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TOM TAT ,
Muc tiéu cua nghién ciru nay 1a danh gia anh huéng cua mé heo, tinh bot bicn tinh va chitofood
(Poly- B- (1-4) -D-glucosamine) 1én dic tinh cau tric va mau sac cua gel xtic xich lam tir ¢4 r6 phi
(Oreochromis niloticus). Nghién ctru da thir nghiém 4 muc ty 1 md heo: thit ca 1a 10:90, 15:85, 20:80
va 25:75. K&t qua cho thay, xtc xich chira 20% md heo va 80% thit ca rd phi c6 kha néng gilr nude
(WHC)ﬂdat gia tri cao nhat (93,05%),’62_“10 tinh cau triic 16n nhat (lyc cat dat 3,94 N va do uon gap dat
4,60 diém) va khac bi¢t c6 y nghia thong ké so voi cac mirc con lai (p<0,05). Do trang (W) va do sang
(L") cta sén pham xuc xich ¢ nghiém thire chira m& heo 20% (78,42 va 83,09) va 25% (77,58 va 82,88)
dat gia tri cao nhat (p<0,05). Két qua nghién ctru cling dé xac dinh ¢ mirc bd sung 4% tinh bot bién tinh
tao dwoc san pham c6 dic diém vé cdu triic va mau sac tt nhat (so voi céc mirc bd sung tinh bot khac
2%, 3% va 5%), v6i gia tri WHC dat 94,66%, luc cat dat 4,04 N va do uon gap dat 4,6 diém (p<0,05).
San pham xic xich khi bo sung chitofood véi ty 1& tir 0 2% - 0,5% c6 dd a am thap hon so voi mau ddi
ching (p<0,05), tuy nhién, khong c6 su khac biét 16n vé do am giita cac nghiém thirc ¢ bd sung
chitofood (p>0,05). Xuc xich ¢ nghiém thire b6 sung 0,3% chitofood dat gia tri WHC (95,02%), luc cat
(3,36 N) 16n nhat, tuy nhi€n su sai khac nay khong c6 y nghia thong k€ so v6i nghiém thire c6 bo sung
0,4% va 0,5% chitofood (p>0,05). Két qua nay la co s& khoa hoc cho xay dung quy trinh ché bién xic
xich ¢4 rd phi. ) )
Tir khéa: Xdc xich ca, C4 rb phi, Phu gia chitofood, Ham luong m& két hop, Tinh bdt bién tinh, Dac
tinh cau truc
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ABSTRACT

The objective of this study was to evaluate the effects of lard, modified starch and chitofood
(Poly- B-(1-4)-D-glucosamine) on the textural and color properties of sausage gel made from Nile tilapia
(Oreochromis niloticus). Four treatments with different ratio of lard and fish meat had been taken:
10:90; 15:85; 20:80 and 25:75 (% w/w). Result showed that sausage with 20% lard and 80% fish meat
had the highest WHC (93.05%), best structure properties (shear force was 3.94 N and folding test
reached 4.6) and its difference had statistical meaning comparing to other treatments (p<0.05).
Whiteness Index (WI) and Lightness (L*) of products in treatment with lard 20% (78.42 and 83.09) and
25% (77.58 and 82.88) were the highest (p<0.05). The result also illustrated that with 4% modified
starch, the product had the best structure and color comparing to other ratio, with WHC reached 94.66%,
shear force was 4.04 N and folding test was 4.6 (p<0.05). The product with 0.2-0.5% (w/w) chitofood
had lower humidity than the standard sample, but there was no remarkable difference in humidity
between chitofood-added samples. The treatment with 0.3% chitofood had its WHC reached 95.02%,
shear force was 3.36 N (highest comparing to the others) however the disparity was not statistical
significant in comparison to treatments with 0.4% and 0.5% chitofood (p>0.05). This result is the
scientific basis for building a process in tilapia sausage production.
Keywords: Fish sausages, Oreochromis niloticus, Chitofood, Poly-B-(1-4)-D-glucosamine, Lard ratio,
Modified starch, The textural properties
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1. MO PAU

Xtc xich 1a thue pham an nhanh, ngay
cang pho bién bai tinh tién loi va gia tri dinh
dudng cao. Nguyén liéu phd bién ché bién
xuc xich dang chii yéu tir thit gia stc, gia
cam két hop véi cac hop chit béo tir nhidu
nguén khac nhau. Viéc tiéu thu cac loai xac
xich thit ga, thit lon hoac thit bo c6 thé dan
dén cac van dé vé sic khoe nhu ting huyét
ap, bénh tim mach,...do san pham c6 nhiéu
chét béo bao hoa va cholesterol (Klankklin
va cs., 2019).

