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NGHIEN CUU SAN XUAT SAN PHAM PASTE TOM
Shrimp paste product

Tém tit

Phan thit tom vun chiém khoang 2% khoi luong
t6m nguyén liéu, tan dung nguon protein nay trong
ché bién thire pham da tao ra hudng di méi trong
viéc ndng cao gid tri thuwong pham ciia tém sii ¢
Pong bang séng Cru Long. Nghién ciru dwoc thuc
hién voi muc tiéu chinh la tgn dung ngu&n thit tom
vun két hop véi gelatin ciia da heo va guten trong
ché bién san pham paste tém. Két qua khdo sdt cho
thd’y, voi ty lé phéi tron cua thit tom vun, da heo va
glutenla 70% : 30% : 0,33% cho khéi paste co cau
triic tot, chi tiéu héa Iy va vi sinh dwoc duy tri on
dinh trong 30 ngay trit dong ¢ 0 + 5°C.

Tw khoa: cau truc, paste tom, thit vun tom su,
kha nang gitr nudc.

1. Mé dau

Trong qua trinh ché bién tom twoi lanh déng,
luong tdm khong dat chat lugng bi loai ra khoi quy
trinh ché bién 1a khong nho. Luong tom nay goi 1a
t6m thir pham va duoc ban ra thi truong véi gia reé.
Dé cai thién hiéu qua kinh té, cac cong ty dé sir dung
ngudn nguyén liéu nay dé ché bién cac san pham
gia tri gia ting nham thu lai phan nao loi nhuan.

Nghién ctru san xudt san pham paste tom 4 mot
trong nhitng hudéng di gbp phan nang cao gi tri
thuong phdm cua con tém, han ché 6 nhiém moi
truong. Theo nghién ctru gan day cua Tran Thi
Ngoc Dung va Hoang Thi Thity (2007) cho thiy
thit thir pham thich hgp cho ché bién cac san pham
dang nhil turong nhu la cha tom.

Pong thoi, tbe d6 d6 thi hoa gia ting, xu hudng
clia nguoi tiéu ding ngay nay 13 can tiét kiém thoi
gian va nhimg san phim mang tinh tién dung cao
duogc ua chudng. Ngoai viéc lya chon thuc phém
tién dung, ho con quan tdm dén tinh giau dinh
dudng, it duong va chit béo, giam thiéu viéc sir
dung phu gia thuc phdm, va quan trong nhét 1a dam
bao an toan vé sinh thyc pham. San pham paste
tom dugc nghién ctru nham muc dich phuc vu cho
nhu cau trén cta nguoi tiéu dung.
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Abstract

The percentage of shrimp broken meat is about
2% of raw shrimp. The use of this protein in food
processing helps to improve the economic value of
Tiger shrimp in the Mekong Delta. The objective
of this research is to evaluate the mixture of meat
of shrimp, pigskin gelatin and gluten in shrimp
pate processing. The result showed that the ratio
of 70% : 30% : 0,33% created well — structured
paste and the physicochemical and microorganic
values of shrimp paste maintained stably in frozen
storage for 30 days in a temperature of 0 + 5°C.

Keywords: texture, cooked paste, shrimp
pase, broken meat from shrimp product, water
holding capacity.

2. N§i dung
2.1. Phuong tién, phwong phap nghién ctru
2.1.1. Phuong tién nghién ciru

Thi nghiém dugc tién hanh tai xuong thuc hanh
cua Trung tam Cong nghé Sau Thu hoach, Khoa
Nong nghiép — Thuy san, Truong Pai hoc Tra Vinh.

2.1.2. Phirong phdp bé tri thi nghiém
2.1.2.1. Céng thirc va phwong phdp ché bién san
phdm paste tom

Chuan bi paste tom: Tom thit sau khi mang vé
phong thi nghi€ém duogc 16t v, bo du, tach bo chi
den, rira qua dung dich giém 1%, sau d6 ria lai
bang nudce sach va dem lanh déng khoang 24 gio.
Tién hanh xay nhuyén nguyén liéu tom véi 4 ty 1&
1a 75, 70, 65 va 60% va b sung phu gia tao gel
goém 2% mubi, 3% toi, 5% hanh tim, 3% tinh bot
bién tinh, 0,17 — 0,33% gluten, 2% duong, 1% bot
ngot, 1,7% dung dich dau diéu, 2% tiéu hat.

Chuén bj da heo: Chon loai da heo khong qua
day, c6 mau tring hodc c¢6 mau den khong qua
20%, 1am sach, rira sach, rira qua dung dich giém
dé khir trung, sau dé rua lai bang nudc cho sach,
dé rao nude. Cho da heo da xir Iy vao nude s6i lude
dén khi da heo chin mém vét ra 1am ngudi trong
nudce da dé sde nhiét, sau do dé rao. Thai mong da
khi vira ha nhiét 9, d6 day cua miéng da sau khi
thai cang mong cang tot, sau d6 cit ngén soi da heo
khoang lcm.
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Ché bién paste tom: Sau khi chuan bi xong hai
thanh phan chinh 13 paste tdm va da heo, tién hanh
phdi tron va dinh hinh san phim bang cach don
khéi hdn hop trén vao rudt heo kho (vo lap xudng),
khéi lwong mau ¢ dinh 1a 300g. Tién hanh hap dé
lam chin san phdm. Paste tom thanh phim duoc
bao quan trong bao bi PA hit chan khong & diéu
kién 0 - 5°C trong 4 tudn.

