NOA HOC - CONG NGHE TRUC PHAM

NGHIEN CUU BIEN POI CHAT LUQONG
CUA TOM THE CHAN TRANG THEO
THOT GIAN BAO QUAN TRONG NUGC PA

® TRAN TH| MY HANH - TRINH VIET AN
- NGUYEN XUAN DUY - NGUYEN ANH TUAN

TOM TAT:

Muc dich nghién citu 1a nghién ciu bi€n d6i chit lugng cia tdm thé chin tring theo thdi gian
bao quin trong nudde da. Tom thé chén trdng nudi dude bdo quin 3 0 - 1°C trong d4. Phin tich
mé td dinh lugng (QDA), pH, tdng s6 vi khuin hi€u khi (TVC) va s& lugng vi khuidn sich H28
chrgfe ti€n hinh. Thai gian luu triY 181 ¢a cGa tdm thé chin trdng trong d4 duge ubc tinh 9 ngiy
cira trén phan tich mé ta dinh lugng, pH, TVC va vi khudn sinh H,S.

Tit khéa: Tom thé chin tring, QDA, TVC. vi khudn sinh H,5, bdo quin rong d4.

1. Bit vin dé

Tém thé chin tedng 12 Todi t0m nudi vdi dién
tich 1én tai Viét Nam chi difng sau 16m s vi la
loai ¢6 gid tr1 Kinh t€¢ cao. ¢é thi rudng tiéu thy
on dinh mang lai lgi nhudn kh(“:ing 18 ¢ho nganh
Xui't khidu thily sin cia Viét Nam hién nay, Nedy
nay. thi truding qude € di md cla d€ d6n nhan
nhi¢u ngudn cung ¢ip khic nhau, vi viy muén
canh tranh wén wudng qudc & doi hoi sin pham
ctia nudc ta phdi dap ing dudc mong ddi vé chat
lugng va ¢d kha nang canh tranh manh mé thi méi
lOn tai trén thi rudng ngay cang dude md rong.
PiCu ddng chi § 13 nguyén lidu thily sdn tudi
trong d6 ¢6 tom thé chén tring bién &8i chill ludng
rit nhanh thee thdi gian bio quin, do dé d¢ tim
duge phuvng phdp ddnh gid nhanh chit hrong, dé
tuei cua nguvén liéu mat cach nhanh chong va

hidu qui 15 diéu hét sde can (hict hién nay. BE
ddnh gid do woi clia nguyén liéu ta ¢6 nhidu
phudng phdp, nhu: BPdnh gid c¢dm quan, cdc chi
tiéu hou hec, vi sinh.. [1][2]. Pdnh gid cam quan
Ia phuong phap hitu hiéu d€ xdc dinh nhanh do
widi clia nguyén licu va thudng duge st dung do
tinh tién ich, nhanh chéng, i0dm kém va hidu qua
clla phudng phap nay. Hién nay. c6 mt sé phuung
phap danh gid cam quan thdy sdn duge dp dung
nhu: Thang phin loai chau Au (EU- schemer.
thang di¢m Torry {Torry - scale), phugng phdp
phin tich mé 3 dinh lwdng QDA (Quantitaiive
Descriptive Analysis) va phudng phdp chi s8 chilt
lugng QIM (Quality Index Method).... Theo ddi su
bi&n d6i chat lugng ciia nguyén liéu thiy sdn theo
thén gian bdo quédn trong dd bing nhiéu phuung
phip la can thict va cé ¥ nghia trong thie t&.
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2. Vat li¢u va phu’d‘ng phap
2.1. Tom thé chin trdng (Penaeus Vannamie)

D& tigng nghién cifu 13 tdm thé chin tdng ¢
31 - 60 icon/Pound) thu mua tit ¢ sd thu mua
nguyén li¢u gin chg Vinh H4i - TP. Nha Trang,
duge vin chuyén séing vé phang thi nghiém trong
vong 5 - 10 phiit. Toém phii dam bido con <0ng
neuvén ven khong bi khuy&ttit, khong bi bénh tdt
tat cd cdc con tdm Adng déu vé kich ¢8. chit lugne.

