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1. GIOI THIEU

Thit tuoi rit dé bi hu hong do nhay cam véi sy thay d6i cua céc diéu kién hoa ly trong qua
trinh bao quan, dic biét nhiém vi sinh vat |a nguyén nhan chinh dan dén sy hu hong, 1am rat ngén
thoi gian bao quan. Trong qué trinh bao quan khéi lwong thit giam do hién tugng thodt nuéc lam
giam giatri kinh té.

Dé kéo dai thoi gian bao quan thit twoi nguoi ta co thé sir dung cac phuong phép nhu bao
quan nhiét do thip, bao quan trong mdi truong khi quyén diédu chinh hay xur 1y bang cac héa chat
chbng vi sinh vat, chéng oxy hoa (Shaikh Nadeem Ahmed, 2003; John N. Sofos, 2005; P.
Michael Davidson, 2005). Trong nghién ciru ndy, ching téi tién hanh khao sat anh huong caa mot
sb loai bao bi vaxir Iy bang nhirng héa cht thich hop nhim muc dich kéo dai thoi gian bao quan,
giam su ton thit khéi luong va han ché sy bién mau thit heo tuoi.

Tuy vao phuong phép giét md va xt ly sau giét md, se hu hong caa thit rit khac nhau, xut
hién sau 4 dén 10 ngay dudi diéu kién bao quan lanh (Marenzi, 1986). Céc vi khuan gay bénh,
gdy hu hong thit tuoi va nhiéu san phim thit (C. botulinum, S aureus, Salmonella, Clostridium
perfringens, Escherichia coli, Yersinia enterocolitica, Brochothrix thermosphacta, Serratia
liquefaciens, Lactaobacillus, Clostridium sporogenes, Bacillus cereus, Bacillus licheniformis,
Pseudomonas) bj trc ché bsi Kali sorbat. Tac dung chong vi sinh vat cia kali sorbat tang |én khi
sir dung két hop véi natri clorua, polyphosphat, chat chong oxy hod, pH thap, nhiét do bao quan
thip, ham lugng O, thap, hay bao gdi véi khi quyén diéu chinh c6 ham lugng CO, cao (Sofos,
1989).

Natri axetat va canxi axetat duoc sir dung trong thuc pham nhu mot chat chng vi sinh vat
gidng nhu axit axetic & cing mot gia tri pH. Mendonca & cong sur (1989) sir dung dung dich gom
natri axetat ciing véi Kali sorbat (10%) va mudi polyphosphat (10%) dé kéo dai thoi gian bao
quan thit suon heo. Dung dich gdbm natri axetat (10%), kali sorbat (1.5%) va natri lactat (3%) Sir
dung dé nhang thit Lac da voi muc dich bao quan (Al-Sheddy & cong s, 1999). Natri axetat
(0,5%) c6 téc dung lam giam lugng L. monocytogenes ¢ thit ga bao goi hat chan khdng bao quan
& 4°C varthoi gian bao quan ciing tuong tu khi sir dung kali sorbat (0,26%) hay natri citrat (2%)
(Wederquist & cong su, 1994).

2NGUYEN LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Nguyén liéu

Thit tuoi: chon thit sir dung cho qua trinh nghién ciru la thit than heo tuoi sau giét mo khoang
4 -5h dugc gict mo tai 10 mo Talico (quan Tan Binh). Nguyén liéu dap (g cac chi tiéu cam quan
cuathit tuoi theo TCVN 7046: 2002 vé mau sac, trang thad bén ngoai, do dan hoi.

Khay xdp PS c6 kich thudc 115x160x4mm.

Mang bao PE (day 20 mm), PVC (day 20 mm) vabao PA (day 85 mm).

Héa chat: Kali sorbat (Cong ty Nippon Gohsei - 'Nhat), Natri lactate (dang long), Natri acetat
(bot min, cong ty Guangdong Guanghua - Trung Qudc), Natri tripolyphosphate (STPP) (dang bét,
xuat xu: Nga) & Natri ascorbat (dang bot min, caa Trung Quéc).
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2.2. Phwong phap nghién cau
2.2.1. Khdo sat @nh hwéng ciia bao bi dén thei gian bdo qudn thit twoi

Qui trinh thyc hién theo so dd 1.
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So d 1. Quy trinh khao sét anh huéng caabao bi dén thoi gian bao quan thit tuoi

Mau duoc bao gdi bang 3 loai bao bi: PE, PVC, PA (c6 hdt chan khong) va bao quan trong ti
lanh (2 + 20C).

