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ABSTRACT

A study on the mass changes of physical features, proximate composition
and fillet yield of four red tilapia groups including 300-400 g, 400-600 g,
600-800 g and larger than 800 g was carried out with the aim to determine
the reasonable weight for fillet products. The results of the study showed
that, a remarkable difference in physico-chemical parameters among the
studied groups was found (p<0.05). The correlation in term of height,
length and thickness of four surveyed groups was found. The length was
Jjust over twice the height. The same pattern was recorded for the height in
comparison with the thickness in order. The weight proportions of flesh of
the four groups increased as rising fish weight and were the highest ones
as compared to the others. The significantly highest fillet yields were found
in two groups of 600-800 g and >800 g if compared to that of the
remained groups. For the fillets of Red Tilapia among the four groups,
moisture, protein, lipid and ash content were 76.52-77.83%, 16.81-
18.73%; 1.2-1.56%, 1.13-1.21% respectively. In conclusion, the group of
600-800 g was the reasonable fish weight for fillet products.

TOM TAT

Nghién ciru sw thay doi dac diém hinh thdi, hiéu sudt thu hoi (phi 1é, lang
da, chinh hinh) va thanh phdan héa hoc theo sw gia tang khoi heong ciia
bon nhém cd diéu hong tir 300-400 g, 400-600 g, 600-800 g dén Ién hon
800 g/con duwoc thyc hién nham tim dwoc co ca thich hop cho san phcfm ca
phi 16. Két qua thu nhdn cho thdy, kich c¢é, ty 1é thanh phan (theo khoi
lwong), hiéu sudt thu hoi (phi 1é, lang da, chinh hinh) va thanh phan héa
hoc ca theo tieng nhom khoi lwong co sy khac biét. Khi tang truong, co su
phdt trién d(;ng déu cdc kich thuée cia cd, trong do chiéu dai (chudn) gdp
2-2,2 lan chiéu réng, chiéu cao than gap 2-2,1 chiéu day. Ty Ié thit cd ting
theo si gia tang khoi lwong va dwoc xem la thanh phan chiém cao nhat.
Hiéu suat phi 1é ciia nhém cd 600-800 g va nhém Ién hon 800 g la cao
nhat va khdc biét vé mdt thong ké véi hai nhém con lai. Thit cé diéu hong
co do am la 76,52-77,83 %, ham luwong protein la 16,81-18,73 %, lipid la
1,2-1,56 % va tro la 1,13-1,21 %. Tom lai, nhom ca co khéi luong 600-800
g la ¢& cd thich hop cho cdc san pham cd phi 6.
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1 GIOI THIEU

Hién nay, ca di€u hong (Red Tilapia) dang
dugc xem la ngudn thiy san xuat khau day tiém
nang bén canh ca tra, ba sa va tom. Ca diéu hong
hay con goi 1a ca r6 phi do (Oreochromis sp.) dugc
nudi nhiéu & cic tinh Tién Giang (thanh phd My
Tho, huyén Cai Lay, huyén Cai B¢), tinh Déng
Thap, tinh Vinh Long. Loai ca trén khong phai la
mét loai ma la nhiing con lai gilta cac loai
Oreochromis. Ching c6 cha la dang dot bién lin
mau d6 cta loai O. mossambicus va me c6 thé 1a
cung giéng nhung c6 kha ning thudc nhimg loai
khac. Do d6, tén gidng cua nhitng con ca nay la
Oreochromis.

