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TOM TAT

Cha ca 1a san pham duoc nhiéu nguoi ua thich ¢ Viét Nam va nhiéu nudc trén thé gioi.
Tuy nhién, hién nay phan 16n cac san pham cha ca sir dung chat phu gia b sung vao lam
tang cuong do gel, didu d6 anh hudng dén nguoi str dung. Nghién ciru nay nham tao ra san
pham cha ca co cuong do gel hoan toan ty nhién, dam bao an toan sic khoe cho ngudi tiéu
dung. Nghién ctru nay da khao sat ca nuc, cé trich, ca diéu hong, c4 song lam cha ca, sau do
kiém tra cuong d6 gel. Két qua thu dwoc nguyén liéu ca diéu hong cho cha ca cudng do gel
cao nhét, dat 301,07 + 0,22 (g.cm). Tiép theo, khao sat anh huong thoi gian, nhiét do xay nhuyén
thit c4, thoi gian quét dén cudng do gel cha ca, thay rang xay véi thoi gian 4 phat, & nhiét do
10 + 1 °C, sau d6 quét 6 phit cho két qua tdt nhét, cuong do gel cha ca dat 310,84 + 0,66 (g.cm),
d6 déo loai A.

Tir khod: Cha ca, ca diéu hong, phu gia, cudong do gel.

1. MO PAU

Cha ca la san phém truyén thdng, phd bién & cac nudec Pong Nam A, Han Québc, Nhat
Ban. Gia tri xuat khau cha ca va surimi caa Viét Nam khoang 27,8 triéu USD/thang [1]. Cha ca
duogc san xuat tir ca bién hodc ca nudc ngot. Ca duoc xir Iy bo phan tap chat: xwong, vay, vay,
da, thu phan thit rdi tron phu gia, gia vi, sau d6 xay nhuy@n, quét thu san pham. Cha ca duéi tac
dong cua nhiét do, cac protein s& lién két v6i nhau tao mang ludi gel cho san pham [2]. Cuong
d6 gel ciia cha ca phu thudc vao cac lién két cua cha ca, cac lién két do gom disunfit, ion,
hydro, ky nuéc, wa nudc [3]. Trong qua trinh san xuét cha c4, nhiét do anh huong lén dén
lién két tao gel [4]. Céc loai ca khac nhau c6 chit luong, cuong d6 gel cia san pham cha ca
khac nhau, ca ¢ ham protein cao, thit chic cuong do gel cha ca cao. San xuét cha ca bd sung
phu gia Polyphos S, distarch phosphate, polyphosphate ting cuong do gel cha ca [5]. B6
sung sodium tripolyphosphate, acetylated di-starchadipate cuong d¢ gel tang [6]. Trong qua
trinh san xuat, nhiéu co so ché bién b sung cac muoi phosphate tang cuong d6 gel cho san
pham. Tuy nhién, viéc sir dung phu gia dé ché bién lam giam sy wa chudng cua ngudi tiéu
dung san pham [7]. Bén canh d6, theo Cuc Quan ly chat lvong néng 14m san va thuy san van
con phat hién tinh trang sir dung chat cAm, lam dung phu gia dé san xuat cha ca, diéu d6 anh
huong toi nguoi tiéu dung [8]. Muc tiéu ciia nghién ciru nay tao ra cha ci nguyén chét c6
cuong d6 gel, do dai ty nhién, san pham khong bd sung phu gia ting cuong do gel, chat
lugng tt, dap wng nhu cau thi truong, dam bao sic khoé nguoi tiéu ding.

2. NGUYEN VAT LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Nguyén vat liéu

Ca nuc (Decapterus lajang thuoc gidng Decapterus, ho Carangidae), cé trich (Sardinella
gibbosa thuoc giong Sardinella, ho Clupeidae), ca diéu hong (Oreochromis sp. thudc giong

142


mailto:hieunvan@hufi.edu.vn

Nghién ctru sgn xudt chd cé khdng st dung phu gia

Oreochromis, ho Cichlidae), ca song (Trachurus japonicus, thuéc ho Carangidae). Cac loai ca
trén dugc thu mua tai chg Son Ky, phuong Son Ky, quan Tan Pha, TP.HCM va dam bao
tuoi theo TCVN 11045:2015, 2646:1978 [9].

