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ABSTRACT

The effects of technological factors such as the removal of noncollagenous
protein, demineralization process, extraction and drying conditions on the
quality of gelatin extracted from catfish bladder were studied. The results
showed the process where catfish bladder was soaked in 0.1M NaOH for
30 minutes and 0.04M CH3;COOH for 45 minutes, had the best ability to
remove the noncollagenous protein and mineral contents (16.0% and
72.7%, respectively). After pretreatment, catfish bladder was extracted in
distilled water to collect gelatin at 70 °C for 90 minutes. Gelatin sample
showed the highest viscosity and extraction yield (2.22 mPas and 7.18%,
respectively) among samples extracted at other levels of temperature and
time. Gelatin (dried at 55-60°C for 1 day) showed the highest moisture
content, viscosity and extraction yield (11.2%, 8.96 mPas and 7.19% -
gelatin concentration of 10%). Gelatin from catfish bladder had better
viscosity and gel strength (8.96 mPas and 143 g, respectively) as
respectively 1.63 and 1.88 times higher than commercial gelatin.

TOM TAT

Anh hwéng ciia cdc yéu t6 cong nghé nhiw kha ndang khir cdc hop chat nito
phi protein, khodng va cdc diéu kién chiét rit, sdy khé dén chat heong cia
gelatin tir bong béng cd tra da dwoc nghién cieu. Két qua cho thdy, xit Iy
bong bong ca tra trong NaOH 0,1M voi thoi gian 30 phut va CH;COOH
0,04M trong thoi gian 45 phiit cho hiéu qua khir phi protein va khodng tot
nhdt (khir diroc 16,0% nito phi protein va 72,7% khodng). Méu sau khi xir
Iy, diegre chiét rit trong nude cat & nhiét @¢ 70°C véi thoi gian 90 phiit thu
duwoc dung dich gelatin cé do nhot va hiéu sudt thu hoi cao nhat (2,22
mPas va 7,18%). Mau sau d6 dwoc dem di sdy khé o nhiét do 55-60°C
trong thoi gian 1 ngdy cho gelatin ¢6 dg am, hiéu sudt thu hoi va dg nhét
cao nhat (11,2%, 7,19% va 8,96 mPas - dung dich gelatin 10%). Gelatin
tir bong béng cd tra c6 dd nhét va d bén gel lan lwot la 8,96 mPas va 143
g cao hon 1,63 va 1,88 lan so véi dé nhét va dé bén gel cia gelatin thwong
mai ban trén thi truong.

Trich din: Nham Btrc Tri va Lé Thi Minh Thiy, 2017. Nghién ctru chiét rat gelatin tir bong bong ca tra
(Pangasianodon hypophthalmus). Tap chi Khoa hoc Truong Pai hoc Can Tho. 48b: 36-41.

1 GIOI THIEU

Gelatin 13 protein ¢6 ngudn gbc tir viéc thity
phan mot phan collagen ¢ trong da, xwong, md
lién két... ctia mot s6 loai dong vat (Johnston-
Bank, 1990). Ngay nay, gelatin 1a mdt trong nhiing

phu gia dugc ing dung nhiéu trong cac linh vuc
nhu cong nghiép thuc pham, y hoc, khoa hoc k¥
thuat va mot sd nganh nghé khac... Nam 2011, san
luong gelatin toan thé gidi khoang 348.900 tan véi
98-99% duoc chiét xuat tir da va xuong heo, bo...
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va chi khoang 1,5% duoc chiét xut tir ¢4 (Tran
Duy, 2014). Trong nhimg ndm gan day, do sy bung
nd cua bénh bo dién, heo tai xanh da dan dén viéc
sir dung gelatin ¢6 ngudn gdc tir da va xwong heo,
bo... bi han ché lam anh huong dén san luong
gelatin (Lé Thi Thu Huong va ctv., 2013). Vi vay,
viéc nghién ctru san xudt gelatin tir c4 dic biét 1 tir
phu phim ciia ca da tré thanh mdi quan tim cua
cac nha khoa hoc. Viét Nam chiing ta 1a mot trong
nhitng nuéc xuit khau ca tra hang dau voi kim
ngach xuét khdu cé tra nam 2014 dat 1,7 ti USD,
ting 0,4% so voi cing ky nam 2013 (Téng cuc
Thiy san, 2015). Tuy nhién, trong quéa trinh ché
bién phan thit c4 s dung trong san pham fillet chi
chiém khoang 28,9-38,5%, con lai 1a phy pham ma
chu yéu 1a xwong, da, bong béng... chiém khoang
61,5-71,1% trong lugng than cé (DS Thi Thanh
Huong va ctv., 2013). Do d6, san lugng phu phdm
clia ca tra tai cac nha may ché bién thuy san ngay
cang nhidu. Vi vy, nghién ctru chiét rut gelatin tir
cac ngudn phu phdm cua ca tra nhu xuong, da,
bong bong... dang 1a hudéng nghién ctiru phd bién.
D3 c6 rat nhiéu dé tai thuc hién viéc nghién ciu
chiét rat gelatin tir da, xuong cia cac loai ca dic
biét 1a ¢4 tra va ca basa nhung nghién ctru chiét rat
gelatin tir bong bong ci thi van chwa co nhiéu
nghién ciru. Vi vay, dé tai “Nghién ciru chiét rat
gelatin tir bong bong ca tra” da duogc thuc hién
nham gop phan nang cao gid tri cia bong bong ca
tra va giam thiéu 6 nhiém méi truong.

