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T6MTAT 
Tlianh phdn hoa hoc vii gia tri dinh duong ciia hot ca va bOt tom duoc san xuat tir dau ca ngir, ddu ca tra va 
ddu torn da dirpc phan tich va danh gia. Ket qua nghien cuu cho thay dau ca ngu, ddu ca tra va dau torn la 
phii pham giau dinh duong dac biet la protein, thich hpp cho viec san xuat hot ca va bot tom lam thiic an 
cho thiiy san. Bot dau ca ngir, bpt dau ca tra va bpt dau torn co ham lucmg protein lan lupt la 62,82%, 57,46% 
va 53,58%. Ham lupng lipit cua bot dau ca tra cao nhat (10,84%) va ham lupng lipit trong bpt dau tom thap 
nhat (5,15%). Ham luong tro cua bdt dau ca ngir, bpt dau ca tra va hot dau torn ldn luot la 21,62%, 20,26% va 
23,83%. Tong nita bazo bay boi cua cac loai bot ddu ca va bot dau tom trong khoang 73,28 - 95,26 mg%. Ket 
qua nghien ciiu cho thay tdng ham lupng axit amin trong bpt dau ca ngir, bot dau ca tra va bot dau torn ldn 
lupt la 55,42, 52,04 va 47,76 g/100 g chat kho. Cac axit amin co ham lupng cao trong cac loai bot ddu cA vA 
hot ddu torn la glutamic, glycine, leucine, aspartic va lysine. Ti le axit amm khong thay the so voi tong axit 
amin trong bot dau ca ngir, bet ddu ca tra va bpt dau torn lan lupt la 49,46%, 46,87% va 46,46%. K t̂ qua 
nghien ciiu da cho thay bot dau ca ngir, hot dau ca tra va bpt dau torn co gia tri dinh dirong cao va co the 
dupe su dung 1 ^ thuc 3n cho d6ng vat thuy san. 
Tir khda: Bpt ca, bpt torn, thanh phan boa bpc, gia tri dinb duang. 

I.DATVAnifli 

Su phdt trien nhanh chdng cua nganh nuoi trdng 
thiiy san d nude ta trong nhiing nam gan day da lam 
tang nhu can su dung hot ca va bpt tdm dd san xuat 
thiic an. Bpt cd vd hot torn la ngudn cung cap dmh 
dirdng dac bi^t Id protein cho dpng vat thuy sdn va la 
thdnh phan rat quan h-png de lam thuc an cho thuy 
san nudi. Viec bd sung hot ddu tdm vao thiic an cho 
thiiy san nuoi cdn nham cai thien mui vi hap ddn cua 
thiic an. De dap ling nhu cdu thiic an cho thuy san 
nudi, hang nam nude ta can phai nhap khau bdt ca 
vdi sd lupng ldn. Bpt ca cd the dupe san xuat tir ca 
nguydn con (Moghaddam va dong tac gia, 2007; Cho 
vd Kim, 2010) hoac eo the dupe san xuat tir cac phu 
pham cd (Ween va dong tdc gid, 2017). Thanh phan 
hoa hpc va gid tri dinh dudng cua eac loai bdt ca da 
dupe nghien cuu bdi cac nha khoa hpe tren thd gidi 
(Moghaddam va ddng tac gia, 2007; Khan va ddng 
tdc gia, 2012; Prado va dong tdc gid, 2016). 

