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TOM TAT
Sor ché phu pham rong nho (Caulerpa lentilliera) lam nguon nguyén liéu dé san xudt rong nho chdy téi da
dige nghién cveu. Két qua cho thdy, phu pham rong nho sau khi phan logi, lam sach dwoc ngam trong niede ngot
& nhiét do phong (26 + 1°C) trong thoi gian 30 phiit gitip loai b t6i da maii tanh va mudi trong rong. Rong nho
duwge chan & nhiét do 85°C trong thoi gian 15 gidy gitip rong giik diroe mau xanh tot nhat. Piéu kién ly tam 800
vong/phiit trong 8 phiit tach dwgc 24% lirong nweée bam trén bé mdt nhung van giit dioc cdu triic ciia rong. Sdy
lanh két hop bom nhiét 6 55°C trong thoi gian 3 gio (van toc khong khi 2 m/s, bé day cua l6p rong 0,5 0,2 cm),
thu diege phu phim rong nho khé c6 d@é am 4% va hoat dé mede 0,52. Két qua dat duege tir nguyén cveu nay chi
ra tiém nang sir dung phu pham rong nho da so ché nhir mot nguon nguyén liéu dé san xudt rong nho chdy toi.
Tir khéa: Phy pham rong nho, rong nho chdy t6i, rong nho
ABSTRACT

The pre-processing of sea grape (Caulerpa lentilliera) by-product as a source of material to produce
fried garlic sea grape was studied. The results showed that sorting, cleaning and soaking in fresh water at
room temperature (26 = 1°C) for 30 min helped eliminate the fishy smell and salt in the seaweed. Blanching at
a temperature of 85°C for 15 sec retained the best green color of the sea grape. Centrifugation conditions of
800 rpm for 8 min could eliminate 24% of the water on the surface and maintain the structure of the sea grape.
Drying by low-temperature air combined with a heat pump at 55°C for 3 h (air velocity 2 m/s, layer thickness
0.5 £ 0.2 cm) obtained sea grape by-products, which had a moisture content of 4% and a water activity of 0.52.
The results obtained from this study indicate the potential of using pre-processed of sea grape by-products as
a source of material to produce fried garlic sea grape.

Keywords: Sea grape by-product, fried garlic sea grape, sea grape

I. PAT VAN DE

Rong nho (Caulerpa lentillifera) 1a loai
rong thudc bo cau luc Caulerpales, nganh rong
luc Chlorophyta, rit phd bién & ving nhiét doi
va can nhiét déi. B rong cau luc Caulerpa
rit da dang, trong d6 rong nho 1a loai c6 gia
tri nhat. Trén thé gi6i rong nho dugc biét dén
tir nhitng nam 70 cua thé ky 16, song dén nay
rong nho dugc trong manh & nhiéu nudc, trong
d6 co Viét Nam tap trung cac tinh Phu Yén,
Khanh Hoa, Ninh Thuan, Binh Thuén véi quy
mo phat trién ngay cang 16n manh [7, 10].

Rong nho chtra nhiéu dudng chat can thiét

v6i ham lugng cao nhu khoang, chit xo va mot
s6 vitamin thiét yéu. Bén canh d6 rong nho
con chira nhiéu hoat chat c6 hoat tinh sinh hoc
nhu hoat tinh chéng oxy hoa dang phenol, c6
kha ning ngan chin cac gbc tu do, lam giam
qua trinh oxy hoa. Pac biét ham lugng protein
va lipit trong rong nho khong cao nhung chira
nhiéu loai axit amin va axit béo can thiét cho su
phat trién té bao than kinh va chita tri cac bénh
lién quan dén tim mach [11-14].

Pé dap ung nhu cu cia khach hang, hién
nay cac doanh nghiép da nhanh chong dua san
pham rong nho twoi va rong nho tach nudc ra
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thi truong nodi dia va xuét khau voi mdé quy
ngdy cang 16n, yéu cau chat luong rong nho
ngdy cang nghiém ngit. Cu thé nhiing cong
rong phai c6 kich thudc tir 6-9 cm, khong bi
dap, tiéu cau day, déu, mong nudc, mau rong
xanh dic trung dugc sir dung san xuat rong nho
tach nudc va rong nho tuoi. Phan con lai c6
kich thuéc nhé hon 6 cm, giy tiéu ciu hodc
tiéu cau thua thdt, mau xanh khong déu goi la
phu phdm rong nho. Phy phiam rong nho sau
san xuat rong nho tuoi va rong nho tach nudc
chiém ty 1¢ khé cao, khoang trén 30% tuy thudc
vao phuong phap trong va thu hoach. Nguon
nguyén lidu nay néu khong co g1a1 phap diu ra
t6t thi ching chi dung dé lam giéng, phan bon
hodc thirc an gia suc. Pén nay chua c6 nhiéu
nghién ctru tan dung nguén nguyén ligu nay dé
san xuat cac san pham gia tri gia tang ngoal
nhém nghién ctru cua Lé Bén san xuit bot

