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TOM TAT
Cd chim vdy vang la logi ca dang diege phdt trién nuéi & quy mé cong nghiép theo hinh thirc nuéi long
¢ cdc tinh Tdy Nam B¢ va duyén hdi mién Trung, ddc biét la Nam Trung B§, trong dé ¢é Khanh Hoa. Hién
nguweoi dan chi tdp trung vao phat trién nuéi ma chwa quan tdm nhiéu dén ché bién. Do vay, ching t6i di dwoc
Bé Gido duc va Pao tao cho phép thue hién dé tai cap Bé “Nghién ciru tmg dung cdc cong nghé phii hop trong
ché bién mét s6 san pham méi tir ca chim vdy vang nudi tai khu viee Nam Trung B¢ ”. Muc tiéu ciia nghién ciiu
la ché bién cd chim vay vang thanh cdc san pham dé van chuyén va bao qudan nham gép phan mé réng dau ra
cho nghé nuéi ca chim vdy vang phat trién bén viing. Tir kinh phi ciia dé tai nay, chiing t6i nghién civu ché bién
cd chim vdy vang thanh san pham fillet c¢a chim vdy vang mét ndng. Bai bdo nay chi cong bé két qua nghién
ciiu xdc dinh ty 1é muoi an va Sodium Tripolyphosphate (STP) thich hop cho quy trinh ché bién san pham fillet
cd chim vdy vang mét nang. Két qud nghién ciru ciia chiing téi cho thdy nong dé mudi an, STP trong dung dich
ngdm va thoi gian ngam xit Iy thit cd truée khi sdy ¢6 anh hidng lom dén chat heong cam quan va dé am cia
san pham fillet cd chim vdy vang mét ndng. Mt khdc, két qua nghién ciru ciing cho thdy nong d¢ mudi dn va
sodium tripolyphosphate thich hop dé ngam thit cd trong 2h trueée khi sdy tao san pham fillet cd chim véy vang
mét nang twong tng la 6% va 4%.
Tir khéa: ca chim vdy vang, fillet, muéi an, STP, thoi gian, chat lwong cam quan, do dm.
ABSTRACT

Snubnose (or golden) pompano (Trachinotus blochii (Lacepede, 1801) is a type of fish that is being
developed in cage farming in the Southwestern and Central coastal provinces, especially the South Central
region, including Khanh Hoa. Currently, people only focus on farming without paying attention to processing.
Therefore, we received permission from the Ministry of Education and Training to carry out a ministerial-level
project “Research and application of appropriate technologies in processing a number of new products from
farmed Snubnose pompano in the South Central region”. The goal of the research is to process Snubnose
pompano meat into products that are easy to transport and preserve to expand output for sustainable
development of Snubnose pompano farming. From the budget of this project, we have researched on processing
semi-dried Trachinotus blochii fillets.

In this article, we only present the results of research to determine the suitable salt and sodium
tripolyphosphate concentrations for the processing of semi - dried Trachinotus blochii fillets. Our research
results show that the concentration of salt and Sodium Tripolyphosphate in the soaking solution and the soaking
time of Snubnose pompano meat before drying have a great influence on the sensory quality and moisture of
semi-dried Trachinotus blochii fillets. On the other hand, the research results also show that the suitable salt
and sodium tripolyphosphate concentrations to soak fish meat for 2 hours before drying to create semi - dried
Trachinotus blochii fillets are 6% and 4%, respectively.

Keywords: Snubnose (golden) pompano (Trachinotus blochii (Lacepede, 1801), fillet, salt, Sodium
Tripolyphosphate, sensory quality, moisture.
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I. PAT VAN DE

