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KHAO SAT SO BO VA NGHIEN CUU NANG CAO CHAT LUONG
KHO CA TRA PHONG G CHAU BAC - AN GIANG

PRELIMINARILY STUDY ON PROCESSING OF BLOATING FRIED DRIED TRA-BASA
AT CHAU DOC - AN GIANG AND TESTING TO IMPROVE IT’S QUALITY
Nguyén Thuy Linh, Nguyén Duy Téan, Nguyén Huynh Tédn
Khoa Thiiy sdn, Pai hoc Néng Lam Tp. H6 Chi Minh

ABSTRACT

Bloating fried dried Tra-Basa was one of special
commodities at Chau Doc — An Giang, the province
which had over 45 big and small bloating fried
dried Tra-Basa shops. Their processes were not
been ensured in terms of hygiene standard
because they soaked fish meat in the river water
and dried them on the outdoor drying ground.

The aim of this study were: (i) preliminarily
investigate the processing of bloating fried dried
Tra-Basa at Chau Doc — An Giang; (ii) suggest some
technical parameters in processing to improve the
quality of this product.

There were three (3) experiments to guarantee
the hygiene standard and to improve flavor and
taste of bloating fried dried Tra-Basa safe: soaking
fish meat in tap water, soaking fish meat in salt
solution and drying. The result showed that the
concentration of NH, was in safe range (24.04 mg/
100g) if soaked in 20 hours and the sense value
was best (3.46 mark). The salt content was reduce
from 10.11% to 7.66% when soaked in 13% salt
solution for 5 hours. The peroxide got 3.65 mg/
100g at 45°C when dried for 32 hours and the sense
value were improved.

GIOI THIEU

Hién nay, thuc trang dau ra cho sdn phdm c4
nudi nudc ngot khong én dinh, gap nhiéu khé khin.
Ca Tra ciing khong ngoai 1&. Pay 1a loai ca c6 gia
tri kinh t& cao, dugc nguodi dan dic biét 1a & cac
tinh dong biang song Clu Long dau tu nudi rat
nhiéu. Vi vay, viéc thi trudng tiéu thu cac sdn phadm
ché& bién tir c4 Tra khong 6n dinh d4nh hudéng rat
16n dén kinh t& gia dinh cta nhiing ngudi dan nay.
Mit khéc, cung v6i su phat trién kinh t& thi nhu
cAu vé thuc ph4dm cta con ngudi ngay cang dugc
chi trong hon dac biét 1a vé gid tri dinh dudng,
cdm quan ciing nhu tinh tién dung ctia san phdm.

Van dé dit ra cho nganh ché bién thiy sén la
nang cao gi4 tri gia ting, da dang héa sdn pham
cting nhu ddm bdo vé sinh an toan thuc pham d6i
v6i sdn ph4m ché& bién tir nguon 1gi c4 nudc ngot
no6i chung va d6i vdi cd Tra noéi riéng.

San pham kho c4 tra phong 14 mot trong nhiing
ddc san ¢ Chau Péc An Giang duge nhiéu ngudi
biét dén. Hién nay tai Chau déc An Giang c6 nhiéu

co s san xuat, tuy nhién sén ph4dm khd min,
diéu kién vé sinh chua duge quan tam. Pé tai “Khao
sat mot s6 co s& san xuit va nghién citu nang
cao chat lugng kho ca Tra phong & Chau Doc
An Giang” nhiam c&i thién do mén cho phiu hop
v6i thi hiéu nguoi tiéu dung ciing nhu nang cao
chat lugng vé sinh, rit ngan thoi gian sdn xuit so
v6i sadn ph4m kho cé tra phong trén thi truong.

VAT LIEU VA PHUONG PHAP

Khao sat tinh hinh san xuit kinh doanh khé
c4 tra phong & chau déc an giang

- S6liéu dugce ghi nhan tai co s& san xuat va
Phong thong ké Chau déc An Giang

- Ghi nh4n quy trinh ché& bién tai co sG san
xudt nham cai thién chat luong sdn pham dua trén
quy trinh ghi nhan
Thi nghiém 1: NgAm trong méi truong nudec
may

- Casau khi dugc cit dau, moi rudt, lam sach va
philé 14y hai miéng thit c4 hai bén con nguyén da.
Tién hanh dem ngam trong méi trudng nuéc may.

- Tilé ca: nuée duge khao sat 1a 1:8.

- Thoi gian ngdm dugc khao sat ¢ 18h, 20h,
22h, 24h.

