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TOM TAT

T mét san pham xuc xich tdm c6 ph &i trén surimi (XT-S) dweorc nghién ¢ tu thanh céng, nhém
tac gi a tién hanh nghién ¢ u nay v &i muc tiéu xac dinh thanh ph an héa h oc, dinh d wéng va m (rc d6
chép nhan cta ngwei tiéu ding déi véi san pham XT-S da dwoc phat tri én. Két qua nghién ¢ tu cho
thdy XT-S chra 62,6% am, 2,1% tro, 20,4% protein, 11,0% ch &t béo va 4,3% gluxit. Ham | wong NH3
trong s an pham 14 0,03 mg/kg. Phan tich thanh ph  an axit béo ¢ Ga san ph &m XT-S bao g dm 13 axit béo,
trong d6 ham | wong hai axit béo thi ét yéu la EPA va DHA | an lwot 1a 0,38% va 0,29%. Bén c anh dé,
phan tich thanh ph an protein ch ira ring san pham XT-S ch (ra day du cac axit amin thi &t yéu véi ham
Iwong kha cao, chi ém 52% téng s 6 céc axit amin dwec nhan dién. San pham XT-S dap rng tiéu chu an
vé sinh an toan th wc phdm d6i véi san pham an lién. Piém danh gia m (rc dé chap nh an cta ng woi tiéu
ding (n = 148) ddi v&i cac thu dc tinh ¢ Ga san pham nhw mau sac, mui v i, trang thai va m tc do chap
nhan chung | n lwot 1& 7,05; 7,04; 7,30 va 7,34. Trong khi d6 mt san ph &m xuc xich tom cung lo  ai trén
thi trwong dwoc ng wei tiéu dung danh gia cac thu oc tinh nh w trén twong ng la 7,23; 6,84; 7,23 va
7,14. Phan tich th éng ké cho th &y khong c6 s w khac nhau dang k é gitra san ph am nghién ¢ (u vé&i san
pham xtc xich trén th i trwéng déi véi cac thu dc tinh trén (P > 0,05).

Tt khoa: Xdc xich tdm, xdc xich tdm ¢6 ph  6i trdn surimi, thanh ph &n héa h oc, thanh ph an dinh
dwéng, m trc d6 chap nh an cda ng wei tiéu dung.

SUMMARY

One shrimp sausage product mixed with surimi (XT-S) have been developed successfully, as a
continuous part of previous results obtained, the o bjective of this study was to determine chemical
and nutritional composition and consumer acceptabil ity towards shrimp sausage product mixed with
surimi developed. Research results showed that XT-S contained 62.6% moisture, 2.1% ash, 20,4%
protein, 11.0% lipid and 4.3% carbohydrate. NH 3 content of the product was 0.03 mg/kg. Lipid analy  sis
consisted of 13 fatty acids, including two essentia | fatty acids such as EPA and DHA with their
content were 0.38% and 0.29%, respectively. Besides , protein analysis indicated that the XT-S
included fully essential amino acids with a high ra tio, accounted for 52% of total amino acids
indentified. The XT-S meets food safety and hygiene quality to ready-to-eat product. Consumer
acceptability score of the XT-S (n =148) to the pro  duct attributes as color, flavor, texture and overa |l
consumer acceptability were 7.05, 7.04, 7.30 and 7. 34, respectively. While one same product
purchased from the market was evaluated the attribu  tes as above were 7.23, 6.84, 7.23 and 7.14,
respectively. Statistical analysis revealed that no significant differences between the XT-S and the
shrimp sausage product purchased from the market (P > 0,05) towards the above attributes.

Key words: Chemical composition, nutritional compos ition, consumer acceptabilityShrimp
sausage, shrimp sausage mixed with surimi.
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Thanh phan héa hoc, dinh dwéng va mirc d6 chdp nhan cla ngwdi tiéu dung ddi voi ......

