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TOM TAT

Ky thuat sdy & nhiét doé thap da dworc ap dung dé thir nghiém san xuét bét long tring trirng ga
(CEWP). Két qua nghién clru chi ra ring, cé thé san xuat CEWP bang phwong phap sdy & nhiét do
thap vé&i cac thong sé ky thuat nhw sau: nhiét doé sdy dwoc thwe hién & 40°C, thoi gian say 1a 5 gior va
téc do khong khi trong budng say 0,75m/s. San pham CEWP c6 chéat lwong cam quan va héa hoc dap
(rng yéu cau chét lwong khi so sanh v&i san pham thwong mai trén thj trwdng. Hiéu suét qua trinh cé
thé dat dworc 1a 12,09%.

Tir khéa: Bot long trang trirng, sdy, say & nhiét do thap, trirng ga.

SUMMARY

Low- temperature drying technology was applied to produce chicken egg white powder (CEWP).
Research results showed that CEWP can be produced using the technology with the following
technological factors: drying temperature of 40°C, duration of drying time was 5 hrs, and air velocity
0.75 m/s. The CEWP product had sensory and chemical qualities comparable to those of the

commercial products available in the market . The processing average yield was 12.09%.

Key words: Chicken egg, drying, egg white powder, low - temperature drying.

1. DAT VAN DE

Bot long tring tring (WEP) 1a mot
phu gia thuc phdm dude tng dung nhiéu
trong cong nghiép thuc phdm dé san xuéit
cac loai keo mém, banh cao cép, trong cac
san pham tit hai san 14 nhd kha nang lam
déng tu, tao nhil, chéng két tinh, ting kha
ning két dinh, tang d6 nd, do dan hoi (Mac
Thi Ha Thanh va cs., 2006). Nhu cau su
dung bot long tring tring trong cong
nghiép thuc phdm c6 chiéu huéng gia tang
6 Viét Nam trong thoi gian gin day. Tuy
nhién, hién tai, WEP chu y&u dugc nhap
khdu ti nuéc ngoai véi gia thanh kha cao,
khoang 280.000 - 300.000 déng/kg. Trong
khi d6, thi truong trong nuéc c6 nhiéu tiém

nang c6 thé tu san xust WEP dé dap tng
mot phan nhu ciu tiéu thu noéi dia. Mic
khac, nguén cung cidp nguyén litu dé san
xuat bot long trédng tring kha doéi dao do
nganh chian nudi gia cAm dang trén da
phét trién manh (H6 Ngoc Tra My va cs.,
2010). Hon thé niia, su phat trién cia mét s6
linh vuc trong thuc phdm st dung long d6
tring nhu la nguyén liéu chinh trong qua
trinh ché& bién. Trong cac qua trinh d6, long
trang tring dudc xem nhu phan nguyén liéu
phu con lai va c¢6 thé tan dung lam nguyén
liéu dé san xust WEP.

S4y phun thudng dugc 4p dung trong
cong nghé san xuét bot long tring tring.
Trong d6 nhiét d6 sdy thucng dudc thuc
hién ¢ nhiét @6 kha cao x4p xi 160°C hodc
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dugc thuc hién & diéu kién nhiét d6 thap
hon trong pham vi 110-125°C (Ayadi va cs.,
2008). Franke va Kieling (2002) nghién ctiu
anh hudng ctia nhiét d6 lam khé dén chat
lugng bét long tring tring da chi ra ring,
sdy 6 nhiét do cao lam giam kha ning hoa
tan cta protein va kha ning tao bot. Day 1a
hai chi tiéu quan trong danh gia chit lugng
cua WEP. Mac Thi Ha Thanh va cs. (2006)
da nghién ctiu sdy long tring tring da diéu
bang biic xa héng ngoai va xac dinh dudge
ch& @6 sdy long tring tring da diéu & hai
ch& d¢ nhiét d6 1a 81°C va 68°C, tong thoi
gian sdy 29 phut dé dat do 4m clia san
phém cudi 7 - 9%.

