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ABSTRACT

The study is aimed to investigate the quality change of the snakehead fillet
under ice storage in combination with acetic acid treatment. The two
treatments were (1) soaking snakehead fillet in cold water (control treatment)
and (2) soaking snakehead fillet in cold water with 0.05 % acid acetic addition.
In the treatment (1), 25 fillets (80-90 g) were soaked in ice cold water for 10
min, dried for 10 min then placed into PE bags (5 fillets in each bag) and
stored in the insulated box with ice at the fish:ice ratio of 1:1. In the treatment
(2), 25 fillets were soaked in acid acetic solution 0.05% under ice cold water
for 10 min, dried for 10 min then packed in bag and placed in insulated box in
the same way as treatment (1). Sampling was done at day 0, 3, 6, 9, and 12 of
storage. Evaluated parameters included temperature, total aerobic bacteria
count, sensory property, structure, water holding capacity, pH, total volatile
base nitrogen, peroxide value and TBARs. Results showed that fish fillet
treated with acid acetic 0.05% presented the significant higher sensory
property during storage. Fish fillet can be stored for 12 days in both
treatments. After 12 days of storage, fish fillet remained high quality and safety
but significant lower total aerobic bacteria count was found in fish treated
with acid acetic 0.05%.

TOM TAT

Nghién cuu dwoc thuc hién nham danh gid su thay ddi chat luong cua ca loc
phi lé xu Iy bang acid acetic va bdo quan lanh. Thi nghiém gém hai nghiém
thire (1) bdo quan trong diéu kién nude da va (2) bao quan trong diéu kién
nude dd o két hop riva acid acetic nong ¢ 0,05%. Nghiém thirc (1), 25 miéng
cd phi 1é (80-90 g) ngdm bang mude lanh trong 10 phut, dé rdo 10 phiit, @é khé
trong 10 phiit sau @6 cho vdo tii PE, 5 miéng cd/tili, bdo qudan bang nwée dd,
1y 16 dézcd la 1:1 trong thing xép. Nghiém thire (2), 25 miéng cd phi 1é duoc
rira trong dung dich acid acetic 0,05% trong 10 phiit, dé rdo 10 phiit, sau do
cho vao tiii PE, 5 miéng cd/tiii, bdo qudn twong tir nghzem thiee 1. Thu madu
vao cac ngay 0, 3, 6, 9 va 12. Cac chi tiéu phan tich bao gom nhiét dj, Vi sinh
tong so, gza tri cam quan, ¢ dan hoi, WHC, pH, TVB-N, PV va TBARs. Két
qua cho thayphl lé ca loc c6 xu Iy acid acetic (0,05%) co gia tri cam quan cao
hon cd doi chimg trong qud trinh bio quan lanh. San pham cé thé dwoc sir
dung dén 12 ngay cho ca xu Iy hay khong xit Iy acid acetic. Sir dyng acid acetic
dd lam giam tong s6 vi sinh vat hiéu khi so véi mau doi chimg.

Trich dan: Tran Minh Pht, Dao Thi Méng Trinh, L& Thi Minh Thuy va Nguyén Quéc Thinh, 2018. Bao quan
lanh cé 16c phi 1€ (Channa striata) ket hop xtr 1y acid acetic. Tap chi Khoa hoc Truong Pai hoc
Can Tho. 54(3B): 147-155.
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1 GIOI THIEU

Nuoi trong thily san Viét Nam dang trén da phat
trién, san luong nudi va gia tri xuat khau chi yéu
dong gop chinh boi ca tra va tom. Nam 2016, san
lwong nudi c4 tra dat 1,22 triéu tin (Tong cuc Thuy
san, 2017). Bén canh d6, cac loai ¢4 khac nhu ca 16¢
(Channa striata) chu yéu duoc nuéi dé cung cp cho
thi truong ndi dia véi san lugng ude tinh khoang
40.000 tAn. Ca 16c c6 thanh phan dinh dudng cao,
chét luong thit ngot, ty Ié thit nhiéu va gia thanh
tuong dbi on dinh nén duoc ngudi tiéu dung ua
chudng. San lugng nudi ca l6c ¢ nude ta dang ngay
cang tang v6i nhiéu hinh thirc nuodi: nuoi 1ong be,
nudi trong ao dit, nudi trong bé 16t bat... ¢ nhiéu
tinh PBSCL nhu Déng Thap, Vinh Long, Tra Vinh,
An Giang... (Huynh Van Hién va ctv., 2011)

