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Production of spicy dried and ready-to-eat spicy dried products
from anchovy (Engraulis encrasicholus) and quality changes during storage
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Abstragt

The effect of potassium sorbate (PS), ginger and garlic mixture (GGM), heating methods on quality and storage
time of|spice dried and ready-to-eat spicy dried anchovy products were investigated. The fresh anchovy was divied
into foyr batches NT1, NT2, NT3, NT4 and treated in four different ways; representing (NT1) soaked with 5% PS;

(NT2)

mixed with 3% GGM; (NT3) soaked with 5% PS and mixed with 3 % GGM; (NT4) untreated, respectively.

All samples were dried at 40°C for 16 h. Dried anchovy products from four experiments still remained sensory
qualityjmoisture content, PV and total aerobic bacteria in acceptable level at room temperature after 8 weeks storage.
NT3 gave the best organoleptic quality whereas lowest total aerobic bacteria. Spicy dried anchovy product from
NT3 wgs heated in three different ways (fried, baked and microwave) to produce ready-to-eat spicy dried products.
Microwave sample with 8 weeks storage at room temperature had higher storage time of fried and baked samples

with 6 weeks storage.
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TOM TAT

Muyc tiéu cua nghién cttu la ddnh gid anh hudng mét s6 yéu t6 cong nghé bao gém phuong phép xi Iy nguyén

liéu, n

ng d6 mudi udp, thoi gian udp, nhiét do sdy va thai gian sdy dén cht lugng sin phdm ca r6 phi sdy. Ngoai ra,

nghién cliu xdc dinh mét 6 chi tidu vi sinh vat anh hudng dén chit lugng vé sinh an toan thuc ph&m trén san phim
cd r6 phi sdy. Két qud nghién ctiu cho thdy cd sau khi xi Iy loai bé d4u va xuong cé thé ria nguyén liéu bing nudc

thu6n

p d€ giam vi tanh. C4 sau khi rita dugc u6p mudi 6 néng dé 3% trong 10 phut va sdy & 60° trong 12 gid cho gia

tri cdn) quan t6t nhét. Két qua phan tich cdch chi tiéu vi sinh vét cho thdy, vi sinh vét t6ng s6 hiéu khi & dusi ngudng
cho phép, khong xuiét hi¢n céc vi sinh vat gy hai dén stic khoe ngudi tiéu dung.

T

I. PA]

C4
clia n
ca séyl
gin li

khéa: C4 r6 phi, nhiét do sdy, thoi gian sdy, quy trinh, u6p muéi

[ VAN DE c6 di€u kién thién nhién phong phu, cé nhiéu séng
sdy kho hay c4 khé 1a mén an rat thong dung ~ ngoi va bién (Bo Thiy san, 2002; Diép Thi Ngoc Tha,
puci Viét Nam. Cdc loai cd sdy kho, cd mdm,  2012). Dic di€ém chung ctia cé sdy khé 1a c4 nguyén

kho tdm gia vi da ¢6 ti rdt lau béi ngudi dan  liéu sau khi dugc xu ly lam sach rudt, rtia sach sé
n v6i nén nodng nghiép va chian nudi, dit nugc  dugc cat thanh miéng to, xép 1én cc khay, sau d6

'Hoc {
3 Trun

yién Nong nghiép Viét Nam; 2 Truong Dai hoc Nong Lam, Pai hoc Thai Nguyén
g tam Dao tao, Nghién ctiu va Phat trién Thuy san - Trudng Dai hoc Néng Lam
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phai hodc sdy kho. Hién nay, hiu nhu san phim ca
sdy kho 1a ca bién, rét it cd nudc ngot sdy kho do
chua xu ly hiéu qua vi tanh cua ching. M6t trong
nhiing cong nghé don gian xu Iy vi tanh ctia c4 nudc
ngot bang phuong phap uép mudi udt trude khi tién
hanh sdy kho (Tran Van Muoi va Tran Thanh Truc,
2008). Muéi hat khé trude tién dugc cho vao nddc
hoa thanh dung dich roi dem udp ca. Ngoai ra, mot
s6 phuong phép dan gian c6 thé uép mudbi pha trén
vGi nude gling hay xa. Ca sdy kho c6 thé dn truc tiép
hodc ché bién rat nhiéu mén ngon nhu ca khé rim
nudc mam, ca kho ran, ca khé nuéng con.