Ngdnh thuy sdn Viet Nam ddng mot vai tro quan 
trpng trong su phdt trien kinh te ciia dat nude. Viet 
Nam ludn Id quoc gia ed the manh ve xuat khau thuy 
san. Cdc mat hang thuy san xuat khau chu luc la cd 
ngir, ed tra va tdm. Ngdnh cong nghiep che hidn cd 
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ngu, cd tra va tdm da tao ra mpt lupng rat ldn phu 
pham cd va phu pham tom, bao gdm dau, xuong, npi 
tang, vay, vay ca va ddu, vd tdm. Cdc phu pham thuy 
san ndy ehiia hdm lupng protein, hpit, vitamin va 
khodng chat co gia tri cao. Trong do, dau ca vd dau 
tom la ngudn giau protein. Do dd, ddu cd ngir, dau ca 
tra vd ddu tdm dupe tan dung de san xuat bpt cd va 
hot torn phuc vu eho nuoi trong thiiy san. Viec tan 
dung dau ca va ddu tdm de san xuat hot ca va hot 
tom CO y nghia ldn, dieu nay khong nhiing ban che 6 
nhi^m moi trudng do ddu ca va dau tom gay ra ma 
con nang cao hieu qua su dung phu pham cua cdng 
nghiep che bien thuy san va gop phdn giam lupng 
hot cd nhap khau. 

Nghien eiiu ndy nhdm muc dieh Id xac dinh cdc 
thanh phan hda hoc va danh gid gia tn dinh dudng 
cua bdt dau ea ngir, hot dau ca tra va bdt dau torn. 

2. VAT UEU VA PHUDNG PIUP NGHIBU CUU 

2.1. Dau ca ngir mat to, ddu cd tra vd ddu tdm the 
chdn trdng 

Cac phu pham thiiy san nhu dau cd ngir mdt to 
{Thunnus obesus), ddu ed tra {Pangasius 
hypophthalmus) va ddu tdm the chan trdng 
(Litopenaeus vannamei) co chat luong tuoi tdt dupe 
cung cap bdi cae cong ty che bidn thuy san. Dau ca 
ngii mat to dupe cung cap bdi Cdng ty Che bien 
Thiiy san Hai Virong, dupe bao quan bdng nude dd d 
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nhi$t dp 0 - 4°C trong thiing xdp vd dupe van chuyen 
hi Cdng ty d Khu cong nghiep Sudi Dau - Khanh Hda 
den Phdng thi nghiem Trudng Dai hpc Nha Trang. 
Ddu ca tia dupe cung cap bdi Cdng ty Co phan Nam 
Vifet d An Giang, dupe cap dong den nhiet dp -18°C 
roi duoc bao quan d nhidt dp nay khi van chuydn den 
phong thi nghidm. Dau tdm the chan trdng dupe 
cung cap bdi Cdng ty Cd phdn Nha Trang Seafoods 
(F17), dupe bao quan bang nude dd d nhidt dp 0 - 4°C 
vd dupe van chuyen den phong thi nghiem. Sau khi 
ddn phong thi nghidm, dau ca tra dupe ra ddng. Cac 
loai dau cd duoc rua sach, chat nhd va duoc dem xay 
rieng biet bdng may xay vdi dudng kinh 16 1cm, sau 
d6 dupe cho vao trong hii nhua, mdi hii 1 kg. Ddu 
tdm cung dupe rua sach va cho vdo tui nhua. Cdc hii 
ndy duoe ddng lanh vd hao quan d nhi§t dd - 18°C 
cho tdi khi dupe su dung de sdn xuat bpt ca va bpt 
tdm. 

2.2. Sdn xudt bOt cd vd bOt tdm 

Ddu cd ngir mdt to, dau ca tra vd ddu tdm the 
chan tidng dupe su dung neng dd san xuat hot cd va 
hot tdm. Dau cd ngii, ddu cd tra va ddu tdm da dong 
lanh dupe dem ra ddng qua ddm trong hi lanh d 
nhiet dp 4°C. Sau do, dau ca ngii, dau ca tia va ddu 
torn dupe dem hap d 100°C trong 20 phut, rdi tien 
hanh dem dp bdng may ep vit. Sau qua trinh ep thu 
dupe ba ep va dich ep. Ba ep dupe lam toi rdi dem 
say kho d nhiet dp SO'C trong 6 gid rdi duoc 1dm 
ngudi. Sau dd tien hanh nghidn thdnh bpt bdng may 
xay roi dem sang dk thu dupe bpt ddu cd ngu, bpt 
dau cd tia vd bpt dau tdm. Cac loai hot nay dupe dem 
can d^ tmh hieu suat thu hoi. Bpt dau cd ngir, bdt dau 
cd tia va hot dau tdm dupe bao gdi trong hii nhua va 
bao quan tiong tu lanh cho den khi dupe su dung de 
phan tich cdc chi tieu hda hpc. 

