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TOM TAT

Nghién ctru dwoe thire hién trén nguyén liéu ga Ac nhdm muc dich dé xuat dwoc quy trinh ché bién bot thit ga
Ac d3m bao vé sinh an toan thuc phdm gép phan da dang héa cac san phdm chirc néng cé ngudn gbc dong vat. Ga
Ac & tuan tudi thtr 4 c6 ham lwong protein 22,88%, lipid 2,19% va ham lwong st 18,2 mg/100g dwoc lwa chon lam
nguyén liéu ché bién bot thit. Thit ga Ac dwoc 1am chin bdng phwong phap hdp & 100°C trong 20 phut cho chét
lwong dinh dwéng va cdm quan tét nhat. Thit ga Ac sau khi 1dm chin dwoc sdy & nhiét dd 60°C trong 24 gir sau do
dwoc nghién min va déng géi trong bao bi phirc hop 3 16p. San pham thu dugc cé chat lwong cdm quan dat loai
kha, giau ham lwong protein (50,71%) déc biét ham lwong st rat cao (40,30 mg/100g) déng thoi dat chi tiéu vé sinh
an toan thwc pham.

T khéa: Chét lwong cdm quan, chét lwong dinh dwéng, ga Ac.

Determining Technological Parameters for Cooking and Drying of Silky Fowl
(Gallus domesticus brisson) Meat

ABSTRACT

The study was carried to determine optimal parameters for silky fowl meat powder processing that ensure food
safety and hygiene. The silky fowls at 4 weeks of age having 22.88% protein, 2.19% lipid and 18.2mg/100g iron
were chosen for meat powder processing. The silky fowl meat steamed at 100°C for 20 minutes and then dried at
60°C for 24 hours gave the optimal nutritional and sensory quality. The protein content of the powder was 50.71%
and, especially, the iron content was significantly high (40.30mg/100g)..

Keywords: nutritional quality, silky fowl, sensory quality.

Hién nay & nuéc ta, nghién ctu vé thuc

1. DAT VAN DE

Trong nhiing nim gan day, stc khée cong
dong chiu nhiéu anh hudng bdi su lam dung
phan bén, thudc trit sdu trong san xuat noéng
nghiép, cic chit cAm st dung trong chén nudi
nhu chat tao nac, chat kich thich sinh trudng,
khéang sinh, cic chét bao quan thuc phdm héa
hoc va 6 nhiém méi trucng. Do d6, viéc khai
thac cac hgp chat sinh hoc quy tit nhiing thuc
pham sin c6 trong thién nhién 1 nhiém vu dudge
uu tién trong linh vuc cong nghiép thuc pham.
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phdm chtic ning, dic biét 1a thuc phdm chic
nang c6é ngudn goc dong vat dang duge quan
tam phat trién manh béi gia tri sinh hoc cao caa
nhiing thuc phdm nay dem lai. Mot trong s6
nhiing ngudn nguyén liéu dong vat quy gia nay
la ga Ac (Gallus domesticus brisson), 1a gibng ga
c6 gia tri cao vé mét dinh dudng. Theo Déng vy,
ga Ac vi ngot, min, tinh binh hoi 4m, huong vi
thom, tinh 4m, khong ddc, c6 cong hiéu tit bo
can than, ich khi bd huyét, thanh nhiét, diéu
kinh hoat huyét, chiia rong huyét. Thit ga Ac



