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TOM TAT: Hién nay, cd Tra la mét trong nhitng mdt hang xudt khau chii lic ciia thuy
san Viét Nam. Cd Tra dwoc ché bién dwéi dang nhiéu hinh thirc khdc nhau nhie cé Tra nguyeén
con, cd Tra cdt khoanh, cd Tra quét, Tra phi le...Trong do san phdm phi 1é la mdt hang xudt
khdu cé khoi leong va gid tri lon nhdt. Van dé dam bdo chat lwong va duy tri nang sudt trong
qud trinh lang phi 1é mang tam quan trong trong quy trinh ché bién cd Tra hién nay. Chat
leong va nang sudt philé trong qud trinh lang cd phu thudc vdo nhiéu yéu té, trong do, viéc
phi 1é ¢ cdc giai doan chuyén héa khdc nhau cia cd nguyén liéu sau khi chét la yéu t6 tic
ddéng chinh dén chdt lwong va ndng sudt ciia qud trinh[1]. Vi vy, bai bdo ndy nham muc dich
khdo sat viéc phi 1é ca Tra & cdc giai doan chuyén héa khdac nhau sau khi chét dé danh gid
chdt lwong/ning sudt cia viéc lang phi 1é trong timg giai doan chuyén héa trén.

1. PAT VAN BPE

C4 tir khi duoc dénh bat cho dén khi chét, trong co thé ciia n6 bat dau c6 hang loat sy thay
d6i sinh-ly-hoa. Su bién doi cta ca sau khi chét dugc mo ta theo so do:
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Hinh 1. So d bién ddi cua dong vat thity san sau khi chét

Viéc philé ca trong timg giai doan chuyén hoa khac nhau sau khi chét s& cho két qua vé
chét luong va néng suat hoan toan khéac biét [1]. Dé thong nhit trong viéc danh gia chét lugng
san pham phi 1 ca Tra, cic tiéu chuan cho san pham nay dugc dua ra, bao gom ti€u chuin
trong nudc [2] va cac tidu chuan nudc ngoai [3, 4], bao gdm cac chi tiéu vé vi sinh, hoa hoc va
cdm quan.

Muc tiéu ctia bai bao nay nham:

- xéc dinh thoi gian cac giai doan chuyén hoa cua ca sau khi chét.

- khao sat tong quat vé yéu t6 chat luong (chi khao sat cac chi tiéu cam quan) va ning
sudt lang philé trong tirng giai doan vura néu va dua ra két luan cho viéc lya chon giai doan
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lang phi 1& thich hop dé dat dugc két qua hop 1y nhét cho cac yéu tb trén theo quy trinh ché
bién hién tai trong nudc.

Vé yéu td chét luong, chi tiéu cam quan dwgc danh gia trén cac tiéu chi vé do nut thit
(gaping), dédc tinh mau [5]

V& yéu t6 nang suat, chi tiéu vé hiéu suét thu hdi phi 1& va cdu tric co thit (texture) duoc
khao sat trong cac giai doan chuyén hoa khac nhau cta cé sau khi chét.[5]

2.CAC THI NGHIEM, PHUONG PHAP TIEN HANH VA KET QUA

2.1. Nguyén vat liéu

Nguyén liéu duoc chon lam mau 13 ca Tra tai tinh Kién Giang, thudc loai Pangasius
Hypophthalmus. Trong lugng khai thac: 0,9 — 1 kg.

C4 dua vao thi nghiém duoc nudi trong cung bé va c6 do tudi xap xi nhu nhau.

Kich thu6c va khdi luong ca duoc Iya chon sao cho trong ting nhém thi nghiém khong sai
khac qua 10%.

C4 Tra duoc mang vé phong thi nghiém c4 trong tinh trang twoi sdng (hinh 2).

200804215 (08:5(

Hinh 2.Chuén bi ca nguyén liéu

2.2. Cac thi nghiém, két qué va nhén xét

2.2.1.Thi nghi¢m xdc dinh théi gian cdc giai doan chuyén héa ciia cd sau khi chét

Muc dich thi nghiém

Viéc lang phi 1€ ¢ cac giai doan chuyén hoa khac nhau cia ca sau khi chét lién quan dén

cac chi tiéu cam quan (mau, d6 nut thit) cua san pham, vi vay, can x4c dinh thoi gian cu thé
clia ting giai doan chuyén hoa c4 sau khi chét.