Trong céc loai thay san nudc ngot nudi phd bién
hién nay, r6 phi la loai dang c6 nhiéu lgi thé hon
cd, béi toc do sinh trudng ctia né cho phép chu ky
nuodi ngan hon cac loai ca khac, cé it xuong, co thit
trang...va dang 1a d6i tugng nuoéi chi luc hién nay,
nhét 1a cac tinh phia Bac. Viéc khai thac va phat trién
ngudn nguyén liéu 6n dinh, da dang héa dé san xuét
ra san phdm cé chét lugng cao, gia thanh hop ly la
rat can thiét. Mat khac, san phdm cé rd phi sdy kho
chua dugc nghién ciu day du va san xuit rong rai
trén thi truong. Vi vay, nghién ctiu nay nham xéc
dinh mdt s6 yéu t6 anh hudng dén chit lugng cam
quan cta san phdm c4 r6 phi sdy va danh gia mét s6
chi tiéu vi sinh vat quan trong anh hudng dén stic
khoe ngudi tiéu dung.

I1. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vat liéu nghién ciiu

Ca r6 phi thu hoach c6 trong lugng khoang 500 +
50 g 6 ho Nui Céc, huyén Dai Tu, tinh Thai Nguyén.

2.2. Phuong phap nghién ctu

2.2.1. Phuong phdp bé tri thi nghiém

Ca r6 phi tuoi séng dugc thu mua tai khu vuc
vung long hé Nui Céc va duge dua vé phong thi
nghiém trong diéu kién bao quan trong thung x6p,
¢6 bdo quan lanh bang da xay. Ca dugc xti ly so bo
va filet dang xé buém, sau d6 dugc rita sach bang
cac loai dung dich khac nhau, d€ réo va tién hanh
uép muoi véi cac néng d6 mudi va thoi gian khéc
nhau. C4 sau khi uép muéi dugc ria sach mot lan
niia bang nudc sach d€ loai bo lugng mudi bam bén
ngoai roi tién hanh sdy kho. Thi nghiém lam kho ca
dugc tién hanh bing phuong phap sdy kho & nhiét
d6 va thoi gian khac nhau. Két qua thi nghiém trudc
dugce ghi nhén lam thong s6 cho thi nghiém ti€p
theo. Ché d6 siy ca trong phong thi nghiém thuc
hién theo phuong phap sdy déi luu cudng buc. Ca
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dugc xép trong khay ludi thép va khong xép chong
lén nhau (mdy sdy ctia hang san xuit Mactech).

- Thi nghiém 1: Nghién ctiu dnh hudng ctia dung
dich rtia dén chét lugng sin phdm cé sdy kho

Ca r6 phi sau khi lam sach dugc rtia véi ba loai
dung dich khac nhau (nuéc sach, NaCl 3%, nudc
sach + gling 1%) dé nghién cdu giam mui tanh cta
ca. Nudc rua 1a nudc sach 6 diéu kién phong, ria
trong chau chia nudc sach hodc nudc sach pha muéi
hoic gling, sau d6 vot ra d€ rdo. Ca dugc siy 6 70°C
trong vong 11 gid.

- Thi nghiém 2: Nghién ciu anh huéng cia nong
d¢ mudi ngdm dén chat lugng san phdm

Cé dugc uép mudi 6 néng d6 khac nhau 1%; 3%
va 5% trong 15 phut, cd dugc tién hanh sdy & 70°C
trong vong 11 gio.