rong tir phu pham rong nho [2]. Ngoai ra, hién
nay thi truong nodi dia chi co san pham rong
bién chay toi tir nguyén liéu rong mut bién
(Porphyra) thudc nganh tao do Rhodophyta
rong mut bién chtra nhiéu nguyén t6 vi lugng,
ham luong chét xo cao trong khi ham lugng
chat béo thap, rit tt cho strc khoé. Qua phan
tich thanh phan dinh dudng ctia phu pham rong
nho cho théy, phu pham rong nho ¢ nhiing
thanh phan dinh dudng twong dong nhu rong
mut vi vdy viéc nghién ctru so ché phu pham
rong nho 1am ngudn nguyén lidu san xuat rong
nho chay toi cd y nghla da dang san pham gia
tri gia tang tu phu pham rong nho, dong thoi
bd sung thém nguon nguyén li¢u trong vi¢c san
Xuét rong bién chay toi.
IL. NGUYEN LIEU VA PHUONG PHAP
NGHIEN CUU

2.1. Nguyén li¢u

Hinh 1: Phu phim rong nho nguyén liéu.

Nguyén liéu 1a phu phim rong nho dugc
thu nhan tir qua trinh san xuét rong nho tach
nudce va rong nho tuoi thanh pham cua Cong
ty TNHH GCAP VN tai thon Cat Loi, xa Vinh
Luong, TP. Nha Trang, Khanh Hoa. Nguyén
liéu dugc ngam rira, loai bo tap chit bam trén
bé mit trudc khi van chuyén vé phong thi
nghiém Trudng Pai hoc Nha Trang dé phuc vu
nghién ctru.

Phu phiam rong nho c6 dic diém chira nhiéu
than bo, cong rong ngan (< 6 cm), cac tiéu cau
ryng nhiéu, thua thét, mau sic phan bd khong
deu.
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2.2. Phwong phap nghién ciru

2.2.1. Quy trinh so ché phu pham rong nho
twoi (lam nguon nguyén liéu san xudt rong nho
chay toi)

Phy pham rong nho dwoc rira bang nudc
bién c¢6 dd man 32 + 1%, nhiét do nude rira 24
+ 2°C, lugng nudce ria 15 lit/kg rong nho, thoi
gian ngam rira 7 phat/1an va s 1an rira 3 1an/mé
[5] nham loai bo tap chat bam trén bé mit rong
tai Cong ty, sau do rong duoc vot ra cho vao
thung x6p, van chuyén vé phong thi nghiém
bang xe 6t0. Tai ddy rong dugc phén loai chat
luong va tiép tuc ngdm trong nude ngot & nhiét
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d6 phong (26 + 1°C) tir 30 phut dén 120 phut
dé khir mui tanh va tach bot mudi trude khi
chén trong nudc néng & nhiét do tir 80°C dén
90°C, thoi gian tir 10 gidy dén 30 gidy. Sau do,
nguyén liéu dugc ly tdm trong thiét bi ly tim
16ng quay, toc d6 800 vong thoi gian tir 4 phut
dén 10 phut dé tach b6t nudc trén bé mit rong
trude khi sdy lanh két hop bom nhiét. Diéu
kién sdy & nhiét do tir 45°C dén 65°C, thoi gian
tir 1 gio dén 5 gio, van tdc gié 2 m/s, bé day 16p
rong 0,5+ 0,2 cm.