Nhirng nim gan day, viéc phat trién
cac san pham xuc xich tir ca di va dang
duoc cac nha nghién ctru quan tdm do ca co
ham luong protein cao va cac hop chit tét
cho strc khoe. Nhiéu nghién ciru vé xtic xich
st dung co thit cac loai ca khac nhau da
dugc cong bd trong va ngoai nude nhur thit
ca tra (Tran Thanh Truc va Nguyen Van
Muoi, 2009; Nguyén Vin Muodi va cs.,
2013a; Lam Hoa Hung va cs., 2013), ca that
lat Notopterus notopterus (Minh va Nga,
2018), ca loc (La Thi Bich Ngoan va cs.,
2019), ca tré lai Clarias (Chuapoehuk va
cs., 2001), cd& rd phi song Nile
(Oreochromis niloticus) (Oliveira Filho va
cs., 2010; Oliveira Filho va cs., 2012; Lago
va cs., 2019),... Tuy nhién, tré ngai 16n cho
qua trinh ché bién xtic xich ¢4 1a cu triic co
clia c4 16ng 1éo dan dén kha ning két dinh,
nhil héa va giit nudc cia co thit co do on
dinh khong cao (Bawa va cs., 1988; Tran
Tranh Truc va Nguyen Van Muoi, 2009).

Nham cai thién chét luong va céu
tric san pham xuc xich ¢4, viée bd sung cac
chat phu gia tao gel trong qué trinh ché bién
thuong dugc dé nghi. Tinh bot bién tinh
duoc thém vao gitp cai thién kha nang dan
hdi, gitr nudc cho san phim (Nowsad va
Hoque, 2009; Prabpree va Pongsawatmanit,
2011; Nguyén Vin Muoi va cs., 2013a),
chitosan hodc din xuét cua chitosan giup
ting kha ning giit nudc trong khdi nhi
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twong, cai thién cAu tric, tang d6 don cho
san pham va khang khuan (Lopez-Caballero
va cs., 2005; Nguyén Vin Mudi va cs.,
2013a; Tayel, 2016; Chattopadhyay va cs.,
2019)..., carboxymethylcellulose (CMC) va
alginate giup cai thién kha nang gitr nudc va
giam sy ton that trong qua trinh ché bién
(Minh va Nga, 2018),... Ngoai ra, thanh
phan va ty 18 chat béo phdi hop anh hudng
dén sy mit nude va sy dn dinh cu tric cia
san phdm xtc xich ca ciing dugc cac nha
khoa hoc bao cao nhu md heo (Tran Thanh
Truc va Nguyen Van Muoi, 2009; Nguyén
Minh Thity, 2010; Nguyén Vin Mudi va cs.,
2013a), dau c4 va cac loai dau thuc vat khac
(Nguyén Minh Thity, 2010; Oliveira va cs.,
2014),...

C4 16 phi 1a loai c6 gia thanh ré va
phé bién ¢ Viét Nam, day 12 ngudn nguyén
lidu tiém nang dé san xuat xuc xich ca do
ham lugng protein cao (15,0 - 20,0%) va
luong chat béo thap (1,0 - 4,0%) (Gardufio-
Lugo va cs., 2003; Gryschek va cs., 2003).
Tuy nhién, ciing nhu céac loai ca khac, cdu
tric co cua ca long 1éo nén sy hinh thanh hé
nhil twong khong on dinh, din dén gel san
phém ¢ chét luong chua cao. Vi vay, muc
tiéu cua nghién ciru nay la danh gia anh
hudéng cua md heo, tinh bt bién tinh va
chitofood (Poly- B- (1-4) -D-glucosamine)
1én dic tinh cAu tric va mau sic cia gel xtic
xich lam tir ca r6 phi (Oreochromis
niloticus) gop phan tao ra san pham c6 chat
lwong t6t va 6n dinh hon.