Nguyén Thi Hoang Lan, Ngé Xuan Diing, Nguyén Ngoc Cuéng

con chiia cac axit amin cin thiét cho co thé gém
lysine, methionine, histidine, gitp diéu tiét kha
ning mién dich co thé va chéng ldo hoéa, nén xua
duge goi 1a “ga thuéc”. Trong Linh nam ban
thao, dai danh y Hai Thuong Lan Ong da viét vé
cong dung cua ga Ac dac biét tot cho phu nit va
tré em. Theo dinh dudng hoc hién dai, thit ga Ac
it lipid, rat giau dam va c6 ching 18 loai axit
amin, nhiéu vitamin nhu A, B1, B2, B6.. va cac
nguyén t6 khoang nhu: canxi, phospho, sit,
dong, kém, selen.. (Kim Minh, 2010). Ham
lugng chat béo va cholesterol rat thap cho nén
ga Ac 1a thuc an tot dé bdi bo co thé (Tran Thi
Mai Phuong, 2004). Nghién ctiu cua Tu et al.
(2009) chi ra réang melanin chiét tach ti thit ga
ac chtia 25% protein va giau céc chit khoang
nhu canxi, sit, Mg, Zn. Mat khac melanin cé
kha ning khang oxi héa manh c6 thé st dung
nhu chat chéng oxi héa tu nhién trong cong
nghiép thuc phdm, dudc phdm va m§ phim.
Lipit tu thit ga ac ¢c6 ham lugng phospholipid,
axit béo chua bao hoa da néi déi va axit béo can
thiét cao hon so véi cac loai ga khac.Thi nghiém
trén dong vat cho thay kha ning chéng mét mdi
va chdng lai su thiéu oxi t6t hon so véi cac loai
ga khac (Tian et al, 2011). Trong thit ga Ac
chtia lugng carnosine kha cao, day la axit amin
quan trong c6 kha n#ng chéng oxy héa cao
nhim ting cudng co bip, giam qua trinh ldo héa
va lam gidm bét cac bénh nhu bénh tu ky va
bénh tiéu dudng, carnosine ciing ¢6 thé ngan
ngiia x0 vita dong mach, viém khép va lam giam
nguy cé méac cac bénh réi loan chiic ning néo
(bao gébm ca Parkinson va Alzheimer) (Tian et
al., 2007). Cac moén &n tu thit ga Ac 1a bai thude
quy rat giau chat dam. Dic biét, thit ga Ac
khong gay ngiia nhu cac loai ga khac, lai ¢6 kha
nédng giip mau lanh xuong. Theo kinh nghiém
dan gian Viét Nam, ga Ac thudng duge ché bién
thanh mot s6 mén an b dudng nhu ham két
hop véi cac vi thude bic, hAm hat sen, nau chéo.
Tuy nhién, ga Ac van chua tré thanh moén an
théng dung trong thuc don vi viéc ché bién con
méat kha nhiéu thoi gian. Cho dén nay, chua c6
cong bé ciing nhu cac san phdm ché bién ti thit
ga ac tai Viét Nam. Muc tiéu cta nghién ctu
nay la x4c dinh cac théng s6 cong nghé trong

qua trinh lam chin va lam kho thit ga Ac nhim
x4y dung duge quy trinh ché bién bot thit ga Ac
dam bao vé sinh an toan thuc phdm gép phan
da dang héa cac sdn pham chiic nang ti ga Ac
tién dung cho nguoi tiéu dung trong cudc song
hién dai.

2. NGUYEN LIEU VA PHUONG PHAP
2.1. Nguyén liéu

Ga Ac & tudn tudi tha 4 va tudn tudi tha 8
dudc mua tai cac ho chan nudi ga Ac & Son Tay.

2.2. Bo tri thi nghiém

2.2.1. Xac dinh phuong phap va cac thong
s6 céng nghé cia coéng doan lam chin ga Ac
cho muc dich ché bién

DPé xac dinh phuong phép lam chin thit ga
Ac dugc tién hanh nhu sau: Nguyén liéu thit ga
Ac sau khi duge lam sach, loc thit, bd xuong,
dudge cit khic véi kich thuée (dai x rong x day)
la (156 x 10 x 10) mm, va dugc chia thanh cac
mau c6 cung khéi lugng m = 1 kg/mau. Tién
hanh lam chin cac miu khao sat bang phuong
phap ludc va phuong phap hap. Lam chin bang
phuong phap ludc véi ty 1& nguyén liéu/nude =
1/1,5 (ddm bao thit ga déu dudc ngap trong
nudc), thoi gian 1am chin 14 10 phat (tinh tir khi
nhiét do nuéc dat 100°C). Lam chin bang
phuong phap hap (trong ndi hap) st dung hoi
nudc bdo hoa ¢ ap sudt thuong véi thoi gian hap
20 phit (tinh ti khi nhiét 6 nude dat 100°C).

X4c dinh thoi gian lam chin phu hgp: Sau
khi xac dinh duge phuong phap lam chin, ching
t6i tién hanh danh gia anh hudng ctia thoi gian
lam chin dén chat lugng caa thit ga Ac. Cac
mau cé cung khéi lugng (m = 1 kg/mau) duge
lam chin theo phuong phap da dugc xac dinh &
cac thai gian khdo sat nhu sau: 15, 20, 25 phit &
nhiét do 100°C.