2.2. Thiét bi

May xay thit c hai vo da nang - thuc pham Viét, model 0207.
May quét thit ca BigStar, Model PC-22

May hat chan khong Pai Phat - DZ500

May do cuong d6 gel RHEO TEX, model SD700.

2.3. Phwong phap nghién ciru

So d6 bo tri thi nghiém

TN1: Khao sét anh huong
nguyén liéu ca dén cuong
do gel, chat luwong cam

Cé nuc, trich, diéu hong, song

quan cha ca
Rtwra, xtr ly, tach thu thit ca, tron
gia vi: 2% mubi an, 1% bot ngot,
2% nudc mam 35°N TN2: Khao sat anh huong
thoi gian xay dén cuong do
gel cha ca
A 4
Xay nho TN3: Khao sat anh huong
\ nhiét d6 xay dén cuong do
gel cha ca
A 4
Quét ) TN4: Khao sat anh huéng
thoi gian quét dén cuong do
gel, do déo cha ca

2.3.1. Thi nghiém 1: Khdo sat anh huong Cua nguyén liéu cd

Ca nuc, trich, diéu héng, song st dung dam bao d¢ tuoi theo TCVN 11045:2015,
2646:1978 [9], dem xtr 1y riéng va thu thit phi 1é cua ting loai. LAy ting loai thit c4 dem tron
gia vi: mudi an 2%, bot ngot 1%, nude mam 35°N 2% so véi khéi lugng thit ca, roi xay nho
bang may xay hai vo véi thoi gian 6 phut, nhiét do xay 5 =+ 1 °C, tiép theo cho vao may quét
4 phut, nhiét 6 quét 5 + 1 °C. Cubi cung thu duoc cha cua ting loai ca: cha ca nuc, cha ca
trich, cha ca diéu hdng, cha ca song. LAy mau cua ting loai cha ca kiém tra cuong do gel,
chat lwong cam quan chon dwgc nguyén lidu ca cho cha tét nhit.
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2.3.2. Thi nghiém 2: Khdo sat anh huong thoi gian xay cha ca

Tir thi nghiém 1 chon duoc loai ca cho cha ca tot nhat. Léy ca @6 dem tach thu thit, tron
gia vi nhu thi nghiém 1, rdi xay nho bang may xay 2 vo Véi cac thoi gian khac nhau 2; 4; 6; 8
va 10 phat, nhiét d6 xay 5 + 1 °C, tiép theo cho vao may quét 4 phat, nhiét do quét 5 + 1 °C.
L4y mau cha ca xay ¢ cac thoi gian khac nhau kiém tra cuong do gel, chon duoc thoi gian
xay cho cha c4 c6 cuong do gel cao nhat.

2.3.3. Thi nghiém 3: Khdao sdt anh hwong nhiér do xay

Nguyén liéu ca duoc chon & thi nghiém 1, dem xir 1y thu thit, tron gia vi nhu thi nghiém
1, xay véi thoi gian xac dinh duoc & thi nghiém thir 2, nhiét 6 xay tién hanh 1an lugt ¢ 1 + 1;
5+1;10+ 1; 15+ 1,20 £ 1 °C va d6i ching xay & nhiét do phong. Sau d6 quét 4 phut, nhiét
d6 quét 5+ 1 °C. Lay mau cha ca xay & cac nhiét do khac nhau kiém tra cuong do gel, chon
dugc nhiét do xay cho cha ca co cuong do gel cao nhat.
2.3.4. Thi nghiém 4: Khdo sdt danh hwong thoi gian quét

Nguyén liéu ca duoc chon & thi nghiém 1, dem tach thit va tron gia vi nhw thi nghiém 1,
xay Voi thoi gian va nhiét d6 dugc xac dinh & thi nghiém 2 va 3. Sau d6 quét véi cac thoi
gian 0, 2, 4, 6 va 8 phit, nhiét do quét 5 + 1 °C. Lay mau cha ca quét véi thoi gian khac nhau
kiém tra cuong do gel, o déo. Xac dinh duoc thoi gian quét cho cha ca co cuong do gel, do
déo cao nhat. Tiép theo, tién hanh mau ddi ching: tron phu gia bot my va gluten [5] (Iwong
bot mi va gluten bd sung so vai luong thit ca 1a 4% va 6%), quét vai thoi gian xac dinh duoc
& thi nghiém 4. Ly miu di chiing so sanh cuong do gel, chit lugng cam quan.