- Thi nghiém 3: Nghién ctiu dnh huéng cta thoi
gian uép mudi

Sau khi xdc dinh dugc nong d6 mudi dé udp ca
thich hgp & thi nghiém trén, ca tiép tuc dugc ngam
¢ thoi gian khac nhau, tién hanh sdy cung diéu kién
70°C trong vong 11 gio.

- Thi nghiém 4: Nghién cttu anh hudng cta nhiét
do sdy

Ca sau xt ly dugc uép mudi ¢ nong do theo thi
nghiém 3 dugc sdy 6 nhiét d 50; 60; 70°C trong vong
11 gi&s d€ xac dinh nhiét d t6i wu cho két qua cam
quan tSt nhét, dac biét 1a trang thdi ctia san phdm.

- Thi nghiém 5: Nghién cttu anh hudng cta thoi
gian sdy

D& dénh gid anh hudng cla thoi gian sdy dén gia
tri cim quan san phim, tién hanh sdy ca ¢ thoi gian
khac nhau (10; 12; 14 gio).
2.2.2, Céc chi tiéu theo doi

- Phuong phép danh gid cam quan:Sau moéi céng
thtc thi nghiém, chét lugng san phdm dugc danh
gi4 cdm quan bang phuong phap cho diém dya theo
Tiéu chudn Viét Nam d6i v6i san phdm thuc phdm
(TCVN 3215:1979). Cu thé, tit ca cac chi tiéu cam
quan hay tung chi tiéu riéng biét cha san phim ta
dung hé diém 20 d€ x4y dung 1 thang théng nhat
5 bic 5 diém (ti 1 dén 5) trong d6 diém 1 Ung véi
muc chat lugng san phdm bi hong, con tli 2 - 5 ting
v6i miic khuyét tat giam d4n. O diém 5, san phdm
coi nhu khong c6 16i nao trong tinh chéit dang xét,
san phdm c6 tinh t6t dic trung va ro rét cho chi tiéu
d6.Theo TCVN 3215:1979 thi thang di€ém céc miic
chit lugng cta san phdm ca r6 phi sdydugc thé hién
trong bang 1.
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Bang 1. Thang diém cdc muc chat lugng

, Diém hé s6 trong lugn,
Mue @St
Tot j 18,6 - 20,0
Kha| 152 - 18,5
Trung binh (TB) 11,2 - 15,1
Kém 7,2-11,1
| Hu hpng 0-4,0

biép kién danh gia cam quan: diéu kién thuong &
phong thi nghiém, thoang mat, da anh sdng va sach
sé. Nguoi dugce lua chon dé danh gid cdm quan la
nhiing|nguadi da dugc huén luyén va thyc hanh danh
gid cam quan san phdm, stic khde t6t nhu giang vién,
sinh vign hoc nganh c6ng nghé ché bién thuc phdm
(nam thi 4). S6 ngusi thi duge chon cho médi thi
nghiém 1a 7 ngudi.

- Phuong phap xdc dinh d¢ 4m: Phuong phap
nay dygc thuc hién bing sdy dén khéi lugng khong
d6i(TCVN 3700 - 90).

- Phuong phdp danh gid cac chi tiéu vi sinh
vat: Sau khi hoan thién quy trinh ché bién san
phdmy mau san phidm cé dugc phan tich cic chi
tiéu v] sinh vat lien quan t6i an toan vé sinh thuc
phdm, bao gom:téng s vi sinh vat hiéu khi (TCVN
4884-1:2015 (ISO 4833-1:2013)), E. Coli (TCVN
6846:2007 (ISO 7251:2005)), Staphylococus aureus
(TCVN 4830-1:2005 (ISO 6888-1:1999, With Amd
1:2003)), Salmonella (TCVN 10780-1:2017 (ISO

6579-1:2017)),
4991:2005).

