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TOM TAT: Trong khi cdc san pham dong lanh va dong hdp tir ¢é hoi ngdy cang tré nén quen
thudc voi ngmn tiéu ding thi nhu cau tim kiém nhing san pham méi dam bao gid tri dinh dwéng va tién
loi hon trong s dzmg tir logi cd ndy dang duoc mong doi. Bai bédo nay trinh bay két qua nghién cieu thir
nghiém san xudt san pham an llen fir ca hoi philé sir dung thiét bi dong khé Virtis Freeze Dryer. Cong
thire gia vi phit hop dé san xudt cdc miéng cd hoi dong khé dang snack nhuw sau: cdc mzeng cd hoi kich
thuée 10 x 10 x 10 (mm) dwoc xie Iy ngdm trong hai bé nude chira dung dich gia vi, bé meée néng
(BNN) 60°C trong 5 phiit, bé nuée lanh (BNL) 0°C trong 30 phiit. BNN chita mudi 2 % (w/v); dwong

2 % (Wh); nuwée mam 2 % (v/v); toi bot 0,5 % (w/v) va hanh bot 0,5 % (w/v). BNL chita mudi 0,5 %
(w/v); dwong 1 % (w/v); nudc mdm 2 % (v/v); t6i bét 0,1 % (w/v) va hanh bot 0,1% (w/v). Ty I¢ giita
khéi lwong nguyén liéu va dung dich gia vi la 1: 2 (W/v). San phdm cd hoi dong khé dwoe san xudt theo
cong thikc trén c6 mike chat lwong ddp 1ing yéu cdu tiéu thu dirge danh gid boi nguoi tiéu ding.

Tir khéa: sin pham dn lién, déng khé va cd hoi

1. GIOI THIEU

Ca hdi dugc biét dén nhu 1a mot trong
nhitng loai thiy san c6 gia tri dinh dudng va
kinh té cao. Trong s cac loai ca hdi thu hoach
& ving bién Thai Binh Duong & Alaska thi c4
hdi hong (pink salmon) 1a loai c¢6 san lugng
d4nh bt 16n nhit. Trong nim 2008, tdng luong
khai khai thac cua loai ca nay 1a 133,000 tin
(452 triéu d6 la). Thit ca hdi hdng co gia tri
dinh dudng cao dac biét cod chura ty 1¢ cao axit
béo khéng no c6 nhiéu ndi d6i nhu DHA
(Docosahexaenoic Acid), EPA
(Eicosapentaenoic Acid) con dugc goi la axit
®-3 (Torstensen and others 2005). Nhiéu bing
chimg nghién ctru chi ra ring cac axit nay co
nhitng ich loi cho strc khoe (Fanbin, K. and
others, 2008). Dong kho 1a mot trong nhiing ky
thudt san xuat san phim khé c6 chét lugng tot
nhét. Dong kho hau nhu gitr lai dugce cac dic
tinh cta nguyén liéu tuoi ban dau. Sy bién dbi
vé chit lwong san phdm & mirc t6i thiéu. Cac
tinh chat vé cam quan nhu mau sic, trang thai,
cAu tric va mui vi duge bao vé mot cach ti da.
Cé4c thanh phan chit dinh dudng va cac hop
chét ¢6 hoat tinh sinh hoc cling dugc bao v¢ (C.
Ratti, 2003).

Thyc phim an lién tiép tuc phat trién mot
cach manh m@ trong cong dong. Trong khi cac
san pham tuoi, dong lanh, d6 hop va xong khoi
tir c4 hdi ngay cang tré nén quen thudc voi
ngudi tidu ding, thi nhu ciu phat trién nhimng

san phém mdi, tién loi hon tir lodi cd nay dang
dugc mong doi. Cac san pham dong kho tir tom,
thit bo, thit heo, s0,... dd dugc phat trién & qui
mo cong nghi€p trén thi truong. Tuy nhién, san
pham dong kho tir ¢4, dic biét 1a tir ca hdi chua
duogc phat trién mic du day 13 mot ngudn cung
cip thyc phdm dang ké cho nhu cau tiéu thy
ctia con ngudi. Muc ti€u clia nghién ctru nay la
nghién ciru san xuat thir nghiém san phim in
lién dang nhu snack tir c4 hdi hong phi 18 véi
mire chét lugng co thé chép nhan duoc cho tiéu
thu.

