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TOM TAT

Ot xiém rimg 1a loai cdy gia vi c6 vi cay ndng dic trung, moc tu nhién trong rimg & mot sé khu
vuc mién nui va trung du phia Bic va mién Trung nuéc ta. Viée ché bién san phim mudi chua giup da
dang hoa va ting kha ning tiéu thu san phim tir 6t xiém tuoi do tac dung kéo dai thoi gian bao quan
ctia phuong phap 1én men. Ot nguyén lidu dat yéu cdu ché bién vé ca mau sic va gia tri dinh dudng,
dac biét 14 khong c6 su c6 mét cua kim loai ndng (thuong c6 do sy sir dung thudc bao vé thuc vat).
Thanh phén cac nguyén vat liéu trong dich rot c6 yeu t6 quyét dinh dén kha nang 1én men, sy dleu vi
va cac chi tiéu chat lugng ciia san pham véi ty 1¢ thich hop cho san pham 6t xiém rimg mudi chua.
Nghién ctru nay khao sat cac nguyén liéu phdi ché & cac ndng d¢ twong umg 14 acetic acid (0,72 %,
0,9%, 1,08% va 1,26%); mudi (4,2%, 5,2%, 6,2% va 7,2%) va duong (5,5%, 6,5%, 7,5%, 8,5%). Két
qué x4c dinh dugc cong thirc thich hop 1a acid acetic 0,9%, mubi an (NaCl) 5,2%, duong (saccharose)
7,5%. San phém lam ra dam bao chét luong vé€ sinh an toan thuc phém do khong c6 sy cd mat cia cac
kim loai ning va céc chi tiéu vi sinh vét déu trong giGi han cho phép theo Tiéu chuan Viét Nam.
Tir khéa: Ot xiém ring, San phim mubi chua, Ot mudi chua, Lén men
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SOME QUALITY CHARACTERISTICS OF FERMENTED LOCAL
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ABSTRACT

Local chili (Ot xiem), spicy chili which has strong taste, popularly distributed in the
mountainous areas in the Northern and Central regions of Vietnam. Fermentation helps the chili
increase the sensoly values and extend of its shelflife. This study showed that chili has met the
requirements of processing for color and nutritional factors, especially it did not contain heavy metals
derived from insecticides and herbicides. The ingredients and their ratios in the solution play an
important role in the fermentation ability, taste modification, and other quality characteristics of the
product. This study screened for the compatible ratios of acetic acid (0.72%, 0.9%, 1.08% and 1.26%);
salt (4.2%, 5.2%, 6.2% va 7.2%) and sugar (5.5%, 6.5%, 7.5%, 8.5%). The results indicated that the
appropriate ratios of acetic acid, salt, and sugar were 0.9%, 5.2%, and 7.5%, respectively. The product
has met the requirements of food safety, especially it did not contain heavy metals and bacteria at the
level of restriction requirements according to Vietnamese National Standards (TCVN) for fermented
vegetables.
Keywords: Local mountainous chili, Fermented product, Fermented chili, Fermentation
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1. MO PAU

Otla mot loai qua cia cic cay
thudc chi Capsicum,  thuoc ho Ca
(Solanaceae). No6 la cay gia vi, than thao,
than dudi hoa gb, co thé séng vai nam. Gt
14 loai qua duoc dung lam gia vi phé bién
& nhiéu nuéc nhu An Do, Trung Qudc va
cac nu’oc Pong Nam A. O Viét Nam, c6
nhiéu giéng 6t dugc trong nhu 6t simg
trau, 6t do, 6t chi thién,... Ot xiém ring,
mot gidng 6t it phd bién va it duoc trong
nhung lai ¢6 huong vi dac trung, 1a loai 6t
moc ty nhién hodc trdng trén ving ring
nli ¢ cac tinh c¢6 doc theo vung nui cao ¢
nuée ta nhu ving nai phia Béc, cac tinh
mién Trung. Cho dén nay, van chua c6
nhiéu nghién ctru mang tinh khoa hoc hay
thdng ké cu thé nao vé vung phan bd, trong
trot, dic diém sinh hoc, nang SUat, cac
phuong phip bao quan va ché bién san
phim tir 6t xiém rimg ma cac thong tin chi
mang tinh dia phuong, cac san pham ché
bién theo cac phuong phéap truyén thong
ma tir trude dén nay chi thuong duogc ap
dung cho céc loai 6t qua to. Nghién cuu
nay tap trung vao xac dinh thanh phan va
ham luong ciia dich rét trong ché bién san
pham 6t mudi chua dé dua ra dugc cong
thire phdi ché c6 gia tri cam quan va dam
bao an toan thuyc pham, phu hop véi sb
dong nguoi ti€u dung.

