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Abstract

In recent years, the establishment of community trademarks for agricultural products of Son La province in the
form of geographical indications, collective marks and certification marks has become an important direction to
enhance competitiveness, raising the value of specialty agricultural products, contributing to renovating production
organization and developing markets based on advantages of production conditions and indigenous culture. Son
La community trademark protected products have gradually affirmed their role and value in production and trade,
contributing positively to the construction of new rural areas. A number of typical products have had many changes in
production organization, trade promotion and consumption market expansion after intellectual property protection
such as Yen Chau mango geographical indication, Moc Chau safe vegetables certification mark,... However, besides
the positive results, building a community brand in Son La province still faces many difficulties and limitations,
from policies and institutions to activities of managing and exploiting brand value in the market. Community brand
has not really promoted its value against the potential and expectations in the market. Therefore, specific solutions
and policies are necessary in order to promote and enhance the value and effectiveness of building, managing and
developing community brands of Son La province in the coming time..
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NGHIEN CUU CHE BIEN VA PANH GIA CHAT LUQNG
SAN PHAM KHO CA COM (Engraulis encrasicholus) TAM GIA VI
VA KHO CA COM TAM GIA VI AN LIEN TRONG THOI GIAN BAO QUAN
Lé Thi Minh Thay', Nguyén D6 Quynh' va Truong Thi Mong Thu!

TOM TAT

Nghién ctiu dugc thuc hién nham khéo sit anh hudng ctia potassium sorbate (PS), hén hgp gting toi (GT),
phuong phap xu ly nhiét dén chat lugng va thoi gian bdo quan san phdm kho cd com tdm gia vi va kho cd com tdm
gia vi an lién. Kho ca com dugc chuén bi theo 4 nghiém thiic (NT) (NT1: cd dugc ngdm 5% PS; NT2: tréon 3% GT;
NT3: ngadm 5% PS va tron 3% GT; NT4: d6i ching), sdy & 40°C trong 16 git. Ca 4 nghiém thiic, san phdm kho cd
com dugc bao quan it nhét 8 tudn & nhiét d6 thudng thong qua chi tiéu cdm quan, peroxide value, d¢ 4m va vi sinh.
NT3 cho san phim cé chit lugng cam quan cao nhit va vi sinh thdp nhét. San phdm kho cd com tdm gia vi dn lién
dugc san xudt bang 3 phuong phap (chién trong dau, nudng va microwave). Ché bién nhiét bang microwave cho san
phém c6 thoi gian bdo quan it nhét 8 tudn cao hon phuong phdp nudng va chién trong ddu cho san phdm bao quan
it nhét 6 tudn & nhiét d6 thuong.

T khoéa: An lién, bio quan, ché bién nhiét, gling va téi, kho cd com

L. DAT VAN BE

Vung bién Viét Nam va Thai Lan chiém t&i 80%
tré lugng ca com trén thé gidi. Trong d6, Viét Nam
chiém 2/3, nhiéu nhat la cac tinh mién Trung va
Nam B9, ddc biét la Nha Trang, Ving Tau, Phan
Thiét, Phi Quéc. Mic du, Khanh Hoa 1a tinh trong
diém ché bién xuit khiu kho cd com di khap thé gisi

nhu Han Qudc, Nhat Ban, Dai Loan, Trung Qudc...
Tuy nhién, Singapore va Malaysia lai ua chudng
san phdm kho cd com tach doi ctia Phu Quéc (bao
Trong Hiéu, 2013). Bén canh d6, san phdm kho ca
tdm gia vi an 1ién ngay cang dugc ua chuong khong
chi trong nudc ma con dap ting nhu cdu xuét khiu
do qua trinh ché bién lam tang gia tri vé mdt cam