Pay 1a loai cad c6 mau sdc do héng dep, thit
thom ngon, co thit ca ¢c6 mau tréng, cac tho thit
dugc cau tric chic va diac biét 1a thit khong qua
nhidu xwong nén duoc nhiéu ngudi uu chudng.
Trén co so d6, ca diéu hong dang dugce xem 1a doi
twong thity san mang dén gia tri kinh t& cao, én
dinh va tiém nang 16n vé& xuét khéu. Nhu cau thi
treong thé gisi hién nay véi ca 6 phi va diéu hong
trén 4 triéu tdn/nam (cao gip 4 lan c4 tra) va gia
phi 1€ xuét khiu cling 6n dinh hon. Hién nay, thi
truong ndi dia da xuét hién mot sd san phém ca
diéu hong dong lanh (nguyén con, cit khuc, mubi
sa Ot) va kho ca diéu hong. Didu nay cho thiy, thit
c4 diéu hong thom ngon dang c6 sirc hip dan cao
va day trién vong d6i véi ca thi truong trong va
ngodi nude. Tuy nhién, nghién ctru vé dic diém
hinh théi, sy thay doi thanh phan héa hoc cta c4
diéu hong theo su ting trudng van chwa dugc thuc
hién. Thuc té, di co nhiéu nghién ciru cho thay
trong qua trinh tang truong cua cac loai ca co6 su
trong quan giita khdi luong va sy thay dbi kich
thudc (Anderson and Gutreuter, 1983; Jone et
al.,1999). Trong qua trinh tang truong, trong cung
diéu kién nudi va ché d6 dinh dudng, mdi twong
quan gitra khéi lugng cé va gia ting chidu dai dugc
mo ta theo cong thirc: M =aL?, véi M 14 khéi lugng
c4, L 1a chidu dai, a va b 1a hang sd. Trong d6, néu
hang s b co gia tri nho hon 3 thi sy ting truong
clia c4 tuan theo quy ludt s gia ting chiéu dai
chiém wu thé hon so v6i sy ting khdi lugng. Tuy
nhién, khi b 16n hon 3 thi sy gia tang kich thudc ca
ty 18 v6i sy tang khéi luong. Vi hau hét cac loai
cé, gia tri b 16n hon 3. Khi b bang 3, su ting trudng
la cung kich thudc nghia 1a hinh dang ca khong
thay doi trong qua trinh phat trién. Mot mo hinh
khéac cling dugc st dung trong viéc danh gia sy
tang truong cua ca la M= BL’H dé dy doan khbi
lugng va kich c¢& ca. Trong do, M 1a khéi lugng ca,
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L 1a chidu dai va H 1a chiéu cao than ca (chiéu
rong), B dugc st dung dé tinh chu vi than ca. So
v6i gia tri B cao, khi gia tri B thap thi dién tich
mit cit ngang trén don vi chidu dai nho hon
(Froese and Pauly, 1998, theo Jone et.al, 1999).
Bén canh d6, v6i cong thirc trén thi khéi lwong
ca ty 1¢ thuan voi chiéu cao than c4, chiéu dai,
chu vi than ca (Jone et al., 1999). Theo do, ty 1¢
giita chidu rong va chidu dai cia cac loai ca khac
nhau nhu Syngnathustyphle, Strongyluraleiura,
Engraulisringens, Salmosalar, Chaetodonocellatus
va Antigoniacapros bién dbi tr 0,04 dn 091
(Froese and Pauly, 1998, theo Jone et.al., 1999).

Theo Robinson and Li (2007), mdt nghién ciru
khac trén cd nheo (Channel -catfish, Ictalurus
punctatus) dugc nudi tai vung Missisippi thi hi¢u
sudt thu hdi va sy thay d6i thanh phan dinh dudng
phi 1& c4 bi tac dong boi kich ¢& cling nhu khdi
lugng ca. Hai tac gia dd minh ching dugc su thay
d6i khdi lwong ca c6 anh huong dén hiéu suét phi
1& va bién ddi thanh phan héa hoc.

Dong thoi, ngudn thong tin cia thu vién thuc
hanh san xuét tét (GAP library) va trung tim
nghién ciru khoa hoc néng van thi ca ba sa c6 chiéu
dai than gap 2,5 lan chiéu cao than (chiéu rong).

Ngoai ra, theo nghién ctru ctia Tran Thanh Truc
va ctv. (2009), dac diém kich thudc cua cé sic ran
¢6 su khac biét & cac nhém khdi lugng khac nhau.
Khi do, trong qua trinh tang trudéng cla ca sdc rin
thi sy thay ddi chidu dai 1a chiém wu thé nhung ty
1¢ cac thanh phan thit, dau xuong, vdy viy, noi
tang khong co su khac biét.

Két qua cua cac nghién ctru di chimg minh
dugc tuy theo loai cd, c6 sy tuong quan gitra kich
thudc, khoi luong, ty 1€ cac thanh phan, do thuan
thuc va thanh phan hoa hoc cua ca. Vi vay, tién
hanh nghién ctru mbi twong quan nay trén nguyén
liéu cé diéu h6ng can duogc thyuc hién.