Mubi chua rau qua 1a mot trong
nhitng cach ché bién thuc phdm truyén
thdng tai nhidu qudc gia trén thé gisi nhu
Thai Lan, Han Qudc, Nhat Ban, Trung
Quéc, Viét Nam,... vi muc dich lam tang
tinh an toan, gia tri dinh dudng, gia tri cam
quan va kéo dai thoi gian bao quan cho rau
qua (Demir va cs., 2006). Nguyén 1y cua
qua trinh 1én men lactic 13 vi khuén lactic
chuyén d6i duong thanh acid lactic lam
giam chi s pH cua san phim xuéng
khoang 4.0. Day la gia tri pH han ché duoc
su phat trién cua bao tir ndm va cac vi sinh
vat gy hu hong nhu Escherichia coli,
Salmonella, Staphylococcus (Ohmomo va

http://tapchi.huaf.edu.vn/

cs., 2000). Dé diéu chinh pH trong hon hop
1én men, acid acetic thuong dugc thém vao
nhuy mot thanh phan cta dich 1én men dé
tao vi ban dau cho san phém va han ché su
phat trién cta vi sinh vat giy hu hong
trong giai doan diu cta qué trinh 1én men.
Theo cong bd cuiia Perez Diaz va cs. (2014)
d3 chi ra ring b sung acid acetic nong do
khoang tir 0,8 dén 1,0% dudng nhu co thé
e ché duoc su hoat dong cua nim men,
thanh phan acid acetic trong dich rét san
pham d6 hop dua chudt mudi chua cé tac
dung twong ty nim trong khoang 0,5 -
1,1% (Perez Diaz va cs., 2014). Cac san
phiam c6 ham lugng acid acetic nhu trén,
sau khi dugc dun nong, s€& vo hi€u cac té
bao vi sinh vat va ngan chan sy bung phat
clia cac bao tir vi khudn. Kha ning trc ché
vi sinh vat ting cao khi két hop acid acetic
v6i duong hay mudi & ndng 46 5% da
khing dinh (Levine va Fellers, 1940).
2. NGUYEN LIEU, NOI DUNG VA
PHUONG PHAP NGHIEN CUU
2.1. Nguyén liéu

Ot nguyén liéu 1a 6t xiém rung da
dugc nguoi dan vung Son Ha, Quang Ngai
thuan héa va trong tap trung. Ot dugc thu
hdi v6i do chin va thoi diém thu hoach
theo kinh nghi€ém cua nguféri dan dia
phucmg (Hmh 1). Bé han ché tac dong xau
do yéu t6 bén ngoai dén chit lugng nguyén
ligu, 6t dugc dong trong thung carton co
duc 16 nho, véi thé tich choan chd 1a 60%
so v6i thé tich thung. Thung dung 6t duoc
dat trong mot thung carton kin co kich
thudc 16n hon dé dam bao 6t khong bi roi

Hinh 1. Ot xiém rimg tuoi
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vii trong qua trinh van chuyén. Nguyén
ligu 6t dong thung dugc van chuyén vé noi
thuc hién thi nghiém trong ngay. Trudc khi
phan tich cac chi tiéu hoac ché bién san
pham, nguyén li€u 6t. Nguyén li¢u chua su
dung dugc bao quan tam thoi ¢ ti mat (7-
8°C) toi da 4 ngay trudc khi dwa di ché
bien san pham.

Vi san pham cia nghién ctru 1a 6t
xiém rung xanh muoi chua nén nguyén
liéu cho san xuat 1a 6t xanh, véi mau xanh
dam va bong, khong bi sau bénh.

2.2. Ngi dung nghién ctru

Nghién ctru nay thuc hién hai ndi
dung chinh la:

- Phén tich mét sb chi tiéu 1y hoa
quan trong cua 6t tuoi nguyén liéu.

