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TOM TAT
Cd bé vau mot ndng la mot trong cdc san pham mdi tie ¢d bé vau, san pham cé gia tri cam quan, dinh
dudng cao, dwoc thi truong wu chudng. Muc tiéu cia nghién ciru nham déanh gid tac déng ciia cong doan sdy
dén chdt leong cam quan san pham cd bé vau mét nang. Két qud nghién civu cho thdy véi ché do sdy phit hop:
nhiét dg sdy 45 °C, thoi gian sdy 100 phiit, toc do gi6 2,5 m/s cho chdt hrong cam quan san pham tot nhat, dat
18,49 diém theo TCVN 3215-79.
Tir khéa: cd bé viu, mot ncfng, sd'y bom nhiét.
ABSTRACT
Semi-dried sliced giant kingfish product is a novel product derived from giant kingfish, characterized by

high sensory and nutritional value and strong market acceptance. This study aimed to evaluate the effects of
drying conditions on the sensory quality of Semi-dried sliced giant kingfish. The results indicated that optimal
drying conditions namely a drying temperature of 45 °C, a drying duration of 100 minutes, and an air velocity

of 2.5 m/s produced the highest sensory quality.

Keywords: sliced giant kingfish, semi-dried, heat pump drying.

I. DAT VAN DE

Ca be vau (caranx ignobilis) thudc ho ca
khé (Carangidae) 14 10ai c4 dugc nudi phd bién
0 nudce ta, dac biét 1a khu vuc Nam Trung Bo
va mot sb tinh ven bién Viét Nam do c4 sinh
tredng nhanh, thit thom ngon, c6 gia tri dinh
dudng cao. O nudc ta mic du ca duge nudi kha
phé bién nhung san lugng kha thip, chu yéu
phuc vu thi truong ndi dia. Chinh vi vay nguoi
nudi chua quan tim dén k¥ thuat nuéi va dau
tu cho cong nghé ché bién cac san phim co
gia tri gia ting ciing 1a nguyén nhan dan d&én
dau ra cua san phém bi han ché.. Do vay, viéc
d4u tu nghién ctru phat trién san phdm maéi, co
gia tri dinh dudng cao, dam bao chat luong va
an toan thyc pham, dé dang van chuyén, phan
phdi, bao quan, hd tro mé rong dau ra 1a nhu
cau cap thiét hién nay.

San pham mot nang 1a san pham pho bién
tai Viét Nam, voi thé manh la chat lugng cam
quan va gia tri dinh dudng cao nén thu hut
cac doanh nghiép, co sé ché bién thuy san,
cac nha nghién ctru quan tam. Hién nay co
nhiéu cong b lién quan dén linh vuc siy,
dic biét 1a sdy cac san pham thuy san nham
nang cao chat lwong san pham thuy san kho
n6i chung va san phim mot ning noi riéng.
Mot sb két qua nghién ctru trong nudc nhu
cong b ctia Tran Vin Vuong nghién ctru anh
huong cuia siy lanh dén chat lugng vem xanh
sau thu hoach. Két qua cho thdy phwong
phéap sdy lanh di cai thién chét lugng cam
quan, han ché dugce su suy giam chit lugng
vuot troi so voi cach sdy truyén thong [1],
Tran Pai Tién d3 tién hanh nghién ciru ché
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bién muc dng kho 16t da, dic biét tap trung
nghién ctru chon phwong phap siy phu hop.
Két qua cho thiy say lanh cho chét lugng
cam quan va gia tri dinh dudng cao va chit
lugng san phdm phu thudc vao thong s cua
qua trinh say nhiét do sdy, thoi gian sdy, van
tdc gi6 va do am khong khi [2]. Pao Trong
Hiéu da nghién ciru t6i wu hoa qua trinh sy
c4 com két hgp sy bom nhiét va hong ngoai.
Két qua nghién ctru xac dinh hiéu qua cua
viéc két hop 2 phuong phap nay la rat ngin
duoc thoi gian sy [3]. Trén thé gi6i ciing co
nhiéu céng trinh cong bd lién quan nhu cong
b ctia Strommen va cdng sy nghién ciu
lam khé ca hoi bang say bom nhiét, nghién
ctru tap trung chu yéu vao cac yéu tb chinh
nhu thoi gian sdy, van tdc gio, nhiét do say,
theo doi chit lugng cam quan vé mau sic,
bién ddi cdu trac san pham [4]; Cong bd cua
Parachayawarakorn va cdng sy nghién ciru
dung phuong phap siy lanh dé lam kho tom,
két qua chimg minh st dung phuong phap
sdy lanh da cai thién dang ké vé mau sic san
pham so v&i phuong phéap truyén thong [5].