2.3. H i ^ sudt san xudt bOt cd vd bpt tdm 

Hidu suat dupe tinh theo cong thuc sau: 

Hidu suat {%) = (Khdi lupng hot ca hoac bdt tdm 
thu dupc/khdi lupng nguydn lieu diing de san xuat) 
xlOO. 

2.4. Phirong phdp phan tich 

Hdm lupng nude dupe xae dinh theo Tieu chuan 
Viet Nam TCVN 3700-90. Ham luong nito tdng sd 
dupe xde dinh tiieo Tieu chuan Viet Nam TCVN 
3705-90. 

Ham lupng protein thd ctia dau cd = Nito tong sd 
x6,25 

Hdm lupng protem thd cua ddu u 'Lrpc xac 
dinh tiieo Mizani va ddng tdc gia (SW.) va dupe xac 
dinh tiieo cdng ttiiie: Protem tiid dau tom = (Nito 
tdng sd - Nito chitin) x 6,25. 

Hdm lupng hpit dupe xac dinh theo phuong phap 
Folch (Folch va ddng tdc gia, (1957). Ham lupng ho 
tdng sd dupe xac dinh theo Tieu chuan Viet Nam 
TCVN 5105: 2009. Ham lupng nah^ clorua dupe xac 
dinh tiieo Ti6u chuan Vidt Nam TCVN 3701-90. Ham 
lupng tdng nito bazo bay hoi dupe xde dinh theo Tifiu 
chuan Viet Nam TCVN 9215:2012. Thanh phan axit 
amin dupe phan tieh bdng phuong phdp sdc ky. 

2 .5 .Xul i sd l i^ 

Sd lieu bao cao la trung binh ciia 3 lan lap lai thi 
nghiem. Sd Ueu dupe tinh todn vd xtr ly thdng k6 tien 
phan mdm Microsoft Excel 2013 vd phdn mem SPSS 
20. One -way ANOVA vd phep kidm dinh Duncan 
duoe su dung de kiem tia su khdc nhau giira cac gia 
tn trung binh. Su sai khdc dupe danh gid cd y nghia 
khi P < 0,05. 

3. KFT QUA NGHHI CUU Vk THAO LUAN 

3.1. Tlidnh phdn hda hpc ca ban ciia cdc lo^ ddu 
cdvdddutdm 

Thdnh phan hda hpc co ban cua dau ca ngii mdt 
to, ddu cd tra va ddu tdm the chan tidng duoc th^ 
hi6n tiong bang 1. 

Bdng 1. Thdnh phdn hda hpc co ban cua cdc lo?ii ddu 
cAydddutdm 

Thanh 
phan hoa 

hoc 
Nuoc (%) 

Protein tho 

(%) 
Upit (%) 

Tro (%) 

Dauca 
ngu mat to 

64,17" + 
0,23 

17,82' + 
0,25 

5,47° + 
0,12 

8,41' + 
0,19 

Dauca 
tra 

62,46" ± 
0,25 

14,12" + 
0,15 

13,47' + 
0,17 

5,64" ± 
0,16 

Dau t6m 
the chan 

trang 
77,18'+ 

0,28 
10,43"+ 

0,16 

1,45" ± 
0,18 

6,55°+ 
0,22 

Chd tbich: Cic gia tri trung trinh tiong cung 
hang mang ky tu khic nhau thi khic nhau cd^ngbia 
(P<0,05) 