S4y lanh 12 mo6t ky thuat say duge thuc
hién & nhiét d6 thap, thuong thap hon nhiét
do6 moéi truong, véi su hd trg cia mdt gian
lanh dugc dat trong budng say, diéu nay cho
phép tach 4m ra khoéi méi trudng sy mot
cach lién tuc va hiéu qua. Vi vay, ky thuat
nay c6 thé st dung dé lam kho san phidm
thuc phdm 6 nhiét d6 thap va giii dude toi
da cac dic tinh chédt lugng ctia san phim.
Trong nghién ciu nay ching t6i st dung hé
thong sdy lanh dé thi nghiém san xudt bot
long trang trtng ga. Muc tiéu ctia nghién
ctiu nay la thiét lap mot ché d6 siy long
trang tring ga bao gdbm nhiét d6 siy va thoi
gian s&y phu hgp dé san xuét ra san pham
c6 chat lugng dap tGng cac yéu cau vé cam
quan va héa hoc.

2. VAT LIEU VA PHUONG PHAP
NGHIEN CUU
2.1. Thi tuc 1ay va chuin bi miu
Tring ga dude st dung trong nghién ctiu
nay la tring ga nudi cong nghiép, duge mua
tai chg Vinh Hai, Tp. Nha Trang, Khanh
Hoa Tat ca tring st dung trong nghién ctu
déu dugec mua ti mot nha cung cap va dudgc
x4c dinh 1a tring cta cung mot trang trai
nudi ga. Tring ga dude xt 1y dé tach riéng
phan vé, long dé va long tring. Long tréng
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cua 10 tring ga dudc déng hoéa bang may
dong hoéa (Hemogenizer LK-21, Yamoto,
Japan), nhiing mau dong héa nay dudc st
dung cho cac thii nghiém lam khé.

2.2. Thiét 1ap qua trinh lam kho

C6 nhiéu phuong phap lam khé dé san
xudt bot long trang tring nhu siy phun,
sdy btic xa gobm st hong ngoai va lam kho
bang khong khi néng. M6i phuong phap lam
khé c6 nhiing wu nhuge diém va yéu ciu
diu tu may méc, thiét bi khac nhau. Nghién
ctiu nay tht nghiém lam khé bot long tring
tring ga bang phuong phap siy lanh su
dung thiét bi do cic gidng vién tai Phong
Thi nghiém k§ thuat nhiét lanh, Khoa Ché&
bién Thuy san, Truong Dai hoc Nha Trang
ché& tao. Nhiét d6 sdy dugc kiém soat nho
thiét bi kiém soat nhiét do (Dicell, XR60C,
Belluno, Italy) trong khoang 0 - 60°C, d6 4m
tuong dé1 20 - 85%.

Dé thiét 1ap ché d6 siy cho long tring
triing ga, nghién cGu di tién hanh thu
nghiém st dung 8 ché& d6 say khd (tu CT1
dén CT8) (Bang 1). Trong cac thuc nghiém
nay, toc d6 gié trung binh dudgc gifi 6 mtc
0,75 m/s, day 1a téc do gié thich hop dé sdy
long trang tring ga dua trén cac két qua
nghién cttu tham do cua tac gia. Néu thuc
hién say § téc d6 gié 16n hon hodc nhoé hon
gia tri nay déu anh hudng dén qui trinh
lam khé ciing nhu chéit lugng sdn ph&m.
Cac thuc nghiém dugc tién hanh trong ba
lan 1ap lai, st dung lugng long tréng ctia 10
trang cho mdi mé. Long tring triing 16ng
dude dung trong cac khay bing inox kich
thude (45,5 x 35 x 2 em) truée khi duge dem
di lam kho. Sdn pham sau khi s&y khé dudc
nghién min thanh dang bot bang may
nghién (Super Blender, MX T2GN,
Matsushita Electric Industrial Co., Ltd,
Japan). Ché& dd sdy kho phu hgp nhat sé
duge danh gia, lua chon dya trén cac tiéu
chi vé ham lugng 4m, hoat do nudc, chat
lugng cam quan, mau sic, kha nang gii
nuée, d6 nhét va hiéu suit cia qua trinh.
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Bang 1. Thiét 1ap ché& do siy khé long trang tring ga

Ky hiéu Théng sb chi tiét clia ché d6 say khé long tréng trirng ga
CT1 40°C/1 gior; 50°C/1 gioy; 25°C/2 gidy; 30°C/1 gior; 35°C/1 gioy; 40°C/1 gicy; 60°C/2 gioy
cT2 40°C/1 giy; 45°C/1 gioy; 50°C/2 gidy; 55°C/1 gior; 60°C/1 gioy
CT3 40°C/1 gid; 45°C/1 giey; 50°C/1 gioy; 55°C/1 gioy; 60°C/1 gidy
CT4 30°C/5 gior
CT5 40°C/5 givy
CT6 50°C/5 gior
CT7 60°C/5 gior
cT8 30°C/1 gi; 35°C/1 gior; 40°C/1 gioy; 45°C/1 giy; 50°C/1 gior