II. NGUYEN VAT LIEU - PHUONG

PHAP NGHIEN CUU

1. Vit liéu

1.1. Nguyén liéu chinh: C4 bé vau dugc sir
dung trong nghién ctru nay la ca nuoi thuong
phém, duoc thu mua ¢ xa Nam Ninh Hoa, tinh
Khanh Hoa. Ca c¢6 thoi gian nu6i tir 10 thang,
khéi lugng trung binh 1000 + 1200 g/con,
chiéu dai tir 36 + 40 cm.

1.2. Mubi an: Mudi in dat chat luong ding
cho thyc pham, san pham ciia cong ty TNHH
Mudi Thanh Phat, mua tai siéu thi Co.op Mart,
Phuong Tay Nha Trang, Khanh Hoa.

1.3. Ruou: Ruou dat chat lugng dung cho
thuc phém, do Coéng Ty TNHH Thuc phém
Viét Men Gold san xuit. mua tai siéu thi Co.op
Mart, Phuong Tay Nha Trang, Khanh Hoa.

1.4. Sorbitol: Sorbitol dung trong nghién
clru nay dat chat luong ding cho thuc pham.
Sorbitol mua tai Ctra hang hoa chat Viét My
dia chi D2 Hang C4, phuong Nha Trang, tinh
Khanh Hoa.

2. Phuong phap nghién ciru

2.1. So d6 quy trinh va bd tri thi nghi¢m

| Nguyén liéu |

{

X

ly |

i}

| Fillet, tao hinh |

|

Rura ruou, nudc muoi,
Sorbitol

l

Nghién ciru chon d§ am

S4y bom nhiét

muc tiéu phu hgp — (NC chon théng sb
sy phu hop)
———
| Nhiét dd (°C) | [ Thoi gitln (gio) | | Van toc gi6 (m/s) |
| Bao bi PA, hut chan khéng | — | Baol goi |
| San ;J;hfim ]
20+2°C | - | Bao quin |

Hinh 1. So d6 quy trinh va bé tri thi nghiém
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2.2. Thuyét minh quy trinh

B6 tri thi nghiém duoc sir dung phuong
phap c6 dién, dva trén két qua thi nghiém tham
do, téng quan tai liéu. Trén co s¢ d6 chon diéu
kién bién dé bd tri thi nghiém. Nguyén tic bd
tri thi nghiém la ban dau chon c6 dinh mot
thong s6 cua qui trinh da xac dinh tir trude,
cac nghién clru sau s& dua trén thong s da
chon cua thi nghiém trudc.

Nguyén ligu: Ca bé vau dugc chon la
¢4 tuoi, co mau sic va mui tanh dic trung.
Nguyén liéu duoc xir Iy bo dau, ndi tang, rira
sach, tién hanh fillet tach thit, loai xuong.

Xir ly: Miéng ca fillet duoc cét thanh lat
kich thudc: dai 20+ 1 cm, rong 12 £ 1 cm, day
1,5+ 0,2 cm, trong lugng 200 £ 5 g.

Rira: Miéng fillet sau khi cit dwoc ria
nude mudi véi nong do 3%, thoi gian 60 phut,
rra ruou n(‘3ng do 20%, thoi gian 12 phut, ria
Sorbitol ndng do 1,5 %, thdi gian 50 phut [6].

- Nghién ciru xac dinh d§ 4m san phim
sau siy phu hop

Ca Bé Vau sau khi so ché, rira ruou, ngam
nude mudi va sorbitol duge séy & nhiét do 45
°C, van tbc gi6 1a 2,5 m/s, thoi gian sy thay
ddi tir 40 - 160 phit, budc nhay 20 phuat. Sdy
dén d6 4m dat 50 + 60 % [7]. St dung phuong
phép cho diém theo TCVN 3215-79 dé danh
gia danh gia chat lugng cam quan san pham
sau khi séy. Trén co s& d6 xac dinh d6 4m muc
tiéu phut hop cho san phim.