1. DAT VAN DE

Xtc xich (XX) 1a mot san phdm #n lién,
ngay cang duge ngudi tiéu dung wa chudng
bdi tinh da dang, su tién lgi va gia tri dinh
dudng cao ctia né (Tran Nhit Khuyén, 2005).
Trén thi truong hién tai c6 rat nhiéu loai
XX khac nhau va rat phong phu va da dang.
XX lam tu thit gia stdc, gia cam da dudc
phat trién mét cach rong rai & qui mé coéng
nghiép nhu xuc xich thit heo, bo, ga,..Trong
khi d6, XX tit hai san van con rat han ché.
Hai san 1a mot trong nhiing nguén cung cap
protein chinh cho con nguci. Tiéu thu hai
san nhiéu dugc tin 14 c6 nhiéu ich lgi cho
stic khoée trong viéc ngén chin mot s6 bénh
tat lién quan dén tim mach (Pigott va
Tucker, 1990; Kinsella, 1987; Lands, 1986).
Ngoai ra, ngudn cung cdp hai san ciling rat
doi dao tit danh bit cho dén nubi tréng. Do
d6, phat trién san pham XX tit hai san sé la
mot trong nhiing huéng cé tiém ning can
quan tam.

Nhu ciu san xuat XX hai san da dudc
mot s6 nha may ché bién thuy san dat ra tu
lau. Gan day, mot s6 nha may ché bién tém
da quan tAm dén viéc tan dung thit tdm vun
trong qué trinh sin xu4t tao ra dé sin xuit
XX tém. Thit vun tém c6 thé 1a thit tom c6
mtc chat lugng thadp khéng dat tiéu chudn
san pham chinh hoéc thit ngam t6m dudge tao
ra trong qué trinh ché bién cac san phiam
tom vo, tom thit,... Tém 14 mot san phdm cha
lyc trong cd cadu xuit khau ctia nganh thuay
san Viét Nam trong nhiéu nidm qua. Trong
nam 2010, 1an dau tién xuit khdu thay san
ctia Viét Nam vugt 2 ty d6 la My véi 241.000
tan (VASEP, 2011). Chua c6 s6 liéu cong bd
chinh thic vé ti 1& thit tébm vun, nhung uéc
chiing khoang 0,5% so v6i nguyén liéu (Trinh
Quang Dol, 2006). Véi ti 1& nay, lugng thit
tdm vun tao ra ti cac qua trinh ché bién tém
la rat dang ké, udc dat 1.205 tan. Pay sé la
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mot ngudn nguyén liéu doi dao cho qua trinh
san xudt XX tém. Trong nghién ciiu trudc
day chung t6i da phat trién thanh coéng san
phadm XX tom tit thit tom vun (Nguyén Xuin
Duy va cdng sy, 2011). Tuy nhién, trong két
qua nghién ciu d6 ti 1& thit tom st dung
trong cong thic lam XX con cao chiém tir 50
- 70%. V6éi muc dich gidm t6i da lugng thit
tom trong coéng thic lam XX trong khi van
dam bao cac chi tiéu vé chat lugng cho san
phdm, Nguyén Thi Tuyét (2010) da tién
hanh nghién ciu giam ti 1é thit tdm trong
cong thic lam XX dong thoi bé sung thém
surimi. Két qud da thanh céng trong viéc
giam ti 1é thit tdbm xuéng con 33% va bd sung
thém 17% surimi ca meé. Nghién ciu nay
nhu mot phan néi tiép cua cac két qua dat
duge truée ddy nham xac dinh thanh phan
héa hoc, dinh duéng va nghién cttu danh gia
mtc d6 chap nhan cta ngudi tidu dung doi
v6i sdn pham XX d4 phat trién.