Thi hiéu nguoi tiéu dung Viét Nam chu yéu sir
dung san pham tuoi séng tuy nhién do nhu cau cua
cudc sbéng hién dai, viéc sir dung cac san phim bao
quan lanh ngay cang duoc quan tim. Nhidu phuwong
phap bao quan lanh san pham tir ca da duoc nghién
ctru trén nhiéu loai ca nhu ca rd phi (Rong et al.,
2009; Liu et al., 2010; Thiansilakul et al., 2010), ca
tuyét (Hultman et al., 2012), c4 hdi (Dunn and
Rustad, 2007; Bahuaudet al., 2009). Trong do,
phuong phap bao quan véi acid acetic dugc danh gia
an toan cho nguoi khi str dung, dugc xem nhu 1a phu
gia thyc pham va kha nang diét khuan s& phu thudc
vao nong d¢ sir dung cach thirc va thoi gian ap dung
bién phap xur Iy (Kalchayanand et al., 2008). Nghién
ctiru str dung acid acetic trong bao quan lanh ca tra
da dwoc thuc hién cho thiy khi xu 1y bang acid
acetic va nudc néng dd lam giam sb luong
Escherichia coli va vi khuin tong sb trén phi 18 ca
tra (Lé Nguyén Poan Duy va Nguyén Cong Ha,
2014). Trén co s¢ d6, nghién ciru vé bao quan lanh
¢4 16¢ phi 18 két hop xtr Iy acid acetic dwoc thuc hién
nham xéc dinh kha nang tng dung phuong phap nay
trong bao quan san pham ca loc.

2 PHUONG PHAP NGHIEN CUU

2.1 Vit li¢u nghién ciru

Nghién ctru dugc thyc hién tai B mon Dinh
dudng va Ché bién thuy san, Khoa Thuy san,
Trudng Pai hoc Can Tho. Nguyén liéu ¢4 16¢ (400-
500 g) dugc mua tir chg Can Tho. Ca léc sau khi
cach cit tiét giita phan hau va dau duge cho vao d4
lanh dé xa tiét cho chét han, ca duoc lam sach vay
va phi 1€ bo da.

2.2 Phuong phap nghién ciu

2.2.1 B tri thi nghiém

Thi nghiém gdm 2 nghiém thirc: nghiém thie (1)
ca 16c phi 16 bao quan trong diéu kién nudc da,
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nghiém thitc (2) c4 loc phi 1€ bao quan trong diéu
kién nudc da co ket hop rira acid acetic nong d6
0,05%.

B4 tri thi nghiém: 50 miéng ca loc phi 1& (130-
150 g) dugc phan bd ngau nhién. Nghiém thuc (1),
25 miéng ca phi 1é ngdm bang nude da lanh, nhiét
d6 nho hon 4°C, trong 10 phit, dé rdo 10 phut. Sau
do, cac miéng ¢4 duoge cho vao tai PE, mdi tai chira
5 miéng c4, budc chat miéng tai lai va dwoc bao
quan bang nudc da, ty 1& da:ca 1a 1:1. Cac tai ca
dugc dat trong thung x4p, trai 1 16p da dudi day
thing, dén 16p c4, trai thém 16p da va cir tiép tuc cho
dén hét c4, 16p trén cung 13 16p da sao cho ca va da
xen k& nhau. Nghiém thirc (2), 25 miéng cé phi 1&
dugc rua sach va nhiing vao dung dich acid acetic
0,05% trong 10 phut, dé réo 10 ) phut. Sau do, cac
miéng c4 duoc cho vao tii PE mdi tai chira 5 mleng
c4, budc chat miéng thi lai va duoc bao quan bang
nuoc da, ty 1€ da:cala 1:1. Tién hanh bao quan lanh
gidng nghiém thirc (1). Trong thoi gian bao quan,
nuée duoc loai bé mdi ngay va da duoc bd sung
nhiam dam bao ty 1¢ cua da va ca la 1:1.

