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ABSTRACT

The effects of using some food additives includes gelatin: corn flour,
gluten: corn flour, gelatin: gluten to the textural characteristic of shrimp
paste as well as types and rate of natural extracts from plants such as
pandan’s leaf, citronella’s leaf and garlic; the rate of Nobashi
shrimp:batter coating mixture on quality of batter coating Nobashi shrimp
product were studied. The results showed that shrimp paste obtained good
texture in cutting force and gel strength in addition of 1.2% gelatin: 6%
corn flour. Adding extract from pandan’s leaf with the rate of 20% to
batter coating mixture and soaking with the rate 1:1.5 of Nobashishrimp.
batter coating mixture which produces high sensory and suitable batter
coating thickness of batter coating Nobashi shrimp product.

TOM TAT

Anh hieong ciia viée sir dung phu gia cdi thién cau triic bao gom (gelatin:
bét bap; gluten: bot bdp; gelatin: gluten) dén ddc tinh cdu tric cia paste
tom ciing nhw dnh huwong cua cdc logi va ty I¢ dich chiét tw nhién tw thuc
vat nhw (la duwa, la sa va toi), ty I¢ tom Nobashi. dich bot dén chat lwong
san pham tém Nobashi tam bét da dwoc nghién ciru. Cdc két qua thi
nghiém cho thdy, paste tém cé cdu triic tot nhdt dwoc thé hién qua e cdt
va dé bén gel nho vdo tic déng cia viée bé sung 1,2% gelatin: 6% bt
bdp. B6 sung dich chiét la dira véi ty 16 20% vao dung dich bét va tam bét
voi ty I¢é tom Nobashi: dich bot la 1:1,5 cho san phcfm t6m Nobashi tam
bét dat gid tri cam quan tot nhdt va chiéu day 16p do bét thich hop nhat.

1 GIOI THIEU

tom lanh dong chua dugc tn dung triét dé. Luong
tom nay goi la tom thir pham va dugc ban ra cac

Theo s6 liéu tir BO Nong nghiép va Phat trién
Nong théon nam 2013, tdm da tré thanh mat hang
xuit khau chu lyc dat mic 3 ty USD, chiém gén
50% gia tri xuat khau thiy san (6,7 ty). Tir do cho
thdy tom 1a loai nguyén li¢u c6 gia tri kinh té cao
va 1a loai thuc pham cao cip véi cau triic thit ngon,
nhiéu dam (Dwong Thi Phuong Lién va ctv, 2011).

Tuy nhién, trong qua trinh ché bién tom lanh
dong, lugng tom c6 kich thude nho, long dau, gidn
dbt, tom rét nén... b loai ra khoi quy trinh ché bién
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cho nho voi gia ré. Tom thir phim van dam béo
dugc gia tri dinh dudng gan nhu tom twoi, nhung
cu triic co thit khéng con san chéc.

San pham tam bot mang lai loi thé 13 tao san
pham an lién. Ung dung tdm bot gop phan cai thién
muii vi va cdu trac cta san phdm (Xue and Ngad,
2007). Tam bot khong nhiing cai thién mui vi, cAu
trac va hinh dang cta san phdm, ma con ngin qua
trinh thoat 4m trong qua trinh bao quan, ché bién,
tao cau tric gion bén ngoai nhung van giir duge do
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mém mai bén trong (Fiszman and Salvador, 2003).
Céc loai dich chiét tu nhién tir thuc vat nhu 14 dta,
14 sa, toi trong 16p bot tim ngoai muyc tiéu cai thién
tinh chit cam quan ctia san pham, con gop phan cai
thién tinh chat chéng oxi hoa, khang vi sinh cho
san pham (Yerlikaya et al., 2010)

Qua do, chung ta thy rang viéc “Sur dung dich
chiét tu nhién tir thyc vat trong san Xuat tom
Nobashi tam bot tir tom thir phim” s& tan dung
duoc nguon nguyén liéu tom thir pham co gid tri
kinh te thip tao ra san pham tom tam bot c6 gia tri
kinh t& cao, dem lai hiéu qua cho hoat dong san
Xuét san phém thily san, diy manh kha ning tiéu
thu san phim va gop phan phat trién kinh té cho
nganh thuy san.

