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Nghién ctru ing dung dich chiét ¢0 hoat tinh sinh hoc
twr gung (Zingiber officinale), riéng (Alpinia officinarum)
dé bio quan tom thé chan trang (Litopenaeus vannamei)
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Tom tit:

Tom thé chan trang (Litopenaeus vannamet) I1a loal tom nworc lg, cho nang suit cao, thit tom cé gia tri dinh duwong
kha cao, hién dang dwoc nu01 ¢ nhiéu vung mién tren ca nwéc. San lwgng tom thé chian trang khong ngu’ng tang
truéng trong nhu’ng nam gan day, khong chi la nguon nguyén liéu ddi dao cho tiéu thu trong nuwéc ma con chiém ty
trong lon trong xuit khau. Tuy nhién, néu bao quan khong ding cach, cac loai thiy hai san (trong do6 tom) la loai
nguyen liéu rat nhanh hw héng sau danh bit do qué trinh tu phan hiiy va nhiém vi sinh vit. Viéc khai thac thanh
phan co nguon goc tw nhién, dim bao an toan, c6 kha ning khang khuén va chong oxy héa cao tir gu’ng, rleng daé
thay thé héa chat khong an toan trong cong tac bao quan tom thé chan trang sau thu hoach la hwéng di can thiét &
Viét Nam hién nay. Nghién ciru da tién hanh bao quan riéng ré tom thé chin tring sau thu hoach bang cac phu gia
an toan ciing nhw bang dich chiét girng, rléng két hop véi phu gia. Trong qua trinh bdo quan, da danh gia chit luwgng
tom thé thong qua chi tiéu hoéa ly (pH, NH,), chi t1eu vi sinh vat va cam quan, cho thay hiéu qua ro rét cia cac dich
chiét girng, riéng. Khi két hop dich chiét girng, riéng bang dung moi etanol/nuwéc voi ty 1€1/1 cung v6i nisin 200 ppm
va chitosan 0,5%, gitip kéo dai thoi gian bao quan dén 10 ngay & 0-2°C ma vin dam bio chi tiéu vé chat lwong va an
toan thuc pham Két qua nay buédc diu dwoc ap dung cho mé hinh bdo quan tom thé sau thu hoach tai mgt so6 co sé
thu mua ciia huyén Niii Thanh (tinh Quang Nam) mang lai hiéu qua rat kha quan.

Tir khéa: chdng oxy héa, girng, hoat tinh khang khuén, phu gia bio quin, riéng, tom thé chan tring.

Chi sé phén loai: 4.5

dang duoc thé gidi rat quan tam [2]. Thanh phan polyphenol
c6 nhiéu trong gumng, riéng voi kha nang chéng oxy hoa va
khang khuan cao duoc rit nhidu nghién clru trén thé gisi dé
cap [3-5]. Thém vao d6, gung, riéng la gia vi quen thudc
dugc str dung khi ché bién nguyén liéu thuy hai san nhu
tom, muyec..., chinh vi v@y nghién clru nay mong mubn khai
thac thanh phan dich chiét tir gimg, riéng dé ung dung vao
viéc bao quan nguyén li€u tom thé, giup kéo dai thoi gian
bao quan, dam bao an toan thuc pham. Ngoai ra, dé c6 thé
kéo dai va nang cao hon nira hi€u qua bao quan thiy san
nhu mong mudn, viéc lya chon két hop véi cac phu gia an
toan c6 ban chét ty nhién nhu nisin, chitosan, lactat natri,
erythobat natri... v6i vai trd khang khuan, chdng oxy hoa
cling s& duoc dé cap dén trong nghién ciru nay.