Céc mau dugc phén tich tai phong thi nghiém
cua Vién Khoa hoc Su song, Truong Pai hoc Nong
Lam Thai Nguyén.

Clostridium  perfringens (TCVN

2.2.3. Phuong phdp xit ly sé liéu

Mbi thi nghiém dugc lap lai 3 lan, cdc gid tri
trung binh va d¢ léch chudn dugc tinh trén phin
mém SPSS 20.

2.3. Thei gian va dia diém nghién ciu

Nghién ctiu dugc thyc hién tii thang thang 3 dén
thang 7 ndm 2020 tai Truong Dai hoc Nong Lam
Thai Nguyén.

IIL. KET QUA VA THAO LUAN
3.1. Két qua nghién ciu xi ly nguyén liéu

Muc dich cta nghién ctiu nay dé€ khio sat kha
ndng gidm vi tanh cta cd, két hgp véi viéc lam sach
ban thanh phdm trudc khi thuc hién cac cong doan
ti€p theo nén chung t6i thu nghiém khao sit so bo
mot s6 cong nghé don gidn nhu nudc thuong, nude
mudi, nuée thudng pha véi gling. Khi xi ly nguyén
liéu 14n lugt bang cic loai dung dich la nudc, nudc
mudi, nude va giing thi cho két qua cam quan khac
nhau. Két qua nghién ctiu anh hudng ctia loai dung
dich xtt ly nguyén liéu dén tinh chit cdm quan san
phém ca ro6 phi sdy dugc biéu dién dudi bang 2 va
hinh 1.

Bang 2. Két qua nghién ctiu anh hudng ctia dung dich xti Iy nguyén liéu

N Diém chit lugng Piém . . I
1 : e Mau sdc Mui Vi Trang thdi HSTL Xép loai
T . HO 3,858° 3,46° 350 3,60 15,51 Kha
qar2 NaCl 3,05° 3,01° 3,3 3,06° 12,40 TB
¢T3  Ho+ging 3,05 3,18" 2,93 3,01° 1267 TB

Ghi chu: Cdc chii trong ciing mot ¢t khdc nhau biéu thi sy sai khdc c¢6 y nghia théng ké, miic a = 0,05.

CT1 (H,0)

CT2 (NaCl 3%)

CT3 (H,0 + gimg)

Hinh 1. San phdm ca r6 phi xt ly bang cic loai dung dich khéc nhau

119



Tap chi Khoa hoc va Céng nghé Nong nghiép Viét Nam

Dua vao két qua danh gid cdc chi tiéu cdm quan &
bang 2 va hinh 1 cho théy: Céc cong thiic khac nhau
thi tinh chit cdm quan vé mau sic, mui, vi va trang
thai 1a khac nhau. O CT2, sén phdm c6 vi mén, lam
mit vi ngot ddc trung cha c, ciu tric bi v& nit do
su hut 4m c@ia mudi. G CT3, san phdm khong c6 mui
va vi dic trung ctia san phdm ca sy kho, cdu tric san
phdm bi nt, v&. Vi thé d€ tao ra san phdm cho chit
lugng cdm quan t6t chiing t6i lua chon CT1 1a xti ly
nguyén liéu bang nudc d€ tiép tuc cdc qud trinh tiép
theo. Dya vao két qua nghién ctu xut ly nguyén liéu
¢4 r6 phi, chling t6i nhén thdy rtia bing nudc thuong

1a phit hgp va cho tinh chét cdm quan t6t d6i véi san
phédm ca sdy kho.
3.2. Két qua nghién ciu nong d¢ mudi uép

Muéi dong vai tro tao vi, giam do 4m va kim ham
su phét tri€n cha vi sinh vat. Ngoai ra, mudi dnh
huéng dén cdu tric ctia san phdm. Vi vay, viéc khio
sat nong d6 mudi udp thich hgp giup cho sin phim
co gid tri cdm quan t6t, dong thoi kéo dai thoi gian
bdo qudn san phdm. Trong thi nghiém nay, ching
toi khdo sit nong d6 mudi uép 1; 3; 5%, két qua thé
hién & bang 3.

