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TOM TAT

Nghién ctru dwoc tién hanh trén 13 bo Vang, 14 bo Lai Sind va 18 trau tai mot s6 16 mé trén dia
ban Ha N6i nham xac dinh mét sé chi tiéu chat lwong thit. Gia tri pH, mau sac, dé dai, ty 1é mat nwéc
bao quan va ché bién dwgc xac dinh trén co than tai 6 thei diém khac nhau sau giét thit. Két qua cho
thay, gia tri pH co’ than khéng cé sw sai khac giira cac giébng (P>0,05), giam manh trong 36 gio dau
sau giét thit sau dé &n dinh va nadm trong khoang thit dat tiéu chuan. Ngworc lai, gia tri L*, a* va b* ¢6
xu hwéng ting dan ciing 6n dinh vao thei diém 36 gi®, riéng déi véi bo Lai Sind & 48 gio. Thit bo
Vang va Lai Sind dat tiéu chuan phan loai theo gia tri mau L*, trong khi d6 thit trau ndm & ngwéng téi
mau. Do dai cta bo Lai Sind va trau dat gia tri cao nhat & thei diém 48 gio» va giam dan theo thoi gian
bao quan. Béi v&i bo Vang thi gia tri nay giam lién tuc sau giét thit. Theo phan loai, thit bd Vang va
trau ndm trong gi®i han do dai trung gian giira thit mém va dai "Intermediate”, con v&i bo Lai Sind
ndm trong phan loai thit dai. Ty 1é mat nwéc ting theo thi gian bao quan, nhwng khong c6 sy sai
khac giira thei diém 6 va 8 ngay sau giét thit (P>0,05). Ty Ié mat nwéc ché bién thip nhit & 12 gio sau
va cao hon & cac thei diém tiép theo, nhwng ty 1&é nay khéng c6 sw sai khac & cac thoi diém sau 36
gio.

Tir khoa: Chét lwong thit, thit b, thit trau.

SUMMARY

A survey was carried out on 13 Vietnamese Yellow cattle, 14 LaiSind cattle and 18 buffalos in
Hanoi to estimate the quality of longissimus dorsi in terms of pH, color, drip loss, cooking loss and
tenderness at 6 different postmortem intervals. It was found that the pH value of longissimus dorsi
was not significantly different among the 3 breeds (P>0.05), being reduced rapidly during the first 36
hours postmortem, and then stayed stable. The value was in the range that was considered to be
normal. Conversely, the color values L*, a* and b* tended to increase and also stable at 36 hours
postmortem, except that for LaiSind cattle at 48 hours. According to L* scale, the meat of Yellow and
LaiSind cattle met the normal quality but the buffalo meat was considered to be dark cutters. The
tenderness of longissimus dorsi was significantly different among the breeds (P<0.05). The value was
highest at 48 hours and then decreased for LaiSind and buffalo, but for Yellow cattle the value
decreased continuously after slaughtering In terms of tenderness buffalo meat and Yellow cattle meat
were classified as “intermediate”, while LaiSind meat was out of this interval and classified as
“tough”. Drip loss ratio was increased with the time of preservation (P<0.05). The cooking loss ratio
was lowest at 12 hours and higher at the next period, but there was no significant difference among
the periods after 36 hours postmotem.

Key words: Beef, buffalo, cattle, meat quality.
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1. DAT VAN DE

P6i véi ngudi tiéu dung, mau sic cta
thit 1a yéu t8 quyét dinh khi chon mua
(Hedrick va cs., 1994). Mau sic ciing c6 méi
lién hé nghich véi gia tri pH cua cd thin
(Page va cs., 2001) trong khi gia tri pH lai
phu thudc vao ham lugng glycogen (Brett va
Jeffrey, 2001). D dai ctia thit ciing c6 moi
lién hé véi mau sic (Jeremiah va cs., 1991 ;
Wulf va cs., 1997) va gia tri pH (Purchas,
1990 ; Watanable va cs., 1996 ; Sahoo va
Anjaneyulu, 1997). Nhu vay chit lugng thit
c6 moi lién hé véi cac chi tiéu cdm quan va
cac yéu to ky thuat.