2.2.2. Phuwong phap phan tich

a. Danh gi4 cam quan rong nho sau khi chin
bang TCVN 3215-79. Sb lugng thanh vién
trong hoi dong 1a 5. Cac thanh vién trong hoi
ddng da duoc trang bi kién thirc va huan luyén
phuong phap danh gia trude khi tham gia danh
gia.

b. Phuong phap xac dinh hoat do nudc cta
rong sau khi say: Hoat do nudc (Aw) clia rong
sau khi sdy duogc xac dinh bang thiét bi do hoat
dd nudc Rotronic HygroLab C1 (Thuy Si). 3g
mau duge cho vao cbe dung chuyén dung trude
khi cho vao buéng xac dinh hoat d6 nudc &
nhiét dd phong.

c. Cac phuong phap xac dinh thanh phan
hoa hoc, kim loai va vi sinh vat

+ Xac dinh ham luong am theo NMKL
No.23 - 1991

+ Xac dinh ham lugng protein theo NMKL

No.6 - 2003

+ Xac dinh ham lugong lipit theo NMKL
No.131 - 1989

+ Xac dinh ham luong chit xo tong sd theo
AOAC 991.43; TCVN 9050:2012

+ Xé4c dinh ham luong tro theo NMKL s6
173, 2nd ed., 2005

+ Xac dinh ham lugng cacbonhydrat theo
AOAC: 1990

+ Xac dinh ham luwong mudi NaCl theo
AOAC 937-09 1997

+ Xéc dinh Cadmi (Cd) va Chi (Pb) bang
phuong phap phd khbi ICP-MS

+ Xac dinh E.coli theo ISO 16649-2:2001

+ Xac dinh Salmonella theo 1ISO 6579-
1:2017/Amd. 1:2020

2.2.3. Phuong phap xir Iy s6 liéu

Moi thi nghiém duoc thuc hién 3 lan, két
qua 1a gia tri trung binh cua céac lan thi nghiém.
S6 liéu duge xur 1y bang phan mém théng ké
SPSS 20.0 (SPSS Inc., Chicago, IL, USA).
Phéan tich ANOVA mét nhén t6 va diém dinh
Duncan dugc st dung dé danh gia sy khac biét
¢6 ¥ nghia théng ké giita cac két qua voi muc
y nghia p<0,05
III. KET QUA NGHIEN CUU VA THAO
LUAN

3.1. Thanh phin ho4 hgc va kim loai ciia
nguyén liéu phu phidm rong nho twoi

Bang 1. Thanh phin héa hoc ciia phu phim rong nho twoi

. A Ham lwon
Thanh phan (%, tinh theo tron:g hgrc_)’ng kho)
Ham lugng tro 33,1+2,62
Ham lugng protein tho 12,5+ 1,77
Ham lugng lipid tho 8,3+0,92
Ham luong cacbonhydrat téng sb 46,1 £2,75
Ham lugng chit xo téng sb 234+2,15

Béang 2. Ham lugng kim loai ning cia phu pham rong nho twoi

Chi tiéu Két qua (mg/kg)
Cadmi (Cd) Khong phat hién
Chi (Pb) Khoéng phat hién

Tir két qua bang 1 va bang 2 cho thdy, phu
pham rong nho twoi chta ham luwong protein
tho 12,5% tuong duong voi rong nho tuoi. Ham

lugng tro va lipit tho 1an luot 12 33,1% va 8,3%
cao hon doi véi rong nho tuoi khoang 5-6%
cho cé 2 thanh phan. Ham lugng cacbonhydrat
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tong s6 ctia phu pham rong nho 1a 46,1%, thap
hon rong nho tuoi khoang 13%. Tuy nhién ham
luzong chét xo tong sb cua phu pham rong nho
chiém 23,4% cao hon nhiéu so véi rong nho
tuoi thanh pham [6]. Chét xo tong s6 1a thanh
phan dugc quan tim nhiéu dbi v6i phy pham
rong nho dung san xuét cac san pham gié tri gia
tang nhu rong nho chay t6i hoic bd sung vao
cac san pham gidu tinh bot nhung thiéu chat
XO.

Két qua phan tich ham lugng Cadmi va Pb

ctia phu phdm rong nho cho thdy khong phat
hién ham lugng Cadmi va Pb trong phu phim
rong nho twoi. Két qua nay ciing phu hop véi
nghlen ctru cua Pai (2006) [7] va Tuong (2019)
[6] d6i v6i rong nho twoi. Nhu vdy, phu pham
rong nho tuoi nguyén liéu hoan toan dap ung
yéu cau dé phat trién cac san pham gi trj gia
ting sau nay trong d6 c6 san phdm rong nho
chay tdi.

