NGHIEN CUU SAN XUAT CHE PHAM DICH THUY PHAN TU THIT HAU
BIEN DUNG TRONG THUC PHAM
Ly Thi Minh Phwong”
TOM TAT
Str dung enzyme Allzyme FD thu tir nam moc Aspergillus niger thudc loai B.subtilis va cdc
diéu kién khdc nhie: nhiét dg, thoi gian, chat phong tho... véi 1y 1é khdc nhau dé thity phan thit hau.
Két qua t6i wu dat dwoc 1y 16 enzyme bo sung: 0,32%, mudi: 1,5%, ethanol: 6%, medc:20%, nhiét
aé: 56°C, thoi gian: 8 gio thi dich thity phdn c6 ham lwong Naa cao nhat 3,236 mg/g. Chat lwong
ciia ché pham ndy dat tiéu chudn vé gid tri cam quan va mang day di cdc thanh phan héa hoc can
thiét, c6 nhiéu khd néng iing dung trong y té hodc bé sung vao nhitng mdt hang thwe pham khéc
lam tang gid tri dinh dudng tac dung tot doi véi sirc khée ngueoi tiéu ding.

RESEARCHING AND MANUFACTURING THE FINISHED HYDROLYTIC
LIQUID PRODUCTS FROM OYSTER MEAT USING IN FOOD

SUMMARY

The use enzyme Allzyme FD get from the fungus Aspergillus niger - B.subtilis species and
different conditions such as temperature, time, ..with different rates hydrolyzes Crassostrea
lugubris. The best formula of the enzyme rate is 0,32%, salt: 1,5%, ethanol: 6%, water: 20%,
temperature: 56'C, process time: 8 hours result in the most produced Naa = 3,236 mg/g. The
quality of this product gains the sense value and the necessary chemical composition. The product
used in medicine or added different foods increases the nutritive value and be useful for the health
of the consumer.

1. PAT VAN DE hang ché bién tir hau cha yéu ¢ dang don gian
ma chua c6 nhiéu nghién ciu tip trung vao
nhitng dang ché pham cta né. Vi thé, nghién
ctru san xuat ché pham dich thuy phan tir thit
hau nhd quéa trinh thuy phan & mot hudng
nghién ciru méi mé cod nhiéu trién vong, tao dau
) ra cho nguyén li€u nay, gitp dan xo6a doéi giam
~ Bén canh cac doi tugng thuy san c6 gid tri  nghgo va thuc ddy nghé nudi trdng thity san
xuat khau, hau dugc danh gia 1a loai hai san c6  pyéc ta.
gia tri dinh dudng va gia tri xuat khau cao. Pic
biét, hau duoc coi 1a thuc pham thudc co kha
ning phong va chita tri mot s bénh. Vi thé, hau
tré thanh ddi twong hap dan cta nganh ché bién
thiy san ¢ nudec ta.

Trong nhitng nim gan ddy, voi sy phat
trién manh cua nganh ché bién thily san viéc
khai thac va su dung nguén loi sinh vat bién
dang duoc xem 1a mot huéng chién luoc quan
trong dé phat trién nén kinh té bién.

Tir yéu cau thuc tién dat ra ching toi
nghién ctru san xuat ché pham dich thiy phan
tir thit hau bién (Crassostrea lugubris) ding
trong thuc pham 1a can thiét gop phan lam da
. dang mat hang thuy san Viét Nam.

Hién nay, cong nghé san xuat cdc mat

* GV. Khoa Cong nghé, Truong Pai hoc Cong nghiép TP. HCM — Co sé Thai Binh
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Tap chi Pai hoc Céng nghiép

2. MUC PiCH NGHIEN CUU

Xac dinh cac diéu kién thich hop & mdi
cong doan nham xdy dung duoc quy trinh cong
nghé san xuat dich thiy phan tir thit hau co tinh
kha thi.

3. PHUONG PHAP NGHIEN CUU

Cac phuong phdp su dung dudi day da
duoc cong bd, sir dung rong rii trong cac phong
thi nghiém:

e Phuong phap thu mua va xir Iy mau.

e Phuong phap xac dinh thanh phan khéi

lugng cua nguyén li¢u hau.

e Phuong phap xac dinh thanh phan héa

hoc cua thit hau.

e Phuong phap xac dinh cac chit phong

théi thich hop cho qué trinh thuy phan.

e Phuong phap xac dinh cac diéu kién
thich hop cho qué trinh thily phan thit hau bang
enzyme Allzyme.