Tom sau khi vé d&€n phéng thi nghi¢m. tién
hanh gy ché1om bitng nude di lanh, sau 46 ding
oing tay d€ 1ién hanh phén chia miu vao wi PE
cho vao thiing x&p cidch nhi¢t d¢ bie quin bing
nude dd xay theo nguyén tic mot Idp dd/mot lop
tdm. 16p dd trén cing ¢é chiéu day nhidu nhit,
dam bao tém leon dirge bao quan trong dd v diige
bao quin trong ngdn mat cla ti lanh dé duy
nhiét dd hén rrong thung. Hang ngiy, tién hanh
kiém tra nhiét 40 bén trone thing xop v ti€n hinh
thém da dé duy tri nhiét d6 bao quan tém on dinh
dén khi tom 6 hién tudng hu hang hoan wan thi
dirng qud trinh bao qudn,

Nude dd xay dung trong nghién citu dat yéu ciu
theo QUVN 02-08:2009/BNNPTNT.

2.2. Phudng phiap nghién cifu

220 Ti ughiém

Nghién citu thi$i gian bio quan va dinh g1a d¢
twdi cla tom thé chdn triing bing cac thi nghiém
saw: Ddnh gid cdm quan t6m thé chin wing theo
QDA (ngdy bdoquan: 0,1, 2,3.4,5.6.7.8.9, 10}
ddnh gid bing phudng phip khic: TVC. vi khuin
sinh H2S. pH (ngéy bao quin: 0. 1. 2, 3, 4.5, 6. 7.
8.9. 1.

2.2.2. Hudn luxén hoi dong cam quan

1167 dong cdm quan gém bdy thanh vién duds
chon Ira v huin luvén theo IS §586: 2012 12].
Ho 12 cdn ho, giing vién Khou Cong ngheé Thie
phim v Trung tdm thi nghiém thyc hanh cda
Trudng Bai hoc Nha Trang. da oo kicn (hwie s ban
v& dinh gid cdm quan, di timg dudc huin luyén va
26 kinh nghi¢m trong ddnh gid ¢dm quan biing
QDA cho vie doi tigng thiy san khic,

Quii arinh huian luvén duge thue hien trong 4
budi. Cdc burde hudn luyén va véu cdu cin dat
dude cta cam quan vién dua trén 150 8586:2( 2
(L3TII01S]6]
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223 Ung dung QDA dé danh gid chét iigng va
xdc dinh thoi gian bdo qudn tom the chdu iréng

Danh sich thude tinh theo QDA dudce si dung
dé dinh gia do woi cta 2 16 tom thé chin uing
bdo quin trong dd xay ¢6 do (s cich nhao 2 - 3
ngay. Mau duge ddnh gid of sau 1-2 ngay bdo
quan, vdi 6 budi dinh gid cdm quan, mdi budi kéo
diii khodng 1.5 d&n 2h. Tit cd cic miu déu duge
ma hoa biing 8 ngdu nhién gdm 3 chif 6.

Phudng phip chuin bi mdu tudng o nhu mé 13
G phin hudn luyén hdi dong cam quin. Mau tom
ding danh gid QDA ¢ébm 2 miu tr 2 ngay bdo
qudn khac nhau. Mdi cdm quan vién nhin duge 4
miu tdm chin tit 2 ngdy bdo quin khic nhau, mdi
lan ddnh gid 2 mju,

2.4, Pdnh gid chit hang 1im the chin trang
hang cde phitemg phdp khdc

Téng vi khudn hi€u khi ¢TVC) theo TCYN
4884:2005 (1SO 4832:2003) [§)

- Vi khuin sinh H.8 thea TCVN 7902 2008 19].

- Gid tri pH: duge xde dinh hiing mdy do pH
Mater.