3.2. Két qua xac dinh thoi gian ngdm phu
phim rong nho twoi

Bang 3. Anh hwéng thoi gian ngdm dén ham lwong mudi con lai trong phu phim rong nho twoi

Thoi gian ngadm (phut) 0 30 60 90 120
. . 2,96 0,43 0,30 0,18 0,16
\ A \ 0 b K b > 2
Ham lugng mudi NaCl con lai (%) £0,06° £0,05° 10,08 £0,02¢ 10,020

Chit thich: Céc ki tir a,b,c - biéu dién s khdc biét ¢6 y nghia thong ké (p<0,05) giita cdc mau.

Tirkét qua & bang 3 cho thdy, thoi gian ngdm
phu pham rong nho tuoi (miu) trong nudc ngot
cang lau thi ham lwong mudi con lai trong mau
cang giam. Tuy nhién khi ngdm mau trong thoi
gian 30 phat va 60 phit ham lwong mudi trong
mau con lai 1an luot 1a 0,43°va 0,30°— khong
khac biét c6 ¥ nghia thdng ké nén dé tiét kiém
thoi gian trong qua trinh san xuat thi chon thoi
gian ngdm mau trong nudc ngot 30 phut & nhiét
d6 phong (26 £ 1°C) trudc khi chan 1a phi hop.
Hon nita, véi ham luong mudi con lai trong
rong 0,43% ciing phut hop dé dung 1am nguyén
lidu san xuit rong nho chay toi sau nay (khong
qua man hodc qua nhat khi phéi tron cac phu
gia khac). Ngoai ra, phuong phap ngdm rong
trong nudc ngot dé giam ham luong mudi va
mui tanh ctia rong dugc xem la phuong phap

than thién v&i san pham va moi truong hon so
v6i phuong phép st dung NaHCO3 0,5% cua
Thuy (2020) [3].

3.3. Két qua xac dinh ché d9 chin phu
phim rong nho twoi

3.3.1. Két qua xdc dinh nhiét do chan phu
pham rong nho twoi

Két qua thu duoc ¢ hinh 2 cho théy, nhiét
d6 chan anh huong nhiéu dén chit luong cam
quan cta miu thong qua tong diém cam quan
trung binh (TPCQTB) khi ¢b dinh thoi gian
chan trong 20 gidy. Mau chan & nhiét do 85°C
c6 TDCQTB cao nhét (17,42) so v6i 4 nhiét
dd chan con lai. Trong qua trinh thyc hién thi
nghiém cho théy, néu chan & nhiét d6 > 90°C
thi mau sau khi chan c6 hién tuong chin, mém
nhiin. Con chan & nhiét do <85°C thi mau sau

18 ab

Tong diém cam quan trung binh

80°C 85°C

90°C 95°C

o

ab

W

100°C
Nhiét @6 chan (°C)

Hinh 2. Anh huéng nhiét d9 chin dén chét lwgng cim quan ciia phu phim rong nho twoi
Chii thich: Cdc ki tw a,ab,b,c - biéu dién sw khdc biét c6 y nghia thong ké (p<0,05) giita cdc mau.
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khi chin c6 mau sic khong déu. Piéu nay co
thé giai thich, muc dich chinh cua cong doan
chan dé vo hoat enzyme, ) dinh mau sdc cua
rong nho. Phan 16n enzyme bi méat hoan toan
hoat dong & nhiét do 16n hon 70°C [4, 8]. Tuy
nhién nhiét d6 chin rong nho cao quéa (> 90°C)
thi rong nho bi mém nhiin do cau tric rong nho
kha 16ng 1¢o [6, 7]. Trudng hop chan rong nho
o nhiét do dudi 85°C thi rong nho sau khi chan

¢6 mau sic khong déu, diéu nay co6 thé do ham
lugng nudce trong rong nho cao (94,28%) [14]
dan dén nhiét 6 chan ca khdi rong nho bi giam,
chua dat nhiét do téi han trc ché hoat dong cua
enzyme. Do do, lya chon nhiét o chan & 85°C
1a phtt hop nhit.