Trén thé giéi da c6 nhiéu nghién citu vé
chat lugng thit bo. Chat lugng thit trau cing
da dugc cac tic gia nghién cu tai mot s6
nuéc nhu Brazil (Soares va Areas, 1994),
Argentina (Descalzo va cs., 2008; Martin va
cs., 2008), An Do (Sahoo va Anjaneyulu, 1997;
Naveena va cs., 2004; Eyas Ahamed va cs.,
2007; Anna Anandh va cs., 2008).

Hién nay & Viét Nam, téng dan trau bo
14 9.721.100 con, trong d6 2.996.400 con trau
chifm 30,82% va 6.724.700 con bd chiém
69,18%. Nam 2005, dan trau bo cung cap cho
thi trudng 273.652 t4n thit hoi xuit chudng
(Nién giam Théng ké, 2007). Phan 16n thit
trau bd tiéu thu dugc cung cap truc tiép ti
céc 10 giét md tu nhan, khong qua bao quan
hodc ché bién. Nghién ctiu trong nudc vé cac
chi tiéu chat lugng thit trau bod con rat han
ché, trong s6 d6 Pham Thé& Hué va cs. (2008)
da cong bo mot s6 chi tidu vé chat lugng thit

nhu d6 pH, mau séc, d6 dai, ty 16 m&t nudc
bao quan, ty 1&6 mat nudc ché bién ctia bd Lai
Sind, Brahman x Lai Sind, Charolais x Lai
Sind. Nghién cttu nay nham khao sat mot s6
chi tiéu chat lugng thit cia bo Vang, bo Lai
Sind va trau Viét Nam.

2. VAT LIEU VA PHUONG PHAP
NGHIEN CcUU

2.1. Vat lidu

Nghién ctu da tién hanh kho sat mot
s6 chi tiéu ch4t lugng thit tai 3 10 md trén
dia ban xa Hai B6i, huyén DPéng Anh va 1 1o
mé tai thi trdn Vin Dién, huyén Thanh Tri,
Ha Noéi tu thang 9 nam 2007 dén thang 6
nam 2008. Than thit duge 14y ngiu nhién
trén 13 bo Vang, 14 bo Lai Sind va 18 trau
noi.
2.2. Phuong phap

Céac chi tiéu chat lugng thit duge xac
dinh theo phuong phép ctia Cabaraux va cs.
(2003). Phuong phap chon, chuin bi miu
thit va xac dinh céac chi tiéu chat lugng thit
duge mod ta chi tiét trong nghién ciu cua
Pham Thé& Hué va cs. (2008). Cac chi tiéu va
thoi diém phan tich duge trinh bay & bang 1.

May pH Testo 230 (CHLB Diic), Minolta
CR-410 (Nhat Ban) va Warner Bratzler
2000D (M¥) dudc st dung dé xac dinh céc chi
tiéu tuong tng 1a gia tri pH, mau sic (L*, a*
va b*) va do dai ctia co thian. Thit duge hap
cach thuy bing may Waterbath Memmert
(CHLB Dic).

Bang 1. Chi tiéu va thi diém danh gia chat luong thit

Chi tiéu 1 gio 12 gio 36 gio 48 gio 6 ngay 8 ngay
pH + + + + + +
Mau sic - + + + + .
Mét nwéc béo quan - - + + ¥ ¥
Mé&t nwdc ché bién . + + + + +
Do dai - + + + . .
Ghi chii: + thoi diém danh gid; - thoi diém khong danh gid
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2.3. Phan tich s6 liéu

S6 liéu nghién ctu duge xt 1y so bd bing
phan mém Excel 2003, sau d6 dudc phan tich
bing phin mém SAS 8.1 tai B6 mén Di
truyén - Giéng vat nudi, Khoa Chin nudi va
Nudi trong thuy san, Trudng Pai hoc Néng
nghiép Ha Noi.