2.3. Xac dinh d6 4m va hoat dd nudc

Ham lugng 4m dudc xic dinh theo
phucng phap cia AOAC (1990). Hoat do
nudc dude xac dinh st dung thiét bi do hoat
do nuéc (HygroLab 3, Aw-DIO, Rotronic
Instrument Corp., Switzerland). Gi6i han do
cta thiét bi do hoat dd tit 0,000 — 1,000.

2.4. Hiéu suat qua trinh

Hiéu suit qui trinh duge xac dinh dua
vao lugng san phdm thu duge so véi khoi
lugng nguyén liéu ban dau nhan véi 100%
theo cong thic (1).

HS = % x100 (1)
TS
Trong d6:
HS: Hiéu suit qua trinh (%)
MSS: Khéi lugng sau khi sy
MTS: Khéi lugng trude khi say

2.5.Xac dinh pH

Gia tri dugdc xac dinh trong ba lan lip
lai st dung may do pH (pH meter, Orion,
420A, USA).

2.6. Xac dinh mau sic va phan tich hinh

anh san phim

Mau sic dude xac dinh bang thiét bi do
mau sic (Chroma meter, Minolta, CR-400,
Osaka, Japan). Ba gia tri L*, a* va b* dugc
xac dinh trong d6 L* dic trung cho d6 sang
cua mau (L*=0, mau den; L*=100, mau
tring); gia tri a* = 60 (dac trung cho mau dd)

va a* = -60 (d4c trung cho mau xanh 14 cay);
b* = 60 (d4c trung cho mau vang) va b* = -60
(d%c trung cho mau xanh da troi) (Sang-
Keun va cs., 2007). Cac gia tri nay dugc xac
dinh trong ba lan lap lai. Truéc khi tién
hanh do mau sic ctia mau, thiét bi duge hiéu
chuén st dung dia trdng chudn c6 L*, a* va
b* 1an lugt 1a 99,71; -0,1 va 2,35. D& thé hién
mau sic cua san phdm bing truc quan, cic
maAu dugdc chup anh st dung may anh k¥
thuat s6 (PowerShot, A1000 IS, Canon,
Canon Inc., Malaysia), d6 phan gidi 10.0
Mega Pixels. Cac hinh anh dudgc chup tu do
cao 14 cm trong diéu kién anh sang tu nhién.

2.7.Xac dinh do nhét
b6 nhét duge xac dinh lap lai trong ba
lan st dung thiét bi do do nhét (Rotational
NDJ-1, Shanghai Balance
Instruments Factory, Shanghai, China) st
dung rotor sd 1 véi téc do quay 30 vong/phiit.
Xac dinh d6 nhét theo cong thic (2):

Viscometer,

n=kxa 2)
Trong dé:

n: D6 nhét cha dung dich (mPas.s)
k: Hé s6 tra ti bang
a: Gia tri doc duge ti thiét bi do do nhét

2.8. Kha nang git nudc

Kha nang gifi nudc dude xac dinh bang
phuong phap ly tam & toc d6 5.000 vong/phit
st dung may ly tam (Centrifuge, Z323,
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Hermle Labor Technik, Germany). Kha ning
g1t nuée dudge xac dinh theo céng thiic (3):

WHC = M 3)

TLT
Trong d6:
WHC: Kha ning giti nudc (%)
WTLT: Khoi lugng trude ly tam
WSLT: Khéi lugng sau ly tam

2.9. Danh gia chat lugng cam quan

Khoang 5 g mau bot long tring tring
dugdc rai déu trong dia petri, réi tién hanh
danh gia cAm quan theo céc chi tiéu vé ngoai
quan, mau séic, mui vi va tap chit. Cac chi
tiéu cdm quan nay dudc so sdnh véi san
pham bot 1ong trang trén thi trudng.