2 VAT LIEU VA PHUONG PHAP

2.1 Vit liéu nghién ctru

Nghién ciry dugc tién hanh tai B6 moén Dinh
dudng & Che bien Thuy san, Khoa Thuy san,
Truong Pai hoc Can Tho.

Nguyén liéu ca diéu hong v6i nhém khéi lwong
khéc nhau stt dung cho thi nghiém dwoc thu mua &
chg Tan An (quan Ninh Kiéu, thanh phd Can Tho)
¢6 ving nudi nguyén lidu & thanh phd Long
Xuyén, tinh An Giang.
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2.2 Phwong phap nghién ctru

2.2.1 Xac dinh dac diém hinh thai co ban va
hiéu suat phi lé cua nguyén liéu

Muc d‘z’g’h: Xéc dinh dic diém hinh thai co ban
va hiéu suat cong doan phi 1€, lang da, chinh hinh
cua ca di€u hong theo nhom khoi lugng.

Tién hanh thi nghiém: Thi nghiém duoc bd tri
theo so d6 (Hinh 1). Nguyén liéu ca diéu hong
duwoc mua tr chg, dam bao con séng cho dén khi
thi nghiém. Tién hanh can nguyén liéu nhim lam
co s& phan chia ca thanh bén nhom: (1) 300-400 g,
(2) 400-600 g, (3) 600-800 g va (4) ca co khoi
lwong 16n hon 800 g (vé6i s6 lwong cé sir dung cho
mot nhoém khdi luong 1a 12 con). Sau d6, thuc hién
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do kich thudc (Hinh 2). Sau khi nguyén liéu dugc
phi 1€, ting thanh phén thit c4, dau, xuong, ndi
tang, da, vay, Véy dugc xac dinh ty 1€ vé khbi
luong cac thanh phan va tinh hiéu suit thu hoi
nguyén liu cong doan xir 1y ca (phi 1¢, lang da va
chinh hinh).

Két qua thu nhan

— Thiét lap twrong quan giira khdi lwong va cac
chi tiéu kich thudc ca.

— Xac dinh ty 18 v& khéi luong cia timg thanh
phan thit ca, dau, xuong, ndi tang, da, vay, vay.

— Xac dinh hiéu suét thu hoi nguyén liéu cong
doan xur ly ca.

Ca didu héng

CTIn
Phanloaitheg khéi lromg

| |
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300-400g 400-600g l 600-800g =800g

Hac dinh kich thwoc ca
(dai, daw, chigu cao than (romg))

!

Phi-1&, phin tach cac thanh phin nguyénlidn

l
l | l l
l

Thit ca NGl tang Vav, vawv

Hixly thing ké
Hinh 1: So d b tri thi nghiém
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1

1: Téng chiéu dai tir dau dén quoi ca .

2: Chiéu dai téﬁng thé bo dudi cua ca
(chi€u dai chuan)
3: Chiéu dai cta dau

4: Chiéu cao than cé (chiéu rong)
5: Chiéu day than c4

0 Y

Hinh 2: Cac thong s6 hinh thai co ban ciia ca diéu hong dwoc xac dinh ¢ thi nghiém

2.2.2 Xac dinh thanh phcfn hoa hoc cua ca
diéu hong

Muc dich: Nham xéac dinh thanh ph?ln hoéa hoc
co ban cua dbi twong c4 diéu hong. Tir d6, lam co
s& cho cac nghién ctru vé san pham ca diéu hong
tiép theo.

Chudn bj ngcfu: Nguyén li¢u thit ca phi 1€ véi
tirng nhom khoi lwong khac nhau tir thi nghiém 1

duoc nghién nhuyén dé chuén bi cho phan tich
Ehénh phan héa hoc cac chi tiéu co ban nhu: do
am, ham lugng protein, ham lwong lipid, ham
luong tro.

Két qua thu nhdn: Thanh phan héa hoc cua
nguyén li€u ca diéu hong theo cidc nhom khoi
luong khéc nhau.