2.2.5. Phuong phdp xir v 56 fi¢u

Cdc thi nghiém dugce ti¢n hinh 3 lin k&t qui
duce phin tich bing phan mém Microsoft Excel
2010, Jdé tinh 2id tr trung binh, Ja 1¢ch chudn vit
v¢ dd thi. Phin mém SPSS (6.0 {SPSS Inc..
Chicago. IL) duge ding d€ phin tich phudng sai
va kidm tra st khie nhau giiva céc gid tri trung binh
vdi mic ¥ nghia « = 0.05. Didm cim quan QDA
duge phén tich trén phin mém PanelCheck V 1.4.0
[1O][111[12].

3. K&t gua va thio lugn

3.1. Két quad xdy dung danh sach thude tinh
0oDA

Sau qui trinh phdt wién thuat ngit. thu gon danh
sach thudn ngif va hudn luvén v QDA danh sdch
¢dc thude 1inh cdm quan cho dm thé c¢hin tring
nau chin duge hoan thanh (Rang 1).

Ring mo ti cie thude tinh cam quan theo QDA
Bang 1 gbm 19 thude tinh: miti 16 thude tinh), bé
ngodi 15 thude tinh) cdu tnic/ket civ o thit (4
thude tinh) va vi (4 thude tinh?.

3.2. Bang diém cam quan QDA trung binh

Qua Bing 2, ta thiy bing diém cam quan QDA
trung binh et ©m e chin witng thay doi nhiéu
nhing  thude tinh nhit mai com  chin/bdt
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Bang 1. Cdc thuéce tinh ¢dm quan mod ta 16m thé chan krding hdp chin

M (M) B& ngodi (B) | Chutrichitciucothit(©) | Vi)
|« MUi com chinfbdt chin - Nguyan ven - $an chéc - Ngot
. - Mi rong bién . - Long dau - M&m mai-khd xac - Man
- Mui tanh - Gidn 46l - Bé-dai - Hang/dang
- MUi méc | - Knoang khéng gila thitvavé - Khé (hit nudc bot khi nhai) Ol khét
- Mui khai amgniag - Bdm den ua dich khi nhai - HongAhai

- Mui théitriing théiphan théi

BAng 2. Bi€m cdm quan QDA trung binh cla tom thé chén trdng
qua cde ngdy bdo qudn trong dé

Ngay bdo quan ‘
il .q 0 1 3 4 5 & 7 ‘ a 9 10
Thudc tinh KI higu
Mur com M _com chinibot

3 b h t 1 o d 2 U "
chinbdt chin  chin 92 36 86 78 651  60d” . 64 g« 49 32:

. Mui rong bién | M_rong bien ‘21 15 19 20| 5 | 5 |10 5 7 2
|

' Mii tanh M_tanh 3 |12 5 10|13 12|17 1B 15 26
Ml Mirmée | M_mao ol o o 112 3 4 3 a4 4
Mus khal M._khai ¢ 0 00 0 15 e gm w5 g
amoniac
P— |
}'“ ol . M thoi 0 Q¢ 0z . ()l 02 28 18 Da Bp - g
tring thoi -

.Nguyén ven | B nguyenven 90 | 88 B6 ' 78 | 88 62 B4 63 | 57 41

Long ddu .B_Iong dau .3 g 23 20 29 33 38 34 36 @ 50
s Gianddt  Bgandot 4+ 7 8 14 15 13 18 19 18 4
F:S s w . TR
ngoai . B_xhoang

Kn

roangkhong i dgvatit 1 6 6 9 23 17 2 27 19 31

qiua thit va va v VO : ; .