Vao cac ngay thu mau, dung nhiét ké cim vao
miéng phi 1& dé do nhiét d6 tim san pham. Sau do,
& mdi nghiém thic 1y 2 miéng phi 1é dé danh gia
cam quan, 3 miéng con lai ding dé phan tich vi sinh,
do d6 dan hoi, pH, téng ham luong nito bazo bay
hoi, kha nang gilt nudc, peroxide value (PV) va
Thiobarbituric acid reactive substances TBARS.
Mau ca trén 3 miéng phi 18 sau khi dugc ldy mau dé
phan tich vi sinh va do d6 dan hdi, phan con lai duoc
xay nhuy&n va bao quan bang nudc da dé phan tich
c4c chi tiéu nhu: pH, téng ham luong nito bazo bay
hoi, kha nang gitt nuéc, PV va TBARS. Thuc hién
tuong tu cho cac ngay thu mau 0, 3, 6, 9 va 12 ngay.
Céc chi tiéu phan tich mau duoc 1ap lai 3 lan.

2.2.2  Phdn tich mau

Nhiét do

Vao cac ngdy thu mau, nhiét d6 tim san pham
dugc do bang nhiét ké (Ebro, Birc), thuc hién do trén
3 miéng ca l6c phi 16 & mdi nghiém thirc trude khi
lay ra khoi thung xdp.

pH

pH trong co thit ca dugc do theo phuong phap
mé ta bai Hultmann et al. (2012). Miu ca xay
nhuy&n (20 g) duoc tron déu véi 20 mL KCI 0,15M.
Hon hop duge do bang may do pH (Mettler Toledo,
USA).

Xac dinh dd dan hoi

l\/[éu do do dan hoi duoc chuan bi cing mot vi tri
cho tat ca cac mieng c4, phan co thit day nhat ¢ phan
thit lung, cach phan dau khoang 2 cm dugc chon,
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kich ¢& miéng cé 1a 3x3 cm. Po d6 dan hdi co thit
ca vao cic ngdy thu mau bang may do ciu triic
TAXtplus Texture Analyser (Stable Micro
Systems, YL, UK), sir dung dau do P/5S véi thoi
gian giir 1a 5 gidy, do xuyén thau 5 mm.

Kha nang giir nwoc

Can 1,5 g miu ca xay nhuyén cho vao 6ng ly tim
15 mL ¢6 chira bo phan loc va ly tam ¢ 5°C trong
thoi gian 15 phat véi luc ly tam 300 g. Khéi lugng
nuéc mat di trong qué trinh ly tim phan anh kha
nang giit nuéc cua san pham (Ofstad et al., 1993)

Téng ham lwong Total Volatile Base Nitrogen

Téng ham luong Total Volatile Base Nitrogen
(TVB-N) dugc phan tich theo phuong phap Velho
(2001); can 5 g mau (= 0,1 g) cho vao dng chung cat
(6ng Kjeldahl) cua thiét bi chung cat (Vapodest,
Gerhardt, Germany); cho tiép 2 g MgO va 50 mL
nude cat vao Ong, lip ng Kjeldahl vao hé thong
chung cat; lap binh tam gidc chtra 25 mL acid boric

1% vao hé thong chung cét; sau do tlen hanh chung
ct trong 10 phut; sau khi chung cit miu xong, tién
hanh chuin d6 dung dich thu duoc trong binh tam
giac bang dung dich chuin H,S04 0,1 N cho dén khi
dung dich chuyén tr mau xanh la cdy sang
mau hdng; sau d6 tinh toan két qua.

Peroxide value

Phan tich chi s6 peroxide value (PV) duoc thuc
hién bang phwong phap ctia Hornero-Méndez et al.
(2001); can 10 g mau cho vao ng Fancol 50 mL,
cho vao 40 mL dung dich chlorofom: methanol
(2:1), dat ong lén may va lic déu 3 glo’ bing may
lic; sau khi lic xong, dem ly tam véi téc d6 4000
vong/ phut & 25°C trong 5 phut; sau khi ly tam, hat
ldy phan dung dich phia du6i sang éng Fancol (15
mL) dé chuan bi phan tich PV. Dich chiét miu duoc
cho phan tng véi dung dich Fe** va dung dich
NH4SCN. Sau d6, dung dich dugcC so mau trén may
quang phd & budc song 480 nm. Mau duoc tinh
thong qua duong chuan Fe®,

Thiobarbituric Acid Reactive substances
(TBARS)

