiy ¢6
su trung khép rét cao giira thoi gian bao quan thuce t& va thoi gian bao quan tinh theo
phwong trinh hdi qui.

Tién hanh xay dung chuong trinh phin mém déanh gi4 nhanh chét lugng tom s
dwa trén bang diém QI da xay dung dugce (chuong trinh dugce ghi dia CD).
5. San phim:

- Bang diém QI cho nguyén liéu tom su.

- Bai bao c4o tém tit va bao cao tdng két két qua nghién ciru.

- Chuong trinh phdn mém déanh gia nhanh chét luong va du doan thoi gian ton
trit cho phép ctia tdm st nguyén liéu bio quan trong cac khoang nhiét do tir 0 dén 4°C.

- 2 bai bdo d4 duoc goi dang trén tap chi khoa hoc cta Trudng Pai hoc Cén
Tho.
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6. Hi¢u qua, phwong thirc chuyén giao két qua nghién ctru va kha ning 4p dung:

- Cac két qua kiém chimg chuong trinh cho thiy ¢6 d9 chinh xéc cao.

- Két qua dugc dua vao gidi thiéu trong bai giang mén hoc “Panh gia cam

quan thuc phdm (NN150)”, nhu mot phuong phap danh gia cam quan nhanh va chinh

xac cho nguyén liéu thiy san.

- Chuong trinh c6 thé chuyén giao va ap dung cho cac nha may ché bién thuy

san, siéu thi.

Co quan chi tr‘lu
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INFORMATION ON RESEARCH RESULTS

1. General information:

Project title: Construction the quality assessment for black tiger prawn by the
quality index method (QIM)

Code number: B2009 — 16 - 124

Coordinator: ME. Duong Thi Phuong Lien

Implementing institution: CanTho University

Duration: from 01/2009 to 12/2010
2. Objective(s):

- Building up the quality index (QI) scale for black tiger prawn

- Creating the relationship between quality criterias of chemical, physical,
micro-organism and the quality index (QI) with the storage time of black tiger prawn.

- Verification the relationship between QI and storaged time of black tiger
prawn, construction the quality assessment program by the quality index method
3. Creativeness and innovativeness:

- Using the QIM to evaluate the quality and estimate the shelf — life of black
tiger prawn. There are many advantages from this method when compare with the
sensory methods normally used for evaluation of seafoods, and it has not been studied
yet in Viet Nam.

- The quality assessment program is easy to use and can be applied widely for
the related subjects.

- The quality assessment program can be upload to website to get the feedback.
4. Research results:

4.1 Surveying the current status of harvesting, transportation and storage of

black tiger prawn after harvest

- The main method of harvest is trawl, and the transportation method of black

tiger prawn can be transport of live or keeping in ice after lethality.

Transport of live is done by the way putting live shrimp into tank pulled up by
the fresh water, adding the Oxy gas to remain the the life for prawn. It can be added

ice to decrease the temperature of water.
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Lethality of prawn is carried out by putting the prawn into the mixture of ice

and water at 0°C to avoid the decreasing of prawn quality.

- Ice used is mainly in form of crushed ice. Prawn is stored in the tank

insulation without drainage holes
4.2 Building the QI scale for black tiger prawn

QI scale of black tiger prawn is formatted basing on the conbination of three

factors as:
- The maximum shelf — life of prawn
- The prawn sensory quality changes during storage
- The standard of sensory quality of prawn used for processing

The maximum shelf — life of black tiger prawn determined by the Torry score
are 10 and 9 days corresponding to the storage temperature are 0 — 1°C and 1 — 2°C,

while storage temperature are 2 — 3°C and 3 — 4°C the storage time is 8 days.

Sensory quality changes express as color, texture and smell for the items as the

head, body, meat and tails of prawn.

The QI scall of black tiger prawn ranges from 0 to 14. The higher QI the

poorer quality of prawn.

4.3 Creating the relationship between quality criterias of black tiger prawn
with the shelf — life

- The relationships between quality criterias of chemical, physical, micro-
organism of black tiger prawn with the shelf — life display the slightly low of
determination coefficients, so they can not be used to estimate the shelf — life of

materials.

- The relationship between QI and the shelf — life displays very high coefficient
of determination (R2 > 0,99), so it can be used to estimate the shelf — life and the

remained storage time of materials, as following regression equations:
- At the storage temperature 0 — 1°C:

QI = 1,357* Storage time (days)

vi



Xéy dung chuong trinh ddnh gic nhanh chdt hegng tém si theo phuong phdp chi sé chdt luong - QIM | Nim 2010

- At the storage temperature 1 - 2°C:
QI = 1,507* Storage time (days)

- At the storage temperature 2 — 3°C:
QI = 1,681*Storage time (days)

- At the storage temperature 3 — 4°C:
QI = 1,73* Storage time (days)

4.4 Verification the relationship between QI and storaged time of black tiger

prawn, construction the quality assessment program by the quality index method

Verification is carried out on 15 black tiger prawn samples from 3 sources,
there are from super market, retailer and sea food processing factory. The results
show that there is a very high reliable fit between actual storaged time and the storage

time computed by the regression equations.

Construction the quality assessment program by the quality index method (kept
in CD disc).

S. Products:
- The QI scale for black tiger prawn.
- The summary and the full reports.

- The program for quality assessment and estimation the storage time of black

tiger prawn stored in ranges from 0 to 4°C.

- 2 articles has been sent to publish in the scientific journal of CanTho

University.
6. Effects, transfer alternatives of reserach results and applicability:
- The program gets high reliable after verification.

- It was introduced in the lecture of “Sensory evaluation of food (NN150)” as a

quick and reliable method for seafood sensory assessment.

- The program can be tranferred and applied in the sea food processing factory

and the super market.
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