2. NGUYEN LIEU VA PHUONG PHAP
NGHIEN CUU

2.1. Chuén bi miu

Cac khdi (block) ca héi philé co trong
lwong 6,8 kg dwoc mua tir nha may ché bién
thuy Westward Seafood, Inc., Kodiak Divison,
Alaska 99615, USA. Block ca dong lanh duogc
gilr trong phong lanh ¢ nhiét d¢ 4 °C trong thoi
gian 2 gid trude khi dugc cét thanh cac miéng
¢4 ¢6 kich thude nho hon. Cit tho sir dung may
cit Butcher Boy (model BI2, Lasar MFG.
Company, Inc., USA). Sau do, cac miéng cé
dugce chuyén sang cit tinh dé thu dugc cac
miéng c4 nho hinh 14p phuong véi kich thudce
10 x 10 x 10 (mm) sir dung may cit ban ty
dong High-Tech-Cutter (Koch Equipment LLC,
Kanas, USA).
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2.2. Xir ly ngam gia vi

Céac miéng ca duge ngdm trong dung dich
gia vi qua hai bé nu6c néng (60°C, trong 5
phat) va nude lanh (0°C, trong 30 phut). Su
dung 9 cong thirc ché bién gia vi khac nhau.
Thanh phan gia vi thay d6i dé tao nén chin
cong thire gia vi khac nhau, bao gdm muéi 0,5 -
4% (w/v); duong 1 - 3% (w/v); nude mim 2%
(v/v); hanh dang bot 0,1 - 0,5% (w/v); tdi dang
bot 0,1 - 0,5% (w/v). Ty 1€ ngam gitta thit ca va
dung dich gia vi 1a 1:2 (w/v). Két thuc giai
doan xtr ly gia vi, thit ca dugc dé rao ty nhién

trong didu kién lanh trong 30 phut trudc khi
dem di dong kho. Tét ca cac gia vi sir dung déu
dat tiéu chuan thyc phdm mua tir cac nha cung
cép dia phuong & Kodiak, Alaska 99615, USA.

Chin céng thirc gia vi dugc chuan bi nhu
dugc trinh bay trong bang 1 va 2, duoc ky hi¢u
lan lugt tir R2 dén R10. Mot mau khéng xir ly
ngam gia vi va khong xtr Iy nhiét (RO) va mot
mau khac (R1) c6 xir Iy nhiét nhung khong xtr
ly ngam dung dich gia vi ciing dugc chuin bi
ddng thoi v6i cac miu tir R2 dén R10.

Bing 1. Cong thitc gia vi cho bé xir Iy nhiét & 60°C trong 5 phut

Miu | Mudi (%) | Puong (% w/v) | Nuwée mam (% w/v) | Bot téi (%)

Bét hanh (%)

R2 1 1 2 0.5 0.5
R3 2 2 2 0.5 0.5
R4 4 3 2 0.5 0.5
R5 1 1 2 0.5 0.5
R6 2 2 2 0.5 0.5
R7 4 3 2 0.5 0.5
R8 1 1 2 0.5 0.5
R9 2 2 2 0.5 0.5
R10 4 3 2 0.5 0.5

Bang 2. Cong thirc gia vi cho bé nudc lanh 0°C trong 30 phit

MAu | Mubi (%) | Duong (% wiv) | Nuéc mam (% w/v) | Bottéi (%) | Bot hanh (%)
R2 0.5 1 2 0.1 0.1
R3 0.5 1 2 0.1 0.1
R4 0.5 1 2 0.1 0.1
RS 1 15 2 0.1 0.1
R6 1 1.5 2 0.1 0.1
R7 1 1.5 2 0.1 0.1
RS 2 2 2 0.1 0.1
RO 2 2 2 0.1 0.1
R10 2 2 2 0.1 0.1