2.4. Phwong phap |dy miu va danh gia chat luong
2.4.1. Phirong phdp ldy mau
L4y mau theo TCVN 5276:1990 [10].
2.4.2. Phuong phap xdc dinh cuong dé gel, do déo theo TCVN 8682:2011 [11]

Cha ca cho vao tai PE, sau d6 cho vao may hut chan khong dé dat do chan khong
0,8 Kpa nham loai bo khi. Tiép theo, cho cha c4 vao tai PE c6 dudng kinh 3 cm, dai 18 cm,
budc chit 2 dau tai, tiép dén ludc ¢ nhiét do 90 °C véi thoi gian 25 phat. Ludc xong vét ra
cho vao nudc lanh c6 nhiét d6 0-10 °C ngam 1 gio, budc tiép theo lay ra dé & nhiét d6 phong
trong 1 gio. Cit mau day 2,5 cm, cho vao may dé do cudong do gel. Cuong do gel (GS) dugc
xéc dinh bang don vi (g.cm)

GS=F.d (g.cm)
Trong d6: F: Khéi lwong nén 1én mau dat cuc dai tai dwong cong luc nén trén may do (g)
d: Khoang cach bién dang miu cao nht tai duong dudng cong luc trén may do (cm)
_ Xac dinh d¢ déo: Mau cha ca day 2,5 cm, dem gap doi, sau d6 gap bdn, tiép d6 quan sat
Vet nat cua mau.
Bang 1. Thang diém d6 déo cha ca

Trang thai mau Xép hang

Gap bdn, mau khéng bj ran, nut AA

Gap bén, miu co vét nut

Gap bbn, mau gay

Gap do6i, mau co vét nit

o|O|m|>

Gap d6i, mau chia thanh hai miéng
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2.4.3. Phuong phap danh gia cam quan
Panh gia chat lugng cam quan theo TCVN 3215:1979 [12]
2.5. Phwong phap thu thap va xir 1y s6 ligu
S6 lidu bao cao 1a gia tri trung binh cua 3 1an Iap lai thi nghiém. Str dung Excel phan

tich ANOVA, khi gia tri p < 0,05 duoc xem 1a c6 ¥ nghia théng ké. Sir dung phan mém JMP
10.0 xac dinh d¢ sai léch ¢6 y nghia, voi do tin cay 95%.

3. KET QUA THi NGHIEM
3.1. Anh huwéng nguyén liéu ca

Nghién ctu sir dung 4 loai ca: nuc, trich, diéu hong, song dé 1am thi nghiém xac dinh
loai ca cho cha ca c6 cuong d6 gel cao nhat. Két qua dugc thé hién ¢ Hinh 1.

310

5 300 -

=0

S 290 4

£ 280 -

Q

S, 270

<

o, 260 -

=]

S 250 -

O

240 -

Cé‘diéu Casong Catrich Ca nuc
hong

Hinh 1. Anh huéng cua nguyén liéu ca dén cuong do gel cua cha ca
(a,b,c,d: thé hién su khac biét co v nghia théng ké ¢ do tin cay 95%)

