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ABSTRACT

The aim of the present study was to develop quality index method (QIM)
and Torry shemes for assessment of freshness of vacuum-packaged
snakehead fillets stored at 2-4 C. A QIM based on a total of 12 demerit
points describing five sensory attributes, including colour of skin side,
colour of flesh side, texture, odour, and stickness was developed. The
results indicated both Quality Index (QI = 0.799*storage time + 0,6241,
R?=0.9605) and Torry scores were in high correlations with storage time.
Based on the Torry scores, the shelf life of snakehead fillets was 13 days
that corresponded to the QI of 11. According to the results, the developed
QIM scheme could be used to assess the freshness and the shelf life of
snakehead fillets in combination with Torry sheme.

TOM TAT

Nghién curu nay dwoc thyc hién nham muc dich phat trién cdc thude tinh
cam quan cho danh gid d¢ twoi ciia san pham phi 1é cd 16¢ bang phiong
phdp OIM (quality index method) va Torry, dong thoi dp dung danh gid
dé twoi ciia san pham phi 1é cd léc bao goi chin khéng bao qudn lanh &
nhiét do 2-4 °C. Bang mo ta cam quan theo phwong phap QIM da dwoc
phat trién gém 5 thugc tinh: mau sdc mdt da, mau sac mat thit, trang thai
cdu triic, miii va do dinh ciia mdt thit véi tong sé diém chi so chdt hrong
OI (quality index) la 12. Két qua dp dung bang mé td chi sé chat hrong
OI vio danh gid do twoi ciia san pham phi 1é cd l6¢ bao géi chan khéong
bdo quan lanh & nhiét dé 2-4°C cho thdy, diém QI twong quan tuyén tinh
voi thoi gian bao quan (QI =0,799*thoi gian bdo quan + 0,6241,
R2=0,9605). Piém cam quan Torry cia thit cd léc ndu chin twong quan
tuyén tinh véi thoi gian bdo quan Cén cir vao diém Torry thi thoti han sur
dung cia san pham phi 1é ca loc la 13 ngay, twong ing voi chi 6 chat
lwong OI la 11. Két qua thu dwoc cho thay bang mo ta cam quan theo
phuong phap QIM xdy dung duoc co thé dp dung dé danh gid dé twoi,

dong thoi két hop véi bang diém Torry dé xdc dinh thoi han sir dung cia
san pham phi 1é cd loc.
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1. GIOI THIEU

Hién nay, nguoi tiéu ding ngay cang quan tdm
dén thuc pham chat lugng cao va an toan cho sic
khoe. Bé dam bao an toan thuc pham, can phai duy
tri chat lugng ctia san pham trong timg mét xich cua
ca chudi cung ung tir danh bét dén nguoi tiéu ding
(Le et al., 2017). Van d¢ dit ra 1a lam cach nao cé
thé danh gia chinh xdc d0 tuoi va thoi han st dung
ctia san pham thuc pham. Nhiéu phuong phap va ky
thuat da dugc ap dung dé danh gid do tuoi, chat
luong va thoi han sir dung cua san pham thuc pham
n6i chung va san pham thiy san noi riéng
(Martinsdottir, 2002). Dén nay, cam quan la phuong
phéap hiéu qua dé danh gia do tuoi va chat lugng cua
san pham thay san. C6 hai phwong phap cam quan
thuong duogc sir dung 1a phuong phap chu quan va
phuong phap khach quan, trong d6, d¢ tuoi cua san
pham thity san duoc danh gia bang phuong phap cho
diém khach quan dua trén nhirng thay ddi cac thuoc
tinh cam quan theo thoi gian bao quan
(Martinsdottir, 2002; Sveinsdottir, 2003). Phuong
phap chi s6 chat luong (quality index method -
QIM) duoc phat trién boi Vién Nghién ciu Thyc
phim Tasmania, Uc nim 1985 (Bremner et al.,
1985), 1a mt phuwong phdp mo ta, nhanh chong va
don gian dé danh gia d6 twoi cua thuy san (Huidobro
et al., 2000). Panh gia cam quan theo QIM dua trén
bang mé ta chi tiét cac thuc tinh cam quan ca vé
dinh tinh va dinh luong vé& d6 tuoi cia san phim
thity san nhu bé ngoai, ciu trac, mui va vi theo mot
thang diém tr 0 dén 3 (Bonilla et al., 2007;
Martinsdottir et al., 2001; Sveinsdottir et al., 2002).
Mot So phuong phap bao quan c6 anh huong dén
mau sic va trang thai cua san pham thay san thi
phuong phap QIM c6 thé khong con phu hop nita.
Trong trudng hop d6, dé danh gia chinh xac d6 tuoi
va chét luong cua san pham thay san, can thuc hién
song song ca hai phuong phép déanh gia d¢ tuoi cua
thay san Song va chét luong thuy san da nau chin
theo thang diém Torry. Thang diém Torry dugc phat
trién bai Shewan et al. (1953) va duoc su dung dé
danh gia d¢ tuoi cua thuy san sau khi da nau chin.
Thang diém Torry la thang diém tir 10 (cho thay san
rat twoi vé mui va vi) dén 3 (cho thuy san da hu
hong, khong con phu hop cho nguoi tiéu dung). Gia
tri diém s Torry 5,5 thuong dugc sir dung lam gigi
han sir dung ddi véi hau hét cac san pham thiy san,
Iy do tai gia tri diém sb nay hoi dong cam quan bit
dau phat hién ra nhiing dau diéu cua sy hu hong nhu
nhu vi chua va su xuit hién caa mui la (Martinsdottir
et al., 2001). Thang diém Torry da dugc phat trién
cho céc loai c4 béo, ca béo trung binh va cé it béo,
ciing nhu cho mot s6 loai thay san khac (Archer,