2.1.2.2. Thi nghiém khdo sat sw dnh huong cia ty
1é phoi trén nguyén liéu va nong dé phu gia dén
chat lwong san pham paste tom

Thi nghiém duoc tién hanh v6i muc dich xéac
dinh ty 1& phdi tron thich hop cua tom: da heo:
phu gia gitip 6n dinh dic tinh cu tric ciia paste
tom. Thi nghiém dugc thuc hién theo mo6 ta & muc
2.1.2.1. Ty I¢ thit tom va da heo (sau khi xtr ly) thay
doi tir 75% va 25%, 70% va 30%, 65% va 35%,
60% va 40%, dong thoi ndng do gluten bd sung
tir 0,17 — 0,33% tong khdi luong thit tom va md.

C6 4 ty 1& phdi tron nguyén lidu khac nhau
(A, B, C, D) va 4 nong d¢ gluten véi 3 1an lap lai.

Trong d6, ty 1& phdi tron (%) nguyén li¢u tom la:
A=75, B=70, C=65, D=60 va 4 ndng do gluten
(%) 1a E1=0,17, E2=0,23, E3=0,3, E4=0,33.

Bingl: Ty I¢ phéi tron nguyén liéu va phu gia.

Ty 1€ A A
nguyén Nong do gluten (%)
liu E1 E2 E3 E4
A AEl1 | AE2 | AE3 | AE4
B BE1 | BE2 | BE3 BE4
C CEl1 | CE2 | CE3 | CE4
D DE1 | DE2 | DE3 DE4

Qua trinh lam chin dwgc thyc hién ¢ nhiét do
héap 90°C va thoi gian gia nhiét 60 phut. San phidm
sau khi hap chin s& dugc lam ngudi bang nudc + da
& nhiét do 2 — 3°C, sau khi bao géi htt chan khéng
san pham duoc giir 6n dinh ¢ nhiét do thap (0+5°C)
trong 2 ngay trudc khi danh gia cdm quan va xac
dinh cac chi tiéu hoa ly va vi sinh.

2.2. Phwong phap phan tich va két qua danh gia

Céc chi ti€u dugc phan tich theo cac phuong
phap tong hop trong Bang 1.

Bing I1: Phwong phdp dé phén tich cdc chi tiéu

Chi tiéu Phwong phap

Cau tric

Phuong phép danh gia cam quan, xir Iy s6 liéu bang Statgraphic

Tong so0 vi sinh vat hiéu khi

TCVN 4884:2005, ISO 4833 : 2003

Escherichia coli

TCVN 7924-2 : 2008, ISO 16649-2:2004

Clostridium perfringens

TCVN 4991 : 2005, ISO 7937 : 2004

Staphylococus aureus

TCVN 4830-1 : 2005, ISO 6888-1 : 1999

Vibrio parahaemolyticus

TCVN 7905-1:2008, ISO 21872-1:2007

Protid(%) FAO, 14/7, 1986

Lipid(%) FAO, 14/7, 1986

S6 lan lap lai: 3 lan. P 16n coa miu thi
nghiém: 0,3 kg/miu. Sb liéu phan tich tir cac thi
nghiém duoc tinh toan thong ké bang chuong trinh
Statgraphic, phan tich ANOVA véi phép thir LSD
dé so sanh trung binh cac nghiém thc.

3. Két qua va thio luin

3.1. Anh huéng ciia ty 1¢ phoi tron giira thit
tom, da heo va phu gia gluten dén dac tinh cau
tric ciia sin pham paste tom

Da heo ¢6 vai tro quan trong trong viéc tao

tinh chat cam quan tot cho san pham. Bén canh
d6, ham lugng phu gia bd sung vao hdn hop khdi
paste nham tao d6 dai cho san pham. Pong thoi
viéc cdp dong nguyén lidu trudc khi xay nham
tranh hién tugng qua nhiét do tac dung co hoc,
mit khac n6 con anh hudng rat 16n dén chat luong
bé mit va d0 mém mai cta san phém. Vi viy, thi
nghiém duoc tién hanh dé khao sat ty 1& nguyén
liéu va ham luong phu gia bd sung thay d6i & cac
mirc d6 khac nhau. Két qua danh gia cam quan
dugc tong hop ¢ Bang 2.
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Bing 2: Két qua ddnh gid cam quan theo tiéu chudn Viét Nam

Két qua danh gia | Ty 1 nguyén lidu tdm va ham lwong phu gia | Piém trung binh c6 trong lwong
Lan 01 70% : 0,33% 15.225

Lan 02 70% : 0,33% 15.575

Lan 03 70% : 0,33% 17.3

Két qua thong ké cho théy ty 18 nguyén heu tom
va phy gia b6 sung c6 anh hudng 16n dén cau tric
san phdm. Sau 03 1an danh gia déu thu vé cing
mot két qua.