2.3. Pong kho

DPong khoé duge thyc hién bang thiét bi
dong kho Freeze Dryer Virtis, model 52 ES,
USA theo phuong phap da dugc phat trien bdi

Duy, N.X. and et al., (2009). Nhi¢t do0 dong
khé dao dong tir - 40°C dén 25 °C, ap suét tir 50
dén 70 mTorr. Téng thoi gian cia qua trinh
dong kho 1a 27 gio.
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2.4. Phan tich thanh ph?m héa hoc

D6 4m va tro theo x4c dinh theo phuong
phap cia AOAC 952.08 va AOAC 938.08
(1990). Xac dinh ham lugng protein bang thiét
bi tu dong Truspec N (LECO, FP-2000, USA).
Ham luong chit béo duoc xac dinh theo
phuong phap dugc md ta bdi Folch and et al.,
(1957). Xac dinh ham luong gluxit theo
phuong phap cua Clegg KM (1956) and
Strickland JD, Parsons TR. (1968). Phan tich
ham lugng mubi st dung thiét bi tu dong
Chloride Analyser (model 926, Nelson
Jameson Inc., W.I. 54449, USA). TAt ca céc
phén tich dugc thuc hién trong ba lan 1dp lai.
Két qua dugc bao cdo 1a gia tri trung binh + do
1éch chuin. Hoa chat sir dung trong nghién ctru

nay mua tir cong ty Sigma Chemical Ltd., USA.

2.5. Hoat d¢ cia nudc

Hoat d6 cta nudc duge xac dinh st dung
may do hoat d0 AquaLab (Series V.2.3, USA).

2.6. Panh gia cdm quan

Str dung phuong phap danh gia cam quan
theo thang diém 9 (hedonic 9- point scale) nhu
duogc mo ta boi David, R.P. and et al., (1957).
Céc méu thir dugc danh s6 mot cach ngau
nhién tuong tmg véi mdi cong thirc ché bién
gia vi khdc nhau. 10 chuyén gia c6 kinh
nghiém trong linh vyc thyc pham tai Trung tim
ky thuat cong nghiép Thay san, truong thay
san va khoa hoc dai duong, dai hoc Alaska
Fairbanks tién hanh danh gia va xép hang chét
lwong cua cac mau thir. 9 1a mirc diém cao nhat
(cuc ky thich) va 1 la muc diém thap nhét (cu’c

ky khong thlch) cho méi chi tiéu duge danh gia.

Piém cho mbi chi tiéu 13 trung binh cong diém
clia cac thanh vién. 5 diém 1a mirc t6i thiéu co
thé chép nhan dugc cho mdi chi tiéu duge danh
gia.

Két qua thu dugc tir cac chuyén gia danh
gi4 cam quan tai phong thi nghiém két hop véi
cac phan tich hoa hoc s& 1a co s¢ dé lya chon
cong thirc gia vi tot nhét Sau khi lya chon
duge cong thirc gia vi tot nhét, sir dung cong
thirc gia vi nay dé san xuit mot lugng 16n mau
du dé thyc hién nghién ctru danh gia cia nguoi
tiéu dung ddi voi san pham. Nghién ciru nay
dugc thyc hién trong su hop tac voi Trung tdm
hop tac phat trién san phidm thudc dai hoc
Alaska Fairbanks. Nghién ctru dugc thuc hién
tai trung tdm Wood Center. 114 ngudi tham gia
vao nghién ctru nay dén tir cac khu vuce dan cu

gin noi tién hanh nghién ctru va sinh vién cua
truong, da sb ho co tudi doi tir 18 tudi trd 1én.
Nhimg nguoi tham gia vao nghién ciru dugc
cung cép hai mau ca hoi dong kho (10 g/mau)
duoc mi hoa ngu nhién béi 3 chir s6, trong d6
c6 mdt mau duoc san xuét theo cong thuc cod
tAm gia vi va miu con lai 1a miu ddi chimg,
khong co gia vi. Ho cling dugc yéu cau tra 1o
hai cdu hoi vé mirc d6 chip nhan san phdm noi
chung va mui vi ciia san pham theo thang diém
9 (David, R.P. and et al., 1957). Két qua thu
duge duge xur ly théng ké bing phin mém
chuyén dyng dé so sanh muc d6 chip nhén san
phim ciia nguoi tiéu ding.
2.7. Xir Iy s6 liéu