TBARs dugc phan tich theo phuong phép cua
Ke and Woyewoda (1979); chuén bi dung dich mau
twong tu nhu ddi véi phén tich PV; phan tich mau
duoc thuc hién bang cach 1iy 1 mL miu va 5 mL
dung dich TBA (180 mL TBA chuin; 120 mL
chloroform; 15 mL Na,SOs; 0,3M) cho vao éng
nghiém, dem di vortex khoang 15 gidy rdi dun cach
thuy trong 45 phit; 1am lanh nhanh éng nghiém
bang nudc d4, cho vao mi 6ng nghiém 2,5 mL dung
dich TCA 0,28 M va vortex 15s. Sau d6, dung dich
dugc ly tam véi toe d6 2500 vong/ phiit & 25°C trong
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5 phut; sau khi ly tdm hat 16p dung dich phia trén
dem so mau trén may so mau quang phd & budc séng
538 nm. Ham luong TBARs dugc tinh thong qua
duong chuan TEP.

Téng vi sinh vat hiéu khi

Tong s6 vi khuan hiéu khi dugc xac dinh theo
phuong phap d6 dia (Bo Y Té, 2012). Mau duoc thu
ngau nhién tai cac vi tri khac nhau cua cac miéng
phi 1&. Phan tich duoc Iap lai 3 1an cho mai nghiém
thirc. Mau ca (1 g) duoc pha lodng vao éng nuéc
mudi sinh 1y v&i cac mirc d6 pha lodng khac nhau;
sau khi pha lodng, tién hanh hut 1 mL dung dich cho
vao dia petri, moi ndng do 2 dia; sau d6 cho moi
truong (PCA) vao dia, mdi dia khoang 17 — 18 mL
va xoay déu dé miu dong nhat. Khi méi truong da
kho, up nguoc dia lai va cho vao ti u & 37°C trong
72 gio; sau do, liy dia ra dém va tinh két qua.

Panh gia cam quan

O m&i nghiém thirc, 2 miéng phi 1é dugc sir dung
dé danh gia cam quan. Hoi dong danh gia cam quan
bao gom 5 thanh vién. Phuong phéap danh gia duoc
4p dung theo phwong phéap chi s chit luong QIM
(Quanlity Index Method). O mét nghiém thic, 2
miéng ca 16¢ phi 1é dugc dat trén dia mau tring, sau
d6 5 thanh vién trong hoi déng danh gia tién hanh
danh gia cam quan. Trong qua trinh danh gia, miu
dugc dé noi day du anh sang va dam bao su doc lap
ctia mdi thanh vién trong qua trinh danh gia. Cac chi
tiéu danh gia cam quan duoc trinh bay ¢ Bang 1.
Bing 1: Cac théng sb chit lwgng danh gia cam

quan miu phi 1& ca 16c theo phwong
phap chi s6 chit lwgng QIM

Cac thong
s0 chit Mo ta Piém
lwong
Trang duc, sang 0
Mau Tring duc 1
Hoi vang 2
Mui thom, tanh tu nhién cia ca 0
Mui Mu1 taqh 1
Mui hoi chua 2
Mui la rat khé ngiri 3
A1y 1 Bong dep 0
flgtbong 5 Hoi kho 1
‘ Kho 2
Chéc va dan hdi nhanh 0
Chutrac It dan hoi 1
Hoi mém, khong dan hoi 2

2.3 Xirly s liéu
Céc s6 liéu cua thi nghiém duoc tinh trung binh

va d¢ 1éch chuan bang phan mém Microsoft Excel
2010. Sy khac biét trung binh cta cac chi ti€u phan
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tich & cac 1an thu mau duoc phan tich bang t-Test:
Two-sample Assuming Unequal Variances, sit dung
phin mém Microsoft Excel 2010 & mirc y nghia
p<0,05.

3 KET QUA VA THAO LUAN

3.1 Su thay déi cac tinh chét héa ly caa phi
1€ ca 16c trong qua trinh bio quan lanh

3.1.1 S thay doi nhiét do

Két qua do nhiét d6 tim miéng ca trong qua trinh
bao quan cho thy c6 su giam nhiét do trong cac 1an
thu mau trong diéu kién bao quan lanh, do miéng ca
tiép xtc voi nudc da qua mang bao PE mong. O
ngay thu miu dau tién (ngay 0), nhiét do tdm san
phiam do & ca hai nghiém thic dao dong tir 2,73-
3,47°C. Trong qua trinh bao quan, nhiét d6 ghi nhan
& ca hai nghiém thae dao dong 1,03-1,43°C. Nhiét
d6 cua cac miéng ca ghi nhan ¢ cac 1an thu mau
khong c6 sy khac biét c6 ¥ nghia thong ké giia 2
nghiém thic (p>0,05). Nhu vay, mau thi nghiém
luén duoc bao quan trong diéu kién lanh nho hon
4°C dap g yéu cau caa thi nghiém bao quan lanh.