2 PHUONG PHAP NGHIEN CUU

2.1 Vit liéu nghién ciru

Nguyén liéu chinh: tém thir phdm cua cac cong
ty ché bién tom dong lanh, yéu cdu nguyén liéu
phai dat tiéu chuan dung trong ché bién thuc pham.
Nguyén liéu phy: gelatin, gluten, bot biap. Cac loai
dich chiét tu nhién tir thyc vat nhu: dich chiét 14
dira, dich chiét toi, dich chiét 14 sa. Cac gia vi khac
nhu: muéi, duong. Thanh phﬁn khac: bt gao,
polyphosphate.

2.2 Phuwong phap chuén bi miu

2.2.1 Phuwong phdp chudn bi nguyén vt liéu

Chuén bi dich chiét 14 duta, 14 sa: 14 dua, 14 sa
dugc mua ¢ si€u thi c6 mau xanh, tuoi, khong bi
bién mau, khong bi héo, dugc rira qua nude sach,
sau d6 ngam dung dich nudc mudi 5% trong 3 phut
va rtra lai nude sach, cit nho phﬁn 1a tr 0,5-1 cm,
loai bo ph?ln than, can theo ty 1€ 1a dra, 14 sa : nudc
1a 1:1. Tién hanh cho 1a dua, 14 si da cat nho vao
cdi gid nhuyén 5 phit, thém nuéc va khudy, loc
qua hai 16p vai thu dugc dich chiét 14 dura, 14 sa.

Chuén bi dich chiét toi: t6i duge mua & siéu thi
¢6 mau tring duc, khong bi bién mau, khong bi
dap, hu, boc vé ting tép, rua sach, can theo ty 1¢
t6i: nudc 14 1:1. Tién hanh cho toi vao cbi gid
nhuyén 5 phit, thém nude va khudy, loc qua 2 16p
vai thu duoc dich chiét toi.

Chuén bi dich bt chira dich chiét ty nhién tir
thyc vat bao gé)m 45% bot gao, 1% mudi va 1%
duong dugc hoa tan trong nudc, lugng nudc thay
dbi theo ty 1& dich chiét (1a dua, 14 sa, t6i) bd sung
vao dich bot sao cho téng bot gao, mudi, duong,
dich chiét ty nhién tir thuc vat va nude dat 100%.
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2.2.2 So do bé tri thi nghiém tong quat

Quy trinh téng quat ché bién t6m Nobashi tim
bot dya trén khao sat cia Yerlikaya e al. (2010)
nhu sau: Tom thir pham dong lanh (-18°C) — Ri
déng 5°C— Xir ly, dé rdo 5 phut — Xay tho, 1
phiit »Thit tdm xay — Phéi tron (gelatin: bot bép;
gluten: bot bap; gelatin:gluten) — Nghién gid, 5
phut — Paste tom — Dinh hinh tom Nobashi
(15g/con) — Tam bot 1an 1 (dich bdt) — Lan qua
bot xut — Tam bot 1an 2 (dich bot) — Lin qua bot
xt 14n 2 — San pham.

Toém thir phdm dugc mua tir cic cong ty ché
bién tom dong lanh, cép dong nhiét d§ tdm san
phim dat -18°C dé bao quan. Khi tién hanh thi
nghiém tom dong lanh dugc rd dong dén nhiét do
tdm san phém dat 5°C, tién hanh 1t dau, boc vo,
rtt chi lung, rira sach bang nudc va dé rao 5 pht,
xay thd 1 phut, phdi tron phu gia cai thién céu trac
paste tom (gelatin: bot bap; gluten: bot bap;
gelatin:gluten), nghlen gia 5 phit, dinh hinh tom
Nobashi dudi thiang 15g/con, tim bot 1an 1 (dich
bot) dé hinh thanh 16p bot mong trén bé mit san
pham lan qua bot xu lan 1 dé tang chidu day 16p
bot, tim bot 1an 2 (dich bot) dé tang gia tri cam
quan cho san phém tir cac loai dich chiét tu nhién
tur thue vat, tiép tuc lan qua bot xu 14an 2 dé dich bot
thim vao 16p bot xuu.