S6 liéu dugc phan tich biang phin mém
Statistica Vol. 8.0 (Stasoft Inc., Tulsa, AZ).
Phép kiém dinh Turkey HSD (p < 0,05) duoc
thuc hién dé kiém chung lai sy khac nhau cia
cac két qua.

3. KET QUA NGHIEN CUU VA THAO
LUAN

Ham lugng Am va hoat do nudc cla cac
mAu sau khi dwoc ngadm qua hai bé xir Iy nhiét
nong (60°C) va lanh (0°C) c6 chira dung dich
gia vi noi chung 1a khac nhau (bang 3). Hoat d6
nuée c¢6 xu huéng giam nhe so véi mau khong
xu 1y nhiét va ngdm trong dung dich gia vi.
Diéu nay c6 1& 1a boi vi cac mau dugc nhing
trong cac bé 6 chira ham luong cac gia vi gdm
muodi va duong la khac nhau nhu dugc trinh
bay trong bang 3 va 5. Hon nita, mudi va
duong 1a nhitng chit 1am giam hoat do cua
nude. Bét ké sy khac nhau vé cong thtc thanh
phan gia vi, xtr Iy nhiét nong va lanh lam giam
ham lwong chét béo (p <0,05) so v6i mau
khong xtr 1y nhiét + khong gia vi (Ry) va xtr 1y
nhiét + khong gia vi (R;) (bang 5). Didu nay c6
thé dwoc 1y giai 1a vi trong qua trinh xir Iy nhiét
(60°C), mét sb chit béo & dang ty do di bi loai
bo (Sundnes, 1994). Trong khi d6, ham luong
protein khong khac nhau dang ké gilta cdc mau
(bang 5). Tuy nhién, sau khi lam khd, ham
lugng protein ctia cac mau khac nhau. Diéu nay
6 thé 12 béi vi sy khac nhau ciia ham 4m, ham
lwong chit béo va gluxit trong cac mau do anh
hudng cua viéc xt 1y gia vi khac nhau trong do
chi yéu 1a anh huéng ciia mubi va dudng khi
thém vao san phdm (bang 6).
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Bang 7 trinh bay két qua danh gia cim
quan ciia cac mau thanh pham sau khi dong
kho. Két qua nghién ctru cho thay hau hét cac
chi tiéu vé cam quan gdm kha nang chap nhén
st dung, mau sét, mui, vi ngot va do gion cua
san pham khong bi anh huong boi cac cong
thirc ché bién gia vi (R2 dén R10). Trong khi
d6, mot vai cong thirc gia vi khac nhau, dan
dén su khac nhau vé& vi man do ham luong
mudi cua thanh phdm khac nhau (bang 4).
Ngoai ra, két qua nghién ctru cling chi ra rang
mau R, va Rg c6 diém cam quan chung cua cdc
chi tiéu cao hon cac miu khac. Tuy nhién, mau
Rg ¢6 ham lugng mudi trung binh 3,1%. Ham
luong nay 16n hon gip hai lan gi6i han liéu
luong khuyén dung trong cac san pham tir c4
héi duge khuyén cao boi By Nong Nghiép My
(USDA, 2004). Mat khac, tor quan diém cam
quan, ham lugng mudi tir 1,5 — 2,0% 1a mrc tbi
uu cho kha nang chép nhan tiéu thu (Hutton,

2002). Mau R, c6 ham lwong mudi 1,3%, rat
gin voi mirc t6i wu dugc khuyén dung. Tur
nhiing phan tich trén, mau R, dugc chon dé san
xuét san pham an lién tir ca hoi philé.