- Banh gia anh hudng cta thanh
phéan dich rot dén chat lugng cta 6t xiém
muoi chua.

2.3. Phwong phap nghién ciru
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Mot sb chi tiéu chat lugng co ban
cua nguyén liéu duoc phan tich va danh
gid trude khi dua vao ché bién. Cac san
pham dugc ché bién theo cac cong thirc
phdi ché khac nhau, v6i cac chi tiéu khao
sat chinh 14 ham luong gidm va ham luong
duong. Thanh pham dugc danh gia theo
mirc d6 wa thich cua hoi dong cam quan 35
thanh vién bang phwong thirc cho diém
theo nhitng mo ta trong Bang 1. Cong thirc
phdi ché dugc danh gia cao nhat s& duoc
dung dé ché bién san phdm va miu thanh
pham dugc dua di phéan tich cac chi tiéu
chat luong theo céc chi tiéu nhim déap tmg
muc tiéu thuong mai hoa san phém ot xiém
mudi chua.

Tir céc tai liéu ché bién san pham
lén men rau quéa tham khao dugc cta (Ha
va Mudi, 2006; Anal, 2019; Tanasupawat
va Komagata, 2001), chung t6i xay dung
quy trinh ché bién san pham &t xiém ring
mudi chua nhu sau:

dmhanhphﬁﬁﬁ~ 0 || @heépndp|+—| Rotdich |

T

Hinh 2. So d6 ché bién dy kién cho san pham 6t xiém mudi chua

Nhin chung cac san phim 1én men
rau qua duoc ché bién theo so d6 quy trinh
& Hinh 2. Trong d6, phan 16n cac nguyén
lidu dugc chan ¢ nhiét do dudi 100°C dé
tiéu diét vi sinh vat nham muc dich bao
quan hoac trc ché su hoat dong cua cac
enzyme gy bién mau nguyén liéu (Min va
cs., 2010). Trong nghién ctru nay, muc tiéu
1a danh gi4 anh huéng cua thanh phan dich
rot dén chat lugng cta 6t xiém mudi chua
duoc khéao sat dé dua ra cong thirc dich rét
thich hop cho san pham.

Cong thirc thi nghiém

Vi khéng c6 mét coéng bd cu thé nao
vé cac thong sb cong nghé cua quy trinh
ché bién 6t mudi chua, ching t6i dya vao
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nhitng khuyén cdo ctia Man va cs. (2010)
vé qua trinh 1én men san pham rau qua noi
chung, Ha va cs. (2006) vé 1én men cai bip
mudi chua, Perez Diaz va cs. (2014) khi
1én men cai be va dua chudt dé dua ra cong
thirc co ban cua dich rot 1a 0,9% acid
acetic; 6,2% mudi va 6,5% duong. Phuong
phap thi nghiém 1a thay ddi ty 1 ciia mot
thanh phan cin khao sat va giit nguyén ty
1é ciia cac nguyén lidu khac. TAt ca cac san
phim c6 sy thay d6i ty 1& va thanh phin
nguyén lidu déu duoc danh gid cam quan
dé lua chon ra cong thirc phéi ché duoc wa
thich nhat.

Nguyén Ngoc Truyén va cs.
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Phuwong phap xdc dinh chi tiéu ly
hoa o ot nguyén liéu

Ham luong dudng téng s6 xac dinh
bang phwong phap Bertrand theo TCVN
4594:1988. Ham luong acid tong s6 duoc
xé4c dinh bang phuong phap trung hoa véi
dung dich NaOH, v&i chi thi
phenolphtalein theo TCVN 5483:1991.
Ham luong protein tong sé xac dinh bang
phuong phap Kjeldahl theo TCVN
4328:2007. Ham lugong vitamin C duogc

xéac dinh bang phuong phap chuin d6 lod
theo TCVN 6427:1998. Thanh phan kim
loai ning dugc xac dinh dya theo mo ta
cia TCVN 8126:2009.

Phuong phap danh gia cam quan

Nham danh gia cam quan cho san
pham 6t xiém mudi chua, TCVN 3215-79
va TCVN 3216:1979 duoc st dung lam co
so dé xdy dung thang diém cho timg chi
tiéu cam quan ciia san pham nay thé hién &
Bang 1.