‘E}ﬁmden B_dom den ‘ 0- ‘ 0 1+ 0 5 g g ’ no| g 15

'Snchic  Csanchac 95 85 B5 B2 67 62 63 | 64 | 59 42

— e - PR 4 p— P —

Cau | Mé&m mai - i
ai C_mem mai-
A 1 1 17
tric/ K&t 15 aic e 4 8 3 30 3z 34 33 38 61
cues _. s s w ; ;
thit Bo - dai C_ ho- dai 93 79 81 BO 86 61 g7 B3 55

Khd-uadich C kho-uadich 93 81 78 77 59 | 57 | 62 58 55 ‘ 3DJ
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Ngay bo quan | i |
- _ 0 1 3 4 § 6 7 8 g | 10
Tt i I o
i ~ Vingot V_ngot 91 [ T (VA T ‘ 49 48 | 54 | 47 27
! Vi hang/dang | V_hang/dang 0 0 0 1 1 1 2 ‘ 3 2 3 9
V) :

V| 8i khét T R R LT VIR VI

| v oi khet |0 o

_ : ;
Vi hangthdi  V_hongithoi 0¢ -

Ghi chui: Cac id e trung binh mang chit cidi khdc

déi vdi mai thude 1inh,

chin{M_com chin/hot chin), mui hicn
(M_rong hicn), bé ngedi nguyCn ven tB nguyen
ven), ciu tric/k€t ¢du ¢o thit sin chic (C_san
chac). cdu trie/kET eiu od thit bd - dai 1C ho- dai),
ciu truc/ed thit kho - ta dich khi nhai ¢C_kho -ua
dich). v ngot (V_ngot) ¢6 chiéu hudng diém <8
trung binh gidm xudng ¢dn cdc thude tinh con lai
thi cé chidn brdng diém s& cdm quan QDA trung
binh tang 1én. C6 sy khic biét nhu viy 1a do &
nhitng ngay diu bdo quin tdm thé chan wréng com
rit tedi nén cdc thude tinh wén thé hién ritrd nén
cde cam quan vién nhin bi€t mou cich dé ding lam
cho diém s6 QDA trung binh ¢la cdc thugce tinh d6
cao nhung thiti gian biao quan cing liu b cde
thudc tinh dé mat dan do ddc chung cho nguvén
ligu thm thé chan tring ma thay vae do cic thude
tinh nhu; mii tanh {M_tanh). m mée (M_maoc).
miti khai (M _khai NH3), mai thdi (M (hoiftrung
thaiy, bé ngeii long ddu (R_Tong dan). hé ngoii
gizn doL(B glan dot). bé ngoai khodng khdng giita
thit v vé (I3_khoang khong giua thit va vo), bé
ngedi dom dem (R dom den). cau tric/két edu cd
thit khd xdc (C_san chaci vi hing/dang
|V_hang/dang), vi &1 khét (V_oi khet). vi hong/thdi
(V_hong/thaiy lai trd thanh nhifnyg thude tinh dic
trung cho t0m thé chin tring bdo quin trong d4d
nhidu ngay. Cdc vi khudn va enzym noi tai la
nguvén nhan gdy nén nhitng bién ddi ndy.

Ta thay wic thudc tinh vé miti mo t tot nhit sy
khdc biét e v nghia théng K& giifa cic mau theo
cicngday hio quan khde nhau, Trong dé. mui com
chin/bot chin dac trung cho tim twidi, mii khai, min
thdi dic tnmy cho 16m mav ém <l da bio quan
nhiéu ngdv. Thude tinh mii khai xudt bién @ ngdv

rong
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o e e 0 o 0 & 1F

nhau thi khde nhau o6 ¥ nghia thong ké (p <0,05)

thet 9 vt dat gid tr 18 d ngiy bao quan thit 10, vi
Gi/khél xudt hién & ngay thit 9 dat gid trf 13 5,
hong/thSi xuat hién & ngay thit 9 va dat gid tri 13
d nedy thit 10, Vi vay, 9 ngay ¢6 thé xem nhu théi
han bdo quin 18i da cla tom thé chin trang bio
quan trong dd.

3.3, Két qud phéin tich PCA dit ligu cdm quan
16m the chin trang theo QDA

Phin tich PCA d€ xdc dinh 8 hon m&i hén
quan cia vde thude tinh §¢n d6 wi/thdt gian bio
quin cla tom thé chin tring. Két qua phan tich
PCA dit liéu cim quan theo QDA clia tdm thé chin
tring trén Hinh 1.