Bang 8 trinh bay két qua danh gia cua
nguoi tiéu ding déi voi san pham ca hoi an lién
da dugc san xuat theo cong thirc gia vi R2 so
v6i mau san pham dugc san xuat theo cong
thirc R1. Panh gia chung v& murc d6 chap nhan
clia nguoi tidu dung va mui vi cia san phdm
duoc san xuét theo cong thuc R2 1a 6,08 va
6,71 diém. Sb diém nay thi cao hon mot cach
dang ké (p < 0,05) so v6i san pham san xuét
theo cong thirc R1 véi sé diém twong Gmg cho
hai chi tiéu nay 1a 4,54 va 4,61 diém. Két qua
clia nghién ctru ndy chi ra sy chip nhin cua
nguoi tiéu ding déi voi san pham ca hoi an lién
da duoc phat trién.

Bang 3. Ham luong 4m, ham lwong mudi va hoat d nuée cia mau sau khi xir Iy ngdm qua hai bé
nude nong (60°C) va lanh (0°C) ¢6 chira dung dich gia vi

Miu Po 4m (%) Po 4m (Kg H,0/Kg chit khd) Hoat d¢ nwéc Ham lwgng mudi (%)
RO 76.39 +0.03% 3.235 + 0.006* 0.976 +0.013* 0.027 +0.003°
R1 77.66 +0.03" 3.478 + 0.006* 0.973 +0.028" 0.031+0.001°
R2 78.26 +0.13° 3.600 + 0.0288 0.971 +0.003" 0.339 +0.014¢
R3 77.09 + 0.37% 3.366 + 0.069* 0.963 +0.001° 0.483 +0.011°
R4 77.68 + 0.34" 3.481 +0.070* 0.965 + 0.000° 0.697 + 0.005%
RS 77.75+0.13° 3.495 + 0.027°¢ 0.964 + 0.001° 0.589 + 0.022
R6 77.09 £0.21% 3.366 + 0.039* 0.968 +0.001° 0.663 + 0.070%
R7 76.86 + 0.22% 3.322 +0.040% 0.969 +0.001° 0.737 + 0.040°
RS 76.09 +0.16°" 3.183 +0.028" 0.965 +0.001° 0.893 + 0.039¢
R9 76.33 +0.29 3.225+0.052™ 0.962 +0.001° 1.024 +0.100%
R10 75.53 + 0.08" 3.087 +0.014 0.960 + 0.001° 1.083 + 0.049°

+  Ghi chi: Céc chir cai phia trén cac con s0 theo cdt khac nhau chi ra sy khac nhau (p < 0,05).
+

Bang 4. Ham lugng Am, ham luong mubi va hoat 46 nudc ctia mau sau khi dong kho

Mau P 4m (%) P 4m (Kg H,0/Kg chit khd) Hoat d9 nuwéc Ham lwong mudi (%)
RO 2.01 +0.03¢ 0.023 + 0.004¢ 0.030 + 0.000° 0.116 +0.012°
R1 2.04+0.17° 0.021 + 0.002¢ 0.030 + 0.000° 0.114 +0.001"
R2 2.55+0.04 0.026 + 0.000" 0.031 + 0.000° 1.320 + 0.097°
R3 2.73+0.13" 0.028 + 0.001° 0.037 + 0.005" 1.822 + 0.066*
R4 2.72+0.12° 0.028 + 0.001* 0.033 +0.005" 2.622 +0.163*
RS 2.61 +0.04 0.027 + 0.000" 0.040 + 0.002* 2.296 + 0.057%
R6 3.21+0.03% 0.033 + 0.000" 0.064 = 0.012° 2361 +0.279"
R7 3.29 +0.07* 0.034 +0.001™ 0.069 = 0.010° 2.572 +0.137%
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RS 3.47 +0.02¢ 0.036 + 0.001° 0.070 + 0.004° 3.075 +0.192¢¢
R9 3.34 +0.09" 0.035 +0.001% 0.063 = 0.008" 3.576 + 0.513¢
R10 3.17+0.07° 0.033 +0.001° 0.063 + 0.005° 3.621 +0.312¢

* Ghi chi: Cac chit cai phia trén cac con so theo c¢ft khac nhau chi ra sy khac nhau (p < 0,05).