- Nghién ctru x4c dinh théng sb cia qua
trinh siy (nhiét d9, thoi gian, vén tbc gio)

Nhiét d6 say: Chuan bi mau ca bé viu qua
xu ly, rira nhu trén, tde do gio ) dinh 2,5 m/s,
thoi gian sdy dugc chon tir nghién ctru xéic
dinh d6 4m san phdm sau sy phu hop, nhiét
d6 say thay d6i tir 30-50 °C, budc nhay 5 °C.

- Téc d6 gi6: Chuin bj mau ca bé vau qua
xur ly, rira nhu trén, nhiét do, thoi gian séy
dugc chon tir nghién ctru trén, toc do gié thay
ddi tir 2 + 3 m/s, bude nhay 0,5 m/s.

St dung phuong phap cho diém theo
TCVN 3215-79 dé dénh gia danh gia chit
lvong cam quan san phdm sau khi sdy. Két
qua danh gia dung dé xac dinh thong sb cua
qua trinh siy phu hop cho san pham ca bé viu
mot ning.

2.3. Phwong phap nghién ctru

2.3.1. Phwong phap phéan tich hoéa ly, vi
sinh

-D6 4m: Sir dung phuong phap say kho dén
khdi lugng khong d6i theo TCVN 3700:1990.

- Xéc dinh téng sb vi sinh vat hiéu khi:
theo tiéu chudn TCVN 6507 — 1:2005 (ISO
6887 — 1:1999)

- Xac dinh Escherichia coli: theo ti€u
chuan TCVN 7924 — 3:2007

- Xéc dinh Salmonella spp: theo tiéu chuin
TCVN 4829 : 2005 (ISO 6579: 2002)

- Xéac dinh Staphylococcus aureus: theo
tiéu chuian TCVN 4830-1:2005 (ISO 6888 -
1:1999)

- Kiém tra chi tiéu VSV can cir theo QD
09/VBHN-BYT ndm 2023, v/v ban hanh
“Quy dinh gi¢i han tdi da 6 nhiém sinh hoc va
hoa hoc trong thyc pham” [8]

2.3.2. Phuong phap danh gia chit lrong
cam quan

St dung phuong phéap cho diém, theo tiéu
chuan Viét Nam TCVN 3215 — 79 dé danh gia
chat lugng cam quan san pham. Str dung hé
diém 20, thang 5 diém (tir 0 d&én 5), 6 bac (tir
1 dén 6).
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Bing 2.1. Bang md ti cac chi tiéu danh gia cim quan sin phim c4 bé viu mdt niing

Chitiéu | Diém

Trang thai 5

bénh gia

Miéng c4 kho bé mat, mém dac trung, d nguyén ven cao, c6 do dan hoi
rat tot.

Miéng ca kho bé mit, mém dac trung, nguyén ven, c6 dd dan hoi tot.

3 Miéng c4 kho bé mit, kha mém, nguyén ven, c6 do dan hdi kha tdt.

2 Miéng c;i hoé kho bé mat, tuong d6i mém, kha nguyén ven, c6 do dan hoi
tuong doi thap.

1 M@éng céa kho, qua mém hoic cung, d6 nguyén ven thép, c6 d6 dan hoi
thap.

0 Miéng ca qua uét hodc qua khd, mém nhiin hodc kho rap, khong nguyén

ven, d6 dan hoi rat thap.

Mau sic 5 Vang sang, dong déu giira cac mat, do bong tét.
4 Vang sang, twong d6i ddng déu gitra cac mat, do bong tot.
3 Vang hoi sam, déng déu gilra cac mat, ¢ bong kha tbt.
2 Vang sam, twong d6i dong déu gitta cac mat, trong dbi co do bong.
1 Vang nau, khong dong déu hay c6 mot vai ddm mau la, d6 bong kha thap.
0 Nau sam, c6 nhiéu ddm mau la, khong c6 do bong.

Mui 5 Mui dic trung cta ca mot nang, khong c6 mui la.
4 Mui kha déc trung cua cd mot na‘ing, khong c6 mui la.
3 Mui it dac trung cia ca mot néng, khong c6 mui la.
2 Mui it ddc trung cua cd mot néng, c6 mui la.
1 Co6 mui la, 61 khét 10 rét.
0 C6 mui khong chép nhén dugc, mui la rat ro rét.
Vi 5 Vi ngot ty nhién cua ca mot na‘ing, khong c6 vi la, hau vi dé chiu.