Pat van de

Hién tai nganh nudi trong va khai thac tom nudc ta dang
chiém ty trong 10n trong nganh thay san, san lugng tom xuat
khéu (tom he, tom s, tom thé chan tring...) khong ngimg
tang truong qua cic nam, dem lai ngudn thu khong nho
cho nén kinh té dit nude. Theo bao cdo tai HoOi nghi téng
két nganh thuy san 2018 [1], kim ngach xuét xudt thuy san
nam 2018 dat 9 ty USD, tang 8,4% so v4i nam trudc, trong
do xuit khiu tom dan dau (dat 3,58 ty USD) va tom chan
trang chiém ty trong cao nhét (2,48 ty USD). De dam bao
chat lwong t6m cho tiéu ding trong nudc va xuat khiu, rat
can giai phap cong nghé bao quan phu hop, do tom nguyén
lidu sau khi thu hoach dé bi bién d6i, hu hong chat luong
rat nhanh, gdy mat an toan thyc pham néu bao quan khong

dang céch... Hién tai, trén thé gidi dé bao quan tom nguoi
ta hay sir dung cac phu gia hoa hoc nhu cac mudi sunfit,
metabisunfit... tuy nhién phai tudn thu nghiém ngat cac quy
dinh, néu ham luong vugt qua mic cho phép s& anh hudng
dén strc khoe nguoi tiéu dimg. Khai thac thanh phan c6 kha
nang chdng oxy hoa va khang khuan tir thao dugc nhu ging,
riéng, t6i, hanh... trong bao quan thuc phim la huéng di
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Nguyén liéu va phuong phap nghién ciu

Nguyén liéu

Nguyén liéu tom thé chan tring duoc thu mua song tir
chg & Ha No6i (dau moi 1a cac ving nudi trong lan can Ha
No6i nhu Nam DPinh, Thanh Hoéa...), dugc cho vao thung xop
gilt nhiét, cit mot 16p da xay dén mat 16p tom, trén cung va
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Abstract:

Whiteleg shrimp (Litopenaeus vannamei) is a kind of brackish
shrimp with high productivity, and the shrimp meat has
high nutritional values; therefore, it has been raised in many
regions throughout of Vietnam. The output of whiteleg shrimp
has been constantly growing in recent years, so it is not only a
plentiful raw material source for domestic consumption but
also a large proportion for export. Seafood (including shrimps)
is a type of easily damaged materials after harvesting due to
self-decomposition process and microbial contamination
if improperly preserved. Exploiting of safe and natural
components with antibacterial and anti-oxidant properties
from ginger and galangal to preserve whiteleg shrimp after
harvest to extend preservation time and ensure the quality,
replacing unsafe chemicals is an essential direction in Vietnam
today. The study has been conducted for the preservation of
whiteleg shrimp after harvest with safe additives as well as
ginger and galangal extracts in combination with additives.
During the preservation process, the quality of whiteleg
shrimp through the physicochemical criteria (pH, NH,),
microbiological and sensory indicators showed the clear effect
of ginger and galangal extracts. When combining ginger and
galangal extract in ethanol/water solvent at the ratio of 1/1
with the addition of nisin 200 ppm and chitosan 0.5%, the
preservation time of the post-harvest shrimp was extended to
10 days at 0-2°C while ensuring the quality and food safety
criteria. The result was initially applied to the postharvest
shrimp preservation model at some whiteleg shrimp
preservation and purchasing establishments in Nui Thanh
district (Quang Nam province), and exhibited good outcomes.

Keywords: antibacterial bioactivity, antioxidant, galangal,
ginger, preservative additives, whiteleg shrimp.
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dudi day thung 1a 16p da véi ty 1€ tom/da 1a 1/1,5; 10i van
chuyen nhanh vé phong thi nghiém. Sau do, tom s& dugc xu
Iy bang dich chiét gimg, riéng va cac phu gia dé nghién ctru
qua trinh bdo quan.

Riéng (Alpinia officinarum), gung (Zingiber officinale)
dang tuoi thu’mua dﬁpg vu & Bac Ninh, Ngh¢ An duoc
loai’ bo tap chat, bui ban va xt ly theo quy dinh d¢ thu dich
chiét.

Phu gia bdo quéan: nisin (Danisco) c¢6 hoat luc 1050
IU/mg; chitosan (Cong ty MTV Chitosan, Kién Giang);
erythobat natri tinh khiét (Nhat), lactat natri tinh khiét
(buc).