2.10. X1t 1y s6 liéu

S6 lidu dude xti 1y bang phan mém thong
ké Statistica 9.0 (Stasoft, Tulsa, Ok, USA).
Phép kiém dinh Turkey’s HSD dugc thuc
hién theo sau phén tich ANOVA dé xac dinh
su khac nhau gitia cac két qud véi mic ¥
nghia P < 0,05.

3. KET QUA NGHIEN CUU VA THAO
LUAN

3.1. Anh huéng ctia ché& dé siy dén ham
lwong Am, hoat d6 nudc va hiéu suat
qua trinh
Thuc hién 8 ché& d6 say (tu CT1 t6i CTS8)

dé tim ra chuong trinh lam khé phua hop
nhat. Muc tiéu ctua viéc thiét lap ché do sy
1a dat duge d6 4m cua san pham sau khi két
thic qué trinh siay khoang 5 -8%, day la gia
tri ham 4&m phtt hop véi san phdm bot 1ong
tring tring cua cac san phdm thuong mai
trén thi truong coéong bo. Ngoai chi tiéu vé
ham 4m, mot s6 cac thong s6 khac ciing dude
xem xét dé lua chon dudc ché d6 s&y phu hop
nhat nhu: hoat d6 nudc, hidu suit qua trinh,
mau sic, d6 nhét, kha ning giit nude va chat
luong cam quan. Téng hop tit ca cac thong
s6 trén, sé 1a cin ci dé lua chon ché d6 sdy
phu hgp nhat dé lam kho 1ong tring tring.
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Ham lugng 4m cta cdc miu bét long
tring tring ga (CEWP) dudc lam kho tu 8
ché& do sdy khac nhau dugc trinh bay trong
bang 2. R6 rang 1a ham lugng 4m cia CEWP
phu thudc vao ché& dd say. Nhin chung, ché
d6 sdy khac nhau, d6 4m cia CEWP khac
nhau (P < 0,05). Chi c6 san pham CEWP lam
khd theo CT5 c6 ham 4m 5,38% 1a théa mén
véi yéu cAu cta san phadm CEWP thuong
mai. Ngugc lai, CEWP dugc lam khé béi CT1
va CT4 ¢6 ham 4m cao, lan lugt 12 16,5% va
13,6%. Trong khi d6, CEWP dugc lam kho
theo CT2, CT3, CT6, CT7 va CT8 lai ¢c6 ham
am thép, dao dong trong khoang tit 2% dén
3,7%. Tu nhiing két qua thu dude cho thay
CT5 c6 thé dude xem xét lua chon nhu 1a ché
d6 sdy phu hop nhat. Tuy nhién, dé c6 thém
can ct lya chon chinh x4c va day da, mot s6
thong s6 khac cling dude xem xét.

Ham 4m va hoat dé nudc c6 méi lién
quan véi nhau. Tuong tu nhu ham 4m, hoat
dd nudc clia cac san pham CEWP dugc lam
kho tit cac ché d6 siy khic nhau thi khac
nhau (P <0,05) nhu dugc chi ra trong bang 2.
CEWP tit CT5 c6 hoat dd ctia nuéc 1a 0,29.
Trong khi d6 CEWP dugc san xuat tu CT2,
CT3, CT6, CT7 va CT8 c6 hoat do nuéc nim
trong khoang 0,18 - 0,24. Véi CT1 va CT4,
hoat d6 nuéc cuia CEWP dat dudc tuong ting
14 0,56 va 0,66. V& mét 1y thuyét, véi nhiing
hoat d6 nudc nhu thé nay ciing du dé tc ché
hoat dong cia mot s6 enzyme va vi sinh vat.
Tuy nhién, thuc nghiém chi ra ring, d6i véi
san phdm CEWP c6 hoat d6 nuéc 16n hon
0,50 thi rat khé dé nghién thanh bot vi san
phdm vAn con hoi 4m, déo va dé bi dinh vao
truc may nghién khi nghién min.