Hinh 1 cho thdy, cha c4 nuc, trich, diéu hdng, song c6 cuong do gel khac biét nhau
(p<0,05), cu thé cha ca nuc co cuong do gel thap nhét, chi dat 262,23 + 0,67 (g.cm), ddi Voi
cha ca trich thi cudng do gel cao hon, dat 270.99 + 0,51 (g.cm), cha ca diéu hong cuong do
gel dat cao nhat trong 4 loai ca khao sat, cu thé dat 301,07 + 0,22 (g.cm). Theo nghién ctu
ciia Tran Thanh Trac va cong su, cha ca loc co b sung phu gia tang cuong do gel, dem
chién va do cudng d6 gel, dat duoc 1a 433-520 (g.cm) [6], két qua nay cao hon la do nhom
nghién ctru caa Tran Thanh Trac va cong su b6 sung phu gia, dong thoi chién cha ca trude
khi do cudng do gel, nén do rin, chic cua cha ca ting so voi mau luc cua nghién ciru nay.
Cuong do gel cha c4 ctia cac loai ca khac nhau 1a do kha ning tao gel cua thit c4 xay nhuyén.
Cha ca co6 nhiéu lién két disunfit, ion, hydro, ua nudc, Ky nudc, ham lugng 4m twong duong
v6i ham lwong 4m tu nhién trong thit c4 thi cha c4 c6 cudng do gel cao. Ca c6 ham luong
chat béo cao thi cuong do gel cha ca giam [3]. Trong 4 loai nguyén lidu khao sat & trén, cha
ca diéu hong c6 cuong d6 gel cao nhat 1a do ham lugng protein cao, lipid thip, ham lugng
myosin, actin phu hop cho tao gel. Trong khi d6 ham luong lipid trong c4 trich, nuc, song
cao hon. Theo Yasui va cong su, protein to co tao do dan hoi, gel cua cha ca duoc tim thiy
nhiéu trong co ¢4, thanh phan tao gel chi yéu 1a mionsin va actin [13]. Ciing theo Shimizu va
cong su, proetin to co trong thit ca ¢ vai tro quan trong trong viéc tao d6 dai, cuong d6 gel
cua cha ca [2]. Didu nay ciing twong dong véi nghién ciru cua Tran Ngoc Huyén va cong su,
thanh phan protein, lipid cua thit c4 xay nhuyén khac nhau cuong do gel cha ca khac nhau [14].
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Diém chat lugng cam quan cha ca san xuit tir cac loai nguyén lidu ca khac nhau duoc
thé hién & Hinh 2.

18 4
§ 16 -
g 14
b 12
%"§ 10 -
25 8
§ 6 -
o
= 4
é 5 ]
0 i
Cé‘diéu Ca song Catrich Canuc
hong

Hinh 2. Anh huéng nguyén liéu ca dén chat luong cam quan cua cha ca

Tir Hinh 2 thdy rang, cha ca cua cac loai nguyén liéu ca khac nhau ¢ diém chat lugng
cam quan dat dugc ciing khac nhau, cha ca diéu hong c6 diém chat lugng cam quan cao nhat,
dat 16,9 xép hang kha. Cha ca ciia nhitng nguyén liéu ca con lai xép hang trung binh, cu thé:
cha song 14,34 diém, cha ca trich 14,24 diém, cha c4 nuc diém cam quan thap nhat, chi dat
13,4. Biém chat lwong cam quan cha ca diéu hong cao vi trang thai déo dai cao hon, mui
tanh dic trung cua ca hién dién trén san pham thap hon so voi cha ca song va thap hon nhiéu
S0 V&i cha cd trich, cha c4 nuc.

Tir thi nghiém nay chon dwoc nguyén lidu ca diéu hong dé 1am cac thi nghiém tiép theo.
3.2. Anh hwéng ciia thei gian xay thit ca

Thit ca diéu hong dugc xay nhuy@n véi cac thoi gian 2, 4, 6, 8 va 10 phat dé san xuat
cha c4, ket qua kiém tra cuong d6 gel duoc thé hién ¢ Hinh 3.