3.1.2 Sy thay doi pH

Két qua do pH duoc ghi nhan trong sudt thoi
gian bao quan cho thay gia tri pH khong khac biét
gitta mau xt 1y acid acetic va d6i ching gitra cac 1an
thu mau, dao dong tir 6,57-6,72. Sy thay d6i pH
trong co thit c trong qua trinh bao quan chu yéu 1a
do sy phan huy ATP va glycogen giai phong tao ra
H*. Thém vao do, sau mot thoi gian bao quan thi co
su phan huy cua acid amin, va cac hop chit hitu co
tao thanh NH; 1am thay ddi pH cua co thit ca (Duun
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and Rustad, 2007; Hultmann et al., 2012). Trong
nghién ctru ndy, sy thay doi pH khong déng ké véi
bién do dao dong thap chung to su thay d6i hoa hoc
cta chét lugng san pham trong qué trinh bao quan
lanh 1a rat thip ma khong anh huong dén pH cua co
thit ca. Tuong tu, Azam et al. (2005) ciing ghi nhan
san pham ca da tron (Pangasius hypophthalmus)
ludn 6 gia tri pH nho hon 7 trong sudt thoi gian bao
quan lanh trong diéu kién nudc da.
3.1.3 Khd nang giwr nuéc

Kha nang gilr nudc cia phi 1€ ca duoce trinh bay
& Hinh 1. Kha nang giit nudc ca phi 16 ¢4 thé hién
d6 chic cua co thit c4. Trong thdi gian bao quan, co
thit c4 bi mat nudc. Két qua phan tich kha nang gitr
nudc cua mau ¢ nghiém thic 1 so véi nghiém thuc
2 khac biét khong c6 ¥ nghia thong ké ¢ cac dot thu
mau (p>0,05). Trong qué trinh bao quan kha ning
gitr nuGcC cla phi 1€ ca dao dong tir 91,37%-94,94%
va c¢6 xu huéng tang dan theo thoi gian bao quan.
Nguyén nhan kha ning giit nudc tang dan 1a do mau
¢4 bi mat nudce trong thoi gian bao quan, ciu trac
mau ca mém di (muc 3.1.4). Kha nang giir nudc cua
co thit dugc coi 1a mot thong s thiét yéu va thong
s6 chat luong san pham cé y nghia 16n ca vé cong
nghiép va nguoi tiéu dung. Khi kha nang gitt nwdc
cua ca thdp ddng nghia vai viéc ca s& bi mit nuée
nhiéu hon trong qué trinh bao quan dan dén mét san
lwong ca. Sy thay ddi kha nang gitr nudce c6 thé do
hoat dong cua enzyme noi tai, lién két cua co thit ca
giam va sy phan giai protein (Olsson et al., 2003).
Nhu vay, xt ly acid acetic da khong anh huéng dén
kha nang giir nuéc ciia san pham trong thoi gian bao
quan lanh.
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Hinh 1: Kha ning giir nwéc (%) caa miu dbi chirng (NT1) va miu xir ly bing acid acetic (NT2) theo
thoi gian bao quan
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3.1.4 D¢ dan héi cua co thit cd

Két qua do do dan hoi cia co thit ca trong thoi
gian bao quan dugc trinh bay ¢ Hinh 2.

Két qua do do dan hoi co thit ca trong qué trinh
bao quan gitra nghiém thirc 1 va nghiém thae 2 khac
biét khong c6 ¥ nghia thong ké gitra cac 1an thu mau
(p>0,05). Qua thoi gian bao quan, do dan hoi co thit
c4 ciia mau khao sat & ca 2 nghiém thie déu c6 xu
huéng giam dan theo thoi gian bao quan. Sau 6 ngay
bao quan, do dan hdi cua co thit ca giam manh so
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v6i mau ban dau va 3 ngay bao quan. D6 dan hoi
cta co thit ca giam dan 1a trong qua trinh bao quan,
su hoat dong cua enzyme protease mot phan lam cho
c4u triic protein bi pha v&, lwong nudc trong mau
giam theo thoi gian (Olsson et al., 2003). Nghién
ctru cua Hultman et al. (2012) cho thy hoat tinh cua
enzyme collagenase ngay sau khi ca khi ca chét va
sau 5 ngay bao quan thi hoat tinh céac loai enzyme
nhu cathepsin B, B+L ting. Nhu véy, d6 dan hdi cua
co thit c4 giam di trong thoi gian bao quan cé thé do
hoat d6ng cua cac enzyme protease.