Thit nguyén liéu duoc rira sach, dé ty nhién cho réo hét nudc va duoc cit thanh ting 14t ¢6
kich thuac: dai x rong x day = (100 x 50 x 20 , 25) mm3.

Céc & thit dugc bao géi nhu sau:

V6i mang PE: dat miéng thit vao khay PS, diing mang PE bao bén ngoai khay cho that kin.

V61 mang PV C: thuc hién teong tuy mang PE.

Bao PA: dat miéng thit vao bao PA vaghép mi bao bang méy ghép mi hdt chan khang.

Sau khi bao géi, cac mau thit dugc bao quan ¢ ngan mét cuati lanh, nhiét do 2 + 20C.

Trong qua trinh bao quan, cac mﬁg thit dugc Iéy, ra kiém tra vao cac ngdy 0, 2, 3, 4 va ngay
thir 5 vei chi tiéu pH vatong so vi khuan hieu khi. Ket qua khao sét thu duoc la co sy chon ramot
loai bao bi thich hgp nhat dé tiép tuc thuc hién cac thi nghiém tiép theo.

2.2.2. Khdo sét kha nang bdo quan thit teeei ciia mgt s hoa chat

Qui trinh thyc hién theo so dd 2.

Céc mau duoc thyc hién tuong ty nhu & thi nghi¢m 2.2.1 nhung c6 thém phan xu Iy miéng
thit sau khi so ché bang dung dich hoa chat. Sir dung 50ml dung dich hoa chat dé nhing cho mot
mau thit c6 khoi lugng khoang 100g trong thoi gian 30 gidy.
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So @6 2. Quy trinh khao sét kha nang bao quan thit twoi cia mot sb hda chat

2.2.3. Khdo sét lwgng hoa chat lueu lai trén thit sau khi xiz ly

Chiing toi tién hanh x&c dinh luong hoa chét con luu lai trén miéng thit sau khi xu Iy va so
sanh ket qua veéi ham lugng dugc phép sir dung theo “Quy dinh danh muc cac chat phu gia duoc
phép sir dung trong thyc pham cia Bo Y t€ - 2001”. Chung t6i tien hanh xa&c dinh khoi luong
miéng thit trudc va sau khi nhing vao dung dich hdéa chat va tir d6 tinh duoc lugng hda chat luu
lai trén thit.

2.3. Céc phwong phép phéan tich

Xé&c dinh dd 4m bang may do d6 4m hdng ngoai caa hang Scaltec (Drc) san Xuét.

Dinh tinh NH3 bing phuong phép ding thudc thir Eber (theo TCVN 3699: 1990).

Dinh tinh H2S bang phan tng mau vai chi axetat (theo TCVN 3699: 1990).

Xéc dinh db ri dich bang luc hit mao dan caa gidy loc.

Luc mao dan ciia gidy loc cang manh thi hit c&c phan tir nudc tir mAu thit ra phia bén ngoai
cang nhiéu, neu cau tric mau thit cang hu hong thi lugng nuéc tu do khong luu gitr duoc se thodt
rangoai cang nhieu vadé dang. Theo nguyén tac nay ching t6i dwa ra phuong phap xac dinh do
ri dich dyavao lyc hit mao dan caagiay loc vatinh ti 1€ dich thoét ra nhu sau:

Ti 1€ dich thoét ra (%) = 100 x (P2 — Po)/(P1 — Po)

Trong do:

Po: khdi lwong gidy loc Itc dau
P1: khdi lwong caagidy loc va miu thit
P2: khdi lwong giy loc sau khi bao géi mau thit va dé & 100C trong 24 h.

X&c dinh ty 1¢ hao hut khdi lugng (%) biang phuong phép can khdi lugng mau thit trudc va
sau khi bao quan.

