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ABSTRACT

In this study, gelatin has been successfully extracted from Tra catfish skin
in different storage conditions (fresh, frozen one month and three months)
to evaluate the effect of frozen storage condition of raw material on the
quality of gelatin product. All the three skin samples of Tra catfish were
soaked in NaOH solution with the concentration of 0.1M for 30 minutes
and CH3;COOH solution with the content of 0.07M for 3 hours to remove
the noncollagenous protein and demineralization, respectively. Gelatin
extracted in water at 70°C for 1.5 hours was obtained the highest viscosity
and extracted yield with values of 6.55 mPas, 13.5%, respectively for the
sample fresh skin, 6.57 mPas, 16.6% for the sample frozen one month and
5.39 mPas, 16.2% for the sample three months. Optimum condition for
drying gelatin of the three samples skin of fish is 55-60°C for 22h. The gel
strength of gelatin was extracted from fresh, frozen one month and three
months of Tra catfish skin is 166, 154 and 151 g and higher than 2 times
when compared with commercial gelatin (75.3 g). The results from this
study showed that quality of gelatin products is not affected by storage
time.

TOM TAT

Trong nghién civu nay, gelatin dwoc chiét rit tir da cd tra trong diéu kién
bdo quan khdc nhau (da cd tra twoi, da cd tra cdp dong 1 thang va cap
déng 3 thang) nham kiém tra anh hwéng cia thoi gian bao quan dén chat
liwong cua gelatin thanh pham. Ca 3 mau da ca tra dwoc xit Iy ngdm trong
dung dich NaOH néng do 0,1M trong 30 phiit va dung dich CH;COOH
nong do 0,07M trong 3 gic dé khik nito phi protein va khir khodng. Gelatin
dwge chiét rit ¢ nhiét dé 70°C trong 1,5 gio cho dg nhot va hiéu sudt thu
héi la cao nhdt véi cac gid trila 6,55 mPas, 13,5% déi v6i mau da cd tra
twoi, 6,57 mPas, 16,6% déi véi mau da cé tra cdp dong 1 thang va 5,39
mPas, 16,2% doi véi mau da cd tra cdp dong trén 3 thang. Diéu kién t6i
wu dé sdy gelatin chiét rit tiv 3 mau da cd la 55-60°C trong 22 gio. D¢
bén gel ciia gelatin dwoc chiét rit tir da cd tra twoi, da cd tra cdp déng 1
théng va cdp dong 3 thang la 165; 154 va 150 g va cao hon gap 2 lan so
voi gelatin thwong mai (75,3 g). Tir két qua nghién ciru cho thdy chat
lwong ciia san pham gelatin hau nhw khéng bi anh hwong boi thoi gian
bao quan.

Trich din: Lé Thi Minh Thiy va H6 Vén Viét, 2018. Anh hudng cua thoi gian bao quan nguyén ligu dén chat
luong cua gelatin chi€t rt tir da ca tra (Pangasianodon hypophthalmus). Tap chi Khoa hoc Truong
DPai hoc Can Tho. 54(So chuyén dé: Thuy san)(2): 227-233.
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1 PAT VAN BE

Gelatin 1a mot loai protein co tinh keo dugc tao
thanh tir qua trinh thity phan collagen tir da va xuong
ctia heo, bo. Tuy nhién, trong nhitng nim gan déy,
do tinh hinh dich bénh tir heo, bo nhu bénh heo tai
xanh, bénh bo dién va van d& tin ngudng ton gido
(Ratnasari ef al., 2013) da 1am giam nhu ciu sir dung
gelatin tir hai loai dong vat nay. Phy pham trong qua
trinh ché bién thuy san nhu da, xwong, vay ca chiém
khoang 30% khéi luwgng thiy san, cac loai phu phdm
nay c6 ham lugng collagen va tré thanh ngudn
nguyén liéu méi dé chiét rat gelatin (Gomez-Guillén
et al., 2002; Muyonga, 2004). Hién nay, trén thi
truong c¢6 kha nhiéu loai gelatin thwong mai duoc
chiét rut tir nhiéu ngudn nguyén liéu khac nhau nhu
da, xuong, vay... cua cac loai dong vat va thuy san,
b6i kha niang umg dung cao ¢ nhiéu linh vyc trong
cudc song (Karim and Bhat, 2009).