2. NOI DUNG VA PHUONG PHAP
NGHIEN CUU
2.1. Nguyén vat liéu

Ca rd phi séng nguyén liéu dugc thu
mua tir chg ddu mbi thanh phd Hué. Ca ¢
khdi lwong trung binh 16n hon 250 g/con.
Sau khi thu mua, c4 dugc van chuyén song
vé phong thi nghiém theo phurong phap van
chuyén ho bang xe may.
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M& heo tuoi dugc mua tir chg Bong
Ba (thanh phé Hué), dat tiéu chuan sir dung
lam thuc pham, khdng c6 mui, mau la theo
TCVN 7046:2009.

Chitofood (Poly-B-(1-4)- D-
glucosamin) Vién Khoa hoc va Cong nghé
Viét Nam; tinh bot bién tinh (Acetylated
distarch adipate, E1422) Roqguetten - Phap.
2.2. Phwong phap nghién ciru
2.2.1. Chudn bj nguyén liéu

Sau khi chuyén vé phong thi nghiém,
c4 nguyén lidu duoc giit 6n dinh 1 gio trude
khi xtr Iy. Ca duoc cét tiét, xa mau, danh
vay, loai bo ndi tang, da, rira sach va fillet
tach thit. Thit ca fillet dugc rira lai bang
nude mudi 0,5%, nhiét d6 dugc duy tri 0 -
4°C trong qua trinh xur 1y. Phan thit c4 duoc
cit thanh timg miéng nho, cho vao céc tdi
polyetylen (PE) riéng 1& (500 g thit ca/tai),
dua vao lanh dong & nhiét do -18 £ 2°C it
nhit 24 gid trude khi thuc hién cac cong
doan tiép sau (Trdn Thanh Tric va cs.,
2016).

M& heo duoc loai hét da, gan, co con
sot lai, rira sach, cit thanh miéng nho, cho
vao tai PE (100 g/thi), dua vao lanh dong
cham 24 gio trudc khi thyc hién cac cong
doan tiép sau (Nguyén Vin Mudi va cs.,
2013Db).

Thit ca va m& heo nguyén liéu su
dung cho céc thi nghiém duoc thu mot lan
va luu gitr trong diéu kién lanh dong (-18 +
2°C).

2.2.2 Chuan bj méu xiic xich cd ré phi

Thit ca va m& heo sau lanh dong dugc
xay cit tao khdi nhil trong (paste) trong may
xay gio cha 2 16p (Newsun, Viét Nam) va
phéi tron cac phu gia (tinh bot bién tinh,
chitofood) c6 ham lugng theo tirng cong thirc
thi nghiém. Ngoai ra, cac gia vi, phu gia khac
ciing dugc thém trong qué trinh phdi tron 1a
NaCl 1,5%, duong 1,5%, sorbitol 1,5%, bot
ngot 0,3%; ti€u so 0,5%; bat tdi séy 0,5% va
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nudc da xay 7% (Nguyén Vin Mudi va cs.,
2013a; Tran Thanh Tréc va cs., 2016). Trong
qué trinh xay cat khéi paste duge duy tri & 6
- 8°C va két thiic qua trinh phdi tron khéi
paste dat dudi 12°C. Phan paste dugc don
vao rudt colagen (Viscofan, Ptc) duong
kinh 23 mm dé dinh hinh. Xuc xich duoc hap
chin ¢ 70 + 2°C trong 90 phut va lam ngudi
nhanh bang nudc da lanh 0 - 4°C. Pong goi
chan khong miu xtc xich thanh pham va giit
6n dinh ¢ 4 +2°C trong 48 gid trudc khi phan
tich danh gi4 cac chi tiéu (Nguyén Van Mudi
va cs., 2013a; Lago va cs., 2019).

2.2.3. B tri thi nghiém

Thi nghiém dugc tién hanh trén co so
thay d6i mot nhan t6 va c6 dinh cac nhan t6
con lai. Két qua cua thi nghiém trudc duoc
sit dung lam thong sd c¢d dinh cho thi
nghiém tiép sau. Cac thi nghiém dugc bd tri
ngau nhién 1 nhan td, 3 lan lap véi do 16n
ctia mau 1a 1 kg/mau.

Thi nghiém 1: Khao sat anh hudng
cuia ty 18 két hop giita m& heo va thit ca rd
phi khéc nhau dén su thay d6i dic tinh cdu
tric ciia san pham. Thi nghiém duoc thiét
ké theo Chuapoehuk va cs. (2001); Nguyén
Van Muoi va cs. (2013a).