+ Anh hwong cia pH dén hoat do enzyme
Allzyme FD.

+ T6i wu héa qud trinh thity phdn thit hau
bang enzyme Allzyme FD theo phirong phdp
thue nghiém mot yéu to.

- Anh huong cua enzyme toi qua trinh thuy
phan.

- Anh huéng ctua pH toi qua trinh thiy
phan.

- Anh hudng cua thoi gian téi qua trinh th
thuy phan.

+ To6i wu héa qud trinh thiy phdn thit hau
bang enzyme Allzyme FD theo phwong phdp
quy hoach thuc nghiém nhiéu yéu to.

e Phuong phap xac dinh ché do co dic
thich hop.

e Phuong phap xac dinh ché do thanh
trung thich hop.

e Phuong phap xac Thir nghiém san xuat
dich thuy phan tir thit hau.

4. NOI DUNG NGHIEN CcUU

- Nghién ctru cac thanh phan co ban trong
thit hau Crassostrea lugubris.

- Tbi wu hoa cong doan quan trong ciia qua
trinh san xuat dich thuy phan va xéac lap quy
trinh hoan chinh.

- San xuét thir theo quy trinh tim duoc,
danh gia chét luong san pham.

Ty 1€ enzyme X, (a —b)

Thuay phan :
R - pH va chit phong » Ham luong Ny,
Nhiét d6 X, (c - d) g i s (Y) dat gia tri cao
Thoi gian X; (e - ) »| - B0 sung nudc 20%

5. KET QUA NGHIEN CUU VA THAO LUAN

5.1. Thanh phén khéi lwong ciia nguyén liéu hau

Két qué nghién ctru thanh phén vé khoi lugng ctuia nguyén li€u dugce biéu dién trén do thi

Hinh 1 va Hinh 2
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Nghién cau san xudt ché phdm dich thdy phén to thit hau ...
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Ti 1€ thit hau (%)
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Cd hau (g/con) Kich thudc hau (cm/con)
Hinh 1. 7y 1é khéi lwong thit hau Hinh 2. 7y 1¢ khéi luong thit hau thu
thu duoc theo trong luwong g/con. duoc theo kich thuoc cm/con.

Tir hinh 1 va 2 cho thdy: Nguyén liéu hau  (trong lugng tir 50 — 60 gam/con va kich thudc
¢ khéi luong va kich thuéc qua 16n hodc qua  tir 6-8cm/con). Piéu nay cho thdy khong 1én st
nho thi ty 1é thit hau thu duoc thip hon so véi  dung hau co trong luong va kich thudce qua 16n
hau c6 khdi luong va kich thudc trung binh  hodc qua nho dé ché bién.

5.2. Két qud thanh phdn héa hoc ciia nguyén ligu hau
Khio sat thanh phan hoa hoc ciia nguyén lidu dugc thé hién & Bang I va Bdng 2
Bang 1: Thanh phan héa hoc cia thit hau

STT Chi tiéu Don vi Ham lwgng
1 Glucid %, g/g 25,34
2 Lipid %, g/g 22,42
3 Am %,g/g 82,89
4 NaCl mg/kg 115,70
5 Cu mg/kg 50,29
6 Zn mg/kg 922,53
7 Se mg/kg 0,43
8 Mn mg/kg 6,14
9 Fe mg/kg 168,87
10 Nrs mg/g 12,576
11 NNH3 mg/g 0,21
12 Naa mg/g 2,464
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Tap chi Pai hoc Céng nghiép

Qua sb liéu trong bdng 1 va 2 cho thay:
ham lugng khoang va ham lugng axit amin
trong hau kha cao so voi cac nhuyén thé hai vo
khéc: (di¢p, vem,...). Cac thanh ph'?ln nay déu
rat t6t cho stre khoe con nguoi. Pac biét, trong

