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TOM TAT
Trong nghién ciru nay thit hau twoi dwroc thu nhan tir nguyén lieu hau sita Thai Binh Duwong (Crassostrea
gigas) da dwoc nuoi luu thanh loc sinh hoc. Qua trinh thu nhdn thit hau dwoc khao sat trén cdac kich thuoc
nguyén ligu khdac nhau va phwong phap tach vo khac nhau (gia nhiét va khong gia nhiét). Thit hau sau tach vo
duwoc rita sach va tién hanh bao quan lanh trong nudc bién lanh, nuoc mudi lanh (<4°C) o cac néng do khac
nhau. Két qua cho thdy nguyén liéu hau trong lwong 14-16 con/kg (chiéu dai 8-10cm/ con) ¢6 1y 1é thu hoi thit
cao hon so véi cdc kich thiede hau con lai. Phwong phdp hdp c6 thoi gian tach thit ngdn nhat (3,5 phit). Thit
hau tach bang phirong phép hdp va khéng gia nhiét déu cé thé bao qudn dén 10 ngay trong nde mudi lanh &
nong dé 3,4% van giir chat lwong tot, so véi mau doi chimg chi gitt chat lwong 6n dinh dwdi 7 ngay.
Tir khoa: thit hau, bao quan lanh, hau sita Thdi Binh Dwong.
ABSTRACT

In this study, the Pacific oysters (Crassostrea gigas) were collected from culturing areas and then purified
biologically in the tanks. The shucking oysters were investigated with different methods (heated and unheated
treatment). After shucking, oyster meat is washed and stored in cold sea water, cold brine (4°C) in different
concentrations. The results showed that raw oysters weighing 14-16 oysters/kg (size 8-10 cm/oyster) had the
highest tissue weight compared to the other sizes. Shucking oysters that were steaming for a short time (3,5
minutes) was consumed the shortest time. Oyster meat separated by heating and unheated treatment method
can be maintained good quality for up to 10 days in cold brine at a concentration of 3.4%, whereas the control
sample which only keeps fine quality for less than 7 days.

Keywords: oyster meat, chilling storage, Pacific oysters (Crassostrea gigas).

I. PAT VAN PE

Hau 1a loai nhuyén thé hai manh vé séng
trong méi truong nudc min nhu bién va cira
song. Hién c6 hon 100 loai hau dang dugc st
dung lam thuc phém va hau dugc coi la méon
ngon trén khip thé gisi. Thit hau c6 rat nhiéu
loi ich v& mit strc khoe, ndi tiéng véi cac tac
dung dac biét vé stc khoe gidi tinh [6, 10, 13,
22]. Hau c6 vo cimg, hinh dang khong déu
gitip bao vé phan thit hau day din mau tring
xam bén trong. Thit hau rat giau cac khoang
chit nhu sit, k&m, selen, canxi, phét pho, céc
vitamin, protein, lipit va glycogen. Protein cta

hau chta tat ca cc axit amin thiét yéu ma co
thé con ngudi can. Taurine va glycogen tir hau
c6 tac dong tét dén mot s6 bénh mén tinh nhu
viém gan va phuc hdi thi luc cia mat. Bén canh
do, thit hau chira nhiéu selen gitip hd trg mot
s6 chirc nang té bao, bao gom giai doc kim loai
ning. Loai nhuyén thé nay ciing 1a mot ngudn
cung cap axit béo omega-3 doi dao [15, 22].
Hau Thai Binh Duong (Crassostrea gigas)
c¢6 ngudn gde tir Tay Bic Thai Binh Duong bao
gdbm Nga, Trung Qubc va Han Qubc. Pay la
loai nhuyén thé hai manh vo dugc nuéi trong
va thu hoach rong rii nhét trén thé giéi, mang
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lai gia tri kinh té va xuét khau cao [2, 20]. Hién
nay hau Thai Binh Duong da dugc nudi ¢ 64
nude trén thé gidi, dac biét 1a mot sd qudc gia
nhu Trung Quéc, Nhat Ban, Triéu Tién, Dai
Loan, Phap, My, Canada. Theo s6 liéu théng
ké ciia FAO, nhu cau sir dung cac san phim
tu hau Thai Binh Duong luén tang, trong giai
doan tr nim 2010 dén nim 2020 tong san
luong hau thu hoach trén thé gi6i da tang tur
3540,3 ngan tin /én 6060,6 ngan tan [8], chiém
tong san luong 34,1% trong cac loai nhuyén
thé 2 manh vo.