Viét Nam c6 bo bién dai 3.260km va khi
hau nhiét d6i gi6 mua, 1a diéu kién ty nhién
thuan loi cho viéc phat trién khai thac va
nu01 trong thity san. Hién chung ta dang phat
trién nudi cong nghiép nhicu loai c bién
nhu ¢a mu, cd chém, ca chim vay vang theo
hinh thirc nuéi 16ng & cac tinh Tay Nam Bo
va duyén hai mién Trung, dac biét la Nam
Trung B9, trong d6 c6 Khanh Hoa. Trong
céc loai ca nudi bién, ca chim vay vang la
loai ca d& nudi va co gia tri kinh té cao.
Ca chim vay vang (Trachinotus blochii) 1a
mot trong nhting loai ca thich hop cho nubi
16ng, bé ven bién do ca d& nudi va co tdc
do tang trudng nhanh [2, 3, 5]. Mat khac,
¢4 chim vay vang 1a loai c4 c6 co thit tring,
co thit thom ngon nén ngudi tiéu dung rat
uu chudong. Mac du, ca chim vay vang dang
duoc nudi quy md cong nghiép & mot sd tinh
ven bién nhu Khanh Hoa, Ninh Thuén, ...
Nhung hién nay nguoi ta méi chi tap trung
vao nudi ma chua quan tdm nhiéu dén ché
bién. Dan tdi tinh trang, khi san lugng nudi
cao thi san phém ca chim lai kho tiéu thu do
hién ca chim nguyén liéu chu yéu chi duoc
tiéu thu duéi dang sdng hodc twoi ban tai cac
chg truyén thdng, siéu thi hay nha hang phuc
vu khach du lich ¢ nhiing noi gan véi ving
nudi. Chinh vi thé, viéc nghién ctru ché bién
c4 chim vay vang thanh cac san pham dé van
chuyén va bao quan 1a can thiét dé da dang
hoa cac san pham tir ca chim vay vang va
g6p phan mo rong dau ra cho nghé nudi ca
chim vay vang phat trién bén viing. Do vay,
B0 Gido duc va DPao tao da cho phép chung
t6i thuc hién dé tai cp BO “Nghién ciru iing
dung cdc cong nghé phit hop trong ché bién
mét s6 san pham méi tie c¢a chim vdy vang
nudi tqi khu viwec Nam Trung B$”. Trén co s&
d6, chung t6i tién hanh nghién ctu ché bién
san pham c4 chim vay vang mot nang. Trong
khuon kho cuia bai bao nay, chung t6i chi cong
bb phan nghién ciru xac dinh néng d6 mudi an
va sodium tripolyphosphate thich hgp cho qua
trinh ngam xu 1y thit ca chim vay vang fillet
trude khi sdy tao san pham mot ning.

II. NGUYEN VAT LIEU VA PHUONG
PHAP NGHIEN CUU

2.1. Nguyén vat liéu

2.1.1. Nguyén li¢u chinh

Ca chim vay vang
(Trachinotus blochii (Lacepede, 1801)) duoc
thu hoach tai bé nudi - Trai thuc nghiém Nuoi
bién - Vién Nghién ctru Nudi trong - Truong
Dai hoc Nha Trang. Cé chim vay vang c¢6 khdi
lwong tir 800 + 1200g, c4 sdng va khong bi bénh
khi thu hoach. Ca sau khi thu hoach, duogc luu
giit song va van chuyén vé phong thi nghiém
Cong nghé Thyuc pham - Trung tim Thyc hanh
Thi nghiém - Truong Pai hoc Nha Trang dé
st dung lam nguyén li€u cho qua trinh nghién
ctru.

2.1.2. Nguyén liéu bo sung

* Sodium Tripolyphosphate (STP): phu
gia thuc pharn tinh khiét do Cong ty Phu gla
Thyc pham Truong Thinh - Cong Ty C6 Phan
Pau tu Xay dung & Thuong mai Truong Thinh
- TP. HCM, 14 - Duong Dinh Ho6i, P. Phudc
Long B, TP. Thu Pirc, Tp. HO6 Chi Minh nhap
khau tir Chau Au va cung cép tai Viét Nam.

* Mubi an: St dung mudi tinh khiét, mau
trang, khong 1an tap chat va c6 ham luong
NaCl > 95%. Mubi dn do Cong ty Mubi Khanh
Hoa san xuit va dugc mua tai siéu thi VinMart
(duong Piang Tat, Phuong Vinh Hai, TP. Nha
Trang).

2.2. Phuwong phap nghién ciu

2.2.1. Quy trinh dy kién ché bién sin
phim ca chim vay vang mdt ning

Quy trinh du kién ché bién san pham fillet
ca chim vay vang mot ning dugc trinh bay ¢
Hinh 2.1.