Muc dich thi nghiém 1 1a x4c dinh
dugc ty 18 két hop giita md heo va thit ca bo
sung thich hop dé cdu tric san pham t6t
nhat. Mau xtc xich dugc chuan bi twong tu
muyc 2.2.2, trong d6 md heo dugc xay Kkét
hop vai thit ca fillet theo 4 muc ty 1¢ mo
heo: thit ¢ 1a 10:90%, 15:85%, 20:80% va
25:75%.

Thi nghiém 2: Khao sat anh hudng
ctia ty 18 tinh bot bién tinh b sung dén tinh
chat gel cia san pham. Thi nghiém duoc
thiét ké theo Nguyén Vian Mudi va cs.
(2013a); Tran Thanh Tric va cs., (2016).

Thi nghiém dugc thye hién nham xé&c
dinh ti 1¢ tinh bot bo sung thich hop gitip san
pham duy tri dic tinh cAu trac gel. Mau xtc

Phan D3 Da Thao va cs.


http://vinastarch.com/2017/02/14/tinh-bot-acetylated-distarch-adipate-e1422/
http://vinastarch.com/2017/02/14/tinh-bot-acetylated-distarch-adipate-e1422/

TAP CHI KHOA HQC & CONG NGHE NONG NGHIEP

ISSN 2588-1256 Tap 6(2)-2022: 3020-3029

xich dugc chuén bi twong tu muc 2.2.2, tinh
bot bién tinh dugc thém vao trong qua trinh
phéi tron theo 4 muc ty 1€ 1a 2%; 3%; 4%
va 5% va mau ddi ching 0% (so v&i hdn
hop thit ca va md heo).

Thi nghiém 3: Khao sat anh hudng
ctia phu gia tao gel chitofood dén dic tinh
cu trac cua x0c xich. Thi nghiém duogc
thiét ké theo Nguyén Vin Mudi va cs.
(2013a); Chattopadhyay va cs. (2019).

Muc dich thi nghiém 3 1a tim dugc ty
1¢ phu gia chitofood bd sung dé san phim
xuc xich ¢6 cau tric tot nhat. Mau xuc xich
duoc chuan bi twong ty muc 2.2.2, trong do6
chitofood dugc thém vao trong qua trinh
phdi tron theo 4 mirc 13 0,2%; 0,3%; 0,4%
va 0,5% va mau ddi chimg 0% (so véi hdn
hop thit ca va md heo).

Chi tiéu khao sat: Cac mau xtic xich
thanh phém duoc do dat céc chi tiéu do am,
kha ning gitr nudc (WHC), cau trac (luc cit,
d6 ubn gap) va mau sic.

2.2.4. Phuong phap phdn tich cac chi tiéu

* Tong ham luong 4m

Téng ham luong am (W) ciia miu
duogc xac dinh bang phwong phap siy kho
dén khéi luong khong ddi theo TCVN
3700-90 (Tong cuc do luong chat luong,
1990). Ham luong am c6 trong 100 g mau
dugc tinh theo Cong thuc 1.

1 (]

W (%) = %xlOO (1)

Trong dé: mo: Khoi lwong ciia coc
khéng mau, g; mi: Khoi lwong ciia coc va
mau trude khi say, g; ma: Khoi lwong ciia
céc va mau sau khi sdy, g;

* Xac dinh kha nang gilr nudc

Kha niing giit nudce ciia mau duge xac
dinh bang phuong phap ép trén gidy loc dya
theo huéng din ctia Grau va Hamm (1957,
trich dan bai Honikel va Hamm, 1994). Can
300 + 5 mg mau, cho vao giita 2 tim gidy
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kinh parafilm va gidy loc da dugc siy kho
dén khéi luong khong ddi trong binh hut
am. Dat mau vao giira 2 tam kinh c6 kich
thude 200 x 200 x 7 mm va nén bang qua
can/vat nang co trong lugng 1 kg trong thoi
gian 10 phat. Danh dau duong bién ciia mau
va vét nudc loang ra trén bé mat gidy loc.
Dién tich ctia mau va vét nudc loang ra bé
mat giéiy loc duoc xac dinh béng phén mém
phén tich hinh anh ImagelJ 1.50e theo huéng
dan cua Hafil va cs. (2016). Kha ning giir
nudc (WHC) clia mau duoc tinh theo Cong
thuce 2.

