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MdDAU 

Mi an lien (MAL) la san pham dugc san xuit diu tien d Nhat Ban. Ngay nay da frd 
thanh san pham phuc vu cho nhu cau an nhanh va tien dung vdi cudc sdng hien dai ciia 
nhieu nude tren the gidi, dac biet la chau A. 

(3 Viet Nam, sd lugng va chimg loai mi an lien hien nay da tang nhanh va rit da 
dang. Tuy nhien nguyen lieu chinh de chi biln MAL chi la bdt mi vdi ham lugng 
protein dao ddng tir khoang 6-13% (2). Ham lugng lipid ciia MAL (dugc san xuit theo 
phuong phap chien bang dau shortening) chii yeu la dau thuc vat (TV) dugc hydro hda 
bao hda cac lien ket khdng no, vi vay tuy cd gdc la dau thuc vat song ve ban chat, diu 
shortening ciing gidng nhu md ddng vat vdi nhinig nhugc diem ciia loai chat beo nay 
nhu chi sd peroxyde cao, nhieu kha nang gay xo vii:a he tim mach va tao cac gdc tu do, 
nhat la kha nang gay cac benh beo phi ciia loai chat beo nay. 

The gidi ngay cang quan tam nhieu ve protein va chat beo thuc vat, dac biet la ciia 
dau nanh. Ca 2 thanh phan nay ciia dau nanh deu cd gia fri dinh dudng cao, de tieu hda 
va khdng gay nen nhirng benh thdi dai nhu protein va md ddng vat gay ra. Hien nay cac 
san pham giau protein dau nanh dang sgi dugc san xuat fren the gidi bang phuong phap 
ep dim d 60 - 104°C, cd ham im tir 6-8% (1). 

VAT LIEU VA PmrONG PHAP 

Vat lieu 

• Dau hu (tofu) 

• Cac loai mudi kilm (NaHCOa, K2CO3, Na2C03); cac mudi polyphosphat 
(Ca(H2P04)2, Na4P207, NaaPjOio); chitosan; cac enzyme a-amylase (Termamyl-
NOVO) va protease (Neufrase-NOVO) 

Phu-ong phap 

• Co chit dau hii dugc biln tinh bing cac phuong phap hda hgc (cac mudi kiem dugc 
dimg tu 1.0-5.0% (so vdi chit khd); cac mudi polyphosphat tir 1.0-10%; chitosan tir 
0.5-3.0%; enzyme a-amylase tir 0.1-4.0% (so vdi co chat carbohydrate); protease tir 
0.05-0.5% (so vdi co chit protein). Tac nhan dugc chgn la tac nhan da dugc ddng 
hda ky vdi co chit theo cac lilu lugng va dieu kien nhat dinh nhu T°, pH, thdi gian 
tac dung... cho tdi khi nguyen lieu thu dugc cd cac dac diem can thiet nhu do mem, 
do truong nude, deo, dai, mau sic phii hgp... rdi dugc tao thanh sgi (bang cdi xay 
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dim, can ep, cit sgi) va dugc siy khd bing hoi ndng dudi 100°C, dugc de ngudi, 
them gia vj, vd bao, hiit chan khdng va dugc tao thanh pham. 

• Xac dinh ham lugng chat khd bing phuong phap say d 130745' 

•• Dinh lugng protein bang phuong phap KJELDAHL 

• Dinh lugng lipid bang phuong phap SOXHLET 

• Dinh lugng dudng tdng bang phan iing mau. 

Quy trinh k) thuat che bien MAL DN 

D^u hu 

Dong hoa 

i 
T90 sgi 

i 
Sly khd 

i 
Lam nguOi 

Vo bao bi 

i 
Hut chan khong 

i. 
San pham 

Tung logi hoa chat, hogc 
enzyme... (vol cac dieu kien ve 
lieu lu'p'ng, T", pH, thai gian eg 
the). 