Xé&c dinh mau sic thit bing may do mau cho ra3 giatri L*, a* vab* tuong tng trong khéng
gian mau CIELAB.
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Trong d6 L* thé hi¢n do sang (lightness), a* thé hi¢n do do (redness) va b* thé hign do vang
(yellowness) cia mau thit. Ttr c&c giatri nay tatinh dugc cac giatri cuong do mau (C*), gbc mau
(h*) vadd léch mau so voi miu ban dau DE (E.S. Vianava cong sy, 2005).

Cuong d6 mau dugc tinh theo cdng thirc sau:

C* =(a*2+b*2)1/2

G6c mau duoc tinh theo cdng thirc sau:

h* = tang-1(b*/a*)

Do léch mau cia mau thit sau n ngay dugc tinh theo cong thac sau:

DE=[(L*o-L*n)2+ (a*o- a*n)2 + (b*o - b*n)2]1/2
Xéc dinh tong sb vi khuan hiéu khi theo TCVN 5667 - 1992.

2.4. Phwong phép xir 1y sb liéu

Tong so vi khuan hiéu khi duoc duavé giatri logarit (Log(CFU/g)). Mdi chi tiéu can khao sét
dugc do |ap lai balan va sir dung phuong phép phan tich phuong sai (ANOVA) dé xir ly. Giatri
trung binh va d6 léch duoc duara, giatri trung binh gitra cac mau khéc nhau co y nghia khi p <
0,05 theo phuong phép LSD cua Fisher (Fisher's Least Significant Difference) (Steel and Torrie,
1980). Chung téi sir dung phan mém tng dung STATGRAPHICS dé xir ly s liéu, duarabang so
sanh giatri trung binh giita cac mau (Multiple Range Tests).

3. KET QUA THU'C NGHIEM

3.1. Khao sat anh hwéng ciia bao bi dén thoi gian bao quan thit twoi

Thuc hién ddi voi cac mau M1(sir dung khay PS va boc mang PE), M2 (khay PS va boc mang
PV C) vamau M3 (bing bao PA, hit chan khéng).

Két qua khao sat pH, d ri dich vatong sd vi khuan hiéu khi theo thoi gian bao quan (hinh 1,
bang 1 vabang 2) nhu sau:

- Béi véi mau M2 thi do ri dich |a thap nhat, mau M3 c6 d6 ri dich |¢n nhat. D6 ri dich cua
c&c mau tang déu theo thoi gian bao quan, diéu d6 ciing thé hién mic d6 hu hong vé ciu tric cua
cac mau. Do ri dich cua cac miu khong khéc nhiéu voi mau thit twoi ban dau sau 3 ngdy bao
quan, tuy nhién tir ngdy thir 4 thi c6 sy tang |én déng ké, dén ngay tha 5 c6 su khéc biét rd rét.

- Ching t6i thiy rang vao cac ngay thtr 2 va 3 thi tng sb vi khuan hiéu khi trén cac mau khéc
nhau khéng c6 y nghia va déu ¢ muc cho phép (Log(CFU/g) < 6). Dén ngay tht 4 thi giatri
Log(CFU/g) > 6 va sy khéc nhau giita cac mau khong rd rét, khdng phan biét dugc sy khéc nhau
vé mirc do hu hong gira 3 mau dya vao chi tiéu tong s vi khuan hiéu khi.

Tém lai, c&c mau M1, M2 va M3 déu bao quan dwoc 3 ngdy. Tuy nhién miau M3 bi ri dich
nhiéu va nhat mau nhiéu hon, cdon mau M2 cho gia trj cam quan tét hon ca. Ngoai ra, néu xét
thém vé gia thanh thi chi phi dé thuc hién cho mau M3 (bao géi bing bao PA va hit chan khong)
lalén nhat, 2 mau con lai ¢ chi phi gan bang nhau.