WHC (%) :%xloo )
Trong do. a: Dién tich cua mau, cm?;
b: Dién tich vét nuéc loang ra bé mdt gidy
loc, cm?

* Po mau sic

Phép do dugc thuc hién theo hudng
dan ctia Shaviklo (2006). Mau sic cia miu
duoc xac dinh trén thang mau CIELab véi
cac gia tri vé cuong do sang L* (do sang-
t61), va cac toa do mau a* (mau do-xanh 14
cay), b* (vang-xanh) bang may do mau
quang phd NF333 cua Nippon Denshoku
(Nhat Ban). Mau duoc cit theo tiét dién
ngang véi chidu day it nhat 1a 1,5 cm. Thuc
hién phép do trén mit cit ngang va ngay sau
khi cit mau. Gia tri trung binh dugc xac
dinh bang cach 14y cac quan sat trén 3 mit
cét cuia cing mot xtic xich. Chi s6 do tring
(WI) ctia miu duoc tinh theo Cong thirc 3
(Judd va Wyszecki duoc trich dan boi
Hirschler, 2012)

WI =100- /@200 L) +a> +b”  (3)
* Xac dinh do bén cu triic cua san
pham
D6 bén céu tric gel ciia san phim xtic
xich dugc xac dinh bang phép thir do luc cat
Warner-Bratzler va phép thir uon gép.
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- Luc cit Warner - Bratzler: Luc cat
dugc thuc hién theo hudng dan cua
Prabpree va Pongsawatmanit (2011). Cac
mau xuc xich duogc xac dinh bﬁng cach su
dung bo ¢b dinh cit Warner - Bratzler véi
ludi cét hinh chit V 60° dudi luc nén va cit
hoan toan xuyén qua mau. D6 mém cua cac
mau dugc ghi lai dudi dang luc cit (N) 16n
nhét dé cit qua mau c6 tiét dién duong kinh
14 mm, chiéu dai 2 cm. Mdi miu thuc hién
5 1an lap & cac vi tri khac nhau, tinh gia tri
trung binh.

- Phuong phap thir udn gap: Thir
nghiém gap duogc tién hanh theo mo ta cua
Shaviklo (2006). Xuc xich dugc cat thanh
ting lat day 5 mm, gap d6i mau sau d6 gap
tu, gitr yén 5 gidy cho mdi 1an gip, quan sat
va ghi nhan su bién dang cua mau theo
thang 5 diém nhu sau: 5 (diém): Khong co
vét nirt sau 2 lan gap (gap doi, sau do gap
tu); 4 (diém): Khong c6 vét ran niit sau khi
gap do6i va c6 vét ran khi gap tu khi dé lau;
3 (diém): Xuat hién vét nirt dan khi gap mot
lan va dé lau; 2: Xuat hién vét ntt ngay lap
ture khi gép mot lan; va 1 (diém): Xuét hién
vét nut khi 4n ngén tay vao hodc giy hoan

toan thanh 2 miéng khi gap d6i. Mdi mau
thuc hién 5 lan lap, 13y gia tri trung binh.

* Phuong phap xir 1y s6 liéu: Két qua
thi nghiém duogc xt 1y theo phuong phap
thong ké mé ta trén phan mém Microsoft
Excel 2013. So sanh thong ké su khac biét
gifta cac nghiém thirc trong mdi thi nghiém
duoc thuc hién bﬁng phén tich phuong sai
mot nhan t& ANOVA (One-Way ANOVA)
v6i phép thir DUNCAN trén phian mém
SPSS 20.0.

3. KET QUA VA THAO LUAN
3.1. Anh huéng cia ham lrong mé heo
dén dic tinh céu triic ciia san phim

M& heo 1a mot trong nhirng thanh
phan nguyén liéu quan trong, anh huong
kha nang tao gel ctua xuc xich (Xiang Dong
Sun va Holley, 2011). M& heo dugc thém
vao trong qui trinh san xuét xuc xich nhim
tao 0 mém mai cho san phém, giup sy Kkét
dinh va tao nhii twong tét hon (Nguyén Vin
Mudi va Tran Thanh Trac, 2014). Vi viy,
nghién ctru niay da tién hanh danh gia tac
dong cua m& heo dén su thay d6i dic tinh
cAu trac cia xuc xich lam tir c4 r6 phi, két
qué thé hién ¢ Bang 1.