Miic d6 anh hudng cua cic yéu t6 dén
cic chi tiéu chat lugng thit duge xac dinh
theo mo hinh théng ké sau:

yijkl = p + ot (o) + 1+ (@ 1)y + g

Trong d6:
yijkl: gia tri quan sat ¢ thoi diém bao
quan tht k d6i véi dong vat thi j
cla gidng i,

w: trung binh cta chi tiéu nghién ctiu,

o,: anh hudng c6 dinh cia gidng thi i,

§,(o): anh hudng ngau nhién cua dong

vat tht j 6 giong thi i,
7,: anh hudng ctia thoi diém sau giét thit
thi k,
(a*T),: tuong tac cua giong thi i véi thoi
diém sau giét thit thi k,
gga: sai s6 ngAu nhién ¢ thoi diém bao
quan tht k d6i véi dong vat thi j 6
gidng thi i.

Su sai khac gifia cac giéng trong cuing
mét thoi diém hoic gitia cac thoi diém trong
cung giéng dugc xac dinh theo moé hinh
thong ké sau:

Yij:H+ai+sij

Trong d6:
yij: gia tri quan thi j cta chi tiéu nghién
ctu tai thoi diém thi i (hodc gidng
thi i),

W trung binh cta chi tiéu nghién ctu,

a;: anh hudng cua thoi diém thi i (hoic
giong thi 1),
&;: sal s0 nglu nhién.

Cac tham sb théng ké bao gom: dung
lugng mau (n), trung binh céng (X), sai s6
tiéu chuén (SE). So sanh gia tri trung binh
theo cap bing phép so sanh Tukey.

3. KET QUA VA THAO LUAN

Mic d6 anh hudng cia cac yéu to
“gidng”, “thoi diém”, tuong tac gitia 2 yéu t&
va hé s6 xac dinh cia mé hinh déi véi ting
chi tiéu dudgc trinh bay 6 bang 2.

Céc yéu t6 nghién ctiu anh hudng rd rét
dén cac chi tiéu nghién ctu (P<0,05), ngoai
trit yéu td giong dén chi tieu pH (P>0,05).
Chi tén tai méi tuong tac gitia “giong” va
“thoi diém” d61 véi cac chi tiéu vé mau sic va
d6 dai (P<0,001).

Hé s6 xadc dinh cia mé hinh trong
nghién ctu nay dat gia tri kha cao, dao déng
tit 62,80 dén 91,65%. Thoi diém sau giét thit
1a yé&u t6 duy nhat anh hudng dén do pH, véi
chi tiéu nay hé sd xac dinh dat gia tri cao
nhat (91,65%).

3.1. D6 pH cua co than

D6 pH co than khéng c6 su sai khac gitia
cac gibng trong cung thoi diém (P>0,05)
nhung c6 su thay d6i qua cac thoi diém bao
quan (P<0,05). Sau giét thit, pH dao ddng
trong khodng 6,70 dén 6,85 va gidm manh
qua 12 va 36 gio sau giét thit (Bang 3).

D61 véi thit trau, mice d6 giam cua pH
nhanh hon so vé6i thit bo tit thoi diém 1 gio
dén 12 gio, tuy nhién trong nghién cttu nay
da khong tim thay su sai khac tai thoi diém
12 gio gitia 3 gidng (P>0,05). Sau 36 gid, gia
tri nay 6n dinh dén 8 ngay (P>0,05) va dudc
goi 1a d6 pH cubi cung.
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Bang 2. Miic d6 Anh huéng clia cac y&u té va hé sé xac dinh