Viét Nam ciing nhu nhiéu nuéc khac trén
thé gidi khong co hau Thai Binh Duong phan
b6 tu nhién. Hau ty nhién c6 gia trj kinh té &
Viét Nam chu yéu 14 loai hau séng (Crassostrea
rivularis) valoaihau da (Crassostrea belchery).
Tuy hai loai nay da dugc nghién ctru sinh san
va nudi thanh cong nhung bi han ché vé gia trj
dinh dudng va thi truong xudt khau. Ké tir nim
2006, khi vién Nghién ciru Nudi trong Thuy san
1 két hop v6i cong ty Pau tu Phat trién san xuat
Ha Long nhap hau Thal B1nh Duong b6 me tir
Pai Loan vé& san xuét glong va nuoi thuong
pham. Cac dia phwong nuéi hau Crassostrea
gigas chi luc bao gdbm Quang Ninh, Khéanh
Hoa, Viing Tau,...Hién nay cac tinh nam ven
bién déu quan tdm dén viéc nudi hau thuong
pham, dién tich nuéi ngay cang dugc mé rong
thém tai nhidu dija phuong & cac tinh nhu Ha
Tinh, Pha Yén, Ninh Thuan, Kién Giang, Can
Gi0, Ca Mau... do vay, san luong hau nguyén
liéu ¢ nudc ta du bdo s€ tang cao [23].

Géng nhu cac loai hai san khac, hau la loai
nguyén liéu dé hu héng do hoat dong cua vi
sinh vat. Thoi han bao quan lanh thit hau phu
thudc rat nhidu vao kha nang trc ché cac chung
vi khuan gram am [3- 4 14] Thong qua theo
ddi su bién dong cua tong s vi khuan hiéu khi
két hop danh gia chat lugng cam quan va dinh
dudng, Cao va cong su (2009) da xac dinh
dwoc thoi gian bdo quan thit hau o 10°C, 5°C
va 0°C tuong ung la 6,10 va 18 ngay [3]. Hoat
dong cua vi khuan 1én men nhu Lactococcus
va Lactobacillus dwoc cho la nguyén nhan gay
giam pH trong mo thit cua hau trong qua trinh
bdo quan [21]. Nguyén nhéan ¢ thé chinh tir
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tac dong cua bién dong nhiét do trong qua trinh
ché bién, bao quan va vdn chuyén. Pé giam ty
1é nhiém vi sinh vit, theo nghién ciru cua Yeh
va cong sy (2020) [21] nén duy tri nhiét do
bao quan san pham dudi 12°C hoic tmg dung
cong nghé xir Iy nhiét nong két hop lam ngudi
nhanh [1], hay st dung dong thoi dp liwc cao
(260MPa) va nhiét d6 cao (50-75°C) dé xur 1y
hau sau thu hoach [8].

Ngoai moén dugc tiéu thu chinh la an séng,
mot s6 san pham gia tri gia ting dugc ché bién
tir thit hau da xuét hién & thi thuong trong nudc
nhu bot hau, hau tim gia vi, mdm hau,....Do
dic diém hau c6 vo day nén dinh mirc thu thit
ctia hau rat cao (thuong khoang 7-10 kg hau
nguyén con/ 1kg hau thit), diéu nay khong cho
phép cac cong ty thu mua va van chuyén mot
lwong 16n hau sdng nguyén vo tir cac dia ban
khac, xa cong ty. Thay vao dé nguyén liéu s€
dugc thu mua ¢ dang da tach thit. Voi dac diém
co thit mém, dé bi tén thuong co hoc va lay
nhiém vi sinh tlr vo nén cong doan tach va bao
quén thit hau s& c6 anh huong rat 16n dén dinh
mirc thu thit cling nhu chét lugng cua thit. Do
vay muc ti€u cua nghién clru nay la (1) khao sat
phuong phap tach thit va (2) theo doi su thay
d6i chat luong cua thit hau trong qua trinh bao
quan lanh dé dap ung nhu ciu nguyén liéu thit
hau hau 6n dinh va co chat lugng phuc vu viéc
san xuét cac mat hang tir thit hau thuén loi.

IL. POI TUQNG, VAT LIEU VA
PHUONG PHAP NGHIEN CUU

1. Poi twong nghién ciru

Hau nguyén liéu duoc st dung trong nghién
ctru 1a hau stra Thai Binh Duong (Crassostrea
gigas). Nguyén liéu hau dugc cung cap tu
Cong ty C6 phan Thuy san smh hoc VINA.

2. Phwong phap ldy miu

Nguyén liéu hau sita duoc cong ty CH
phan Thuy san sinh hoc VINA thu mua tir

Hlnh 1: nguyén liéu hau.
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mot ) ho nu6i tai Van Ninh, Khanh Hoa
(vi tri Trai 1- 12°40°05.6”N 109°12°44.1”E;
Trai 2- 12°39°55.6”N 109°12°52.6”E; Trai 3-
12°39°59.4”N 109°12°36.4”E). Sau khi thu
mua, nguyén liéu dugc mang vé xuong lam
sach vo (bun, cat, rong,....) béng cach su dung
ban chai cha co hoc va st dung voi ap luc phun
nuée bién. Tiép theo, nguyén liéu duoc rira qua
3 lan véi nude bién sach (di qua cac hé thong
loc gém loc cén lo lung va tiét trung UV). Sau
d6 dugc cho vao bé nudi luu tir 3 dén 4 ngay.
Trong qua trinh nudi luu hau dugc thay nude &
bé 3 1an/ ngay. Muc dich cua qua trinh nudi luu
1a dé giam vi sinh vat bé mat, giam chit thai, vi
sinh vat trong co thé hau (dac bi¢t [am sach ndi
tang). Qua trinh nuéi luu két thic, hau s& duoc
thu hoach cho vao thing xdp va chuyén dén
phong thi nghiém va xt Iy ngay trong ngay.