2.3 Phuwong phap xac dinh cac chi tiéu dinh dudng

Béng 1: Phwong phap xac dinh cac chi tiéu dinh duéng

Chi tiéu Phwong phap

Ham lugng nude (%)
Ham luong nito tong sd
Ham luong chét béo
Ham lugng tro

Phuong phép sdy ¢ nhiét d6 105°C dén khoi lwong khong ddi (TCVN 3700-90)
Phuong phap Kjeldalh (TCVN 3705-90)

Phuong phap Soxhlet (TCVN 3703:2009)

Phuong phap d6t (TCVN 5105-90)

2.4 Phuong phap thu thép, tinh toan va xi
1y s liéu

S6 liéu dugc phan tich phuong sai bang
ANOVA theo mé hinh tuyén tinh tong quat (GLM)
ctia chwong trinh thdng ké Minitab (16.0). P9 khac
biét ¥y nghia cua cac gia tri trung binh giita cac
nghiém thirc dugc xac dinh theo Turkey, vdi alpha
<0,05.

3 KET QUA VA THAO LUAN

3.1 Anh huéng ciia khoi lwong ca diéu hdng
dén tinh chat co ban ciia nguyén liéu

301 Anh huong ciia khoi luong cd diéu hong
deén kich co cua nguyén liéu

Bén nhom ca diéu hong c¢6 khdi lugng khac
nhau dugc phan chia tir nhom 300-400 g (khdi
luong nhé nhat), nhém 400-600 g, nhém 600-800
g, dén nhém c6 khéi lwong 16n hon 800 g. Sau do,
tién hanh do kich thude ca theo timg nhom khdi
luong. Tur céc thong s6 do dac dugc, ty 18 gilta
chiéu dai/chiéu rong; chiéu dai/chiéu day; va chidu
rong/chiéu day; chidu dai than/chidu rong ciing
duoc tinh toan va xir 1y, két qua téng hop & Bang 2.

Bang 2: Su thay dbi kich thwéc va ty 18 kich ¢& ca diéu hong theo khdi lwgng

Nhém ca Dai (tong) Rong Day Dai (chuin)/Réng  Dai (chuin)/Day  Réng/Day
300-400 g 24224 90,24 44,1 2,20 4,6 2,1
400-600 g 269,3¢ 103,9¢ 51,5 2,1% 4.4 2,00
600-800 g 296,1" 113,8" 54,6 2,2 4,52 2,1
>800 g 318,7° 125,42 58,7° 2,1° 4,5 2,1

Trén cung mot cot, cac chir cdi khac nhau thi khac biét co y nghia voi khodng tin cdy 95%
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Tir két qua & Bang 2, cac kich thudc co ban cua
ca (chiéu dai tong, chiéu rong va chiéu day) ting
dan voi gia tang khéi luong va co su khac biét co y
nghia thong ké ¢ cic nhom c4. Nhom ca c6 chiéu
dai cao nhét (318,7 mm) 12 nhom c6 khéi luong 16n
hon 800 g, trong khi nhém ca 300-400 g c6 chiéu
dai tong thap nhat (242,2 mm). Chiéu dai ca cua
hai nhém nay khac biét vé mit théng ké voi cac
nhém khac. Chidu cao than cé (chiéu rong) va
chidu day cung thé hién két qua tuong ty voi chiéu
dai. Nhom c4 16n hon 800 g c6 chiéu rong 16n nhat
(125,4 cm), theo sau bdi nhém ca céd khdi lugng
600- 800 g (113,8 cm), dén nhom ca 400- 600 g
(103,9 cm) va nhom ca 300-400 g (90,2 cm). Chiéu
rong ca c6 su khac biét c6 y nghia théng ké voi
ting nhom c4. Chiéu day than ca giita cac nhom ca
phan chia co sy khac biét co y nghia théng ke.
Chiéu day than c4 cao nhat (58,7 cm) va thap nhat
(44,1 cm) thuoc vé nhom 16n hon 800 g va nhom
300-400 g.

Déi voi ca diéu hong co khdi lwong 16n hon
800 g, cac thong sb vé kich thudc co gia tri 1on
nhit khac biét co y nghia ddi véi tit ca cac
nhém con lai. Diéu nay co thé 1a do c4 thudc nhém
nay c6 kha ning hoat dong tot hon nén diéu kién
hap thy thirc an tot hon va tang kich thudc vuot
tr6i hon.

Ty 1¢ rong/day giita cic nhom céa diéu hong co
khdi lwong tir 300 g dén 16m hon 800 g khong c6 su
khac biét véi gia tri tr 2,0 — 2,1 (p>0,05). Piéu
nay cho thiy sy gia ting vé chiéu rong va chiéu
day than c4 diéu hdong theo khéi lugng ting dan co
muc do twong tw nhau. Két qua nay khac voi két
qua nghién ciru trén ca sic ran cua Tran Thanh
Trac va ctv. (2009). Khi do, ty 1€ rong/day cua ca
sdc ran co sy ting manh tir 2,3-3,5 theo khéi luong
c4 tang dan tir 60 g dén 16n hon 120 g.