Bdng 3. Két quéa nghién ciiu anh hudng néng do mudi déi véi ca r6 phi

\ , Néng do Diém chit lugn Diém oy
! Cong thic Nadg(%.) Mau sdc Mii Vf Trang thdi HSTL Xép loai
} CT4 1 3,71 3,61° 3,280 3,700 14,35 TB
CT5 3 3,81 3,86° 4,28 3,96° 15,88 Khé
. cTe 5 3,55¢ 3,20¢ 3,275 3,53¢ 13,7 TB

Ghi chii: Cdc chit trong ciing mot cot khdc nhau biéu thi sy sai khdc c6 y nghia thong ké 6 miic a = 0,05.

CT4 (NaCl 1%)

Tit két qua bang 3 va hinh 2 cho thdy, CT5 cho
tinh chat cdm quan vé mui, vi, mau sic cao hon so véi
CT4 va CTé, cho san phdm c6 mau vang dac trung,
mui thom, vi ngot va trang thai kho rdo, khong bi niit
v& hay u6t bé mit. G CT4 cho cdm quan mau, mui,
vi, trang thdi tuong do6i thip. Luc nay, san phdm c6 vi
nhat, mau hoi vang, khong dat ddi véi san phdm cé
sdy kho. G CT6 thi tét ca céc tinh chdt cim quan déu

CT5 (NaCl 3%)

CT6 (NaCl 5%)

Hinh 2. Sin phdm c4 rd phi uép mudi & ndng do khac nhau

thdp rd rét, san phdm c6 mau vang nhat, vi hoi mén
va trang thdi kho cling.
3.3. Két qua nghién ciu thdi gian u6p mudi

Duya trén két qud nghién ctiu anh hudng nong
d6 mudi ndi trén, ching téi tién hanh chon ndng do
mudi 1a 3% d€ xac dinh thdi gian uép duge b6 tri
trong thi nghiém la 10; 20; 30 phut, két qua dugc thé
hién & bang 4 va hinh 3.

Bang 4. Két qua nghién ciiu 4nh hudng cta thdi gian uép mudi d6i véi cd r6 phi

CT : ; . Xép loai
(phut) Mau sic Miii Vi Trang thdi HSTL

CT?7 10 3,76 3,73 3,792a 3,98 - 15,42 Khd

CT8 20 4,08° 3,832 3,78 3,89% 15,60 {(hé,

CT9 30 3,70° 3,802 3,65° 3,79° 14,81 TB

Ghi chu: Cdc chii trong cting mot cot khdc nhau biéu thi sy sai khdc c6 y nghia théng ké 6 miic « = 0,05.
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CT7 (10 phit)

Tu két qua danh gia cac chi tiéu cdm quan &
bang 4 va hinh 3 cho théy su thay d4di thoi gian u6p
mudi lam thay d6i khéng ddng ké gié tri cim quan
cua sdn phdm. Cu thé, mau sic va mui & cd ba cong
thiic déu khong cé sy sai khac vé tinh chit cam
quan, tuy nhién vé€ vi va trang thai § CT7 c¢ tinh
chat ¢dm quan cao hon so véi CT8 va CT9. Vi vy,
ca co|thé thdm th4du mudbi 1% trong vong 10 phut,
chét Juong san phdm t6t hon so v6i CT8 va CT9
du khong c6 sy sai khdc nhiéu. Diéu nay con gidm

CT8 (20 phitt)

CT9 (30 phut)
Hinh 3. San phdm ca r6 phi uép mudi trong thoi gian khac nhau

thai gian ché bién san phim, dic biét sdn xudt véi
quy mo 1én.
3.4. Két qua nghién ctu nhiét do sdy

D6 4m la thong s6 quan trong anh hudng dén
chat hugng va thoi gian bdo quin san phim dang
kho6.Dé€ san phdm c6 &m d6 thich hgp can thiét lap
mot ché do sdy hop ly, dong thoi phai tiét kiém nang
lugng giam thiéu chi phi d4u vao. Vi vay, tién hanh
thi nghiém khdo sat cac nhiét d¢ sdy 1a rét cin thiét
trong viéc giam d¢ 4m thanh phdm.