Xac dinh cac giai doan chuyén hoa cua ca sau khi chét thong qua hién twong té cing va
dugc danh gia bang chi so té cing (%).

Phwong phap tién hanh

Chuan bi mau

S6 lugng céa trong mdi mau thi nghiém 1a 5 con.

S6 mau thi nghiém duogc chuan bi: 3 mau.

Phuong phap va méi truong giét c4: duge thuc hién theo didu kién giét md cua cac nha
may ché bién tai vung nguyén li€u. Ca trong cac mau thi nghi€ém dugc cat mang va trich mau
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trong nudc 20 phat ¢ nhiét dd nuée 30°C. Luc nay trén co thé ca tiét ra mot lugng nhét dang
ké. Sau @6 ca dugc dua vao thi nghiém do chi so t€ cing & nhiét do 30°C.

M6 hinh kiém tra su té ciing theo thoi gian [11]

Hién tuong clng co bit dau tir dudi va co cimg dan doc theo than va huéng vé phan du
dén khi toan than bi t&€ cling, vi vay, su té ciing dugc tién hanh do bang cach dit ca trén bé mat
phéang sao cho khoang 1/3 chiéu dai than cd nam trén mat phang nay. Phan chiéu dai than ca
con lai @€ tu do (hinh 3).

Phwong phdp xdc dinh chi sé té cirng (hinh 3) [11]

|1x3 chiéu dai than ca

Ban dat ca khao sat

(oy) ngp ueq oed NgIYo

Hinh 3. M6 hinh thi nghiém xac dinh chi sb té cing cia ca.

Xac dinh chiéu cao ban dau h, trong vong 5 gidy, day chinh la d6 vong cua dubi ca so v6i
phuong ngang cuia mat ban khi ca vura chét va chua bi té cliing.

Xac dinh cac chiéu cao h; trong vong 5 gidy, ddy chinh la d§ vong cua dudi ca so voi
phuong ngang cua mat ban tai thoi diém do ti

Chi sb té cung (rigor index %) dugc x4c dinh theo cong thirc:

RI% = hoh_hf *100 (1)

[

Két qua va nhan xét

Két qua
Tir cac két qua do chi s té cing theo thoi gian, ta xay dung duoc d6 thi 1.

Moi quan hé¢ giira chi so té cirng va thoi gian
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Do thi 1. Mdi quan hé giira chi sb té cimg va thoi gian
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Nhan xét
Ca mat tir 8 dén 11 giod ké tir khi chét dé chuyén tir giai doan trudc t€ cing sang giai doan
té clmg toan phan. Sau khoang thoi gian ndy, ca chuyén sang giai doan mém hoa.

Viéc xac dinh khoang thoi gian chuyén hoa qua ‘timg giai doan 1a co so cho viée chon mau
dé danh gia cac chi tiu vé chat lugng va ning sudt trong qua trinh lang phi 1é ctia timg giai
doan chuyén hoa.

 2.2.2.Thi nghi¢gm khdo sat anh hwong cdc giai doan chuyén héa ciia cd sau khi chét
dén chdt lugng va nang sudt phi lé. [5, 6, 7, 8, 9, 10, 11]
Muc dich thi nghiém
bénh g1a murc d6 anh hudng khi lang trong cac giai doan trudc té cliing (pre-rigor), t€ cing
(rigor) va mém hoéa (post-rigor) dén:
-chat luong san pham phi 1é: thong qua dac tinh mau va dg nut thit (gaping).
-nang suét lang phi 1&: thong qua suét thu hdi thanh pham va cau trac co thit