K& qua irén Hinh 1 cho thiy 2 thianh phin
chinh | va 2 (PCI va PC2) gai thich duge 97,5 %
dé bién thién cda dii li¢u. Trong dé. cic thude tinh
bén phdictia PC1 1A cdc thude tinh x3u "dic trung
cho 10m bdo quin ldu ngay nhe vi hdng/thoi
(V_hona/thor). mii khat NH, (M khai NH3). mai
thii/tritng thdi (M_thoi/trung thoi). vi hing/ding
(V_hang/dang), bé ngodi ¢6 ddm den (B_dom
den). long dio (B_long dau). khodng khonyg giita
thit va vo 1 B_khoang khong giua thit va vo), mém
mai - Khd xic iC_mem mai - Kho xac).

Cic thude tinh 161 bén trdai coa PCI 14 cac
“thude tinh 1617 dic irung cho tém widi nhu: Mii
rong hién (M rong bicn), mii com chin/bit chin
(M_com chin/bot chin), bé ngodi nguvén ven
(B_nguyen venl, vingot dac trung « V_ngot), cau
(rie/hE ciu oo thit siie chde (C_san chacey. cdu
tric/KEL ciu oo thit bd - dai (C_bo - dai). Déng
thd¥i. ¢6 1 thude tinh khang Lién quan dén bién dbi
cha tom theo thdi gian biao quin d6 13 thude tinh
vimin.
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Hinh 1: K&} qud phdn tich PCA dit lidu cdm quon theo QDA clo 16m thé chdn rdng
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K&l qué thu duge Wwong w nhu k¥t qui nghién
cifu ciia Odoli vi cong s (2008) dBi vdi ca hdi Bic
cue[13], Trin Thi M§ Hanh vi céng suf (2018) véi
¢4 chém fillet [3], Mai Thi Tuyé't Nga vi cOng sy
(2013) doi véi cde chém cit Lt [7], Tran Thi My
Hanh va cong s (20200 v&i t6m thé chan trﬁng | 4]
riing cdc thuge tinh 6t va xau tudng ing thiy sin
widi. Trong dé, thudc tinh wong W cho dd widi 1a
mui bot chin, vi ngot dic trung, cac thudc tinh xdu
tudng 1y 12 vi oi/khét, mui vi héng/thai. Cac thudc
tinh khéng tring lip gilfa nzhién cdu ndy va
nghién eitu khdc cho thdy sy khdc biét ddc treng

cla cdce lodi thity sdn. Phin tich PCA duge thyc
hi€n lai v&i sy loai bd thude tinh khéng lién quan,
k&t qua dugc biéu dién & Hinh 2.

Phin tich PCA duge thize hién lai vdi s loai hd
thudc tinh khéng lién quan, k&t qud dugc bi€u didn
Hinh 2. K&t qud PC1 va PC2 gidi thich 97.5% do
bi&n thién dir liéu. K&t qua khing dinh 18 thudce
tinh con lai dde trung cho t0m thé chin tring (hip
chin) ¢6 6 thude tinh v& mui, gbny: mii com
chin/bot chin (M com chin/bot chin), mii rong
bién (M_rong bien), miti tanh (M_tanh), mii méc
(M_moc), miti khai (M khai NH3) vid miil

Hinh 2: Kéf qua phdn tich PCA dit lidu cam quan theo QDA da logi b6 thudc Hinh

vi mgn ciia tém thé chén frdng
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th&i/tritng théi (M_thoi/trung thoi), 5 thuéc tinh vé
bE ngoii gdm nguyén ven (B_nguyen ven), long
diu (B_ long dau}. giin dot (B_ gian dot). khodng
khéng gifta thit v vé (B_khoang khong giua thit
vit vo), d6m den (B_dom den), 4 thude tinh v
tric/két chu ed thit gdm: siin chic (C_san chac),
mém mai — khd xdc (C_mem mai-- kho xac), bd -
dai (C_bo - dat), khé — va dich khi nhai (C_khe -
ua dich), 4 thudc tinh cho vi gﬁm: vingot dic trung
(V_ngow), ¥j hing/ L‘I{ing (V_hang/dang), vi &i khét
(V_oi khet), ¥i héng/thdi (V_hong/thoi). Do dé.
biang QDA cudi cling gom 1§ thudc tinh nay.