* Thuyét minh quy trinh:

+ Nguyén liéu: Ca chim vdy vang song
(Trachinotus blochii) dugc nuoi tai Trai thuc
nghiém Nudi bién - Vién Nghién ctru Nudi trong
- Truong Pai hoc Nha Trang, ca co khéi luong
dat tr 0,8 kg dén 1,2 kg. Sau khi thu hoach, ca
duoc luu giit sdng va van chuyén vé phong thi
nghiém Cong nghé Thyc phim - Trung tim
Thuc hanh Thi nghiém - Truong Pai hoc Nha
Trang dung 1am nguyén liéu nghién ctru ché
bién san pham c4 chim vy vang mot nang.
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Nguyén li¢u

Fillet

v

Thit ca

v

Xir Iy phu

gia

v

Sy

v

San phéam fillet c4 chim vay vang mdt niing

Hinh 2.1. So d6 quy trinh du kién ché bién sin

+ Fillet: Tai phong thi nghiém, cad dugc
danh Véy, bo ndi tang, rira sach va fillet dé thu
phan thit ca dung lam nguyén liéu cho qua
trinh nghién ctru ché bién san pham mot nang.

+ Xir ly phu gia: viéc thi nghiém xac dinh
luong phu gia va thoi gian xu ly phu gia thit ca
chim vay vang fillet trudc khi say tao san pham
fillet ca chim vay vang mot néng duoc tién hanh
theo phuong phap thi nghiém co dién: thay dbi
mot thong sé va cac thong sé khac ¢d dinh.
Két qua 1a trung binh chung giita cac lan thi
nghiém. Dé xac dinh dugc thoi gian ngam thit
ca trong dung dich mudi an ndng do 4%, trudc
tién chung t6i tién hanh thi nghiém ngam fillet
thit ca chim vay vang trong dung dich mudi an
4% voi thoi gian ngadm khac nhau trong khoang
1h +3h, budc nhay 0,5h, khoi luong fillet thit
c4 ¢ dinh cho mdi mau thi nghiém 1a 4kg. Sau
khi ngam, sdy thit ci ¢ nhiét do 50°C véi toc
d6 gi6 2m/s trong thoi gian 2,5h va liy mau
danh gia chit luong cam quan va do 4m cua
san pham. Két qua danh gia 1a co so Iya chon
thoi gian ngdm mudi 4n thich hop. Sau khi xac
dinh duoc thoi gian ngdm mubi 3n, tién hanh
thi nghiém ngam thit ca trong dung dich mudi
in v6i ndng do thay dobi trong khoang 4% 8%
mudi an, budc nhay 0,5%. Cac thong sb cb
dinh: mdi mau 4kg thit c4 chim vay vang fillet
nguyén miéng va thoi gian ngdm cb dinh 2h.
Két thic thoi gian ngam, vot thit ca ra, dé rao
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pham fillet c4 chim vy vang mdt niing.

va sdy O ché do nhu trén va ldy mau dénh gia
chat lugng cam quan, do ém ctia san pham fillet
ca chim vay vang mot nang. Ket qua danh gia
13 ¢6 so Iya chon ndng d6 mudi an phu hop
cho viéc ngam xu ly thit ca. Sau do, tién hanh
thi nghiém ngam thit ca chim vay vang fillet
trong hdn hop dung dich NaCl & nong do da
chon ¢ thi nghi€m trén va sodium triphosphate
(STP) voi nong do thay doi trong khoang 1%
+7%. Céc thong s6 ¢ dinh: thoi gian ngam 2h
va mdi mau thi nghiém 4kg thit ca fillet. Sau
khi ngam, vot thit c4 ra dé rao va sdy theo cac
thong sé nhu trén. Két thuc thoi gian sdy, liy
méu danh gia d6 4m va chat lugng cam quan
lam c& so lya chon néng d6 STP thich hop.

+ Say: qua trinh sdy tao san pham fillet ca
chim vay vang mét nang dugc tién hanh theo
phuong phap siy bom nhiét & nhiét do khong
cao nham han ché viéc bién ddi sAm mau cua
san phdm. Cac thong s6 sdy ¢ dinh ma chung
t6i da thu duogc trong cac khao sat trudc day:
sdy & nhiét do 50°C, toc do gio6 2,0m/s trong
thoi gian 2 +2,5h.