600 ~Pbi chimg (NT1) = Acid acetic (NT2)
2 Z ;
é 300 EEEEEZ :l::é
S 00 | I / = /
Sk 7 1y L »
wo | =29 EHy  Ey =y =
; = Z = Z = é Eififé = é

Ngay

Hinh 2. P$ dan hoi co thit c4 (g*cm) ciia miu ddi chirng (NT1) va mau xir Iy bing acid acetic (NT2)
theo thoi gian bao quan

3.1.5 Ham luong Total Volatile Base Nitrogen

Ham lugng Total Volatile Base Nitrogen (TVB-
N) dugc st dung nhu chi thi cho sy bién doi cia san

pham thuy san sau khi chét (Olafsdottir et al., 1997).
Gia tri TVB-N cua phi 1€ ca trong suot thoi gian bao
quan dugc trinh bay ¢ Bang 2.

Bang 2: Ham lwong Total Volatile Base Nitrogen (TVB-N; mgN/100 g miu), peroxide value (PV,
meq/kg) va Thiobarbituric acid reactive substances (TBARs; pmol TBARSs/g) cua mau dbi
ching (NT1) va mau xir ly bang acid acetic (NT2) theo thai gian bao quan

TVB-N; Peroxide value; Thiobarbituric acid reactive
mgN/100 g miu PV, meqg/kg substances; TBARs, pmol TBARs/g
__ Ngay NT1 NT2 NT1 NT2 NT1 NT2
0 15,8+0,8 14,4+0,8 3,55+0,3 4,04+0,8 0,55+0,1 0,41+0,1
3 16,2+0,8 14,9+1,6 4,79+0,6  3,12+0,5 0,54+0,2 0,85+0,5
6 18,6+0,8 16,2422 428426  6,19+2,1 0,54+0,2 0,39+0,1
9 19,1£2,1 18,1£1,4 5,77£2,1 7,70£1,5 1,07+0,2 0,75+0,1
12 20,9+1,4  18,1+0,1 3,23+0,4  2,37+0,8 0,55+0,4 0,43+0,1

Cdc cdp 56 liéu in ddm trong cung mgt chi tiéu phan tich t~hé’ hién th‘o"i diém ghi nhén su khdc biét ¢é ¥ nghia théng ké
giira 2 nghié¢m thiic (p<0,05), mau doi chitng (NT1) va mau xit [y bang acid acetic (NT2)

Gia tri TVB-N cua ca 2 nghiém thirc ting dan
theo thoi gian bao quan va gia tri TVB-N ctia NT1
cao hon NT2. Két qua phén tich ham luong TVB-N
giita NT1 va NT2 khong khéc biét c6 ¥ nghia thong
ké & cac ngay thu mau 0, 3, 6 va 9 (p>0,05). Tuy
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nhién dén ngay 12 thi ham luong TVB-N giira
nghiém thie ddi chimg (20,91 mgN/100g) va
nghiém thac xt 1y acid (18,14 mgN/100g) khac biét
¢ ¥ nghia théng ké (p<0,05). Ham luong TVB-N
tang 1én 1a do su phat trién cta vi sinh vat san sinh
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ra trimethylamine, qua trinh ty phan giai do enzyme
san xuét ra dimethylamine, amoniac dugc san xudt
bdi phan Gng khir nito cua cac acid amine va
catabolites nucleotide va cac hop chat dé bay hoi
khic dam (Malle and Poumeyrol, 1989). Nhin
chung, su bién dong cua gia tri TVB-N van nho hon
30 mgN/100 g theo quy dinh cua Pike va Hardy
(2007) ma gid tri TVB-N 16n hon 50 mgN/100 g thi
san phdm ca twoi dwoc xem nhu bi hong.
3.1.6 Chi s6 Peroxide value