2.3 Phuwong phap bb tri thi nghiém

2.3.1 Khdo sat anh hwong cua phu gia cdi
thién cdu triic paste tém

Tién hanh thi nghiém: thit tom xay dugc chuin
bi theo muc 2.2.2 So d6 bd tri thi nghiém tdng
quat, bd sung cac loai phu gia cai thién cu trac
nhu hdn hop (gelatin: bot bip, gluten: bot bip,
gelatin: gluten) véi ty 1& gelatin thay doi 1an luot 1a
(0,4%; 0,8%; 1,2%; 1,6%); bot bip (2%, 4%, 6%,
8%) va gluten (1%, 2%, 3%, 4%) trong cong doan
phdi tron, nghién gid 5 phat, dinh hinh va tién hanh
do cau truc.

Két qua thu nhdn: xac dinh loai va ty 1€ phu gia
thich hop b6 sung trong cong doan ph01 tron dé san
xuat paste tom dat c4u trac tot nhat thé hién qua luc
cit va do bén gel.

2.3.2 Khdo sat anh hwong cua logi va ty 1é
dich chiet tw nhién tir thuc vat den gia tri cam quan
cua san pham tom Nobashi tam bot

Tién hanh thi nghiém: paste tom dugc bd sung
loai va ty 1€ phu gia cai thién ciu trac thich hop,
duoc st dung dinh hinh thanh tom Nobashi
(15g/con) va tién hanh tim bot theo muc 2.2.2 So
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d6 bb tri thi nghiém téng quat. Ty 1& ¢b dinh tom
Nobashi: dich bot (1: 1,5); dich bot dugce chuin bi
theo muc 2.2.1 vé6i cac loai dich chiét ty nhién tir
thyc vat (1a sa, 1a dura, to1) va ty 1€ cua tung loai
dich chiét thay dbi lan luot 1a: 5%, 10%, 15%,
20%, 25%, 30%. Tom Nobashi sau khi tim bot
chién & 160°C trong 2 phit va tién hanh danh gia
cam quan san pham.

Két qud thu nhdn: xac dinh loai va ty 1¢ dich
chiét tu nhién tir thuc vat nhu 14 dira, 14 sa, toi bd
sung vao dich bot dé tao san phém tdom Nobashi
tam bot dat gia tri cdm quan tdt nhat.

2.3.3 Khao sat anh huwong cua ty 1¢é tom
Nobashi: dich bot dén chat lwong cua san phcfm
t6m Nobashi tam bot

Tién hanh thi nghiém: tdm Nobashi sau khi tim
bot vai loai va ty 1€ dich chiét tu nhién thich hop
duoc bd tri thi nghiém voi ty 1€ tom Nobashi: dich
bot thay d6i lan luwge la: 1:1,0; 1:1,25; 1:1,50;
1:1,75; 1:2. Tom Nobashi sau khi tim bot chién &
160°C trong 2 phut va tién hanh danh gia cam quan
san pham va do chiéu day 16p 40 bot.

Két qua thu nhan: xac dinh ty 1¢ tom Nobashi:
dich bot thich hop d€ tao san phdm c6 gia tri cam
quan tot nhat va chiéu day 16p 4o bot thich hop.

2.4 Phwong phap thu thép, tinh toan va xi
ly so liéu

2.4.1 Phuwong phap phan tich, danh gia cdac
chi tiéu

— Phuong phap do cau tric paste tom: mau
duogc dinh h~‘1nh (d: 32mm, h= 25mm), hép’ 2 phaut,
lé{m lanh mau dén 5°C, tiép hanh do luc cat va do
bén gel su dung may do cau truc Texture Analyser

3,0
25
2,0

15

Kha niing céi thign luc cit (1)

10

05

[T

0,0 -

Méu déi chimg

Vo ]

0.4% 0.8%

(a)

gelatin

Kha ning cai thién do bén gel (G)

25

20

15

10

05

00 -

86 chuyén dé: Thiy san (2014)(1): 42-48

TA.XT.Plus. Két qua thu duoc 1a trung binh cong
cua 6 1an do dac cho mdi mau.

Khé ning cai thién cdu tric (H/Ho)
H: Céu trac mau c6 bd sung phu gia.
_ Ho: CAu tric mAu khong bd sung phy gia — méu
doi ching.
— bDanh gia cam quan san pham theo phwong
phép cho diém (TCVN 3215-79).

— Xéc dinh chiéu day 16p bot ao: cit doi san
pham dung thudce kep do chleu day 16p 4o ¢ mat
cit ctia san pham. Trén mit cit do chicu day ¢ 4
diém khac nhau. Két qua do 1a trung binh & cac
diém khac nhau.