3. Chuén bi miu

Nguyén li¢u sau khi thu nhan dugc rira lai
duéi voi nudc, sau d6 tién hanh xtr Iy theo cac
phuong phéap khac nhau (mo ta trong phan 4.2).
Thit hau sau tach vo dugc rtra lai qua nudc da
lanh nham muc dich dé loai bo cac tap chat,
manh v6 va nhét. Sau rira, néu thit hau khong
su dung ngay s€ duoc cho vao khay inox dua
vao tu lanh (<4°C) nham han ché sy phat trién
vi sinh vat gy hu hong nguyén liéu va nhiém
vi sinh tir moi truong bén ngoai.

4. Phuong phap bo tri thi nghiém

4.1. Panh gid chat heong hau nguyén liéu:
Hau nguyén liéu (dat kich ¢& thuong phim)
duoc thu nhan tir 03 trai nuoi hau trén dia ban
huyén Van Ninh. Mai trai thu 30kg/ lan, ria
sach trude khi can khdi lugng va do kich thude
v6 hau dé phan loai. Loai hau c6 ty 1¢ thu hoi
thit cao nhit s& duoc phan tich ham Iugng
protein, lipit, khoang, kim loai nang va vi sinh
dé c6 co sé dung cho nghién ciru tiép theo.

4.2. Thi nghiém khao sat phwong phap tach
thit hau: St dung 04 phuong phap tach thit

khac nhau, bao gdm chan- tach thit (1 phut &
t°=100°C), hap-tach thit (3,5 phat & t°=100°C),
ngam da lanh-tach thit (ngdm da 3 gid) va tach
thit truc tiép (taich truyén thong). Céc thong sb
sir dung trong moi phuong phap da duoc khao
sat so bo trude d6. O mdi phuong phép, hau
nguyén liéu chia déu thanh 8 mé, mdi mé 10kg
cho mdi nguoi thuc hién. Thi nghiém nay dugc
thuc hién vé6i s6 nguoi 1a 8 trong do 6 ngudi
lam cong viéc nay thuong xuyén (> 5 ndm) va
2 nguodi madi lam cong viée nay (3 thang). Muc
dich cua phuong phap 1a tim ra phuong phap
tach thit hau hiéu qué nhét.

4.3. Thi nghiém xac dinh phwong phdp bdo
quan lanh thit hau:

Thi nghi€ém bao quan lanh thit hau duoc
thuc hién trén 2 nhém, bao gém thit hau duoc
tach thit khong qua gia nhiét (T) va thit hau
duoc tich qua gia nhiét (H). St dung 2 loai
dung dich bao gdm nudc bién tiét tring va nudc
muoi hat cham vao thit hau trong qua trinh bao
quan. Néng dd ctia moi loai dung dich da dugc
khao sat trude (khong trinh bay trong cong bd
nay) dé chon mot nong do thich hop nhét cua
mdi loai so sanh v6i nhau. Cu thé, nhém ding
dung dich nudc mudi hat sur dung cac néng do
3%, 3,4%, 3,7%; nudc bién tiét trang nong do
34%o va mau d6i ching (khong cham nudc)
tuong Ung v6i ky hiéu mau duge trinh bay
trong bang 1. Ty 1& nuéc mudi bd sung/ thit
hau 1a 50/50, dinh luong dong g6i mdi mau la
200g thit hau, mdi nhém nghién ctu chuéin bi
20 mau. Sau khi rét dung dich mudi va nguyén
liéu vao bao bi (PE), cac mau dugc bao quan
nhiét d 4+1°C. Liy mau phan tich & cac ngay
bao quan thtr 4, 7, 9 va 11 (ngay 14y miu ngau
nhién theo tan suit hep dan) dé theo ddi chat
lwong san pham. Mau dugc rira sach qua nudc
ngot trudc khi tién hanh phan tich cac chi tiéu
hda hoc va cam quan thyc phérn.