2.2.2. Xac dinh céac théng sé ciia qua trinh
sdy thit ga Ac

Thit ga Ac sau khi duge lam chin duge chia
thanh cac mau c6 khéi lugng nhu nhau
(m=1kg/mau) dugc tién hanh lam khé bang
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phuong phéap siy déi luu & cic nhiét do 50°C,
60°C, 70°C, 80°C cho dén khi dat @6 4m 3 - 5%.

Mai thi nghiém dugc tién hanh 3 1an lap lai
trong cing mdt diéu kién cong nghé.

2.3. Phuong phap phan tich

Xac dinh d6 4m bang phuong phap sdy dén
khoi lugng khong d6i. Xac dinh ham lugng
protein theo phuong phap Kjeldahl. Xac dinh
ham lugng lipit bang phuong phap chiét
Soxhlet. Xac dinh ham higng khoang tong s6 (ham
lugng tro) theo TCVN 4327-1993. Xac dinh ham
lugng st bang phucng phap quang phé hap thu
nguyén ti ngon lita (F - AAS). Xac dinh tong s6
vi sinh vat hiéu khi (TSVKHK) theo TCVN
5165:1990. X4c dinh téng s6 Escherichia coli (E.
Coli) theo TCVN 7924-1: 2008. Xac dinh
Staphylococus aureus (S. aureus) theo TCVN
4830-1:2005. Phan tich Salmonella theo TCVN
4829: 2005.

Phuong phap danh gia cadm quan: Duya vao
phudng phap cho diém theo TCVN 3215-79.

Chéat lugng san phdm dudc tinh la diém
trung binh ctia tat ca cac chi tiéu nhan véi hé s6
quan trong ctia né. Theo tiéu chudn d6 chat
lugng ctia san pham dude phan lam 6 mtc c6 gia
tri tir 0 dén 20 nhu sau:

Tét: 18,6-20

Kha: 15,2-18,5 Trung binh: 11,2-15,1

Kém: 7,2-11,2 R4t kém: 4,0-7,1 Héng: 0-3,9

S6 liéu duge xt 1y bang phan mém Excel va
phan mém SAS 9.1.

3. KET QUA VA THAO LUAN

3.1. Nguyén liéu thich hgp cho ché& bién bot
thit ga Ac

Dé chon duge nguyén liéu thich hgp cho san
pham, ching t6i tién hanh phan tich chat lugng
thit ga Ac ¢ tudn tudi thi 4 va tuan tudi tha 8.
Ga Ac dudc chiing t6i mua tai cac ho chin nudi 6
Son Tay. Két qua phan tich trinh bay & bang 1.

K&t qua 6 bang 1 cho thay ga Ac & tudn tudi
th 4 c¢6 ham lugng lipid va ham lugng sét cao
hon ga 8 tuan tudi c6 ¥ nghia théng ké & mic o
= 5%. Mat khéac ga 4 tuln tudi cé ti 1é thai bod
thap hon gitp tiét kiém ngudn nguyén liéu dau
vao ciing nhu tiét kiém thoi gian va chi phi dé
xt Iy nguyén liéu do d6 lam gidm gia thanh ctua
san pham. Vi vay ga Ac & 4 tuan tudi duge lua
chon lam nguyén liéu cho quy trinh ché bién bot
thit ga Ac. Ham lugng Protein cia thit ga trong
nghién c@iu cua ching téi tuong ducng véi
nghién ctiu cia Nguyén Vin Thién va cs. (2000).
Ham lugng sit ctia thit ga trong nghién ctitu cta
ching t6i thap hon so véi nghién cu cia Tran
Thi Mai Phuong 13 19-23 mg/100g.

3.2. Phuong phap va cac thong s6 coéng
nghé ctia cong doan lam chin thit ga Ac
cho muc dich ché& bién bot

3.2.1. Phuong phap lam chin

Ga Ac duge 1am chin bing hai phuong phép:
phuong phap ludc va phuong phap hap. Su thay
ddi cac chi tiéu chét lugng cta thit ga Ac sau
qué trinh 1am chin dugc trinh bay & bang 2.