Chi tiéu R® Yeu'o
(%) Giéng Thoi didm Gibng x Thoi diém
pH 91,65 NS NS
L 82,30
a 67.87 .
b* 76,03 «
Ty 1& mét nwéc bdo quan 80,93 NS
Ty lé mét nwéc ché bién 62,80 * NS
6 dai 78.95
*:P<0,05 **:P<0,00];NS:P>005
Bang 3. D6 pH co thin tai cac thoi diém sau giét thit
. Bo Vang Bo Lai Sind Trau
Thoi diém — — —
n X+SE n X +SE n X +SE
1 giov 11 6,70°+ 0,06 12 6,85°+ 0,04 13 6,71°+ 0,09
12 giov 13 6,03°+0,11 13 6,03°+ 0,08 17 5,92°+0,07
36 gior 13 5,48°+ 0,04 12 5,54°+ 0,03 17 5,50°+ 0,02
48 gioy 13 5,49°+ 0,04 13 5,53°+ 0,03 17 5,51°+ 0,02
6 ngay 13 5,52°+ 0,05 13 5,50°+ 0,03 16 5,51°% 0,02
8 ngay 9 5,49°+ 0,03 12 5,48°+0,04 16 5,51°+ 0,02

Trong cung mot cot, nhirng gid tri khong co chir cai chung nhau la sai khac nhau ¢ mirc y nghia P<0,05

D6i v6i bo Lai Sind, pH tai cac thai diém
1, 12, 48 gié va 8 ngay tuong ting 1la 6,85;
6,03; 5,53 va 5,48. K&t qua nay tuong tu nhu
cong bd ctia Pham Thé& Hué va cs (2008) khi
nghién ctiu trén bd Lai Sind tai tinh Dik
Lak.

Do pH cta thit trAu Argentina sau 48
gid giét thit 1a 5,56 (Descalzo, 2008) tuong
tu nhu két qua tim thdy d trau Viét Nam
(5,51). Cac két qua thu duge tai thoi diém 12
gi6 cling phu hgp véi nghién ctiu trén trau
Brazil ctia Soares va Aréas (1995).

D6 pH cudi cing cua co thian trong
nghién cttu nay dao doéng trong khoang 5,49-
5,53 (Bang 3). Gia tri nay nim trong khoang
phan loai thit dat tiéu chuén cta B Néng
nghiép Hoa Ky (USDA United States
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Department of Agriculture, 1997) dugc trich
din trong nghién ctu cia Page va cs (2001).

3.2 Mau sic cua thit

Céc s6 liéu mau sic (L*, a*, b*) co than
ctia 3 giéng khéng c6 su sai khac (P>0,05)
sau 12 gio giét thit (Bang 4). Tuy nhién cac
gi tri nay da c6 su sai khac gifia cac gidng &
céc thoi diém bao quan tiép theo (P<0,05).

Gia tri L*, a* va b* caa thit bo Vang va
trau bién d6i manh ti 12 gid dén 36 gis va
sau d6 6n dinh cho dén ngay bao quan thi 8,
riéng v6i bo Lai Sind gia tri nay chi n dinh
sau 48 gio. Tu thoi diém sau 48 gio, gia tri
L* ctia thit trau déu c6é xu hudéng thap hon
va 6 thol diém 8 ngay d4 c6 su sai khac rd rét
so v6i bo Vang va Lai Sind (P<0,05).



Db Pure Luc, Nguyén Chi Thanh, Nguyén Hoang Thinh, Nguyén Céng Oénh, Phan V&n Chung ...