Phuwong phap nghién ciru

Phirong phap xac dinh chi tiéu vi sinh vdt: phan lap va
dém Staphylococcus aureus theo TCVN 4830-1:2005; phan
lap va dém Enterobactericea theo TCVN 5518-2:2007;
phan 1ap va dém tong sé vi sinh vét hiéu khi theo TCVN
7928:2008.

Phiwrong phap xdac dinh chi tiéu héa ly: xac dinh ham
luong NH, theo TCVN 3706:1990; xéac dinh pH theo TCVN
4835:2002.

Phwrong phap thuc nghiém:

Thu hdi dich chiét gimg, riéng trong dung moi ethanol/
nude va nude: gimg, riéng twoi duoc thai lat mong va sy
kho ¢ 40°C trong 18-20 h dat do am <8%, sau do dugc
nghién nho thanh dang bot va bao quan ¢ -12°C. Tién hanh
chiét bang dung moi ethanol/nude, véi gimg st dung ndng
do 50% (v/v), voi rleng 1a 60% (V/v) & nhiét do chiét 50°C;
chiét bang nudc voi gimg va riéng & nhiét do 60°C. Ty 1&
chiét bot gimg (riéng)/dung moi 1a 1/40. Dich chiét thu hoi
s& dugc ¢ quay chan khong tach ethanol (néu chiét bang
etanol/nudc) va duge dinh murc 1€n cung mat thé tich theo
ty 16 1/40 (khdi luong bot/thé tich dinh mirc) va bao quan &
nhiét do -12°C. Nong do dich chiét tir gimg/riéng dugc lya
chon 1a 25 mg bot kho/ml. Két qua lya chon dung mai, diéu
kién chiét tach (ndng do, thoi gian, nhiét do...) dé thu dugc
thanh phan dich chiét co hoat tinh khang khuan va chéng
oxy hoa cao nhat nhu trén dwoc thuc hién theo két qua da
cong bd trude d6 cta nhoém nghién ciru [6, 7].

Ky hiéu loai dich chiét gimg, riéng nhu sau: bot ging
chiét b?lng dung méi ethanol/mudc 50% (v/v): G50; bot
riéng chiét bang dung méi ethanol/nudc 60% (v/v): R60;
bot ging/riéng chiét bang nude & 60°C: G6ON/RGON.

Cac loai dung dich dugc lya chon dé bao quan tom the
trong nghién ctru: dich chiét gimg, rleng riéng rg, két hop voi
phu gia an toan (sir dung dich chiét gimg, riéng dat nong do
25 mg bot kho/ml do di dwoc kiém dinh vé kha ning khang
khuén va chéng oxy hoa theo [6, 7]), cu thé nhu sau: ham
luong polyphenol tinh theo axit galic cta cac dich chiét véi
G50 1a 19,93 mg/g bot kho, voi R60 1a 10,81 mg/g bot kho,
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véi GO0ON 1a 9,27 mg/g bot kho va voi RO60ON 1a 7,59 mg/g
bot kho. Tiéu chuan vé chdng oxy hoa dugc danh gia bang
kha nang loai bo géc tu do DDPH véi céac dich chiét G50,
R60, G6ON, R60N lan luot 14 68,16; 72,9; 44,08 va 51,25%.

- Mau dich bao quan la dich ging, riéng chiét trong
ethanol/nude (G50+R60) ty 1€ 1/1.

- MAu dich bao quén 1a dich chiét gimg, riéng chiét trong
nudc (G6ON+RO60N) ty 1€ 1/1.

- MAu dich bao quan 1a hdn hop gdm céc phu gia an toan:
natri lactat 3% + nisin 200 ppm + natri erythorbat 1% ky
hiéu 1a (Lac 3%+Ni 200 ppm+E 1%).

- Mﬁq dich bao quan 1a hdn hop gdm: dich chiét gimg,
riéng chiét trong ethanol/nudc + chitosan 0,5% + nisin 200
ppm ky hiéu 1a (G50+R60+CH 0,5%+Ni 200 ppm).

- Mﬁu d6i chung: khong xir 1y dich bao quan, chi bao
quan bang nudc da.