Béang 1: Phan tich danh gia chat lugng thit ga Ac

Chi tiéu

Ga 4 tuan tudi

Ga 8 tuan tudi

Khéi lwgng/con (g)
T§ 18 thai bo (%)
Ham lwgng nuédc (%)
Protein (% chét twoi)
Lipid (% chét twoi)
Khoang téng s (%)

Ham lwgng Fe (mg/100g)

290 +10 550+10
52,15 54,29°
73,67° 74,48
22,88° 23,05
2,19° 146"
1,15° 1,01
18,20° 16,70°

Ghi chi: Cac s6'liéu theo hang c6 céac chit § mii gidng nhau thi khéng cé su khac biét 6 miic y nghia a = 5%
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Bang 2. Chi tiéu chat lugng thit ga Ac sau khi lam chin

Phuwong phap

Chi tiéu -
Lude Hap
D06 am (%) 70.14° 68,82°
Protein (% chét twoi) 19,84° 21,717
Lipid (% chét twoi) 1,13° 1,93
Khoang téng s (%) 0,92° 1,10°

Nhan xét cam quan ! !
mat thit mém, chin déu

Thit c6 mau den sam, mui thom thoang, bé

Thit c6 mau den sang, mui thom thit ga dac
treng, bé mat thit mém, chin déu

Ghi chi: Céc s6'liéu theo hang cé cac chit 6 mii giong nhau thi khéng c6 su khac biét 6 miic y nghia a = 5%

Bang 3. Chat lugng thit ga Ac sau khi hip & cac thdi gian khac nhau

Thoi gian (phut)

Chi tiéu
15 20 25
D6 am (%) 68,34 68,82 69,03
Protein (% chét twor) 22,217 21,717 21,05°
Lipid (% chét tuor) 1,99° 1,93° 1,79°
Khoang téng s (%) 1,08° 1,10° 1,13°

Nhan xét cam quan Thit c6 mau den sang, mui thom,
trang thai hoi cteng, chin

khéng deu

Thit cé mau den séng, mui
thom dac trung, trang thai
meéem, chin déu

Thit co mau den hoi s&m, mii
thom thoang, trang thai qua mem

Ghi chi: Cac s6'liéu theo hang cé cac chit 6 mii giong nhau thi khéng c6 su khac biét 6 miic ¥ nghia a = 5%

Ti két qua thu dude cho thay thanh phan
cac chat dinh dudng c6 trong nguyén liéu thit ga
Ac ban dau déu bi thay d6i sau khi tién hanh
lam chin bing ca hai phuong phap ludc va hép.
Tuy nhién, c6 thé nhan thdy ring cac chét dinh
dudng cta thit ga Ac sau khi lam chin bing
phuong phap ludc thap hon dang ké so véi lam
chin bing phucng phap hdp & mtc ¥ nghia o =
5%. Trong qua trinh ludc, mot s6 axit amin hoa
tan vao trong nudc lam ham lugng protein trong
thit gidm nhiéu hon dung phuong phap hap.
Phan tng thay phan lipid bdi nude dé tao thanh
cac axit béo tu do manh hon do thit tiép xtc truc
tiép v6i nuée khi ludec nén sau qua trinh lam
chin, thit luéc c6 ham lugng lipid thap hon. Vé
mit cAm quan, thit ga Ac 1am chin bing phuong
phap hdp mau séc thit ciing sang hon, mui thom
thit ga déc trung.

Mt khac, thit ga Ac sau khi h&p c6 ham
a4m thép hon tao diéu kién thuan lgi cho qua
trinh siy khé thit sau nay. Tu cac két qua thu
duge, chung to1 lua chon phuong phap hép la

phuocng phap 1am chin thich hop, vita ddm bao
dudc chat lugng tdi da cho nguyén liéu déng thoi
tao dudc cam quan tét hon cho san phidm bot
thit ga Ac.

3.2.2. Xac dinh thoi gian lam chin

Két qua thu dugc 6 bang 3 cho thdy, ham
lugng protein bi phan huy ty 1& thuin véi thoi
gian hap. Diéu d6 c6 nghia 14 thoi gian hap cang
dai thi lugng protein con lai trong thit ga Ac sau
hé4p cang it, ham lugng protein hdp trong thdi
gian 25 phut giam 5,22% so v6i hap trong 15
phut va gidm 3,04% so véi hap trong 20 phit. Sé
di nhu vay 1a do trong quéa trinh hap, dudi tac
dung cta nhiét dd cao protein da bi bién tinh
mdt phan. O mot khodng chénh léch thdi gian 1a
5 phut thi ham lugng cac chat khac nhu ham
lugng lipid va ham lugng khoang téng s6 khong
¢6 su khéc biét § miic ¥ nghia o = 0,05.

