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KHAO SAT QUY TRINH CONG NGHE CHE BIEN KHO CA LOC
TAM GIA VI AN LIEN

Nguyén Tén Pat’, Ping Xuin Pao"*
TOM TAT

Ca léc la mét dic san truyén thong ma thién nhién da wu di cho ving séng nuéc mién tdy
néi riéng va Viét Nam néi chung. Dé tai “nghién ciru quy trinh cong nghé ché bién khé ca loc
tam gia vi an lién” dwoc tién hanh va san xudt nham da dang héa cdc sdn pham tir cé loc va
dép vng nhu cdu cia nguoi tiéu dimg. Pé tai dugc nghién cieu va tgp trung vao cdc van dé sau:

Khdo sét néng do muoi/dwong bé sung vao cd nguyén liéu vdi 3 nong ds mudi 1,5%,
2,5% va 3,5% vng voi moi nong dg mudi c6 4 nong d@p d‘uofng 0%, 1%, 2% va 3%. Két qud
cho thay o nong do muo:/ducmg 2,5:2 cho két qua cam quan tot nhat.

Khao sat nhiét do say dé bén thanh pham ¢6 chat lugng tot. Thi nghiém dugc tién hanh
& nhiét @6 70°C, 75°C va 80°C. Két qud cho thdy nhiét do 75°C cho ra sdn pham cé gid tri
cdm quan cao nhdt.
Khéo sat nong d6 duong b sung vao khd sau khi chién dé san pham c6 d6 min ngot hdi
hoa. Thi nghiém duoc tién hanh & 3 néng dé duong: 20%, 25% va 30%. Két qua cho thdy ¢
) A h) 0 ? i r . F - ? ;
nong do duong 25% cho ra san pham co gia tri cam quan cao nhat.

Tir khéa: cd léc, ché bién khé, khé cé 1o tam gia vi....
ABSTRACT

Snake head fish is a traditional speciality which nature favours for Vietnam in general
and Mekong delta in particular. The topic “The research processing technology dried snake
head fish mixes instant spice” is progressed and produced to diversify snake head products
and meet consumers needs. The topic is researched and concentrated in many important ways
including:

The survey studies the concentration of salt adding to snake head fish with 3 concentration
including 1.5%, 2.5%, 3.5% and sugar with 4 concentration including 0%, 1%, 2%, 3%. As a
result, the salt and sugar concentrations with 2.5% and 2% have the suitable value.

The survey researches about the temperature to dried fish in the most quality. The
research is progressed with three ratios of temperature 70°C, 75°C and 80°C. Consequently,
the temperature at 75°C has the suitable value.

The survey about sugar concentration mixed to the dried fish after drying helps the

*Sinh vién khoa Khoa hoc Nong nghiép, truong Pai hoc Ciru Long
** Thac si, Gidng vién Khoa Khoa hoc Nong nghiép, truong Dai hoc Ciru Long
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product is harmonious in salt and sugar. The research is progressed with three ratios of sugar
at 20%, 25%, 30%. As a result, the sugar concentration at 25% has the most suitable value.

Key word: snake head, dried fish.....

1. Gidi thiéu

C4 16c 12 diic san truyén thong ma thién
nhién da wu ai cho ving séng nudc mién Tay
noi riéng va Viét Nam néi chung. Qua ban tay
khéo 1éo, cAn mén riéng biét clia ngudi Viét
Nam di dwa san pham khé c4 16¢ di khip noi
trén thé gii. Trén thi trudng hién nay, kho c4
16¢ chi1 yéu san xuit theo kinh nghiém & quy
mo hd gia dinh, co s& kinh doanh nho 1€ chua
¢ quy trinh c6ng nghé thdng nhét nén san
phim 1am ra khong dam bao chit lugng, thoi
gian bao quan rit ngan. San pham thudng hay
bi mdc, c6 mui tanh cia kho, mudn sir dung
phai qua mot quy trinh ché bién phiic tap, giy
mat nhidu thoi gian va cong strc.