Phuong phap tién hanh
Chudn bj méu
Ca dugc giét bang phuong phap cat mang-trich mau trong thoi gian 20 phit ¢ nhiét do
nuée 1 30°C. Sau 6, ca dugc cit dau, moi hét ngi tang va rira sach.
Ca duoc chia ngau nhién thanh 3 mau, mdi miu 5 con:
* Mau 1: ca dugc phi 1& bang tay trong giai doan true té cimg (1 gio sau khi chét)
* Mau 2: ca dugc phi 1¢ bang tay trong giai doan té cimg (8 gio sau khi chét).
* Mau 3: ca dugc phi 18 bing tay trong giai doan mém hoa (22 gid sau khi chét)
Tru6c khi tién hanh phi 18, c4 duoc trit lanh trong thung da ¢ nhiét do tir 0°C dén 2°C.
Sau khi phi 18, cac miéng phi 16 dwoc géi riéng biét trong cac bao nhya va dugce trit lanh
trong thing da ¢ nhiét d¢ tir 0°C dén 2°C.
Phirong phdp tién hanh va cdc chi tiéu danh gi
Do nut thit
Do nurt thit duge danh gia trong vong 5 phut sau khi phi 1& & miéng phi 16 bén phai.
Phan loai cac vét nut trén thit:
* Vét ntrt nho: néu chidu dai vét nit ngan hon 2cm
* Vét nit 16n: néu chiéu dai vét nit bang hay dai hon 2cm
Thang diém danh gia d6 nut thit tir 0 dén 5, cu thé nhur:
* 0 diém: khong nirt thit.
* 1 diém: sb vét nirt nho nho hon
* 2 diém: s vét ntt nho nho hon 10
* 3 diém: s6 vét nirt nho 16n hon 10 va vai vét nit 16m (< 5).
* 4 diém: nhidu vét nut 1on (>5).
* 5 diém: thit bi tach ra.
Dac tinh mau
Mau sdc clia san pham phi 1& dugc do bang thiét bi do mau Minolta Chroma Meter
(Minolta, Osaka, Japan) (hinh 4)
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Hinh 4.Thiét bi do mau Minolta Chroma Meter

Thiét bi do mau theo thang CIE do cac gi4 tri:

+ L* (d0 sang — lightness)

+ a* (mau do - redness)

+ b* (mau vang — yellowness).

Cac gia tri

+ H fb ('sic d6 mau — hue): dao dong tir 0 (hoan toan do) dén 90 (hoan toan vang)

+ ¢* (tinh chat mau — chromaticity)
a*

H’ = arctan( . J )
b

¢ =\a’+b” 3)

Vi tri vang chon phan tich mau nam phia trén dudng dong mach doc theo than (hang vay
s0 3) (lateral line) va phia trudc vay lung (dorsal fin) (hinh 5).
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Hinh 5. Vi tri do mau trén miéng phi 16
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M§i rpiéng phi 1é trén mdi con ¢4 trong mau dwgc do 3 1an tai 3 vi tri khac nhau, xoay 90°
sau moi lan do.

Suét thu hdi phi 1& (Yy)

Suét thu hoi phi 1é dugc xac dinh bang cong thiic

2% Y, = 2" %10 4
oY, @)

n,

Trong d6: + mg: khéi lugng cac miéng phi 18.
+ my,: khi lugng ca trude khi phi 16 (dd moi hét ngi tang)
Cau triic thit
Qéu trac thit duge do bang sy nén cua may phan tich chu trac (texture analyser - Instron)
vo1 dau do hinh try ‘tr(‘)n duong kinl} 35mm. Van toc kiém tra mau la ?.rnm/ s, d0 nén 60%, thoi
gian giit gifta cac lan nén la 2s. Két qua thu duoc la gidi han dan hoi (yield point-N) cua co
thit.
Vi tri vang chon phén tich mau nam phia trén duong dong mach doc theo than (hang vay
s0 3 - lateral line) va phia trudc vay lung (dorsal fin) (hinh 7)
M&i miéng phi 1é trén mdi con ca trong mau duoc do 3 1an tai 3 vi tri khac nhau.
o

P
/ Viy lung f

Ving phin tich cu trc thit N
)

Hing viyso 3 ====""

2008-04-14'09:05

Hinh 6.Vi tri cac ving phan tich cdu tric thit va mo hinh do trén may

Két qua va nhan xét
Do nmirt thit

7
A

a. Két qua

Bang 1. Diém d6 nut thit (gié tri trung binh ctia cdc mau do)

MAu sé | Gia tri trung binh diém dd nit thit | Do 1éch chuin

1 0.17 0.08
2 1.10 0.36
1.87 0.40
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b. Nhan xét

Diém trung binh d6 nurt thit & mau 3 1a cao nhat, tiép theo 1a mau s 2 va thip nhit & mau
1. Biém d6 nut thit thap nhat trong giai doan trudc t€ cliing, tang dan ¢ giai doan té cung hoan
tdoan va mém hoa.