Bing 1: Ki hiéu miu thi nghiém bio quén lanh thit hau

DUNG DICH Nuéc bién | Dung dich | Dung dich | Dung dich ﬁ;nguiug
. 0 Al 0 Al 0 A 0 -
LOAI MAU (34%0) | muoi 3,0% | mudi 3,4% | mudi 3,7% dich
Thit hau tach khong gia nhiét Tnb T30 T34 T37 TO
Thit hau tach qua gia nhiét Hnb H30 H34 H37 HO
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5. Phwong phap phén tich

5.1 Phwong phap danh gia cam quan va so
mau

Danh gia cam quan chat lugng san pham
qua cac chi tiéu: trang thai, mau sdc, mui, vi
ctia thyc phdm theo phwong phap cho diém
theo TCVN 3215 — 79. Mau dugc rira qua nudc
ngot, sau d6 hap khoang 4 phut dé tién hanh
cam quan. Piém dugc cho tir 0+5 (xau- tt) &
mdi chi tiéu, hé s6 quan trong cua trang thai va
mau sic 12 0,9; hé $b quan trong cua mui va vi
1a 1,1. Tong diém cam quan > 15d 1a san pham
¢6 chat luong cam quan tot.

So mau san phém duoc thuc hién trén thiét
bi so mau cAm tay (Konica Minotal CR400,
Nhat Ban), chi s do L*, a*, b*. Trong d6 L
biéu thi do sang trén thang do 0 (tdi) dén 100
(trang); a* biéu thi cho sy thay d6i mau tir do
dén xanh lyc trén thang do —128 dén +127; b*
biéu thi cho sy thay doi tir mau vang va xanh
dwong trén thang do -128 dén +127. Céc phép
do dugc thyc hién trén ca phan bung va phan
co phu cua hau (mdi mau do 5 con, mdi con do
3 vi tri bung va 2 vi tri co phy).

5.2 Phuong phap do pH

Phuong phap do pH cua hau dya vao phuong
phép cua tac gia Cao Rong va cong su [3] trén
thiét bi do S8-Field Kit (Mettler Toledo-Thuy
S¥). Cu thé, dbi v6i mau long tién hanh do truc
tiép, d6i voi miu rin dugc nghién nhé (10 con/
mau) va pha v6i nudc cét theo ti 16 nguyén liu
va nudc cat 1 1:9 sau d6 tién hanh do. Thé tich
mdi mau do tir 30-40 ml, mau dugc do 3 lan.

5.3 Phwong phap phan tich hoa hoc va vi
sinh

- Cac chi tiéu hoa hoc (Protein, lipit, khoang
va kim loai nang) dugc phan tich theo phuong
phap chudn ciia Trung tim dich vu phan tich
thi nghiém TP Ho chi Minh (CASE).

- Cac chi tiéu vi sinh (TVSVHK, Coliforms,
E.coli, S. aureus, Salmonella,V.
parahaemolyticus, TSBTNM-M, Clostridium
perfringens, Norovirus) duoc kiém nghiém
theo TCVN (TCVN 8342:2010) va ISO (ISO
7937-2004; 1SO21871-1:2017;  ISO4833-
1:2013; ISO 11290-1:2017; ISO 4832:2006;
Case.VS.053("“Noro TQ PCR kit)).

6. Xir 1i s6 liéu

Thi nghiém trong nghién ctru dugc tién hanh
lap lai 3 lan. So sanh théng ké dugc thuc hién
bang phan tich phuong sai mot chiéu one-way
ANOVA va kiém dinh Ducan (mtc y nghia P
< 0,05) trén phan mém SPSS20. Biéu db hinh
dugc v& bang Microsoft Excel 2010.

III. KET QUA NGHIEN CUU VA THAO
LUAN

1. Két qua danh gia chit lwong hau
nguyén li¢u

Két qua bang 2 mé ta trong lugng hau nguyén
v, chiéu dai va ti 1& thu hoi thit hau, pH co thit
hau twoi theo ting kich ¢& khdi luong hau. Gia
tri pH cua thit hau (pH=6,8+ 0,07) ndm trong
ving pH cua thit hau tuoi séng, co chit luong
t6t [8]. Nguyén liéu hau co kich thude qua 16n
(<10 con/kg) hodc qua nho (>16 con/kg) thi ty
1¢ thit hau thu dugc déu thap hon so véi hau
¢6 kich thudc trung binh, két qua nay tuong
ddng véi nghién ciru ciia Kazuyuki Futagawa
va cong su (2011) [11]. Thyc té, hau c6 kich
thudce 16n c6 gia thanh cao hon hau cd nhd, tuy
nhién ty 18 thu hoi thit khong ty 1¢ thuan voi
kich ¢& hau (xem bang 2). Diéu nay cho thay
khong nén st dung hau c6 trong lugng va kich
thudc qua 16n dé ché bién cac san pham gia tri
gia ting vi ty 1¢ thit hau thu hoi dugc thap ma
gi4 thanh lai cao. Tir két qua nay, hau loai 14-
16 con/kg dugc chon dé tach thit sur dung cho
khao sat tiép theo.