Cac chi tiéu theo doi:
+ Phan tich NH, (TCVN 3706-1990)
+ Panh gia cam quan (Ha Duyén Tu).
Thi nghiém 2: Khao sat qua trinh uép mudi
C4 sau khi ngadm dugc dem di uép mudi theo
phuong thiic u6p mudi uét tic 14 uép ca trong dung
dich nuéc mudi. Thay d6i thoi gian va nong do
mubi.
- Noéng dd mudi duge khdo sat 1a 10%, 13%,
16%, 19%.
- Thoi gian ngdm dugce khdo sdt ¢ 3h, 4h,
5h, 6h.
- Cac chi tiéu theo doi:
+ Nong do mudi trong san phadm (TCVN
3701-1990)
+ DPédnh gid cdm quan. (Ha Duyén Tu)
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Thi nghiém 3: Khao sat nhiét @6 va thoi gian
say

- C4 sau khi ngam, u6p mudi, tién hanh siy
v6i cdc nhiét do va thoi gian say khéc nhau.

- Nhiét do sdy duoc khdo sat 1a 40°C, 45°C,
50°C, 55°C.

- Thoi gian say dugc khéo sat & 20h, 24h, 28h,
32h.

- Cac chi tiéu:
+ D06 4m clia sdn ph4m bing phuong phap
sdy kho 105°C
+ Phan tich chi s§ peroxyt (TCVN 5777-1994)

+ P4nh gid cdm quan san phdm (Ha Duyén
Tu)

Xit 1y s6 lidu
St dung phan mém Stagraphic 7.0 dé so sanh
su khac biét vé mat thong ké gitta cac nghiém thic

KET QUA VA THAO LUAN

Khao sat so bd tinh hinh san xuat kinh doanh
kho c4 Tra phong & Chau Déc

Hién nay, 6 Chau Péc — An Giang c6 khodng 5
cd s6 chuyén san xuat dic san kho c4 Tra phong,
qui mé sdn xudt vira va nhé. Trong d6, c6 thé néi
o s6 san xuat kho c4 Tra phong Truong Hai 14 c6
qui mo 16n nhat v6i vai chuc d&én hang triam cong
nhan véi hgp déng lam viéc theo mua vu, k& dén
14 co s Nam Tan, Anh Qudc, Hai Tén, Hong Pao
cht y&u tap trung & phudng Vinh My, thi x4 Chau
baoc.

Cac co s6 hang ndm da cung cdp ra thi truong
khodng 880 tan san pham (s6 liéu phéng van).
Trong d6, san lugng cda cac co sé uGe tinh nhu
sau:

- Co s6 Truong Hai: 10 t4n/lan x 4 1an/thang x
10 thang = 400 tAn/nim

- Co s¢ Nam Tan: 05 tan/lan x 4 1an/thang x 10
thang = 200 t4&n/ndm

- Co s6 Anh Qudc: 03 tan/1an x 4 14n/thang x 10
thang = 120 tAn/ndm

- Co s Hai Ton: 02 t4n/lan x 4 1an/thang x 10
thang = 80 tdn/n&m

- Co s¢ Hong Pao: 02 tan/lan x 4 1an/thang x 10
thang = 80 tan/nam

Trong khi d6, s6 liéu ching toi thu thap tit phong
thong ké thi x4 Chau Péc 1a 614,5 tdn/niam 2005
tang khoang 16% so v6i nam 2004 (531,7 tan/nam).

Theo thong tin tif chii co s6 san xut kho ca Tra
phéng Truong Hai, thi hién nay Ong dang bt tay
vao viéc 1ap du 4n xay dung nha mdy ché bién
thily san, véi cong xuat 11.000 tan kho thanh pham/
nam ngay tai Chau Péc. Ong ciing da duogc cac nha
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khoa hoc gidi thiéu day chuyén san xuat cong nghé
Han Quéc tri gia 600.000 USD, c6 thé cho thanh
phdm 50 t4n kho/ngay.