2. NGUYEN VAT LIEU VA PHUONG
PHAP NGHIEN cUU

2.1. Nguyén vat liéu

2.1.1. Tém vun: Tom vun st dung trong
nghién ctiu nay mua tai chg 6 dia phuong,
duge bao quan trong thung x6p c6 udp da
lanh va nhanh chéng van chuyén vé phong
thi nghiém dé xu ly. Tom duge 14t dau, 16t
vd, ria sach va bao géi trong tdi PA (500
g/ti), dudc cdp ddong va bao quan & -20°C cho
dén khi st dung.

2.1.2. Surimi: Surimi ti cA mé hoa duge
chuén bi theo phuong phap duge mé ta béi
Nguyén Xuan Duy va cong su (2011). Surimi
¢6 muc chit luong dat d6 Am 76%, do tring
76 va do chic cta gel 660 g.cm.

2.1.8. Thit heo: dudc mua tit chg ¢ dia
phuong, c6 chat lugng tuoi, tot, dap tng yéu
cAu chat lugng cho ché bién XX.
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2.1.4. Phu gia va gia vi: Tat ca phu gia va gia
vi st dung trong nghién ctu déu dap tng
tiéu chuéin thuc phdm gdém mudi phosphat,
hanh, toi, tiéu, mudi an, nuéc mém, dudng,
bot ngot va dau an.

2.1.5. Bao bi boc xiic xich: St dung loai bao
bi chuyén dung cho san phdm xidc c6 tén
thuong mai 1a Nojax EP FU210, dusng kinh
21 mm, xudt xt Phap va duge nhap khau va
phan phdi béi cong ty TNHH P Tech,
TP.HCM.

2.2. Phuong phap nghién ciiu

2.2.1. Chudn bi miu xic xich tém: Cong
thic st dung dé san xudt XX tém bao gdbm
thit tom 33%, surimi 17%, thit nac heo
34%, thit md heo 5%, phan con lai 1a phu
gia va gia vi chiém 11% (Nguyén Thi
Tuyét, 2010). Quy trinh san xuit XX nhu
dude mo ta bdi Nguyén Xuan Duy va cong
su (2011).

2.2.2. Xaadinh thanh pkn héa e

Ham lugng 4m dudc xic dinh theo
phuong phap cua AOAC 950.46 (1990). Ham
lugng tro dude xac dinh theo phuong phap
ciia AOAC 923.03 (1990). Ham lugng protein
duge xac dinh theo TCVN 4321-1(1997) st
dung hé théng cat NH,; ban tu dong Kjeldhal
(Vapodest 45, Gerharlt, Germany). Ham
lugng chit béo (lipid) dudc xac dinh bang
phuong phap dugc mé td bsi Folch & cs.
(1957). Ham lugng gluxit dugc xac dinh theo
phuong phap ctia Dubois (1956) st dung may
quang phé (Spectrophotometry DR 4000,
Hatch, USA). D6 hdp thu quang hoc do 6
budc séng 485 nm.

2.2.3. Phan tich thanh ph axit béo

Phan tich thanh phén axit béo dudgc thuc
hién tai Vién Cong nghé sinh hoc va Méi
truong, Pai hoc Nha Trang, st dung sic ky

khi ghép phd GC/MS cta hing Agilent
(model 6890A plus, USA). Axit béo duge
phan tich bang co6t HP FFATY (30 m x 0,25
mm, USA). Khi mang dudc st dung 12 nito.
Phan tich trén dudc thuc hién trong hai lan
lap lai, két qua bao cdo la gia tri trung binh
+ d6 léch chuén.

2.2.4. Phan tich thanh ph axit amin

Phan tich thanh phin axit amin dudc
thyc hién tai Vién Céng nghé sinh hoc va
Mboi truong, Pai hoc Nha Trang. Mau phan
tich thanh phan axit amin dudc thiy phan
trong dung dich HCI 6N 6 110°C trong 22
gig. Cac axit amin dugc phan tich st trén
hé théng sic ky hiéu nang cao HPLC
(Shimadzu, CBM-10A, Japan), v6i dau do
UV-VIS (SPD-10A) va st dung cdt CTO-
10A. Chuong trinh nhiét d6 cai dat nhu
sau: 100°C gilt trong 1 phut, sau d6 ting
déng nhiét 15°C/phut dén 260°C giii trong
1 phit. Khi mang dugc st dung la nito.
Phan tich trén dugc thuc hién trong ba lan
lap lai, k&t qud bao cao la gia tri trung
binh # d6 léch chuén.