315 - a
310 -
305 -
300 -
295 -
290 1 b
285 -
280 -
275 -
270

Cuong d¢ gel cha ca (g.cm)

2 4 6 8 10

Thoi gian xay (phat)
Hinh 3. Anh huong cua thoi gian xay nhuy@n thit ca dén cuong d6 gel
(a,b: thé hién su khac biét c6 y nghia thong ké ¢ d9 tin cay 95%)

Hinh 3 cho thdy thoi gian xay 2 phat cho cuong d6 gel thap nhit: 289,46 + 0,87 (g.cm).
Khi tang thoi gian xay 1én 4, 6, 8 va 10 phit cuong do gel tang, dat 300,53-302,68 (g.cm).
Tuy nhién khi so sanh thong ké khoang thoi gian xay 4-10 phiit sy khac biét cuong do gel
khong dang ké (p>0,05). Xay thit ca voi thoi gian 4-10 phat cuong do gel cao la do véi thoi
gian xay do du dé pha v céu trac thit c4, tao ciu tric méi khi tao gel cho cha ca. Theo Tran
Thi Luyén va cong sy, thoi gian xay nhuyén thit ca anh huong I6n dén kha ning tao gel cua
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san pham, gel cang nhidu lién két thi san phim c6 cudng do gel, dai tang [3]. Viéc tao gel
lién quan dén viéc m& xodn protein dé tao cac lién két méi, xay nhuyén cé tac dung tang
tuong tac cac lién két véi nhau [15]. Tir két qua thi nghiém nay, chon thoi gian xay tét nhat
1a 4 phut, vi néu xay 6, 8 hoac 10 phit thi chi phi nhan cong, dién ning, khiu hao may ting.

3.3. Anh hwéng caa nhiét do xay

Xay nhuyén thit ca & cac nhiét do khac nhau, cuthé1+1,5+1,10+1,15+ 1,20+ 1°C anh
hudng dén cuong do gel cua cha ca dugc thé hién ¢ Hinh 4.

. 310, a a a b

§ 300 - N

2 290

S

5 280

S 270 - d

& 260 -

-

S 250

§ 1+1 5+1 10+1 15+1 20+1  Déi

@) chung
(nhiét do
phong)

Nhiét d6 xay ( °C)

Hinh 4. Anh huong cua nhiét do xay nhuyén thit c4 dén do cuong do gel
(a,b,c,d: thé hién sy khac biét c6 y nghia thong ké & d6 tin cay 95%)

Hinh 4 cho thay, nhiét o xay nhuyén thit ca & 1+ 1 °C cudng do gel 1a 302,24 + 0,79 (g.cm),
khi nhiét d¢ xay tang 1én 5 £+ 1 °C thi cuong d¢ gel giam con 300,37 £ 0,59 (g.cm), tuy nhién
giam khong dang ké (p > 0,05). Tién hanh ting nhiét d6 xay 1én 10 + 1 °C thi cudng do gel ting
S0 VGi xay ¢ 5 + 1 °C, dat 303, + 0,49 (g.cm) nhung sy khéc biét khong dang ké (p > 0,05). Khi
nhiét @6 xay nhuy@n thit ca ting tiép 1én 15 + 1 °C thi cuong do gel cha ca giam con
299,36 + 0,77 (g.cm) va nhiét do xay tiép tuc ting nita 1én 20 + 1 °C thi cudng do gel giam
tiép, con 295,92 + 0,42 (g.cm). Mau ddi ching tién hanh xay & nhiét d6 phong c6 cudng do
gel thap nhat, 271,55 + 0,32 (g.cm). Nhu vay, trong khoang khao sat nhiét do xay tir 1 + 1 °C
dén 10 £ 1 °C anh huong dén cudng d6 gel cho thay, khoang nhiét do xay thit ca nay cho
cuong do gel cua cha ca cao nhat. Piéu nay 1a do, véi nhiét do do t6 hop cac lién két disufit,
ion, ky nudc, hydro tao gel cua cha ca dat dugc cao nhat, d két dinh cua thit ca xay nhuyén
cao. O nhiét do thap protein trong co thit ca xay nhuyén it bi bién tinh, nén giir dugc do két
dinh, tinh chét keo dinh cua protein, con khi nhiét d6 cao thi protein bi bién tinh nhiéu, dan
dén d6 két dinh cua thit c4 xay nhuyén giam. Diéu nay ciing twong ddng véi ly luan cia An
va cong su [16]. Két qua nay ciing c6 su twong dong vai khao sat ciia Tran Ngoc Huyén va
cong su 1am cha ca tir thit ca vun, dé c6 bd sung phu gia tao dai [14]. Qua khao sat nay chon
nhiét 6 xay hop 1y 1a 10 + 1 °C, vi néu xay & nhiét do 1 + 1 °C hogc 5 + 1 °C thi phai ting
lwong nude dé stir dung cho vao may xay hai vo dé 1am giam nhiét do.