2 PHUONG PHAP NGHIEN CUU

2.1 Nguyén vat liéu

Nghién ctru dugc tién hanh tai phong thi
nghiém B mén Dinh dudng va Ché bién Thuiy
san, Khoa Thuy san, Truong Pai hoc Cin Tho.
Nguyén liéu ché bién 1a bong bong cé tra duge mua
& co so ché bién thiy san tai thanh phd Can Tho.
Nguyén li¢u sau khi mua vé duoc xir ly so b, rira
sach, cat nho khoang 2 cm va ngam trong nudc da
lanh (ti 1& nu6c da 1: 2) khoang 2 gid dé loai md va
tap chat. Mau duogc dong géi trong bao PE, khdi
lugng mdi goi 1a 500 g va duge bao quan trong ti
ddng -20°C cho dén khi tién hanh cac thi nghiém,
thoi gian trir mau khong vuot qué 6 thang.

2.2 Phwong phap chiét gelatin

Quy trinh ly trich gelatin tu bong bong ca tra
tham khao theo nghién ctru cua Jongjareorak et al.
(2010) véi mot vai diéu chinh cho phu hop véi
diéu kién thi nghiém thyc té nhu sau: bong bong ca
tra duoc rira sach, cit nho va tién hanh ngam trong
dung dich NaOH véi ndng d6 lan luot 1a 0,05, 0,1
va 0,15M (ti I¢ bong bong: dung dich (w/v) 1a 1:
10) trong thoi gian 30 phut ¢ nhiét d6 10+2°C, rtra
mau v6i nude sach dén khi pH trung tinh nham hoa
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tan, loai bo protein khong phai collagen va cac hop
chat nito phi protein trong nguyén liéu. Sau do
mau, tiép tuc dugc khir khoang bang cach ngam
trong dung dich CH;COOH véi nong d6 1an luot 1a
0,02; 0,04 va 0,06M (ty 1¢ bong bong: dung dich
(w/v) la 1: 10) trong 45 phut ¢ nhiét do 1042°C,
tién hanh rira mau véi ‘nudc sach dén khi pH trung
tinh. Sau khi ngam, méu duge dem niu chiét trong
nude cit ¢ nhiét d6 60, 70 va 80°C (ty 1& bong
bong: nude cit (w/v) 1a 1: 5) voi thoi gian thay dbi
lan luot 1a 30, 60 va 90 phit.

Hon hop sau khi ndu chiét duoc loc bﬁng vai
loc 2 16p va tién hanh cap dong tach hét nudce trong
hon hop bang phuong phap lanh dong-tan gia. Sau
d6, mau dugc dem di say & nhiét do 55-60°C véi
thoi gian thay ddilan luot1a 1, 2 va 3 ngay cho dén
khi d am thich hop tur 9- 12%, tién hanh nghién
nho va thu dugc gelatin dang bot.

2.3 Phwong phap phan tich, danh gia

~ — Xac dinh ham luong 4m bang phwong phap
say (AOAC, 2000).

— Xac dinh ham luong khodng bang phuong
phap dot (AOAC, 2000).

— Xac dinh ham lugng dam tong sb bang
phuong phap Kjehdal (AOAC, 2000).

Do pH: St dung may Hanna HI 98127. Mau
gelatin ¢ nong do 6,67% (w/ v) va dem di do pH ¢
nhiét d6 phong (See et al., 2010).