O Viét Nam, c4 tra v6i kim ngach xuat khéu cao.
Trong 3 thang d4u nam 2018 gié tri xuat khau c4 tra
dat 438,2 triéu USD, tang 18% so voi cung ky ndm
2017 (Ta Ha, 2018) véi san lugng ca tra 16n nhu vay
nén luong phu pham nhu xwong, da, bong béng...
thai ra 1a rat 16n (khoang 64%) trong d6 da ca chiém
khoang 5% (Sau Nghg, 2017) 1a ngudn nguyén ligu
ddi dao dé san xuét gelatin. Nhitng nghién ctru chiét
rit gelatin tir phu pham ca tra trudc day da khao sat
anh huong cta diéu kién xur 1y va ndu chiét dén chat
luong cua gelatin thanh phim (Nguyén DS Quynh
va Nguyén Lé Anh Pao, 2012). Mot nhan t khac ¢6
thé anh huong dén chat luong gelatin thanh pham 1a
chat lugng ciia ngudn nguyén liéu ban dau nhung
chua thyc sy dugc quan tdm nghién ctu. Vi vy,
nghién ctru anh hudng cua thoi gian bao quan dén
chat lugng gelatin tir da cé tra (Pangasianodon
hypophthalmus) da dugc thuc hién nham khao sét su
bién doi chit luong gelatin tir da ca tra bao quan & 3
mdc thoi gian khac nhau: da c4 vira thu mua, bao
quan dong 1 thang va 3 thang.

2 VAT LIEU VA PHUONG PHAP
NGHIEN CUU

2.1 Nguyén vit liéu

Nguyén liéu chinh 1a da ca tra dugc thu tir Cong
ty Thity san Bién Pong, khu cong nghiép Tra Noc
2, thanh phd Can Tho sau d6 duoc van chuyén vé
phong thi nghiém Ché bién Thiy san, Khoa Thuy
san, Truong Pai hoc Can Tho. Tai day, tién hanh
rira sach, loai md, sau do rira sach va cit nho mleng
da cé rdi tién hanh b tri thi nghiém dbi v6i mau da
tuoi. Mau da c4 bao quan 1 thang va 3 thang duoc
cho vao tai PE, khéi lugng mdi tai 1a 500 g rdi cap
ddng ¢ nhiét d -20°C cho dén khi tién hanh nghién
clru.
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2.2 Hoa chit

Céc hoa chat dugc st dung trong nghién ctru bao
gdm: dung dich H,SO, dam dic, H,SO4 0,1 N,
H3BO; 2%, NaOH, CH3;COOH, H,0O, va cac hoa
chit chuyén dung khac ctia phong thi nghiém.

2.3 Phwong phap nghién ciru

2.3.1 Thinghiém 1: Khao sat sy anh huong
cua nhiét do va thoi gian chiét rit dén hiéu suat
thu héi va d nhét cia san pham tir da cd tra twoi,
da cd tra cap déng 1 thang va da cd tra cdp dong
trén 3 thang

Tién hanh thi nghiém: cach chuan bi mau da ca
trude khi nau chiét gelatin dugc tham khao theo
phuong phap dugc thyuce hién boi Nguyén D6 Quynh
va Nguyén Lé Anh Pao (2015). Ting mau da c4 tra
dugc xtr Iy khir khoang bang dung dich CH;COOH
nong d6 0,07M trong 3 gid roi rira trung tinh va khir
protein khong phai collagen bang dung dich NaOH
ndng d6 0,1M trong 30 phut, ty 1 da ca:dung dich
1a 1:10 (w:v). Sau do, cac mau dugc rira trung tinh,
dé rao roi tién hanh nau chiét gelatin. Dau tién, da
¢4 tra twoi dugc nau chiét trong nude cit & cac mdc
nhiét d6 (50, 60, 70 va 80°C) va thoi gian nau chiét
khéc nhau (0,5; 1 va 1,5 gid) roi dem mau di loc qua
2 16p vai loc, bo ba va thu dugc dung dich gelatin.
Tién hanh do d¢ nhét va tinh hi¢u suét thu hdi nham
tim ra nhiét d6 va thoi gian chiét rat thich hop dé
dung dich gelatin thu dwoc c6 d6 nhaot va hiéu suét
thu hdi cao nhat. Sau khi chon dugc nhi¢t do va thoi
gian nau chiét phi hgp véi mau da ca tra twoi, chon
mdc nhiét do va thoi gian nay tiép tuc ndu chiét da
cé tra cip dong 1 thang va 3 thang. Thi nghiém duogc
lap lai 3 1an d6i véi timg mau da cé tra. Khdi luong
mdi miu 12 200 g/1 1an bd tri thi nghiém.