Bang 4. Mau sic cua co thin tai cac thoi diém sau giét thit

. Bo Vang Bo Lai Sind Trau
Thoi diém — — —
n X +SE n X +SE n X +SE
L*(Lightness)
12 gior 13 34,07°+ 0,75 14 33,10°+£ 0,73 18 33,34°+ 0,77
36 gior 13 38,43°+ 1,29 13 34,04°+ 0,69 17 36,03 + 0,64
48 gioy 13 39,11°+ 0,67 14 37,80%°+ 0,66 17 35,97°+ 0,73
6 ngay 13 39,73°£ 0,86 14 38,07+ 0,81 16 36,72°+ 0,70
8 ngay 13 39,62°+ 0,81 13 39,00°+ 0,71 17 36,58°+ 0,79
a*(Redness)
12 gioy 13 18,00° + 0,62 14 18,13+ 0,56 18 17,92%+ 0,50
36 giov 13 21,05+ 0,83 13 19,30°+ 0,79 17 22,44°+ 0,52
48 gioy 13 21,407+ 0,45 14 22,2°+ 0,44 17 22,45°+ 0,37
6 ngay 13 21,21°+ 0,37 14 22,87°+ 0,47 16 22,297+ 0,41
8 ngay 13 20,18+ 0,40 13 22,23°+ 0,36 17 21,76+ 0,46
b*(Yellowness)
12 gior 13 4,57+ 0,54 14 4,95%+ 0,48 18 4,50°+ 0,42
36 giov 13 8,28°+ 0,47 13 5,97°+ 0,71 17 8,08°+ 0,41
48 gioy 13 8,27°+ 0,44 14 9,84°+ 0,87 17 8,357+ 0,34
6 ngay 13 8,76+ 0,40 14 10,06+ 0,43 16 8,79°+ 0,25
8 ngay 13 8,80°+ 0,42 13 10,29°+ 0,33 17 8,85°+ 0,34

Trong cung hang, cung chi tiéu, nhitng gia tri khong co chir cai chung nhau la sai khac nhau o mirc y nghia P<0,05

So véi nghién ctu cia Pham Thé Hué va
cs. (2008), gia tri L* va a* co thén ctua bo Lai
Sind trong nghién ctiu nay déu cao hon, ttic
la ¢6 mau sang hon.

Khi nghién ciu trén trau é Argentina,
Irurueta va cs (2008) da céng bo gia tri
mau sic c¢d than L*, a* va b* & thoi diém 2
ngay sau giét thit tuong dGng la 33,35;
19,39 va 15,68. So v6i két qua cong b cua
Irurueta va cong su (2008), cac gia tri L* va
a* trong nghién ctu nay cao hon (35,97 va
22,45) nhung gia tri b* thap hon rat nhiéu
(8,35).

Theo phéan loai thit theo gia tri mau L*
ctia Bo Nong nghiép Hoa Ky dudgc trich dan
bdi Wulf va Wise (1999), thit c6 cac gia tri L*
<36,5 dugc coi 1a thit t61 mau (Dark cutters).
Nhu vay, thit bo Vang va Lai Sind dat mtc

tiéu chuén con thit trAu ndm ¢ ngudng thit
t61 mau.

3.3. Ty 1é mat nuéc bao quan

Ty 1é mat nudc bao quan c6é xu huéng
tang dan theo thdi gian bao quan d6i véi tat
ca cic giong. Gia tri nay thap nhat 6 thoi
diém 36 gid va cao nhat & thoi diém 8 ngay,
nhung khéng c6 su sai khac ¢6 y nghia thong
ké ¢ thoi diém 36 va 48 gis ciing nhu 6 va 8
ngay (Bang 5). Ty 1& mat nudc bao quan chi
c6 su sai khac gitia 3 giong 4 ngay thi 8 sau
giét thit (P<0,05), cao nhat ¢ bd Lai Sind
(4,55%) tiép dén 6 bo Vang (3,84%) va thap
nhat  trau (3,26%).

Ty 186 mat nudc bao quan dsi véi bd Lai
Sind & céc thoi diém 48 git va 8 ngay tuong
dng 14 1,94 va 4,55% (Bang 6) déu cao hon so
v6i cong b ctia Pham Thé Hué va cs (2008).
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Bang 5. Ty 1é mat nudc bao quan tai cac thoi diém sau giét thit (%)

R Bo Vang Bo Lai Sind Trau
Thoi diém — — —
n X +SE n X +SE n X +SE
36 gioy 10 1,43°+0,32 13 1,28°+0,13 19 1,47°+0,29
48 gioy 13 2,08°+0,26 13 1,94°+ 0,30 19 1,42°+0,12
6 ngay 13 3,237+ 0,29 14 3,55+ 0,40 19 2,64°+ 0,27
8 ngay 13 3,84°+0,34 14 4,55+ 0,49 19 3,26°+ 0,29