Vé mat cadm quan, véi cac thoi gian hap
khéc nhau thi chat ludng cdm quan cua thit ga
Ac cling ¢6 su thay déi. H&p 15 phut cac miéng
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thit ga Ac chua chin déu, trang thai vAn con hoi
cting, sau thdi gian hap 20 phut, thit ga Ac dat
dén d6 chin déu, trang thai thit mém, tuy nhién
khi thoi gian hap kéo dai hon (25 phiit) sé lam
cho thit ga Ac chuyén sang trang thai qua mém
gdy mat cdm quan cho miéng thit. Song song véi
viéc thay ddi trang thai thi mau sic, mui caa
thit ga Ac ciing thay déi theo, véi thdi gian hép
15 phit, thit ga Ac ¢6 mau den x4m, mui thom
thoang, con sau 20 phut, thit ga Ac ¢c6 mau den
xam, mui thom dic trung, kéo dai thoi gian hap
dén 25 phit thi mau sic thit ga tré nén den sdm
hon, mui kém thom, nguyén nhén 14 do khi thoi
gian hdp dai va nhiét d6 cao xay ra phan tng
Maillard, 1am sam méau cho san phdm va do mot
s6 chat mui dé bay hoi bi kéo theo hoi nuéc lam
mui vi clia san phdm sé bi giam di.

Thoi gian hap cang dai thi ham ludng céc
chat dinh dudng cang giam, thoi gian hap 20
phut thit ga Ac dat chait lugng cam quan tot
nhat dugc ching t6i lya chon cho qué trinh ché
bién tiép theo.

3.3. Xac dinh ché& dé say

Thit ga Ac sau khi lam chin bing phuong
phap hap trong 20 phit dude chia thanh cac
mau c6 khoi lugng nhu nhau (m=1kg/miu) va
dugc tién hanh lam kho bang phuong phap siy &
cac nhiét do 50°C, 60°C, 70°C, 80°C cho dén khi
dat dudc do 4m 3-5%.

Qua bang 4 cho thay khi nhiét d6 sy cang
cao thi ham lugng protein, lipid mit di cang
nhiéu do su phan huy bdi nhiét. Khong nhiing
lugng protein va lipid mat di nhiéu, mau sic
thit kém h&p dAn ma thit ga Ac sau khi sdy c6
dd khd khéng ddéng déu, khi siy & nhiét d6 70°C
va 80°C su béc hoi nudc trén bé mét miéng thit
xay ra manh liét va dén mot lic ndo d6 luong
4m tit bén trong di chuyén ra bén ngoai khong
du dé cung c4p cho su thoat 4m tit bé mit miéng
thit vao moi truong siy. Khi d6 trén bé mit
miéng thit ga Ac mot 16p vd cung sé dude
tao thanh. Lép v cling nay sé can trd qua
trinh truyén nhiét t& ngoai vao trung tam
miéng thit dan t6i lugng 4m bén trong khong di
chuyén dugc ra bén ngoai nén miéng thit sdy sé
khong duge kho dong déu, gy mat gia tri cam
quan cho san phdm. Hién tugng chai cting bé
mit con gay khé khin cho qua trinh nghién bot
sau nay.

Nhu vay, xét vé hiéu qua kinh t& va giam
thiéu thoi gian ché bién thi sdy thit ga Ac &
nhiét do 60°C 1a thich hgp nhat, v6i nhiét do
nay thdi gian siy can thiét dé dua do 4m cta
thit ga Ac sau khi hap vé do 4m nhé hon 5% la
24 gio.

Nguyén liéu thit ga Ac sau khi s&y kho duge
dem di nghién tao bot c6 chi tiéu dinh dudng
chinh, vi sinh va cdm quan dudc trinh bay &
bang 5.