Bang 5. Ham lugng chat béo, protein va gluxit ciia mau sau khi xir Iy ngdm qua hai bé nuéc néng
(60°C) va lanh (0°C) c6 chtra dung dich gia vi

Miu Ham lwgng chit béo (%) Ham lugng protein (%) Ham lugng gluxit
RO 2.65 + 0.45° 18.75 + 0.74° 0.15+0.03¢
R1 2.17 £ 0.66™ 18.70 + 0.28° 0.13 +0.09°
R2 1.34+0.05™ 18.76 + 0.76" 0.52+0.01*
R3 1.27+0.17" 19.82 + 0.89° 0.66 + 0.08™
R4 1.27 +0.14% 18.65 + 0.68" 1.03 £0.19™
R5 1.04 £0.03" 19.02 £ 0.67° 0.71 = 0.08™¢
R6 1.21£0.01° 19.57 + 0.44° 0.63 + 0.04™
R7 1.66 + 0.07% 18.94 +0.61° 0.76 + 0.00™™
RS 131 +0.04% 20.26 + 0.64" 0.88 + 0.02"
R9 1.44 + 0.06® 19.33 +0.57* 1.17 +£0.04%
R10 1.24 +0.00™ 19.45 £ 0.28" 1.27 +0.38°

* Ghi chi: Cac chir cai phia trén cac con so theo cot khac nhau chi ra sy khac nhau (p <0,05).

Bang 6. Ham luong chit béo, protein va gluxit ciia mau sau khi dong kho

Miu Ham lwong chit béo (%) Ham lugng protein (%) Ham lugng gluxit
RO 9.34 +1.74° 73.19 +2.87% 0.48 + 0.26°
R1 8.90 +2.72% 76.70 + 1.16° 0.51 +0.35°
R2 5.52+0.22% 77.21 £3.11% 1.94 £0.06™
R3 4.98 +0.67" 77.30 + 3.47" 2.31+0.30™
R4 5.08 +0.56™ 74.48 £2.71°% 3.69 +0.70™
R5 4.18+0.13° 76.49 + 2.70™ 2.57 +0.29™
R6 4.80 + 0.05° 74.92 £2.44° 2.15+0.13*
R7 4.41£0.25° 71.66 +2.41¢ 2.56+0.01™
RS 4.80+0.15° 73.80 + 2.32% 2.85 +0.06®
R9 532+021% 71.57 + 2.09 3.85+0.14°
R10 4.97 +0.00° 70.37 +1.02* 4.13+1.25°

* Ghi chu: Cac chit cai phia trén cac con s0 theo c0t khac nhau chi ra sy khac nhau (p < 0,05).