Bang 2: Ham luwong cac axit amin trong thit hau

STT Tén axit amin Ham lwgng acid amin (mg/kg)
1 Alanine 507,26
2 Glycine 1480,80
3 Valine 5314,59
4 Leucine 10945,58
5 Isoleucine 4000,61
6 Theronine 6158,81
7 Serine 3161,60
8 Proline 3939,59
9 Asparagine 4532,60
10 Methionine sulfoxic 5024,36
11 4-Hydroyproline 13522,07
12 Glutamine 30200,26
13 Phenylalanine 4331,42
14 Lysine 9179,00
15 Histidine 8336,80
16 Tyrosine 18806,73
Tong 129441,97

thit hau con chira Se - ddy 1a mot khoang chat
5.3. Téi wu héa qud trinh thity phén thit hau bang enzyme va dé xudt quy trinh

5.3.1 . T6i wu hoa qua trinh thily phén thit hau bang enzyme

Bang 3: Két qud t6i wu héa qud trinh thity phén thit hau bang enzyme

AL an N Ty 1€ 5
STT T;l;;t‘%) 1;;0; glia(‘: enzyme/thit ;I:;n (::q/nf Panh gia cam quan
h 2819 hau (X3), % &8
Hoén hop c6 mau vang xanh nhat,
1 55,5 7,5 0,31 3,158 |mui thom ndéng cua hau. Thit c6
dang 16ng — nhuyén.
2 56 8 0,32 3,236 Héon hop cé‘mc‘tu vang xanh nhe,
mui thom nong cua hau. Thit co

c6 gia tri cho stc khoe con nguoi, dugc xem
nhu 12 mot chit chong lio hoa va gop phan
ngan chin sy hinh thanh cua té bao ung thu. Do
vay, viéc nghién clru san xuét ché phém dich
hau 1a can thiét trong ché bién thuy san.
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Nghién cau san xudt ché phdm dich thay phén ta thit hau ...

dang léng — ndt nhuyén.

Hon hop c¢6 mau vang xanh, mui
3 56,5 8,5 0,33 3,112 néng — hoi héc. Thit c6 dang long —
nat nhuyén.

Hén hop c6 mau vang hoi xanh, mui
4 57 9 0,34 2,755 néng hoi hic. Thit co dang long —
nat nhuyén.

Hon hop c6 mau vang hoi sim, mui
5 57,5 9,5 0,35 2,609 |ndng hic, kho chiu. Thit c6 dang
long — nhuyén.

Hoén hop c6 mau vang hoi sdm, mui
6 58 10 0,36 2,497  |ndng — hic, kho chiu. Thit c6 dang
long — rat nhuyén.

Hon hop c6 mau vang hoi sdm, mui
7 58,5 10,5 0,37 2,351  |ndng — hic, mat mui ty nhién. Thit co
dang long — rit nhuy@n.

Hon hop c6 mau vang hoi sim, mui
8 59 11 0,38 2,049  |ndng — hic, c6 mui la. Thit c6 dang
long — rat nhuyén.

Tir két qua tdi wu trén chon duoc cac thong sb thich hop cho qué trinh thily phan nhu sau:
- Luong enzyme bd sung: 0,32%

- Nhiét d6 thiy phan: 56°C

- Thoi gian thuy phan: 8 gio

5.3.2 . P& xuét quy trinh san xuét

20



Tap chi Pai hoc Céng nghiép
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5.4. Két quad san xudt thir va kiém tra chit lwong theo quy trinh dé xudt

5.4.1. Két qua kiém tra cam quan va thanh phan hoa hoc
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Nghién cau san xudt ché phdm dich thay phén ta thit hau ...

22

Bang 4: Cdc chi tiéu cam quan ciia thit hau thity phdn bang enzyme

Doi twgng

Thity phan bang enzyme Allzyme FD

Chi tiéu
Trang thai Nat nhuyén, ¢ 16p nudc nhe trén bé mit, khong cé bot khi
Mau Lop dich mau vang xam
Mui Thom nong dic trung cta dich tir hau
Vi Ngot cua dam va vi man cua muoi

Bang 5: Thanh phan héa hoc cia dich thiy phan.

