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CHE BIEN Mi AN LIEN TU PAU NANH
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MO PAU

Mi an lién (MAL) la san pham dugc san xuét ddu tién & Nhat Ban. Ngay nay da tr¢
thanh san phim phuc vu cho nhu c&u &n nhanh va tién dung véi cudc song hién dai cua
nhiu nude trén thé gioi, dac biét 1a chau A.

J Viét Nam, s6 luong va ching loai mi an lién hién nay da ting nhanh va rat da
dang. Tuy nhién nguyén liéu chinh dé ché bién MAL chi 1a bdt mi v&i ham luong
protein dao dong tur khoang 6-13% (2). Ham luorng 11p1d ciia MAL (duoc san xudt theo
phuong phdp chién bing dau shortening) chu yeu la dau thuc vat (TV) dugc hydro hoa
bdo hoa cac lién ket khdng no, vi vay tuy c6 gbc 1a diu thuc vét song vé ban chét, dau
shortemng cling giéng nhu m& d6ng vat v&i nhimg nhuge diém cia loai chét béo nay
nhu chi s6 peroxyde cao, nhiéu kha nang gy xo vira hé tim mach va tao cac gdc tu do,
nhit 1a kha ning gy cac bénh béo phi cua loai chit béo nay.

Thé gioi ngay cang quan tdm nhiéu vé protein va cht béo thuc vat, dic biét 14 cia
d4u nanh. Ca 2 thanh phan nay cua dau nanh déu cé gia tri dinh dudng cao, dé tiéu hoa
va khong giy nén nhilmg bénh thoi dai nhu protein va m& dong vat gay ra. Hién nay céc
san phdm giau protein dau nanh dang sgi dugc san xudt trén thé gi¢i bang phuong phép
ép din & 60 - 104°C, ¢6 ham 4m tir 6-8% (1).

VAT LIEU VA PHUONG PHAP
Vit liéu
*  Dau hii (tofu)

" Cic loai mudi kiém (NaHCOi;, K;COs, Na,CO;); cic mubdi polyphosphat
(Ca(H;P04)2, NagP,07, NasPsOyp); chitosan; cac enzyme a-amylase (Termamyl-
NOVO) va protease (Neutrase-NOVO)

Phwong phép

" Co chét du hii dugc bién tinh bing cac phuorng phap héa hoc (céc mudi kiém duge
dung tir 1.0-5.0% (so véi chét khd); cac mudi polyphosphat tir 1.0-10%; chitosan tu
0.5-3.0%; enzyme a-amylase tir 0.1 -4.0% (so véi co chét carbohydrate); protease tir
0.05-0.5% (so v&i co chét protem) Téac nhan duoc chon 14 tdc nhan da duoc dong
hoa ky v6i co chét theo cac liéu lugng va diéu kién nhét dinh nhu T°, pH, thoi gian
tac dung... cho t61 khi nguyén liéu thu dugc ¢6 cac dac diém cén thiét nhu do mem
d% truong nudc, déo, dai, mau sic phu hop... rdi duoc tao thanh sgi (bang cbi xay
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dun, can ép, cét soi) va duoc siy khd bang hoi nong dudi 100°C, dugc dé ngudi,
thém gia vi, vd bao, hut chan khdng va duoc tao thanh pham.
*  Xac dinh him luong chit kho bing phuong phap sdy & 130%/45’
»  Pinh luong protein bing phuong phap KJELDAHL
*  Dinh luong lipid bang phuong phap SOXHLET
*  Dinh luong dudng tdng bang phan {mg mau.
Quy trinh kj thuét ché bién MAL PN
- Tiwng loai héa chat, hoac

Bau ha enzyme... (vOi Cac diéu kién vé
lidu lwong, T°, pH, thoi gian cy
thé).