2.2.2. Phuong phap phan tich

* Phwong phap phén tich cdm quan:

Panh gia cam quan theo phu’ong phéap cho
diém moé phong theo tiéu chuin Viét Nam
(TCVN 3215-79). Str dung hé diém 20, thang
diém 6 bac (tir 0 dén 5) va diém cao nhat cho
mdi chi tiéu 13 5 diém [8].
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* Phwong phap xac dinh dd 4m: Xac dinh
d6 am bang phuong phap sdy kho dén khdi
luong khong do6i theo TCVN 3700:1990 [9].

2.4. Phwong phap xir Iy s liéu

Céc thi nghiém déu duogc thuc hién 3 lan
(n=3). Két qua 1a trung binh d¢ 1éch chudn, cac
két qua khac nhau chi ra sy khac biét c6 y nghia
théng ké (p<0,05) cac gia tri trung binh duoc
phan tich boi ANOVA ciia phan mém Excel va
SPSS.

III. KET QUA NGHIEN CUU VA THAO
LUAN

3.1. Anh huwong cia thoi gian ngam xir ly
mubi in dén chit lwgng cam quan cda san
pham fillet c4 chim viy vang mot ning

Két thiic thoi gian ngam fillet ¢4 chim vay

190 4

18.0 T 17.11+0.23
17.0 T
16.0 T
150 1

14.0 + 12.85= 0.64

12.0 4

Tong diém trung binh cam quan
(diém)

17.68 £ 0.25

vang trong dung dich nudc mubi an 4% theo
bd tri thi nghiém mé ta & trén, tién hanh lay thit
¢4 ra, dé rdo nudc va sy ¢ nhiét 46 50°C véi
tdc d6 gié 2 m/s trong thoi gian 2,5 h. Sau khi
sdy, tién hanh danh gia chat luong cam quan va
d6 am clia san pham. Két qua trinh bay ¢ Hinh
3.1va3.2.

Két qua phan tich trinh bay ¢ trén cho thiy:

* V& chat lwong cam quan:

Két qua phan tich & Hinh 3.1 cho thay, thoi
gian ngam fillet ca chim vy vang trong dung
dich mubi an 4% c6 anh huong manh dén chat
luong cam quan cua san phim mot ning thé
hién qua tong dlem trung binh cam quan khac
nhau. Cy thé, méu fillet c4 chim vdy vang ngdm
trong dung dich mudi an trong thoi gian 1h, sau

19.11. £ 0.22

16.96 = 0.41

15.60 £0.23

—

Pbi chimg

2 2.5 3
Thoi gian ngam (h)

Hinh 3.1. Anh huéng ciia thoi gian ngam xir Iy trong dung dich mudi in 4% dén chit lwong cam quan
ciia sin pham fillet ca chim vAy vang mdt ning.

66.0 4
640 T
620 T
60.0 T
56.70 £ 0.83
580 T
560 T

Do dm (%)

540 1 51.76 £0.93

58,62 £1.11

62,74 £0,53 62.87+062 063.39=0.74

50.0 +

Doi climg 1

2 2.5 3
Thoi gian ngam (h)

Hinh 3.2. Anh huéng ciia thoi gian ngam xir Iy trong dung dich mudi dn 4% dén dd 4m ciia sain phim
fillet ca chim viy vang mjt ning.

d6 sdy tao san pham mot ning c6 chat luong
cam quan chi dat 17,11 diém do thit ca chua
d0 vi man va ciu trac thit ca con cung chua dat
trang thai ddc trung cho dang mét nang. Trong
khi @6, mau fillet ca chim vy vang ngam trong
dung dich mudi an trong thoi gian 2h sau d6 sdy