2.2.5. Xaatinh vi sinh vit ¢é trong gn phim

Cac chi tiéu vi sinh vat duge thuc hién
tai vién Paster, Nha Trang. Téng vi sinh vat
hiéu khi (TPC) dugc phan tich theo TCVN
4884:2005; Coliforms theo TCVN 6848:2007;
Escherichia coli theo TCVN 6846:2007;
Salmonella theo TCVN 4829:2005.

2.2.6. Nghién u mic d¢ chip nhin cia
nguoi tiéu dungdoi véi san phim xuc xich tom
c6 phoi trgn surimi

Nghién ctiu mic d0 chiap nhan cua
ngudi tiéu dung d6i véi san phdm XX tém
dudc thuc hién tai phong danh gia cam
quan, Khoa Ché& bién Thuy san, Dai hoc
Nha Trang. 148 ngudi géom 75 nii va 73
nam c6 do tudi trung binh 1a 21 d6i vé6i ca
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nam va nii, da s6 ho 1a sinh vién trudng
Dai hoc Nha Trang. Nhiing ngusi tham gia
dude phuc vu hai mau XX tém trong d6 cé
mot mau nghién ciu (ma héa XX273) va
mau con lai (ma héa XX196) mua ti cong
ty TNHH mo6t thanh vién Viét Nam k§
nghé stc san (VISSAN). Sau khi thi hai
san phdm, nhiing ngudi tham gia dudc yéu
cdu dua ra danh gid cua ho vé mic do
thich d6i v6i san phdm theo mau sic, mui,
vi, trang thai va mtic do chap nhan chung,
st dung thang diém 9 nhu dudc moé ta béi
Herbert & cs. (2005).

2.2.7. Xt Iy 50 liéu thong ké

Dt liéu thu duge tit nhiing ngusi tham
gia vao nghién ctiu danh gia cta ngudi tiéu
dung déi véi san phadm XX duge xt 1y trén
phan mém Statistica 8.0 (Stasoft, Tulsa, Ok,
USA). Phép kiém dinh Tukey’s HSD dudc
thuc hién sau phan tich ANOVA dé kiém
ching su khac nhau giia cac két qua véi
muc § nghia P < 0,05.

2. KET QUA NGHIEN CUU VA THAO
LUAN

2.1. Thanh phan héa hoc

Thanh phan héa hoc va ham lugng
NH, cta san phdm XX tom cé phéi tron
surimi (XT-8) dugc trinh bay trong bang 1.
Két qua cho thiy XT-S chta 62,57% 4m;
2,06% tro; 20,40% protein, 11,00% lipid va

4,29% gluxit. Ham lugng protein trong XT-
S cao hon nhiéu so véi san phdm cung loai
cua cong ty VISSAN ban trén thi trucng
(chi chiia 10% protein). Trong khi d6, ham
lugng chat béo trong XT-S dudi 12%, gia
tri nay thap hon so véi ham lugng chat béo
trong cac san phdm XX théng thudng
chiém dén 20%. XX Vienna, mot loai XX
kha ndi tiéng, c6 ngudn géc tit Chau Au
(Savic, 1985) c6 ham lugng chat béo va
protein 1an lugt 14 22% va 13%. Ham lugng
NH, trong mau XT-S 6 mic 0,03 mg/100g
san phdm, gia tri nay thi rat thap so véi
gi6i han qui dinh cho san phidm nay
thudng 1a 45 mg/100g san pham.