Pac tinh mau

a. Két quéa

Bing 2.Gia tri do mau ctia cac mau (gia tri trung binh)

Théng sb L* a* b* H’ | e

Miu 1 Gia tri trung binh ctia cac 1an do 50.33 | 10.96 | 11.15 | 44.43 | 15.79

Do 1éch chuan 2.46 1.85 1.57 | 8.64 | 0.45
Miu 2 Gia tri trung binh cﬁaq cac lan do 60.77 | 5.73 | 18.53 | 17.18 | 19.42

D6 léch chuan 2.23 1.23 1.57 | 3.49 1.61
Miu 3 Gia tri trung binh cﬁaq cac lan do 63.12 | 5.83 | 22.75 | 14.78 | 23.65

D9 1éch chuan 1.82 | 2.61 235 | 7.72 1.56

b. Nhén xét

Gia tri L* (46 sang) thap nhat & mau 1, ting dan tr mau 2 va cao nhat & mau 3.
Gia tri a* (mau d6) cao nhat & mau 1 va giam dan ¢ cac mau 2 & 3.
Gia tri b* (mau vang) thap nhat & mau 1, ting dan tir mau 2 va cao nhit & mau 3.
0
_ Giatr H,, : cao nhit & mau 1 va giam dan & cac miu 2 & 3, didu nay co6 nghia la mau 1
nam gitra ving hoan téan dé (0) va vung hoan toan vang (90). Mau 2 & 3 nam gan vung do.
_ Gid trj c* thdp nhat & mau 1, tang c}ﬁn tir mau 2 va cao nhit & mau 3, diéu nay c6 nghia la
mau 1 ¢6 gia tri cuong do sang thap nhat.
Mau d6 (a*) trong co thit ca dac trung cho ham luong carotene [5]. Mau 1 c6 gia tri ndy
cao nhat, thé hién viéc phi 1€ ca trong giai doan nay thi co thit s€ c6 ham lugng carotene cao.

Gia tri d9 sang (L*) thé hién su on dinh ctia ham luong carotin trong co thit ca [5], d0 sang
cang 16n, sy mat 6n dinh cang cao. Mau 1 c6 gia tri nay thap nhét, co nghia rang, mau sac co
thit phi 1€ trong giai doan trudc té cing s& sdm hon cac giai doan con lai va sy 6n dinh ham
lugng carotene trong co thit s& cao hon so véi cac mau con lai.

Sudt thu hoi phi 1é
a. Két qua

Bang 3. Suit thu hdi ctia cac mAu thir (gi4 tri trung binh cta cac 1an do)

MAu s6 | Gia tri trung binh suit thu hdi (%) | Do 1éch chuén

1 72.55 1.32
2 73.11 0.26
3 72.50 0.37
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b. Nhén xét
Suét thu hdi phi 1é & miu 2 ¢6 gia tri cao nhat.

Suét thu hdi phi 18 @ miu 1 & 3 ¢6 gié tri xap xi nhau.

Gia tri thu hoi trong giai doan té cling cao hon cac giai doan con lai.

Gia tri thu hoi trong giai doan trude t&€ cung va mém hoa la xap xi nhau.