'Khoa Thuy san, Truong Dai hoc Cin Tho
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quan nhu muti vi va c¢é thé st dung ma chi mat it thoi
gian ché bién lai. Bén canh do, xu ly nhiét con giup
vO hoat enzyme va vi sinh vat gay bénh, giam do
hoat dong ctia nuéc nén kéo dai thoi gian bao quan
(Weber et al., 2008). Tuy nhién, ngudi din tai cac dia
phuong ché bién kho cd com cht yéu dudi hinh thtic
phoi nang ty nhién hodc sdy thu cong nén chua dap
ting dugc cac yéu cau vé an toan vé sinh, dong thoi
chét lugng ctia cd sau khi lam kho giam di nhiéu do
bi oxy hoéa lipid va cac bién d6i khac (Nguyén Anh
Tudn va Ho6 Thi Tuyét Minh, 2013). Dong thai, xt ly
nhiét c6 thé dan dén nhiing thay déi khong mong
mudn nhu that thodt chat dinh duéng, oxy héa lipid
va thay d6i protein (Uran and Gokoglu, 2014). Do
vy, viéc nghién ctiu bién ddi cta kho cad com va kho
ca com tdm gia vi 4n lién trong qua trinh ché bién va
bién phap ngan ngtia phan tGing oxy hoa lipid nhdm
nang cao chat lugng va kéo dai thoi gian bao quan
san phdm la vin dé cin thiét. Trong do, tdi va gling
dugc xem 1a nhiing gia vi gitp ting huong vi, chdng
oxy héa lipid va khang khuén t6t (Magawata and
Shina, 2013). Bén canh do, potasssium sorbate c6 tac
dung ngén ngtia va tic ché hoat ddng ctia mot s6 loai
vi khuin, nim men, nim md&c (Mu’azu et al., 2015).
Vi vay, st dung potassium sorbate trong qua trinh
xt Iy va bd sung giing, toi trong cong doan phdi
tron. Bén canh d6, cac phuong phap ché bién nhiét
khac nhau caing dugc ap dung trong nghién ctiu nay
nham tao ra san phdm kho cd com va kho cd com
tdm gia vi dn lién dat chit lugng t6t, an toan theo tiéu
chuén Viét Nam cho san phdm thuy san kho (TCVN
10734:2015) va kho tdm gia vi an lién (TCVN 6175-
1:2017). Bong thoi, kéo dai thoi gian bdo quan san
phidm nham dép ting yéu cu thi truong trong nudc
va qudc té la can thiét cdn cho cac lang nghé truyén
théng va cac co s& san xudt thuy san khé quy mo viia
va nho tai Kién Giang.
IL. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vat liéu nghién ciu

Nguyén liéu ca com dugc mua tai cang ca Kiéng
Giang, dugc bao quan bang nudc da xay trong thung
cach nhiét (dam bao nhiét do tit 0 - 4°C) va van
chuyén ngay vé phong thi nghiém Khoa Thuy san,
Truong Dai hoc Can Tho trong thoi gian khong qua
6 gio. Nguyén liéu ca com dugc xt ly bo noi tang,
rlia sach va tién hanh thi nghiém. Nguyén liéu ca
com sau khi xti ly dugc xay nhuyén va st dung dé
tién hanh phan tich cédc thanh phan co ban nhu do
dm, protein, lipid va tro.

2.2. Phuong phap nghién ctu

2.2.1 Thi nghiém 1: Nghién ciiu dnh huéng cia
potassium sorbate, hon hop giing téi dén chdt lugng
va thoi gian bdo qudn san phdm khé cd com tdm
giavi

San phdm kho cd com tdm gia vi dugc san xuét
dua trén nghién ctiu ctia Nguyén Anh Tuén va Ho
Thi Tuyét Minh (2013) véi mot vai diéu chinh cho
phu hop véi diéu kién thi nghiém. Nguyén liéu ca
com dugc xti ly nhu muc 2.1 (8 kg) dugc chia thanh
4 phan bing nhau (2 kg/phan/nghiém thtic). Nguyén
liéu dugc ngdm trong dung dich potassium sorbate
hodc tron hén hgp gling toi theo 4 nghiém thic ctia
thi nghiém. C4 dugc ngam gia vi véi cac gia vi c6
dinh gobm 4% muoi, 8% duong, 1% hat ném, 6% bot
Gt, 2% tiéu so v6i khoi lugng cta dung dich gia vi,
ty 1é ca: dung dich giavila 1: 1 (w/w), ngdm trong
30 phut. V6t cd ra dé€ rdo va sdy 6 40°C trong 16 gio.

Nghiém thtic 1 (ngam 5% potassium sorbate): Ca
dugc ngdm trong dung dich potassium sorbate 5%
trong 10 phut theo nghién ctiu cia Omojowo et al.
(2009), ty 1é ca: dung dich potassium sorbatela 1:1
(w/w), sau d6 rtia sach v6i nudc, ngdm gia vi va sdy.

Nghiém thtic 2 (trén 3% hon hgp gling toi): C4
sau xu ly, ngam gia vi, v6t d€ rao va tron 3% hon hgp
gling toi so véi khoi lugng nguyén liéu (ty 1é gling:
toila 1:1) va sdy.

Nghiém thtic 3 (ngdm 5% potassium sorbate va
tron 3% hoén hop gling to6i): Cd sau xti ly dugc ngdm
dung dich potassium sorbate 5% nhu nghiém thuc 1,
rtia sach véi nuéc, ngdm gia vi, vt ra d€ rdo va tron
3% hon hgp gting toi nhu nghiém thtic 2 va sdy.