2.3.2 Thi nghiém 2: Khao sat sy anh huong
ciia thoi gian say dén hiéu sudt thu hoi, dé am va
dé bén gel ciia gelatin tir da cd tra twoi, da cd tra
cap dong 1 thang va da cd tra cdp dong 3 thang

Tién hanh thi nghiém: Mi mau sau khi xir Iy
¢ thi nghiém 1 duogc tién hanh loc, lam dong tach
nude. Sau d6, mau da ca tra twoi dugc séy o0 nhiét do
60°C nham han ché su bién ddi ciu tric gelatin &
cac mbc thoi gian khac nhau (18, 22 va 26 gid) rdi
tién hanh do d6 bén gel, tinh hiéu suét thu hoi va do
4m ctia san pham nhdm tim ra thoi gian sdy thich
hop dé san phém thu duogc co6 do bén gel, hiéu suét
thu hdi va o am tét nhat. Sau khi chon dugc thoi
gian sdy dung dich gelatin chiét rut tir da cé tra tuoi
& nhiét d6 60°C, tién hanh séiy mau gelatin tir da c4
tra cap dong 1 thang va 3 thang & ciing mdc thoi gian
nay. Thinghiém duoc lap lai 3 1in doi véi timg mau
thi nghiém. Khdi lwong mdi mau 1a 100 g/1 1an bd
tri thi nghiém.
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2.4 Phwong phap phan tich

Phan tich ham luong 4m bang phuong phap say,
ham luong khoang bang phuong phap nung, ham
lwong dam tong s6 bang phuong phap Kjeldahl theo
phuong phap cua AOAC (Geogre W. Latimer,
2016).

~Xéc dinh higu suat thu hdi bang phuwong phép
kiém tra khoi lugng.

Do d6 nhét: St dung may Brookfield DV theo
phuong phéap dugc mo ta boi Kim et al., 1994.

Do d9 bén gel: Sir dung méay do ciu trac Texture
Analyzer (TA.XT.Plus) theo phuong phap dugc md
ta boi Johnston-Bank, 1990.

Do pH: Str dung may Mettler Toledo theo
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phuong phap dugc mo ta bdi See et al., 2010.
2.5 Phwong phap xir 1y s6 liéu

Sb liéu thu thap dwoc phén tich bang phuong
phap thong ké mo ta (trung binh+d¢ 1éch chuén). Su
khac biét cua cdc yeu to gilra cac nghiém thire duge
phén tich bang ANOVA va phép thir Duncan v6i
muc y nghia 95% bang phan mém SPSS 18.0.

3 KET QUA VA THAO LUAN

3.1 Thanh phin héa hoc ciia da c4 tra twoi,
da ca tra cap dong 1 thang va da ca tra cap
dong 3 thang

Két qua thanh phan héa hoc cua da ca tra tuoi,
da ca tra cap dong 1 thang va da ca tra cap dong 3
thang duogc thé hién trong Bang 1.

Biang 1: Thanh phén héa hoc da c4 tra twoi, da ca tra cip dong 1 thang va cip dong 3 thang

Ham lugng (%) (Tinh theo cin ban wét)

Chi tiu Da ca tra tuwoi Da ca tra cAp dong 1 thing  Da c4 tra cAp déng 3 thang
Am do 70,3+2,108 64,9+0,53A 65,1%1,514
Khoang 0,13+0,014 0,20+0,014B 0,30+0,01B
Protein 29,440,744 30,741,124 27,842,514

Ghi chii: nhitng chi¥ cdi (A, B) khéc nhau trong ciing mét hang biéu thi s khdc biét co ¥ nghia thong ké p<0,05). S6 liéu

dirge thé hién dudi dang trung binh +dg léch chudn (n=3)