2.4.2 Xir Iy 56 liéu

S6 liéu da thu thip duge xir Iy so bd voi
chuong trinh Excel va xtr 1y thong ké bang phan
mém SPSS 16.0; st dung phép thir DUCAN. So
sanh sy khac biét gilra cac nghiém thirc (ANOVA).

3 KET QUA VA THAO LUAN

3.1 Két qua khao sat danh huwéng cia phu
gia cdi thién cau tric paste tom

3.1.1 Két qua anh hwong cua ty I¢ gelatin (%):
bot bap (%) dén kha nang cai thién lyc cat (1), do
bén gel (G) cua paste tom

Két qua anh huong cua ty 1¢ (%) gelatin: bot
bip (%) dén kha nang cai thién luc cit cua paste
t6m I = H/H, va d6 bén gel G = E/E, trong d6 H, E
1a lyc cat, 46 bén gel cia miu bd sung phu gia
(gelatin: bot bép) voi ty 1¢ khac nhau; H,, E, 1a luc
cit, d6 bén gel mau d6i ching khong bd sung phu
gia dugc thé hién trén Hinh 1a va 1b.

I o=

Mau ddi
ching

0,4% 0,8%

(b)

gelatin

Hinh 1: D6 thi biéu dién anh huwéng ty 18 gelatin (%): bt bip (%) dén kha ning cai thi¢n ciu tric
paste tom

(a) Luc cit
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(b) Do bén gel
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Hinh la, 1b cho thiy & tit ca cac mau bo sung
phu gia (gelatin: bot bap) déu cho hiéu qua cai
thién luc cit va do bén gel cao hon mau ddi chung.
Kha ning cai thién luc cit va do bén gel cua paste
tom c6 xu huéng ting dan khi ting ty 1& gelatin tir
0,4% dén 1,2% va bot bap tang dan tir 2% dén 6%
(Hinh la, 1b). Ciu tric paste tom thip nhit & miu
d6i chimg va cao nhat khi ty 1& gelatin 1,2% & mau
bd sung 1,2% gelatin: 6% bot biap cé kha nang cai
thién luc cit (2,63) va do bén gel (2,18) cao nhat va
khac biét co ¥ nghia thong ké giita cac mau 1,2%
gelatin va mau d6i ching (p<0,05). Tuy nhién, ty
1¢ gelatin cao 1,6% va bot bip cao 8% thi kha ning
cai thién lyc cit, 6 bén gel giam. Gelatin 1a mot
chit keo héo nudc, hip thu mot thé tich nude bang
5-15 14n thé tich cua gelatin dé truéng nd, khi dugc
gia nhiét dén nhiét do cao hon diém tan chay cla
gelatin thi gelatin hoa tan va tao thanh gel khi duoc
lam ngudi (Branen et al, 2005). Vi véy, khi bd
sung gelatin vao paste tom thi kha nang gel hda
tang, cau trac gel cua paste tom tdt, gel tao thanh
on dinh. Nhung khi ting ty 1& gelatin quéa cao thi
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chu trac cua paste tom giam xudng. Vi ¢ ty 1&
gelatin cao gelatin c6 tinh chét cua gel kho, paste
tom tré nén khod cting (Branen et al., 2005). Khi
tang ty 16 bot bap dén mot ham luong nhat dinh thi
kha ning cai thién cdu tric cua paste tom ting do
phan tir tinh bot bip c6 tinh chat dong tao gel véi
protein 1am cho paste tom c6 nhirng tinh chat co ly
nhit dinh nhu d6 dan hoi, do cimg ciing nhu kha
nang giit nudc cia protein ting 1én nhd vao lién két
hydro va lyc Wanderwall (L& Ngoc Tu va ctv.,
2001).

