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A P A P ? g ~
NGHIEN CUU CHE BIEN SAN PHAM NHU TUCONG
TU THIT VUN CA TRA

Vwong Bdo Ngoc!

Fillet c4 tra dong lanh 1a mot trong nhing san pham cé gia tri xuat khau cao clia nganh thiy
san Viét Nam. Phan thit vun loai ra tir quy trinh ché bién fillet chiém khoang 10% khéi luong ca
song va co gia tri dinh dudng thap (nhiéu chat béo, ham lugng protein khong cao). Vi vay, dé tai
“Nghién ciru ché bién san pham nhii tuong tir thit vun cé tra” duoc tién hanh nhim nang cao gia
tri str dung ctia phu pham nay. No6i dung nghién ctru bao gom (i) viéc khao sat anh huong ctia ché
do rira loai chat béo, (ii) xac dinh ché d¢ 1am chin pht hop cho san pham dugc ché bién tir nguyén
lidu da qua xur 1y va (iii) su thay doi chat lugng cta san pham theo thoi gian trir dong. Két qua thi
nghiém cho thay, thit vun ca tra sau khi rira 3 1an theo ty 1¢ nguyén liu : nude 1a 1: 4 trong nude
rira c6 nong d6 natribicarbonate 0,15% tao dugc khdi paste c6 chat lugng tét. Lam chin san pham
nhii tuong bang cach ludc & 95°C trong 5 phit cho chat lugng cam quan tot nhat. Sau 6 tuan bao
quan ¢ nhiét d6 —18°C, san phdm van dam bao an toan vé mit vi sinh duy tri cdu tric cia san
pham.

Tir Khéa: Thit vun cd tra, san pham nhii twong, ché do rira, ché do lam chin, khéi paste.

I.PAT VAN PE

Thit vun 1a phé liéu cta qué trinh xir
1y so bo thit c4, sia fillet... chiém dén
10% khéi luong ca nguyén liéu. Tuy
nhién, hién nay cac nha may chua khai
thac t6i da ngudén nguyén liéu nay ma chi
dem ban cho cac thuong lai voi gia thap
du6i dang phu pham. Ngoai ra, do thué
hi¢n nay qua cao nén fillet ca da tron
hién khong con ban dugc & My nhiéu
nhu trude, nén viée st dung phu phém tur
cé tra dé ché bién cac mat hang gia tri gia
tang 1a muyc tiéu cua nhiéu nha dau tu
hién nay. Néu tan dung luong thit c4 vun
nay bang cach sir dung cac bién phap xu
ly thich hop trong viéc thu nhan khoi
paste giau protein, khong nhitng lam tang
hiéu qua kinh t& ma con gop phan khép
kin quy trinh san xuat, giam phé liéu gay
6 nhiém moi trudng va da dang cac san
phém ché bién tr ca tra. Vi vay, viéc
nghién ctru ché bién cac san pham mai

tir ¢4 tra 1a mot hudng di can thiét, dong
thoi gitp nguodi ndng dan nuodi ca yén
tam hon vé du ra dé ho tiép tuc san xuAt.
Vi nhiing li do trén dé tai nghién ctru ché
bién san phém nhil twong tur thit vun ca
tra dugc thuc hién nham xac dinh céc
thong s t6i uu trong qui trinh ché bién
dé san pham dat duoc chat lugng cao
nhat.
II. POI TUQNG VA PHUONG
PHAP NGHIEN CUU

2.1 P6i twgng nghién ciru

Nguyén li¢u thit cd vun sau khi thu
mua & cac nha may ché bién thuy san
trong tinh An Giang dugc gilr lanh va
dua vé phong thi nghiém tién hanh xir ly
so bo, loai bo bdt m& thira dé cdc mau
duoc dong nhat. Khéi lugng mau: 500 g

2.2 Phuong phap nghién ctru.

2.2.1. Phwong phap Cong nghé

- Khao sat anh huéng nong do natri
bicarbonate (NaHCO,) trong nudc rira
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dén sy thay d6i ham luong chét béo va
protein trong khdi paste.

- Anh hudng cua ti 1& nudc rira va s6
lan rira dén sy thay d6i mau sic khdi
paste.

- Anh huong ctia nhiét do va thoi gian
lugc dén sy thay doi chat luong san pham
dugc ché bién tir paste ca tra vun.

- Khdo sat su thay doi chat luong san
pham theo thoi gian trir dong.