Bing 1. Bang mo ta thang diém cam quan cta san pham 6t xiém mudi chua

Chi tiéu biém

Mo ta

Ot c6 mau vang.

Ot c6 mau vang nau.
Ot c6 mau vang xam.
Ot c6 mau xam den.

Mau sac

Mui vi

Ot c6 mau xanh hoi vang dep dic trung.
Ot ¢6 mau xanh vang, vang sang.

San pham c6 mui vi rat ddc trung cta 6t mudi chua.

San phidm c6 mui vi dédc trung cua 6t mudi chua.

San phém ¢6 mui vi it dic trung cta 6t mubi chua, khong c6 mui la.

San pham khong c¢6 mui vi déc trung cia 6t mu01 chua, khong c6 mui la.
San pham khong c¢6 mui vi déc trung cua 6t mudi chua, c6 mui la.

San pham c6 mui vi hu hdng.

Pong déu, glon khong rung cuong

Tuong dbi dong déu, gion, rung cudng it.

Trang thai

Tuong dbi dong déu, it gion.

Khong dong déu, it gion.

Ot mém, khong déu qua.

Ot mém, nhiing.

Trong, c6 mau vang nhat.

Trong, ¢c6 mau vang nhat, c6 lan rat it manh gia vi.

Nudc ddm

OFRPNWPARUTITOFRLRNWRARIUIORPRNWRAMOOORPRNWRAOO

Rat duc, nodi vang.

Hoi duc, c6 lan it manh gia vi.
Van duc, co6 lan nhiéu manh gia vi.
Rat duc, c6 lan nhi€u manh gia vi.

Khdo sat ham luong cac nguyén liéu

phu
Viéc phdi ché cac nguyén liéu phu
dé ché bién ra san phdm 1a can thiét vi cac
thanh phan nay vira anh hudng tryc tiép
dén nhitng bién d6i cua nguyén liéu vira
gitip san phim déap ung t6t yéu cau chit
lugng ctia nguoi tidu ding. Cac thanh phan
duogc khao sat 1a acid acetic (0,72%, 0,9%,
1,08% va 1,26%); mudi (4,2%, 5,2%, 6,2%
7,2%) va duong (5,5%, 6,5%, 7,5%,
8,5%). Loai nguyén li€u phu va ty 1& cua

http://tapchi.huaf.edu.vn/

chung trong dich rét dugc lya chon trong
khoang gidi han duoc cong bd vé cac san
pham 1én men tir rau cai be, dua chudt
(Perez Diaz va cs., 2014). Viéc xac dinh
cac néng d6 thich hop dugc thuc hién dya
vao phuong phap cho diém cam quan di
duoc mo ta o trén.

Phdn tich mot sé chi tiéu chdt lwong
clia sdn pham

DPé dam bao san pham an toan cho
nguoi st dung, mét so chi ti€u chat luong
cta san pham da dugc phan tich tuong ing
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véi cac phuong phap dugc mo ta theo Tiéu
chudn Viét Nam, bao gom: vi sinh vét tong
s0 (TCVN 4884-1:2015), tong s6 bao tir
nam men, nim méc (TCVN 8275-2: 2010)
E. coli (TCVN 6846:2007), tong sb
Coliforms (TCVN 4882:2007).
2.4. Phuong phap xir Iy so liéu

S6 liéu tir cac két qua thi nghiém
dugc phan tich phuong sai mot nhan t6
ANOVA (Anova Single Factor) va so sanh
c4c gia tri trung binh bing ham TURKEY’
trén phin mém théng ké SPSS, phién ban

20 chay trén méi truong Windows va do
thi dugc v& bang chuong trinh Microsoft
Excel 2010.
3. KET QUA VA THAO LUAN
3.1. Panh gia mjt s chi tiéu chit lwgng
cia 6t nguyén liéu

Chat luong nguyén liéu gop phan
quyet dinh dén chat 1u:0rng san pham 6t
mudi chua. Vi vdy, mot so chi tiéu hoa ly
cua 6t nguyén li€u duoc phan tich va thé
hién trong Bang 2.