Nghiém thtic 4 (d6i chiing): Ca sau xi ly ngam
gia vi va sdy (khong ngidm potassium sorbate va
khong tron hon hop gling toi)

T4t cd san phdm ctia 4 nghiém thtic sau sdy, dé

ngudi 30 phut, bao goéi PE (30g kho ca / 1 ti PE) va
bao quan trong 8 tuan & nhiét do phong (24 - 34°C).
Sau mbi 2 tuan (0, 2, 4, 6, 8 tudn) ldy mau phén tich
céc chi tiéu: do &m, cdm quan, tdng s vi khudn hiéu
khi, peroxide value (PV) d€ chon phuong phéap ché
bién va thoi gian bao quan thich hop.
2.2.2. Thi nghiém 2: Nghién ciiu dnh hudéng cia
phuong phdp ché bién nhiét dén chdt lugng va thoi
gian bdo qudn ctia san phdm kho cd com tdm gia
vi dn lién

Kho ¢4 com tdm gia vi dugc san xudt nhu sau:
ca sau xu ly (6 kg) dugc ngdm trong dung dich
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potassium sorbate 5%, rtia sach véi nudc, ngam gia
vi, v6t ra d€ rao va tron 3% hon hgp gling toi, sy &
40°C trong 16 gi6. San phdm thu dugc chia thanh 3
phén bing nhau (450 g/phan/nghiém thtic) dé€ ché
bién kho cd com tdm gia vi dn lién theo 3 nghiém
thtic cta thi nghiém:

Nghiém thtc 1: 450 g kho ca dugc chién trong
dau & 140 - 150°C, trong 1 phut; Nghiém thtic 2:
450 g kho ca dugc nudng trong 20 phut & nhiét do
160°C; Nghiém thtic 3: 450 g kho cd dugc microwave
trong 2 phut 6 mtic medium.

T4t ca san phdm ctia 3 nghiém thic, sau khi ché
bién nhiét dugc d€ ngudi 30 phut, bao goi PE (30 g/
bao PE), bao quan trong thoi gian 8 tudn & nhiét do
phong (24-34°C), mbi 2 tuén (0, 2, 4, 6, 8 tudn) lay
mau phén tich: dd 4m, PV, t6ng s6 vi khuén hiéu khi
va danh gid cam quan dé chon dugc phuong phap
ché bién nhiét va thoi gian bao quan thich hop.
2.2.3. Phuong phdp phan tich cdc chi tiéu

Thanh phan héa hoc nhu d6 4m, protein, lipid
va khodng ctia nguyén liéu va san phdm dugc xac
dinh theo AOAC (2016). Phén tich cdm quan béng
phuong phdp cho diém boi hoi dong cam quan
gém 13 thanh vién da dugc huén luyén. Cam quan
vién dugc yéu ciu danh gia cac chi tiéu véi hé s6
quan trong cta tung chi tiéu nhu cdu truc (1,2),
mui (1), mau sac (1,0) va vi (0,8) dugc md ta trong
bang mo6 ta san phdm dugc xay dung theo TCVN
3215:1979, xac dinh t6ng s6 vi khuén hiéu khi theo
TCVN 5165:1990, gi6i han cho phép theo quy dinh
cua Bo Y té€ (2007). E. Coli, Staphylococcus aureus
va Salmonella dugc xdc dinh theo tiéu chuin ISO
16649-2:2001, tiéu chudn NMKL 16649-2:2001, tiéu
chudn NMKL 71:1999 tuong tng tai trung tim chét
lugng nong lam thay san ving 6. Chi s6 peroxide
value (PV) dugc phén tich bing phuong phap chuén
d0 Tod theo md ta bai Cox va Pearson (1962).

2.2.4. Phuong phdp xii ly so liéu

S6 liéu thu thip dugc tinh trung binh, d6 léch
chuén bang ph4n mém microsoft excel, 2013. Su
khdc biét gitta cdc nghiém thic dugc phéan tich
ANOVA va phép thti Duncan (p < 0,05) bang phan
mém SPSS 16.0.

2.3. Thoi gian va dia diém nghién ctu

Nghién ctiu dugc tién hanh trong thoi gian tu
thang 07 ndm 2019 dén thang 12 ndm 2019 tai Khoa
Thuy san, Truong Pai hoc Can Tho.
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III. KET QUA VA THAO LUAN

3.1. Thanh phéin héa hoc ctia cad com
Két qua thanh phan hoa hoc ctia ¢ com dugc thé
hién trong bang 1.

Bang 1. Thanh phan héa hoc ctia ca com trong 100 g
(Tinh theo khoi lugng uét)

Chi tiéu Ham lugng (%)
Do dm 76,5 + 0,06
Protein 17,2 £ 0,50
Lipid 2,87 + 0,41
Khoang 1,69 £ 0,33

Ghi chii: 86 liéu thong ké dugc mo td dudi dang trung
binh + dé léch chudn (n = 3).

Tu bang 1 cho théy ca com c6 ham lugng protein
cao 17,2% va lipid thép 2,87%, 1a diéu kién thuén lgi
cho ché bién san phdm khoé. Tuy nhién, ham lugng
4m cao 76,5% nén can c¢b phuong phap ché bién va
bao quan pht hgp nham dam béo chat lugng va thoi
gian bdo quan san phdm kho (Nguyén Trong Cén va
Db Minh Phung, 1990).