3.4. Anh hwéng ciia thoi gian quét

Thit c4 xay nhuyén duoc quét véi cac thoi gian 0, 2, 4, 6 va 8 phut, sau d6 kiém tra
cuong do gel cha ca, két qua dugc thé hién ¢ Hinh 5.
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315 4 a a
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Cuong d6 gel cha ca (g.cm)

0 2 4 6 8

Thoi gian auét (phuat)
Hinh 5. Anh huong cua thoi gian quét dén cuong do gel cha ca
(a,b,c,d: thé hién sy khac biét c6 y nghia thong ké ¢ do tin cay 95%)

Hinh 5 cho théy, thit ca xay nhuyén néu khong quét (mau ddi ching) cuong do gel dat
duoc thap nhat, cu thé 1a 284,75 + 0,08 (g.cm), truong hop duoc quét thi cudng do gel tang,
cu thé: quét véi thoi gian 2 phit thi cuong do gel 14 297,91 £ 0,19 (g.cm), thoi gian quet tiép
tuc tang 1én 6 phut thi cudng do gel cha ca tang tiép, dat 310,84 + 0,66 (g.cm). Khi quét véi
thoi gian 8 phut, cuong d6 gel cha ca do dugc la 311,03 + 0,49 (g.cm). Tuy nhién, so sanh
thdng ké thdy rang véi thoi gian quét tir 6-8 phut thi su khac biét vé cuong do gel khong co y
nghia (p > 0,05). Két qua khao sat nay co sy khac biét véi nghién ctiru cua Nguyén Xuan Thi
va cong su, str dung ca thu dé san xuét cha ca, trong qua trinh san xuat khong quét, cuong do
gel do duoc 245-265 (g.cm) [17]. Cuong d6 gel cha ca diéu hong cao hon cha cé thu dugce ly
giai 1a do cha ca thu d6 khong quét, ddng thdi co thit ca diéu hong chic hon, lwong protein to
co tao gel cao do d6 mang ludi gel hinh thanh duoc bén chat hon.

Do déo cua cac mau cha ca quét véi thoi gian khac nhau dugc thé hién ¢ Bang 2.

Bang 2. Anh huong thoi gian quét dén d6 déo cha ca

Thoi gian quét (phut) Do déo
0 C
2 B
4 B
6 A
8 A

Tir Bang 2 thy rang, miu cha ca dugc quét so véi khong quét do déo dat dugc cao hon,
cu thé khong quét thi do déo 1a C, quét 2-4 phut thi do déo 1a B, con quét 6-8 phut thi d¢ déo
1a A. Qua khao sat nay thdy rang thoi gian quét 6-8 phit cho cudng do gel, do déo cao nhat
1a do véi thoi gian do céac lién két tao gel hinh thanh ddy du, vi khi quét 1a 1am co xat, ting
tuong tac cac lién két tinh dién, ion, wa nudc [3]. Thi nghiém nay xac dinh thoi gian quét 1a
6 phit, néu quét 8 phut thi cc chi phi dién, 1am mat thiét bi quét ting. Theo nghién ctru cua
Pham Thj Dan Phuong va cong su thi khi quét phé pham thit ca chdm 2-4 phit, cha ca c6 do
déo t6t nhat [5], két qua nay khac biét 1a do st dung nguyén liéu ca khac nhau, dong thoi
may quét véi tde do ciing khac nhau.
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Cuong do gel mau cha ca st dung phu gia so véi mau khéng st dung phu gia duoc thé
hién & Hinh 6.