Hiéu suit cua qua trinh (HSQT) 12 mot
trong nhiing théng s6 quan trong cua qua
trinh 1am kho dé san xuét ra CEWP. HSQT
cua 8 ché& do say dudc liét ké trong bang 2.
Nhin chung, HSQT dao dong trong khoang
10,65% dén 12,41%. Két qua ciing chi ra
rang CT5 c6 HSQT cao hon CT1, CT2, CT3,
CT6 va CT7 (P < 0,05). Trong khi d6, HSQT
cta CT5 khong khac biét dang ké so véi CT4
va CT8 (P > 0,05).
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Bang 2. Ham lugng Am, hoat dé nudc va hiéu suit qua trinh cta bot long tring triing
dugc lam khé bdi cac ché& d9 sdy khac nhau (n = 3)

Chuwong trinh lam kho Ham lwong &m (%)

Hoat d6 nwéce (%)

Hiéu suét qua trinh (%)

CT1 16,51 + 3,13°
CT2 3,72 £ 0,59%
CT3 3,34+ 0,71
CT4 13,55 + 0,37°
CT5 5,38+ 0,16"
CT6 2,43+0,52°
CcT7 1,95 + 0,50°
CT8 2,59 + 0,49%

0,66 + 0,10° 11,40 + 0,25%
0,24 + 0,02%° 10,79 + 0,12%
0,23 + 0,02 11,11 + 0,05®
0,56 + 0,01° 11,81+ 0,98°
0,29 +0,01° 12,09 +0,13°
0,20 + 0,02 10,65 + 0,08%
0,18 + 0,02 10,91 +0,15™
0,20 + 0,02 12,41 +0,55°

Chir cdi trén cdc con s6 khdc nhau theo cét chi ra sw khdc nhau cé Y nghia vé mdt thong ké (P < 0,05).

3.2. Anh hudng cta ché do say dén cac
thong s6 mau sac cua bot 1ong trang
triing

Anh hudng clia cac chuong trinh lam
kho khac nhau lén thoéng s6 mau sic (L*, a*
va b*) caa cac mau CEWP dudc trinh bay
trong bang 3. Két qua cho thay gia tri L*
khéng c¢6 su khac nhau dang ké gita 8
chuong trinh lam khoé (P >0,05). Trong khi
dé6, gia tri a* va b* bi dnh hudng béi cac CT
lam kho khac nhau. MAu MCT7 c6 gia tri
cua b* 16n nhat (32,68), cao hon nhiéu so véi
cac CT chay & nhiét do thap hon. Diéu nay c6
thé 1a do mdu MCT7 sdy & nhiét d6 cao hon
(6 60°C). Mit khac, trong thanh phan cta
long trang tring cé chia mét lugng dudsng
don (chu yéu la glucoza) déng thoi véi su c6
mit clia cic axit amin trong thanh phan cta
triing. C4 hai yéu t& nay tao diéu kién thuan
lgi dé cac phan tng sAm mau xay ra, ma dai
dién dién hinh 14 phan tdng melanoidin
(phan tng Maillard). T6c d6 cha phan tng
nay sé dudc gia tang khi nhiét d6 téang.
Ngoai ra, khi nhiét d6 tdng cao cling lam
mot phan dudng cé trong nguyén liéu bi
caramen héa, tao nén mau vang dén vang
sAm cho mau séc cua san pham.

Doi v6i gia tri a*, két qua chi ra riang hai
mau CEWP caa MCT4 va MCT5 dudc san
xuat theo CT4 va CT5 c6 gia tri thap hon
dang ké so v6i cac mAu con lai (P<0,05). Piéu
nay c6 thé dugc 1y giai 14 béi vi ca hai chuong

trinh nay déu thyc hién 6 nhiét d6 thap hon.
Vi vay, san phdm dat dugc sé c6 mau sic tét
hon. Cu thé 1a gia tri L* 16n hon, 78,20 ddi
véi MCT5 va 77,70 d6i véi MCT4.

DE thé hién hinh anh cta cac miu
CEWP san xuit theo cac chuong trinh siy
khac nhau moét cach tryuc quan hon, hinh dnh
cta cac san phdm dude ghi nhan nhu duge
thé hién trong hinh 1. Nhin chung, cac san
phdm CEWP déu c6 dic diém ngoai quan va
mau sic kha gan v6i madu CEWP trén thi
truong. Diéu nay sé dugce thio luan k§ hon
trong phan két qua danh gia cdm quan nhu
dugc trinh bay trong bang 4. Mat vai mau
rdt khé nhan ra sy khéc biét khi quan sat
bing mit thudng ching han nhu cac miu
MCT1, MCT2, MCT3, MCT5 va MCTS.