Bing 2. Mot s6 thanh phan co ban ciia 6t nguyén liéu trude khi ché bién

Chi tiéu Pon vi Ham lugng
Ham lugng nude % 77,67 £0,98
Vitamin C mg% 25,29 +£0,75
Protein % 2,35+ 0,04
Puong tong sb % 2,17+ 0,04
Acid tong sb % 0,38 + 0,01
Ham lugng Cadmi mg/kg  KPH (<0,2.10-3)
Ham lugng Pemethrin mg/kg KPH (0,1)
Ham lugng Deltamethrin mg/kg KPH (0,1)
Ham lugng Permethrin mg/Kg KPH (0,1)

(KPH: khong phat hién)

S liu phan tich & Bang 2 cho thiy
ham lugng nuéc trong 6t kha cao chiém
77,67%, protein la 2,35%, duong tong s 1a
2,17%, acid tong s6 khoang 0,38%, ham
luong vitamin C cao chiém 25 ;29 mg%.
Cac thanh phan d6 am, acid tong so, duong
tong s0 va vitamin C c6 su khac biét khong
nhiéu so véi cong bd cia H6 S§ Vuong va
cs. (2019) khi phan tich céc chi tiéu cta 6t
xiém ty nhién dugc thu hai & vung nli
Poéng Giang, Quang Nam (HO Sy Vuong
va cs., 2019).

Mot trong nhiing van dé thudng xay
ra & 6t, nhit 1 6t trong, 1a ¢6 du lwong cac
kim loai nang do su st dung thudc bao vé
thyc vat. Tuy nhién, két qua phan tich ctia
ching toi cho thay tit cd cac mAu phan tich
cic chi tiéu Cadmi, Pemethrin,
Deltamethrin, Permethrin déu khéng phat
hién (KPH) sy c6 mat cia cac chét nay
trong 6t tuoi nguyén li¢u. Nhu vay, qua 6t
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tuoi dam béo an toan cho viéc sit dung lam
nguyén li€u ché bién cac san pham thuc
pham.

3.2. Anh huéng ciia thanh phan dich rét
dén chat lwgng san pham

3.2.1. Anh hudng nong dé acid acetic dén
chat lwong cam quan ciia san pham

Trong san phim mudi chua hay dim
giam, acid acetic hay acid lactic dugc xem
nhu 13 chat tao vi chua cho san phdm. Viéc
b sung acid acetic trude khi 1én men c6 tac
dung trc ché hoat dong ctia vi sinh vat gay hu
héng, lam gidm pH, gidm nhi¢t d¢ thanh
tring cua san phim (Levine va Fellers,
1940). San pham duoc ché bién v6i nong do
dudong 6,5%, mudi 5,2%, ndng do acid
acetic bd sung tuong tmg véi cac cong thirc
la 0,72%, 0,9%, 1,08% va 1,26%. San
phim dwoc danh gia cam quan voi két qua
duogc trinh bay trong Bang 3.

Nguyén Ngoc Truyén va cs.
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Bing 3. Anh huong ctia nong do acid acetic dén chat lugng cam quan
cua san pham 6t xiém mudi chua

. . Mau sic Mui vi Trang thai Nuéc dam .
CT Acid acetic Diém Dlem Diém Diém biem

(%) B HSQT HSQT B HSQT B HSQT chung
01 0,72 400 0,8 3,08 1,6 3,92 1,2 4,00 0,4 14,43
02 0,90 392 08 442 16 4,00 1,2 4,08 04 16,63%
03 1,08 383 08 358 16 4,08 1,2 4,00 0,4 15,30
04 1,26 367 08 267 16 4,08 1,2 4,00 0,4 13,70°

(CT: céng thirc; HSQT: Hé s6 quan trong; TB: trung binh; Cdc chit cdi a,b,c thé hién su sai khéc c6 y
nghia vé mat thong ké voi p = 5%)

Nong d6 acid acetic khac nhau hau
nhu khong anh huong nhiéu dén mau sic
va trang thai ctia nuéc dam ma chi yéu 1a
anh huong dén mui vi cua san pham. Trang
thai va mau sic cua san pham déu duoc
danh gi4 cao: mau sic cia san pham giam
tir 4,00 dén 3,67 diém, trang thai cua san
pham dat tir 3,92 dén 4,08 diém. Nudc
dam cua san pham dat tir 4,00 dén 4,08
diém. D4i voi chi tieu mui vi, CT02 duoc
danh gia tot nhat voi 4,42 diém. Vi cia cac
CT (cong thuc) con lai khong duge danh
gia cao: CTO1 dat 3,08 diém, CTO3 dat
3,58 diem va CT04 dat 2,67 diem.