4 Vingot ty nhién ciia ca mot néng, khong c6 vi la, hau vi kha dé chiu
3 Vingot kha tu nhién ctia cd mot néng, khéng c6 vi la, hdu vi it dé chiu
2 Vingot it ty nhién clia ca mot néng, khong c6 vi la, it hau vi
1 Hoico vi la
0 Vi la 10 rét

2.3.3.Phwong phap xir Iy sb liéu

Cac thi nghiém duoc thyc hién lap lai 3 lan.
S6 liéu dugc tién hanh théng ké, xir Iy bang
phan mém thong ké SPSS.
I1I. KET QUA NGHIEN CUU VA THAO

LUAN

3.1. Két qua nghién ciru xdc dinh d9 4m
san pham sau siy phu hop

Vi¢e xéac dinh d¢ am san pham sau say phu

6 o TRUONG DAI HOC NHA TRANG

hop c6 y nghia quan trong nham diéu chinh cac
thong sd ctia qua trinh sdy bom nhiét cho phu
hop v6i d6 4m muc tiéu san pham hudng dén.
Trong nghién ctru nay, véi do am san pham
sau sdy phu hop duge chon 50 £ 0,49%, 55 +
0,49% va 60 + 0,49%, cac thong s6 nhiét do 45
°C, van toc do gi6 2,5 m/s duogc ¢ dinh, thay
d6i thoi gian sy nham xac dinh bién dong cua
dd 4m cia san phém. Két qua duogc biéu thi trén
Hinh 3.1.
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Do am W (%)
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~— 55+0,49 %
—&— 60 + 0,49 %

T T T
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Thai gian say (phut)

Hinh 3.1. Bién dbi d Am ciia sin phim theo thoi gian siy

Két qua nghién ciru cho thiy do 4m cua san
pham giam dan, phan anh qua trinh thoat 4m
dién ra lién tuc va on dinh theo thoi gian say.
Cu thé trong sudt qua trinh tir 40 dén 160 phut,
d6 am giam rd rét, & giai doan dau tir 40 dén
60 phut, d6 am giam nhanh, cho thiy qué trinh
bay hoi 4m bé mit san pham dién ra manh. O
giai doan sau (80-160 phut), tde do giam do
am cham hon, dic biét thé hién rd ¢ dudng co

20 =
19 +
18 +
17
16
15
14
13
12
11
10

Piém cim quan chung (diém)

50+0,49

55+0,49

d6 4m san pham sau sy phu hop 50 + 0,49%,
phan 4nh ¢ su anh huong cua khuéch tan 4m
tir bén trong vt lidu ra bé mat. Xu hudng nay
phu hop véi dic diém chung ciia qué trinh sdy
thuc pham, bao gdm giai doan siy tdc 4 khong
d6i va giai doan sdy giam tdc.

Két qua danh gia chét lugng cam quan san
pham c6 d6 4m san pham sau say phu hop khac
nhau duogc trinh bay ¢ Hinh 3.2.

60 + 0,49

P Am san phim sau siy phit hop (%)

Hinh 3.2. Bién déi ciia chit lwgng cim quan sian phidm theo d9 Am sian phim sau siy phu hop

(Ghi chii: Cdc chiF cdi khdc nhau thé hién sw khdc biét ¢6 y nghia thong ké)
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Két qua nghién ciru cho thiy co su khac
biét c6 ¥ nghia (P < 0,05) vé diém cam quan
ctia san phdm & cac do 4m san pham sau siy
phtt hop khac nhau. Mau c¢6 do am 55 = 0,49%
dat diém cao nhat 17,57 (diém), vuot trdi hon
so vOi mau do 4m 50 + 0,49% 1a 14,48 (diém),
trong khi mau c6 d6 4m 60 + 0,49% dat diém
thap nhit 12,36 (diém).

Tir dit liéu trén c6 thé danh gia d6 4m san
pham sau sdy phu hop anh hudng 1 rét dén
chat lwong cam quan san pham. Khi ting d6
am tir 50% 18n 55%, diém cam quan cai thién
ro rét, voi do 4m 55 + 0,49% duogc danh gid 1a
phu hop, mang lai hwong vi, mau séc va trang
thai tot nhéat. Tuy nhién, khi d6 am dat 60 +
0,49%, diém cam quan giam xudng 12,36
(diém).