Ham lupng nude cua dau ca ngir mdt to va ddu cd 
h-a ldn lupt la 64,17% vd 62,46%, thap hon hdm lupng 
nude cua ddu tom the chan tiing (77,18%). Tuy 
nhien, hdm lupng protem cua ddu ca ngir mat to va 
dau ca tia cao hon so vdi ddu torn. Trong dd, ham 
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lupng protem d dau cd ngu mdt to cao nhat (17,82%). 
Ham lupng Upit d dau cd tia cao nhat (13,47%) va d 
dau tdm the chan tiang thap nhdt (1,45%). Hdm 
lupng tio ciia cdc loai dau ca va ddu tdm trong 
khoang 5,64-8,41%. K^t qua nghien ciiu cho thay dau 
cd ngtr mdt to, dau cd tia va dau tdm the chan trang 
Id ngudn giau dinh dudng dac bidt la protem nen 
thich hpp d^ san xuat bdt ca va hot tdm dimg lam 
thue an cho thuy san nudi. 

3.2. H i ^ sudt sdn xuat bdt ca vd bdt tdm 

Hidu suat san xuat hot cd va hot tom dupe thd 

hi^n tiong bang 2. 

Bdng 2. Hi^u su^t san xudt bpt cd vk bQt tdm 
Sdn pham 

Bdt dau cd ngir mat to 

Bdt dau cd tia 

BQt ddu tdm the chan tiang 

Hieu suat (%) 
25,12'' + 0,21 

24,75'' + 0,19 
20,17^+ 0,15 

Chu thich: Cac gii tri trung tiinh mang ky tu 
khic nhau thi khic nhau coy nghia (P<0,05) 

Hi^u sudt san xuat cac loai bot dau ca cao hon 
hi^u sudt san xuat bdt dau tdm. Trong do hieu sudt 
san xuat bdt ddu cd ngir mdt to va hot dau cd tia lan 
luot la 25,12% vd 24,75%, hidu sudt san xuat bdt dau 
tdm the chan tiang la tiiap nhat (20,17%). Khdng cd 
sir khdc nhau cd y nghia ve hieu suat san xuat giira 
hot dau cd ngir mat to va bdt dau ca tra. 

3.3. Chi ti^ hda hpc cua cdc loai bdt cd vd bpt 

Kdt qua phan ti'ch cdc chi tifeu hda hpe cua hot 
dau cd ngir mat to, bdt dau ca tra vd bpt ddu tdm the 
chan tidng dupe the hien dbang 3. 

Bang 3 cho thay bpt dau cd ngir mdt to, hot ddu 
ea tra vd bpt ddu tom the chan trdng c6 dO am ldn 
lupt la 8,57%; 7,65%, 8,84% va dat yeu cau vd dp am. 
Theo Tidu ehuan ngdnh lOTCN 984:2006, bpt cd cd 
dp dm khong dupe ldn hon 10%. 

Ket qua phan tich eho thay hot dau ed ngii mat 
to CO hdm lupng protem cao nhat (62,82%), sau dd 
ddn hot dau cd ti-a (57,46%), con bdt dau tdm the 
chan trdng cd hdm lupng protein thap nhat (53,58%). 
Ca 3 loai hot ca va hot tdm ddu dat yen cdu ve hdm 
lupng protem. Theo Tieu ehuan nganh 10TX;N 
984:2006, ham lupng protein trong hot cd khdng 
dupe nhd hon 40%. Tlianh phan protein thd ciia ddu 
cd ngir mat to cao (17,82%) eho nen hdm lupng 
protem thd eila bpt dau ca nay cung eao (62,82%). 
Prado vd dong tae gid (2016) da cho thay ham lupng 
protein cua 2 loai hot cd nghi&n ciiu Id 61,79% vd 
53,90%. Mahmud va ddng tac gia (2012) da bdo cdo 
ham luong protein cua cac loai hot ca Id 51,32%; 
65,42% vd 54,34%. Trong khi do Khan vd dong tac gia 
(2012) da cho thay ham lupng protein cua ede loai 
bdt cd dao dpng hi 37,49 den 66,57%. Sd di cd su khdc 
nhau ve hdm luong protein tiong cdc loai hot cd co 
the la do su khdc nhau ve loai ea, v^ thanh phan hda 
hpe eua nguyen heu dimg de sdn xuat hot cd. 