340
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2, 305 -

£ 300 -

3 295
Méu cha ca diéu Méu chi c4 diéu
hong khong st dung hong str dung phu

phu gia gia

Hinh 6. Cuong d6 gel mau cha ca khong si dung phu gia va mau st sung phu gia
(a,b: thé hién su khac biét c6 y nghia thong ké ¢ do tin cay 95%)

Qua khao sat thdy rang miu cha ca st dung phu gia c6 cuong do gel cao hon so véi
khong st dung phu gia, dat 336,67 + 0,98 (g.cm), khong su dung phu gia cuong do gel
310,84 + 0,66 (g.cm). Su khac biét nay 1a do bd sung bot mi va gluten lam cho cha cé chic
hon, diéu nay cling twong dong véi nghién ctu caa Pham Thi Pan Phugng va cong su.
Nghién ctru cua Tran Thanh Trac va cong su ciing cho két qua twong ty. Tuy nhién, vé chit
lwong cam quan thi cha ca cé sir dung phu gia chét lwong cam quan thap hon so v6i khong
sir dung phu gia, diéu d6 duoc thé hién & Hinh 7.

18 4
175 4
17 A
16.5 4
16 -
155 4
15 4
145 -

Diém chét luong cam quan
cha ca

Mau cha ca diéu hdng st MAu cha ca diéu héng khong
dung phu gia su dung phu gia

Hinh 7. Biém chét lugng cam quan cha ca sir dung phu gia va khong st dung phu gia

Cha c4 diéu hong bd sung phu gia bot mi va gluten so véi khong sir dung phu gia thay
rang vi ngot dic trung giam, mui dic trung cua cha ca ciing bi anh huong, kém thom hon, vé
trang thai thdy cha cé tré nén kho cing hon, d6 déo giam. Diém chat lugng cam quan cua 2
loai cha ca trén dat dwoc cu thé nhu sau, khong str dung phu gia 17,4 diém, sir dung phu gia
15,7 diém. Chit lugng cam quan cha ca 1a chi tiéu quan trong, ngudi tiéu dung thich san
pham chat lwong cam quan tét. Qua khao sat nay, chon dugc mau cha ca cé chat lugng cam
quan t6t 1a cha ca diéu hong khong st dung phu gia.

4. KET LUAN

Qua nghién ctru sir dung céa nuc, trich, diéu hong, song dam bao do twoi theo TCVN
11045-2015, 2646-1978 dé san xuat cha ca, thiy riang ca diéu hong cho cha ca c6 cudng do gel,
diém chit luong cam quan cao nhat. Thoi gian va nhiét d6 xay thit ca phu hop 1a 4 phit, &
nhiét 6 10 + 1 °C. Thit c4 sau khi xay nhuy@n duoc quét thi cuong do gel ting so véi khong
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quét, thoi gian quét cho cuong d6 gel cha ca cao nhat 1a 6 phut, dat 310,84 + 0,66 (g.cm), do
déo va cuong do gel theo TCVN 8682-2011 dat hang 1. Cha ca diéu hong b sung phu gia:
bot mi 4% va gluten 6% so véi khoi luong thit ¢4, vi ngot ddc trung cua san pham giam,
trang thai ctia san pham khoé ciing, do déo thap hon so véi khong bd sung phu gia.

10.
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14.
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16.
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ABSTRACT

RESEARCH ON PRODUCTION OF FISH CAKE WITHOUT FOOD ADDITIVES

Nguyen Van Hieu
Ho Chi Minh City University of Food Industry
*Email: hieunvan@hufi.edu.vn

Fish cake is a popular food in Vietnam and many countries in the world. However, food
additives are used to improve the gel properties of fish cake products, which affects
consumers’ health. In this study, 4 species of fish have been surveyed, namely Decapterus
lajang, Sardinella gibbosa, Oreochromis sp., Trachurus., after that the gel strength of fish
cake produced from these species has been checked. The study results showed that
Oreochromis sp. fish cake gained the highest gel strength (301.07 £+ 0.22 (g.cm)). In addition,
effects of the length of time and temperature of grinding fish flesh, the duration of kneading
on the gel strength of fish cake have been investigated. The results indicated that grinding
duration of 4 minutes, temperature of 10 + 1 °C, kneading duration of 6 minutes gave the
best performance, gel strength 310.84 + 0.66 (g.cm), plasticity of grade A.

Keywords: Fish cake, Oreochromis sp., food additives, gel strength.
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