Phuong phap bao quan tém thé bang dich chiét ging,
riéng va cac phu gia an toan: nguyén liéu tom thé sau khi thu
hoach dugc van chuyén séng bang nudc da trong thung x6p
dua vé& phong thi nghiém s& duoc bao quan bang loai dich
chiét gimg/riéng va phu gia an toan theo 2 phuong phép:

- Phuong phap 1 (PP1): nguyén li¢u tom thé dugc ngam
ngdp trong dich bao quan (dich chiét gung/riéng riéng €
hay phéi hop véi phu gia) trong 60 phat & diéu kién 0- 2°C.
Sau d6 v6t nguyén liéu ra xép bao quan trong thing xdp,
dudi cung la 16p da xay, sau d6 cir mot 16p tom lai rai mot
l6p da xay, trén cung la 16p da xay, ty 1¢ tom thé/da xay la
1/1,2 dam bao ngap tom, duy tri nhiét d¢ 0-2°C trong tu
lanh, m&i mé tién hanh bao quan cho 5 kg tom thé.

- Phuong phap 2 (PP2 - con goi 1a phuong phap udt):
tién hanh bao quan tom thé trong thung xdp trong co 16t tai
PE, dudi cung la 16p da xay, sau d6 cu mét 16p tom thé lai
mot 16p da, trén cing 13 16p d4 xay; sau d6 hoa dich chiét
gimg/riéng dam dic voi nude sach va da (tinh toan luong
nudc sach va da sao cho dat néng do yéu cAu cta cac thanh
phén gimg/riéng ciing nhu cic phu gia nhu trén va dat ty 18
tom thé/(da xay + nudce sach + dich bao quan) la 1/1,2 dam
bao ngap tom; duy tri bao quan & 0-2°C trong tu lanh.

Theo doi danh gia cac chi ti€u hoa ly, vi sinh vat va cam
quan cic mau tom thé theo 2 phuwong phap trén véi mau
dbi chtg khong xir Iy dich chiét va chit bao quéan (chi bao
quan bang nudc d4) trong thoi gian bao quan dén 10 ngay.

Két qua va thao luan

Nghién citu xdc dinh ché phim tw nhién girng, riéng
riéng ré/phoi hop va phwong phap phu hop dé bdao qudn
tom thé chdn trang

Pdnh gid cdc chi tiéu héa, Iy chat liwong tom thé:

Tién hanh bao quan cic mau tom thé sau thu hoach véi
4 loai dung dich bao quan va véi 2 phuong phdp dd moé ta ¢
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trén. Danh gia cac chi tiéu hoa, ly nhu pH, ham luong NH,
clia tom theo ngay bao quan 0, 5, 10 ngay, két qua thé hlen
& hinh 1 d&n hinh 4.

pH
7,72

7.22

6,72

—i— G50+R60+CH 0,5%+Ni 200 ppm

—— G50+R60

—— Lac 3%+Ni 200 ppm+ E 1%
GEONSREON

—+#—d6i chirng

GS0+R60+CH 0,5%+Ni 200 ppm

—— G50+R60

—4— Lac 3%+Ni 200ppm+ E 1%
GEON+R60ON

—+—déi ching

Hinh 2. Sy thay déi pH cta
mau tom bao quan bing PP2.

Hinh 1. Sy thay déi pH clia
mau tém bdo quan bing PP1.

Tir @ thi hinh 1 va hinh 2 cho thay, pH 1a chi tiéu kha quan
trong danh gia sy bién dbi sinh hoa ctia tom trong qua trinh
bao quan, néu pH cang it bién doi thi chat luong cua tom s& on
dinh va it suy giam nhat. Két qua cho thay, pH cua mau tom
¢6 st dung dich chiét tlr gimg va riéng trong con/nuoc rleng e
va dich chiét gimg, riéng c6 két hop phu gia kha 6n dinh; riéng
mau ddi chimg thi pH tang 1én kha nhanh va c6 hién tuong hu
hong sau 5 ngay. Voi mau su dung dich chiét gung, riéng chiét
trong nudc thi pH it thay d6i trong 5 ngay dau, nhung tang
nhanh va bat dau hu hong tir ngay thtr 8-9, con i v6i miu
gimg, riéng chiét trong con va két hop phu gia thi dén ngay thir
10 pH méi ting va sau thoi gian nay chat lugng tom méi suy
giam, trong d6 PP2 c6 pH 6n dinh hon PP1.