tao san pham fillet ca chim vay Vang mot nang
¢6 chat luong cam quan tot, thé hién qua tong
diém trung binh cam quan dat mtc cao nhat 1a
19,11 diém. Tuy vy, khi ting thoi gian ngam
1én 3h thi san pham fillet c4 chim vay vang
mot ning lai co chat lugng cam quan kém thé
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hién qua tong diém cam quan thip nhat va chi
dat 15,60 diém, thit ca ¢6 vi man rd, san phém
mém. Két qua nay co thé duoc giai thich: thoi
gian ngam cang dai thi mudi khuéch tan vao
nguyén liéu cang nhiéu dan dén san phim cang
¢ vi man rd. Mat khac, khi mudi an khuéch tan
vao trong thit ca s€ lam tang kha nang gilt nudc
gitp cho thit ca sau khi sy mém déo hon. Két
qua nghién ctru cia ching t6i cling phu hop voi
nghién ctru ciia Ravesi va cong su (1991) vé
thoi gian ngam thit ca bién trong cac dung dich
mubi dn. Ravesi va cong su, cho rang thoi gian
ngam 2h 1a thich hop véi nhiéu loai ca bién va
dam bao cho thit ca co chat lu:crng cam quan tot
nhat va hiéu qua ngam gia vi tot nhat [15].

* V¢ d) Am ciia san pham

Két qua phan tich d6 am trinh bay ¢ Hinh
3.2 cho thay viéc ngdm xir 1y thit c4 trong dung
dich mudi an c6 anh hudéng rd rét dén do 4m
ctia san pham fillet ca chim vdy vang mot ning
va thoi gian ngdm cang dai thi d6 4m cua san
pham cang 16n. Két qua phan tich ciing cho
thdy khi tang thoi gian ngam trong khoang 1h
+2h thi d6 4m cta san pham ting ty 1& thuan
voi thoi gian ngam va dat muc 62,74%. Khi
tang thoi gian ngdm trén 2h thi do ?im cua san
pham tang chdm va su chénh léch vé do am
gilia cac mau ngam thit c4 trong 2h va cac mau
ngam thit ca trong 2,5h hay 3h khong dang ké.
Két qua nay co thé ly giai: khi mudi an khuéch
tan vao thit ca lam cho ndng do chét tan trong
co thit ca ting gdy nén hién tugng gitt nudc,

190 T

17.53 £0.19

180 T

17.0 1

16.0 1

15.0 1

14.0 1

130 1

Tong diém trung binh cam quan (diém)

12.0 4

Péi chimg 4

18.17 £0.12

chuyén nuéc ty do thanh nude 1én két nén do
am cua thit c4 ting nhung thoi gian ngdm qué
dai thi qua trinh khuéch tan mudi vao thit ca da
tiém can muc can be"mg nén su chénh léch vé
nong d6 mudi an trong thit ci va moi trudng
khong dang ké. Khi d6, dong lyc cua qué trinh
khuéch tan chinh 13 su chénh 1éch vé néng do
khéng con dan téi qua trinh khuéch tan cham
dan, tham chi dimng lai. Khi d6 du c6 ting thoi
gian ngdm thi qué trinh khuéch tan ciing khong
tang. Do vay, viéc tang thoi gian ngdm khong
con ¥ nghia. Tir phan tich nay cho thiy thoi
gian ngam thit cd chim vay vang trong dung
dich mudi an 2h 1a phu hop.

Tir cdc phan tich ¢ trén cho cho thdy ngdm
thit cd chim vdy vang trong dung dich mudi an
4% trong thoi gian ngdm 2h thi san pham fillet
cd chim vdy vang mét ndng cé chdt heong cam
quan tot nhat. Do vdy, thoi gian ngam 2h dwoc
lya chon dé ngdam thit ca trong dung dich phu
gia trong qud trinh ché bién san pham fillet cd
chim vdy vang mét ndng.

3.2. Anh hwéng ciia ndng dd mudi in dén
chét lwgng cim quan ciia sin phim fillet ca
chim vay vang mét niing

Két thuc thoi gian ngam fillet ¢ chim vay
vang trong dung dich mudi dn véi nong do khac
nhau, vt ca ra dé réo va sa"iy lanh & ché d6 nhu
trén va lay mau danh gia chét luong cam quan,
d6 am cta san pham fillet c4 chim vay vang
mot nang. Két qua trinh bay ¢ Hinh 3.3 va 3.4.

Két qua phan tich trinh bay & trén cho thay:

19,19 = 0.27

N

/77747

6 7 8
Nong ¢6 muoi an (%)

Hinh 3.3. Anh huwéng ciia nong d9 dung dich mudi in dén chit lwgng cim quan ciia sian pham fillet
¢4 chim vAy vang mt ning.
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66.0 4

63.30 £0.23

Pai chimg 4

6 7 8
Nong d6 mudi an (%)

Hinh 3.4. Anh huéng ciia ndng dd dung dich muéi in dén dd 4m ciia san pham fillet c4 chim vAy vang
mot ning.