3.2. Chét lugng san phdm kho ca com tdm gia vi
thoi gian bao quan

3.2.1 Tong sé vi khudn hiéu khi va cam quan ciia
sdn phdm theo thoi gian bdo quan

T6ng s6 vi khuén hiéu khi (TSVKHK) va chat
lugng cam quan ctia kho ca com tdm gia vi theo thoi
gian bao quan dugc trinh bay & bang 2.

Tt bang 2 cho thdy TSVKHK & ca 4 nghiém thtic
tang sau 8 tudn bao quan, tuy nhién san phdm van
dam bao an toan vé sinh vi TSVKHK <10° CFU/g
theo quyét dinh cua Bo Y t€ (2007). O tuan 0,
TSVKHK gitia cac nghiém thtc khac biét khong
c6 y nghia théng ké (p > 0,05). Dén tuan 8, nghiém
thiic 3 ¢c6 TSVKHK thdp nhit la 3,3 x 10° CFU/g,
khongkhacvéiNT1, nhungkhacbiétcoynghiathdng
ké (p < 0,05) so v6i hai nghiém thuiic con lai. Diém
cdm quan ctia kho cd com tdm gia vi gidm dan & ca
4 nghiém thtic sau 8 tuin bao quan, tuy nhién déu
dat loai khd vi PTCTL >16 diém TCVN 3215:1979.
O tuan 8, nghiém thiic 3 c6 chit lugng cim quan cao
nhit 17,2 diém, khong khac véi NT1, nhung khéc
biét c6 y nghia thong ké (p < 0,05) so v6i hai nghiém
thiic con lai. TSVKHK & tét ca cac nghiém thuc ting
va diém cam quan giam sau 8 tudn bdo quan, nguyén
nhan c6 thé la do thdi gian bdo quan cang dai thi vi
sinh vat sé thich nghi dan véi diéu kién bao quan,
tiép tuc phat trién va phan hiy mét s thanh phén
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dinh dudng ctia san phdm (Adams and Moss, 2008).
Diém cam quan cao nhit va TSVKHK thép nhit &
nghiém thtc 3 sau 8 tudn, nguyén nhan c6 thé l1a
do st dung potassium sorbate trong cong doan xu
ly gitip ngan ngtia va tic ché hoat dong cua mot s6
loai vi khudn, ndm men, ndm mdc lam gidm lugng vi
sinh vét trong san phdm (Mu’azu et al., 2015). Déng

thai, két hgp véi hon hop ging toi trong cong doan
phéi trén tao mui vi ddc trung cho san phdm va c6
tac dung chdéng oxy hoa gitup kéo dai thai gian bao
quan nho cac hgp chat luu huynh nhu alliin, diallyl
disulphydes va allicine c6 trong tdi; tinh dau, tannin,
acid hiiu co va chét kht c6 trong gling (Magawata
and Shina, 2013).

Bang 2. Cam quan va TSVKHK (CFU/g) ctia san phdm theo thoi gian bao quan

TSVKHK (CFU/g) ctia san phdm theo thoi gian bao quan

Thoi gian (tudn) NTI NT2 NT3 NT4
0 1,0 x 10%P 1,3 x 10%¢ 0,8 x 10%P 1,2 x 10%¢
2 9,2 x 10%b¢ 9,7 x 10%8 8,5 x 10%¢ 1,0 x 1035
4 1,0 x 10%¢ 1,0 x 10%® 9,4 x 10%*¢ 1,1 x 108
6 1,5 x 10%® 1,5 x 10%8 1,4 x 10%® 1,5 x 1038
8 3,5 x 103a 4,8 x 10304 3,3 x 10%4 5,7 x 1034

Chit lugng cam quan (DPTBCTL) caa san phidm theo thoi gian bao quan

Thoi gian (tudn) NTI NT2 NT3 NT4
0 19,1 £ 0,22 18,9 + 0,19 19,2 + 0,234 19,2 £ 0,274
2 17,9 + 0,178 17,0 £ 0,12<¢ 17,2 + 0,145 17,3 £ 0,238
4 17,7 + 0,248 18,5 + 0,19 18,2 £ 0,16 16,5 £ 0,10<¢
[§ 17,1 £0,12¢ 16,3 + 0,24%P 17,3 £ 0,10%¢ 16,4 + 0,20°¢
8 16,9 £ 0,24%¢ 16,1 +0,16"P 17,2 £ 0,16*¢ 16,4 +0,23%¢

Ghi chui: Cdc trung binh trong cung moét cot dugc theo sau béi mot hay nhiing chit cdi (A, B, C, D) va cdc trung binh
trong cung mot dong dugc theo sau béi mot hay nhiing chii cdi (a, b, ¢) giong nhau thi khdc biét khong cé y nghia thong
ké trong phép thit Duncan (*): khdc biét 6 miic y nghia 5%. NT: nghiém thiic. DTBCTL: diém trung binh cé trong lugng.