So di ¢6 su thay doi trén 1a do vi
chua caa san phdm duoc tao ra chu yéu tir
acid acetic thém vao két hop véi luong
acid lactic tao thanh trong qua trinh lén
men. Trong quéa trinh rét dich can chon
ndng do acid acetic thich hop dé san phdm
vira ¢ vi dic trung vira khong trc ché qua
trinh 1én men lactic. Néu nong do acid
trong dich rot thip s& khong du tao cho
nguoi thir nhan biét duoc vi chua cta san
pham. Bén canh d6, ndng d6 acid thap kich
thich vi khuan lactic 1én men manh dan t&i
ham luong acid lactic ting qua cao c6 thé
gdy hién tuong qua chua & san pham.

Nguoc lai, néu néng dd acid acetic trong
dich rot qué cao s€ lam cho d9 chua cua
san pham vuot ngudng ma nguoi thir cd
thé chap nhan dugc hoic e ché qua trinh
1én men lactic khién san pham chuyen sang
trang thai thdi hong do ndm moc phat trién.
Nhu vay, viéc bd sung acid acetic v&i ham
lugng 0,9% dugc lua chon cho cac nghién
ctru tiép theo.

Mat khac, khi & néng d0 cao mui
cuia acid acetic s& lan at mui ciia san pham
6t mudi chua do tinh chat d& bay hoi cua
acid acetic dong thoi 1am ting sy chuyén
hoa chlorophyll cia ¢t thanh pheophytin
lam mau xanh cta qua 6t trong san pham
giam di (Pinh va cs., 2008).

3.2.2. Anh hwéng nong dé mudi dén chat
lirong cam quan ciia san pham

Tu két qua coa nghién clu trén,
nong do acid acetic thich hop cho dich rot
13 0,9% duoc ¢b dinh trong tit ca cac cong
thirc ché bién, nong d6 mudi trong dich rot
thay ddi lan luot 1a 4.2%, 5,2%, 6,2% va
7,2%. Vé6i cung diéu klen Xtr 1y nguyén liu,
ché do thanh tring va ndng do duong trong
dich rét lan luot 1a 7,5%. San pham duoc
danh gia cam quan véi két qua duoc thé hién
trong Bang 4.

Bing 4. Anh huong cia ndong d6 mudi dén chit lugng cam quan ctia san pham 6t xiém mudi

chua
£ Mau sic Mui vi Trang thai Nude dam .2
cr  Mul H5En Diém Diém Diém Diem
(%) B HSQT B HSQT B HSQT B HSQT chung
21 4,2 4,00 0,8 3,67 1,6 4,08 1,2 4,08 0,4 15,60°
22 5,2 4,00 0,8 4,25 1,6 4,00 1,2 4,08 0,4 16,432
23 6,2 4,08 0,8 3,83 1,6 3,83 1,2 4,08 0,4 15,63°
24 7,2 4,17 0,8 3,33 1,6 3,75 1,2 4,08 0,4 14,80°

(CT: ky hiéu cong thirc ché bién san phcfn?; HSQT: Hé s6 quan trong cua chi tiéu danh gia; Piém TB:
diém trung binh; Cdc chit cdi a,b,c thé hién sy sai khdc co y nghia vé mat thong ké véi p = 5%)
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Mudi bd sung vao dich rot vira c6
tac dung diéu vi, vira c6 tac dung uc ché su
phat trién cua vi khuan gay théi. Két qua
trinh bay ¢ Bang 4 cho thiy nong d6 mudi
trong dich rét anh huong rd rét dén vi cua
san pham. Trong d6, nong d6 mudi bd
sung 5,2% duogc danh gia cao nhét véi 4,25
diém. Cac mau bod sung mudi & 4,2% va
6,2% dugc danh gia dat lan luot 15,60 va
15,63 diém. Mau c6 nong do mudi 7,2%
lai cho két qua vi kém nhat, chi dat 3,33
diem.