Tuong tu, ty 1 dai (chuén)/day giita cic nhom
c4 diéu hong 1a khong co su khac biét (p>0,05).
Diéu nay thé hién c6 su twong dong vé su ting kich
thudc cua ca chiéu dai va chiéu day c4 trong qua
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trinh tang trudng.

Gia tri ty 18 chidu dai (chuin)/rong cua cac
nhom cé diéu hong 1a 2,1 dén 2,2. Trong d6, nhom
ca 300-400 g co ty 1€ nay khac biét c6 y nghia
théng ké véi nhom ca 16n hon 800 g. Ty 1é
dai/rong cua nhoém ca 400-600 g nhé hon nhém
300-400 g va nhom 600-800 g, nhung su khac biét
nay khong c6 y nghia vé mit thong ké. Nghién ctru
ctia Tran Thanh Trac va ctv .(2009) cho thay khong
¢6 su khac biét vé ty 1& nay cua ca sic ran (3,1-
3,3). Déi véi ca ba sa, ty 1€ trén 1a 2,5 lan (theo
trung tam tin hoc théng ké - Bo Nong nghiép). Két
quéa khao sat da chimg to c4 diéu hong 1a loai c4
thuong pham lay thit c6 gia tri cao.

Nhin chung, c4 diéu hong c6 khéi lugng 400-
600 g 1a c& ca co sy tang truong manh khi sy phat
trién chiéu day chiém wu thé, kich thudc vé chiéu
rong va chiéu day ting cao so v6i cac nhom ca con
lai. Bén canh do, két qué cling chung minh 1a ca co
khéi lwong 600-800 g dang phat trién thanh thuc,
6n dinh vé kich thu6c. Diéu nay phu hop véi ca co
khéi lwong 600 g 1a ¢& ca thwong pham tai cic nha
may dugc thu mua.

3.1.2  Anh heong su thay doi khoi lwong dén ty
1é cdc thanh phan cd diéu hong

Trong qué trinh ché bién ca diéu hdng, chat
lwong san pham ciing nhu gia tri cam quan phu
thudc vao khdi lwong nguyén liéu do boi khac nhau
vé ty 18 khdi luong giita cac thanh phan trong
nguyén liéu ca (thit c4, ndi tang, dau xuong, vay,
vay va da). V6i muc tiéu xac dinh khdi lwong
nguyén liéu phu hop cho qua trinh ché bién cac san
phim tir ca diéu hong, tién hanh thiét 1ap mbi
tuong quan gitra khéi lugng ca va ty 18 cac thanh
phan khéi lugng. Vi vay, sau khi do dat kich thudc
4 nhém ca diéu hong c6 khdi luong nguyén liéu
khac nhau, ¢4 dugc tiép tuc xir ly (phi 18, phan tach
cac thanh phdn) nhim xac dinh ty 1& khéi lugng
timg thanh phan (thit ca, ndi tang, ddu xuong, vy,
vay va da). Két qua phan tich dugc trinh bay &
Hinh 3.
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Trén ciing mt hang do thi, cdc chi cdi khdc nhau thi khéc biét c6 y nghia véi khodng tin cdy 95%

Quan sat Hinh 3, ca bén nhom ca déu co ty 1é
thanh phan khéi lugng chu yéu 1a thit ca va
d4u_xwong trong khi hai nhom con lai (ndi tang va
da_vay vay) chiém ty 18 rat thip. Thit c4 chiém ty
1é cao la diéu kién thuan loi cho viéc ché bién
nhiéu loai san pham phi 1. Pay ciing 1a mot trong
nhitng 1y do ma c4 diéu hong thuong pham lay thit
duogc nhiéu ngudi yéu thich.