— Do d6 nhot: St dung may Brookfield DV.
Mau gelatin & ndng d6 10% (w/ v), dugc pha trong
nuédce cat 60°C cho tan hoan toan va dem di do &
nhiét d6 phong, tbc do quay 50 vong/phat (Kim et
al., 1994).

— Do d6 bén gel: st dung may do ciu tric
Texture Analyzer (TA.XT.Plus). Mau gelatin &
ndng d6 6,67% (7,5 g gelatin cho vao 105 mL nudc
cit ¢ nhiét @6 60°C khudy cho dén khi gelatin tan
hoan toan), rot vao coc véi chidu cao mau la 35
mm sau d6 bao quan mau & nhiét d6 nhé hon 10°C
trong thoi gian 16-18 gio rdi dem do d6 bén gel. Sir
dung dau do P/0.5 vé6i tbe do 1,5 mm/s, khoang
cach 4 mm so véi chiéu cao mau (Johnston-Bank,
1990).

— Tinh hiéu suét thu hdi theo phuong phap
ctia Ratnasari et al., 2013. Goi X (g) 1 khéi lugng
mau bong bong ban dau (di duoc phoi rao) dem di
nau chiét, Y (g) 1a lwong gelatin thu dwoc sau khi
sy tir X (g) nguyén liéu dem di nau chiét.

. . Y
Vay hiéu suat thu hoi: H= } x % TK
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— Tinh d6 tinh khiét cia gelatin theo phu(mg
phap loc. Mau gelatin dugc pha loang ¢ nong d6
1% (w/ v) va dugc dem di loc. Phén khong tan nam
lai trén glay loc duoc say kho va tién hanh can lai
khéi lugng dé tinh do tinh khiét.
2.4 Phuwong phap xir Iy s6 liéu

Két qua thu dugc trinh bay theo trung binh+d6
léch chuan bang chuong trinh Microsoft Excel
2003. Xu ly thong ké ANOVA v6i muc y nghia
95% bang chuong trinh SPSS 16.0, so sanh su
khac bi€t gilra cac nghiém thirc trong cung mét thi
nghiém bang phép thir Duncan.

3 KET QUA VA THAO LUAN

3.1 Thanh phén héa hoc ciia bong béng ca tra

Két qua phan tich thanh phan hoa hoc cia bong
bong ca tra dugc the hién trong Bang 1.

Bang 1: Thanh phin héa hoc ciia bong béng ca tra

Chi tiéu Ham lugng (%)
Am do 75,2+0,22
Khoang 2,86+0,07
Protein 21,7+0,37

Thanh phan hoa hoc cta nguyén lidu 1a co s
dé c6 bién phap xir Iy nguyén liéu truge khi nau
chiét, nham tim ra phuong phap nau chiét phu hop
cho san pham dat chat luong tot va hiéu suat thu
hdi cao. Ket qua & Bang 1 cho thdy thanh phan hoa
hoc chu yeu clia bong bong cé tra 1a am do chiém
75,2% ké tiép 1a protein 21,7% va khoang 2,86%.
Cac protein khong phai collagen va khoang trong
bong bong cd tra s€ lam can tr¢ qua trinh trich ly,
giam do tinh khiét cua gelatin. Vi vdy, miu can
phai khir bot khoang va cacprotein khong phai
collagen trudc khi ndu chiét dé nang cao hiédu suat
trich ly va chit lugng san pham gelatin tir bong
bong ca tra.

3.2 Anh huéng ciia nong do NaOH dén kha
niing khir cic thanh phén protein phi collagen
trong nguyén liéu

Ham lwong protein con lai trong bong bong ca
tra sau khi ngdm NaOH dugc trinh bay ¢ Bang 2.