Bing 1. Anh huong ciia ty 1& md heo két hop dén @6 am, kha nang gilr nude va chu trac gel (luc cat
va d6 udn gip) cua san pham

Ty 1é md:ca Do am Luc cat Do udn gap
(% wiw) (%) (N) (diém)
10:90 69,62+0,491¢ 82,31+0,63° 3,42+0,13P 3,200,452
15:85 65,60+0,06" 91,82+1,02° 3,50+0,07" 3,60+0,55%
20:80 64,81+0,34P 93,05+0,15¢ 3,94+0,11° 4,80+0,45°
25:75 52,660,637 90,85+0,37" 3,380,112 4,00+0,71°

L Trung binh + dg léch chudn; ®°°: Céc gid tri ciing mét cét c6 chir cdi khdc nhau thi khac biét c6 y
nghia (p<0,05); WHC: Khd nang &iit nude

Két qua nghién ctru cho thay, ty 1€ md
heo két hop anh huong 16n dén sy thay doi
d6 am va kha nang giir nude cia gel xuc
xich 1am tir ca r6 phi. Ham lugng 4m trong
cac miu c6 sy bién doi ty 1é nghich véi
luong m& bd sung. O nghiém thic ¢ lugng
m& két hop 16n nhat (25%) c6 gia tri ham
luong 4m thap nhat (52,66%), va miu co
chira m& heo thap nhat (10%) c6 chira ham
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luong 4m 16n nhit (69,62%) (p<0,05).
Trong khi d6, kha nang git nudc (WHC) dat
gi4 tri cao nhat & nghiém thirc co ty 18 m&
két hop 20% (93,05%) va khac biét c6 y
nghia thdng ké so vai 3 nghiém thirc con lai
(p<0,05).

Déng thoi, qua két qua Bang 1 cho
thiy ty 16 m& bd sung tac dong dén dic tinh
cAu trac gel clia san pham. San pham c6 dic
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tinh cdu trac 16n nhat 3,94 N (luc cat) va
4,60 diém (d6 udn gap) khi ham luong md
két hop 14 20% va khéc biét 16n so véi cac
nghiém thirc con lai (p<0,05). Két qua nay
¢6 thé do su twong tac ky nudc giira cac chat
béo c6 trong md v6i nhimng thanh phan
trong nguyén liéu tao ra. Khi ham luong
chat béo thip (10-15%), su tuong tac nay
chua chat ché, nguoc lai khi ham lugng mé&
két hop cao (25%), lugng chat béo nhidu da

ngan can qua trinh hinh thanh lién két gel
86
84
82
80
78
76
74
72
70

cua protein lam cho nudc bi thoat ra ngoai,
kha ning gilt nudc giam va cdu tric san
pham kém (Nguyén Vin Muodi va cs.,
2013a).

Song song vdi viéc danh gia cac dac
tinh cu tric, sy anh hudng cia ty 16 md heo
két hop dén do sang (L") va do trang (WI1)
clia san pham ciing dugc ghi nhan. Két qua
thé hién & Hinh 1.

82 88t

=D sang (L*)
—8-Dj trang (WD)

10:90 15:85

T¥ 1€ mé:ca (% wiw)

25:75

Hinh 1. T4c dong ciia ham luong md heo két hop dén do sang va do tring ctia san phdm
ab: Cac gid tri cuing mot chi tiéu cé chir cai khdc nhau thi khac bi¢t co y nghia (p<0,05)

Ty le md& két hop c6 tac dong tich cuc
dén mau sic ciia san phim, san phim tring
va sang hon. Trong d6, do tring (WI) va do
sang (L") cua nghiém thirc chita m& heo
20% (78,42 va 83,09) va 25% (77,58 va
82,88) dat gia tri cao nhat, dong thoi khac
biét co y nghia thong ké voi 2 nghiém thic
con lai (p<0,05).

Nhu vay, nhin chung véi ham lugng
m& két hop 20%, san pham xtc xich ¢6 cau

tric va mau sic tot nhat. Két qua nay duoc
luu lai cho cac thi nghi€m sau.
3.2. Anh huéng ty 1¢ tinh bt bién tinh bo
sung dén tinh chit gel ciia sin pham
Nghién ctru danh gia tac dong cua
tinh bot bién tinh dén chat lwong cua san
phém xuc xich da thuc hién, két qua thé hién
0 Bang 2 va Hinh 2.