3.1.2  Két qua anh hong cva ty 1é gluten (%):
bt bap (%) dén kha ning cdi thién lyc cdt (I) va
¢ bén gel (G) ciia paste t6m

Két qua anh huong cia ty 1& (%) gluten: bot
bap (%) dén kha ning cai thién luc cit cua paste
tom I = H/H, va do bén gel G = E/E,, trong d6 H,
E l1a luc cét, do bén gel cia mau bd sung phu gia
(gluten: bot bép) voi ty 1€ khac nhau; Ho, E, 1a luc
cit, 4o bén gel mau ddi chimg khong bd sung phu
gia duoc thé hién trén Hinh 2a va 2b.
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Hinh 2: Do thi biéu dién 4nh hwéng ty 1¢ gluten (%): bot bip (%) dén khi ning cai thién cAu tric
paste tom

(a)Luc cit

Tu Hinh 2a, 2b Luc cit va do bén gel cla paste
tom c6 xu hudng ting dan khi ty 1& gluten ting tir
1% dén 2% va ty 18 bot bap ting tir 2% dén 8%
(Hinh 2a va 2b). Ciu tric paste tom thip nhit &
mau ddi chimg va cao nhat khi ty 1& gluten 2% &
mau bd sung 2% gluten va 8% bot bip co kha ning
cai thién luc cit (1,95) va do bén gel (1,62) cua
paste tom cao nhat. Khi ty 18 bot bap ting dén mot
ham luong nhét dinh thi kha ning cai thién lyc cat
paste tom ting do bot bap tham gia vao qua trinh
hinh thanh gel vé&i protein (Lé Ngoc Ta va ctv,
2001). Piéu nay ciing twong tu ddi véi gluten, khi
tang ham luong gluten dén mot ham lwong nhat
dinh thi kha nang cai thién luc cit cua paste tom
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(b) Do bén gel

tang. Gluten c6 kha nang tao gel nho vao dac tinh
hat nuée gap 2 lan trong lugng ciia nd va truong
no, tao do két dinh. Mat khac, glutamin trong
gliadin va glutenin hinh thanh nhiéu lién két hydro
giita cac chudi peptid v6i nhau hodc véi cic phan
tir nude tao cho gluten co tinh déo dai. Gliadin rat
dinh va c6 d6 co gidn cao. Glutenin la loai protein
phirc hop tao cho khdi bot c6 do co gidn va chéc
chan (Lé Ngoc Tu va ctv, 2001). Tuy nhién, khi bd
sung luong gluten va bot bap qua cao thi cu truc
paste tom giam, vi bot bap va gluten déu c6 do am
thap nén khi chiing dugc bd sung cang nhiéu, lam
cho san phém giam do am, bé mit san phém tré
nén kho clng.
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Hinh 3: D6 thi biéu dién anh hwéng ty 18 gelatin (%): gluten (%) dén khi ning
cdi thién cau tric paste tom

(a) Luc cit

3.1.3 Ké{ qua anh huong cua ty I¢ gelatin (%):
gluten (%) den kha nang cai thién lyc cat (1) va do
bén gel (G) cua paste tom

Két qua anh huong cua ty 18 (%) gelatin: gluten
(%) dén kha nang cai thién luc cét cua paste tom I
= H/H, va d6 bén gel G = E/E,, trong d6 H, E 1a luc
cét, d6 bén gel ciia miu bd sung phu gia (gelatin:
gluten) voéi ty 1€ khac nhau; H,, E, 1a luc cit, do
bén gel mau ddi chimg khong bd sung phu gia
duoc thé hién trén Hinh 3a va 3b.

T Hinh 3a va 3b Luc cit va do bén gel cia
paste tom c6 xu hudng ting dan khi ty 1¢ gelatin
tang tir 0,4% dén 1,2% va ty 1é gluten ting tir 1%
dén 3% (Hinh 3a va 3b). Céu trac paste tom thap
nhit & mau ddi chimg va cao nhét khi ty 1¢ geltin
1,2% & miu bd sung 1,2% gelatin va 3% gluten co
kha ning cai thién luc cit (1,86) va do bén gel
(1,80) cua paste tom cao nhét. Khi ty 18 gelatin va
gluten ting dén mot ham lugng nhat dinh thi kha
nang cai thién ciu tric ting, do gelatin 1a chét keo
c6 kha nang gel hoa (Branen et al., 2005) va gluten
hit nudc s€ tao do c6 kha nang cai thién luc Kkét
dinh, kéo dan va dan hdi (Lé Ngoc Tu va ctv.,
2001) gitp cai thién cAu trac paste tom.