Hiéu qua khir cac hop chat nito phi protein
trong bong béng ca tra ting khi nong d6 NaOH
tang tir 0,05 1én 0,1M. O nong d6 0,IM maiu cé
ham luong protein 18,2%, tiép tuc ting nong do
NaOH 1én 0,15M thi ham luong protein khong
khéac biét v& mat thong ké so voi mau khir & nong
ddo NaOH 0,IM. Mbi loai nguyén liéu c6 thanh
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phan protein khac nhau nén khi dugc xir Iy trong
dung dich NaOH & cac nong d6 va thoi gian khac
nhau s& cho hiéu qua khir cic hop chit nito phi
protein 1a khac nhau. So véi két qua nghién ciru
chiét rut gelatin tir da cé tra (Nguyén DS Quynh va
ctv., 2015) khir nito phi protein bang dung dich
NaOH 0,1M trong thoi gian 30 phat cho ham
luong protein giam tir 27,1% xudng con 23,9% dat
hiéu qua khir 11,8%. Con vdi da ca bo da (Ahmad
et al., 2015) khir nito phi protein bang dung dich
NaOH 0,1M trong thoi gian 2 gio, vay va xuong ca
r0 phi den (Zakaria et al., 2015) ngam NaOH 0,4M
v6i thoi gian 4 gio cho hiu qua tot nhit. Ngam
nguyén li€u trong dung dich NaOH c6 kha nang
khir cac thanh phéan protein khong phai collagen vi
duoi tac dung NaOH, collagen bi cat dut cac lién
két peptit lam pha v& lién két trong collagen, mot
phin khac NaOH khir di cac protein yéu,
mucopolysacharide va mot sb sic t& (Tran Thi
Luyén, 2006) trong nguyén liéu din dén ham lugng
protein giam dan. Tuy nhién, khi da khir dugc triét
dé cac hop chat nito phi protein ma van tiép tuc
tang nong do NaOH thi ciing khong co tic dung
nira. Vi vay, chon NaOH & néng d6 0,1M 1a thich
hop nhit.
Bang 2: Anh hwéng ciia nong dp NaOH dén kha
ning khir cac hop chét nito phi protein
trong nguyén li¢u

MAu Nong d9 NaOH (M) Protein (%)
Dbi chimg 21,7+0,37°
1 0,05  20,7+1,14°

2 0,1  18,2+0,28°

3 0,15  18,0+1,12¢

Ghi chu: nhitng chii cdi (a, b) khac nhau trong cung mot
6t biéu thi sw khdc biét ¢o y nghia thong ké ¢ mire dg tin
cay 95%

33 Anh hwéng cia ndng d6 CH:COOH
dén kha niang khir khoang trong nguyén li¢u
Ham lugng khoadng con lai trong bong bong ca
tra sau khi ngam CH3COOH dugc ghi trong Bang 3.

Bang 3: Anh hudng ciia ndng do CH;COOH dén
kha nang khir khoang trong nguyén liéu

Miiu Nong d6 CH:COOH Khoang
M) (%)

Dbi chimg 2,86+0,07¢
1 0,02 1,23+0,16"

2 0,04 0,78+0,09°

3 0,06 0,64+0,06

Ghi chii: nhiing chit cdi (a, b) khac nhau trong ciing mot
cot biéu thi sy khac biét co y nghia thong ké o mirc do tin
cay 95%
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Hiéu qua khtr khoang trong bong bong ca tra
tang khi néng do CH3;COOH tang tu 0,02 lén
0,04M. O nong d6 0,04 ham lugng khoang trong
mau con lai 1a 0,78% giam 72,7% so v61 mau do6i
chung, tiép tuc ting ndng d6 CH;COOH 1én 0,06M
thi ham lugng khoang khong khac biét Vé mat
thong ké so véi mau khir & nong d6 CH;COOH
0,04M. Khi ngdm nguyén li€u trong dung dich
CH3;COOH thi khoang trong nguyén liéu ma chua
yéu 1a canxi s& tac dung véi CH;COOH tao thanh
mubi hoa tan (Tran Thi Luyén, 2006) lam cho ham
luong khoang trong nguyén liéu giam xudng. So
v6i két qua ly trich gelatin tir da ca tra (Nguyén D
Quynh va ctv., 2015) khir khoang bang dung dich
CH3;COOH 0,07M trong 3 gid cho ham lugng
khoang tir 11,64% giam con 6,13% cho hiéu qua
khtr khoang dat 47,3%, con véi nghién ciru ly trich
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gelatin tir da ca bo da (Ahmad et al., 2015) ngdm
acid acetic 0,2M hodc phosphoric 0,2M trong 24
gi0, nghién ctru ly trich gelatin tir vy va xuong cé
rd phi den (Zakaria et al., 2015) st dung HCI1 0,4M
v6i thoi gian 4 gio cho hiéu qua khir khoang t6t
nhét. Theo yéu cau cua gelatin thanh phdm thi ham
luong khoang con lai trong nguyén li¢u 0,5-2%
(Tran Thi Luyén, 2006). Vi vay, ndng do
CH;COOH 0,04M dugc chon 14 nong do thich hop
nhét dé khtr khoang cho bong bong c4 tra.
3.4 Anh huéng cia nhiét dd va thoi gian

trich ly dén hi¢u suat thu hoi va d9 nhét ciia sin
phim

Do nhét va hiéu suét thu hdi cia san pham sau
khi trich ly dugc thé hién trong Bang 4.