Két qua nay co thé giai thich & do am phu
hop (55 + 0,49%) qua trinh bién tinh protein
va mét nudce dién ra vira phai, tao cAu truc thit
dai nhung mém mai. Phan tng Maillard dién
ra mic d thip, sy bién tinh protein tao mau
vang hip din va huong vi dic trung. Nguoc
lai, khi d6 4m qua thap (50 + 0,49%) dan dén
bién tinh protein manh, khién thit ca cung va
mat d6 dan hoi, phan ing Maillard va sy mat
nuéc nhiéu hon cé thé 1am san phdm bi ddm
mau. Néu d6 4m qué cao (60 £ 0,49%), san
phim c6 mau vang nhat, dd 4am cao dan dén
suy giam chat lugng cam quan, thoi gian bao
quéan ng.'fln do vi sinh vat, enzyme hoat dong
manh [9].

3.2. Bién dbi chit lwong sin phim theo
nhiét d va thoi gian siy

W (%)

Do am

80 100 120

140 160 180

Thoi gian sdy (phut)

Hinh 3.3: Bién déi dd 4m ciia san phim theo nhiét dd va thoi gian siy

Két qua nghién ctru cho thiy khi gia ting
nhiét d6 sdy thi do 4m san phim giam, thoi
gian sdy cang ngin. Cu thé, khi ting nhiét do
tir 30 °C 1én 45 °C, thoi gian sy giam tir 180
phat xudng 100 phut, nhung néu ting 1én 50
°C, thoi gian sy lai kéo dai dén 120 phat.

8 ¢ TRUONG DAI HOC NHA TRANG

Két qua trén 1a do trong qua trinh siy, khi
nhiét d6 ting, ning luong cung cip cho nudc
trén bé mit san pham bay hoi ting, hé sé bay
hoi ting va ap suat hoi nudc trén bé mit ca
tang, dan dén d6 chénh léch voi do 4m khong
khi khong khi ting. Day chinh 1a dong luc
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lam bay hoi nudc, lam tdng nhanh qua trinh
khuéch tan ngoai, tir d6 thuc ddy qua trinh
khuéch tan noi, qua trinh sdy duoc rat ngin.
Tuy nhién, néu nhiét d6 quéa cao, khuéch tan
ngoai dién ra qua nhanh, tao 16p mang trén
bé mit va can trd viée thoat 4m tir bén trong,
khién thoi gian sdy bi kéo dai vi vay ma &
nhiét do 50 °C thoi gian sdy lai lau hon & 45
°C. Con khi nhiét d6 thap, su chénh léch ap
suat hoi nudc trén bé mit ca so voi ap sut
riéng phan cuia hoi nuéc trong co thit ca thap,
lam cho qua trinh khuéch tan dién ra chim,
dan dén thoi gian sdy kéo dai [7].

Dua trén két qua & Hinh 3.3, cac mau dat
d6 4m san phém sau séy phu hop 55 £ 0,49%
duoc chon dé danh gia chét lugng cam quan
bao gém: mau séy o 30 °C trong 180 phut
(M1), mau séy o 35 °C trong 160 phut (M2),
mau séy & 40 °C trong 140 phut (M3), mau sﬁy
& 45 °C trong 100 phut (M4), va mau siy & 50
°C trong 120 phut (M5).

Két qua danh gia chét lugng cam quan cac
mau M1, M2, M3, M4, M5 v6i cac ché do sdy
khac nhau nhu két luan trén duoc trinh bay &
Hinh 3.3 nhu sau:

20 1
E 19 ¢
E 18 + =
g 17 + b
2 16 | ® 1=
sl =
S 14 + — —
CER: ? — — .
E 12+ # — |
a2 11+ 1
1822 = N
Ml M2

M3 M4 M5

Hinh 3.4. Bién ddi ciia chét lwgng caim quan san phim theo nhi¢t d va thoi gian sy

(Ghi chit: Cdc chit cdi khdc nhau thé hién sy khdc biét c6 y nghia thong ké)

Két qua nghién ciru cho thiy co su khac
biét c6 ¥ nghia (P < 0,05) vé gia tri cam quan
clia san pham theo nhiét do va thoi gian say.
Theo d6 thi hinh 3.4, mau siy & 45 °C trong
100 phut (M4) dat diém cao nhit véi 18,17
(diém), tiép theo 1a mau ¢ 40 °C trong 140 phut
(M3) v&i 16,12 (diém), miu & 35 °C trong 160
phut (M2) dat 15,16 (diém), va mau ¢ 30 °C
trong 180 phut (M1) chi ¢6 13,95 (diém). Mau
sdy & 50 °C trong 120 phat (M5) ¢ diém thap
nhat voi 11,17 (diém).