Bang 2. Khoi lwong va kich thuwée ciia hau nguyén li¢u

Trong luong Chiéu dai A e a0 \ .
(con/kg) (cm/con) Ty 1€ thit hau (%) pH hau tuoi
8-10 con/kg 9-12 11,4 +0,32
<13 con/kg 8,5-11 12,5+0,47
H= +
14-16 con/kg 8-10 15+ 1.1 pH= 6,8+ 0,07
>16 con/kg 6-8 12,5+ 0,87
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Béang 3. Bang két qua phan tich ham lwgng protein, lipit, khoang va kim loai nang ciia nguyén liéu hau

Tén miu Chi tiéu
S . . Zn Se Hg Cd Pb
Hau tuoi | Protein (%) | Lipit (%
LA 16 oo OO LPCO) | (mgikg) | (mgrke) | (mgke) | (mgke) | (meke)
104+22 |1,6+0,79|56,8 + 0,6 | 0,51+0,13 | 0,043+0,04 | 0,12+0,1 |0,24+0,08
Tham chiéu QCVN 8-2:2011/BYT 0,5 2 1,5

yéu td hd tro cho viée sir dung nudc mudi dé
bao quan nguyén li¢u thit.

Tir két qua bang 4 cho thy tit ca cac chi
tiéu vé vi sinh vat, norovirus phan tich trén hau
tuoi déu dat chat lugng v¢ sinh an toan thuc
pham (theo QCVN 8-3:2012/BYT). Nhur vy,
tir két qua phén tich danh gia ty 18 thu hoi thit
hau, cac chi tiéu hoa hoc va vi sinh ¢ bang 2-4,
hau loai 14-16 con/kg dugc chon cho cac khao
sat tiép theo.

Tir két qua phan tich ¢ bang 3 cho thiy ham
luong protein cua thit hau kha cao (10,4%) so
v6i mot s6 két qua da cong bd [3, 11, 12, 17,
22]. Cac thanh phﬁn kim loai nang Hg, Pb, va
Cd c6 trong thit hau déu trong khoang cho phép
(theo QCVN 8-2:2011/BYT). Hau c6 ham
luong lipit (1, 6%) tuong ty nhu ca gay hay mot
s0 cac loai nhuyen thé khac, day ciing 1a loi thé
khi ché bién cic san pham tir hau. Tuy nhién,
thit hau chi c6 ham lugng mudi dudi 1% [19],
1a thap va nhat néu cam vi. Do vay day ciing la

Bang 4. Bing két qué phan tich vi sinh hau twoi nguyén con
Tham chiéu QCVN

Tén mau Chi tiéu Ket qua Pon vi 8-3:2012/BYT
TVSVHK (30) 3.5 CFU/g
Coliforms <10 CFU/g
E.coli (MPN) <10 MPN/100g 700

. . |S aureus <10 CFU/g

Il{jul g“f;;gj‘g‘ Salmonella___ Khong phat hién|  /25¢ Khéng phat hién

V. parahaemolyticus <10 CFU/g
TSBTNM-M <10 CFU/g
Clostridium perfringens <10 CFU/g
Norovirus Khong phat hién

2. Két qua khdo sat phwong phap tach
thit hau

Tir két qua hinh 2 ¢6 thé thay phuong phap
tach thit khac nhau c6 anh huéng dén dinh muc
thoi gian tach thit. D6i v6i phuong phap co xir
1y nhanh qua nhiét thi thoi gian tach thit nhanh
hon phuong phap tach tuoi, trong d6 hau hap-
tach vo tiét kiém thoi gian tach nhat. Phuong
phap ngam thit hau trong da lanh thoi gian tach
ngan hon so voi phuong phap truyén thong, tuy
nhién ton kha nhiéu thoi gian vi phai ngdm hau
trong nudc da lanh 180 phut dé giam nhiét do
hau.

Ty 1 thu héi thit hau thu duogc tir 4 phuong
phéap tach khac nhau khong co sy khac nhau

¢6 ¥ nghia (P>0,05). Cam quan cho thdy thit
tach bang phwong phap gia nhiét co co nhe,
cang bong rat d& thuc hién thao tac nhu rua,
san chiét ma khong s¢ v& phan sita. Tuy nhién,
thit hau c6 gia nhiét bé mat duc hon so véi thit
hau tach tuoi. Trong khi do, thit hau tach theo
hai phuong phap khong gia nhiét c6 do trong,
bong (hinh 3) hon so voi hau qua chin hay hap.

Qua trinh hép, chan hay ngam d4 lanh ciing
c6 thé gitp wre ché mot phan vi sinh vat trén bé
mit vo hau, tranh anh huong dén chat luong
thit hau trong thoi glan bao quan. Phuong phap
tach thit truyén thong khong c6 yéu t6 hd tro trc
ché vi sinh nén phuong phap nay kha ning lay
nhiém vi sinh vat tir vo khi tach 13 cao nhat [5].
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Cdc ky tir giong nhau (A), chi sw khdc biét khéng cé ¥ nghia thong ké (P>0,05) giita khoi leong thit hau thu d‘u"oc tr cdac

phirong phap tach khdc nhau va cac ky tw khdc nhau (a,b,c,d) chi sy khdc biét c6 ¥ nghia théng ké (P<0,05) vé thoi gian

tdach thit hau tuwong ung voi cac phwong phdp tach khac nhau.
Hinh 2. Thoi gian tach lay thit hau (phut) va khoi lwgng thit hau (kg) thu dwge twong trng theo cac
phwong phap khac nhau.