Bang 4. Anh hudng ctia nhiét do siy dén chat luong thit ga Ac

Nhiét d6 (°C)
Chi tiéu

50 60 70 80
Thoi gian sy (gio) 32 24 20 16
D06 am (%) 4,98° 4,83° 4,61° 4,30°
Protein (% chét khd) 51,69 50,71° 48,63 47,42°
Lipid (% chét kho) 8,18 7,89%° 7,63 7,03°
Khoang téng s (%) 4,08° 4,16° 4,21° 4,27°

Nhan xét cam quan

Mau den sang, mui thom

thoang, khé déng déu

Mau den sang, mui
thom dac trwng, kho
dong deu

Mau den hoi sam,
mui dac trueng, kho
khéng dong déeu

Mau den s&m, bat
dau c6 mui hoi khét,
kho khdéng dong deu
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Bang 5. Chi tiéu dinh dudng va vi sinh ctia bot thit ga Ac

Chi tiéu dinh dwéng Chi tiéu vi sinh
Do am (%) 4,83 Téng sb vi khuan hiéu khi (CFU/g) 15
Protein (%) 50,71 E.coli (CFU/g) KPH
Lipid (%) 7,89 Staphylococcus aureus (CFU/g) KPH
Khoang téng sb (%) 4,16 Salmonella (CFU/g) KPH
Ham lwgng Fe (mg/100g) 40,30

Ghi chu: KPH: Khéng phat hién

Bang 6. Panh gia cdm quan bét thit ga Ac

Chi tiéu Diém trung binh Hé sb quan trong Diém co trong lwong
Mau sic 3,6 1,0 3,6
Mui 4,3 1,4 6,0
Vi 4,6 1,6 7.4
Téng 4,0 17,0

So ché nguyén liéu

v

) Lam chin
(Hap, T° = 100°C, t= 20 phut

v

Say
(T° =60°C, t = 20 gior, W = 4,83%

v

Nghién min

v

bong goi
(Bao bi mang phtrc 3 16p)

v

Hinh 1. So d6 quy trinh ché& bién bét thit ga Ac

San ph4m bot thit g Ac c6 chat lugng  mg/100g). Sdn pham bot thit ga Ac déu dat
dinh dudng tét, giau ham lugng protein  cac yéu cau vé chi tiéu vi sinh theo quyét dinh
(50,71%), ham lugng sat rat cao (40,3  46/2007/QD-BYT ctia Bo Y té.
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Két qua danh gia chat lugng cam quan san
pham bot thit ga Ac duge trinh bay 6 bang 6.

Can ci vao tong diém c6 trong lugng bang
17,0 va can cG vao diém trung binh chua cé
trong lugng cuia cac chi tiéu (diém trung binh)
va d6i chiéu so sanh véi thang diém danh gia
cam quan chung t6i thay mau bot thit ga Ac dat
loai kha vé cac chi tiéu cadm quan.

T cac két qua thu duge ching t6i dé xuat
quy trinh ché& bién bot thit ga Ac nhu sau (Hinh 1).

Thuyét minh quy trinh: Ga Ac sau khi mua
vé dugc 1am chét bing cach soc dién sau dé tién
hanh vit 1ong, 1am sach bang nuée lanh, loc thit
(giti lai da), bé xuong, bé phu tang, bo dau va
chan, sau d6 dudc cit miéng vé6i kich thuée kich
thude (dai x réong x cao) la (15 x 10 x10) mm.
Tién hanh lam chin bang phuong phap hép
(trong noi hap) st dung hoi nuée bao hoa & ap
suat thuong v6i thoi gian hdp 20 phuat (tinh t
khi nhiét do dat 100°C). Ga Ac sau khi lam chin
dudc dem di sy khd véi nhiét do say la 60°C
trong thoi gian 24 gis. Ga Ac sau khi sdy kho
dugc nghién min bing may nghién bot M250,
kich thuéc bot sau nghién 0,1 - 0,2mm, déng goi
trong bao bi 14 mang phitc hgp 3 16p, kich thuée
23 x 17cm (mau tréng duc) va bao quan & diéu
kién thuong.

4. KET LUAN

Nghién ctu da lya chon dudc tuin tudi
thich hop cho ché bién bot thit ga Ac 1a tudn tudi
thit 4. Da dé xuat dugc quy trinh san xuat san
pham bot thit ga Ac c6 chat luong cao. Phuong
phap lam chin nguyén liéu thit ga Ac bing cach
h&p trong thdi gian 20 phit & 100°C. Thit ga Ac
sau khi lam chin dudc siy & nhiét d6 60°C trong
24 gio dat do6 Am 4,83%. San pham bot thit ga
Ac ¢6 chét lugng dinh dudng, cdm quan t6t va
giau ham lugng protein (50,71%), ham lugng sit
(40,30 mg/100g) dong thoi dat chi tiéu vé sinh
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