Tir dit liéu trén c6 thé nhan dinh nhiét do
va thoi gian sdy anh hudng 16n dén chat luong

cam quan san pham. Khi nhiét d6 sdy tang tir
30 °C 1én 45 °C, diém cam quan chung dugc
cai thién 1o rét tir 13,95 1én 18,17 diém. Tuy
nhién, khi nhiét d6 ting 1én 50 °C, diém cam
quan chung lai giam xubng 11,17 (diém).
Nhiét d§ qua cao (50 °C) lam tdng qua trinh
bay hoi bé mit, trong khi khuéch tan noi dién
ra cham, din dén hinh thanh 16p mang cing,
can tro thoat 4m va anh huéng tiéu cuc dén
chat lugng san pham. Pong thoi, nhiét do siy
ting da cat dut cac lién két hydro, dan dén
kha ning lién két v6i nude cia protein giam,
1am cho két ciu t6 chirc cua co thit kho cang
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tro nén khoé cung hon [10]. Ngoai ra, nhiét
d6 sdy cao con lam tang cuong phan ng oxy
hoa lipid trong co thit ca khién cho san pham
sau séy bi sAm mau, ¢ mui vi hoi khét va
61 dau. Nguoc lai, & nhiét do thap (30 + 40
°C), dan dén thoi gian siy kéo dai, vi sinh vat
va enzyme hoat dong manh hon, chét lugng
cam quan va gi tri dinh dudng ciia san pham
thap [2]. Khi sdy ¢ nhiét do phu hop (45 °C),

khuéch tan ndi va ngoai dién ra can bang, gitip
am thoat ra déu din, tao san phém c6 d6 mém
déo, mau sic hap dan va huong vi thom ngon.
Mot s nghién ctru trude d6 ciing chi ra rang
sdy & 45 °C mang lai chat lugng cam quan t6t
nhat cho thay san [11],[3].

3.3. Bién ddi ciia chét lwong san phim
theo vén téc gié
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Hinh 3.5: Bién d6i d9 4m ciia san pham theo van toc gié ( nhiét d sdy & 45°C)

Két qua & Bang 3.4 cho thiy, & ciing nhiét
d6 45 °C, khi tang van toc gi6 tir 2 m/s 1én 2,5
m/s, thoi gian sdy giam tir 140 phut xudng 100
phut. Tuy nhién, khi véan tdc gi6 ting 1én 3
m/s, thoi gian sy lai ting 1én 120 phit. Diéu
nay cho thay van tdc gid cao giup d6 4m san
pham giam nhanh hon, rat ngan thoi gian sdy
nhung néu qua 16n dan dén thoi gian siy s&
kéo dai.

Két qua trén co thé duogc 1y gidi khi van
toc gié dat murc thich hop (2,5 m/s), hé s6 bay
hoi nudc ting, gitp tang kha nang bay hoi
nude trén bé mat san pham vao khong khi tot
hon. Qué trinh khuéch tan ngoai va ndi tro
nén dong bo, giam thoi gian sdy. Ngoai ra,
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tdc do gio cang cao con gitp luu thong khong
khi trong ta séy, loai bo 4m va tao diéu kién
kho can thiét, thiic ddy qué trinh khuéch tan
ngoai nén thoi gian sdy ciing rat ngin lai. Tuy
nhién, khi téc do gi6 qua cao (3 m/s), am & bé
mat bay hoi qué nhanh, tao ra l6p mang ctiing
trén bé mat, khién cho qua trinh dich chuyén
am tir trong ra ngoai kho khan, din dén ting
thoi gian sdy. Nguoc lai, khi toc do gio thap (2
m/s), qua trinh khuéch tan ngoai dién ra cham,
din dén d6 Am cao trén bé mit c4, kim him
khuéch tan ndi va kéo dai thoi gian say [7].