Chit chong oxy h6a 
IMau 

Gia vj 

KET QUA VA THAO LUAN 

L Ket qua xac dinh thanh phan dinh dir&ng dau hu va MAL DN 

Bang 1: Th^nh phin dinh du-dng cua dau hu v^ MAL DN 

Nguyen 
li^u 

Hao do sly 

Olu hu 80 
I^LDN 5.54 

Protein 

50 

47.23 

Lipid Glucid 

11.5 20 
10.8 18.9 

Chii y: Ham lugng protein, lipid, glucid tinh theo chit khd cua co chit. 
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!̂  Bang 1 cho thay ham lugng protein ciia M A L DN chilm 47.23% khdi lugng khd 
p- cao hon han bdt mi (tir 6-13%). Tuong ty, ham lugng lipid ciia MAL DN (10.8%) ciing 
•- cao hon nhieu so vdi bdt mi (1.5%) 

2. Ket qua tao soi 

I Ket qua sir dimg cac hda chat va cac enzym lam biln tinh co chit dau hu dl chi 
biln mi sgi cho thay cac mudi kilm (NaHCOs, K2CO3, va Na2C03) cd kha nang tao sgi 
mi vdi nhirng dac diem tdt nhat (do dai, hiit nude cd gidi han, do lang tron cua sgi mi, 
kha nang keo dai sgi...) 

Sau khi trdn phu gia va tao sgi cho san pham cd ket qua nhu sau: 

• Trong cac vat lieu phu gia thi cac mudi kiem cho kit qua tao do mim, dai cho sgi 
mi tdt nhat. 

• Sgi mi cd the dugc tao do dai tuy y. 

• Thdi gian ngam nude sdi du de cho sgi mi truong nd va dii do mim la tir 3-5 phiit. 
Qua thdi gian do sgi mi it truong nd them. 

• Sgi mi cd do dai phii hgp. 

• Nude ngam mi kha trong, chiing td sgi mi khdng bi ra. 

3. So 

TT 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

sanh M A L tir dau nanh voi loai M A L tir hot mi thong dung nhat hi^n nay 

(loai chien ddu) 

Cac chi tieu 

NguySn ll$u chinh 

HSm lu'p'ng protein 

Phu'cng phap ISm chin 

ThSnh phin cheit b6o co 
ban 

Chi phi nSng lu'Q'ng 

6$ dai cua %qi\ mi 

MCfc do tru'ang no' s^\ mi 
trong nu'ac dung 

Iviau sic s^i ml trong 
nu'dj'cdung. 

Mui v l t mi 

Kha nSng bj oxy h6a 

DiSu ki^n bao quan 

MAL chiSn d^u 

B0tmi 

6 - 1 3 % 

H4p hai nu-dcc + chien d iu . 

Shortening 

- Dclu cp du'p'c hydro hda h i t c^c n6i 
d6i. 

- HSm lu'ang chit b6o no cao (20%)-
06 tinh chit nhu- mil d^ng v$t. 

- Chi s6 peroxyde cao han. 

Cao han (dung de n iu d iu t^i 134 -
140°C vad lg ia inh i^ t ) 

Mem, it dai, itgion 

T6ida 

Vang td'i vSng d^m ho^c vang nau. 

Tham mui chien dSu 

It 

Dan gian han 

M A L tip dau nanh (*) 

Ddu nanh 

30 - 50% 

Hip chin bing n\j6z s6i. S iy I<h6 bing 
hai nu'6c n6ng hay gi6 n6ng 

- Diu nSnh v6'i c^c n6i d6i. 

- HSm lupng chit b6o no r i t thip. 

- Chi s6 peroxyde thip han. 

Thip 

(<100°C, giai nhi$t nhanh) 

Dai, gion r5 han 

it 

TrSng - trSng ngS 

Tham mui gia vj b6 sung 

Nhilu 

PhLKc tgp han 
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Nhan xet: Tir muc 1 tdi muc 9: Nhiing uu dilm ciia MAL DN so vdi MAL binh 
thudng 

Muc 10 va 11: Nhihig uu dilm ciia M A L binh thudng so vdi MAL DN ' '' -

(*) Hien nay fren thi trudng chua cd san phim tuong tu. Tdi thdi dilm hien tai 
(30.6.2007) Tp. HCM chua cd san phim cdng nghiep thirc phim chu lire tir dau nanh. 

KET LUAN 

Cd thi diing dau nanh lam nguyen lieu chinh de san xuat M A L cd gia tri dinh 
dudng cao va an toan. 
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SUMMARY 
The production of soya instand noodle 

Le Chien Phuong, Phan Van Dan 
histitute of Tropical Biology 

All kind of instand noodles from wheat made in Vietnam contain amount of 6-13% 
protein, are fried at 134-140°C in the shortening fat vegetable oil origin's but-like 
animal fat in fact. The soya instand noodle that consists of soya protein (30-50%) and 
oil (3.8-10.8%) is freated at only 80-90°C. It will be more nutrifrous and safer than that 
one. Up to now, our maket hasn't got the same product of soya. 