Két qua & Bang 1 cho thiy, thanh phan chi yéu
cua da ca tra la am d9, protein va khoang. Nghién
ctru tinh sach va xac dinh dic tinh cia collagen tir
da ca tra (HO Thi Ha va Chau Cong Luong, 2014)
da cho két qua thanh phan hoa hoc cua da ca tra la
61,5% do am, 26,8% protein va 0,13% khoang. Két
hop véi két qua Bang 1 ¢ thé xac dinh d6 am 1a
thanh phan chii yéu chiém ham lugng cao nhét, ké
tiép 1a protein va khoang, cac két qua thu dugc gan
giong véi két qua ciia nghién ctru trén. Trong d6, cac
hop chét protein khong phai 1a collagen va khoang
1a 2 yéu t6 1am giam hiéu suat chiét rat gelatin va
anh huong dén chat luong gelatin thanh pham. Ham
lwong khoang trong da c4 tra tvong dbi thip nén

duge xu ly trong CH;COOH nong do rat thap
(0,07M) nham loai triét dé khoang va lam cho mau
sdc gelatin thanh pham sang hon. Viéc xur Iy da ca
trong NaOH ngoai muc tiéu loai protein khong phai
collagen con ¢6 muc tiéu khéac 14 1am gidn cdu triic
phén tir collagen, tao diéu kién thuan loi cho viée
chiét rat gelatin. Chinh vi thé, da ca dugc khu
protein khong phai collagen va khodng trugce khi
chiét rat bang dung dich NaOH (0,1M) va dung dich
CH;COOH (0,07M) dé nang cao hiéu qua chiét rt
va chat lugng san pham gelatin.

Két qua khir higu suat thu hoi va khir khoang cua
da ca tra tuoi, da ca tra cap dong 1 thang va da ca tra
cap dong 3 thang dugc thé hién & Bang 2.

Bing 2: Ham lwgng protein va khodng ciia da c4 tra twoi, da ca tra cAp dong 1 thang va cip
dong 3 thang sau khi khir protein khong phai collagen va khir khoang

Chi tiéu Ham lugng (%) .

Da ca tra twoi Da ca tra cap dong 1 thang Da ca tra cap dong 3 thang
Am do 64,3+0,278 61,2+0,16"B 58,642,082
Khoang 0,080,014 0,15+0,168 0,24+0,01¢
Protein 14,543,554 20,240,144 18,3+2,694

Ghi chii: nhitng chir cdi (A, B, C) khdc nhau trong ciing mét hang biéu thi sw khdc biét ¢é ¥ nghia thong ké p<0,05. S6

liéu duwoc thé hién dudi dang trung binh+d¢é léch chuén n=3).

Két qua & Bang 2 cho thdy hiéu qua khtr protein
khong phai collagen va khtr khoang cua dung dich
NaOH (0,1M) va dung dich CH3;COOH (0,07M).
Mau da ca tra tuoi, mau da cé tra cp dong 1 thang
va mau da cap dong 3 thang c6 ham lugng protein
ban déu lan luot 13 29,4; 30,7 va 27,8% va sau qua
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trinh xir Iy bang NaOH giam con 14,3; 20,2 va
18,3% tuong mg véi 3 mau. Nguyén nhan la do
dudi tac dung NaOH, collagen bi cit dit cac lien két
peptid 1am pha v& lién két trong collagen, mot phan
khac NaOH khir di cac protein phén tir lugng thap,
mucopolysacharide va mot sd sic t& (Tran Thi
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Luyén, 2006). Cac mau da ca xu 1y loai protein
khong phai collagen trong nghién ctru nay déu cho
hiéu qua khtr nhiéu hon so véi két qua ciia Nguyén
Db Quynh va Nguyén Lé Anh Dao, 2015. Nguyén
nhan ¢6 thé 1a do mau duoc két hop khuéiy trong subt
qua trinh ngdm NaOH nén loai nhiéu protein hon
nhung lai 1am cho da c4 gidn nd tot hon va hiéu suat
thu hoi cao hon. Ham lugng khoang ban dau ciia ca
3 mau khi thdp nén sau quéa trinh xir Iy bing
CH3;COOH ham luong khoang chi con 0,08; 0,15 va
0,24% twong tmg tirmng mau. Nguyén nhan 1a do dudi
tac dung cia CH3COOH khoéng trong nguyén li¢u
ma chi yéu 14 canxi s& tic dung v6i CH;COOH tao
thanh mudi hoa tan (Tran Thi Luyén, 2006) lam cho
ham lugng khoang trong nguyén li€u giam. Do cac
nguyén li¢u khac nhau s€ c6 kha nang khir protein
khong phai collagen va khir khoang khac nhau, con
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tiy thudc vao thoi gian va nong do xu 1y. Vi da ca
tra mém lam cho qua trinh cét lién két tir collagen
va tao mudi hoa tan d& dang hon, nén hiéu qua khir
protein khong phai collagen va khur khoang cao,
thuan loi cho qua trinh chiét rut gelatin.