3.4. K&t qud phan tich sy thay d6i pH

Toém thé chén trang bioe quan trong dd qua céc
ngay bio quan duge tién hanh phin tich chi tiéu
pH. k&t qua duge thé hién wong Hinh 3.

Hinh 3: DS thi thé hién gid i pH cba 16m
thé chén frdng bdo qudn trong dé qua
cde ngay

pH
1.9 y =0.0654x ~7.2118 -
T R:=10.0154 i
75 . T
i ol
73 1/ —eH
7:'1 e . — Lincar (pH)
01 3 4 5 6 7% 8 9 10
Théi gian bio guin (ngay)

‘I'it d6 thi Hinh 3. ta thiy gid wi pH cGa t6m thé
¢hin tring 1ing lwyén tnh qua cdc ngay bdo quin
& ngliy bao quin 0 gid i pH bing 7.19 1 0,01 rit
uin vdi trung tinh. Tuy nhién (7 nghy bdo quan th
3 trd 1€n gid tri pH ting ridt manh d&n ngdy bio
quén thit 10 gid wi pll bing 7,8 + 0,01 ¢6 su thay
ddi nhung do & nhitng ngdy bdo quin diu tom thé
chén trang cdn rittedi vi khudn, enzym noi tai chura
ti€n hanh phan hdy cdc chat hitu ¢ trong ¢d thé
tom dé hinh thanh cdc san phim cip thip 1a thic an
cho vi khuén nén gid i pH chua thay d6i nhidu,
Pé&n ngay thi 3 rd 1én thi vi khudn cing véi
cnzyme noi tai trong (6m nhatla & E\’ng fiéu hda va
& ddu bdt ddu ti€n hanh phan hdy cdc chéit hitu co
trong thit tém thanh cdc sdn phim cép thip lim
thife dn cho vi khudn trong do ¢d NH;, 13 nguyén
nhin din d&n nhirng ngi y suu gid i pH tang 1én
rit nhanh. Khi gid tri pH cing cao, chitng 13 nguyén
lidu tom thé chin tring khdng con dudc tusi khdng
con dam bdo che stic khde ngudi tiéu ding.
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Gid i pH cha tdm thé chin tring bdo quin
trong did & ngay thi 10 wong o vai gid tri pH ¢iia
tdm si bdo qudn trong dd & nhiét 4o O - 1°C
(nghién ctu d8i t6m st nguyén liéu (Penaeus
Monadon) baa quén trong nuée 44 (0 - 4°C) Dudng
Thi Phugng Lién va cng su, 2011) [6].

3.5. K&t qud ngién ciiu bien doi cie sé liyng vi
sinh vt dén chdt Iugng tém thé chdn trdng qua
thoi gian bdo gudn trong nudc dd

K&t qua phin tich sy bi¢n d6i 1Ong vi khudn
hi€u khi vi vi khudn sinh H,S duise bidu dién trong
Hinh 4.

Hinh 4: Su bién déi cta TVC va vi khudn
sinh khi H,$ dén chét lugng 16m the
chdn frding qua thdi gian bdo qudn
trong nuée da