2.2.2. Phwong phadp Hoa ly

Phuong phap xac dinh céc chi tiéu
phan tich

- Lipid tong s6: Phuong phéap Soxhlet,
TCVN 8125:2009

- Protein tong s6: Phuong phap Kjel-
dahl, TCVN 8125:2009

- Mau sic: May do mau Colorimeter

- Chu tric: Thiét bi do cau triic Tex-
ture Analyser TA-XT2i, thé hién qua do
cing (g luc) clia cic mau paste ca.

- Do 4m: Phuong phép siy kho ¢
1050C dén khoi luong khong doi

2.2.3.Phwong phap Vi Sinh vat

Vi sinh tong s6: Pinh lwong vi sinh

vat trén dia thach. K§ thuat dém khuin
lac & 30°C, TCVN 4884:2005.

III. KET QUA VA BAN LUAN

3.1. Anh hwéng ndng dd natri bicar-
bonat (NaHCO,) trong nuéc rira dén
sw thay doi thanh phan héa hoc ciia
khdi paste ca.

- Muc dich

Tim ra ndng d6 NaHCO3 thich hop
trong nudc rua cho khdi paste tur thit vun
cé tra c6 ham luong chit béo thap va giau
protein.

- Tién hanh thi nghiém

Thi nghiém dugc tién hanh rira khoi
paste bang dung dich NaHCO, ¢ 5 nong
do khac nhau (0,05%, 0,1%, 0,15%,
0,2%, 0,25%). Thoi gian rira ¢d dinh 13 2
phut, sau d6 ria lai trong nudc mudi
(0,1%). Mau cé sau khi rira & cac ndng
do khac nhau dem ép tach nudc va xac
dinh thanh phan héa hoc khéi paste (pro-
tein, lipid).

Két qua thu dugc chira ¢ bang 1.

Bing 1. Anh hwéng ciia nong dg natribicarbonate dén thanh phan héa hoc ciia khéi

paste cd
Nhiét d6 Khoai lang tim Chudi Xiém
FERPpEN Do chua Do chua

say (°C) (ml NaOH 0,1N/100g bdt) (ml NaOH 0,1N/100g bét) DE
60 0,2232+0,001 47,52+0,88 1,0512+0,002 18,22°+0,54
70 0,205+0,002 42,41+1,27 0,728+0,006 18,59+0,48
80 0,196+0,005 47,98°+0,96 0,431+0,003 19,31°+0,62
90 0,139+0,008 50,90:+2,05 0,3834+0,001 20,85%+0,29

Cac chir cai khac nhau trong ciing mot cot biéu thi su khdc biét ¢é ¥y nghia ¢ do tin cdy 95%

CBK: can ban kho

Két qua bang 1 cho thiy khi ting nong
do natribicarbonate trong nudc ria thi
ham luong béo trong khdi paste giam di
mot luong déng ké dong thoi ham luong
protein ciing ting 1én. Piéu ndy xay ra la
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khi ¢6 mdt NaHCO, trong nudc rtra, lipid
trong md ca tro thanh dung dich nhii
twong nén dé tach ra khoi thit c4 khi rira,
ddng thoi khir dwge mui tanh cia san
pham. Két qua thong ké con cho thay khi



TC.DD & TP 15 (1) — 2019

su dung natribicarbonate véi néng do
0,15% trong nudc, ham lugng protein va
lipid trong khéi paste c6 su khac biét so
v6i mau d6i chimg.

3.2 Anh huéng ciia s6 lan rira va ti
1é nwée riva dén viéc 1am sach khoi
paste .

- Muc dich

Tim ra ti 1€ nguyén li¢u : nudc va s6 lan
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rira thich hop nhét cho qué trinh ché bién.

- Tién hanh thi nghiém

Tién hanh rtra khéi paste véi ty 18
nude rira va s6 1an rira khac nhau. S6 1an
rira 2 14n, 3 1an, 4 1an va ty 1& nu6e rira
1:2, 1:3, 1:4 MAu c4 sau khi rtra & cac ché
do khac nhau dem ¢ép tach nudc va xac
dinh mau séc cua khdi paste ca.

Két qua thu dwogc chi ra ¢ hinh 1.