Nhu vay, dya vao chi tiéu vé mau sic, sy ri dich ciia cac mau, chdng tdi chon bao bi 1a khay
PS boc mang PV C dé sir dung cho qué trinh nghién ciu tiép theo.
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Hinh 1. Sy thay d6i pH ciia c&c mau M1, M2 vaM3 theo thoi gian bao quan
Bang 1. B¢ ri dich (%) ciiacac mau M1, M2 va M3 theo thoi gian bao quan

x Thoi gian bao quan (ngay)

Mau 0 2 3 4 5
M1 8,35 a* 9,03b 9,46 cC 10,67 dC 15,48 eC
M2 835a 8,63 b 8,86 CA** 9,24 dA 12,42 eA
M3 835a 8,85b 9,21 cB 9,76 dB 13,93 eB

*: CAc gia trj trung binh véi ky tu in thurong bén canh khéc nhau thé hién sir khéc nhau c6 ¥ nghia (p <
0,05) trén cung mgt hang.

**: CAc gia trj trung binh véi ky tw in hoa bén canh khac nhau thé hién sy khac nhau cd y nghia (p <
0,05) trén cung mét cat.

Bang 2. Tong sb vi khuan hiéu khi (Log (CFU/g) trén cac mau M1, M2 va M3 theo thoi gian bao

quan
x Thoi gian bao quan (ngay
Mau 0 2 3 2 5
M1 5,05 a* 530a 538a 6,35 bA** 6,82 bA
M2 5,05a 49la 524 a 6,28 bA 6,62 bA
M3 505a 532a 521a 6,17 bA 6,60 bA

3.2. Khao sét kha ning bao quan thit twoei cia mét sb hoa chét

Trén co so két qua khao sét tac dung riéng I¢ cuatirng héa chét voi céc nong do khac nhau lén
thoi gian bdo quén thit tuoi, chiing téi tién hanh khao sét téc dung dong thoi cia hdn hgp hda chat
noi trén.

3.2.1. Khdo sét tc dung ciia hén hep gom kali sorbat, natri lactat va STPP

Thi nghiém chi thyc hién déi véi mot mau M4: xir Iy bang dung dich hdn hop gom Kali
sorbat 2,5%, Natri lactat 2,5% va STPP 3%, sau d6 bao gbi (bang khay PS va boc mang PVC) va
bao quan ¢ 2 + 20C.

Céc chi tiéu duoc khao st lapH, do ri dich, do 4m, tong s6 vi khuan hiéu khi theo thoi gian
bao quan. Két qua dugc trinh bay trong Hinh 2:
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Hinh 2. Su thay doi pH, do ri dich, d6 4am va Log(CFU/g) caa mau M4 theo thoi gian bao quan
Qua céc két qua trén cho thay, sau 17 ngdy pH ciia mau thit thay doi khéng nhiéu so véi pH

ctia mau thit twoi ban dau vavan cho phép (dudi 6,2). Do ri dich & khoang hon 9% vao ngdy dau
tang dan |én khoang 15% & ngay thir 9 va it thay ddi cho dén ngdy thtr 17, sau d6 tang |én dén
18,40 & ngay thir 19. Dya vao chi tiéu ndy cho thay coli bicu hién s hu hong vé chu tric sau 17
ngay bao quan. b6 am c&C mau giam dan xudng 72,25% & ngay 17, khdng léch nhiédu so véi do
4m ban dau (74,29%). Sau 17 ngay do am giam nhanh hon va ¢ ngay thur 19 con 70,59%. Nhin
chung thi d6 am ciia mau thit thay ddi khong dang ké so véi do 4m cia mau thit twoi ban dau. Vé
chi tiéu tong sd vi khuan hiéu khi sau 17 ngdy bao quan, gia tri Log(CFU/g) nho hon 6 tic 1a &
muc cho phép ¢ ngay thir 17, sau d6 tang |én vuot qua giatri nay.

Tom lai, dua vao sy thay doi pH, do ri dich, d6 am vatdng sb vi khuan hiéu khi chiing téi két
luan rang mau thit xir Iy bang dung dich gdm kali sorbat 2,5%, natri lactat 2,5% va STPP 3% c6
thé kéo dai thoi gian bao quan 1én téi khoang 17 ngdy.

3.2.2. Khdo sét tc dung ciia hén hep gom kali sorbat, natri lactat, natri axetat va STPP

Céc mau dugc xur ly bang dung dich c&c hdn hop nhur sau:
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- M5: kali sorbate 2.5%, STPP 3% vanatri lactat 2.5%.