Qua day, ching ta ciing thay dugc mot xu huéng
phéat trién tuong lai cho san ph&m khoé ca Tra
phong, mot déc sdn truyén thong ctia ngudi dan
Chau DPéc tinh An Giang. Hia hen cho mgt san
phdm kho c4 Tra phong chat lugng tot, ddm béo
an toan vé sinh thuc ph4m cao, c6 thé mé rong thi
trudng tiéu thu va xuat khdu, dap tng nhu cau
ngay cang cao clia thi hiéu nguoi tiéu dung.
Khio sat quy trinh san xuit khé ca Tra
phéng ctiia mot co sé & dia phuong

Co s6: Nam T4n (Thanh Tric)

Dia chi: 4p Chau Long I, phuong Vinh My, thi
x4 Chau béc

bién thoai: 076.863041 — 076.867261

Quy trinh san xuat kho c4 Tra phong cda co sé
Nim Tan

Theo chii co sé thi quy trinh sin xu4t cla céc co
s¢ déu tuong tu nhau, nhung sé& cho sdn phdm khac
nhau tuy theo kinh nghiém s&n xu4t clia mdi co sé
trong céc khau chon nguyén liéu, ngadm néi, uép
mudi va phoi kho ...

Nguyén liéu

¢ Ca 0,9-9Kg/con
(ca Tra)

Cét dau, méc rudt

l

Ngam nuée

|
Phi 1é
!

Ngam ndi

!
V6t ca
!
X4t muoi
|

Ria mudi

]

Phoi kho

28-32h

10 kg c4/2-4kg mudi
6-8 gis
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Theo quy trinh sdn xuat cta co sé kho c4 Tra
phdéng Nam Tan & trén, ching tdi nhan thay cé
mot s6 van dé can ban luan nhu sau:

- Cé dugc cat dau xé bung ngay khi mua vé dé
tranh hién tugng c4 chét & dong m4u trong céc co
thit &nh huéng dén mau sic cia sdn pham.

- Ngéam ca trong khoang 4-6 h truge khi phi 1€,
dé c4 dién ra qua trinh té cling va dé dang trong viéc
phi lé. (Kich hoat cho vi sinh vat, enzyme trong noi
tang c4 hoat dong va xAm nhéap vao co thit chuin bi
cho qua trinh phan giai dién ra sau do).

- Trong san xu4t chi nhin ca néi § mic do ndo
l1a v6t ra duge, n6é &nh hudng truc ti€p dén mui vi
cda sdn phdm; ciing nhu trong kinh nhgiém gai
nén ca khi mudi va nhin biét dugc miéng c4 nao
&n mudi hay khong &n mudi ma c6 phuong phép
khic phuc t6t hon.
Tuy nhién 6 khau ngdm ca trong cac bé nudc trén
song Hau, ching t6i nhan thdy chua ddm béo vé
sinh nuédc mét trén cic song Tién va song Hau &
khu vuc déng bing song Ctiu Long ngay cang bi 6
nhiém vé nong d6 chat hitu co, thude bdo vé thuc
vat, rdc thai, 6 nhiém tir cic 16ng nudi c4.. nhat la
vao mua mua (Khoa hoc va phét trién, s6 7, tr.4,
13-19/2/2003).

Tir d6, ching to6i dé xuat cai d6i khau ngam ndi
ca trong moi truong nuéc may thay cho méi truong
nuéc sdng dang ngay cang bi 6 nhiém.

Trong khau lam kho, tuy khong ton nang luong
dé say kho do st dung 4nh ning mat troi nhung phu
thudc rat 16n vao thoi tiét nhat 14 vao mua mua, Anh
huéng rat 16n dén chat lugng san pham khi gap phai
nhiing ngay troi mua lién tuc. Mat khéc c6 thé nhiém
béan trong qua trinh phoi do phoi trén nén xi ming,
khong kiém soat dugc rudi nhing ...

Tit d6, ching toi thay néu cac co s6 c6 didu kién
nén lam kho san pham bang phuong phap say thay
cho phoi néng.

40 A

30 A

NH; (mg/100g)
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Trén day 1a 2 khau ma ching toi thay can phai
cdi tién, dé ddm bdo an toan hon vé mit vé sinh
ciing nhu cdc chi tiéu héa hoc ctia sdn pham. Bén
canh dé, theo ¥ kién ctia nhiéu nguoi tiéu dung 1a
san phdm rat min, nén can nghién ciu xem cé
thé gidm lugng mudi xuéng d&n miuc c6 thé chap
nhan ma khong dnh huéng dén viéc bdo quan va
hinh th&i cu tric clia sdn pham.

Két qua khio sat qua trinh ngam
Chi tieu NH, (mg/100g)

Qua xtt Iy thong ké ching toi nhan thay su khéc
biét gitta cdc nghiém thic 14 c6 ¥ nghia vé mit
thong ké v6i P < 0,05. Nhu vay, ngadm cé trong
nudc may 6 céc thoi gian khac nhau thi ham lugng
NH, tao ra trong thit c4 ciing khac nhau.