79

Tdp 57, S6 chuyén d@é Céng nghé thuc pham (2021): 78-84

2010). Phuong phap QIM va Torry da dugc phat
trién va ap dung cho nhiéu déi tuong thiy san khac
nhau ca trong va ngoai nude nhu ca tuyét Gadus
morhua (Bonilla et al., 2007), c4 hdi nuéi Salmo
salar (Sveinsdottir et al., 2002, 2003), c4 trap dau
vang Sparus aurata (Huidobro et al., 2000), tom su
Penaeus monodon (Le et al., 2017). Tuy nhién,
phuong phap QIM va Torry van chua dugc nghién
ctru va phat trién cho san pham phi 1é c4 loc.

Muc tiéu ctia nghién cru nay 1a phat trién cac
thudc tinh cam quan cho danh gia d6 tuoi cua san
pham phi 1é ca 16c bang phuong phap QIM va Torry,
dong thoi ap dung danh gia do tuoi cua san pham
phi 1é céa 16¢ bao go6i chan khdéng bao quan lanh ¢
nhiét d6 2-4°C.

2. VAT LIEU VA PHUONG PHAP
NGHIEN CUU

2.1. Vit liéu nghién ctru

Mau c4 16¢ dugc thu mua truc tiép tai cac ho nudi
¢4 trong khu vuc c¢6 khéi luong trung binh tir 500-
800 g/con. Ca 16c thu mua la ca khoe manh, khong
bi bénh va dam béo cac yéu cau Cua nguyén liéu ca
tuoi séng. Ca dwoc bao quan séng trong cac thung
nhya chira nu6c ¢ ao nudi va van Chuyen vé phong
thi nghiém Truong Pai hoc Nha Trang tién hanh thi
nghiém. Tai phong thi nghiém, ca dugc cho nghi
ngoi trong thoi gian khoang 1 gio trudc khi tién
hanh thi nghiém.

Cé l6c duoc cat va xa tiét trong nude c6 nhiét do
23-25°C trong thoi gian 20 phut, sau do ca dugc ria
sach, bo ngi tang, phi 1é va lang da. Miéng cé phi 1&
duoc rua sach dudi voi nudc may, dé rao sau d6 bao
g0i chan khong trong bao bi PA va bao quan lanh ¢
nhiét d6 2-4°C. Theo thoi gian bao quan miu ca
duoc sir dung dé phat trién cac thudc tinh cam quan
theo phuong phap QIM va Torry.