Hién nay, vai quy trinh ché bién kho cé
16¢ da dugc nghién ciru va céng bd (Mai Diép
Hoang, 2008) nhung chi dimg lai & san phdm
truyén thong. Nghién ctru quy trinh céng nghé
san xuét kho cé 16¢ tAm gia vi 1a viéc 1am cin
thiét tao ra san pham c6 chat lugng tét, quy
trinh 6n dinh va kéo dai thoi gian sir dung san
pham, dem san pham tién xa trén thj truong
thé giGi. Phuong phép ndy ciing 13 mot trong
nhirng giai phap hiru hiéu tdn dung nhirng con
ca l6c bi tit dé giam gia thanh san phdm hay
dé phong va ctru nguy cho ba con trong nhing
thoi “hoang kim cuia nganh thily san” ¢6 thé
moét 14n nita roi vao tinh trang suy thoai, dé
phong khi san phim c4 16¢ nguyén liéu bi d6i
hang, thuong lai ép gia, tranh dugc hién trang
drgc miia mét trdng ciia ngudi dan viing dong
bang séng nudc.

Dé tai “nghién ciru quy trinh cong nghé

ché bién khé ca loc tam gia vi an lién” duge
tién hanh va san xuat nham da dang héa san
pham tir c4 16¢ va dap tng nhu céu clia ngudi
tiéu dung.

2. Phwong phip va nghién ciru

2.1 Nguyén liéu

C4a 16c nguyén liéu khao sat trong thi
nghiém 1a loai ca loc d4u nhim c6 khdi lugng
tir 200500 gram/con, ca nguyén li¢u phai con
twoi séng hodc néu c4 vira méi chét cén tién
hanh x1t Iy ngay.

2.2 B4 tri thi nghiém

2.2.1 Thi nghigm 1: xdc dinh nong dp
mudi/dwong b sung vao cd nguyén ligu thich
hop dé san pham sau khi sdy cé vi min ngot
hai hoa

Thi nghiém dugc tién hanh nhim tim ra
ndng 46 mudi/dudng thich hop b sung vao ca
trong qué trinh san xuat c4 khd ban thanh pham.

Nguyén liéu c4 16¢ fillet cdn mdi mau
khoang 180+200 gram. Tién hanh tdm wép
nguyén liéu voi mudi, dudng va cac gia vi
khéc. Thi nghiém dugc bd tri hoan toan ngau
nhién véi 2 nhan t6 véi 3 nong d6 mubi 1,5;
2,5; 3,5 g véi mbi nt"ing do mubi c6 4 nf’mg
do duong 0; 1; 2; 3 va cac loai gia vi khac nhu
bang 1, sau d6 tién hanh cac budc tiép theo dé
ché bién c4 khd ban thanh phém rdi danh gia
cam quan vé chu triic, mau sic, mui vi b?mg
phwong phap cho diém nham chon ra nong d6
mudi va dudng phi hop nhét.
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Bdng 1. Thanh phdn va nong dé gia vi khéc

1
L

2

2.2.2 Thi nghiém 2: xdc dinh thoi gian
va nhiét dp sy phis hop dé san phéim cé chat
ligng tot

Sau khi d3 tién hanh thi nghiém 1, chon
nf’ing d6 mudi va duomg t6i rru nhét ciing véi
cac gia vi khac (Bang 1) dé phdi tron vao ca,
chd khoang 30+45 phit dé gia vi tham déu vao
nguyén liéu s& tién hanh sdy véi 3 ché do 70°C,
75°C va 80°C, qua trinh sy két thic khi kho
dat 4 4m 22+24%. Sau d6 tién hanh phan tich
d6 4m san phim bing phuong phép vat 1y va
d4nh gia cAm quan vé cdu triic, mau sdc, mii
vi bing phuong phap cho diém nham chon ra
thoi gian va nhiét d6 sdy phi hop nhit.

2.2.3 Thi nghiém 3: xdc dinh lugng
dwong tim vao kho sau khi chién dé sin
phdm cé dp ngot mén hai hoa

Sau khi d3 tién hanh thi nghiém 2, chon
ché d0 séy phi hop nhét va tién hanh cit nho.
Bén thanh phim sau khi dugc chién xong tién
hanh phdi tron dudng & 3 ndng d6 duong:
20%, 25% va 30% bang cich cho duong va

nuée 1én bép nau cho dén khi duong tan hét
rdi cho khd vao dao tron déu, sau d6 ric mé
xung quanh kho rdi tién hanh d4nh gia cam
quan vé cu triic, mau sic, mii vi bing phwong
phap cho diém.

