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TOM TAT

Long trang trieng c6 gia tri dinh dwéng cao va cé nhiéu trng dung trong céng nghiép thwe pham.
Muc dich cta nghién ctru nay la xac dinh thanh phan héa hoc cua long trang trieng ga. Két qua chira
ring long trang trirng ga chira ham am rét cao (88,10%), tro (0,34%), protein (9,78%) va gluxit (0,60%).
Protein cuia ldng trang trirng ga thudc dang hoan hao vi chivra diy du cac axit amin thiét yéu véi ty 1é
kha cao (43%). Két qua nghién ctru nay cung cap thém thong tin quan trong vé gia tri dinh dwéng cta
long trang trirng ga, dong thei gép phan mé rong linh viee (eng dung cta né.

Tir khéa: Axit amin, long trang trirng, thanh phan héa hoc, trivng ga.

SUMMARY

Egg white has a high nutritional value and has serveral applications in food industry. The
objective of this research is to determine the chemical composition of chicken egg white (CEW).
Results showed that CEW had high moisture content of 88.10%, ash of 0.34%, protein at 9.78%, and
carbohydrate 0.60%. Protein from CEW was a perfect protein type due to the presence of fully
essential amino acids of a very high ratio of 43%. The result provides important information on the

nutritional value of chicken egg white as well as its many applications.
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1. DAT VAN DE

Trong cac loai thuc phim, tring 1a loai
thuc pham c6 gia tri dinh dudng cao (chi sau
sfia tudi) va c6 nhiéu dic tinh céng nghé quy
gia (kha nang tao dong, tao nhii, gii bot, tao
do6 x6p,...). Vi vay, tit lau triing ma dai dién
14 bot 1ong tring tring d4 trd thanh mot phu
gia phd bién cho nganh cong nghiép thuc
phdm (Truong Héng Linh va cs., 2006). Véi
vai tro 1a mot phu gia thuc pham, bot long
tring tring dude tng dung nhiéu trong cong
nghiép san xuat cac loai keo mém, banh cao
cdp, trong cac san pham hai san (vi du: cong

nghé surimi va san phdm géc surimi)... 1a
nhd kha nang lam déng tu, tao nhii, chéng
két tinh, tang kha ning két dinh, tang do nd,
d6 dan héi,... Mac Thi Ha Thanh va cs.,
2006). Siegel va cs. (1979) da ching minh
long tréng tring 1a mét chat lién két tot d6i
v6i céc loai protein thit. Protein ma chu yéu
la ovalbumin tit long tring tring cé tinh
chit tao gel, tao bot va kha n#ng tao nhi
cung véi d6 1a chat lugng dinh dudng cao.
Chinh vi vay 1ong tring tring trd thanh mét
thanh phan phu liéu phd bién st dung trong
cong nghiép thuc phdm (Iesel Van der
Plancken va cs., 2006).
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Nhu cau st dung bét long tring tring
trong céng nghiép thuc phdm c6 xu huéng
tang. Nganh nuéi gia cAm ciing dang trén da
phat trién manh, tao ra ngudn cung cép
tring nguyén liéu long tring tring déi dao.
Hon thé niia, trong mot s6 linh vuc ché bién
thuc phdm (san xu&t banh mi nhan hot ga,
cong nghé 1am banh ga to), long tring tring
dude xem nhu 14 phan nguyén liéu con lai. Vi
vay, viéc tan dung ngudn nguyén liéu nay dé
san xuét ra san pham c6 ich sé giip gia tang
gia tri cho nguyén liéu triing déng thdi giam
nguy co thai bd, gdy 6 nhiém méi trudng.
Mic du long tréng tring ga cé nhiéu tiém
ning tng dung trong céng nghiép thuc pham
ciing nhu mét s6 linh vuc khac, nhung dii
liéu vé thanh phan héa hoc caa long tring
triing ga van con nhiéu han ché. Do vay,
nghién ctiu nay dudc thuc hién nhiam xac
dinh thanh phin héa hoc ctia long tring
tritng ga. Dii liéu vé thanh phan héa hoc nay
sé gitp hiéu rd hon vé gia tri dinh dudng cta
long tridng triing ga cting nhu mé rong tiém
ning ting dung cta né.