3.3. Anh huéng ctia ché do sidy dén chat
lugng cam quan cta bot long trang
tring
Chat lugng cam quan cua ciac mau

CEWP dugc trinh bay trong bang 4. Nhin
chung, hau hét cac mdu CEWP déu thé hién
nhiing dic tinh cdm quan vé ngoai quan,
mau sic, mui vi va ham lugng tap chat gan
gibng véi dic diém cadm quan cia mau
CEWP thuong mai. Két qua nay chi ra ring
mic du CEWP dudc san xuat tit tam ché do
sy khac nhau va ¢6 mot sy khac nhau trong
dac tinh vat 1y cting nhu hiéu suat quy trinh,
nhung chat lugng cam quan la dat yéu cau,
khong khac biét so v6i mau thuong mai.
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Bang 3. Gia tri mau sic (L*a*b*) ctia cac mau bot long trang tring
lam kho bang cac ché d6 say khac nhau (n = 3)

Tén mau Gia tri L* Gia tri a* Gia tri b*
MCT1 76,70 + 2,44° - 2,64 +0,25° 25,86 + 0,25%
MCT2 74,50 + 4,23° -3,21+0,03® 28,19 + 1,477
MCT3 76,40 + 2,41° -3,82+0,12%® 24,07 £ 0,60°
MCT4 77,70 + 3,23° -4,30+0,31° 25,76 +1,77%
MCT5 78,20 + 1,94° -4,60+0,71° 26,66 + 2,90*°
MCT6 71,80 + 1,35° -3,22+£0,62% 29,89 + 1,48™
MCT7 74,60 + 4,71° -2,56 + 1,09° 32,68 + 2,94°
MCT8 77,50 £ 0,67° -2,40+0,15° 30,97 + 3,28

Chit cai trén cdac con sé khdc nhau theo cét chi ra si khdc nhau ¢é ¥ nghia vé mdt thong ké (P < 0,05). MCTI-
MCTS8: mau bot long trang trung duoc lam kho boi 8 chuwong trinh lam khé khac nhau (CT1-CT8).
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Hinh 1. Hinh anh chup cac mau bot long trang trimg lam kho
béi cac ché do siy khac nhau (CT1-CTS8)

Bang 4. Panh gia chat lugng cam quan cac mau bt 1ong tring tring ga siy kho
bang cac ch& d6 siy khac nhau

Tén mau Ngoai quan Mau séc MUi vi Tap chét

Déc trung cla long tréng tring ga,

Mau thwong mai  Dang bot Trang kem, dong nhat khong c6 mui vi la

Khoéng phat hién

MCT1 Dang bot Tréng kem, déng nhét Déc trung cla long trng tring g&  Khoéng phat hién
MCT2 Dang bot Trang kem, déng nhét Déc trung cla long tréng tring ga ~ Khéng phat hién
MCT3 Dang bot Tréng kem, déng nhét Déc trung cla long trng tring g& ~ Khéng phat hién
MCT4 Dang bot Trang kem, déng nhét Dac trwng cla long tréng tring g&  Khéng phat hién
MCT5 Dang bot Trang kem, ddng nhét Déc trung clia long trdng triing g&  Khéng phat hién
MCT6 Dang bot Hoi vang, ddng nhéat Déc trung cla long trng tring g& ~ Khoéng phat hién

Vang dam, c6 déu hiéu

MCT7 Dang bot chay, kém ddng nhét

Déc trung clia long trang triing g&  Khéng phat hién

MCT8 Dang bot Hoi vang, ddng nhét Déc trung cla long trng tring g&  Khéng phat hién
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Bang 5. Gia tri pH, kha niang giit nuéc va do nhét ctia bot 1ong trang tring
dugc say khé bdi cac ché d6 say khac nhau (n = 3)

Tén mAu bH Kha nén(%/lgitv nwédc (iépr;r:'yst)
MCT1 9,35+ 0,05° 66,25 + 0,66° 11,00 £ 1,41
MCT2 9,08 +0,08° 64,27 + 3,76° 7,00 £1,77°
MCT3 8,96 + 0,02° 66,94 + 0,69° 12,50 £ 0,71
MCT4 9,16 + 0,01° 66,42 + 1,68° 10,00 = 0,00®
MCT5 9,07 + 0,05° 80,82 +1,78° 13,50 £ 0,71°
MCT6 9,00 +0,08° 76,86 + 4,43 6,38 + 2,65°
MCT7 9,00 +0,15° 78,34 + 3,31 9,50 + 0,00%°
MCT8 8,98 + 0,05° 69,69 + 3,60 11,00 £ 0,00®

Chit cdi trén cdc con s6 khdc nhau theo cét chi ra sw khdc nhau o y nghia vé mdt thong ké (P < 0,05).