Tur két qua Hinh 3 cho tha"iy, thit ca chiém ty 1&
cao nhat khoang 37,8-41,31 %. Ty 1& nay nho hon
so vOi ¢4 sic ran (45-46 %). Nhom ca c6 khdi
lugng tir 600-800 g, thit c4 chiém 40,18% cao hon
hai nhém ca 300-400g (37.8%) va 400-600 g (39,3
%) va nho hon nhom ca 16n hon 800 g (41,3 %).
Diém luu ¥ 13 hai nhom ca c6 khdi luong tir 600 g
tr 1én c6 su khac biét c6 y nghia thong ké vé ty 16
thit ca voi nhom céa c6 khdi luong 300-400 g.

Phan dau xuong chiém 36.96-39,2 % cao hon
ca sic ran (31-36 %). Ty 1¢ nay giira hai nhom ca
300-400 g va 400-600 g la co6 su khac biét co y
nghia. V&i ty 1& diu xwong cao, day 1a phan phu
phém tiém nang co thé duoc tan dung lam thtc an
cho gia stec.

Da_vay vay chiém ty 1¢ khoang 11,2-11,91 %
trén tong khdi lugng ca diéu hong. Trong d6, nhom
600-800 g chiém ty 1& nay 1a cao nhat va thip nhat
12 nhom c4 16n hon 800 g. D4i v6i ndi tang cua ca
diéu hong, nhom 400-600 g 1a co ty 1& 16n nhat
(11,9 %), ké dén 1a nhom 300-400 g (11,7%),
nhém 600-800 g (10,41%) va cudi cing 1a nhom
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l6n hon 800 g (10,25%). Nhin chung, ca co khéi
lugng 16n hon 600 g sé€ co ty 1¢ ndi tang chiém thap
hon so véi ca nho hon 600 g.

3.1.3 Anh heong ciia hiéu sudt thu hoi nguyén
liéu tai cac cong doan xir ly

Trong cac nha may ché bién thuy san, mdi cong
doan ché bién déu co tinh hiéu suit do anh huong
tryc tiép dén gia thanh san pham. Chinh vi thé, viéc
xéac dinh hiéu suét tiéu hao nguyén li¢u tai tng cac
cong doan xir 1y dugc quan tam. Két qua duoc thé
hién ¢ Hinh 4.

Su tiéu hao nguyén liéu nhidu nhit xay ra &
cong doan phi I¢, dén cong doan lang da, trong khi
cong doan chinh hinh c¢6 sy hao hut la thép nhét.
Hiéu suét tai cong doan phi 1é cta ca diéu hong c6
khéi lugng tir 600 g tré 1én (dya trén s liéu cia
nhom 600-800 g va nhom Ion hon 800 g) dat cao
nhét hay c6 su hao hut 14 thap nhét khi so sanh véi
hai nhém ca c6 khdi lwong dudi 600 g. Nhom ca
300 - 400 g c6 sy tiéu hao nguyén lidu 1 nhiéu
nhit. Tai cong doan lang da va chinh hinh khong
¢6 su khac biét co y nghia vé hiéu suét thu hoi giita
cac nhom cé (khoang tin cdy 95 %). Trong khi do,
xét vé hiéu sudt cho cong doan xir Iy chung (gém
phi 1€, lang da va chinh hinh) thi nhém 16n hon 800
g ¢6 hiéu sudt 1a cao nhit (39,7 %), tiép theo 1a
nhom 600-800 g (37,8 %), &én nhom ca 400-600 g
(36,4 %) va cudi cung 1a nhom 300-400 g (35 %).
Hiéu suat nay khac biét c6 y nghia thong ké giita
cac nhom ca (p<0,05).
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Hinh 4: DO thi biéu dién anh hwéng ciia su thay ddi khdi lrgng theo tirng nhém ca diéu hdng dén hiéu
suat tai cac cong doan xir ly

Trén ciing mot cét do thi, cc chi cdi khéac nhau thi khéc biét c6 Y nghia véi khodng tin cdy 95%