* V& chét lwong cam quan:

Két qua danh gia tong diém cam quan cua
san pham fillet ci chim vdy vang mot ning
(Hinh 3.3) cho thdy ngam fillet c4 chim vay
vang trong dung dich c6 néng d6 mudi an khac
nhau s€ anh hudng den tong dlem cam quan
clia san pham mot nang va cic mau ngam xu
ly trong dung dich mu6i an lu6n <6 tong diém
chat lugng cam quan cao hon mau ddi chimg.
Két qua phan tich ciing cho thay khi ting nong
d6 mudi trong dung dich ngdm trong khoang
4% +6% thi chat luong cam quan cua san
pham fillet ca chim vdy vang mot nang tang
theo chiéu ting ctia ndng d6 mudi. Cu the khi
ngam xu 1y thit ca trong dung dich mudi an
4% thi chat lwong cam quan cia san pham dat
17,53 diém nhung khi xir 1y thit c4 trong dung
dich mubi an 6% thi chat luong cam quan cua
san pham dat muc 19,19 diém - day 1a muc
diém chat lugng cao nhat. Sau do, tiép tuc
tang nong d6 mudi an trong dung dich > 6%
thi chat luong cam quan cua san pham fillet c4
chim vy vang mot ning c6 xu hudng giam.
Cu thé, khi ting ndng d6 mubi trong dung dich
xt ly thit cd chim vay vang lén mirc 7% va
8% thi tong diém cam quan ciia san pham fillet
ca chim vdy vang mot ning giam va chi dat
tuong ng 1a 17,15 diém va 15,60 diém. Nhu
vay, fillet c4 chim vay vang dugc ngam xu ly
mubi & ndng do 6% va siy sé tao ra san pham
fillet ca chim vy vang mot ning c6 chat luong
cam quan cao nhét.

Két qua nay c6 thé giai thich: ndng do mudi

an st dung cang cao thi lugng mubi an khuéch
tan vao nguyén liéu cang nhiéu gy nén hién
tugng gitt nudc va tao vi man cho san pham.
Khi lugng mudi an st dung ngam thit ca cang
cao thi luong mudi khuéch tan vao thit ca cang
16n 1am thit c4 cang man dan téi vi man cang
trd nén tréi hon nén chat lugng cam quan giam.
Két qua nghién ctru ciia chung toi cling twong
dong voi nghién ctru ngdm mudi thit ca cua
Yang va cong sy (2020). Yang va cong sy da
chi ra rang khi ngdm thit c4 trong dung dich
mudi an véi ty 18 thip dudi 6% thi protein thit
ca ngdm mudi s& it bi bién tinh, thit c4 con dan
hoi tt va huwong vi ngon hon so véi viée ngdm
trong cac dung dich c6 mudi an vai ty 16 > 6%
[16].

* Vé d9 Am ciia san phim

Két qua phan tich d6 4m ctia san pham trinh
bay & Hinh 3.4 cho thay viéc ngam xur 1y thit
ca trong dung dich mubi an khic nhau ciing
¢6 anh huong 16 rét dén do am cta san pham
mot ning thu dugc. Két qua phan tich cho thiy
khi ting ndng d6 mudi trong dung dich ngdm
trong khoang 4%+6% thi 6 4m ctia san pham
tang ty 18 thudn voi ndng d6 mudi ngdm. Sau
do, tiép tuc ting ndng d6 mudi trong dung dich
ngam thit ca 1ém mirc 7%+8% thi d6 4m cua
san pham ting khong dang ké. Cu thé, tuong
g véi cac nong do dung dich mudi ngdm 1a
4%, 6%, 7% va 8% thi d6 am cua san pham
fillet ca chim vy vang mot ning tuong tng la
59,63%, 62,93%, 62,92% va 63,30%. Két qua
nay c6 thé 1y giai 1a do mudi an khuéch tan vao
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thit ca gay nén hién tuong giit nudc, chuyén
nuée tu do thanh nudce 1én két nén do 4m cua
thit c4 tang. Ngoai ra, mudi an & nong do thap
con gitp tang kha nang phan cyc va gitr nude
clia protein. Vi vay, khi ting luong mubi trong
dung dich ngdm sé& tang khuéch tan mudi vao
co thit ca va lam tang lugng nudc git trong thit
c4. Tuy vay, khi luong mudi an khuéch tan vao
co thit ca dat mirc twong trng voi lugng protein
thit c4 thi du co6 ting luong mudi trong dung
dich ngam thi kha nang gitr nudc cia thit ca
ciing khong ting ma do6i khi do ndng d6 mubi
an khuéch tan vao thit ca cao con gy bién tinh
protein thit ¢4, 1am protein thit ca mat nudc
dan dén giam kha nang giit nude va lam san
pham bi man. Tir phan tich nay cho thiy nong
d6 mudi thich hop cho viéc ngam thit c4 chim
vay vang la 6%.