3.4. Anh huéng ctia ché& dé siy dén pH,
kha nang gitt nudc va dd nhét caa
bot long trang tring
Gia tri pH, kha nang giti nuéc (WHC) va

dd nhét ctia cac mAu CEWP san xuat theo

cac chuong trinh lam kho6 khac dugc trinh

bay trong bang 5. Gia tri pH ctia cAc maiu

CEWP dugc san xudt bdéi cac chuong trinh

lam kho khac nhau khéng c¢6 su khac biét

dang ké (P >0,05). Gia tri caua ching dao
dong trong khodng 8,96 dén 9,16. K&t qua
nay thi hoi cao hon so véi cac mAu thuong
mai (pH = 8,5). Kha néng gifi nuéc cia mau

MCT5 14 cao nhat 80,82%, theo sau bdi

MCT7 78,34%, MCT6 76,86% va MCTS8

69,69%. Nhitng mau CEWP con lai c6 WHC

dao dong ti 64,27% dén 66,94%. WHC la

modt trong nhiing chi tiéu danh gid chat
lugng cua protein néi chung va chat lugng
bot long tréng tring néi riéng. Gia tri WHC
cao hon thé hién chit lugng cao hon cua
protein ciing nhu chit lugng san phim

CEWP. Mau MCT5 c6 do6 nhét cao nhat

13,50 mPas.s, tiép theo 14 MCT3 12,50

mPas.s so v6i cac mau khac (P >0,05). Do

nhét cta cac mau con lai dao dong ti 6,38

dén 11 mPas.s. Tuong tu nhu WHC, d6 nhét

ciing 14 mot chi tiéu quan trong dung dé
danh gia chat lugng clia protein ciing nhu
cha't lugng bot 1ong trang tring. D6 nhét cao
hon chi ra chat lugng cao hon cua protein
ciing nhu bot 1ong trang tring.

3.5. Lua chon ché& do6 sy long trang tring

Dua vao nhiing két qua dat duge nhu duge
thé hién trong cac bang 1, 2, 3, 4 va 5 ciing
nhu nhiing thao luan & trén cho thdy rang ché
do séy kho CT5 1a ché @6 phu hgp nhat dé
san xuét bot long tring tring bing phuong
phap sidy & nhiét d6 thdp, ddm bao chit
lugng san phadm va hiéu qua ctia qua trinh.

4. KET LUAN

Mot phuong phap san xuit bot long
trdng tring ga bing phuong phap siy 6
nhiét d6 thap da dugc thiét 1lap véi cac thong
s0 ciia qua trinh nhu sau: Nhiét do sdy 40°C,
thoi gian sidy 5 gio va van toc khong khi
trong budng siy 0,75 m/s. San pham c6 chit
luong cam quan gan gidng véi san pham trén
thi trudng. D6 4m dat duge 5,38% va hiéu
sudt qua trinh 1a 12,09%. Két qua nghién
cttu nay md ra trién vong cé thé san xudt bot
long tring triing ga bang ky thuat sy &
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Phat trién mét phwong phap san xuéat bot 1ong trang trirng ga bang ky thuat sy & nhiét d6 thap

nhiét d6 thap va tiém ning Gng dung cla né
trong cong nghé thuc phdm. Tuy nhién, dé c6
thé tién t6i tng dung né nhu moét phu gia
thuc phdm, nhiing nghién ctu tiép theo can
duge thuyc hién nhim xac dinh thanh phan
héa hoc, thanh phan dinh dudng cling nhu
phan tich cac chi tiéu vi sinh vat cua san
phdm dé dam bao vé sinh an toan thuc pham
trude khi dua vao st dung.
Loi cam on

Nghién ctu nay dudc hé trg tai chinh
mét phan tit Du a4n Surimi: Phat trién san
pham gia tri gia tang tit ca nudc ngot. Pon vi
chtt quan 12 Vién Nghién ctiu Hai san (Hai
Phong) phéi hop véi Khoa Ché bién Thuy
san, Trudng Dai hoc Nha Trang.
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