Nhu vay, hiéu suét thu hoi tai cong doan phi 1é
clia ca diéu hong 1a 42,9-47,3 % cao hon so voi
hiéu suat 1a 32-33 % dbi véi ca diéu hong phi 1€
con da theo nghién ctru cia Rohani et al. (2009).
Nhung yéu t c¢6 kha ning anh huéng dén hiéu suét
phi 18 1a kich ¢& ca (Einen et al, 1998), ché do
dinh dudng nuodi (Rasmussen, 2001), gidi tinh cé
(Paaver ef al., 2004). Ngoai ra, k¥ nang phi 1€ cling
gop phan quan trong anh huong dén hiéu suit thu
hdi thit ca. O thi nghiém nay, mot cong nhan lanh
nghe da thyc hién thao tac tai cong doan phi I€.
Bén canh d6, nghién ctru cia Rohani et al. dugc
thuc hién trén ddi twong ca c6 khéi luong nho 1a
400 g din dén hiéu suat thu hoi tai cong doan phi 1&
kha thip. Dbi v6i ca tra co khdi lugng 1,25 kg,
hiéu suét thu hoi tai cong doan phi 1€ 1a 58,4 %
(con da; khéi lwong da chiém 1a 8 % trén tong khoi
lugng cd) (Islami et al., 2014) cao hon so vdi hiéu
suat phi 1& cua ca diéu hong cua thi nghiém. Ca tra
dugc phi 16 co khdi lwong nguyén liéu 16n va khéi
lwong khung xuong nhé nén hiéu suét thu hoi phi

1& ciia ca tra kha cao. D6i véi ca nheo (Channel
catfish, Ictalurus punctatus) thi hidu suét phi 1é 1a
35,8-36,3 % voi ca c6 khdi lwong tir 859 g dén 1
kg (Robinson and Li, 2007) thip hon so véi hi¢u
suét thu hdi ciia ca diéu hdng dugc thuc hién & thi
nghiém nay. Nhin chung, c4 diéu hong 12 loi ¢4 co
ty 1€ thit cao, do d6 phi 1€ ca dé dang duoc sir dung
dé san Xuét nhung san phim gia tri gia ting c6 16p
40 tAm bén ngoai.

3.2 Thanh phin hoa hoc ciia nguyén ligu ca
diéu hong

Mot trong nhitng yéu t6 quan trong quyét dinh
chit luong san phim 1a thanh phan dinh dudng cua
nguyén liéu dau vao. Do do, tlén hanh phan tich
cac chi ti€u hoa hoc co ban (do 4m, protein, lipid
va tro) cua thit ca diéu hdng nham c6 cai nhin tong
quan vé su khéc biét giira cac nhom ca phan chia.
Diéu nay gép phan chon Iya nguon nguyén liéu ban
dau phi hop véi myc dich ché bién. Két qua dugc
ghi nhan ¢ Bang 3.

Bang 3: Thanh phin héa hoc ciia phi 1é ¢4 diéu hong (tinh theo cin ban khé (CBK) va ciin ban w6t

(CBUY)

, . A X Protein % Lipid % Tro %
Nhém cd Do am % CBU CBK CBU CBK CBU CBK
300-400 g 77.81° 16.81° 75,79 1210 5345 1,19® 538
400-600 g 77,83 18,03 81,33 1,20 549° 121 5440
600-800 g 77,73 18,73 84,12 1,40° 6,31° 113> 5,06°
>800 g 76,520 18,57 79,07° 1,56° 6,63 117 5000

Trén cung mot cot, cac chit cai khac nhau thi khac biét co y nghia véi khoang tin cdy 95%

Két qua phan tich cho théiy (Bang 6), nhom ca
l6n hon 800 g c6 d6 am 1a thap nhat (76,52 %) va
khéc biét co6 y nghia thong ké so vai cac nhdm con