- M6: kali sorbate 2.5%, STPP 3% va natri axetat 2.5%.

- M7: kali sorbate 2.5%, STP 3%, natri lactat 2.5% va natri axetat 2.5%.

Sau khi nhiing 30 gidy, dé réo vadit vao khay PS, boc mang PV C, bao quan & 2 + 20C.

Khao sét céc chi tiéu: pH, d6 ri dich, ty 1& hao hut khéi lwong, d6 4m vaténg sb vi khuan hiéu

khi c6 két qua nhu sau:
Bang 3. Su thay ddi pH ciia c&c mau M5, M6 va M7 theo thoi gian bao quan
x Thoi gian bao quan (ngay)
Mau 0 9 15 17 18
M5 5,87 5,73 5,65 5,68 5,78
M6 5,87 5,65 5,74 5,82 5,91
M7 5,87 5,69 5,67 5,73 5,81

Sau 18 ngay bao quan, pH caa cac mau thit gin nhu khéng thay déi.
Bang 4. D¢ ri dich (%) ciiacac mau M5, M6 vaM7 theo thoi gian bao quan

x Thoi gian biao quan (ngay)

Mau 0 9 15 17 18
M5 8,50 a* 9,40 bA** 8,91 bA 13,10cC 13,67 cA
M6 850a 9,60 bA 10,37 cC 11,39 dA 14,25 eB
M7 850a 9,30 bA 9,57 bB 12,42 cB 13,76 dA

Sau 15 ngay bao quan mau M5 c6 dé ri dich thap nhat, mau M6 c6 do ri dich cao nhét. Bén
ngay thir 17 thi mau M5 c6 do ri dich cao nhat. Va dén ngay thir 18 thi mau M6 ri dich nhicu
nhat, con mau M5 vamau M7 khéng c6 sur khac nhau nhiéu so véi hgay tha 17.

Bang 5.Ty 1& hao hut khdi lugng (%) cia cac mau M5, M6 vaM7 theo thoi gian bao quan

x Thai gian bao quan (ngay)

Mau 0 9 15 17 18
M5 0 10,02 a* 11,83b 12,05 bB** 12,47 cA
M6 0 8,97 a 9,53b 10,56 cA 12,16 dA
M7 0 9,34 a 10,43 b 11,13 cA 11,72 dA

Sau 18 ngay bao quan ty 1¢ hao hut khdi lwgng ciia cac mau khong khéc nhau nhiéu, khoang
11 - 12%. O nhitng ngay trusc do ty 1¢ hao hut khoi lugng ciia mau M5 16n hon hai mau con lai

nhung cting chénh [¢ch khdng nhiéu.

Bang 6. Sy bién d6i do 4m (%) cua cc mau M5, M6 vaM7 theo thoi gian bao quan

MAu Thoi gian bao quan (ngay)

0 9 15 17 18
M5 74,29 a* 73,87 aB** 72,05 bA 71,00 cA 70,03 dA
M6 74,29 a 74,00 aB 72,13 bA 71,10 bA 70,26 cA
M7 74,29 a 73,05 bA 72,50 cA 71,23 dA 70,59 eA

Do 4m cua c&c mau giam dan theo thoi gian bao quan vaé mdi thoi diém hau nhu khéng co

sy khéc nhau vé do am giira c&c mau.

Bang 7. Tong sd vi khuan hiéu khi (Log (CFU/g) trén cac mau M5, M6 va M7 theo thoi gian

bao quan
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x Thoi gian bao quan (ngay)

Mau 0 9 15 17 18
M5 4,78 & 4,74 aA** 4,70 aA 5,79 bA 6,35 CA
M6 4,78 a 5,04 aA 5,53 bB 6,23 cB 6,79 dB
M7 478 a 4,56 aA 5,00 aA 5,56 bA 6,12 cA

Sau 17 ngay bao quan, chi tiéu tong vi khuan hiéu khi [qua Log (CFU/g)] trén cac mau M5 va
M7 van & mirc cho phép; & ngdy thar 18, chi tiéu ndy trén cac mau vuot qua mirc qui dinh.