Tir cdc phdn tich ¢ trén cho cho thdy ngam
fillet cd chim vdy vang trong dung dich mudi

190 4

18.0 1

—

17.0 T

160 +

150 +

140 T

13.0 1

Tong diém trung binh cim quan
(diém)

12.0 -
Pdi chimg 1 2

.04 =0,
17.60 = 0.1]58 04 £ 0,27

an 6% trong thoi gian 2h thi san pham fillet
cd chim vdy vang mét nang cé chat lwong cam
quan va kha ndng giit nuée tot nhat. Do vay,
nc;ng dé mudi 6% dwoc lua chon dé ngam xur [y
thit cd trong qud trinh ché bién san pham fillet
cd chim vdy vang mét ndng.

3.3. Anh hwéng ciia nong mudi sodium
triphosphate dén chit lwong cam quan sian
pham fillet c4 chim vdy vang mot ning

Két thiic thoi gian sdy cac mau fillet c chim
vy vang mot ning dugc ngam trong hdn hop
dung dich mubi c6 ndng d6 STP khéc nhau, 1iy
méu danh gia d6 4m va chat lugng cam quan
san pham. Két qua trinh bay & Hinh 3.5 va 3.6.

Tir két qua danh gia trinh bay ¢ trén cho
thay:

* V& chét lrgng cim quan:

Két qua phéan tich & Hinh 3.5 cho thiy
nong do6 STP trong dung dich ngam fillet c4
chim vay vang c6 anh huong manh dén chat

18,75 £ 0,18

16,13 £0.23
a 15.76 0,30

15.29+0.26

4 5 6 7
Noéng d6 mudi STP (%)

Hinh 3.5. Anh hwéng ciia nong do dung dich STP dén chét lrgng cam quan ciia san pham fillet ca chim
viy vang mdt ning.

66.0 4

64.0 T

61.16 £ 1.21

620 T
59.06 + 1,61

60.0

58.0

Do 4m (%)

Poi chiimg 1 2

63.73 £1,2163.88 = .11 6382 £ 0,68
63.42 0,71

61,43 £0.64

4 5 . 6 7
Néng d6 STP (%)

Hinh 3.6. Anh huéng ciia nong d9 dung dich STP dén d9 4m ciia san phim fillet cA chim viy vang mjt niing.
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lugng cam quan cua san pharn fillet ca chim
vy vang mot ning va chét luong cam quan
cia san pham mot ning dugc xir Iy ngam
trong dung dich co STP luén co tong diém
cam quan cao hon mau d6i chirg khong dugc
xtr Iy STP. Cuy thé, khi ngam fillet ca chim vay
vang trong dung dich mudi c¢6 néng do STP
trong khoang 1+4% thi chét lugng cam quan
ctia san pham ca chim vay vang mot nang ting
tr 17,29 diém twong ung véi nong d6 STP
trong dung dich ngam la 1% lén muc cuc dai
18,75 diém twong mg v6i nong d6 STP trong
dung dich ngam 1a 4%. Khi ting nong d6 STP
trong dung dich ngdm trén 4%, cu thé 1a 1én
mirc 5%+7% thi chat lugng cam quan cuia san
pham fillet ca chim vay vang mot nang lai co
xu huong giam, chi dat tuong ung la 16,13
diém va 15,29 diém. Két qua nay c6 thé duoc
giai thich: STP khi khuéch tan vao trong thit
c4, chiing cung véi mudi an lam ting kha ning
hydrate hoa va kha nang gilt nwdc cua protein
thit ca. Mat khac, STP con tich dién nén co
kha ning lién két v6i protein va nudc dé giir
nude trong thit ca nham dam bao cho thit ca
mém, dap Gng yéu ciu cia san phim mot
nang. Tuy nhién, khi nudc bi giit nhiéu trong
thit c4 nhiéu qua co6 thé 1am cho thit c4 mém,
bé mit cia san phém hoi nhﬁy, nhdt va vi cua
thit ca khong tot nén chét lugng cam quan cia
san phdm giam. Két qua nay ciing dugc mot
s6 nha nghién ctru khiang dinh rang khi ting
ham lugng tripolyphosphate trong qua trinh
tam/uorp nguyén liu ca s& khién san pham sau
ché bién co Vl dang va chat nhe [12, 13, 14].