- Chét chdng oxy hoéa
- Mau
Ddng hoa
Tao sgi
Say kho
Lam ngudi
|: Gia Vi
v
V6 bao bi

'

HGt chan khéng

San pham
KET QUA VA THAO LUAN
1. Két qua x4c dinh thanh phin dinh dudng d4u hii va MAL PN

Bang 1: Thanh phan dinh dwéng cua dau hi va MAL BN

Cac chi )
tidu (%) Hao do say Protein Lipid Glucid
Nguyén
liéu
Pau hd 80 50 11.5 20
MAL BN 5.54 47.23 10.8 89

Cht y: Ham lugng protein, lipid, glucid tinh theo chit khé ctia co chét.
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Bang 1| cho thay ham luong protein cuia MAL DN ch1em 47.23% khbi lugng kho,
cao hon hin bot mi (tir 6-13%). Tuong tu, ham luong lipid cia MAL BN (10. 8%) cling
cao hon nhiéu so véi bot mi (1.5%)

2. Két qua tao sgi

Két qua sir dung céc hoa chét va cdc enzym lam bién tinh co chat dau hil dé ché
bién mi soi cho thay cac mu01 kiém (NaHCOs3, K3CO;, va Na,COs) ¢6 kha ning tao soi
mi v6i nhimg dac diém t6t nhat (d6 dai, hat nuée 6 g1 han, d6 lang tron cla soi mi,
kha nang kéo dai sgi...)

Sau khi tron phu gia va tao s¢i cho san pham c6 két qua nhu sau:

. Trong cac vat ligu phu gia thi cac mudi kiém cho két qua tao dé mem dai cho sgi

mi t5t nht.

+  Soimicé thé duoc tao dd dai tuy y.
» Thoi gian ngdm nude sdi du dé cho sgi mi truong nd va du d6 mém 1a tir 3-5 phut.

Qua thon gian d6 sgi mi it truong nd thém.

»  Soimi cé do dai phu hop.
*  Nudc ngdm mi kha trong, chimg té s¢i mi khong bi ra.

3. So sanh MAL tir d3u nanh véi loai MAL tir bot mi thong dung nhét hién nay

(loai chién ddu)

TT Cac chi tidu MAL chién diu MAL tir dau nanh (%)

1 Nguyén liéu chinh Bot mi Pau nanh

2 Ham lwgng protein _ 6-13% 30 - 50%

3 Phuwong phap lam chin Hap hoi nwéc + chién dau. HAp chin bing nwéc sdi. SAy khd bing

Shortening hoi nwée ndng hay gié néng

4 Thanh phdn chét béo co] - DAu co dwgc hydro héa hét cac né] - DAu nanh véi cac nbi ddi.
ban 4aoi. :
- Ham lwgng chét béo no cao (20%)j

- Ham lwgng chét béo no rét thap.
C6 tinh chédt nhu m& ddng vat.

- Chi 6 peroxyde cao hon. - Chi sé peroxyde th&p hon.
5 Chi phi nang lvgng Cao hon (dung @& nAu dau téi 134 Thép
140°C va de gidi nhigt) (<100°C, giai nhiét nhanh)
6 Do dai cla sgi mi Mém, it dai, it gion Dai, gion rd hon
7 Mic @9 trevong né soi mil Téi da t
trong nwéc dung
8 Mau sdc s¢i mi trong]  Vang t¢ivang dam hogc vang nau. Tréng - trdng nga
nuéc dung.
9 | Muivatmi Thom mui chién dau Thom mui gia vi b4 sung
10 | Kha ndng bj oxy héa it Nhiéu

1 Diéu kién bao quan Bon gian hon Phrc tap hon
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Nhén xét: Tir muc 1 t&i muc 9: Nhitng wu diém ciia MAL DN so véi MAL binh
thuong

Muc 10 va 11: Nhimg wu diém cia MAL binh thuong so véi MAL BN

(*) Hién nay trén thi trudng chua ¢ san phé.m tuong tu. Téi thoi diém hién tai
(30.6.2007) Tp. HCM chua c6 san pham cdng nghiép thuc pham chu luc tir dau nanh.

KET LUAN

C6 thé dung d4u nanh lam nguyén liéu chinh dé san xudt MAL cé 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
Institute 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 treated at only 80-90°C. It will be more nutritious and safer than that
one. Up to now, our maket hasn’t got the same product of soya.