Tém lai, khi thay thé natri lactat bang natri axetat & cong thirc sir dung trong thi nghiém 3.2.1
thi thoi gian bao quan chi dwgc khoang 15 ngay, ngoai ra khi bé sung thém natri axetat thi ciing
khong kéo dai thém dugc thoi gian bao quan, c&c tinh chat nhu do ri dich, ty 1& hao hut khéi
luong hay 6 am ciing khang cai thién duoc nhiéu. Do d6 néu xét vé mat kinhh té thi ching téi
chon cong thirc d sir dung & thi nghiém 3.2.1 1atdi wu hon.

3.2.3. Khdo sét tAc dung chéng oxy hoa ciia Natri ascorbat

O thi nghiém nay chang t6i khao sét tc dung chéng oxy hod, 1am giam sy ho néu caa thit
tuoi cua natri ascorbat. Chlng t6i thuc hién xir ly 2 mau: M8, M9 véi dung dich gom kali sorbat
2,5%, natri lactat 2,5% va STPP 3%. Riéng dung dich ding xir Iy mau M9 c6 cho thém natri
ascorbat 0,5%.

Chuing téi tién hanh do cac chi sb vé mau sic: L*, a* vab*, tir d6 tinh dwoc cé&c giatri h*, C*
vae E & céc thoi diém khéc nhau va so sanh gitta mau khéng va miu cé sir dung natri ascorbat dé
khao sét téc dung chdng oxy hod cialoai phu giandy déi véi thit tuoi.

Ngoai ra, ching téi con tién hanh kiém tra céc chi tiéu vé NH3, H2S, phan tich cam quan vé
mau sic, do dan hoi, dé trong va mii vi cua nude ludce thit cia mau M9 ¢ ngdy kiém tra cubi
cung.

Két qua dugc trinh bay trong bang 8.

Bang 8. Két qua khao sét cAc gia tri mau sic ciamau M8 va M9 theo thoi gian bao quan

Céc gia tri mau sic Mau Thai gian bio quin (ngay)
0 3 11 15
L* M8 52,81a* 48,23bA** 44,21cA 46,60dA
M9 51,73a 47,42bA 47,20bB 50,73aB
o M8 4,19a 4,07aA 5,52bA 4,91bA
M9 4.44ab 3.83aA 5.28bA 4.9bA
b M8 2,36a 4,01bA 4,11bA 7,21cB
M9 2,69a 3,82aA 6,31bB 5,81bA
- M8 29,54a 44 51cA 36,69bA 55,76dB
M9 31,23a 44,17bA 50,20bB 49,40bA
o M8 4,82a 5,72bA 6,88cA 8,73dB
M9 5,19a 5,44aA 8,23bB 7,65bA
DE M8 - 4,90aA 8,88bB 7,96bB
M9 - 4,68abA 5,90aA 3,46bA

Qua céc s liéu & bang 8 cho théy:

- Giatri L* ciamau M8 giam theo thoi gian bao quan va thip hon cd nghia tir ngay 11 khi so
v6i miu M9 (P < 0,05). Bén canh d6 si thay dbi khéng cé nghia vé giatri L* cia mau M9 cho
thy rang sau 15 ngdy bao quan mau M9 vén giir dugc mau do sang gan nhu mau ban dau trong
khi mau M8 sim mau hon.
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- Giatrj a* biéu thi mau dé cuahai mau khéc nhau khéng co nghia va chénh léch khong nhiéu
S0 véi mau ban dau sau 15 ngay bao quan. Trong khi d6 glatn b* biéu thi do vang tang ¢ nhitng
ngdy dau cho dén ngay 11, sau d6 giam Xuong d6i v6i mau M9, con dol v6i mau M8 thi tang dan
cho dén ngdy thir 3 sau d6 thay ddi khdng nhiéu dén ngdy thir 11 vatiép tuc ting |én d¢én ngdy thir
15 co giatri 6n hon so véi mau M9 mét cach c6 nghia. Tir ¢6 1am cho géc mau h* caa cac mau
M8 va M9 thay ddi twong tw nhu giatri b*. Nhin chung sau 15 ngdy bao quan, miu M8 bi hoa
nau nhidu hon so véi mau M9 (thé hién bai giatri h* caaM8 cao hon so véi M9).