77777777777777777777777777777777777777 =

2lan/1:2 2lan/1:3 2lan/14 3lan/1:2 3lan/1:3 3lan/1:4 4lan/1:2 4lan/1:3 4lan/1:4

S6 1An riva va ti 1é rika

Hinh 1: Anh hwong cia so lian riva va ti I¢ nwoc ria dén viée lam sach khoi pastea

Qua db thi & hinh 1 cho thdy mau sic
clia cac san pham tir paste ca va sé thay
d6i theo s6 1an rira cling nhu ty 18 nude
rira. SO 14n rira va ty 1& nude rira cang
tang thi paste ca co do tring va sang ting
theo, dong thoi cau tric khdi paste déo
dai hon. Nguyén nhan 1a do cac chat mau,
mui chat khong tét cho cdu truc san
pham... s& hoa tan trong nudc rira va da
duoc loai di va natribicarbonate trong
dich nuéc rira con ¢o tac dung lam mat
mau sdm cta thit c4 nén khdi paste c6
mau tring va sang hon dong thoi lam tang
ndng do actin va myosin giup gel hinh
thanh tdt, cdu tric déo dai hon & cong
doan vé sau. Két qua thong ké con cho
thy ty 1& nudc rira 1:4 ¢6 sy khac biét y
nghia so véi ty 1¢ nudce rira 1:3 va 1:2 va

ty 18 nude rira 1:4 cho khdi paste c6 mau
sac t6t nhat.

3.3 Anh huéng cia nhiét d6 va thoi
gian ludc dén sy thay doi chat lwong
san pham ché bién tir thit vun ca tra.

- Muc dich

Xéc dinh nhiét d6 va thoi gian lude
thich hop dé san pham chin va cdu tric
tot.

- Tién hanh thi nghi¢m

Khdi paste sau khi phdi tron, nghién
cat va dinh hinh va tién hanh ludc & cac
khoang nhiét d§ khac nhau (80°C, 85°C,
90°C, 95°C, 100°C) va cac khoang thoi
gian thay dbi (3 phat, 4 phit, 5 phut, 6
phat). Lam ngudi mau va tién hanh do
cu truc.

Két qua thu dugc chi ra ¢ hinh 2.
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Hinh 2: Anh hwéng ciia nhiét dp va thoi gian lujc dén sw thay doi céu tric ciia sin
pham ché bién tir ca tra thit vun

Qua d0 thi ¢ hinh 2 cho thay, c4u tric
san pham c6 su cai thién trong khoang
thoi gian ludc tir 3 phut dén 5 phut va sau
d6 bat dau giam dan, mau ludc & 95°C
trong thoi gian 5 phit cho két qua vé luc
nén va luc cit do duge 1a cao nhat va
khac biét c6 ¥ nghia so véi cac mau khéc.
Nhu vay, ca nhiét do va thoi gian xu ly
nhiét déu tac dong dén cdu trac san
pham. Khi xtr 1y ¢ nhiét do thap, thoi
gian gia nhiét cang kéo dai s€ lam cho
cAu trac cta san pham tré nén xau di. Khi
nhiét 46 qua cao dd 1am protein bién tinh
qua mirc va suy giam hay mat di tinh
chét chuc nang cua protein, kéo theo sy
ri dich, mat kha ning giit nudc va ciu
tric cling giam di.

3.4 Anh huéng ciia thoi gian trir
dong dén sy thay ddi chat lwong san
pham ché bién tir thit vun ca tra.

- Muc dich

Xaéc dinh thoi gian trir dong thich hop
dé bao quan san pham.

- Tién hanh thi nghi¢m

Sau khi chon ra duoc miu c6 ché do
1am chin thich hop, tién hanh cip dong.
Sau do trir dong (nhiét do -18°C) va theo
ddi su thay doi cdu trac ctia san pham.
Thu s6 liéu & cac mdc thoi gian trir dong
lan luot nhu sau: mau ddi chung (0
ngay), sau 3 ngdy, sau 1 tuan, sau 2 tuan,
sau 4 tuan, sau 6 tuan.

Két qua thu dugc chi ra ¢ bang 2,
bang 3.