2.2. Thanh phan axit béo

Bang 2 trinh bay thanh phan axit béo
cua san pham XT-S. K&t qua cho thdy c6 13
axit béo dugc nhan dang trong san phim
XT-S, trong d6 ba axit béo chiém ti 1& cao
nhat duge phat hién bao gbm C14:0 (1,83%),
C16:0 (1,26%) va C18:0 (1,29%). EPA va
DHA 14 hai axit béo thiét yéu, c6 nhiéu noéi
doi (axit béo omega-3) dugc cho 1a c6 nhiéu
ich 1gi d61 véi stic khoe ctia con ngudi trong
viéc ngén ngin nglia mot s6 bénh lién quan
dén tim mach (Simopoulos, 1999; Horrocks
va Yeo, 1999) cling dugc tim thay trong XT-S
v61 ham lugng 0,38% va 0,29%, theo thia ty.
D6i v6i san phdm xdc xich tém thi ty 1é
w3/66 6 mtc khoang 1,91. Day 1a mot ty 1é
khong cao.

Bang 1. Thanh phan héa hoc va ham lugng NH; clia san pham xuc xich tém

¢6 phéi tron surimi

Thanh phan Am Tro

Protein

Chét béo Gluxit NH;"

Ty 18 (%) 62,57 2,06

20,40 11,00 4,29 0,03

(*) Pon vi 14 mg/100g san pham
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Bang 2. Thanh phan axit béo ctia san
r? ’ ’ ~ 2 A’ ~ . .
pham xtc xich tom c6 phoi tron surimi

Ham lwong (% so

AXit béo véi s&n pham)
C14:.0 1,83 + 0,07
C14:105 0,51 +0,01
C16:0 1,26 + 0,03
Cl6:1w7 0,37 £0,01
C18:0 1,29 + 0,01
C18:109 0,16 + 0,01
C18:3w6 0,33+0,01
C20:1w7 0,09 + 0,00
C20:303 0,11 + 0,00
C20:406 0,11 + 0,00
C20:5w3 (EPA) 0,38 + 0,03
C22:6w3 (DHA) 0,29 + 0,01
C24:1u9 0,10 £ 0,02
w3 0,82 + 0,04
w6 0,43 + 0,01
SFA (Satuared Fatty Acid) 4,38 + 0,06
MUFA (Monounsatuared Fatty Acid) 1,23+ 0,05
PUFA (Polyunsatuated Fatty Acid) 0,45 £ 0,05
w3/wb 1,91 + 0,02
EPA: Eicosapentaenoic Acid; DHA:

Docosahexaenoic Acid; SFA: Axit béo no; MUFA:
Axit béo khéng no c6 mét néi déi; PUFA: Axit béo
khéng no c6 nhiéu néi doi.

2.3. Thanh phan axit amin

Thanh phin axit amin cua san phim
xtic xich c6 phél tron surimi duge liét ké
trong bang 3. Két qua cho thay da phat hién
duge 16 axit amin trong san phidm XT-S,
trong d6 5 axit amin dudc phat hién véi s6
lugng nhiéu nh&t la Ala (1,05%); Leu
(1,5665%); Asp (1,215%); Glu (2,155); Lys
(1,5635%), trong s6 dé c6 hai axit amin thiét
yéu la Leu va Lys. Két qua ciing chi ra rang
san phdm xdc xich tom c6 phéi trén surimi
chiia day dua cac axit amin thiét yéu (Val,
Leu, Ile, Thr, Met, Phe, Lys, His) véi téng
ham lugng 1a 8,66% (so v6i trong lugng tuoci),
chiém 52% cac axit amin dudc nhan dién. Ty
1é nay cao hon nhiéu so véi gia tri khuyén
cdo cua FAO/WHO (1973) d6i véi mot
proterin hoan hao, theo d6 khi ti 1& axit amin

thiét y&u chiém it nhat 36% thi duge xem 1a
mot ti 1é can déi.