3.2.2 Am d6 va PV ciia sin phdm kho cd com tim
gia vi theo thoi gian bdo qudn

Do dm va PV ctia sin phdm theo thoi gian bao
quan dugc thé hién trong bang 3.

Tu bang 3 cho thidy d6 &m va chi s6 PV cta
4 nghiém thtic tang nhe tti tudn 0 dén tudn 8 va khac
biét khong cé y nghia théng ké gitia cac nghiém
thic (p = 0,05). Tuy nhién van dat tiéu chuén cua
san phdm thuy san kho vi d6 &m < 20% (TCVN
10734:2015) va chi s6 PV <10 meqO,/kg (Nguyén
Vian Mudi va Tran Thanh Truc, 2016). Chi s6 PV cua
cac nghiém thtic 1, 2 va 3 khac biét khong c6 y nghia
théng ké (p 2 0,05), tuy nhién thdp hon nghiém
thiic 4 sau 8 tudn bao quan. Nghiém thtc 4 c6 chi s6
PV cao nhitla 2,44 meqO,/kg & tudn 8, nguyén nhan
6 thé 1a do mau khong ngdm potassium sorbate va
khong tron giing tdi lam cho san phdm c6 kha ning
chdng oxy héa kém (Magawata and Shina, 2013).

Ca 4 nghiém thuc déu co thaoi gian bao quan it
nhit 8 tudn thong qua cac chi tiéu cdm quan van dat

loai kha (DTBCTL >16); chi s6 PV <10 meqO,/kg
va do &m < 20%; TSVKHK <10° CFU/g. Nghiém
thiic 3 (ca dugc ngdm 5% potassium sorbate, sau
do6 tron 3% hoén hgp gling toi), sdn phdm sau 8
tudn bdo quan cho gia tri cdm quan cao nhat va
TSVKHK thép nhét. Cac chi tiéu dinh dudng cta
san phdm kho ca com tdm gia vi dugc ché bién theo
nghiém thic 3 & tuin 8 gom do 4m, protein, lipid va
khodng lan lugt 1a 16,6%; 61,7%, 8,6% va 4,9%; NH,
(33,6 mg/100 g < 350 mg/kg) dat theo TCVN
10734:2015. Chi tiéu vi sinh gom t6ng s6 vi khudn
hiéu khi (3,3 x 10° CFU/g < 10° CFU/g dat theo tiéu
chuén ctia BO Y Té (2007); E. Coli va Staphylococcus
aureus (<10 CFU/g), Salmonella (KPH) dat theo
TCVN 5649 : 2006. San phdm dat chét lugng vé dinh
dudng va an toan vé sinh thuc phdm. Vi véy, ap dung
quy trinh san xuét theo nghiém thtc 3 d€ ché bién
kho ca com tdm gia vi va tién hanh xt ly nhiét véi
3 phuong phap (chién ngép dau, nudng va microwave)
dé ché bién san phdm kho cd com tdm gia vi an lién.
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Bang 3. Am d6 va PV cia san phdm theo thoi gian bdo quan

Am d6 ctia san phdm kho c4 com t&m gia vi theo thdi gian bdo quan

Thoi gian (tudn) NTI NT2 NT3 NT4
0 16,0 + 0,84 15,9 £ 0,55* 16,0 + 0,734 15,8 + 0,40*4
2 16,1 £ 0,734 16,0 + 0,634 16,2 + 0,374 15,9 + 0,36%
4 16,2 £ 0,18* 16,1 £ 0,214 16,3 + 0,28* 16,0 + 0,224
6 16,4 £ 0,16% 16,3 + 0,394 16,4 + 0,17*4 16,2 + 0,084
8 16,6 + 0,05% 16,5 + 0,31*4 16,6 + 0,434 16,3 + 0,29*4

Chi s6 PV (meqO,/kg) clia san phdm theo thoi gian bao quan

Thoi gian (tudn) NTI NT2 NT3 NT4
0 1,19 £ 0,30* 1,39 £ 0,64 1,09 + 0,18* 1,48 + 0,29%
2 1,17 £ 0,014 1,46 + 0,50*4 1,27 + 0,95 1,54 + 0,44°48
4 1,66 + 0,84 1,66 + 0,84* 1,64 + 0,81* 1,65 + 00,8448
[§ 1,70 £ 0,174 1,80 £ 0,30*4 1,70 + 0,624 1,90 + 0,17248
8 1,92 £+ 0,464 2,16 + 0,48 1,90 + 0,46*4 2,44 + 0,044

Ghi chu: Cdc trung binh trong ciing mgt cft dugc theo sau béi mt hay nhiing chii cdi (A, B, C, D) va cdc trung binh
trong cung mot dong dugc theo sau béi mot hay nhiing chii cdi (a, b, c¢) gibng nhau thi khdc biét khong cé y nghia thong
ké trong phép thii Duncan (*): khdc biét 6 miic y nghia 5%. NT: nghiém thiic.