Chi sb peroxide value (PV) cua phi 1& ca trong
sudt thoi gian bao quan dugc trinh bay & Bang 2.
Két qua phan tich PV caa NT1 va NT2 khéac biét
khong c¢6 ¥ nghia thdng ké giita cc lan thu mau
(p>0,05). Tuy nhién, sau 3 ngdy bao quan, gia tri PV
0 NT1 (4,79 meq/kg) cao hon va khac biét c6 y
nghia thong ké so véi NT2 (3,12 meq/kg) (p<0,05).
Két qua phan tich PV duoc ghi nhan trong sudt thoi
gian bao quan cho thiy gia tri PV khong khac biét
gitra miu xir Iy acid acetic va dbi ching gitra cac 1an
thu mau, dao dong tir 2,37-7,7 (meq/kg). Gia tri PV
trong nghién ctru nay thip hon so véi quy dinh vé
gia tri PV cho sy oxy hoa cua chit béo, PV< 10
meg/kg mau (TCVN 7597:2013, 2013).

3.1.7 Chi sé Thiobarbituric acid reactive
substances

Chi s6 Thiobarbituric acidrreactive substances
(TBARS) cua phi 1€ ca trong suot thoi gian bao quan
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dugc trinh bay & Bang 2. Két qua phén tich cho thiy
chi s6 TBARS cua cac mau khac biét khong c6 ¥
nghia thong ké giita nghiém thuc ddi chimg va
nghiém thuc xir ly acid (p>0,05). Tuy nhién, sau 9
ngdy bao quan chi sé TBARS & miu caa nghiém
thirc dbi ching (1,07 pmol TBARS/g) khéc biét c6
¥ nghia thng ké so véi miu cua nghlem thae xir ly
acid (0,75 pmol TBARS/g). Chi s6 TBARS dao
dong tir 0,41-1,07 umol TBARS/g. Sau 12 ngay bao
quan lanh, chi sé TBARS ¢ cic mau Xt 1y acid
acetic déu thap hon so v6i muc téi da 1a 4,5 mg
malonaldehyde/kg mau, thip hon so véi két qua
nghién cau cia Sohn et al. (2005). Chi s6 TBARS
thé hién cac san phdm oxy hoa thu cip trong qua
trinh oxy hoa chat béo nhu aldehydes, ketones,
alcohols, carboxylic acids, alkanes,... (Benjakul et
al., 2005). Cac san pham oxy hoa thir cap tiép tuc bi
bién d6i thanh cac san pham khac dudi tac dong cua
enzyme va vi sinh vat, din dén lam giam ham luong
cia TBARs (Nirmal and Benjakul, 2009). Trong
nghién ctru nay, gia tri TBARSs phan tich dugc c6 gia
tri rat thap cho thay cac san pham oxy hoa thir cip
dd duoc tao thanh va phan huy nhanh. Két qua
nghién ciru tuong df)ng véi nghién ctu bao quan
lanh tom cua Nguyén Xuan Duy va Nguyen Anh
Tuin (2013) ma gia tri TBARSs tuong dbi thap.

3.2 Téng vi sinh vat hiéu khi

Tng vi sinh vat hiéu khi ctia phi 1é ca trong sudt
thoi gian bao quan dugc trinh bay ¢ Hinh 3.
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Hinh 3: Téng vi khuén hiéu khi cia miu déi chirng (NT1) va miu xir Iy bang acid acetic (NT2) theo
thoi gian bao quan

*: thé hién su khdc biét c6 y nghia thong ké gitra 2 nghiém thiic (p<0,05)