Bang 3. Chi t i ^ h6a hQC cua c^c loai bdt ca va bot torn 

Chi tieu hoa hoc 

DO i l l (%) 
Protein tho * (%) 

Upit *(%) 

Tro * (96) 

Natri clorua *(%) 

Tdng mto baza bay hoi* (mg/%) 

Bot dau ca ngu 
mdt to 

8,57" ±0,17 

62,82'±0,32 

7,74"' ±0,17 

21,62'±0,16 

1,98"±0,15 

87,21°+ 2,47 

Bot dau ca tra 

7,65'±0,14 

57,46'±0,27 

10,84'±0,21 

20.26" ±0,33 

1,75'±0,16 

73,28"+ 2,65 

Bpt dau torn the chan 
trdng 

8,84'±0,21 

53,58" ±0,23 

5,15" ±0,16 

23,83'±0,25 

1,86'±0,14 
95,26' ± 2,42 

Chu thich: * Tinh theo chit khd. Cicgia tri trung 
nhau coy nghia (P<0,05). 

Ham lupng Upit cua hot dau ca tra eao nhat 
(10,84%), sau dd den hot dau ca ngir (7,74%) vd cudi 
cung Id hot ddu tom cd ham lupng lipit thdp nhat 
(5,15%). Tlidnh phan Upit d dau ca tra cao (13,47%) 
cho nen san pham hot dau ed tia cung cd ham lupng 
hpit cao (10,84%) hon ban so vdi hot dau cd ngir mat 
to va hot dau tdm. Hdm lupng Upit trong cdc loai bdt 

trinh tiong cung hing mang ky tu khac nhau thi khac 

cd dupe bdo cao bdi Mahmud va dong tac gia (2012) 
dao dpng tir 3,69% ddn 12,50%. Khan vd dong tac gia 
(2012) da cho thdy ham lupng Upit cua bdt ca trong 
khoang 9,9% - 29,5%. Ham lupng hpit tipng bdt ca 
nhieu hay it cd anh hudng den su bien ddi chat luong 
cua bdt cd tiong qua hinh bao quan. Neu ham luong 
hpit cao va dieu kien bao quan khong tdt, Upit dl hi 
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oxy boa ddn ddn giam chat lupng ciia bpt ea. Theo 
Tieu ehuan nganh lOTCN 984:2006, bdt cd cd ham 
lupng Upit khdng dupe vupt qua 12%. 

Ham lupng tro eua cdc loai bpt ddu ca vd bdt dau 
tom tiong nghien ciiu nay tir 20,26-23,83%. 
Moghaddam vd dong tac gia (2007) da cho thay hdm 
luong tio cua 6 loai hot ca ndm trong khoang 12,1% 
den 14,4%. Prado va dong tac gia (2016) da bdo cao 
ham luong tio ciia 2 loai hot ca la 14,26% va 17,08%. 
Nhu vay ham lupng tio cua eac loai hot dau ca va hot 
dau tdm trong nghien ciiu nay cao hon ham lupng tro 
trong cdc loai hot ca cua cdc tac gia neu trfin. Dieu 
nay co thd do hot ca va bdt torn tiong nghien ciiu ndy 
dupe san xuat hi ddu cd vd dau tdm, cho nen cd ham 
lupng tio cao hon hot cd duoc san xuat tir ca nguyen 
con ciia cac tdc gia neu tren. Khan va ddng tae gia 
(2012) da cho thay hdm lupng tio cua cdc loai bdt ca 
thuong mai dao ddng nhieu, tir 12,7 den 28,2%. 