3.3. Chét lugng san pham kho c4 com tdm gia vi an
lién theo thoi gian bao quan

y nghia thong ké gitia cac nghiém thuic (p < 0,05). Do
4m tang, nguyén nhan c6 thé 1a do su hut &m trong
qué trinh bdo quan. Sy hut &m phu thudc vao diéu
kién bao goéi, 6 dm ctia khong khi va dic tinh cua
san phdm (Nguyén Trong Cén va D6 Minh Phung,
1990). Sau 8 tudn bdo quan, nghiém thtic 1 c¢6 d6 dm
thap nhat 1a 5,89% va cao nhat la nghiém thic 2 véi
do dm 12 8,97%.

3.3.1 B¢ dm va PV ciia khé cd com tdm gia vi dn
lién theo thdi gian bdo qudn

Do 4m va PV ctia san phdm theo thoi gian bao
quan dugc thé hién trong bang 4.

Tu bang 4 cho thay, d6 4m ctia san phdm ting
sau 8 tudn & tat cd cac nghiém thic va khéc biét co

Bang 4. D dm va PV ctia kho cd com tdm gia vi an lién theo thoi gian bao quan

Do 4m (%) ctia san phdm theo thdi gian bao quan

Thoi gian (tudn) NTI NT2 NT 3
0 4,71 +£0,01°¢ 5,28 + 0,15 4,42 £ 0,15
2 5,52 + 0,08:48 5,88 + 0,48 4,82 + 0,43
4 5,41 £ 0,40® 8,17 £ 0,25% 6,60 + 0,204
6 5,80 + 0,298 8,46 + 0,328 7,01 + 0,294
8 5,89 + 0,37 8,97 + 0,344 7,07 + 0,464

PV (meqO,/kg) ctia san phdm theo thoi gian bao quan

Thoi gian (tudn) NTI NT2 NT 3
0 2,20 + 0,50°P 1,10 + 0,48 1,09 + 0,48
2 5,46 + 0,40°¢ 1,92 + 0,46"¢ 1,36 + 0,45
4 7,06 + 0,45% 4,39 + 0,498 4,64 + 0,458
6 9,82 +0,68* 5,19 + 0,41°48 5,48 + 0,468
8 10,7 £ 0,87 6,55 * 1,54 7,06 + 0,58

Ghi chii: Cdc trung binh trong cung mot cot dugc theo sau béi mot hay nhiing chit cdi (A, B, C, D) va cdc trung binh
trong cung mot dong dugc theo sau béi mot hay nhiing chii cdi (a, b, ¢) giong nhau thi khdc bi¢t khong co y nghia thong

ké trong phép thii Duncan (*): khdc biét & miic y nghia 5%. NT: nghiém thiic.
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Nguyén nhan c6 thé 1a do sin phdm dugc ché
bién nhiét bing cdc phuong phép khac nhau dan
dén su khac biét vé kha ning boc hoi nudc, vi vy
d6 dm ban ddu cua tliing nghiém thic va trong
sudt qud trinh bdo quan khdc nhau (Nguyén Bin,
2003). Chi s6 PV & ca 3 nghiém thiic déu ting sau
8 tudn bao quan va khac biét c6 y nghia théng ké
(p < 0,05), nguyén nhan c6 thé la do san phdm bi
oxy hoéa trong sudt qua trinh bao quan. Mtc d¢ oxy
héa phu thudc vao cac yéu té oxy khong khi, anh
sang, nhiét d, ham lugng nudc, acid béo tu do, ion
kim loai (Nguyén Trong Cén va D6 Minh Phung,
1990). Nghiém thtic 2 va 3 san phdm van dam bao
chét lugng sau 8 tudn bao quan vi chi s6 PV tuong
ting lan luogt la 6,55 meqO,/kg va 7,06 meqO,/kg

<10 meqO,/kg. Tuy nhién, nghiém thtic 1 sau 8 tuan
bdo quan san phdm khong con dugc chidp nhan do
gid tri PV 1a 10,7 meqO,/kg >10 meqO,/kg (Nguyén
Vin Mudi va Tran Thanh Tric, 2016). Nguyén nhén
c6 thé 1a do ham lugng chét béo trong san phim
chién (nghiém thtic 1) cao vi su hép thu d4u trong
qua trinh chién, dan dén san phdm bj oxy héa nhiéu
trong qua trinh bao quan (Nguyén Trong Can va D6
Minh Phung, 1990).
3.3.2. TSVKHK va cdm quan ctia sin phdm theo
thoi gian bdo quan

TSVKHK va cdm quan ctia san phdm kho cd com
tdm gia vi an lién theo thoi gian bdo quan dugc thé
hién trong bang 5.