2. VAT LIEU VA PHUONG PHAP
NGHIEN CUU

2.1. Chuén bi mAu d€ phan tich thanh

phan héa hoc va axit amin

Triing ga st dung trong nghién ctiu nay
la tring ga nudi cong nghiép, dude mua tai
chg Vinh Hai (Tp. Nha Trang, tinh Khanh
Hoa) thang 3/2010 tit nguén cung cip tring
clia mot trang trai nudi ga. P& chuén bi mau
cho phéan tich thanh phan héa hoc va axit
amin, 20 tring ga dugc chia lam hai nhém,
mbi nhém 10 tring. Mbi tring duge xi 1y dé
tach riéng phan vo, phan long d6 va long
tring. Sau d6, phan long tring dude thu gom
lai riéng cho mdéi nhém va tién hanh déng
nhat mau trong 5 phit st dung may doéng
héa (Hemogenizer LK-21, Yamoto, Japan).
Céc mAu long tring tring sau khi duge déng
nh4t thi dem di phan tich cac chi tiéu héa
hoc va axit amin.
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2.2. Xac dinh thanh phan khdéi lugng

Tring ga duge xt 1y dé tach riéng phan
vo, long @6 va long tring. Sau d6, khdi lugng
mbi phan dudc xac dinh riéng, st dung can
phéan tich (AY-210, Shimadzu, Japan) véi do
chinh xac 10“g. Thanh phan khéi lugng cua
mdi phan dudc tinh toan nhu la ty 1&é phan
khoi lugng ctia méi phan so véi trong ludng
toan b6 tring theo cong thic:

TPKL = % 100 (%) 1

Trong d6:

TPKL: Thanh phan khéi lugng (%)

mi: Khéi lugng thanh phan thi i cua
tring

M: Khéi lugng toan bo ctia tring

2.3. Xac dinh thanh phan héa hoc

Ham lugng 4m dudec xac dinh theo
phuong phap cia AOAC 950.46 (1995), ham
lugng tro theo phuong phap cia AOAC 923.03
(1995). Ham lugng protein duge xac dinh theo
TCVN 4321-1(2007) sti dung hé théng cat
NH, ban ty dong Kjeldhal (Vapodest 45,
Gerharlt, Germany). Ham lugng gluxit dugc
xac dinh theo phuong phap ctia Dubois (1956)
st dung may quang phé (Spectrophotometry
DR 4000, Hatch, USA). D6 h4p thu quang hoc
do & buéde séng 485 nm.

2.4. Xac dinh thanh phan axit amin

Phan tich thanh phan axit amin dudc
thuc hién tai Vién Cong nghé sinh hoc va
Mai trudng, Trudng Dai hoc Nha Trang. Mau
phan tich thanh phan axit amin dugc thuy
phan trong dung dich HC1 6N 6 110°C trong
22 gi6. Cac axit amin duge phan tich st dung
séc ky khi ghép phé GC/MS cta héng
Agilent (model 6890A plus, USA), st dung
cot ZB-AAA (10 m x 0,25 mm, Phenomenex,
USA). Chuong trinh nhiét d6 cai dat nhu
sau: 100°C git trong 1 phut, sau d6 tang
ddng nhiét 15°C/phut dén 260°C giit trong 1
phit. Khi mang dudc st dung 1a nits. Phan
tich trén dugc thuc hién trong ba lan lip lai,
két qua bao céo la gia tri trung binh + 3o
léch chuén.
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2.5. X1t 1y s6 liéu

S6 liéu dudc xt 1y bang phan mém théng
ké Statistica 9.0 (Stasoft, Tulsa, Ok, USA).
Két qua bao céo 1a gia tri trung binh + do
léch chuén.

3. KET QUA NGHIEN cUU VA THAO
LUAN

3.1. Thanh phan khéi lugng

Thanh phan khéi lugng cta triing ga
(Bang 1) bao gom: 1ong tréng chiém ty 1é cao
nhat, gin 2/3 (60,51%) khéi lugng toan bod
tring, ti€p theo 1a long dd (27,75%) va cudi
cung la v6 chiém 13,22%. Ké&t qua phan tich
thanh phan khéi lugng cua triing ga ciing
nam trong cac khoang giéi han gia tri dudc
cong bd bdi Roca va cs. (1984) khi nghién ctu
vé c4u tric va thanh phén cta 14 loai tring
chim khac nhau theo loai. Trong d6, long
tring tring dao dong tit 47,1 - 65,0%; long
do tir 21,1 - 38,6% va thanh phéan vo 14 6,1 -
15,3%.

3.2. Thanh phan héa hoc

Bang 2 liét ké thanh phan héa hoc cta
long tring tring ga. Long tring tring cb ty
1é nuée rat cao (88,10%), cac thanh phan con
lai bao gém tro, protein va gluxit chiém ty
lan lugt la 0,34%; 9,78% va 0,60%. Ham
lugng nudc kha cao 1a két qua dién hinh déi
v6i long tréng tring tuci. Két qua nghién
ctiu nay kha gan véi két qua ctia mot so tac
gid da cong bs. Mac Thi Ha Thanh va cs.
(2006) khi nghién ctiu sdy long tring tring

da diéu cting cho biét ham lugng 4m cia long
tring tring tuci khoang 87,6%. Theo cd s
dit lieu ctia USDA (Release 22, 2009) cong bo
thi ham lugng 4m cta long tring tring ga
tuci 1a 87,6%. Ham lugng nudc cao cua long
tring tring la mét tré ngai 16n cho cong
nghé lam kho dé san xuit bot long tring
tring. Cang theo USDA, ham lugng tro,
protein va gluxit cta long tring tring ga
tuoi 1an lugt 14 0,63%; 10,9% va 0,73%. Su
khac nhau ctia ham lugng ba thanh phin
nay c6 1& 1a do su khac nhau vé loai tring ga
cling nhu ngudn goc cua triing. Trong nghién
ctiu nay, ham lugng chat béo khong duge xac
dinh vi theo Ayadi va cs. (2008) thi ham lugng
chét béo trong long tring tuci hay bot long
tring tring dugc phat hién dusi dang vét.