Trong cung cot, cung chi tiéu, nhitng gia tri khong co chir cai chung nhau la sai khac o mirc y nghia P<0,05

Bang 6. Ty 1é mat nudc ché bién tai cac thoi diém sau giét thit (%)

Bo Vang Bo LaiSind Trau
Thoi diém — — —
n X +SE n X +SE n X +SE
12 giov 13 30,55+ 1,18 14 29,64° + 0,98 19 31,69°+ 1,26
36 givr 1 36,51%+ 2,82 13 36,387+ 0,69 19 37,19+ 1,13
48 gioy 13 36,26+ 1,09 14 35,617+ 0,66 19 37,72°+ 0,85
6 ngay 13 36,84+ 1,00 14 36,657+ 0,52 19 38,917+ 0,84
8 ngay 13 37,57°+1,08 14 36,68°+ 0,41 19 37,36°+ 0,93

Trong cung cot, cung chi tiéu, nhitng gid tri khong co chir cdi chung nhau la sai khdc ¢ murc y nghia P<0,05

3.4. Ty 1é mat nudc ché& bién

Ty 1&6 m&t nuéc ché bién gitia cac gidng
trong cung thoi diém khéng cé su sai khac
(P>0,05) va dao dong tu 30,55% dén 38,91%
(Bang 6). Ty 1&é mat nudc ché bién thap nhat
6 thoi diém 12 gio va cao hon ¢ thoi diém sau
d6 (P<0,05). Miac du thit dugc bao quan &
thoi diém khac nhau (36, 48 gid, 6 va 8 ngay)
nhung ty 1& mat nudc trong ché& bién khong
¢6 su sai khac (P>0,05). Nhu vay c6 thé bao
quan thit trong moét thoi gian nhit dinh dé
cai thién cac chi tiéu chat lugng ma khong
lam anh hudng dén su mat nudc khi ché
bién.

Ty 1& m&t nude ché bién tai thoi diém 48
gi6 ¢ thit bo Vang 1a 36,26% (Bang 6) cao
hon so véi két qua ctaa Li va cs. (2006) trén
bd Vang Trung Quéc la 34,26%. Ty 1& mat
nudc ché bién § thit bo Lai Sind tai thoi diém
12, 48 gié va 8 ngay ciing c¢6 xu hudéng cao
hon so véi nghién cétu cia Pham Thé Hué va
cs. (2008). Ty 1& mat nudc ché bién tai thoi
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diém 48 gio ¢ thit trau trong nghién ctu nay
(37,72%) cao hon so véi cong bo cua Irurueta
va cs (2008) khi nghién ctu trén cung d6i
tugng 6 Argentina (28,90%).

3.5. Do dai ctia co than

D6 dai ctia co thin c6 sy sai khac gitia
céc gibng trong cung thoi diém va gia tri nay
cling ¢6 su sai khac gitia cac thoi diém d61 véi
tiing giong (P<0,05). Tai thoi diém 12 gid sau
giét thit d6 dai khong c6 su sai khac gitia 3
gidng (P>0,05) nhung thoi gian bdo quan da
lam cho @6 dai bién d8i. T thoi diém 36 gis
dén 8 ngay, gia tri nay tang hay giam phu
thudc vao ting gidng. Néu 6 bd Lai Sind va
trau, do dai c¢6 xu hudng tang va dat gia tri
16n nh4t tai thoi diém 36 - 48 gis thi d6i véi
bo, gia tri nay gidm lién tuc tit diém 12 dén 8
ngay (Bang 7). Su gidm vé dd dai lién tuc c6
thé 12 moét dic diém chaa bo Vang Viét Nam
can tiép tuc nghién ctu dé c6 thé dua ra két
luan chinh x4c.
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Bang 7. D6 dai cua thit than tai cac thoi diém sau giét thit

N Bo Vang Bo Lai Sind Tréu
Thoi diém — — —
n X +SE n X +SE n X +SE
12 gioy 10 83,89°+4,44 13 91,41°+ 4,82 17 79,33%+ 3,95
36 giov 12 75,70°+ 3,48 12 110,96° + 6,88 16 89,26" + 4,83
48 giov 10 73,56°+ 5,62 13 109,77°+ 5,10 17 88,74°+ 4,23
6 ngay 12 57,86°+ 5,57 13 104,06+ 5,26 14 70,55+ 3,61
8 ngay 12 53,08+ 4,17 12 97,18+ 5,56 15 64,54+ 4,90

Trong cung hang, nhitng gia tri khong co chir cai chung nhau la sai khac o mirc y nghia P<0,05.