2.3 Cac phwong phap thu thip va xir
1y 6 ligu

Két qua cuia cac thi nghiém so sanh, chon
nghiém thirc t6i wru dwoc thdng ké va phén tich
theo chuong trinh Statgraphic plus version 5.1,
két qua thi nghiém dugc tinh todn bing phan
mém Excel.

3. Két qua va thao lugn

3.1 Két qua xac dinh ndng dd gia vi
phdi tron vao c4 khd bén thanh phim

O thi nghiém nay, mudi va duong s€ duge
phéi tron véo ca 16¢ cing v6i nhimng loai gia
vi khac theo nhitng nf’mg d6 khac nhau nhim
tim ra ndng d¢ mudi/dudong thich hop bd sung
vao c4 dé cho ra béan thanh ph:‘:im ¢6 vi man
ngot hai hoa nhat.

v . A [ N s [ A A A L+ 2 1 A
Bang 2. Diém cam quan mui vi cua san pham theo nong do muoi va duwong bo sung

1.5 2,57 3,00 3.95 2,80 3,08
25 347 3.19 4,14 391 368"
35 3.33 2.80 3.76 3.05 3040
Trusgbinh || - 0 3,000 3,95t 325
nghiém thirc

(Két qud la s6 liéu trung binh cua 3 lan Igp lai

Cac chir cdi chi su khac biét co y nghia o d¢ tin cdy 95%)
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Két qua phan tich thong ké cho thiy ndng
d6 mudi va duong bd sung anh huéng cb ¥
nghia dén mui vi cia c4 kho ban thanh phim.
Mau c6 ndng 46 mudi b sung 2,5% va duong
bd sung 2% c6 diém cam quan vé muli vi cao
nhét va khac biét c6 ¥ nghia véi cac mau con
lai (Bang 2). Nong d6 phéi tron ndy 1am cho

cé kho ban thanh phﬁm ¢6 mui vi mdn ngot
hai hoa va dugc nhiéu ngudi wa thich. Nhimg
méu con lai khi ting hojc giam hrgng mudi,
dudmg bd sung vao nguyén liéu sé 1am cho ca
kho c6 vi qua mén, qua ngot hodc qua nhat
lam cho san phém 6 mui vi rat roi rac khong
kich thich khiu vi nguoi tiéu dung.

» . > 1 < ) » A A ~ A s 5 A
Bang 3. Diem cam quan mau sac ciua san pham theo nong d¢ muoi va duwong bo sung

M Ry
15 329 329 3, 3,57 3,46°
2,5 352 333 4,10 3,86 3,70
3.5 3,14 3,00 3,52 3,84 3,38
Trung binh 5 . - .
mghiGay thire 3,32 3.21 3,78 3,76

(Két qua la 56 ligu trung binh ciia 3 lan ldp lai

Cdc chir cdi chi sy khdc biét co y nghia o do tin cdy 95%)

Két qué phan tich théng ké cho thiy ndng
d6 dudng bd sung anh huwdng c6 ¥ nghia dén
mau sdc cia c kho ban thanh phdm, ndng d
mubi bd sung khong anh hudng dén mau sic
clia c4 kho ban thanh pham. MAu c6 ndng do
dudng bd sung 2% va 3% khic biét c6 ¥ nghia
v6i cac mau con lai va cé diém cam quan vé
mau sic cao (Bang 3). Nong d6 phbi trén nay
1am cho cé kho béan thanh phdm c6 mau vang

canh gi4n dic trung ciia san pham ca kho va
duoc nhiéu ngudi va thich do & nhiét d séy
cao lam cho dudng trong san phﬁm twong tac
v6i céc hop chit amino trong c4 tao nén phan
{mg Maillard tao mau cho san phdm (Benjamin
Valdez, 2012). Nhitng miu con lai khi giam
lrgng dudng vao nguyén li¢u s€ lam cho ca

kh6 c¢6 méau nhat.