2.2. Phwong phap nghién ciu

2.2.1. Phat trién phiwong phdp chi sé chat

luwong QIM

Phuong phap QIM dugc xay dung dua trén
phuong phap dugc mo ta bai Bonilla et al. (2007),
Martinsdottir et al. (2001) va Martinsdottir (2002).
Hoi dong cam quan gom 5 thanh vién dwoc lya chon
va huan luyén theo ISO 8586: 2012. Céc thanh vién
hoi dong 14 nhitng nguoi da c6 kinh nghiém sir dung
phuong phip cam quan QIM trong danh gia chat
lwong mot sb san pham thuy sdn, dugc lua chon tur
Khoa Céng nghé Thuc phim va Trung tdm Thi
nghiém Thuc hanh thudc Truong Dai hoc Nha
Trang. Céc thanh vién hoi ddng cam quan dwoc
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tham gia vao 3 1an huan luyén. Lan huan luyén tha
nhat nham xéc dinh nhiing thudc tinh cam quan thay
d6i theo thoi gian, hai lan huan luyén tiép theo nham
khang dinh nhitng thudc tinh cam quan thay doi va
hoan thién bang cam quan QIM. O lan huan luyén
thir nhit, mau phi 1& ca 16c bao quan & ngay 0 (sau
phi lé), 3,6,9, 10, 11, 12, 13, 14 dugc dat trén ban
inox sach ¢ nhiét ¢ phong dudi anh sang trang.
Thoi gian bao quan cua cac mau dugc ghi bén canh
mleng ¢4 phi 1. Trong hai 1an huan luyén tiép theo,
mau ca ciing dugc Chuan bi twong tw nhung mau
duoc ma hoa véi ba chir s6 ngiu nhién. Sau mdi dot
huan luyén, thanh vién hoi dong cam quan duoc
thong bao thoi gian bao quan cua tirng mau. Trong
qué trinh phat trién bang cam quan QIM cho san
pham cé 16c phi 1&, cic thanh vién dugc quan sat,
cam nhan va phat trién thuat ngr trén cac mau ca c6
ngay bao quan khac nhau. Sau mdi budi danh gia,
chu tich hoi dong danh gid cam quan va cac cam
quan vién thao luan va ghi nhan két qua vao bang
mo ta danh gid. Bang md ta danh gié cac thudc tinh
cam quan QIM phai duge hoan thién trugc khi tién
hanh 1an huin luyén cudi cung.

2.2.2. Pdnh gid cam quan bang thang diém
Torry

Sir dung thang diém Torry cho ca béo trung binh
do Shewan et al. (1954) mo6 ta va dugc Phong thi
nghiém thuy san IFL Iceland cai tién (Martinsdottir
etal., 2001) dé danh gia chat lwong cam quan thit ca
16¢ hap chin. Hi ddng cam quan 1a nhitng cam quan
vién duoc lya chon va huan luyén dé danh gia cam
quan theo phuong phap QIM. Trong huin Iuyen su
dung thang diém Torry, cac thanh vién hoi ddng
duoc tap huén nhan biét cac mé ta v& mui va vi cua
mau c4 béo trung binh hap va cho mot diém duy nhit
dbi v6i mui va vi cia mau. Trong phuong phép nay,
mui va vi cua ca loc da ndu chin duge danh gia su
dung thang diém tir 10 (cho cé tuoi) dén 3 (cho ca
hu hong). Gidi han diém Torry khong chap nhan lam
thuc pham cho nguoi sir dung 1a < 5,5, 1y do xuét
hién vi chua, mui va huong la. Mau danh gia cam
quan dugc chuin bi bing cach cit phan thit ca co
trong lugng tir 30-50 g tur miéng ca phi 1& (khong 14y
phan thit gan dudi va bung), dat trong hop nhom boc
glay bac dugc ma hoa véi ba chit s6 ngau nhién.
Mau duoc hap chin & nhiét do 100°C trong thoi gian
10 phut. Sau khi hp chin, miu dugc dwoc cam quan
vién danh gia ngay.

2.2.3. Pdnh gid d¢ twoi san pham phi 1é cd loc

bao géi chan khong bao qudn lgnh ¢ 2-4 C

Nam thanh vién hoi ddng cam quan da duoc
huan luyén tién hanh danh gia do tuoi va thoi han sir
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dung cua san pham phi 1é ca 16¢ bao goi chan khong
bao quan lanh & nhiét do 2-4°C theo bang diém cam
quan QIM d3 xay dung va bang diém Torry. Thoi
diém danh gia 1a sau phi 1& (ngay 0) va sau 3, 6, 9
10, 11, 12, 13 va 14 ngay bao quan. Tai mdi budi
danh gia cam quan, mdi cam quan vién danh gia 4
mau (2 dot, mdi dot 2 miu) di ma hoa bang 3 chir
s6 ngau nhién, khong co thong tin vé ngay bao quan.
Céac mau dugc chuan bi tir 2 ngay bao quan khac
nhau, tic mau lap 2 cho méi ngay bao quan. Cam
quan vién danh gia tung mau theo ca 2 phuong phap
QIM va Torry. Diém sb trung binh cta cac thanh
vién dugc tinh todn cho moi mau danh gia va gia tri
dugc ghi nhan 14 gié tri trung binh ctia cic mau lap.
2.3. Xirly sb ligu

S6 ligu thu thap dugc tinh trung binh, do léch
chuan sir dung chuong trinh Microsoft Excel 2010.
Su khéc biét cua cac nhan té giita cac nghiém thic
dugc phén tich bang ANOVA va kiém dinh Duncan
trén phan mém Minitab 16. Khéc biét ¢6 y nghia tai
gia tri p < 0,05.