Su bién d6i vé do dai trong qua trinh
bao quan cta thit trau va bd Lai Sind trong
nghién ctu nay la phu hgp véi nghién ctu
ctua Valin (1968) dugdc Ouali (1991) trich dan
trong bai téng hgp, nhung déi véi bd Vang da
khong tudn theo xu huéng nay.

Khi nghién ctu trén bo Vang Trung
Quoc, Li va cs. (2006) cling da tim thay do
dai tai thoi diém 2 ngay sau giét thit 1a
46,82N. Néu so cung thoi diém, thit bo Vang
Viét Nam c6 gia tri vé d6 dai 16n hon.

D6 dai cta thit trau tai thoi diém 48 gio
trong nghién ctu nay (88,74N) cao hon rat
nhiéu so véi nghién ctu ctia Irurueta va cong
su (2008) trén cung d6i tugng (33,45N);
nhung so véi két qua nghién ctiu ciia Soares
va Aréas (1995) khi nghién ctu trén trau
Brazil (139N) thi lai thap hon rat nhiéu.

Theo tiéu chuéin ctia Bé6 Néng nghiép
Hoa Ky (USDA - United States Department
of Agriculture, 1997) dugc trich dan bdi
Shackelford va cs. (1997), thit trdu va bo
Vang ndm & mic do dai trung gian
“Intermediate” (60 - 90N) gitia mém va dai &
thoi diém 2 ngay sau giét thit, con thit bo
Lai Sind nim 6 mtc d6 phan loai dai
“Tough” (>90N).

4. KET LUAN

D6 pH co thian khong cé su sai khac gita
c4c gibng va giam manh trong 36 gié dau sau
giét thit. P6 pH 6n dinh sau 36 gid va nim
trong khoang thit dat tiéu chuén.

Céc gia tri mau séc (L*, a* va b*) ¢6 xu
huéng ngude lai véi su bién d6i caa pH. Gia
tri L*, a* va b* tang dan ctung 6n dinh sau
36, riéng doi véi bo Lai Sind & 48 gid. Thit bd
Vang va Lai Sind dat tiéu chuén phéan loai
theo gia tri mau L*, trong khi d6 thit trau
nim & ngudng t6i mau.

D6 dai ctia bo Lai Sind va trau dat gia
tri cao nhat ¢ thoi diém 48 gio va giam dan
theo thoi gian bao quan. Déi véi bd Vang, gia
tri nay gidm lién tuc sau giét thit. Theo phan
loai, thit bo Vang va trau nam trong giéi han
d6 dai trung gian gidia mém va dai
“Intermediate”, thit bo Lai Sind ndm trong
phan loai thit dai “Tough” sau 2 ngay giét
thit.

Ty 1& mat nuéc ting theo thoi gian bao
quan, nhung khong cé su sai khac gitia thoi
diém 6 va 8 ngay sau giét thit. Ty 16 méat
nuéc ché bién thap nhit & 12 gid sau va cao
hon & cac thoi diém tiép theo, nhung ty 1&
nay khong c6 su sai khac 6 cac thoi diém sau
36 gid.

Loi cam on

Nhém tac gid xin chan thanh cam on
Trung tdm Nghién ctiu lién nganh phat trién
nong thén da hé trg kinh phi dé thuc hién
nghién ctu ndy, cdm on ky thuat vién
Nguyén Thi Chau Giang va sinh vién
Nguyén Thi Hai da gitap d6 ching téi thu
thap va phan tich mau.
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