Bang 5. TSVKHK va cam quan cta san phim theo thdi gian bao quan

TSVKHK cua san phidm theo thoi gian bao quan

Thai gian (tudn) NT 1 (CFU/g) NT 2 (CFU/g) NT 3 (CFU/g)
0 3,0 x 10'<B 7,0 x 10%8 5,3 x 108
2 1,1 x 10%8 1,4 x 108 1,2 x 1024
4 5,6 x 10%8 1,6 x 10%B 3,6 x 1024
6 1,5 x 10%® 1,6 x 103 5,6 x 104
8 1,2 x 1074 7,9 x 1044 3,2 x 10%A

Chit lugng cam quan (PTBCTL) cua san phiam theo thoi gian bao quan

Thoi gian (tudn) NT1 NT 2 NT 3
0 18,1 +0,22%4 17,5 + 0,804 17,7 + 0,202
2 17,4 0,10 17,2 + 0,38 17,1 £ 0,30
4 17,1 £ 0,15 16,4 + 0,12 16,3 + 0,46
6 15,3 + 0,15°¢ 16,3 + 0,128 16,2 +(0,23%¢P
8 14,7 + 0,28%P 15,4 +0,15%¢ 15,8 + 0,052

Ghi chui: Cdc trung binh trong cung mot cot dugc theo sau béi mot hay nhiing chit cdi (A, B, C, D) va cdc trung binh
trong cung mot dong dugc theo sau béi mot hay nhiing chii cdi (a, b, ¢) gibng nhau thi khdc biét khong cé y nghia thong
ké trong phép thit Duncan (*): khdc biét 6 miic y nghia 5%. NT: nghiém thitc; DTBCTL: diém trung binh cé trong luigng.

Tu bang 5 cho thdy sau 8 tuin bao quan, TSVKHK
& 3 nghiém thiic déu ting, nguyén nhén cé thé la do
¢6 su hut 4m nhe tao diéu kién cho vi sinh vat phét
trién, dong thoi vi sinh vat c6 thé quen dén véi diéu
kién bao quan va phat trién tré lai (Adams and Moss,
2008). Piém cam quan cta sin phidm gidm dén sau
8 tudn & tat ca cac nghiém thic va khac biét c6 y
nghia thong ké (p < 0,05). Nguyén nhan la do trong
qua trinh bao quan, ciu tric co thit ca cha ca 3
nghiém thiic déu chuyén ti gion sang dai dan dén
diém cam quan gidam. Mtic d¢ dai ctia sdn phdm tuy
thudc vao muic d6 bién tinh nhiét ctia protein khi sdy
& nhiét do cao. Bén canh do, qua trinh oxy hoa lipid
cling gop phén lam giam gid tri cdm quan cta san
phdm (Nguyén Trong Cdn va D6 Minh Phung, 1990).

Nghiém thiic 3 bao quan it nhat 8 tudn van dam
bao an toan vé sinh vi TSVKHK la 3,2 x 10* CFU/g
< 5 x 10* CFU/g theo tiéu chudn Viét Nam vé thuy
san kho tdm gia vi 4n lién (TCVN 6175-1:2017),
tuy nhién nghiém thtc 1 va 2 chi dam bdo an toan
vé sinh véi thoi gian bao quéan it nhat 6 tuin véi
TSVKHK lan lugt la 1,5 x 10* CFU/g va 1,6 x 10°
CFU/g. TSVKHK & nghiém thtic 3 thdp nhit c6 thé
14 do san phdm dugc ché bién nhiét bang microwave
c6 nhiéu buc xa dién tu truong cé hai déi véi vi
sinh vét, nhdt 13 cdc blc xa cd bude séng ngin,
ning lugng cao (Nguyén Lan Ding va ctv., 2010). O
nghiém thiic 1 TSVKHK cao nhét c6 thé la do khi
chién, lugng d4u ngdm vao lam tang thém d¢ dinh
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dudng ctia san phém, la moi truong cho vi sinh vat
phat trién (Nguyén Trong Can va Dé Minh Phung,
1990). O tuan 0, diém cam quan ctia nghiém thtic
1 cao hon so véi nghiém thtc 2, 3 va khac biét c6
y nghia thong ké (p < 0,05). Nguyén nhén c6 thé la
do trong qud trinh chién c6 su bién déi vé cac thanh
phan hoa hoc va sy hdp thu d4u, nén chét lugng
ctia san phdm dugc ning 1én r6 rét, lam ting gia tri
cam quan dang ké (Nguyén Trong Cén va D6 Minh
Phung, 1990). Tuy nhién, sau 8 tuin bao quan, cam
quan ctia nghiém thitic 3 cao nhat la 15,8 diém; thap
nhét la nghiém thic 1 1a 14,7 di€ém. Nguyén nhén c6
thé€1a do qud trinh oxy hoa xdy ra nhanh lam giam
gid tri cdm quan & nghiém thic 1 dugc thé hién
qua gia tri PV & bang 4 (Nguyén Trong Can va Do
Minh Phung, 1990). Céc chi tiéu dinh dudng ctia san
phdm khé cd com tdm gia vi dn lién dugc ché bién
theo phuong phap microwave & tuin 8 gém d6 dm,
protein, lipid va khodng lan lugt 1a 7,07%; 65,2%;
9,5% va 6,2%; NH, (29,7 mg/100 g < 350 mg/kg)
va tong s6 vi khudn hiéu khi (3,2 x 10* CFU/g
<5 x 10*CFU/g), E. Coli va Staphylococcus aureus
(<10 CFU/g), Salmonella (KPH) dat theo TCVN
6175-1:2017. San phim dat chét lugng vé dinh
dudng va an toan v¢ sinh thuyc phdm.