Tong vi khuan hiéu khi (TVKHK) cua ci 2
nghiém thirc déu tang dan theo thoi gian bao quan.
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Két qua phan tich cho thdy TVKHK cia miu ¢
nghiém thuc 1 so véi mau & nghiém thirc 2 khac bi~ét
khong c6 y nghia thong ké sau 9 ngay thu mau
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(p>0,05). Tuy nhién, sau 12 ngay bao quan TVKHK
ciia mau ¢ nghiém thace déi chang (log(CFU/g) =
5,89) cao hon va khac biét co ¥ nghia thong ké so
véi miu o nghiém thac xt 1y acid acetic
(log(CFU/g)=5,68) (p<0,05). Acid acetic wc ché su
phat trién cua vi khuan 1a do kha ning pha vo mang
té bao vi khuan, uc ché cac phan tmg trao ddi chét
cha yéu cua vi khuan (Breidt et al., 2004). Sau 12
ngay bao quan TVKHK cua mau ¢ ca 2 nghiém thac
déu chwa vuot qué gidi han cho phép 108CFU/g ddi
vé6i san phim ca tuoi theo quyét dinh cua Bo Y Té
(Bo Y Té, 2012). TVKHK khong thé hién sy khac
biét lon la do ndng do st dung. Trong nghién ctu
nay, nong d6 acid acetic st dung (0,05%) la thap
hon rat nhiéu so vé&i nghién ciu cia Lé Nguyén
Doan Duy va Nguyén Cong Ha (2014). Nghién ciru
str dung acid acetic 2% két hop v&i nude nong xir Iy
cé tra cho thay vi khuan tong s6 d giam hon 100 1an
(Lé Nguyén Poan Duy va Nguyén Cong Ha, 2014).
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Nong d6 acid acetic trong thi nghiém ndy da duoc
khao sat bang cac phép thir Vi cac nong do giam
dan ma khong anh huong dén gia tri cam quan cua
miéng ca trude khi tién hanh thi nghiém. Trong qua
trinh thtr nghiém cac ndng do acid acetic, gié trj cam
quan cua phi 1é ca giam khi ting ndng do acid acetic
cao hon 0,1%. Vay nong do acid acetic sir dung
trong nghién ciru ndy tuong d6i thip nhung phan
nao da giam dugc mat d6 TVKHK trong thoi gian
bao quan.
3.3 Gia tri cam quan mau phi 1& c4 léc

trong qua trinh bao quan

Két qua danh gia cam quan cho thiy su khac biét
khong c6 y nghia thong ké ciia NT1 so v6i NT2 vao
ngdy thu mau 0 (p>0,05) (Hinh 4). O cac ngay thu
mau 3, 6, 9 va 12 ngay, gia tri cam quan cua phi 1&
ca gitra NT1 va NT2 khéc biét c6 ¥ nghia thong ké
(p<0,05).

 m—
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Hinh 4: Gia tri cam quan ciia miu ddi chimg (NT1) va miu xir Iy bing acid acetic (NT2) theo thoi
gian bao quan

*: thé hién su khdc biét ¢6 y nghia thong ké giira 2 nghiém thirc (p<0,05)

Trong qua trinh bao quan, gia tri cdm quan cua
mau & 2 nghiém thie déu c6 xu huéng giam. Mau
sac miéng phi 1 chuyén tir mau tring sang sang mau
hoi vang. Mui ban dau cia miéng phi 16 1a mui thom
tanh ty nhién nhung qua 12 ngay bao quan mui cua
miéng phi 1& c6 mui hoi chua nhung van sir dung
dugc. Do bong bé mit ciing giam dan theo thoi gian
bao quan, ban dau miéng phi 1é bong dep nhung qua
thoi gian bao quan thi miéng phi 1& hoi kho khong
con do bong nhu ban dau. Cau trac ciia miéng phi 1é
cling giam dan theo thoi gian bao quan, ban dau co
thit san chic, dan hdi nhanh nhung dén ngay 12 cAu
trac co thit long 160, hoi mém va kém dan hdi. Tuy
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nhién, trong sudt qua trinh bao quan thi gia tri cam
quan cua nghiém thirc c6 xur 1y acid tét hon so véi
nghiém thirc ddi chimg. Gia trj cam quan cua san
pham ciing dugc danh gia sau 15 ngay bao quan, tuy
nhién két qua cho thay san pham khong thé sir dung
dugc vi vy cac chi tiéu khac khong can thiét phai
danh gia. Két qua nay tuong tu nhu két qua cua
Azam et al. (2005) 14 ca da tron bao quan trong diéu
kién nudc da c6 thé sir dung 1én dén 12 ngay.

4 KET LUAN

Cé 16c phi 1¢ bao quan trong diéu kién lanh c6
hay khong co6 xtr ly acid acetic 0,05% c6 thé si dung
dén 12 ngay ma ca van dam bao vé mat cam quan,
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hoéa hoc hay vi sinh. Thém vao do, gia tri cam quan
cua phi I ca 16¢c co xu ly acid acetic 0,05% ludn cao
hon va khéc biét ¢ y nghia thong ké trong qua trinh
bao quan.
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