Mot diéu can quan tadm d6i véi cac nha
cong nghé ciing nhu cac nha san xuat bot
long tring tring dé 14 ham lugng dudng cb
trong nguyén liéu long tring tring. Mac di,
ham lugng gluxit chiém ty 1& thap (0,60%)
nhung c6 thé giy khé khin cho cong nghé
san xudt bot 1ong trdng tring. Theo co sé dit
litu ctia USDA (Release 22, 2009), long
tréng tring tudi cé chita cac loai dudng nhu:
sucrose, glucose, fructose, lactose, maltose
va galactose. D#c biét 1a duong glucose
chi€m gan 50% téng cac loai dudng trén. Su
c6 mit ctia duong khii cing véi cac axit amin
c6 sin trong nguyén liéu sé tao diéu kién
thuan 10i cho cic phan ting sAm mau (phan
ting Maillard) xdy ra. Vi vay, trong cong
nghé san xuét bot 1ong tring tring cin loai
bd cac thanh phan dudng khii trude khi thuc
hién cac cong doan lam khé.

Bang 1. Thanh phan khéi lugng cta tritng ga (n = 25)

Thanh phan Ty 1€ (%)
Vo 13,22 +1,12
Long dé 27,75 + 3,48
Long trang 60,51 + 2,17
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Bang 2. Thanh phan héa hoc ctia 1ong trang tritng ga (n = 3)

Thanh phan Ham luvong (%) Ham lwgng (g/100 g chéat kho)
Nwéc 88,10 + 0,04 740,34 + 3,00
Tro 0,34 £ 0,01 2,86 £0,13
Protein 9,78 £ 0,20 82,18 £1,37
Gluxit 0,60 + 0,02 5,00 £ 0,20

3.3. Thanh phén axit amin

Thanh phéan axit amin ctia long tréng
tritng (Bang 3) bao gbm: 3 axit amin chi€m
s6 lugng nhiéu nhat 1dn lugt 14 glutamine
(1,08 g/100 g), asparagine (0,96 g/100 g) va
leucine (0,80 g/100 g).

Long tréng tring chia day da 8 axit
amin thiét yéu (VAL, LEU, ILE, THR, MET,
PHE, LYS, HIS) vé6i téng ham lugng 1a 9,02
g/100 g khéi lugng uét, chiém 43% téng axit
amin dudc nhan dién. Day 12 mot ty 1& cao
hon nhiéu so véi khuyén céo cuia FAO/WHO
(1973) d6i v6i ngudn protein hoan hao (36%).
Dbiéu nay cho thady, protein trong long tring
tritng thudc loai protein hoan hao. Két qua
nay cho théy, 1ong tring tring 14 mot ngudn
cung cip protein t&t cho nhu ciu dinh dudng
clia con nguoi.

So sanh két qua cia nghién ctu nay véi
két qua comng bo bsi USDA (Release 22, 2009)
cho thay, c6 mot su khac nhau vé ham lugng
cac axit amin trong long tring tring tuoi.
Nhin chung, ham lugng cac axit amin dudc
xac dinh trong mau nghién ctiu nay thap hon
két qua cong b cua USDA. Su khac nhau
nay c6 thé 1a do su khac nhau vé ching loai
ciing nhu ngudn goc xuit xt caa tring dudc
sti dung trong nghién ctiu. Tuy nhién, giiia
cac két qua nay c6 mot s§ diém tuong ddéng
nhu di liéu cuaa USDA (Release 22, 2009)
cho th4y 3 axit amin chiém ham lugng nhiéu
nhit cting 14 glutamine, asparagine va
leucine. Tuy ham lugng cac axit amin la
khac nhau gifia hai két qua nghién ctu,
nhung ty 16 TEAA/TAA 1a kha giong nhau 4
miic 43% (nghién cGu nay) va 44% theo
USDA (Release 22, 2009).
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4. KET LUAN

Ham lugng 4m, tro, protein va gluxit
trong 1ong tring tring ga 9,78%, 0,34% va
0,60%. Protein trong long tréng tring ga
chiia diy du cac axit amin thiét yéu véi ham
lugng cao (43%). K&t qua nghién cttu nay sé
tao tién dé cho nhiing nghién ctiu sadu hon vé
long tréng tring ga.

LJi cam on
Nghién ctiu nay dudc hd trg mot phan

tai chinh t& Dy 4n Surimi (Phat trién san
pham gia tri gia ting tit cA nudc ngot).
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