Két qua nghién ciru anh huéng ciia véan tde
gi6 dén chat lugng cam quan san pham trinh
bay trén hinh 3.3.
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Hinh 3.3. Bién déi chit lwgng caim quan sian phim theo van téc gi6

Ghi chii: Cdc chit cdi khédc nhau thé hién s khdc biét ¢o y nghia thong ké.

Két qua nghién ciru cho thdy co su khac biét
¢6 y nghia (P < 0,05) diém cam quan chung cua
san phém & cac van tde gi6 khac nhau. Cu thé,
v6i cuing nhiét d6 sdy 45 °C, miu cé4 sdy ¢ van
tdc gio 2,5 m/s trong 100 phit dat diém cao nhat
1a 18,33 + 0,08 (diém), trong khi mau sdy & 2
m/s trong 140 phit dat 16,67 + 0,68 (diém) va
mau & 3 m/s trong 120 phat c6 diém thap nhat
13 13,80 + 0,04 (diém). Khi vén tbc gi6 ting tir
2 m/s 1én 2,5 m/s, thoi gian sdy giam tir 140
phut xudng con 100 phut, va diém cam quan cai
thién rd rét. Ché do say véi tée do gid 2,5 m/s
dugc danh gid 1a pht hop, mang lai chét lugng
san pham t6t nhét. Tuy nhién khi tang 1én 3 m/s
thi diém cam quan lai giam xudng.

Két qua nay cho thdy khi téc d6 gié ¢ mic
2,5 m/s, qua trinh khuéch tan noi va ngoai dién
ra dong bo, gitp am thoat ra nhanh chong,
tranh cac phan ung oxy hoa gy ra mui vi la.

Thoi gian siy ngin ciing gitip protein it bi bién
tinh, giit bé mat san pham lang bong va mau
sdc twoi sang, nho do6 cai thién chét lugng cam
quan. Trong khi d6, & toc do gi6 2 m/s, thoi gian
sdy kéo dai dan dén enzyme va vi sinh vat gia
tang hoat dong, chat lwong cam quan va gia
tri dinh dudng cua san phém giam. Nguoc lai,
v6i te d6 gié qua cao (3 m/s), 16p mang cing
hinh thanh trén bé mat ca ngan can sy thoat am,
lam tang thoi gian sdy (120 phut) va cac phan
mg sinh hoa, giam chit lugng cam quan cua
san pham. Két qua nghién ctru hoan toan phu
hop v6i cac cong bd trude day cia Pigotto va
¢s (1990), Rockland va cs (1980) cho thiy ham
am giam nhanh c6 thé 1am co thit c4 dé bi cung,
giam chét lugng cam quan [12-13].

3.4. Két qua danh gia cac chi tiéu vi sinh
vét ciia san pham c4 bé viu mdt ning

Bang 3.1. Ket qua ki€m tra cac chi tiéu vi sinh ciia san pham ca bé vau myt nang

STT Tén chi tiéu Két qua Qb 09/VBHN-BYT nam 2023
1 Téng vi khuan hiéu khi (CFU/g) 2.10° 5.104
2. | E.coli (MPN/g) 0 3
3. S.aureus (CFU/g) 0 10
4 Salmonella (khong phat hién trong 0
oz 0

25g san pham)

5. | Ndm mdc va ndm men (CFU/g) 10 100

TRUONG DAI HOC NHA TRANG o 11



Tap chi Khoa hoc - Cong nghé Thity sdn, S6 2-2026

IV. KET LUAN

Séy la cong doan quan trong nham kéo dai
thoi gian bao quan, han ché su bién doi chat
luong cam quan, gia tri dinh dudng san pham.
Cabe vau nguyén liéu sau khi so ché, rira ruou,
ngam nudc mudi va sorbitol dugc siy bang

thiét bi sdy bom nhiét. Két qua nghién ciru
da xac dinh duoc thong sb cua qua trinh sdy
bom nhiét san phdm c4 bé viu mot néng thich
hop v6i d6 4m muc tiéu 55 £ 0,49%, van toc
gi6 2,5 m/s, nhiét do sﬁy 45 °C, thoi gian séiy
100 phut, san phiam c6 diém cam quan t6t, dat

18,67 (diém).
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