Trong thoi gian dau (tir 18h dén 22h) lugng NH,
tao ra khong nhiéu bang vao thoi gian sau (tir 22h
dén 24h) va ham lugng NH, ting dan theo thoi
gian ngam tir 21,27 mg/100g thit c4 & 18h dén 31,41
mg/100g ¢ 24h. Tuy nhién tat ca ham lugng NH,
nay déu nim trong gi6i han cho phép (< 40 mg/
100g-TCVN).

Bén canh d6 ching t6i ciing tién hanh ddanh
gia cam quan

Qua hai chi tiéu ham lugng NH, va danh gid
cam quan chung to6i chon thoi gian ngdm thit ca
trong nuéc may 1a 20h. Thoi gian ngdm ngin hon
80 vGi cdc quy trinh tham khéo & cdc co s (28 —
32h) va ngadm nu6c may thi dat chat lugng vé sinh
hon, tranh duge sunhi@m ban clia c4c chat 6 nhiém
khac ¢6 trong nude song

Két qua khio sat qua trinh uép mudi
Chi tiéu ham luong mudi trong thit cd

Qua xt ly théng ké, ching t6i nhan thay, su
khéc biét giita cdc nghiém thic 1a c6 ¥ nghia vé
mait thong ké véi P < 0,05. Ham lugng mudi trong
thit ca tang ty 1é thudn véi thoi gian va nong do

20 1
10 4
0
18 20 22 24

Thoi gian (gid)

P4 thi 1. Anh huéng clia thoi gian ngam dén ham lugng NH; (mg/100g)
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Bang 1. K&t qua danh gia cdm quan clia qué trinh ngam

Chi tiéu

Mui

Cau trac

18h 20h 22h 24h

18h 20h 22h 24h

0,30°+0,03  4,79°+0,04 -1,33+0,02 -2,63°+0,03

-1,63"+0,04 3,647+0,05 2,30"+0,03 -3,46°+0,04

Ghi chi: a, b, ¢ cho biét su khdc biét cé ¥ nghia vé mii véi xdc xudt p < 0,05.
x, v, z cho biét su khdc biét c6 y nghia vé cdu tric véi xdc xudt p < 0,05.

—_—
—_—
|

(g/100g)

Ham lugng NaCl trong ca sau khi ngim

10% 12% 14% 16% 18% 20%
Nong dd NaCl dich ngam
——3h —=—4h —A—5h —>— 6h

D6 thi 2. Anh huéng cia thdi gian va ndng dd mudi trong qué trinh ngam ci

dung dich mudi ngdm theo phuong trinh tuong quan
z=-1,85+0,87x+ 0,37y
Bdnh gid cdm quan

Qua hai chi tiéu ham luong mudi trong thit c4
va chi tiéu cdm quan ching téi chon ngdm thit ca
trong dung dich mudi c6 nong do 13%, thoi gian
ngam 1a 5h. So v6i sdn phdm cta cic co sd 6 Chau
Doc thi san phdm cla thi nghiém c6 vi it man hon
(7,66% con & cdc cG sé ¢ Chau Poc la e” 10%) va
thoi gian ngdm ngén hon.

Két qua khio sat qua trinh say
Anh huéng ciia ché do sdy lén ham luong peroxide
va dm do ciia san phdm

Do 4m cia thit ca gidm dan theo nhiét do va
thoi gian sy theo phuong trinh tuong quan z =
106,01 -1,08x — 0,67y véi R2= 95,95% C6 su khac
biét c6 y nghia giita cdc nghiém thic vé mat thong
ké v6i P < 0,05; va su khac biét gitia cac nghiém
thic 14 c6 y nghia vé mét théng keé.

Chuing t6i ciing nhan thay c4 tra 1a nguyén liéu
chita nhiéu chat béo, duéi tdc dong ctiia nhiét do
dé dang tao thanh céc peroxide; khi thoi gian kéo

dai, nhiét d6 tédng cao, ham luong peroxide san
sinh ngay cang nhiéu va ham lugng peroxide clia
thit c4 tang theo phuong trinh tuong quan z = -
7,06 + 0,13x + 0,15y (R2 = 96,7%).