Bing 2. Anh hudng cua ty 1€ tinh bot bd sung dén d6 4m, kha nang gitt nudc
va cau truc gel cia san pham

Tinh bot Po am! WHC? Luc cat! D6 uon gap*
(%) (%) (N) (bi€m)
0 65,13+0,48% 51,67+2,292 2,66+0,152 1,240,452
2 64,25+0,57°¢ 72,83+1,54° 2,94+0,15° 2,60+0,55P
3 63,53+0,125 83,25+4,03°¢ 3,50+0,14¢ 3,80+0,84¢
4 62,87+0,37° 94,660,874 4,04+0,05¢ 4,60+0,554
5 61,31+0,59? 90,42+0,47¢ 3,56+0,09¢ 3,40+0,55¢

L Trung binh + do léch chuan; **¢9: Cdc gid tri cung mot ¢t co chir cai khac nhau thi khac biét co y
nghia (p<0,05); WHC: Kha nang giit nuoc

Két qua thi nghiém & Béang 2 cho
thdy, tinh bot bién tinh co tac dong tich cuc
dén dic tinh cau tric cta san pham. Tét ca

https://tapchi.huaf.edu.vn
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cac nghiém thirc c6 bd sung tinh bot co gia
tri WHC, luc cét va do ubn gap 16n hon so
v6i mau dbi chimg (p<0,05). Trong do, san
pham c6 chita 4% tinh bot bién tinh c6 gia
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tri WHC (94,66%), luc cat (4,04 N) va do
udn gap (4,6 diém) 16n nhat va khac biét c6
¥ nghia c6 ¥ nghia théng ké (p<0,05). Viéc
bd sung tinh bot bién tinh lam ting WHC
ctia xtc xich 1a do sy hd hoa cua tinh bot
trong qua trinh gia nhiét. Tinh bot ho hoa s&
lién két nhiéu nudc hon, din dén ciu trac
gel duoc cai thién, lyc cit va do cung, do
déo san phim ting (Prabpree va
Pongsawatmanit, 2011; Nguyén Vin Muoi
va Tran Thanh Truc, 2014). Tuy nhién, khi
ty 1& tinh bot bo sung 16n hon 4% da lam

86.00

84,00

)
N
[=)
=]

§0.00

D sing (L %)

78.00

76,00

3.00 4,00 5,00

.00 .
Tinh bét (%)

Dé tring(Wh)

giam WHC, luc cit va do udn gap. Piéu nay
¢6 thé do ham lugng tinh bot cao da ngin
can qua trinh hinh thanh lién két giita cac
protein Vi cac thanh phan khac (Nguyén
Van Mudi va cs., 2013a), lam gidm d6 bén
gel, kha ning gilt nudc thip va cau tric
giam (Fenghui Zhang va cs., 2013; Nguyén
Vian Muoi va cs., 2013a). Ngoai ra, do tinh
bot c6 dd 4m théip va tinh hdo nudc nén do
4m cua cac mAu xuc xich giam twong Ung
v6i ham lugng tinh bt st dung.

82.00 20.34¢
79.76° o

80,00
78.00
76,00

74,00
72,00

70.00

0.00 200 300 400 500
Tinh bét (%)

Hinh 2. Anh huéng ctia tinh bot bién tinh bd sung dén mau sic cua xuc xich
abed: Chc gid tri trong cung mot chi tiéu cé chiv cdi khdc nhau thi khac biét cé y nghia (p<0,05)

Ttr Hinh 2 cho thiy, d6 sang (L") va
d6 tring (WI) cac mau xac xich c6 gia tri
tang tuwong ung voi ham lugng tinh bot st
dung. Nghiém thirc voi 4% va 5% tinh bot
c6 L" va WI cao va khac biét so voi cac
nghiém thirc con lai (p<0,05). Gel xuc xich
tré nén duc hon khi cac hat tinh bdt nd ra va
phdng 1én (Hong Yang va Park, 1998), dan
dén d6 sang cua gel ting nhe. Cang thém
nhiéu tinh bot vao hdn hop, do trong cang
thép va d0 dam nhat, d0 tréng cua gel cang
cao (Fenghui Zhang va cs., 2013).