* Vé d9 Am ciia sin phim

Két qua phan tich trinh bay & Hinh 3.6
cho thiy viéc ngam xt 1y thit c4 trong dung
dich ¢6 STP c6 anh hudng khac nhau dén do
am cua san pham thu dugc sau khi sdy. Cu
thé, khi ngam fillet ca chim vy vang trong
dung dich c¢6 chita STP véi nong do trong
khoang 1%+4% thi d6 4m cua san pham ting
ty 1€ thuan véi ham luong STP c6 trong dung
dich va nam twong mg trong khoang d6 am
59,06%+63,73%. Khi ting ndong do STP trong
dung dich trong khoang 4%+6% thi d6 4m cua
san phdm ting khong dang ké va nim tuong

img trong khoang do am 63,73%+63,88%.
Khi ndng 6 STP trong dung dich ngam ting
1én 7% thi 9 am ciia san pham 1a c6 xu huéng
giam xubng 61 43%. Két qua nay c6 thé ly
giai: STP 1a mudi duoc sir dung trong linh
vuce thily san dé gitr nude trong san pham con
goi 1a dé “tang trong”. Khi ting nong d6 STP
trong dung dich ngam thi luong STP khuéch
tan vao thit ca tang nén kha nang gilr nudc cua
protein thit ca ting va do am cua san phém
cling tang lén. Tuy vay, khi luong STP khuéch
tan vao san phim qua I16n c6 thé gay hién
tuong canh tranh nudc va 1am biét tinh protein
nén kha nang git nudc cua thit ca lai giam.
Vi thé, khi ting nong d6 STP trong dung dich
ngam, do 4m cua san pham chi ting dén mot
gidi han nhit dinh (khoang 4% + 6%) va sau
d6 khi tang ham lugng STP 1én qua cao (7%)
c6 thé 1am giam kha ning giir nudc cua thit ca.
Ttr phén tich nay cho thdy nong d6 STP trong
dung dich ngam thit ca chim vay vang thich
hop 1a 4%.

Tir tit cd cdc phan tich ¢ trén cho thdy ngdm
fillet cé chim vdy vang trong hon hop dung dich
phu gia chira 4% STP trong 2h thi co thit cd co
ty l¢ tang trong 10t, tong dlem cam quan cao
nhdt va c6 do am sau khl sdy cao dam bdo cho
thit ca co cau tric mém déo, dan héi va chat
liong cam quan tot nhdt. Do vdy nong dg STP
dwoc lya chon dé ngam xuw ly thit ca chim vay
vang truede khi sdy tao san pham fillet cd chim
vdy vang mét ndng la 4%.

IV. KET LUAN

Tir cac két qua nghién ctru & trén cho phép
rat ra mot s6 két luan sau:

1) Nong dé mudi an, STP trong dung dich
ngam va thoi gian ngam xuw ly fillet ca chim vay
vang trong dung dich phu gia truede khi sdy cé
danh hwong lén dén chdt heong cam quan va dg
am ciia san pham fillet ca chim vdy vang mot
néng

2) Nong d¢ muéi an thich hop cho qud trinh
ngdm thit cd trong 2h truée khi sdy tao san
pham fillet ca chim vdy vang mét nang la 6%.

3) Nong do STP thich hop cho qud trinh
ngdm thit cd trong 2h trude khi sdy tao san
pham fillet ca chim vdy vang mét néng la 4%.
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