Sau thoi gian bao 6n dé hoan thién
san pham ¢ 25-28°C, san pham dan dan 6n
dinh, sy khuéch tan muéi tir nuéc dam vao
trong 6t do chénh léch nong do, lam cho ot
¢6 vi man. O ndéng d6 mudi thap, mudi
khong du tao vi man dam da cho san pham

Con & ndéng d6 mudi cao, mudi ngim vao
trong 6t nhiéu, lam cho 6t ¢6 vi man chat
va khién qua 6t nhanh chong bi nhian do
mét nude vi sy tham thiu Cla nudc vao
qua (Bo Y té, 2007). Do d6, nong do muol
trong dich rét cua san pham 6t xiém mudi
chua 1a 5,2% dugc lua chon cho cac
nghién ctu tiép theo.
3.2.3. Anh huong nong dé dwong dén chat
liwong ciia san pham

Cong thuc ché bién san pham ¢
nghién ciru nay dugc ¢b dinh nong d6 acid
acetic 0,9%, mudi 5,2% va thay doi nong
d6 duong 6 cac muc 5,5%, 6,5%, 7,5% va
8,5%. San pham dugc danh gia cam quan
va két qua duoc thé hién trong Bang 5.

Bdng 5. Anh huong cia nong do dudng den chét luong cam quan
clia san phdm 6t xiém mudi chua

. Mau sc Mui vi Trang thai Nude dam .2
et PUM TBim | O Piém o o Piém = Piem oo DU
(%) B QT 1 QT g QT g QT chung
09 55 400 08 342 408 12 408 04 15200
10 65 400 08 3,67 400 12 400 04 1547
11 75 408 08 4,33 392 12 408 04 1653
12 85 408 08 292 375 12 400 04 14,03

(CT: ky hiéu cong thirc ché bién san phd’n’z; HSQT: Hé s6 quan trong cua chi tieu danh gid; Piém TB:
diém trung binh; Cac chir cai a,b,c thé hién s sai khdc co y nghia vé mat thong ké voi p = 5%)

Tir két qua & Bang 5 cho thiy ndng do
duong trong dich rot khong anh husng dén
mau sic, nudc dam va anh hudng khong dang
ké dén trang thai ~nhung c6 anh huong nhiéu
dén vi cuia san pham

Mau sic va nudc dam cia cac mau
cling dugc danh gia cao, dat tir 4,00 dén
4,08 diém. Trang thai cliia cac mau dugc
danh gia giam dan theo su ting néng do
duong trong dich rot, tir 4,08 giam xuong 3,75
diém. So di ¢o su giam vé trang thai cua
san pham khi ting néng do duong 1a do
qué trinh khuéch tan cac chat tan co trong
phan dich va phan cai. Qua trinh khuéch
tan ndy 1am cho cAu tric té bao bj gidn va
mém hon.

V& chi tiéu mui vi dugc danh gia
khac nhau & cac mau. Trong san pham
mudi chua, nong do duong két hop Véi
nong do cac chat tan khic tao cho san
phdm c6 vi chua nhe, hoi ngot. Néu cho

1894

qua nhiéu dudng thi vi ngot ca dudng lam
giam vi chua cta acid. Chinh vi vay, CT12
chi dugc danh gia dat 2,92 diém.

Con néu ndng d6 duong khong du
Ién, vi chua cua acid va vi man caa mudi
s& lan at, 1am cho san pham khong cé vi
ngot diu. Két qua danh gia cho thdy CT09
chi dat 3,42 diém va CT10 dat 3,67 diém.

Pugc danh gia co vi tot nhat 1a
CT11 véi 4,33 diém. Do & nong do nay,
cac thanh phan chét tan c6 trong dich rot
két hop voi dudng mot cach hai hoa, tao
cho san pham c6 vi hoi ngot va chua nhe.