3.3.2. Két qua xdc dinh thoi gian chan phu
phdm rong nho tuoi

Tir két qua thu dugc & hinh 3 cho thay, thoi
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Hinh 3. Anh hwéng thoi gian chin dén chét lrgng cim quan ciia phu phim rong nho twoi
Chii thich: Céc ki tw a,b,c,d - biéu dién suw khdc biét ¢é ¥ nghia thong ké (p<0,05) giita cdc mau.

gian chan ciing anh huong nhiéu dén chit luong
cam quan ciia mau thong qua TDCQTB khi ¢
dinh nhiét d6 chan ¢ 85°C. Cu thé, 5 mau phu
pham rong nho chan céc thoi gian 10 gidy, 15
gidy, 20 gidy, 25 gidy, 30 gidy co TDCQTB lan
lugt 1a 15,88 diem, 17,87 diém, 16,93 diém,
16,74 diém, 15,94 diém. C6 thé thiy TDCQTB
cao nhat d6i vai thoi gian chan 15 gidy (rong
c6 mau xanh luc déu, cdu trac gion) va co sy
khac biét c6 y nghia thong ké so voi mau chan
20 gidy. Mat khac, ddi voi thoi gian chan 25
gidy va 30 gidy cho thiy rong bat dau co trang
thai bi nhiin, sdm. Bén canh d6, thoi gian chan

10 gidy thi rong c6 mau sic khong dong déu
mic du trang thai rong van tot. Nhu vy, thoi
gian chan 15 gidy ¢ nhiét do 85°C cho chat
lwong cam quan rong sau khi chan t6t nhat. Két
qué nay khéc biét khong dang ké so vai két qua
nghién ctru ctia nhom tac gia Lé Bén (2023)
[2]. Nhom téc gia nay cho ring, ché do chan
phu hop trude khi sdy dé san xuit bot rong nho
1a 90°C trong 20 giay. Su khac biét khong dang
ké nay co6 thé giai thich do lugng mau nghién
ctru khac nhau gifra cac nhém nghién cuu.

3.4. Két qua xac dinh diéu kién ly tim
phu phim rong nho sau khi chan

Biang 4. Lugng nudéc tach ra theo thoi gian ly tim & tc dé 800 vong/phut

Thoi gian ly tam 4 phut 6 phut 8 phut 10 phut
Lugng nute téch ra (%/tong 111,20 18+ 1,50 24+17° | 25+12¢
khoi lugng rong dugc ly tadm) ’ ’ ’ ’

Chii thich: Céc ki tir a, b, ¢ - biéu dién sw khdc biét ¢ ¥ nghia vé mdt thong ké (p<0,05) giita cdc gid tri trung binh.

Két qua bang 4 cho thiy, thoi gian ly tim
anh huong nhiéu dén lugng nude tach ra trén bé
mat rong nho. Thoi gian ly tam cang dai, lugng
nudc trén bé mat rong nho tach ra cang nhiéu.
Cu thé, ing véi thoi gian ly tam 4 phut, 6 phat,

8 phut, 10 phut lugng nudc tach ra tuong Gng
11%, 18%, 24%, 25%. Tuy nhién, két qua phan
tich théng ké cho thdy, thoi gian ly tim 8 phut
va 10 phut khong khac biét vé mit thong keé.
Con dbi véi thoi gian ly tim 4 phit va 6 phat
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thi luong nudce tach ra khong dang ké. Nhu vay
thoi gian ly tim rong nho sau khi chan 8 phut
& toe do ly tam 800 vong/phut 13 phu hop va
loai bo dugc luong nudc trén bé mat rong nho

24%. Piéu nay co ¥ nghia trong viéc rat ngin
thoi gian sdy rong nho sau nay.

3.5. Két qua xac dinh ché dé sdy lanh két
hop bom nhiét
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Hinh 4. Biéu d6 biéu dién sy bién dbi d Am ciia phu phidm rong nho trong qua trinh siy.

Tir két qua thé hién ¢ hinh 4 cho thay su
anh huong ro rét cua ché do séy dén do Am cua
rong nho. Khi nhiét d6 sdy cang ting thi tbc do
tach nudc cua rong nho cang tang, cd nghia la
do Am giam theo chiéu tang cua nhiét do séy.
Khi nhiét do cao thi nang lwong cung cip cho
qué trinh say cao, lugng nudc hap thu nhiét va
thoat ra khoi nguyén li¢u tang, vi vay nhiét do
sdy cang cao thi thoi gian sdy rong dén khéi
luong khong ddi cang nhanh [9]. Mt khac, két
qua thi nghiém cho thay, thoi gian sy trong 3
gio thi do am cla rong & cac nhiét do séy 45°C,
50°C, 55°C, 60°C, 65°C lan luot 1a 15,1%,
9,8%, 4%, 3,9%, 3,8%. Néu kéo dai thoi gian
sdy dén 4 h, 5 h thi luong nudc tach ra khong
dang keé (tat ca cac mau c6 dd am rong nho dao
dong tir 3,4% dén 5%). Nhu vy viéc kéo dai
thoi gian siy dén 4 h, 5 h thi ham luong nudc