3. KET QUA VA THAO LUAN

3.1. Phat trién phwong phap QIM cho san

pham phi I¢ c4 l6¢

Két qua phat trién phuong phap QIM gdém 5
thudc tinh: mau sic mit da, mau sic mit thit, trang
thai cdu trac, mui va do dinh cua mat thit véi tong
s6 diém chat lugng 1a 12 (Bang 1). Két qua danh gia
mau sdc mat da ciia miéng phi 18 ca 16¢ cho thiy mau
sic dic trung cia c4 tuoi 1a mau tring trong hoac
hoi hdng, theo thoi gian bao quan mau sdc chuyen
dan sang mau tring duc khong dong déu, co thit bt
dau xuat hién nhitng soi to mau den. Két qua nay
hoan toan khéac so véi mau sac mat da cia ca rd phi
den twoi 1a mau d6 sim hodc nau do va chuyén dan
sang mau nau nhat theo thoi gian bao quan (Cyprian
etal., 2013), mau sac mat da cua phi 1é ca tuyét thay
d6i tir mau sang anh kim dén mau mo dyc (Bonilla
et al., 2007). Bac biét mat da cta phi 1€ cé 16¢ trong
qua trinh bao quan ludn kho rao (khéng c6 nhét) so
V6i ¢4 16 phi va ca tuyét, do vay thudc tinh nay
khong duoc danh gid trong qué trinh bao quan.
Trong khi d6, phia mit thit van thé hién ddy du cac
thudc tinh mau sic, trang thai cAu trac, mui va do
dinh twong tu nhur cac san pham ca khac. Tuy nhién,
¢6 sy khac biét vé cac thudc tinh cam quan cua san
pham phi 16 ¢4 16¢ so véi cac san pham thiy san khac
nhu phi 1€ ca rd phi (Cyprian et al., 2013), phi 1€ ca
tuyét (Bonilla et al., 2007) va phi 1& ca hoi
(Sveinsdottir et al., 2003). Su khéc biét c6 thé do su
khac nhau vé giéng loai, méi truong sdng va dac biét
1a ngudn thirc an sir dung trong nudi ca.
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Bing 1. M ta thude tinh caim quan theo phwong phiap QIM cho sin phim phi I1¢ ¢4 léc lang da bao

quan lanh

Chi tiéu chit lwong

Mo ta Diém

Mau sic dong déu, trang trong hodc hoi hong, mau trong sudt 0

Tréng nhung hoi duc/hoi ndu nhat/hoi xam nhat/hoi xanh nhat, mau
hoi khong dong déu (xuat hién mot sO soi to mau den trong co thit)
Mau sic khong dong déu, tring duc/nau nhat/xam nhat/xanh nhat,
¢6 soi to mau den trén co thit

Mat da Mau sic

1

2

Mau sic dong déu, tring hodc hoi hdng/hoi cam, trong sudt

Mau hoi t6i hon, hoi x4m nhat/hoi vang nhat, duc, mau sdc khong

N ddng déu
Mau sac &

Mau hoi hdng/hoi vang nhat, duc, mau séc khong dong déu, ¢
dom do6 nho, ¢o6 so¢i to den trén co thit
Mau sac khong dong déu, xam nhat va/hoac vang nhat/nhgt nhat/tai

-

Trang thai

Mt thit cau truc

San chéc, phuc héj nhanh khi nhin tay va tha ra
Kha mém, phuc hoi chdm sau khi nhan tay va tha ra
Rat mém, khong c6 kha nang phuc hoi sau khi nhan va tha tay

Tuoi, trung tinh, tanh nhe cta cé tuoi, mui rong bién
Mui khoai tay lugc (mui tinh bdt), c6 thoang mui con
Mui c¢on nhe, mui chua nhe, mui xi-r6, mui bun dat, mii amoniac