mg/100 g

/100
44,5 S

49,5
44,5
395
34,5
295
24,5
19,5
14,5

39,5
345

Ngay

95 Ngay 9,5
0 5 10
G50+RE60+CH 0,5%+ Ni 200 ppm
—+— G50+R60
—+— Lac 3%+Ni 200 ppm+ E 1%
GBON+REON
doi chirng

0 D! 10
G504R60+CH 0,5%+Ni 200 ppm

—— G50+R60

—e— Lac 3%+ Ni 200 ppm+ E 1%
G60N+R60N

—+—dbi chirng

Hinh 3. Ham lugng NH, miu
tom bdo quan bang PP1.

Hmh 4. Ham Iuang NH, ctia
maiu tom bao quan bang PP2.

Tir d6 thi hinh 3 va hinh 4 cho thdy, su thay d6i ham
luong NH, dan dén sy bién doi hu hong khi bao quan thuy
san theo chleu huéng khong mong mudn. Ham lugng NH,
ctia mau ddi chung ting rat nhanh, , ngay thir 5 1a 37,5 mg
NH,/100 g, trong khi d6 tom the mau duoc xir ly bang dich
bao quan cho két qua vé ham luong NH, thip va 6n dinh.
Mau dung dich bao quan tir dich chiét (G50+R60+CH
0,5%+Ni 200 ppm) cho két qua tot nht. Tir 2 d6 thi con cho
thdy sir dung PP2 13 phuong phép ngdm u6t tom trong hdn
hop dich bao quan va da cho két qua tot hon, han ché téi da

viéc tom bi den.
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Pdnh gid chat lwong t6m thé theo chi tiéu vi sinh vit:

Cung véi chi tiéu hoa 1y, chi tiéu vi sinh vat 1a v cung
quan trong khi danh gia chit lugng thuy san. Chung toi
da tién hanh kiém tra chi tiéu téng vi sinh vat hiéu khi,
Staphylococcus aureus, Enterobacteriaceae cia mau tom
bao quan & ngéy 0, 5 10. Két qué duogc thé hién ¢ céc hinh
5,6va7cho thay, mau co xtr ly bang dich gung, riéng chiét
trong con/nude két hop phy gia co tong s6 vi sinh vat hiéu
khi thap hon hén so véi mau dbi chimg, trong d6 PP2 cho
két qua t6t hon PP1, chimg t6 dich chiét ging riéng va phu
gia an toan c¢6 kha nang trc ché vi sinh vat hiéu khi kh4 tdt,
diéu nay kha phu hop véi cac nghién ciru [3, 4].

LogCFU/g LogCFU/g
68 6.8 =

6,3

i
o

43

5,8

53

4.8 -

4,3

38 "9, 3,8

A

5
G50+R60+CH 0,5%+Ni 200 ppm
—#— G50+ R60
——Lac 3%+Ni 200 ppm+E 1%
GEON+RG0N
—#—déi chung

G50+R60+CH 0,5%+Ni 200ppm
—#— G60N+ R60N
—e— Lac 3%+Ni 200 ppm+ E 1%
G6ON+R60N
——d6i chirng

Hinh 5. So Iuong vi sinh vat

tong s0 trong mau tom b3o
quan bing PP1.

Hinh 6. S6 Iu’dng vi sinh vat
tong s6 trong miu tom bio
quan bing PP2.

G50+R60+CH 0,5%+Ni 200 ppm
PP2 107

P6i chimg 107

Hinh 7. Anh khudn lac vi sinh vat tong s6 ctia mau tom sau 10
ngay bdo quan va mau doi ching sau 5 ngay.