Bing 2. Sw thay déi ciu triic ciia san pham theo thoi gian bio quin ¢ nhigt dé -

18°C
Thoi gian bao quan Luc nén (g.cm) Luc cit (gf)
D6i ching (0 ngay) 756,87 753,25
3 ngay 771,022 772,32b
1 tuan 823,920 788,57°
2 tudn 838,520 811,35¢
4 tudn 882,52¢ 823,00¢
6 tuan 911,2¢ 826,75¢

(Cdc chiF cdi khdc nhau trong cling mot ¢t biéu thi su khdc biét ¢6 ¥ nghia & dg tin cdy 95%)
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Qua bang 2 cho thiy cau tric ctia san
phém ¢6 su cai thién sau 6 tuan bao quan,
va cAu tric dat tdt nhat sau 4 tuan bao
quan nhung khong c6 su khac bi¢t y
nghia so v&i mau bao quan 6 tuan. Trong
khoang thoi gian dau (1 tuan trir dong),
day 1a giai doan tinh thé d4 méi hinh
thanh cho nén dac tinh nhii hoa cua thuc

phém 6 thé bi mét 6n dinh, do d6 ciu
tric san pham ciling chua dat dugc trang
thai 6n dinh. Sau 1 tuan trir dong, liic nay
c6 su sdp xép lai cau trac san pham lam
cho cau trac san pham trd nén 6n dinh
hon va c¢6 khuynh hudng tang 1én sau 6
tudn bao quan.

Bing 3. Sw thay doi mdt so vi sinh vit (cfu/g) trén sin phim theo thoi gian bdo qudn

& nhi¢t dp -18'C

Thoi gian bao quan

Mat sb vi sinh vat tong s6 (cfu/g)

Dbi chimg (0 ngay) 7,6.103

3 ngay 7,0.10°

1 tun 2,5.104

2 tuan 2,3.104

4 tuan 1,9.104

6 tuan 2,0.10*
Tu két qua ¢ bang 3 cho théy mat $b Khuyén nghi

vi sinh vat hién dién trén san phém tang
sau 1 tudn dau tién. Nhung sau 2, 4 va 6
tudn thi mat sb vi sinh vat c6 xu hudng
6n dinh hon. Tuy nhién, mat s6 vi sinh vat
hién dién trén san phém cO su gia tang
sau 6 tuan bao quan nhung van chua vuot
ra ngoai gii han cho phép ctua Bo Y té
vé mat b vi sinh vat hiéu khi trén cac san
pham ché bién tir ca.

IV. KET LUAN

Két qua nghién ciru thu dwoc 1a :

1. Thit c4 tra vun sau khi rtra 3 1an véi
ty 1€ nguyén li€u : nudc 1a 1: 4 trong nude
ria co né)ng do natribicarbonate 0,15%
cho chit luong khdi paste tot nhat.

2. Lam chin san pham nhil tuong bang
phuong phap ludc ¢ 95°C trong thoi gian
5 phut cho chét lugng cam quan tt nhat.
Sau 6 tuin bao quan & nhiét d6 —18°C san
phdm van dam bao an toan vé mat vi
sinh, c4u triic ciing nhu d6 sang.

- Khao sat su khac biét vé chét luong
san pham khi tan gia & cac diéu kién khéc
nhau.

- Nghién ciru ché bién thém céc san
pham mo phong tir khoi paste ca vun
nhim da dang hoa san pham.
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Summary

STUDY ON THE PROCESSING OF EMULSIFIED PRODUCT FROM SCRAPS

OF PANGASIUS FISH MEAT

Frozen Pangasius fish fillet is one of the highest export value products of the aquacul-
ture industry in Vietnam. The meat scraps which are eliminated from this fillet production
process hold about 10% the total weight of raw material but have a low nutritional value
(high in fat, low in protein). Therefore, this study “The factors affecting the removal of
lipids for Pangasius fish meat scraps — Application in processing of ready-to-eat frozen
emulsified product” was carried out to explore methods to increase the value of this by-
product. The objectives of this study are (i) to investigate the influence of washing con-
ditions for reducing the lipid content, (ii) to identify appropriate cooking regime for
product that was processed from treated material, and (iii) to identify the quality change
of products during frozen storage. Experimental results indicated that Pangasius fish scraps
should be frozen at -15°C at least 2 days before processing, then they were washed three
times with ratio of raw material: water of 1:4 in washing water with 0.15% sodium bicar-
bonate to create the best quality paste. Cooking emulsified product by boiling at 95°C in
5 minutes would give the best organoleptic quality. After storing 6 weeks at -18°C, prod-
ucts ensured microbiological safety and maintained texture.

Keywords: Pangasius fish meat scraps, emulsified product, washing conditions, cook-
ing regime, paste.
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