Qua cic két qua quan sat duoc, nhin
chung khi cho 4% tinh bot vao khi paste
san pham co dic diém vé cau tric va mau
sic tot.
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3.3. Khio sat anh hwéng cia chitofood
dén dic tinh cdu tric cia sin phim

Viéc ché bién xuc xich tir protein ca
gip trd ngai 10n nhat 1a t6 chuc co thit ca
long 1éo (Bawa va cs., 1988; Tran Tranh
Truc va Nguyen Van Muoi, 2009), trong khi
d6 qua trinh hinh thanh gel protein chiu sy
tac dong cua nhidu yéu té khac nhau nhu
nguyén li¢u, phu gia, nhiét do va thoi gian
ché bién,...(Totosaus va cs., 2002; Nguyén
Vian Muoi va Tran Thanh Trac, 2014). Vi
vay, st dung cac chit phu gia tao gel bd
sung cho qué trinh ché xtc xich c4 thuong
dugce d& nghi nham hd trg qua trinh hinh
thanh gel, ning cao chat lugng san pham
(Bawa va cs., 1988).

Nghién ctru sy tac dong ctia phu gia tao
gel chitofood ddi voi su thay d6i dac diém cau
triic san pham xuc xich tir ¢4 r6 phi da dugc
tién hanh. Két qua dugc thé hién ¢ Hinh 3.

Phan D3 Da Thao va cs.
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Hinh 3. Té4c dong cua chitofood bd sung dén d 4m, kha ning gitr nude va ciu tric cia xuc xich
abe: Cac gid tri trong cung mot chi tiéu cé chir cai khdc nhau thi khac biét c¢é y nghia (p<0,05)

Khi bd sung chitofood véi ty 1& tir
0,2% dén 0,5%, d6 4m cua san pham xic
xich thdp hon so v&i miu déi chung
(p<0,05). Tuy nhién, khong c6 sy khac biét
16n vé d6 am giira cac nghiém thirc c6 bd
sung chitofood (p>0,05).

Kha nang gitt nudc 12 mot trong
nhitng chi tiéu quan trong phan anh chat
lugng va kha nang hinh thanh gel cua
nguyén liéu (Nguyén Vin Mudi va cs.,
2013a). Viéc bd sung chitofood gitip cai
thién dang ké WHC trong khéi nhii tuong.
Xuc xich ¢ nghiém thirc b sung 0,3%
chitofood dat gia tri WHC (95,02%), luc ct
(3,36 N) 16n nhit va co su khac biét voi
nghiém thirc khéng bo sung va bd sung
0,2% chitofood (p<0,05), tuy nhién su sai
khac nay khong c6 y nghia thong ké so vai
nghiém thic b sung 04% va 0,5%
chitofood (p>0,05). Ngoai ra, két qua thi
nghiém ¢ Hinh 3 cho thay gel xiic xich khi
thém chitofood 0,3% c6 su cai thién tbt vé
dac tinh cdu tric voi luc cat 3,36 N va do
ubn gap 5,00 diém. Viée bd sung chitofood
qua cao hay qua thap khong c6 hiéu qua cao
vé su cai thién dic tinh gel. Khi ham lugng
chitofood < 0,2%, khdi gel hinh thanh
khong chit ché, nudc dé thoat ra ngoai
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(Nguyén Vin Mudi va cs., 2013a) din dén
WHC thép (92,22%), luc cit nho (2,26 N),
xuc xich mém dé& gy v& khi gap (3,60
diém). Khi ham luong chitofood > 0,3%,
WHC giam, gia tri luc cit va do ubn gap cua
gel san phidm giam nhung khong sai khac
16n so véi mau ¢6 0,3 % chitofood (p>0,05).

Qua cac két qua thi nghiém 3 cho
thiy, viéc bd sung 0,3% chitofood di gitip
cai thién mot sb dic tinh ciia gel trong xtic
xich lam tir ca ro6 phi.
4. KET LUAN

Viéc két hop m& heo 20% va thit ca
80%, dong thoi bo sung 4% tinh bot bién
tinh va 0,3% chitofood vao thanh phan
nguyén liéu ché bién xtc xich tir ca ro phi
(Oreochromis niloticus) gitip cai thién dang
ké dic tinh gel, do tring va do sang cua san
pham.
LOI CAM ON

Nghién ciru duge thyuc hién véi sy hd
trg vé kinh phi tir ngudn kinh phi khoa hoc
va cong nghé cua Truong Pai hoc Nong
Lam, Dai hoc Hué.
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