Bang 5. Két qua nghién ctiu anh hudng ctia nhiét d6 sdy d6i véi cd ro phi

CT10 (50 °C)

Két qua cho thdy, 6 CT11 déu cho tinh chit cam
quan cao nhat va & CT10 cho gid tri cdm quan thép
nhét| Khi tién hanh sy & CT10, do nhiét d6 thip
nén chua da lam sén ciu truc ciing nhu hoan thién
v€ mui, vi ctia san phm dan dén san phdm chua c6
mau|vang dic trung, mui khéng thom, vi nhat va bé
mat £on chua kho. Khi tién hanh sdy ¢ CT12, mui va
vi cla san phdm khong c6 su sai khéc so vé6i CT11,

[

CT11 (60 °C)
Hinh 4. San phdm c4 r6 phi sy & nhiét do khac nhau

‘ Diém chit lugng Diém " .
CT Nhiét do S o — Xép loai
! Mau sdc M Vi Trang thdi HSTL
dT10 ; 50 ) 3,89¢ 3,87° 3,90° 3,88° 15,54 Kha
dTi11 o 60 ) 4,45° 4,36 4,38° 4,35° 17,54 Kha
qTi12 70 4,15° 4,152 4,13 4,10° 16,00 Kha
Ghi chi: Cdc chii trong ciing mot cot khdc nhau biéu thi sy sai khdc c6 y nghia thong ké & miic « = 0,05.

CT12 (70 °C)

san phdm déu cho mui thom, vi min ngot hai hoa,
tuy nhién 6 CT12 mau sic san phdm c6 hién tugng
chdy. Vi thé, ching t6i lya chon CT11 la sdy & nhiét
do 60°C.
3.5. Anh hudng cta théi gian sdy dén chit Iugng
san phim

Khi thay d6i thoi gian sdy kho san phidm véi céc
moc thoi gian khac nhau sé anh hudng nhiéu dén
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gid tri cdm quan cla san phdm. Vi vay viéc nghién
ctiu thoi gian sdy la rit quan trong. Két qué khéo sat
anh hudng thoi gian sdy dén chit lugng cdm quan
ctia sin phdm dugc thé hién & bang 5 va hinh 4.

Két qua bang 5 va hinh 4 cho thdy CT14 cho tinh
chét ca vé mau sic, mui, vi va trang thdi cao hon

2 cong thiic con lai. & CT13, do thoi gian sdy ngin
nén d6 dm trong nguyén liéu con cao, miéng cé bi
dinh uét, con d6i véi CT15 do thoi gian sdy dai nén
san phdm bi kho, v& bé mit. Vi vay, CT14 dugc lya
chon dé tién hanh sdy san phdm c4 r6 phi.

Bang 5. Két qua nghién ctiu énh hudng cta thoi gian sdy d6i véi ca ro phi

Thoi gian Piém chit lugng Piém . .
CT .5 y - ” Xép loai
(gio) Mau sdc Muii Vi Trang thdi HSTL
CT13 10 3,95¢ 3,98¢ 4,01° 3,98 15,95 ) Kha
CT14 - 12 4,42° 4,522 4,63 4,617a 18,21 7 Kha
CT15 14 4,18° 4,21° 4,21° 4,245 16,23 Kha

Ghi chii: Cdc chit trong cting mot cot khdc nhau biéu thi sy sai khdc c¢6 y nghia thong ké & miic « = 0,05.