Hinh 3. Thit hau sau khi tach bz‘“mg phuong phap gia nhiét (hinh trai: chin (a) va hip (b)) va tach
khong gia nhiét (hinh phai: ngdm da (c) va truyén thong (d)).

Tuy nhién, day l1a phuong phap duoc st dung
phé bién, thit hau ¢ trang thai tuoi chua gia
nhiét c6 thé phi hop voi ca doanh nghiép san
xudt va khach hang tiéu thy 1é. Do vdy, trong
phan tiép theo nghién ciru ché do bao quan, ca
thit hau tach bang phuong phap hip va truyén
théng s& duoc khao sat.

Két qua xac dinh anh huong cua dung dich
bd sung khi bao quén thit hau

Trong phin niy, thit hau hép- tich thit
(sau day goi la hau hap) va thit hau tach bang
phuong phép truyén thong (sau day goi 1a hau
tuoi) dugc st dung theo ddi chét lugng trong
qué trinh bao quan lanh trong nudc bién tiét
trung, nuéc mudi hat dé so sanh v6i mau doi
ching (khong cham nuéc mudi hay nudc
bién). Tan suat 0, 4, 7, 9, 11 ngay ldy mau d4nh
gia cam quan, so mau, do pH, phan tich vi sinh
va hao hut khdi lugng dé danh gia chét luong

96 o TRUONG DAI HOC NHA TRANG

san pham.

Két qua hao hut khdi luwgng thit hau theo
thoi gian bao quan dugc thé hién trén hinh 4
(A&B). Tir két qua nay cho thay thit hau tuoi
¢6 ty 18 hao hut khdi luong ting dan theo thoi
gian bao quan. Su giam khdi luong véi cac
mau c6 ngdm nudc mudi hay nudc bién co
thé do hién tugng thadm thdu mudi qua mang
co thit lam tach nuéc tw do. Mau TO khong co
su hao hut sau 7 ngay bao quan, tuy nhién sau
7 ngay chit luong cam quan mau TO (hinh 5)
khong dat (< 15 diém) do vay két thuc qua trinh
bao quan & 7 ngay. Mau T30, T34, Tnb khong
¢6 su khéac biét vé& hao hut khdi luong sau 11
ngay bao quan (P>0.05). Xu hudng ting hao
hut khéi lugng theo thoi gian bao quan xay ra
tuong tu voi thit hau hép, tuy nhién mirc tang
nhe hon so véi hau tuoi. Trong cac mau quan
sat, mau HO c¢6 diém cam quan (<15 diém) sau
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Hinh 4. Hao hut khéi lwgng (GTTB+DLC, n—3) cuia thit hau twoi (hinh A) va hau hz'lp (hlnh B) khi bio
quan trong cac dung dich theo thoi gian (7 mau tuo’t, H mau hap, nb- nwéc bién; 0- méu khong chim
nwéc; 30, 34, 37- twong teng véi nong dp nwéc muoi 3,0%, 3,4% va 3,7%).
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Hinh 5. Téng diém cam quan cia thit hau twoi (A) va hau hip (B) theo thoi gian bio quén trong céc
dung dich khac nhau (T mau twoi; H mau hap; nb- nwoc bién; 0- mau khong chdam nuwoc; 30, 34, 37-
twong wng voi nong djp nuwdéc muoi 3,0%, 3,4% va 3,7%).

7 ngay bao quan, do vay dung theo doi hao hut
khéi lugng ciia mau HO ¢ thoi diém nay. Sau
11 ngay bao quan, mau H37 ¢6 su hao hut khdi
luwong cao nhét (P<0,05), cac mau con lai co
dd hao hut khong co su khac biét cd y nghia
(P>0,05).