Bang 4: Anh hudng ciia nhiét dd va thoi gian trich ly dén hiéu suit thu hdi va do nhét cia san phim

Miu Nhiét d (°C) Thoi gian (phit) D) nhét (mPas) Hiéu suat (%)
1 60 30 1,17£0,03° 1,80+0,26°
2 60 60 1,55+0,06 3,55+0,35"
3 60 90 1,75+0,01¢ 4,59+0,41%
4 70 30 1,79+0,02¢ 5,08+£0,31¢
5 70 60 1,84+0,02¢ 5,90+0,48¢"
6 70 90 2,2240,03" 7,180,128
7 80 30 1,9340,05¢ 6,23+0,34"
8 80 60 1,87+0,07% 5,67+0,00¢
9 80 90 1,82+0,03% 4,4240,17¢

Ghi chil: nhitng chit cdi (a, b, ¢, d, e, f, g) khdc nhau trong ciing mét cét biéu thi sy khdc biét ¢o Y nghia thong ké & mikc

do tin cdy 95%

Nhiét d6 va thoi gian trich ly ¢6 anh huéng rat
16n dén chat luong cua gelatin thanh phdm. Khi
tang nhiét do tir 60 dén 70°C va thoi gian tir 30 dén
90 phut thi gelatin thu dugc c6 d¢ nhdt va hiéu sudt
thu hdi ting dan vi trudce khi ndu chiét di qua cong
doan xtr Iy bang NaOH va CH;COOH lam cho céu
tric collagen tré nén 16ng 1éo, & mot nhiét do nhét
dinh collagen tur tir tdch ra thanh dung dich keo
(Tran Thi Luyén, 2006; Nguyén DS Quynh va ctv.,
2015), va khi niu thoi gian cang dai thi lién két cua
collagen s& bi cit dirt tao thanh gelatin cang nhiéu
lam cho do nhét va hiéu sudt thu hdi cang cao. Tuy
nhién, khi tiép tuc tang nhiét do 1én 80°C thi do
nh6t va hiéu sudt thu hdi giam vi khi ndu & thoi
gian qua dai ¢ nhiét d cao khong nhitng 1am cho
d6 dinh va suc dong cua keo gidam ma con lam cho
mau sic cua keo ddm lai (Lé Thi Thu Huong vad
ctv., 2013). Do loai nguyén li¢u khac nhau va thoi
gian nau chiét khac nhau nén do nhét va hiéu suét
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thu hoi cua gelatin tir mdi loai nguyén lidu ciing
khac nhau. Theo két qua nghién ciru ly trich gelatin
tir vay va xuong ca rd phi den (Zakaria et al., 2015)
nau chiét & 70°C trong 1,5 gid cho gelatin ¢6 hiéu
suat thu hdi cao nhit (16,0%) con véi nghién ciru
ly trich gelatin tir da ca tra (Nguyén P4 Quynh va
ctv., 2015) ly trich gelatin & nhiét 6 80°C trong
0,5 gio' cho d6 nhét 2,04 mPas va hiéu suét thu hoi
5,57% cao nhat. Tir két qua thi nghiém, & nhiét do
70°C va thoi gian 90 phut 1a phu hop cho qua trinh
chiét rat gelatin tir bong bong ca tra vi khi nau
chiét ¢ diéu kién nay cho d¢ nhét va hi¢u suit thu
hdi cao nhat.

3.5 Anh huéng ciia thoi gian siy dén do
am, d9 nhét va hiéu suat thu hdi ciia sian pham

Do ém, d0 nhdt va hiéu suét thu hdi cua san
pham gelatin ¢ cac thoi gian siy khac nhau dugc
trinh bay trong Bang 5.
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Bang 5: Anh hudng ciia thoi gian siy dén d 4m, d9 nhét va hiéu suét thu hdi cia sin phim

Maiu Thoi gian (ngay) Do am (%) Do nhét (mPas) Hiéu suit (%)
1 1 11,2+0,16* 8,96+0,16* 9,25+0,12*
2 2 8,25+0,28" 8,12+0,21° 7,190,120
3 3 7,10+0,36° 7,41£0,08¢ 6,28+0,20°

Ghi chii: nhitng chit cdi (a, b, ¢) khdc nhau trong ciing mét cét biéu thi sw khdc biét c6 ¥ nghia thong ké & mike dg tin cdy