Bang 3. Thanh phan axit amin cta san

Ar’ I ’ ~ ’ A%e ~ . .
pham xuc xich tom c6 phoi tron surimi

Ham lwong (% so

Axit amin v&i san pham)
Alanine (Ala) 1,050 £ 0,00
Glycine (Gly) 0,685 + 0,01
Valine* (Val) 0,965 + 0,01
Leucine* (Leu) 1,565 + 0,01
Isoleucine* (lle) 0,775+ 0,01
Threonine* (Thr) 0,875+ 0,01
Serine (Ser) 0,755 +0,01
Proline (Pro) 0,390 + 0,00
Asparagine (Asp) 1,215+ 0,01
Methionine Sulfoxide* (Met) 0,255 +0,01
Glutamine (Glu) 2,155+ 0,01
Phenylalanine* (Phe) 0,835+ 0,01
Lysine* (Lys) 1,535+0,01
Histidine* (His) 0,855+ 0,01
Hly (Hly) 0,340 £ 0,00
Tyrosin (Tyr) 0,435 +0,01
TAA (total amino acid) 14,685 = 0,09
TEAA (total essential amino acid) 7,660 + 0,06
TNEAA (total unessential amino acid) 7,025 + 0,04
TEAA/TAA 0,52 + 0,00
TNEAA/TAA 0,48 + 0,00

(*): Axit amin thiét yéu; TAA: téng axit amin;
TEAA: téng axit amin thiét yéu; TNEAA: tong
axit amin khong thiét yéu

2.4. Phan tich chi tiéu vi sinh vat

K&t qua phan tich cac chi tiéu vi sinh
vat cia san phidm xidc xich tém c6é phdi
tron surimi duge thé hién trong bang 4.
Ca ba chi tiéu vi sinh bao gdém téng vi
sinh vat hiéu khi (TPC), Coliforms va
Escheriachia coli déu thap hon giéi han
cho phép nhiéu lan. Riéng chi tiéu
Salmonella khoéng phat hién trong san
phidm. K&t qua nay cho thdy san phim
XT-S dap tng tiéu chudn vé vé sinh thuc
pham. Vi vay, ching toi da st dung nhiing
san phdm nay dé thuc hién nghién ctu
danh gia ctia ngudi tiéu dung.
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Bang 4. K&t qua phan tich vi sinh vat clia sin phim xuc xich tém

c6 phéi tron surimi (n = 2)

Chi tiéu DBon vi tinh Gi®i han cho phép @ Két qua Phuwong phap kiém
Téng vi sinh vat hiéu khi (TPC) CFU/g 3x10° 4x10> TCVN 4884:2005
Coliforms CFU/g 50 <10  TCVN 6848:2007
Escheriachia coli CFU/g 3 <3 TCVN 6846:2007
Salmonella CFU/25¢g 0 Amtinh  TCVN 4829:2005

CFU: S8 khuén lac, ®TCVN:7050:2002, Pphép thii da dugc cong nhan phu hop ISO/IEC 17025-2005.

2.5. Panh gia cta nguosi tiéu dung déi
vGi san pham xtc xich tém c6 phdi trén
surimi

Bang 5 trinh bay két qua danh gia ctua
ngudi tibu ding d6i véi san phadm xic xich
tdm c6 phéi tron surimi (XX273) va so sanh
v6i san phdm xdc xich tém trén thi trudng
(XX196).

Két qua nghién ctu cho thdy rang hau
hét cac chi tiéu cam quan nhu mau sic, mui
vi, trang thai va kha n#ing chap nhan cua
ngudi tibu ding d6i véi san phadm xidc xich
tom c6 phoi tron surimi (XX273) va mau
mua ti thi truong (XX196) déu khéng c6 su
khéc nhau dang ké (P>0,05). K&t qua nghién
ctu cia chung t6i cho thdy ring san phiam
xtic xich tom c6 phéi tron surimi (XX273)
dudc chap nhan bdi ngudi tiéu dung véi s6
diém kha cao 7,34 diém, trong khi d6 mau
XX196 chi ¢6 7,14 diém. Theo Peryam and
Pilgrim (1957) mét san phdm méi dudc xem
xét dé san xudt dua ra thi trudng khi diém