Két qua danh gia cam quan dugc trinh bay
trong hinh 5 (A&B). Téng diém cam quan cua
cac mau giam theo thoi gian bao quan. Sau 11
ngdy, trong cac mau tuoi bao quan bang dung
dich nude mubi thi mau T34 duoc danh gia cao
nhét voi tong diém cam quan 15,9, mau T30 co
thit mém, mau Tnb va T37 sau 9 ngay vi van
ngot nhung dén 11 ngay co vi man 15 (két qua
do NaCl 1,8%). Nhom mau gia nhiét c6 mau

HO va H30 giam diém cam quan nhanh hon cac
mau con lai va chi c6 mau H34 ¢6 diém cam
quan cao hon 15 diém (15,1 diém) sau 11 ngay
bao quan.

pH cia nguyén liéu giam dan theo thoi
gian bao quan (hinh 6). Két qua nay twong tu
nhu cong bd ctia Cao Rong va cong su [3] va
nghién clru ctia Songsaeng va cong su [17],
pH = 6,7+6,85. Cling theo cac tac gia nay khi
phan tich két hop véi cac chi tidu danh gia chat
luwong khac nhu cam quan, vi sinh,... Kkét luan
thit hau c6 pH duéi 6 1a chit luong khong con
tuoi. Trong nhém mau tuoi, chi c6 mau thit
hau TO sau thoi gian bdo quan 7 ngay c6 pH
giam nhanh (pH= 5,9) so vo6i ngay 0 (pH=6,8)
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(P<0,05). Cac mau con lai c6 pH gidm theo
thoi gian bao quan nhung déu c6 pH>6 va
khong khéac biét (P>0,05) giita cic mau bao
quan trong cac dung dich khac nhau khi so sanh
cuing ngdy. Trong cic mau gia nhiét, chi c6 mau
H34, H37 c6 pH>6 sau 11 ngay bao quan. Sy
thay d6i pH theo chiéu huéng giam do tuoi cua
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thit hau hap nhiéu hon so véi hau tuoi, diéu nay
¢6 thé duoc giai thich do qua trinh xtr Iy nhiét
tac dong 1én protein cua 16p mang ngoai co thit
dan dén protein bi bién tinh nén lam 16p mang
nay c6 xu huéng co lai, do vdy han ché qua
trinh thAm thiu mudi vao trong co thit.

Két qua so mau véi 3 chi s6 L*a*b* ciia co
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Hinh 6. Sy thay d6i pH (GTTB£PLC, n=3) ciia thit hau twoi (A) va hau hip (B) theo thoi gian bio
quan trong cac dung dich khac nhau (7 mau twoi; H mau hap; nb- nuwdc bién; 0- mau khong chim
nuwoc; 30, 34, 37- twong wng voi nong dp nuwoc muoi 3,0%, 3,4% va 3,7%).

thit hau theo thoi gian bdo quan dugc trinh nay
trén hinh 7&8. Két qua so mau thit hau tuoi
(hinh 7) cho thay do sang (chi sb L*) cua thit
hau giam dan theo thoi gian bao quan, trong
d6 mau TO co toc d6 giam nhanh nhat. Két qua
nay cho thay dung dich mudi c¢6 hd trg duy tri
mau tuoi tu nhién cho co thit hau. Gia tri a*
tang nhe theo thoi gian bao quan (tang tur 3,5
dén 5), tic 12 cac mau c6 tang nhe tong mau
xanh xam theo thoi gian. Gia tri b* gidm nhe
sau 4 ngay bao quan va khong khac bi¢t gitia
cac mau (P>0,05) dén 11 ngay bao quan.

Két qua so mau ctia 2 nhom thit hau tuoi va
thit hau hip giita 0 ngay va 11 ngay bao quan
duoc trinh nay trén hinh 8. Két qua cho thiy
d6 sang (L*) cua ca 2 nhom déu giam sau thoi
gian bao quan, gia tri a* ting v6i cac mau tuoi
(P<0,05) nhung khong thay d6i véi mau hép,
gia tri b* gidm nhe véi miu tuoi va khong khac
biét gitra mau hip & 0 va 11 ngay bio quan
(P>0,05). Piéu nay cho thay khi gia nhiét co
thit hau giam d6 sang so v6i thit hau tuwoi nhung
mau gia nhiét 6n dinh mau trong sudt qua trinh
bao quan 11 ngay. Quan sat nay twong dong
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Hinh 7. Két qua so mau (L*a*b*) nguyén liéu twoi theo thoi gian bio quan (7 mdu twoi; H méu hép; nb-
nwdc bién; 0- miu khong cham nwéc; 30, 34, 37- twong teng véi néng do nwée mudi 3,0%, 3,4% va 3,7%).
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Ki hiéu: nb-nueGe bién, 30, 34, 37 tiwong ing voi nong dé mudi hat 3,0%, 3,4%, 3,7% va 0- khéng sir dung dung dtch
Hinh 8. Két qua so mau (L*a*b*) nguyén liéu hau twoi va hip giira 0 va 11 ngay bao quan & cac ndng
do dung dich khac nhau.

voi két qua cua Cruz-Romero va cong su [8],
cho rang thit hau tach vo bang phuong phép gia
nhiét c6 mau sic téi hon phuong phap khong
gia nhiét.