3.1.4 So sanh kha ndng cdi thién cdu tric ciia
cdc mau 161 wu

Khi so sanh kha ning cai thién lyc cit va do
bén gel ctia 3 méu t6i wu cho thay:

— Maéu bd sung 1,2% gelatin: 6% bot bdp c6
kha nang cai thién luc cat (2,63), do bén gel (2,18)

— Mau bd sung 2% gluten: 8% bot bép co kha
nang cai thién lyc cat (1,95), do bén gel (1,62)
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— Mau bd sung 1,2% gelatin: 3% gluten c6
kha nang cai thién lyc cat (1,86), do bén gel (1,80)

Nhu viy, mau bd sung 1,2% gelatin: 6% bot
bép c6 kha ning cai thién ciu truc paste tom cao
nhét. Vi vdy, mau bd sung 1,2% gelatin: 6% bot
bép duoc chon 1am mau t6i wu dé tién hanh céc thi
nghiém tiép theo.

3.2 Két qua anh hwéng ciia loai va ty 18
dich chiét 14 dira, 14 sa, toi dén gia tri cim quan
ciia san phAm tdm Nobashi tAm bot

Két qua khao sat anh huong cia loai va ty 1é
dich chiét 1a dua, t6i, 1a sa trong dich bot dén chat
lwong cam quan cua san phim tém Nobashi tim
bot dugc thé hién trong Bang 1.

Tir Bang 1 cho thdy véi dich chiét toi khi ting
ty 1€ dich chiét tir 5% dén 15% thi diém cam quan
tang dan. MAu 3 (161, 15%) c6 diém cam quan cia
san phim cao nhat (7,00), va khac biét khong co ¥
nghia théng ké (p>0, 05) voi mau 4 (t6i, 20%), va
khac bi€t c6 y nghia thdng ké (p< 0,05) so véi cac
méu con lai. Piém cim quan ciia san pham giam
dan khi ty 1& dich chiét toi tang tir 15% dén 30%.

Dbi vai dich chiét 14 dira ta thiy khi ting ty 16
dich chiét tir 5% dén 20% thi diém cam quan ting
dan. Méu 10 (dira, 20%) diém cam quan cua san
phim cao nhét (7,43) va khac bi€t ¢6 y nghia thong
ké (p< 0,05) so voi cac mau con lai. Piém cam
quan cua san pham giam dan khi ty 1& dich chiét 1a
dira tang tir 20% dén 30%.

Déi voi dich chiét sa ta thay khi tang ty 1¢ dich
chiét tir 5% dén 20% thi diém cam quan tang dan.
Mau 15 (s4, 20%) diém cam quan cta san pham
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cao nhit (6,86) va khac biét khong co y nghia
thong ké (p>0,05) v6i mau 14 (sa, 15%), mau 15
(sa, 25%) va khac biét c6 y nghia thong ké (p<
0,05) so v&i cac mau con lai. Piém cam quan cua
san pham giam dan khi ty 18 dich chiét 14 dira tang
tir 20% dén 30%.

Toi ¢6 chira hop chat allicin tao mui thom, c6
mau vang dic trung cho san pham (Pinar et al.,
2008). Tai ty 18 15% dich chiét toi cho san phdm co
mau vang rom ddc trung mui vi hai hoa, khi ty 16
dich chiét toi 5%, 10% mui thom nhe nhung khi
tang ty 1& tr 20% dén 30% thi mui toi qua nong,
san pham c6 mau vang sam lam gidm gi4 tri cam
quan ctia san pham.

Bang 1: Anh huéng cua loai va ty 1€ dich chiét
tw nhién tir thue vat dén dlem cam quan
cda san pham tom Nobashi tAm bot

Miu Loai dich chiét Ty 1€ (%) DPTBCTL
| Toi 5%  5,92+40,26¢
2 Toi 10%  6,51£0,234
3 Toi 15%  7,00+0,13°
4 Toi 20% 6,74+0,020d
5 Toi 25%  6,51£0,234
6 Toi 30%  6,33+0,26°
7 La dia 5%  6,00£0,14¢
8 La dtoa 10%  6,48+0,084
9 La dtoa 15%  7,00+0,14°
10 La dua 20%  7,43+0,14°
11 La dua 25% 6,71+0,14b
12 La dua 30%  6,52+0,22¢%
13 Lasa 5%  5,95+0,08¢
14 Lasa 10%  6,14+0,14
15 Lasa 15% 6,67+0,08¢¢
16 Lasa 20%  6,95+0,16%
17 Lasa 25% 6,76+0,22b
18 Lasa 30% 6,57+0,25%

Ghi chu: cac chir cai khac nlgau trong cung mot cot biéu
thi sy khdc biét co y nghia vé mdt thong ké o do tin cdy
95%