IV. KET LUAN

Ca com dugc ngdm 5% potassium sorbate, sau d6
tron 3% hon hgp gling téi cho san phdm kho cd com
tdm gia vi c6 chit lugng cdm quan cao va TSVKHK
thép hon phuong phép ché bién truyén théng. San
phdm vin dam bao chit lugng it nhat 8 tudn. Ung
dung phuong phép ché bién nhiét bang microwave
da giup kéo dai thoi gian bao quan san phdm kho ca
com tdm gia vi an lién it nhdt 8 tuan so v4i phuong
phap ché bién nhiét thong thudng la chién ngip dau
va nuéng dugc bao quan tét nhat dén 6 tuan. bay la
két qua mé& ra hudéng di cac co s& san xudt thiy san
kho quy mo viia va nho tai Kién Giang.
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Production of spicy dried and ready-to-eat spicy dried products
from anchovy (Engraulis encrasicholus) and quality changes during storage
Le Thi Minh Thuy, Nguyen Do Quynh and Truong Thi Mong Thu
Abstract

The effect of potassium sorbate (PS), ginger and garlic mixture (GGM), heating methods on quality and storage
time of spice dried and ready-to-eat spicy dried anchovy products were investigated. The fresh anchovy was divied
into four batches NT1, NT2, NT3, NT4 and treated in four different ways; representing (NT1) soaked with 5% PS;
(NT2) mixed with 3% GGM; (NT3) soaked with 5% PS and mixed with 3 % GGM; (NT4) untreated, respectively.
All samples were dried at 40°C for 16 h. Dried anchovy products from four experiments still remained sensory
quality, moisture content, PV and total aerobic bacteria in acceptable level at room temperature after 8 weeks storage.
NT3 gave the best organoleptic quality whereas lowest total aerobic bacteria. Spicy dried anchovy product from
NT3 was heated in three different ways (fried, baked and microwave) to produce ready-to-eat spicy dried products.
Microwave sample with 8 weeks storage at room temperature had higher storage time of fried and baked samples
with 6 weeks storage.

Keywords: Dried anchovy, ginger and garlic, heating methods, ready-to-eat, storage
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TOM TAT

Muc tiéu ctia nghién ctiu la danh gia anh huéng mot s6 yéu t6 cong nghé bao goém phuong phap xt ly nguyén
liéu, ndng d6 mudi udp, thoi gian udp, nhiét do sdy va thaoi gian siy dén chét lugng san phdm ca r6 phi sdy. Ngoai ra,
nghién ctiu xdc dinh mot s6 chi tiéu vi sinh vat anh huéng dén chét lugng vé sinh an toan thuc phdm trén san phdm
cd ro phi sdy. Két qua nghién ctiu cho thdy cé sau khi xt 1y loai bo déu va xuong cé thé rita nguyén liéu béng nudc
thudng d€ gidm vi tanh. Cé sau khi rtta dugc uép mudi 6 néng do 3% trong 10 phut va siy & 60° trong 12 gi¢ cho gid
tri cdm quan tot nhét. K&t qua phan tich cach chi tiéu vi sinh vét cho thay, vi sinh vét tong s6 hiéu khi & dudi ngudng
cho phép, khong xudt hién cac vi sinh vt gay hai dén stic khoe nguoi tiéu dung.

T khoéa: Ca rd phi, nhiét do sdy, thoi gian sy, quy trinh, uép mudi

I. DAT VAN DE
Cd séy kho hay ca kho 1a mon an rét thong dung

c6 diéu kién thién nhién phong pht, c6 nhiéu séng
ngoi va bién (B Thuy san, 2002; Diép Thi Ngoc Tha,

ctia ngudi Viét Nam. Cac loai cd sdy kho, cd mim,
ca sdy kho tdm gia vi da c6 tu rdt 1au boi ngudi dan
gén lién v6i nén nong nghiép va chan nuodi, dat nude

2012). Pic diém chung ctia ca sdy kho 1a ca nguyén
liéu sau khi dugc xt Iy lam sach rudt, rtia sach sé
dugc cat thanh miéng to, xép 1én cac khay, sau dé

"Hoc vién Nong nghiép Viét Nam; > Trudng Dai hoc Nong Lam, Dai hoc Thai Nguyén
3 Trung tdm Dao tao, Nghién ctu va Phat trién Thuy san - Trudng Dai hoc Néng Lam
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