Ham lugng Enterobactericea thé hién tong cac nhém vi
khuan giy bénh dudng rudt nhu Salmonella, E. coli... Hiéu
qud uc che cdc nhom vi khuan nay duoc thé hién kha 16
& cac mau tom thé dugc bao quan bang dich chiét ging,
riéng, diéu nay da dugc dé cap trong cong bd ciia U.N.
Ekwenye va cs [5]. Két qua & cac hinh 8, 9, 10 cho thay,
tong s6 Enterobacteriae trong mau dbi chimg tang nhanh,
ban dau 1a 3 logCFU/g, sau 5 ngay bao quan di 1én t6i 4,7
logCFU/g, vugt qua chi tiéu cho phép. Trong khi d6, mau
bao quan bang dich chiét gimg, riéng trong con/nude két
hop phu gia ting cham hon, dic biét trong 5 ngay dau ham
lwong Enterobacteriae tuong d6i thap va 6n dinh. Bén ngay
10 s6 lugng nay méi ting va dat logCFU/g~4. Hiéu qua
kiém soat cua PP2 tét hon PP1.
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6

5,5 5,5
5

4,5 / 4,5 /

3,5 / 35

ngay
|

\\

ngay
0 5 10 0 5 10
G50+R60 +CH 0,5%+Ni 200 ppm

G50+R60+CH 0,5%+ Ni 200 ppm
—— G50+ R60
—e—Lac 3%+ Ni 200ppm+ E 1%
G60N+R60N
—#—dbi chirng

—— G50+R60

—4— Lac 3%+ Ni 200 ppm+ E 1%
GEON+ RE0N

—#—dbi chirng

Hinh 9. S& lugng Enterobacteriacea
ctia mau tdm bdo quan bang PP2.

Hinh 8. S& lugng Enterobacteriacea
ctia mau tdm bao quéan bang PP1.

G50+R60+CH 0,5%+Ni
200 ppm PP2 107

D&i ching 10™

Hinh 10. Anh khuin lac Enterobacteriaecae cic miu tém thé
sau 10 ngay bao quan.

Tir d6 thi hinh 11, 12 cho thiy, tong sd S. aureus trong
mau déi chimg cao, trong khi miu c6 xir 1y ting chdm va
thap hon nhiéu, nhu vay thanh phan cta dung dich bao quan
¢6 tac dung we ché S. aureus rat rd rét, phu hop véi nghién
clru cua Jirawan Oonmetta-areea va cs [3] vé vai tro (e ché
cta dich chiét gimg, riéng.

Két qua danh gia chi tiéu hoa 1y va két hop chi tiéu vi
sinh vat cho thay, hon hop dich chiét gimg, riéng trong dung
méi con két hop phu gia c6 hiéu qua tt nhat, c6 thé kéo dai
thoi gian bao quan tom thé trong didu kién 0-2°C 1én dén
10 ngay. Phuong phap bao quan u6t (PP2) cho két qua tot
hon PPI.

LogCFU/g
1

1 LogCFU/g
3,6 =t 3,6 —*
31 = 31

26 /( / 26 / -
21 "//—. 21

16 l% ‘ roty

10 0 5 10

16 T

G50+R60+CH 0,5%+ Ni 200ppm G50+R60+CH 0,5%+ Ni 200 ppm

B G50+RE0 —#— G50+ RE0

—o—Lac 3%+ Ni 200ppm+ E 1% —#—Lac 3%+ Ni 200ppm+ E 1%

GEON+RGON GBON+RBE0N
—+—dGi chimg —+#—ddi chirng

Hinh 12. S& lugng S. aureus
cac miu tom bao quan bing
PP2.

Hinh 11. S8 lugng S. aureus
cac mau tém bao quan bing
PP1.



Panh gia cam quan cac mau tom duoc bao quan bang
cac dung dich bao quan:

Dénh gia cam quan mau tom tuoi dugc bao quan (hinh
13) cho thay, mau dbi chimg bat dau hu hong sau 3 ngay,
dén ngay thtr 5 tdm chuyén mau xam den, ¢6 mui thdi hong
ning hon, dau tom long, ddt long 1éo, v& gach, cdu truc thit
b&, khong dam bao an toan thuc phim.

Mau bao quan bang dich chiét (GGON+R60N) sau 8-9
ngdy bt ddu hu hong, mau xam hon, v& gach nhe, dbt van
gan lién, dAu hoi bi long, so v6i dich chiét gimg/riéng trong
dung moi con/nude thi hiéu qua it nhiéu kém hon.