Hinh 1. Anh huéng cia dwong dén mau sdc ciia san phdm sau khi chién
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Bang 4. Piém cdm quan cdu tric cia san pham theo nong dj mudi va dwong bé sung

m
1,5 3,86 3,43 3.52 3,48 3.57*
2,5 3,43 3,67 3,14 3,76 3.5"
3,5 3,48 3,14 3,24 3,29 3,290
Trung binh " 2 9
nghigm thire 3,59 341 3,300 3,51

(Két qua la s6 liéu trung binh cua 3 lan lgp lai

Cdc chir cdi chi sy khdc biét co y nghia ¢ dg tin cdy 95%)

Két qua phén tich théng ké cho thiy nong
d6 mudi va dudng bd sung vao nguyén liu
anh hudng khéng c6 ¥ nghia dén céu tric cia
san phﬁm, vé chu triic khong c6 sy khac biét
giita cac mau.

Két qua trén cho thdy mau bd sung 2,5%

mudi va lugng dudng bd sung 2% hoiic 3% cho
két qua cam quan cao vé mii vi va mau sic
(Bang 3, 4) nhung lwong dudng 16n hon 2%
s& 1am cho san pham bi chay khét trong qué
trinh chién nén mau 2% duong va 2,5% mudi
s& dugc chon dé tién hanh thi nghiém tiép theo.

3.2 Két qua xdc dinh nhiét d9 sdy thich hgp

Bdng 5. Piém cam quan ciia san phdm theo nhiét @p séy

Nhiét df say Chi tiéu
C) Chu tric Mii  Mausic
70 1,95° 2,05 2,710
75 3,710 3,19 3,48
80 2,34b 3,67 3,71

(Cadc chir cdi a, b, ¢ chi sy khdc biét co y nghia ¢ do tin cdy 95%.

Két qua phan tich théng ké cho thay nhiét
d6 sy anh hudng c6 ¥ nghia dén chu tric cia
c4 kho ban thanh pham. Mau & nhiét d¢ sdy
75°C ¢6 diém cam quan céu tric 3,71 cao nhit
va khéc biét c6 ¥ nghia véi cac miu con lai
(Bing 5). Ché do sdy 80°C do nhiét do cao,
thoi gian sdy s& ngén (7+8 gidy). Luong 4m ban
d4u trong nguyén liéu mét di trong d6i nhanh,
mot thoi gian sau do bi khd hoa bé mit 1am cho
céu tric bén ngoai cia miéng ca tré nén kho
climg can tr¢ qua trinh thoat nudc bén trong.
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a, b, c thong ké theo cét)

Vi vay khi chién bé mit bén ngoai c6 céu triic
cimg nhung bén trong lai mém khong tao dugc
su hai 1ong cua nguoi an. Ché db sé‘iy nhiét dg
thip (70°C) tbc d6 1am khé s& cham thoi gian
sdy kéo dai (14+15 gi®) tao didu kién cho céc
enzyme trong ndi tai ctia ¢4 va vi sinh vat hoat
dong thic ddy qué trinh phin giai 1am tién
@& cho qué trinh théi rira, vi vy khi sau khi
chién san phim s& c6 c4u tric hoi bin khong
tao duge sy hai 1ong cho ngudi an. Do d6 ché
d6 sdy 75°C 1a phu hop vi thoi gian sdy khong
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qué dai ciing khong qua ngén (9+10 gid). Qua
trinh thoat 4m ra bén ngoai déu din theo thoi
gian sdy tranh dugc sy tao mang cing ciing
nhur tao diéu kién cho am thoat ra bén ngoai
d& dang hon. Thoi gian sdy hop 1y ngin chin
qué trinh hu héng ciia sin phdm do enzyme
ndi tai va vi sinh vat, san phém sau khi chién
¢6 d6 cimg gion vira phai, tao duoc sy hai long
cua ngudi ti€u dung.

Két qua phan tich théng ké cho thiy nhiét
d6 sdy anh huéng c6 ¥ nghia dén mii clia ca khé
bén thanh phdm. M&u ¢ nhiét d6 siy 75°C va 80°C
6 diém cam quan vé& mui 14 3,19 va 3,67 cao va
khéc biét c6 ¥ nghia v6i mAu con lai (Bang 5).