danh gii kha ning chdp nhan ctia nguodi tiéu
ding 16n hon 5 diém. O day, san phim
XX273 c6 s6 diém cao hon nhiéu so véi diém
5. Diéu d6 chi ra ring tinh kha thi cao caa
san phdm gia tri gia ting mdi da dudc phat
trién. Pay 1a mot két qua kha t6t vi ring san
phdm dugc phat trién c6 cac dac tinh chét
luong khéng thua kém san phdm sin c6 trén
thi truong, tham chi mot vai chi tiéu cé dic
tinh t6t hon.

Tu két qua nghién ctu dat duge cé thé
khing dinh ring san phadm XT-S dude ngusi
tiéu dung chdp nhan ngang bang véi mtc
ch&p nhan cta san phidm xuc xich tom trén
thi truong cia VISSAN. San pham XX196 da
dudc tiéu thu trén thi trucng, ttc da duge
ngudi tiéu dung chdp nhan. Vi vay, ngudi
tiéu ding c6 thé cang sé chidp nhan san
phdm XT -S, tham chi tiém ning phat trién
san phidm nay con cao hon khi tung ra thi
truong do ham ludgng tom cta XX273 cao
hon, ham lugng protein cao hon, ham lugng
lipid thap hon.

Bang 5. Mitc d6 chap nhan ctia ngudi tiéu dung déi véi san phdm xuc xich tém cé
phdi troén surimi va san pham xtc xich tdm mua tit VISSAN

Tén mau Mau sac MUi Vi Trang thai MUrc dd chap nhan chung
XX196 7,23 6,84 7,23 7,14°
XX273 7,05% 7,04 7,30° 7,34°

Ky hiéu chit cai trén céc con s6 gidng nhau theo cot thi khéng c6 su khac nhau dang ké vé mét théng ké

(P> 0,05).
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3. KET LUAN

Thanh phan héa hoc, dinh dudng va miic
d6 chap nhan ctia ngudi tiéu dung d6i véi san
phdm xtc xich c¢6 phéi tron surimi da duge
x4ac dinh. Thanh phan héa hoc co ban caa san
phdm goém ham lugng 4m, tro, protein, chat
béo va gluxit 1an lugt 14 62,6%; 2,1%; 20,4%;
11,0% va 4,3. Ham lugng NH, trong san
pham 1a 0,03 mg/kg. San phidm chia hai axit
béo thiét yéu EPA va DHA véi ham luong
0,38% va 0,29%. Bén canh d6, san pham cling
chiia day du cac axit amin thiét yéu, chiém t6i
52% tong cic axit amin. San pham c6 cac chi
tiéu vi sinh vat dap tng tiéu chuén vé sinh an
toan thuc phdm déi v6i san phdm an lién. San
pham dude ngusi tiéu dung (n =148) danh gia
v6i s6 diém cac thudc tinh chét lugng khé cao
bao gbm mau sic (7,05), mui vi (7,04), trang
thai (7,30) va mtc d6 chap nhan chung (7,34).
Két qua nay khong c6 su khac biét dang ké (P
> 0,05) khi so sanh v6i mét san phdm tuong
tu trén thi truong. Diéu d6 cho thiy san
phdm gi4 tri gia tang nay c6 tiém ning dé
phat trién & qui mé 16n hon.

Loi cam on

Nghién ctiu nay nhan dugc su hd trg tai
chinh mo6t phan tit du an: Phat trién san
phdm gia tri gia tdng tiw nguyén liéu thidy
san nudc ngot. Co quan chu tri Vién Nghién
ciu hai san Hai Phong. Ma s6 dé tai:
03/2009/HD-DT/GTGT-CNN.
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