Diéu nay cho thay ty 18 bd sung thich hop,
gelatin két hop véi protein c6 bd sung phy gia
trong | khéi paste tao thanh mang lién két giir nuéc,
tao cdu trac t6t cho khdi paste, tranh dugc hién
tuong tach nudc cia hé nhii twong. Su két hop
70% nguyén li¢u tom, 30% nguyén li¢u da heo va

0,33% phu gia gluten thi tai gia tri ndy hon hop
¢6 d0 nhdét cao, san phém c6 mau sic dep, mat cit
min, tao gia tri cdm quan cao hon khi so sanh véi
cac mau con lai.

Vi vy, c6 thé két luan réng, ty I¢ phéi tron 70%
thit tdm, 30% da heo va 0,33% gluten cho san pham
c6 cau tric tot va dugce chon lam ket qua thi nghiém.

Két qua xir Iy s6 lidu bang phan mém toan hoc
Statgraphic cho két qua sau:

Analysis of Variance for cau truc - Type III Sums of Squares

Source

Sum of Squares DfMean Square F-Ratio P-Value

MAIN EFFECTS
Actile 7.85417
B:gluten 19.5764 3 6.52546

3 2.61806 4.10 0.0080
10.23  0.0000
RESIDUAL

87.3958 137 0.637926

TOTAL (CORRECTED)114.826 143

All F-ratios are based on the residual mean square error.

Multiple Range Tests for cau truc by gluten

Method: 95.0 percent LSD

Gluten Count LS Mean Homogeneous Groups
0.3 36 3.13889 X

0.17 36 3.52778 X

0.23 36 3.52778 X

0.33 36 4.16667 X
Contrast Difference +/- Limits
0.17-0.23 0.0 0.372264
0.17-0.3 *0.388889 0.372264
0.17-0.33 *-0.638889 0.372264
0.23-0.3 *0.388889 0.372264
0.23-0.33 *-0.638889 0.372264
0.3-0.33 *-1.02778 0.372264

* denotes a statistically significant difference.
Multiple Range Tests for cau truc by ti le

Method: 95.0 percent LSD

tile Count LS Mean Homogeneous Groups
D 36 3.27778 X

C 36 3.5 XX

A 36 3.66667 XX

B 36 3.91667 X

Contrast Difference +/- Limits
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D-C -0.222222 0.372264
D-B *-0.638889 0.372264
D-A *-0.388889 0.372264
C-B *-0.416667 0.372264
C-A -0.166667 0.372264
B-A 0.25 0.372264

Két qua xir 1y sd liéu bang chuong trinh
Statgraphic, phan tich ANOVA véi phép thu
LSD dé so sanh trung binh cac nghiém thic

cling cho két qua 1a ty 18 phdi tron 70% thit tom,
30% da heo va 0,33% gluten cho san pham co
cau truc tot.

3.2. Sw thay d6i mat s6 vi sinh vit trong san phim paste tom

Tén chi tiéu Murc cho phép Két qua phan tich
1. Tong s0 vi sinh véat hiéu khi | < 100,000 5,3 x10*

2. E.coli Khong cho phép Khong phét hién

3. Staphylococcus aureus Khong cho phép Khong phét hién

4. Vibrio parahaemolyticus Khoéng cho phép Khong phat hién

5. Clostridium perfringens Khong cho phép Am tinh

6. Protid % 23,79

7. Lipid % 15,78

Mot trong nhing diéu kién then chét trong ché
bién thuc pham 1a dam bao tinh an toan cia san
pham thé hién chu yéu & mat s vi sinh vat. Két
qua phan tich trén cho thdy san pham dat yéu cau
vé mit vé sinh an toan thyc pham.

4. Két luan

Nghien ctru kha nang tan dung tom phé pham
trong ché bién san pham paste tdm c6 cau truc
t6t va an toan thyc pham mang lai nhiéu két qua

kha quan. Ty 1& phdi tron 70% thit tdm, 30% da
heo va 0,33% gluten vao quy trinh ché bién gitip
san phém duy tri duoc dac tinh cAu truc, két hop
v6i viée kiém sot vé sinh nghiém ngit trong qua
trinh ché bién 1a diéu kién cho viéc duy tri chat
luong san pham ca vé mdt cam quan va vi sinh.
Chat luong san phém paste tom c6 thé dugc duy tri
dén 30 ngay & didu klen bao quan lanh (0 — SOC)
dic tinh cdu tric van duoc duy tri va an toan vé
mat vi sinh.
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