Ham lupng natri clorua ciia hot dau ca ngir, hot 

dau ca tra vd bdt dau tom lan lupt Id 1,98%; 1,75% vd 

1,86%. Theo Tieu ehuan nganh lOTCN 984 : 2006, 

hdm lupng lupng natri clorua trong hot ca khong 

Bang 4. Tlidnh phdn axit amin 

dupe ldn hon 2% ddi vdi hot cd hang 1. kh""S ^ ^ 
ldn hon 3% ddi vdi bdt cd hang 2 vd khong dupe ldn 
hon 5% ddi vdi bdt ca hang 3. 

Tdng nito bazo bay hoi cQng la mpt trong nhiing 
ehi tieu danh gia chat lupng cua bpt cd. Cac bazo bay 
hoi dupe hinh tiianh do su phan buy cac chat nhu 
axit amm hoac cac chat cd dam khae dudi tac dung 
cua vi sinh vaL Tdng nito bazo bay hoi cua hot ddu cd 
ngir, bpt ddu ea b-a va bdt dau torn d^u tiiap va lan 
lupt Id 87,21 mg%; 73,28 mg% vd 95,26 mg%, dat yeu 
cau chat lupng theo Tidu chuan ngdnh lOTCN 984 : 
2006. Theo tifeu chuan nay, tdng nito bazo bay hoi 
ciia hot cd khdng dupe ldn hon 150 mg% ddi vdi bpt 
cd hang 1, khdng dupe ldn hon 250 mg% ddi vdi bpt 
cd hang 2 vd khong dupe ldn hon 350 mg% doi vdi bdt 
cd hang 3. 

3.4. Thdnh phdn axit amin ciia cdc loai bOt cd vd 
bottom 

Thanh phdn axit amin cua bdt dau ca ngir mdt to, 
hot dau cd tra va hot dau torn the chan trdng dupe 
the hi^n d bang 4. 

cua cdc loai bQt cd vd bQt tdm 

Axit amm 

Alanine 

Arginine* 

Aspartic 

Glutamic 

Glycine 

Histidine* 

Isoleucine* 

Leucine* 

Lysine* 

Methionine* 

Phenylalanine* 

Proline 

Serine 

Threonine* 

Tyrosine 

Valine* 

Ham luong axit amin (g/100 g chat kho) 

Bot dau ca ngir 

3,66 ±0,15 

2,35 ±0,13 

4,18 + 0,18 

6,78 ±0,23 

5,37+0,21 

3,74±0,16 

2,36 ±0,13 

5,82 ±0,21 

3,68 ±0,14 

1,94 ±0,12 

2,52 ±0,11 

3,14±0,12 

2,35 ±0,14 

2.47 ±0,12 

2.53 ±0,11 

2,53 + 0,13 

Bot dau ca tra 

3,47 ±0.11 

2,13 + 0,13 

4,24 ±0,17 

6,48 ±0,21 

5,38 ±0,18 

1,88 ±0,07 

2,27+0,12 

5,62 + 0,18 

3,46 + 0.12 

1,64 ±0.12 

2,49 ±0,13 

3,33 ±0.11 

2.54 + 0.15 

2.42 ±0.16 

2,21 ±0,11 

2.48 ±0,14 

Bot dau torn 

3,24 ±0,16 

2,34 ±0,12 

3.86 ±0,15 

5,56 ±0,18 

5,27 ±0,17 

1,34 + 0,09 

2,18±0,I5 

4,15±0,16 

3.53 ±0,11 

1,24 ±0,10 

2,75 ±0,15 

3,04 ±0,14 

2.44 ±0.11 

2.12 + 0.14 

2.16±0.11 

2.54 ±0.16 
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Axit amin Ididng thay th^ 

Tong axit amin 

Ti l€ axit amin khong thay th^ 
so vol tong axit amin (%) 

27,4r±0,25 

55,42'+0,28 

49,46'±0,26 

24,39" ±0,26 

52,04" ±0,21 

46,87" ±0,23 

22,19'±0,22 

47,76" + 0,27 

46,46" ± 0,24 

Ghi chu: * Axit amin khdng thay thd. Cic gii tri 
khic nhau cd y nghia (P<0,05). 