Mau béo quan bang dich chiét (G50+R60) dén ngay thir
19 bé} dau })ién ;néug, gagh b?t dég chuyén mau, cau trac thit
van ran chac, dot van gan lién, dau long nhe.

Miu bao quan bang dich chiét (G50+R60+CH 0,5%+Ni
200 ppm) dén ngay thtr 10 mau sic tdm van chua bién d6i so
véi ban dau, dau gz’in chat, dt van gz’in lién, céu trac thit rin
chéc, mui tom dic trung va thom nhe mui gimg, riéng. Nhu
vay, day 1a hdn hop dung dich bao quan c6 hidu qua tot nhat
khi két hop duogc vai tro cua cac dich chiét gimg, riéng (vai
tro khang khuan chéng oxy héa) cing cac phu gia an toan
cO nguon goc ty nhién nhu nisin (c6 kha ‘nang khéang khuén
cao) va chitosan (c6 kha nang khang khuén nhe, 1am ting do
cling chic, sang bong ctia thily san).

v
G50+R60 PP2 |

Lac 3%+ E 1%+
Ni 200ppm PP2

G50+R60+ CH 0,5%+
Ni 200ppm PP2

Pbi chimg
ngay thu 3

Hinh 13. Hinh anh miu tém sau 10 ngay bdo quan bang cac
dung dich khac nhau va miu déi ching (chi bao quan bing nuéc
da sau 3 ngay).

Mau déi chimg tom chi bio quan bang nuéc Miu  bao quan bang hdn hop dung dich
da, duy tri 6 0-2°C. (G50+R60+CH 0,5%+Ni 200 ppm), duy tri & 0-2°C.

~
- M/II\ it /tﬁzrl S / .
Mau doi ching sau 5 ngay da thoi hong, dau
den va long nhiéu.

Miu c6 dich bao quan sau 10 ngay: vo tréng sang,
diu va vo gz"m chat than, thit tom kha chéc, mui dac
trung va thom nhe gimg/riéng.

Hinh 14. Ung dung bdo quan tom thé tai co s6 thu mua tom xa
Tam Hoa, huyén Nii Thanh, tinh Quang Nam.

TAP CHI

HOA HOC
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Khoa hoc Néng nghiép n——

Ui ng dung két qud nghién ciru bdo quadn tom thé tai co
s6 thu mua tom ¢ xa Tam Hoa, huyén Nui Thanh, Qudng
Nam

Tién hanh bao quan 2 mau tom thé theo phuong phap
udt (PP2) va mau doi chlrng (khong dung dich bao quan va
chi bang nuéc da). Mau cé sir dung dung dich bao quan la
(G50+R60+CH 0,5%+Ni 200 ppm) va nude da; ca hai mau
déu duoc duy tri ¢ nhiét do 0-2°C. Két qua thé hién qua
hinh 14.

Keét luan

Nghién ctru da lya chon duge h5n hop dich bao quan
tom thé tir dich chlet gung, rleng Kkét hop voi phy gia an
toan cho két qua t6t nhat 1a hdn hop gom dich chiét gimg
trong ethanol/nudec 50% (G50) va rleng trong ethanol/
nudc 60% (R60) + chitosan 0,5% + nisin 200 ppm, ky hi¢u
(G50+R60+CH 0,5%+Ni 200 ppm) v6i PP2 (phu’orng phép
udt) da keo dai thoi gian bao quan Ién t6i 10 ngay ¢ 0-2°C,
cho chét lugng tét, dam bao .an toan thuc pham (céc chi
tiéu nhu NH,<35 mg/100 g; tong s6 lugng vi sinh vat <6,0
logCFU/g cac danh gia cam quan v€ mau sic, cdu tric,
mui vi déu dat yeu cau). Két qua nay budc dau da duoc ap
dung dé bao quan tom thé tai cac co s¢ thu mua & cac xa
ctia huyén Nui Thanh, tinh Quang Nam cho hiéu qua rat
kha quan.
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