STT Chi tiéu Don vi Ham luwgng
1 Glucid % 2,86
2 Lipid % 1,22
3 Nrs mg/g 4,73
4 Naa mg/g 2,125
5 Nxms mg/g 0,269
6 Am % 87,53
7 Fe mg/g 45,23
8 Cu mg/g 45,00
9 Zn mg/g 146,19
10 Mn mg/g 3,89
11 Se mg/g 0,092

Bang 6: Thanh phan axit amin trong dich thity phén

STT Tén axit amin Ham lwgng acid amin
(mg/kg)
1 Alanine 1446,07
2 Glycine 746,62
3 Valine 2200,18
4 Leucine 967,89
5 Isoleucine 2055,94
6 Theronine 2419,15
7 Serine 1994,02
8 Proline 1019,87
9 Asparagine 1655,17
10 Methionine sulfoxic 1478,58
11 Glutamine 1738.,89
12 Phenylalanine 12340,8
13 Lysine 2464,42
14 Tyrosine 7060,85
Tong 39428.47




Tap chi Pai hoc Céng nghiép

Tir két qua kiém tra cho thay, ché pham
dich hau sau thiy phin c6 ddy du cac thanh
phan nhu protein, glucid, lipid va khoang chét
c6 trong nguyén liéu ban dau. Chit luong cua

5.4.2. Két qua kiém tra vi sinh vat

Bang 7: Két qud phan tich

ché pham nay dat tiéu chuan vé gia tri cam
quan va mang ddy du cac thanh phan héa hoc
can thiét c6 tac dung tot d6i véi stc khoe
nguoi tiéu dung.

STT Chi tiéu phan tich Két qua Phuwong phdp kiém
1 | Tong vi khudn hiéu khi (Cfu/g) | 2,5.10° TCVN 5287:1994
2 | Escherichia coli Amtinh | TCVN 5287:1994
3 | Staphilococcus aureus Am tinh TCVN 5287:1994
4 Vibrio parahaemolyticus Am tinh TCVN 5287:1994

6. KET LUAN VA PE XUAT Y KIEN
6.1 Két luan

Tir két qua nghién ctru trén, rat ra mot sé
két luan:

- Xéc dinh duoc thanh phan khéi luong
cua thit hau ¢ trong luong 50-60 gam/con va
kich thudc 6-8cm/con cho ty I¢ thit cao nhat.

- Xac dinh duoc cac thanh phén hoéa hoc
cua thit hau nguyén li€u va cua dich hau sau
thiy phan.

- Pi tim dugc chat phong thdi thich hop
bd sung trong qua trinh thiy phan 13 mudi
1,5% va ethanol 6%.

- Tim dugc pH thich hop cho enzyme
Allzyme FD 1a 6,5

- Tim duogc diéu kién ti vu cho qua trinh
thily phan thit hau bang enzyme Allzyme FD
theo phuong phap quy hoach thuc nghié¢m.

T’ =56°C
Thot gian: 8 gio
Ty 1€ enzyme: 0,32%
- Xac 1ap dugc quy trinh hoan chinh san
xuat ché pham dich thuy phén tir thit hau bién
TAI LIEU THAM KHAO

bang enzyme Allzyme FD va di thir nghiém
san xuat ché pham dich thity phan theo quy
trinh tim duoc.

- Ché pham dich thuy phan thu dugc c6
ham lugng axit amin cao, c6 mui thom va dat
tiéu chuan vé vi sinh.

6.2. B¢ xuit y kién

Qua qué trinh nghién ctu cho phép dé
xuét ¥ kién sau:

- Tiép tuc nghién ctru cac san pham dang
pasta hau bang cach phdi ché véi cac nguyén
lidu phu va cac phu gia dé thanh cac san phdm
an truc tiép.

- Phéi ché dich thuy phan vé6i cac san pham
thue pham khac nham ting ham luong khoang
va dam cho san pham.

- Nghién cuu tan dung ba thuy phan thit
hau va vo hau c6 khéi luong 16n.

- Can tiép tuc nghién ctru tién hanh thay
phan thit hau bang cach sir dung enzyme khac
nhau dé tim ra enzyme c6 hiéu suat thay phan
t6t nhat va c6 chi phi tiét kiém nhét.
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Nghién cau san xudt ché phdm dich thdy phén to thit hau ...
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