Tdng hdm luong axit amin trong hot dau ca ngir, 
bdt ddu cd tia vd bdt dau tdm ldn lupt Id 55,42, 52,04 
vd 47,76 g/100 g chat khd. Trong do, ham lupng cac 
axit amin khdng thay the lan lupt la 27,41, 24,39 va 
22,19 g/100 g chat khd. Bdt dau cd ngii mdt to eo ti le 
axit amin khdng thay the so vdi tdng axit amin la cao 
nhat (49,46%), tiep do la hot dau cd h-a (46,87%) va 
bot dau tdm (46,46%). Cdc axit amin cd ham luong 
cao trong cae loai hot ddu cd va hot ddu tdm tiong 
nghi&n ciiu nay la glutamic, glycine, leucine, aspartic 
va lysme. Hdm luong hishdine tiong bdt ddu ca ngir 
la 3,74 g/100 g chat khd, cao hon nhieu so vdi hdt 
ddu cd tia va hot dau tdm. Theo Ween vd dong tac 
gia (2017), tdng ham lupng axit amin ciia bdt dau ca 
tuydt Id 56,37 g/100 g chat kho, tiong do hdm lupng 
cac axit amin khdng thay thd la 28,44 g/100 g chat 
khd. Tl 1& axit amm khdng thay the so vdi tdng axit 
amin la 50,45%. Ket qua nghien ciiu da eho thay bpt 
dau cd ngir, bpt ddu cd tra vd hot dau tdm ed gid tii 
dinh dudng cao vdi cdc axit amin khdng thay thd nhu 
argmine, histidine, isoleucine, leucine, lysine, 
methionine, phenylalanme, threonme va vaUne rat 
can thiet cho thuy san nudi. 

4. KETLUAN 

Nghien ciiu nay da cho thay ddu ca ngir mdt to, 
dau cd tia vd ddu tom the chan trdng la ngudn giau 
dinh dudng nen tiiich hpp dd san xuat hot ca va bdt 
torn diing lam thiic an eho thuy san nuoi. Thdnh 
phan hda hpc cua bdt dau ca ngu mat to, hot ddu ca 
tia vd hot ddu tdm the chan tiang co sir khdc nhau. 
Bdt ddu ea ngir mat to cd ham luong protein eao nhat 
(62,82%), bdt dau cd tia cd ham lupng Hpit cao nhat 
(10,84%) vd bpt dau tdm the chan tiang co hdm lirong 
tio cao nhat (23,83%). Hieu suat san xuat cac loai bdt 
dau cd cao hon hi6u suat san xuat bpt dau tom. Ca 3 
loai bpt dau ca ngir mat to, hot ddu ca tia vd hot dau 
tdm d^u CO gia tri dmh dudng cao vdi ti le axit amin 
khong thay the edn thiet cho thiiy san nudi chiem lan 
lupt Id 49,46%; 46,87% va 46,46% so vdi tdng lupng axit 
amin. Vi vay, ca ba loai hot nay thieh hpp dirpc str 
dung de san xuat thue an cho thuy san. 

trung trinh tiong cung hang mang ky tu khac nhau thi 

TAI L f i l THAM KHAO 

1. Cho, J. H., Kun, I. H., 2010. Fish meal -
nutritive value. Journal of anunal physiology and 
aninal nutrition. 95(6): 685-692. 

2. Folch, J., Lees, N., Sloane-Stanley, G. H., 
1957. A simple method for the isoladon and 
puntication of total hpids from animal tissues. 
Journal of Biological Chemishy., 226:497-509. 

3. Khan, T. A., Khan, N., Ashraf, M., Qureshi N. 
A., Mughal, M. S., Abbas, C , 2012. Source, 
production and chemical composition ofGsh meal in 
Pakistan. Journal of Veterhiary and Animal 
Science.2: 65-71. 