Chinh vi vay, CT11 c¢6 diém chung
cao nhit dat 16,53 diém, CTI12 c6 diém
chung thp nhat chi dat 14,03 diém. Con &
CT09 va CT10 diém chung khéng c6 su
khac biét co y nghia théng ké & mutc 5%.
Do d6 ndng d6 duong trong dich rét cua
san pham &t xiém mudi chua 1a 7,5% duoc
lya chon. Nhu vay, qua két qua danh gia

Nguyén Ngoc Truyén va cs.
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cam quan cac mau thi nghiém trén, nong
d6 dich rot thich hop cho viéc ché bién san
pham 6t xiém muoi chua la acid acetic
0,9%, muoi 5,2%, duong 7,5%.
3.3. Mt s6 chi tiéu chit lwong ciia sin
pham 6t muoi chua

San pham sau ché bién theo quy

trinh & Hinh 2 véi cac néng d6 mudi, acid
acetic, duong kha sat dugc & cac thi
nghiém trén, san pham dugc dong hop
(Hinh 3) va duogc gilt ¢ nhiét do phong (24-
27°C) trong 07 ngay va dua di danh gia
cam quan va phan tich cdc chi tiéu chat
lugng.

Hinh 3. Ot xiém rirng mudi chua dong hii

3.3.1. Bdnh gid chat lwong cam quan cia
san pham

Chét luong cam quan 1a mot trong
nhiing chi tiéu quan trong dé nguoi ti€u

dung c6 thé chap nhan san pham khi dwa ra
thi truong. Chat lugng cam quan cua san

pham duoc danh gia & Bang 6.

Bdng 6. Chi tiéu cam quan cta san pham 6t Xiém muoi chua

Chi tiéu Nhan xét
Mau sic San pham c6 mau vang, sang, nudc dich trong.
Trang thai San pham gion, khéng mém nhiin.
Mui vi San phém ¢6 vi chua nhe, hoi ngot, khong c6 mui vi la.

3.3.2. Dadnh gid chi tiéu Vi sinh vdt cua san
pham

Pé danh gia an toan vé sinh thyc
pham cho san pham 6t xiém muoi chua,

cac chi tiéu vi sinh vat da dugc phan tich

va két qua thé hién ¢ Bang 7.

Bing 7. Két qua kiém tra chat lugng vi sinh vat

Chi tiéu vi sinh vat Ponvi  Phuong phép thir  S6 lugng
Tong s6 VSV hiéu khi CFU/g  TCVN 4884-1:2015  1,1.10°
E. Coli MPN/g  TCVN 6846:2007 KPH
Coliform MPN/g  TCVN 4882:2007 KPH
TSBT ndm méc, nAmmen  CFU/g  TCVN 8275-2:2010  KPH

(CFU: A colony-forming unit; MPN: Most portable number; VSV: vi sinh vdt;
TSBT: téng s6 bdo )
S6 lugng phan tich vi sinh vat trong sinh vat tong sd & muc 1,1. 103 CFU/g,
mau Ot xiém rimg mudi chua déu dap tng coli, Salmonella hay tong s té bao nim
yéu cau vé sinh an toan thuyc phim theo

: ) mdc/nidm men déu & muc khong phat hién
quy dinh 46/2007/Qb - BYT Trong d6 vi

(KPH).
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4. KET LUAN

Pa dang héa san pham tir 6t xiém
dang giup cho nguoi tiéu dung thudng thuc
dugc nhiing dac trung chi 6t xiém, nhét 1a
ot xi€m ring mdi c¢6 nhu mui thom dac
trung, sy cay nong nhung khong git. San
pham 6t xiém mudi chua trong nghién ctru
nay duoc danh gia cao voi thanh phan dich
1ot gdm acid acetic 0,9%, mudi an (NaCl)

5,2%, duong (saccharose) 7,5%. San pham

sau 07 ngay bao quan c6 gia tri cam quan

t6t voi mau sdc qua xanh sang, qua gion
khong bi mém nhiin, vi chua nhe, hoi ngot,
phan dich cua san pham van giit duoc do
trong, khéng c6 mui la. Bac biét 1a san
phém da dam bao duoc cac tiéu chuin vé

sinh an toan thyc pham khi ham luong vi

sinh vat tong s6 chi 1,1x10% (thdp hon

TCVN) va khong co su xuét hién cua cac

vi sinh vt gdy hai cho strc khoe nguoi tiéu

dung hodac gay hu hong san pham nhu

Coliform, E. coli, nAm men, ndm moc.
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