Bang 7. Két qua danh gia cam quan cic mau sau khi dong kho

My | Khd ndng chip M Vi min Vi ngot Pj gion Mu sit
nhin chung T cUe :
RO 5.70 + 1.27° 6.00 % 1.42° 3.9241.34° 446+ 121° 6.54 % 108" 7.13 = 1.33°
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R1 5.40 + 1.67° 6.00 +2.00" 3.80 +1.48" 4.60 + 1.82° 6.20 +1.48" 7.00 +1.22%
R2 7.20 £ 1.30° 6.80 +2.28° 7.40 +1.14° 6.40 £1.52° 7.20 £1.30" 7.40 +1.14°
R3 6.40 + 1.34° 6.20 £ 1.31° 6.20 = 1.30° 520+1.10° 6.80 = 1.30" 6.80 +1.30°
R4 6.40 + 1.34° 6.40 £ 1.52° 6.60 + 1.14% 5.80 £ 1.30° 7.00 £ 1.00" 6.60 +1.52°
RS 6.60 + 1.82° 6.68 + 1.48° 6.40 = 1.82° 6.00 +2.00" 6.80 +1.92° 7.00 +1.22%
R6 6.60 + 1.10° 6.68 +1.10° 7.20 £ 0.45% 6.20 £ 1.64" 7.40 £ 1.14° 6.80 +1.48°
R7 6.60 + 1.52° 6.60 + 1.14° 6.80 + 1.30% 5.80£2.17" 7.80 +0.84° 6.80 +0.84"
R8 7.20 £ 1.79° 7.40 £ 1.67° 7.00 + 1.87%® 6.80 +£2.05" 7.80 +1.30° 7.00 +1.00°
R9 6.60 £2.07° 6.60 +2.30" 6.20 +2.39® 6.20£2.17° 7.40 £1.52° 6.60 +1.14°
R10 5.60 +1.82° 6.00 + 1.87° 4.60+241" 5.00 £ 1.41° 7.00 £1.73° 6.20 +1.48°

* Ghi chu: Céc chit cai phia trén cac con so theo cft khac nhau chi ra sy khac nhau (p < 0,05).

Bang 8. Két qua danh gia cam quan cac mau co gia vi va mau khong gia vi (n = 114)

Méiu Mikc d§ chip nhin Mui vi
R2 6,09 +* 6,71+
R1 454 +° 4,61+°

* Ghi chu: Céc chit cai phia trén cac con so theo cft khac nhau chi ra sy khac nhau (p < 0,05).

4. KET LUAN chira mudi 2 % (w/v); duong 2 % (w/v); nude
mim 2 % (v/v); toi bot 0,5 % (w/v) va hanh bot
0,5 % (w/v). BNL chta mudi 0,5 % (w/v);
duong 1 % (w/v); nudc miam 2 % (v/v); toi bot
0,1 % (w/v) va hanh bdt 0,1% (w/v). Ty 1¢ gilta
khdi luong nguyén liéu va dung dich gia vi 1a
1:2 (W/v).

Cong thire gia vi phit hop dé san xuét cac
miéng c4 hdi dong kho dang snack nhu sau: cac
miéng c4 hdi kich thude 10 x 10 x 10 (mm)
dugc ngdm trong hai bé nudc chita dung dich
gia vi, bé nuéc noéng (BNN) 60°C trong 5 phit,
bé nudc lanh (BNL) 0°C trong 30 phut. BNN

RESEARCH IN PRODUCING READY-TO-EAT PRODUCTS FROM PINK SALMON
(Oncorhynchus gorbuscha) FILLETS

Nguyen Xuan Duy”, Chuck Crapo®, Alexandra Oliveira®, Do Trong Son®"
(1) Nha Trang University
(2) School of Fishery and Ocean Science, University of Alaska Fairbanks, USA

ABSTRACT: While frozen and canned products from salmon have been familiar with consumers,
demand for new product development with nutritional quality and convenient for usage from this fish
specie is being expected. This article presents experimental research results in producing ready-to-eat
products from salmon fillets using Freeze Dryer Virtis. The suitable flavoring recipe for producing
freeze dried cubers as snack as follows: salmon pieces of 10 x 10 x 10 (mm) are treated throught two
Sflavoring solutions including hot bath (HB) at 60°C for 5 min and cold bath (CB) at 0°C for 30 min. HB
consists of salt 2% (w/v), sugar 2% (W), fish sauce 2% (v/v), garlic powder 0.1% (w/w) and onion
powder 0.1% (w/w) and CB contains salt 0.5% (w/v), sugar 1% (w/v), fish sauce 2% (v/v), garlic
powder 0.1% (w/w) and onion powder 0.1% (w/w). Ratio between weight of salmon meat and flovoring
solution is 1:2 (w/v). Freze dried salmon product produced according to above formula had acceptable
quality level for consumption.

Keywords: ready-to-eat product, freeze dried, and salmon (Oncorhynchus gorbusch)
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