Mui
nhe

Mui gidm, mui hu thoi

Khong c6 thit vun dinh tay
Co6 mdt so thit vun dinh tay

Do dinh
Bé& mat nhot

NP, OW N FPONEFEOW N

Diém chét luong QI (0-12)

3.2. Panh gia dd twoi cia san pham phi 1é
ca loc bao géi chan khong bao quan
lanh

3.2.1. Pdnh gid dp twoi sir dung bang chi s6

chat luong QIM

Su bién ddi diém céac thudc tinh cam quan va chi
s6 chat lugng QI cua san pham phi 1é ca 16c khong
da bao g6i chan khong bao quan lanh ¢ nhiét do 2-
4°C duoc thé hién lan luot trén Hinh 1 va Hinh 2.
Diém cua tit ca cac thude tinh cam quan ting dan
theo thoi gian bao quan, tuy nhién téc do tang diém
¢6 khac nhau gitra cac thudc tinh (Hinh 1). Biém cua
thudc tinh mau mat da, mau mat thit, mui va trang
thai cAu tric cua phi 18 ca 16¢ ¢6 gia tri 0 & thoi diém
bat dau bao quan (tuong (g voi ngay bao quan 0),
trong khi d6 diém ciia d6 dinh khoang 0,2. Trong 9
ngay bao quan dau tién, diém cua tat ca cac thudc
tinh cam quan tdng cham, nhung tidng nhanh &
nhimg ngay bao quan tiép theo va c6 su dao dong
nhiéu ¢ nhirg ngay bao quan cudi. Két qua nay thé
hién sy bién d6i cac thanh phan hoa hoc dlen ra
cham & nhitng ngay bao quan dau tién, sau d6 toc do
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din ra nhanh hon lam thay d6i cac thudc tinh cam
quan. Diém ctia mau mit thit duy tri gi tri cao hon
s0 v6i mat da trong suét thoi gian bao quan, diéu nay
cho thay mau mat thit cia san pham phi 1& ca loc
thay d6i nhiéu hon so voi mau mat da. Thudc tinh
d6 dinh cua co thit ca 16¢ 6n dinh trong thai gian bao
quan va duy tri diém thip nhat. Tong hop két qua
bién thién diém cua cac thudc tinh cam quan dwoc
thé hién trén chi s6 chit luong QI (Hinh 2). Két qua
phan tich cho thiy chi s6 chat luong QI lién quan
tuyén tinh vai thoi gian bao quan lanh & nhiét do 2-
4°C theo phuong trinh QI=0,799*thoi gian bao quan
+ 0,6241 v6i hé sb twong quan cao (R2=0,9605).
Phuong trinh hdi quy thu dwgc hoan toan phu hop
dé danh gia do twoi va xac dinh thoi han st dung con
lai ctia san pham phi 1é c4 16¢ bao goi chan khong
bao quan lanh & nhiét do 2-4°C. Két qua ciia nghién
ctru nay mét lan nira khang dinh phuong phap cam
quan QIM rat phu hop dé danh gia do tuoi cua san
pham thay san tuong tu nhu két qua da dugc cong
bé trude d6 boi Cyprian et al. (2013) cho phi 1é ca
16 phi, Bonilla et al. (2007) cho phi 1& c4 tuyét va
Sveinsdottir et al. (2003) cho phi 1& c hdi.
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6

8

10 12 14

Thoi gian bao quan (ngay)

Hinh 1. Sy bién ddi diém céc thudc tinh cam quan ciia phi 18 ¢4 16¢ theo thoi gian biao quan & nhiét d9

2-4°C
12 - .
1T+ y=0.799x +0.6241 °.
R?=0.9605 e
. o
CHRE )
o ¢
5
4 -
3 1 .
2 4
0 " T T T T . : ,
0 2 4 6 3 10 M M

Thoi gian bao quan (ngay)

Hinh 2. S bién dbi chi so chat hegng QI ciia phi 18 c4 16¢ theo thoi gian bao quan & nhigt do 2-4°C