4. Mahmud, N. A, Hasan, M. D. R., Hossain M. 
B., Minar, M. H., 2012. Proximate composition ofSsh 
feed ingredients available in Lakshmipur region, 
Bangladesh. American-Eurasian Journal of 
Agricultural & Environmental Sciences. 12 (5): 556-
560. 

5. Mizam, M., Ammlari, M., Khodabandeh, M., 
2005. An effective method for producing a nutritive 
protein extract powder 6-om shrimp-head waste. 
Food Science and Technology Intemational, 11(1): 
49-54. 

6. Moghaddam, H. N., Mesgaran, M. D., 
Najafabadi, H. J., Najafabadi, R. J., 2007. 
Determination of chemical composition, mineral 
contents, and protein quahty of Iranian Kilka tish 
meal Intemational Journal of Poultry Science 6 (5): 
354-361. 

7. Prado, J. P. S., Cavalheho, J. M. O., Thiago, 
J. A. S., CavaUietio T. B., Silva. F. V. G., 2016. Amino 
acid proSIe and percent composition of meals and 
feeds used m shrimp fanning. Gaia Scientia, 10 (4): 
347-360. 

8. Ween, 0., Stangeland, J. K., FyUing, T. S., 
Aas, G. H., 2017. Nutritional and functional 
properties oMshmeal produced tiomti-esh by-

NONG NGHIEP VA PHAT TRIEN NONG THON - KY 1 - THANG 4/2020 107 



KHOA HOC C 6 N 0 NGHl 

products ofcod (Gadus morhua L) and saitiie 9. Tieu chuan nganh lOTCN 98^ :.'"«'t̂  ' ^ " ^ ^ 

(Pollachius vteni). Helyjon 3 (7); 1-17. chin nudi ^ Bot ci - Yiu cau ky ihiii>' -^"^ ^^°S 

nghiep va Phat trien ndng thon. 

CHEMICALCOMPOSmON AND NUTHmONAL VALUE OF FISH MEALAND SHRIM'^ ^^^^ 

FROM FISHERY BY- PRODUCTS 

Nguyen-T .11 My Huong^ 

'Faculty ofFood Technology-Nha Trang University 

Email: huongntin@ntu.edu.vn 

Summary 

The chemical composition and nutritional value of fish meal and shnmp meal produced from tuna heads, 
Tra fish heads and shrimp heads were analyzed and evaluated. Research results showed that tuna heads, 
Tra fish heads and shnmp heads were nutrient-rich by-product, especially protein, suitable for production of 
fish meal and shrimp meal as feed for aquatic animals. Tuna head meal, Tra fish head meal and shrimp 
head meal had protein contents of 62.82%, 57.46% and 53.58%, respectively. Tlie hpid content of Tra fish head 
meal was the highest (10.84%) and Upid content of shrimp head meal was the lowest (5.15%). The ash 
content of tuna head meal, Tra fish head meal and shrimp bead meal were 21.62%, 20.26% and 23.83%, 
respectively. The total volatile base nitrogen of fish bead meal and shrimp head meal ranged fi-om 73.28 to 
95.26 mg%. Tlie results of the study showed that the total amino acid content m tuna head meal, Tra fish 
head meal and shrimp head meal were 55,42, 52.04 and 47.76 g/100 g of dry matter. The amino acids with 
high contents m fish head meal and shrimp head meal were glutamic, glycine, leucine, aspartic and lysine. 
The ratio of essential amino acids to total amino acids in tuna head meal, Tra fish head meal and shrimp 
head meal were 49.46%, 46.87% and 46.46% respectively. Research results showed that tuna head meal, Tra 
fish meal and shrimp head meal had high nutritional value and could be used as feed for aquatic animals. 
Keywords: Fisb meal, shrimp meal, chemical composidon, nutritional value. 
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