Phén tich két qua vi sinh hau twoi sau 0, 4,
7,9 va 11 ngay bao quan dugc trinh bay trong
bang 5. Két qua cho thiy ngay thir 7 chi tiéu

E.coli cia mau TO bit diu ting (mic du van dat
theo tiéu chudn). Cac miu con lai c6 chi tiéu
E.coli va Salmonella spp du trong giéi han
cho phép. Két qua phan tich vi sinh trén mau
hau chin sau 10 ngay bao quan déu co E.coli
<10 (MNP/100g) va khong phat hién (KPH)
Salmonella spp trén tat ca cac mau quan sat.

Bang 5. Két qua kiém tra vi sinh vat hdu twoi theo biao quan trong cic dung dich bio quan

Ngay E.coli (MPN/100g) Salmonella spp. (/25g)
baoquan | Tnb | T30 | T34 | T37 TO Tnb T30 T34 T37 TO
0 <10 | <10 | <10 | <10 | <10 | KPH | KPH | KPH | KPH | KPH
4 <10 | <10 | <10 | <10 | <10 | KPH | KPH | KPH | KPH | KPH
7 <10 | <10 | <10 | <10 | <10 | KPH | KPH | KPH | KPH | KPH
9 <10 | <10 | <10 | <10 13 KPH | KPH | KPH | KPH | KPH
11 <10 | <10 | <10 | <10 - KPH | KPH | KPH | KPH | KPH
Tham
chiéu
QCVN 700 KPH
8-3:2012/
BYT
Bang 6. Bing két qua phan tich vi sinh hau T34, H34 sau 10 ngay bio quin
o e Két qua . Tham chiéu QCVN
Chitiéu T34 : H34 Donvi 8—3:2012/§YT
E.coli (MPN) <18 <18 MPN/100g 700
S. aureus <10 <10 CFU/g -
Salmonella KPH KPH /25g KPH
V. parahaemolyticus <10 <10 CFU/g -
TSBTNM-M 6x 10! 3x 10! CFU/g -
Clostridium perfringens <10 <10 CFU/g -
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Tir két qua thi nghiém phan tich hao huyt
khéi lwong, pH, so mau, vi sinh vat va danh gia
cam quan ctia cac mau trong 2 nhom thi nghiém
hau tuoi va hau hép trong cac dung dich khéc
nhau cho thdy mau T34 va H34 c6 chét luong
cao hon cac mau khac. Do do, tién hanh thi
nghiém lap lai 2 16 mau hép- tach thit va tach
tuoi, moi mau tach 10kg hau vo, bao quan thit
hau ¢ nhiét do 4°C, c6 cham nudc mudi 3,4%
v6i ty 16 nude cham/ hau 1a 50/50. Két thac 10
ngdy mau dugc 1y di phan tich 8 chi tiéu vi
sinh. Két qua dugc trinh bay trén bang 6 cho
thiy tat ca cac chi tiéu vi sinh déu dat (QCVN
8-3/2012/BYT). Nhu viy c6 thé thdy thoi gian
bao quan thit hau trong dung dich nudc mudi
lanh (3,4%) c6 thé 1én dén 10 ngay.

IV. KET LUAN

Phuong phap hip hau nguyén con trong
thoi gian ngdn cho két qua tach thit 1a nhanh
nhét. Co su khac biét v& mau sdc cua thit hau
gitra 2 nhom gia nhiét va khong gia nhiét trudc
khi tach. Do vay, tuy thudc vao muc ti€u st
dung thit hau c6 thé str dung phuong phép tach
khac nhau cho phu hgp.

Cin cr vao cac két qua phan tich hoa 1y,

TAI LIEU THAM KHAO

héa hoc, cam quan va vi sinh dugc mo ta trong
cac phan néu trén cho thdy san pham thit hau
bao quan trong dung dich nudc bién tiét tring
hay nudc mudi c6 chét lwong tot hon so vai thit
hau khong st dung dung dich bao quan.

Giita nhém st dung nude mudi va nude
bién cho thay khéng c6 su khac biét khi phan
tich céc chi ti€u vi sinh, pH, hao hut khéi luong
theo thoi gian bdo quan. Tuy nhién, danh gia
cam quan cho thdy méau bao quan trong dung
dich muébi hat 3,4% cho diém cam quan la cao
nhit sau 11 ngay bao quan. Két qua danh gia vi
(khong trinh bay trong bao céo niy) cho thiy
mau 3,7% hoi min sau 11 ngay bao quan. Do
vay, ché o s dung dung dich mudi hat 3,4%
1a phit hop dé bao quan lanh thit hau tdch bang
phuwong phap gia nhiét va tach twoi véi thoi
gian bao quan 1én dén 10 ngay.

Quy trinh k¥ thuat san xuét hau thit bao
quan lanh dwoc d& xuat la: Hau nguyén liéu
— Rira — Xu 1y tach thit — Rira nudc mudi
lanh (nhiét d6 4°C) 2 1an — Dé rao — Vao tai
PE- R6t dung dich (nudc mudi 3,4%, ty 1¢ khdi
luwong so voi hau 1a 50/50) —Bao quan (nhiét
do 41).
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