La dira ¢6 chira hop chét 2-Acetyl-1-Pyrroline
tao mui thom va mau xanh dic trung cho san phdm
(Phan Phudc Hién va Treong Thi Bich Liéu,
2012). Tai ty 1& 20% dich chiét 1a dua cho san
pham c6 mui thom dic trung, mau xanh ciia 14 dira
hai hoa, khi ty 1€ 5%, 10%, 15% mui thom nhe, san
phim c6 mau xanh nhat nhung khi tang ty 16 dén

30% thi mui thom 14 dira qua nhiéu, mau xanh
sam lai n c6 vi nhan lam gidm gia tri cdm quan
clia san pham.
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Sa c6 chira hop chit citral (3,7-dimétyl-2,6-
octadienal) tao mui thom, mau séc dic trung cho
san phém. Tai ty 1€ 20% dich chiét sa cho san
phém c¢6 mui thom, mau xam dac trung hai hoa,
khi ty 1€ 5%, 10%, 15% mui thom nhe, mau xam
nhat nhung khi ting ty 1¢ dén 30% thi mui thom
ndng ciia si qua cao, san pham c6 mau xam sim
lam giam gi4 tri cAm quan ciia san pham.

Khi so sanh mau ti uu cta ba loai dich chiét
t6i, 14 dira, 14 sa thi mau 10 (14 dira, 20%) dat diém
cam quan (7,43) cao hon mau 3 (toi, 15%) dat diém
cam quan (7,00) va mau 15 (1a sa, 20%) dat diém
cam quan (6,86). Vi v@y, mau 10 (1d dua, 20%)
dugc chon lam mau t6i wu dé tién hanh cac thi
nghiém tiép theo.

3.3 Két qua anh hwéng ciia ty 1§ tom
Nobashi: dich byt dén chit hrgng ciia sian pham
tom Nobashi tim bot

Két qua anh huong cua ty 1¢ tdm Nobashi: dich
bot dén chat lugng cua san pham tom Nobashi tam
bot the hién trong Bang 2.

Tir Bang 2 cho thiy khi ty 1¢ tom Nobashi: dich
bot tang tir 1:1,0 dén 1:1,50 thi diém trung binh ¢
trong lugng va chiéu day 16p 4o bot ciia san pham
tang dan. Mau 3 (1:1,50) dat diém cam quan cao
nhét (7,38) va chidu day 16p 40 bot thich hop nhat
(3,16) khac biét co y nghia théng ké so vi cac mau
con lai (p < 0,05).

Bang 2: Anh huéng ciia ty 1¢ tom Nobashi: dich
bot dén chit lwgng cim quan cia sin
phim tém Nobashi tim bot

x Ty 1€ tom Nobashi:

Mau dich bt PTBCTL
1 1:1,00  6,47+£0,21¢
2 1:1,25  6,76=0,08"
3 1:1,50  7,38+0,292
4 1:1,75  7,23+0,08*
5 1:2,00  7,09+0,16%

Ghi chu: cdc chit cdi khdc nhau trong cung mét cot biéu
thi sy khac biét co y nghia vé mdt thong ké o d¢ tin cdy
95%

Mau 3 véi ty 1& tom Nobashi: dich bot 1a
1:1,50, dich bdt tao @6 nhét, dd6 bam dinh cao, lam
cho paste tom co 16p 4o bot déu, lugng dich bot
ding dé tdm 1a vira di (Nguyén Thi Hién va
Duong Thi Hoang Lan, 2009). Khi tiép tuc ting ty
1€ dich bdt (1:1,20) qua cao, chiéu day 16p 4o bot
khong tang va lugng dich bot thira nhiéu.
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5 KET LUAN

CAu tric paste tom tir tom thtr pham duoc cai
thién t6t nhat khi bo sung 1,2% gelatin va 6% bot
bép vao cong doan phdi tron. Str dung paste tom tir
tom the phdm dinh hinh thanh san phim tom
Nobashi va tdm bot véi dich bot duge bd sung 20%
dich chiét 14 dira va tam bot v6i ty 16 tdm Nobashi:
dich b6t 1a 1:1,5 cho san phém tdbm Nobashi tim
bot dat gia tri cam quan tot nhét va chiéu day 16p
40 bot thich hop nhit.
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