RO = 0.5154x ¢ 18745 ot

R*=05471 o

e i D e
/ﬁ_ﬁf s e 53039% + 0.6646
00 = R1 087135

9 1 3 4 5 6 T 1§ 9 10
Thisi gian ban quan {ngay)
-=- VK ginh H, 8

(Log) CFU/g

~—TVC

K&t qua Hinh 4, cho thiy téc dd bién ddi clia
ting vi khuan hi€u khi (TVC) va vi khuin sinh khi
I1,S trén tém thé chin tring tang dan theo thii giun
bio quan. Pl vdi tong s& vi khuan hi€u khi (1VC)
§ nhitg ngay ddu thi luwgng vi khudn hi€u khi trén
tém thé chin tring chua phat trién nhidu ngay 0
luong vi khuin higu khi trén tém thé phat hign duge
la 2,6.101 CFU/g. Khung nhiing ngay sau tdc d6
phat trién cha vi khudn hi€u khi ting nhanh chéng
tir iy (hi' 1 dén ngdiy thid 8 thi @dng s& vi khudn
hi€u khf dat 4.3.105 CFUZ. G ngay i 9 (hi 1Gng
vi sinh vit hi€u khi TVC dat 4,7.106 CFU/g ciing
cho thi'y ting s& vi khudn higu khi § ngay thir 9 di
vugt mite cho phép 106 CFU/g ¢6 mit trong nguyén
licu thity sin tuoi 12 106 CEU/g (theo Quyét dinh 58
46/2007/QP-BYT) clia B3 Y t€ vi khdng ¢on ddim
bdo cho ngudi tién ding. Nhirng ngay sau do tong
vi khudn higu khi vin ting 1&n nhanh chéng, dién
hinh 1& & ngay bdo quan tha 10 thi dat 3.9.107
CFU/g. Vi viy, d€ didm bio sic khde nguisi 1idu
dung khuy&n cdo nén sif dung tom thé chin tring
bdo quin trong dd it hon 9 ngay.
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D&i vdi vi khudn sinh khi [1.8 thi khi nhin vao
Hinh 8 ta thay o thi tdng tuyén tink qua cic ngdy
bio quan tdm thé chin trdng wrong di. G nhitng
nedy dau ludng vi khudn sinh khi H-S rdtit &
ngay bao quan thd 0 ta thiav lugng vi khudn sinh
khi H-S chi dat 1.0.101 CFU/g cdc ngay tiép theo
tr ngdy 1 d€n ngay bdo qudn thit § nhang lugng
vi khuin H.S dat 7.9.102 CFU/g d&n ngay hio
qudn thit 10 thi ludng vi khuan sinh khi H,$ chi
dat4,6.103 CFU/g. Biéu nay cho thi'y, & nhict o
thap di e chd duge lugng vi khuitn sinh khi 11,8
sau thdi gian bio qudn trong dd thi vi khudn sinh
khi H,8 da thich nghi vdi mdi (ruiing bao qudn
nén cang v& sau thi lugng vi khuin sinh khi H.S
neiy cing ting lén.

Nhin chung, theo théii gian hio quan, vi khuén
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hi€u khi v vi khudn sinh H,S ting din theo thisi
gian bdo quin tdm thé chin tring. Téng vi khuin
sinh khi H-S ting ti 1& thugn vdi 16ng vi khudn
hi&u khi. tuy nhién 8 luong vi khudn sinh khi H,8
ting cham han vi khuin hi€n khi.

4. K& ludn

Viéc nghién ciru hién dii chit lugng tom thé
chén tring theo (hdi giun bin qudn trong d4 cho
thiy sir thay ddi cia di€m chat higng cdm quan
theo phucng phap QDA, zia tri pH, téng sé vi
khudn hi€u khi (TVC) va s6 lugng vi khudn sinh
H,S. Thai gian lyu trit 51 da cda tém the chin
tring treng did duge vde tinh 13 9 ngiy, phi hop
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ASTUDY ON THE QUALITY VARIATION OF WHITELEG SHRIMP
OVER TIME UNDER THE ICE STORAGE CONDITION
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ABSTRACT:

This research is to study the quality variation of whiteleg shrimp over time under the ice
storage condition. Whiteleg shrimp were stored at 0 - 1"C in ice. Quantitative descriptive
analysis (QDA). pH. total acrobic bacteria (TVC) and H,S-producing bacteria were conducted in
this research. This research’s findings indicate that the maximum storage time of whitclcg
shrimp in ice is about 9 days based on the results of the quantitative descriptive analysis and the
analyses of pH, TVC and H,S-producing bacicria.

Keywords: Whiteleg shrimp, quantitative descriptive analysis , total aerobic bacteria, H,8
bacteria, ice storage.
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