Ché do nhiét cling 4nh hudng kha ro 1én gia tri
cdm quan ctia san ph4m qua d6 ching t6i d4nh gia
chat lugng cdm quan san phdm qua 4 ché& do nhiét
tot nhat

Theo két qua danh gi4 cGa cdc cdm quan vién
thi diém cdm quan ¢ mAu 2 duge danh gia cao nhat:
mau sic (2,73+0,05), mui vi (2,73+0,05) va cau tric
(2,73°+0,04).

Qua ba chi tiéu 4m d9, ham lugng peroxyde va
chi tiéu cdm quan t6i chon s4y thit c4 ¢ nhiét do
45°C, thoi gian say 1a 32h.

Say kho thit c4 bing mdy say rut ngin dugc
thoi gian lam kho c4, dong thoi cé6 thé cha dong
dugc qué trinh lam khé, khong phu thudc vao thoi
tiét nhu ¢ phuong phdp phoi ning ma cac co sé
san xudt thuc hién. Mt khédc né tranh dugc su
nhi®m b4n bui cét trong qu4 trinh phoi gép phan
cdi thién vé sinh cho s&n pham.

Két qua phan tich miu san pham:
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Bang 2. Két qua danh gii cdm quan clia qué trinh ngdm mudi

Chi tiéu
Vi C4u trac
3h 4h 5h 6h 3h 4h 5h 6h
0,73+ 0,03 -2,36°+0,02 2,73°+0,05 -1,10°:0,02 [1,03"+0,03 -1,03"+0,01 2,73"+0,04 -2,73'+0,03

Ghi chii: a, b, ¢ cho biét su khdc biét cé y nghia vé vi v6i xdc xudt p < 0,05.
x, y, z cho biét su khdc biét c6 y nghia vé cdu tric v6i xdc xudt p < 0,05.

Am do/aw (%) peroxyde (mg/100g)
55 7 . 6
50 1

+s
45

+4
40

+3
35 A
30 2

23 25 27 29 31 33 35 37

Thoi gian (h)

—K— aw40°C —+— aw45°C —H—aw50°C —0— aw55°C
i —A— p40°C —0— pd5°C —— p50°C —— p55°C
Bang 3. Anh huéng clia ch& do sdy 1én gia tri cAm quan cta kho ca tra phong
P4 thi 3. Anh huéng clia nhiét do va thoi gian sdy 1én 4m dé va ham lugng peroxide cia san phdm
Nghiém thic

40°C/36h 45°C/32h 50°C/28h 55°C/24h

Mausic  0,73°:0,02  2,78°+0,05 -2,36°x0,04 -1,10°:0,02

Mui vi 1,03%+0,06 2,73b=0,05 -1,03°£0,03  -2,73°+0,03

Cau trac -2,36°+0,04  2,73°+0,04  0,73°+0,02  -1,10°+0,02
Ghi chu: a, b, ¢ cho biét su khdc biét c6 y nghia véi xdc xudt p < 0,05.

Chi tieéu

Bang 4. Thanh phan héa hoc clia sin phadm kho c4 tra phong

Chi tiéu Pon vi tinh Két qui

Protid % 22,44

N — amin % 1,88

Lipid % 25,00

Tro % 9,0

Am o % 39,05

Vitamin A mg/kg Khong phat hién
LOD = 0,3

Vitamin D mg/kg Khong phat hién
LOD =0,1
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Bang 5. Két qua kiém nghiém chi tiéu vi sinh vat clia san phdm kho c4 tra phong

Chi tiéu Don vi tinh K&t qua
Salmonella /25g Khong phat hién
E.Coli MPN/g 0
Téng men mdc CFU/g <10
Staphylococcus aureus CFU/g 20
Vibrio parahaemolyticus /25g Khong phat hién
Coliforms CFU/g 50
Clostridium perfringen CFU/g <10
TPC CFU/g 1600

Céc chi tiéu vé vi sinh vat nay diéu dat tiéu
chuén do bo Thiy séan qui dinh cho san ph4m kho
so ch& (Bang 5).

KET LUAN

Sau qu4 trinh thuc hién dé tai ching to6i nhan
thay dé cai thién chat lugng sdn phdm kho ca tra
phong tai Chau Péc-An Giang ching ta can thay
ngudn nudc ngam ndi bang nuée sach; rat ngan thoi
gian ngam (20h); gidam ham lugng mudi ngdm san
phdm xubéng 13%; st dung may sdy dé rat ngan thoi
gian lam khd, cht dong hon trong san xuét ciing nhu
cho chat lugng san pham t6t hon va vé sinh hon.
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