lai (p<0,05). V& thanh phan protein, nhin chung
qua trinh tang trudng cua ca co6 su tich iy protein
theo chiéu hudng gia tang. Nhoém ca 600-800 g co
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ty 18 phan trim protein 1a cao nhat (84,12 %, cin
ban kho) khac biét vé mat thong ké so vdi cac
nhom khac (p<0,05). Nhom ca 400-600 g va nhom
ca >800 g c6 su khac biét khong co y nghia thong
ké vé ham luong protein (81,3 % va 79,07 %, cin
ban kho) (p>0,05). Nhém ca co khdi lugng thap
nhét c6 thanh phéan protein nho nhét (75,79 %, can
ban kho) va co su khac biét c6 y nghia vé mit
théng ké (p<0,05) véi cac nhoém ca con lai. Twong
tw protein, ty 1& thanh phan lipid ting dan theo khdi
lwong nhom ca. Nhom cé co thanh phan lipid cao
nhit va thap nhét 1a nhom >800 g va nhom 300-
400 g. Hai nhom ca 600-800 g va >800 g c6 thanh
phan phan trim lipid (6,31 % va 6,63 %- theo thir
tu, can ban kho) khac biét khong co y nghia vé mat
thong ké (p>0,05) véi nhau, nhung khac biét vé
mit thong ké d6i v6i hai nhoém ca co khdi luong
300-400 g (5,34%, can ban khd) va 400-600 g
(5,44 %, can ban kho) (p<0,05). Nhin chung, ty 1¢
tro ciia nhom ca c6 khéi lwong nho thi cao hon
nhém ¢4 c6 khéi lwong 16n. Hai nhém ca c6 khéi
lugng tir 300-600 g c6 su khac biét cd y nghia
thong ké voi hai nhom ca co khdi lwong tir 600 g
trér 18n. V& téng quan, su tang giam do am, protein
va lipid cta co thit c4 diéu hong cia nghién ctru
nay hoan toan tun theo quy luat chung do 1a trong
qua trinh tang trudng khi tang khéi luong cua ca
thi d6 4m trong co thit giam dan. Dong thoi, ham
lugng protein tang nhe trudc va sau do6 thi ham
luong lipid tang nhanh va dang ké. Nhimg bién doi
trén phu hop véi nghién ctru cua Huss (1988;
1995).

Theo théng ké ctia Love (1970), thanh phin hoa
hoc co ban cua cé 1a 66-81 % am, 16-21 % protein,
0,2-2,5 % béo, 1,2-1,5 % tro. Su thay ddi thanh
phan phu thudc nhiéu vao loai, do tudi, gidi tinh,
modi truong séng, thitc an va mua (Huss, 1988;
1995). Mot nghién ciru cho thdy, ca tra phi 1& c6
thanh phén protein 15,5-16,6 %, lipid 4,08-8,08 %,
tro 1,2-1,24 %, 4m 74,1-79,15 % (Al-Noor et
al., 2012). Két qua phén tich cho thdy (Bang 3),
thit c4 diéu hong c6 ham lwong protein (16,81-
18,73 %) va do am (76,52-77,83%) kha cao, trong
khi ham luong lipid (1,2-1,56 %) va tro (1,13-1,21
%) thap. Piéu nay thé hién thit cd diéu hong
nguyén liéu c6 gia tri dinh dudng cao (ham lugng
protein cao, tro thip) trong thuc don bira n, gop
phan nang cao gi4 tri thwong phim cho ca nguyén
liéu ciing nhu nhiing loai san pham c6 ngudn goc
tir thit ca diéu héng Thém vao do, ham lugng lipid
c4 diéu hong thap so vdi ca tra (1,1-3,0 %) (Elena
et al., 2008). Piéu nay s& giup giam thiéu sy oxi
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hoa chét béo, ting cuong kha ning bao quan, duy
tri dugc chat lugng cé trong thoi gian dai.

4 KET LUAN

Két qua khao sat bén nhom ca diéu hong co
khéi Iuong tir 300 g dén 16n hon 800 g (tai thoi
diém nghién ctru) cho théy, trong qua trinh tang
truong c6 sy anh huéng dang ké cua khdi luong
dén kich cd, ty 1¢ thanh phan hiéu suat cong doan
xtr 1y (phi 18, lang da, chinh hinh) va thanh phan
hoa hoc ca. Cac kich thuéc vé chiéu dai (tong),
chiéu rong, chidu day tang theo sy ting khéi luong
ca. Pong thoi, ca diéu hong co chiéu dai (chuan)
gap 2-2,2 lan chleu rong, chleu rong gap 2-2,1
chiéu day va thong sb nay gan nhu khong doi trong
sudt qua trinh phat trién. Ca diéu hong c6 thanh
phan thit ¢4 chiém cao nhét, dén dau - xuong va
sau cuing 1a da-vay-vay, ndi tang. Khdi lugng nhém
c4 tang thi hiéu suit cong doan xur 1y (gém phi 18,
lang da chinh hinh) ting dan theo tir 35-39,7 %.
Thit c4 diéu hong c6 do am 76,52 -77,83 %, ham
luong protein 16,81-18,73 %, lipid 1,2-1,56 % va
tro 1,13-1,21 %. Ca diéu hong co khdi lugng tir
600 g tro 1én 1a ca di phat trién thanh thuc, trong
khi ca c6 khdi lwong nhé hon 600 g van con trong
giai doan tang trudng.
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