tach ra khong dang ké nhung chi phi san xuat
tang va chit luong cia rong giam (rong qua
gion, giy). Do do, dé tiét kiém thoi gian va chi
phi san xuét thi chon ché d6 sdy ¢ 55°C trong
3 gid 1a phu hop nhét voi do am cua rong nho
sau khi sdy 1a 4%. Nhu vay c6 thé thay viéc ly
tam tach bot nude trén bé mit cua rong trudc
khi sdy rat ngan duoc hon 50% thoi gian sdy
khi so sanh két qua nghién ctru cua tac gia véi
nhom nghién ctiru Lé Bén (2023) [2]. Nhom tac
gia nay cho rang ché d6 sdy lanh két hop bom
nhiét & nhiét do 55°C trong thoi gian 7 gio do
4m cua rong nho van con trén 5%.

3.6. Xac dinh hoat d§ nwéc ciia rong nho
theo ché dj say

Theo doi hoat d§ nudc cua rong trong qua
trinh sdy ciing 1a co so dé giup chon ché do sdy
phii hop nhim bao quan san pham sdy dugc
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Hinh 5. Biéu d6 biéu dién sy bién dbi hoat d§ nwéc ciia rong nho trong qua trinh séy.
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lau. Két qua & hinh 5 cho thay, ché d6 siy &
& 55°C trong 3 gid c6 d6 4m rong nho 4% va
hoat d6 nudc Aw = 0,52. Theo Anh (2010) [1]
v6i hoat d6 nude nay 1a diéu kién bat lgi cho vi
sinh vat phat trién nén phu pham rong nho sau

khi séiy c6 thé bao quan, dy trir dé phuc vu san
xudt rong nho chdy toi sau nay.

3.7. Két qua phan tich cac chi tiéu cia
phu phiam rong nho khd

Bang 5. Cac chi tiéu ciia phu phim rong nho khé

Tén chi tiéu Don vi tinh Gia tri
Ham lugng tro % 34,2
Ham lugng protein thod % 13,6
Ham lugng lipid tho % 9,2
Ham luong cacbonhydrat tong s6 % 43,2
Ham luong chat xo tong sb % 26,1
Cadmi (Cd) mg/kg(ppm) Khong phat hién
Chi (Pb) mg/kg(ppm) Khong phat hién
E.Coli CFU/g <10
Salmonella spp. CFU/g Khoéng phat hién

Két qua phan tich thé hién bang 5 cho thay,
phu pham rong nho khé ¢é céc chi tiéu vé thanh
ph?ln hod hoc, vi sinh vat va kim loai hoan toan
dap g 1am nguyén liéu phuc vu san xuat rong
nho chay toi sau nay.

KET LUAN

Nguyén liéu phu pham rong nho 1a phan
con lai sau san xuét rong nho tach nudc va
rong nho tuoi thanh pham tai Cong ty TNHH
GCAP VN noi riéng va tai cac co s& san xudt
rong nho néi chung toan hoan c6 thé sir dung
lam ngudn nguyén liéu dé so ché phuc vu san
xuat rong nho chay t6i ndy — mot san pham
gia ting tir phu pham rong nho. Phu phim
rong nho sau khi loai bo tap chét duoc ngam
trong nudc ngot thoi gian 30 phut ¢ nhiét

Hinh 6. Phu phim rong nho khé.

d6 phong (26 £1°C), sau d6 chan 15 gidy ¢
85°C, tiép tuc ly tdm sau khi chin & toc do
800 vong trong thoi gian 8 phut. Cudi cing
trai déu 16p rong day 0,5+ 0,2 cm trén vi va
sdy lanh két hop bom nhiét & nhiét do 55°C
trong 3 gid, van tdc gid 2 m/s s& thu duogc
phu pham rong nho khé c6 d6 4m 4% va hoat
do nudec Aw = 0,52.
LOI CAM ON

Kinh phi thyc hién nghién ctru dugc s
dung tir ngudn kinh phi cua dé tai “Nghién
clru san xuét thir nghiém mot sb san phém tu
phu pham rong nho” thudc dé tai cap co so
Truong Pai hoc Nha Trang, ma s6 TR2023-
13-18.
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