Xét vé cuong do mau (giatri C*) thi co sir tang cudng do mau c6 nghia cia ca hai mau so véi
mau ban dau sau 15 ngdy bao quan. Mau M8 c6 cuong d6 mau lén hon ¢ nghia so véi mau M9
sau 15 ngay.

Giatri » E biéu thi sy sai léch mau so v6i mau ban ddu va sy ting cia e E cho thiy su thay
d6i mau sic cia mau tai thoi diém khao sét so voi mau ban dau. Tir bang két qua (bang 8), ta thay
giatri « E ciamau M8 |6n hon mét cach ¢ nghia so véi mau M9 tir sau ngdy thir 3.

Tém lai, sau 15 ngay bao quan thi mau M8 bi sim mau hon, ho& ndu nhiéu hon va cé si sai
léch méu sic véi mau ban dau nhiéu hon so véi mau M9. Nhu vay, khi bé sung natri ascorbat véi
nong do 0,5% gitp han ché sy oxy hodlam hoa nau, sim mau khi bao quan mau thit heo tuoi.

Kiém tradinh tinh NH3 va H2S cia hai mdu M8 va M9 déu cho két qua am tinh.

Két qua danh gia céc chi tiéu cam quan cia cac mau sau 15 ngdy bao quan nhu sau:

- Mui: ¢6 mui binh thuong caathit tuoi.

- Trang tha bén ngodi: d6 dan hoi tot, mau sic binh thuong, mat ngoai khd réo va khong bi
nhét.

- Vét cat: mau sic binh thuong, vét cit kho réo.

- Nudc canh dun sbi: trong, mui thom, vi ngot.

3.3. Khao sét lweng hda chét lwu lai trén thit sau khi xir ly

O thi nghiém ndy ching t6i sir dung dung dich héa chat gom: kali sorbat 2,5%, natri lactat
2,5%, STPP 3% va natri ascorbat 0,5% dé xtr Iy 2 mdu M10 vaM11. Thoi gian nhiing dung dich
héa chét trén véi mau M10 14 15 gidy vamau M11 141 pht.

Két qua khao s&t duoc trinh bay ¢ bang 9.

Bang 9.Luong hod chét lueu lai trén miu thit

bonvi M 10 M11
Khéi lugng dung dich truéc khi nhing g 100,37 100,16
Khdi luong thit ban dau g 49,14 50,15
Khéi lugng thit sau khi nhing g 49,78 50,95
Khdi luong dung dich luu lai trén mau thit g 0,64 0,8
Luong kali sorbat lwu lai trén mau thit ppm 300 368
Luong natri lactat luu lai trén mau thit ppm 300 368
Lwong STPP luu lai trén mau thit ppm 360 441

Theo “Quy dinh danh muc c&c chét phu gia duoc phép sir dung trong thuc pham cia Bo Y té -
2001" thi ham lugng toi daML (Max level) doi vai céc chat duoc qui dinh nhu sau:

Kali sorbat: 2.000 ppm.

Natri lactate: 20.000 ppm.

STPP: 1.100 ppm.

Natri ascorbat: GMP (Good Manufacturing Practices).
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Tir d6 ching t6i ¢o thé két luan rang ham luong céc hod chét luu lai trén mau trong thi
nghiém khong vuot qua gigi han cho phép qui dinh boi Bo Y té.

4. KET LUAN

Qua céc két qua nghién ciru duogc trinh by & trén chdng t6i chon ra phuong phép tbi uu dé
kéo dai thoi gian bao quan thit heo tuoi nhu sau:

Sir dung dung dich hoa chat gom: kali sorbat 2,5%, natri lactat 2,5%, STPP 3% va natri
ascorbat 0,5% dé xu ly thit.

Sir dung khay xdp PS vamang bao PV C dé bao géi miéng thit.

Bao quan ¢ ngan mat cuata lanh véi nhiét do 2 + 20C.

Saul 15 ngay bao quan, cac mau thit van giir dugc mau sic va céc tinh chit cam quan cia thit
tuoi gan nhu ban dau.
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