(2)(3](2)

75°C

70°C

Két qua phan tich thong ké cho thay
nhiét d6 siy anh hudng c6 ¥ nghia dén mau
sic ctia c4 khd ban thanh phidm. MAu & nhiét
d6 sdy 75°C va 80°C c¢6 diém cam quan vé mau
1a 3,48 va 3,71 cao va khac biét c6 y nghia
vGi méu con lai (Bang 5). Do ¢ nhiét 6 sdy
cao, dudng sé c6 kha ning tuong tac vdi cic
hop chéit amino dé tao nén phan tmg maillard
cling nhur & qua trinh chién khi c6 dinh thoi
gian s€ cho ra mau cénh gian dic trung cua
san phdm c4 kho tAm gia vi (Benjamin Valdez,
2012) trong khi mau 70°C s& cho mau tuong
d6i nhat hon, khong phu hop véi thi hiéu cua
nguoi tiéu dung.

80°C

Hinh 2. Anh hwong cia ché dg sdy dén mau sdc cia cé khé sau khi chién

Céc két qua trén cho thiy miu & ché do
sdy 75+80°C cho két qua cam quan cao v& mui
va mau sic nhung mau & ché @9 75°C cho ra
béan thanh phim c6 céu trac tdt hon va khac

biét c6 ¥ nghia v6i cdc mau con lai nén mau
& ché do séy 75°C s& dugc chon dé tién hanh
thi nghiém tiép theo.

3.3 Két qua x4c dinh ndng dd dwong tim vao khé sau cong doan chién

Bdng 6. Diém cam quan ciia sin phim theo nong @ duong bo sung

2,48° 271" 4,05
3,52¢ 3,48 3,81%
2,33 2,62° 4,05

Cdc chir cdi a, b, ¢ chi su khdc biét co y nghia ¢ dé tin cdy 95%.
( 3 ¢t coyng d tin cdy

a, b, c thong ké theo cét)
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Két qua phan tich théng ké cho thiy ndng
d6 dudmg anh hudng rat c6 ¥ nghia dén cu
tric, mui vi clia san pham kho ca 16¢ tim gia
vi. Khi ¢6 dic din dén ddng phan hoa va tring
hop dudng thanh cic hop chét cao phén tir lam
san phdm tr& nén cimg khi dé ngudi. Mau &
nong d6 dudng 25% c6 diém cam quan céu
tric 3,52 cao nhat va khéc biét y nghia véi 2
mau con lai (Bing 6) do san phdm c6 ciu triic
déo, gion vira phai dat yéu cAu. Mau & ndng d6
dudng thép 20%, san phé.m chua dat dugc d6
déo, gion theo yéu ciu khi dé ngudi san phdm
nén két qua cam quan thép. O ndng d6 duong
qué cao 30% céu triic san phim bj cimg, khong
déo, c6 hién tuong cat trén bé mit miéng kho
nén khong tao dugc sir hai 1ong ciia ngudi an.

Nong d¢ duomg ciing anh hudng c6 ¥
nghia dén mui vi cia san phim khé c4 16¢ tAim
gia vi. Mau c¢6 ndng do dudng 25% cé diém
cam quan mui vi 3,48 cao nhat va khéc biét
¥ nghia véi 2 mau con lai (Bang 6). Nong d6
dudmg & mirc d6 vira phai tao cho san pham c6
vi ngot vira phai va hai hoa v6i min ngot cua
c4 kho bén trong. Két qua phén tich thong ké
cho thdy ndng d6 duong bo sung vao nguyén
liéu anh hudng khong cb ¥ nghia dén mau séc
clia san phim, v& mau sic khéng c6 su khac
biét giita cac mau.

Két qua trén cho théy mau cb nc:‘)ng do
dudng bd sung 25% c6 diém cam quan cao
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A 7. r 3 o4tA A r 3 & . ~
nhat & céc chi tiéu cau trac, mui vi s€ dugc
chon dé 1am san pham kho c4 16¢ tam gia vi.

4 Két luin

Qua trinh thyc nghiém da dat cac Kkét
qua sau:

- Nong d6 mubi 2,5% va duong 2% bd
sung vao nguyén lidu cho ban thanh phim kho
c6 gia tri cam quan cao nhét.

- Ban thanh pham sau khi sdy ¢ nhiét d6
75°C trong khoang thdi gian 9+10 gid dat d6
4m 22+24% rdi dem chién s& c6 gia tri cam
quan t6t nhat.

- O cong doan chién san pham dugc phbi
tron 25% duong s€ dat chét Iuong t61 uru nhét.

Tir cac s6 liéu nghién ciru & cac thi
nghiém trén, ¢ tai d4 hoan chinh quy trinh
ché bién khé cé 16c tAm gia vi.
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