CT13 (10 gid)

CT14 (12 gi%)

CTI5 (14 gid)

Hinh 4. San phdm ca r6 phi sdy & thoi gian khéc nhau

3.6. Két qua phan tich 46 &m va chi tiéu vi sinh vat

Trong nghién cu nay, chiing t6i tap trung phan
tich d6 &m va mot s6 chi tiéu vi sinh vat quan trong
anh hudng t6i stic khée nguadi tiéu dung. Két qua
phan tich d6 4m (bang 6) cho thdy d6 4m cta san

phdm 14 16,96%, pht hop vé6i quy dinh. Tiéu chudn
gi6i han vi sinh vét la bat budc déi véi bat ky san
phdm thyc phidm trudc khi dua ra thi trudng. Két
qua mot s6 chi tiéu vi sinh vét 6 bang 6 cho thdy, chi
tiéu vi sinh vat dat yéu quy dinh cla B Y té.

Bang 6. Két qua phan tich dd 4m va chi tiéu vi sinh vat

Tén chi tiéu Két qua Q CVlI:I/[ g_c?,tg:)f; /BYT) !
Do 4m (%) 16,96 - 20 o
Téng s6 VK hiéu khi (CFU/g) 40 x 10¢ 5x 10¢
E. coli (CFU/g) ' 0 3
' Staphylococcus aureus (CFU/g) i 0o I (U
| Salmonella ssp (CFU/g) 0 Khéng dugc ¢
| T6ng s6 bao tif ndm men, ndm mé6c (CFU/Z) 0 100

IV.KET LUAN

T két qua cac thi nghiém nghién ciu céc yéu to
dnh huéng dén chat lugng san phdm cho théy ca ro
phi ¢6 thé rita nguyén liéu bang nudc thudng, udp
mudi 6 nong do 3% trong 10 phat va sy § 60°C trong
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12 gio. Két qua phan tich cac chi tiéu vi sinh vat cho
thdy, vi sinh vat téng s6 hiéu khi ¢ dudi ngudng cho
phép, khong xudt hién cic vi sinh vat gay hai dén
stic khoe ngudi tiéu dung nhu E. coli, Cl. Perfringens,
Salmonella va S.aureus.
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LOI CAM ON

Két qué nghién ctiu 1a san phdm ctia dé tai trong
chuong trinh KN&CN phuc vu xay dyng nong thoén
mdi, giai doan 2016-2020 ctia Bo Nong nghiép va
Phét trién Nong thon: “Nghién ciu gidi phap ky
thuét,| x4y dung moé hinh nuéi thiy san bén viing
bdo v¢ moi trudng nudc, phat trién sinh ké, ning
cao dgi song cu dan long hé Hoa Binh, Son La, Nui
Céc gop phan xay ding nong thén méi’, thoi gian
thyc hién tit 2020-2021. Nhém tac xin tran trong
cam dn BO NN va PTNN di tao diéu kién hé trg
kinh phi dé thuc hién thanh cong nghién ctu nay.
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Study on factor affecting the processing of dried tilapia products

Vu Thi Hanh, Tran Van Chi, Le Thi Nga, Nguyen Thu Hoai

Luu Hong Son, Nguyen Thi Huong, Ho Thi Bich Ngoc, Le Minh Chau

The gbjective of the study is to evaluate the effects of some technological factors including raw material treatment, salt
concgntration, curing time, drying temperature, and drying time on the quality of dried tilapia products. In addition,
we determined some microbiological indicators affecting the quality of this product. The results showed that fishes
were| decapitated, gutted, and then filleted manually before washing by freshwater to reduce fish. The washed fish
were| then marinated with salt at a concentration of 3% for 10 minutes and dried at 60° for 12 hours to obtain a good
senspry evaluation. The results of the microbiological analysis showed that total aerobic microorganisms were below
the allowable threshold, and there were not harmful microorganisms to consumers’ health.

Keywords: Drying temperature, drying time, tilapia, processing, marinating
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