Céu triic co thit

a. Két qua

Bang 4.Gia tri cac luc pha hiy va nang lugng ti€u hao tuong Ung
(gia tri trung binh cla cac mau)

L. x . 1. | Nang lugng tiéu | Nang lugng tiéu
Ket qua mau Az Luc pha huy Ll.f(f phd Puy hao cho luc pha | hao cho luc pha
sau khi trich | Thong so 16n nhat , S X

méu ™N) (N) huy. huy 16n nhat
Q) Q)

Gia tt)ri‘ngung 273.51 371.56 0.69 1.36

2 gio
Do léch chuén 60.66 58.14 0.17 0.26
Gia g‘n;mng 108.28 305.49 0.24 1.27

10 gio
Do léch chuan 10.09 48.39 0.11 0.15
Gia g‘n;mng 87.18 115.08 0.19 0.52

48 gio
Do léch chudn 3.79 4.69 0.02 0.06

b. Nhan xét

Gia tri lyc pha huy, lyc pha huy lon nhit va cac muc nang luong pha huy twong img & mau
2 gio 16n nhat trong cac mau thi nghiém, diéu nay néi 1én rang tai thoi diém nay, ca dang trong
giai doan bt ddu té ctmg, vi thé, luc pha hily va ning lugng tiéu hao cho giai doan nay 1a 1on

nhit.

Gia tri lyc pha huy, lyc pha huy 1on nhat va cac mirc niang lugng pha hiy tuong img & cac
mau con lai thip hon, diéu nay noi 1én ring khi phi 18 trong cac giai doan nay, ning suét s& cao
hon do lyc va cong pha hiy nho.

Luc va niang lugng phé huy trong giai doan té ctmg 14 16n nhét.

Dbi véi thit, ngudi tiéu dung thudng thich loai co cau trac mém. Nguoc lai, dbi véi ca,
ngudi tidu dung thudng thich loai cé ciu tric sin chic. Khi lang ca trong giai doan trudc té
ctng, luc pha huy trong giai doan nay 16n hon trong giai doan mém hoa, diéu nay c6 nghia la
d6 san chic co thit trong giai doan trudce té cling s& 16n hon trong giai doan mém hoa.
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3. KET LUAN

D6 tuoi clia ca ndi chung va cua philé néi riéng 13 mot trong nhitng thong s6 quan trong
nhit ddi voi thi truong tiéu thy san phiam nay, bén canh do, cac chi tiéu vé vi sinh, hoa hoc va
cam quan ciling phai dugc dap ing.

Thong qua cac thi nghiém cta bai bio nay da thé hién cu thé viéc lang phi 1é trong giai
doan trude té cimg giup san pham dat dugc cac két qua tot hon so véi 2 giai doan con lai &
nhiing chi ti€u sau:

-chi tiéu cam quan nhu d6 nut thit, mau sdc
-d6 tuoi, d6 sdn chéc ciu truc co thit.

Dbi v6i thi nghiém vé sudt thu hdi phi 18, tuy ty 18 thu hdi phi 18 trong giai doan trudc té
cting thap hon so véi giai doan té climg nhung khéng anh hudng 16n dén hiéu suit thu hoi ciia
ca quy trinh vi cac phu phdm clia qua trinh ché bién duoc thu hoi dé lam cac san pham cé gia
tri kinh té khac. Vi thé, ca nén dugc ché bién ngay sau khi danh bat sém nhat trong kha ning
c6 thé tuy thudc vao diéu kién ché bién cua timg don vi.

EFFECT OF POSTMORTEM CHANGES TO FILLET QUALITY AND
PERFORMANCE OF TRA FISH (Pangasius Hypophthalmus)

Tran Doan Son”, Nguyen Tuan Hung(z)
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(2) Ho Chi Minh City University of Industry

ABSTRACT: Nowadays, Tra fish is one of the main export products of Viet Nam. There
are many kinds of products from Tra fish such as whole Tra fish, Tra fish slice, Tra knead, Tra
fillet...Among them, Tra fillet gets the largest part in export volume and value of Tra fish. In
filleting process nowaday, problems related to quality assurance and filleting performance
play important rolls. Filleting quality and performance depend on many factors, among them,
the filleting in different post-mortem changes of raw material is the major factor effects to
quality and performance of filleting process [1]. So, the aim of present study is to experiment
on filleting of Tra/Tra fish in different post-mortem changes for evaluating general quality and
performance respectively.

Keywords: post-mortem changes, fillet quality, pre-rigor, filleting, gaping, colour,
texture ...
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