3.2.2. Pdnh gid chat luong thit cd l6c ndu chin
theo thang diéem Torry

Két qua danh gia su bién ddi chit lwong ca loc
niu chin theo thang diém Torry dugc thé hién trén
Hinh 3. O ngay bao quan 0, chit lugng cé loc tot
nhét dat gia tri diém Torry x4p xi 10, theo thi gian
bao quan diém Torry giam dan véi phuong trinh
tuyén tinh Diém Torry = -0,2865*thai gian bao quan
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+9,7928 vai hé s6 twong quan R?=0,8521. Gigi han
diém Torry ddi véi ca béo va ca béo trung binh phi
hop dung lam thuc phim cho con ngudi 1a 5,5
(Martinsdottir et al., 2001). Can clr vao giéi han
diém Torry, thoi han sir dung cho san pham phi 1&
ca 16c bao gobi chan khong bao quan lanh & nhiét do
2-4°C 13 13 ngay. Tuong tu, két qua nghién ctu cua
Nguyen et al. (2013) cho thdy thoi han st dung cua
san phim phi 1é c4 tuyét bao quan & -1+0,5°C 1a 13-
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14 ngay. Két qua nghién ctru cua Margeirsson et al. kién bao quan ciing c6 anh huong khong nho dén
(2010) dbi véi phi 1& ca tuyét bao quan lanh bing thoi han sir dung cua san pham thay san.

nude da, thoi han s dung 1a 11-12 ngay. Tuy nhién,
thoi han sir dung c6 thé kéo dai dén 17 hoic 21 ngay
néu phi 1& c4 tuyét duoc bao goi c6 diéu chinh thanh
phan khi quyén két hop véi bao quan & nhiét do lanh
sau (Lauzon et al., 2009). Két qua nghién ctu cua
Cyprian et al. (2013) cho thay thoi han sir dung cua
san pham phi 1& c4 ro phi bao godi khong hat chan
khong bao quan ¢ nhiét d6 -1°C l1a 21 ngay. Su khac
bi¢t v€ thoi han sir dung cua cdc san pham thuay san
c6 thé do su khéc biét vé glong loai dan dén su khac
biét vé thanh phan sinh hoa. Ngoai ra, méi truong
song, diéu kién nudi, phuong phap bao géi va diéu

Tuong quan giita diém chi tiéu chat lwong QI va
diém Torry dugc thé hién trén Hinh 4. Can cir vao
diém Torry, thoi han str dung ciia san pham phi 18 ca
l6¢c 12 13 ngay, twong ung Véi chi sb chat luong
QI=11.0 ngay bao quan nay, mui dac trung cua co
thit ca 1a mui con nhe, mau sac cua co thit ca khong
dong déu, chuyén sang mau hong nhat, bé mit co
thit ca xudt hién thit vun dinh tay. Sau thoi diém nay
san pham khong con phi hop cho ngudi sir dung.

1 y = -0.2865% +9.7928
94 R2=0.8521
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Hinh 3. Sw bién ddi diém Torry cia thit ca 16c da niu chin theo thoi gian bao quan & nhiét d¢ 2-4°C
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Hinh 4. Twong quan giira chi sé chit lwong QI va diém Torry theo théi gian bao quan & nhigt d 2-
4°C
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4. KET LUAN

Bang mo ta cam quan theo phuong phap chi sb
chat lugng QIM gom5 thudc tinh: mau sac mat da,
mau sic mat thit, trang thai cdu trac, mui va d6 dinh
ctia mat thit véi tong sé diém chi sé chat luong QI
1a 12 phu hop dé danh gia d6 tuoi cta san pham phi
1€ ca 16c bao goi chan khong bao quan lanh ¢ nhiét
d6 2-4°C. Két qua cho thay chi sé chat lugng QI
tuong quan tuyén tinh vai thoi gian bao quan (QI =
0,799*thoi gian bao quan + 0,6241, R?=0,9605).
Can cr vao diém Torry cua thit ca 16¢ ndu chin, thoi
han sir dung ctia san pham phi 1é ca 1oc 1a 13 ngay,
tuong ung Vai chi sb chat lwong QI 1a 11. Két qua
thu dugc cho thay bang mo ta cam quan theo phuong
phap chi s6 chit lwong QIM da xay dung c6 thé ap
dung dé danh gia do tuoi, dong thoi két hop véi bang
diém Torry dé xac dinh thoi han st dung cua san
pham phi 1& ca loc.
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Nghién ctru duoc thuc hién théng qua sy tai tro
kinh phi tir dé tai nghién ciru khoa hoc cap Bo (Bo
Gi4o duc va Dao tao) “Nghién ctru cong nghé so ché
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trinh KH&CN “Nghién ctru ung dung va phat trién
cong nghé tién tién trong bao quan, ché bién nong
thity san viing Pong bang Séng Ctru Long”.
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