95%

Két qua thi nghiém cho thay, khi sdy thoi gian
cang dai thi ¢ nhot, do am va hiéu suét thu hoi ctia
san pham cang giam. Khi thoi gian sdy tang tur 1
dén 3 ngay thi d6 nhét, d6 4m va hiéu suat thu hoi
giam va khac biét c6 y nghia thong ké giita cac
mau. Khi thoi gian sdy cang dai, dudi tac dung cua
nhiét, nudc trong san phim s& thoat ra ngoai cang
nhiéu vi vay do 4m, d6 nhot va hiéu suat thu hoi
cua san pham giam (Nguyén Trong Can, 1990). Pa
¢6 rat nhidu nghién ctru lya ‘chon nhiét d6 50-60°C
1a nhiét d6 thich hop dé siy gelatin nhu két qua
nghién ciru ly trich gelatin tir phu phdm ca lau
kiéng (Cao Qui Thu Nguyét, 2014) siy gelatin
trong thoi gian 2 ngay ¢ nhi¢t d6 50-60°C cho
gelatin ¢c6 do am va hiéu suit thu hoi t6t nhat
(10,6% va 4,13%), con véi ly trich gelatin tur da
cua céc loai ca nudc ngot (Ratnasari et al., 2013)
sdy gelatin & nhiét d6 60°C trong 24 gid, & nghién
ctru ly trich gelatin tir vay ca r6 phi den (Zakaria et
al., 2015) thi sdy ¢ nhiét d6 50°C trong 18 gid cho
hiéu sudt thu hoi dat 16%. Do am thich hop cho
qué trinh bao quan gelatin 1a 9-12% (Lé Thi Thu
Huong va ctv, 2013). Vi vdy, mau 1 véi thoi gian
sdy 1 ngay c6 do am, do nhét va hiéu suét thu hoi
lan luot 1a 11,2%, 8,96 mPas va 9,25% dugc chon
1a mau tbi wu.

3.6 Két qua so sanh gelatin chiét xut tir
bong béng ca tra va gelatin thwong mai trén thi
trudng

Su khac biét vé mat chét luwong cua gelatin tir
bong bong ca tra va gelatin thuong mai duge thé
hién & Béang 6.

Bang 6: Két qua so sanh gelatin bong béng ca
tra va gelatin thwong mai

Chi ticu Gel,atin lzong Gelatilf

bong ci tra__thwong mai
Am do (%) 112+0,16  13,6£0,15
Khoang (%) 0,96+0,11  1,07+0,04
Protein (%) 84,0£0,22  79,8+0,21
Do bén gel (g) 143+4,59  75,9+1,34
D06 nhét (mPas) 8,96£0,16  5,51+0,11
Do tinh khiét (%) 98,02 98,85
pH 6,39+0,11  5,33+0,07

bo pén gel va d6 nhét 1a nhing chi ti€u quan
trong d¢ danh gia chat lugng cua gelatin (Okerman
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and Hansen, 1988; Cheow et al., 2007). Tir két
qué thi nghiém cho thay, d6 nhét va do bén gel cua
gelatin tir bong bong ca tra (8,96 mPas va 143 g)
cao hon lan luot 1,63 va 1,88 1an so véi do nhot
va do bén gel cia gelatin thuong mai. Gelatin ¢
chta nhiéu acid amin (glycine, proline va
hydroxyproline) thi d6 bén gel cao hon so véi
gelatin co chira it acid amin do (See et al., 2010).
Gelatin tir bong bong ca tra cd6 ham lugng protein
cao hon 84,0% so vdi 79,8% cua gelatin thuong
mai ban trén thi truong. Ham luong khoang va 4m
d6 cua gelatin tir bong bong cé tra thap hon gelatin
thuong mai nén san phim c6 mau sic sang hon va
han ché duoc nhiing bién ddi trong qué trinh bao
quan. Gia thanh dé san xuit 1 kg gelatin tir bong
bong cé tra 1a khoang 291.290 dong.

4 KET LUAN

Qua két qua nghién ctru cho thiy khi ly trich
gelatin tir bong bong c4 tra, thi can xir Iy trong
dung dich NaOH 0,1M véi thoi gian 30 phut va
CH3;COOH 0,04M trong 45 phut. Sau do, trich ly ¢
nhiét d6 70°C trong 90 phut va siy trong thodi gian
1 ngay ¢ nhiét d6 55-60°C s& tao ra san pham
gelatin co chat luong t6t nhat. Gelatin tir bong
bong ca tra c6 do bén gel va do nhdt cao hon
gelatin thuong mai ban trén thi truong khi so sanh
& cling mot ndng do.
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