3.2 Anh huéng nhiét d9 va thoi gian chiét
rit dén hiéu suit thu hdi va d9 nhét san phadm
tir da c4 tra twoi, da ca tra cip dong 1 thang va
cAp dong trén 3 thang

Pau tién, miu da c4 tra twoi dugc thu nghiém
néu chiét ¢ cac diéu kién ndu chiét khac nhau nhim
chon duoc nhiét do va thoi gian néu chiét phu hop
nhét cho viéc nu chiét gelatin tir da c4 tra.

D6 nhot va hiéu sudt thu hdi cia san phém sau
khi chiét rat tr da ca tra twoi thé hién trong Bang 3.

Bang 3: Anh hwéng ciia nhiét dd va thoi gian dén dé nhét ciia san pham dwoe chiét rat tir da ca tra twoi

Nhiét dd (°C) - thoi Chi tiéu phan tich
gian (gio) Do nhét (mPas) Hiéu suit thu hdi (%)
50-0,5 1,20+0,07° 1,70+0,712
50-1 2,56 +0,02° 3,40+0,422
50-1,5 2,74+0,11¢ 5,35+0,49%
60-0,5 2,61+0,04 6,30+0,57%
60-1 2,80+0,13¢ 7,801,844
60-1,5 3,90+0,06° 10,5+1,20%
70-0,5 3,200,064 9,45+0,64°
70-1 5,16£0,03" 11,1+1,06%
70-1,5 6,550,082 13,5+1,98"
80-0,5 5,08+0,16 11,5+0,11%h
80-1 6,490,062 12,2:£0,74¢
80-1,5 6,61+0,23¢ 15,040,711

Ghi chu: cdc chit cdi (a, b, ¢, d, e, f, g h) khac nhau trong ciing mot cot biéu thi s khdc biét cé y nghia thong ké p<0,05.
S0 liéu dwoc thé hién duoi dang trung binh + do léch chuan (n=3)

Tir két qua thi nghiém duoc trinh bay & Bang 3
cho thiy qua trinh chiét rt gelatin & cic mirc nhiét
d tir 50 dén 80°C trong cac khoang thoi gian tir 0,5
dén 1,5 gio cho két qua d6 nhét va hiéu suét thu hoi
clia san pham gelatin ting dan. Nguyén nhan 1a do
collagen tir tir tch ra thanh dung dich keo khi ting
dan nhiét d6 va thoi gian nau chiét. Tuy nhién, néu
tién hanh chiét rat ¢ nhiét d6 va thoi gian cang dai
thi d6 nhot va hiéu suit thu hdi c6 khuynh hudng
giam vi khi d6 gelatin s& bi cat mach thuy phan
thanh gelatone va gelatose (Tran Thi Luyen 20006).
O nhiét 6 70°C va thoi gian nau chlet 1,5 gio' mau
da c4 tra tuoi c6 do nhét va hiéu sudt thu hdi cao
nhit (6,55 mPas, 13,5%) va khac biét c6 ¥ nghia
thdng ké véi cac mau con lai (p<0,05). Tuy thudc
vao loai nguyén li¢u ma c6 nhiét dg va thoi gian niu
chiét khac nhau. D4i v6i da c tra theo quy trinh
chiét rat ciia Nguyén D6 Quynh va Nguyén Lé Anh
Dao (2015), thi nhiét d6 nau chiét 80°C trong thoi
gian 0,5 gio dat d6 nhét va higu suét thu hoi 1a 2,04
mPas va 5,57%. Theo nghién ctru chiét rat gelatin tir
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da c4 bo da (Ahmad er al., 2011) thi da duoc néu
chiét trong thoi gian (4 va 8 gid) o nhiét do 45°C s&
dat d¢ nhot 5,23 mPas, 9,18% va 6,12 mPas, 11,5%
tuong ung. Nghién ctu vé didu kién chiét rut t6i
wu va cac tinh chat cia gelatin tir da c4 tra
(Mahmoodani et al.,2014) thi niu chiét & nhiét 46
63,7°C trong 2,41 gid s& cho két qua do nhét 14 4,67
mPas. Mot nghién ciru khac vé diéu kién toi wu dé
trich gelatin tir da c4 chép bac va cac tinh chét vé
cAu trtic, 3 nhét va cam quan cua gelatin dugc chiét
rtt (Boran, 2010) khi nau chiét & nhiét d6 50°C, thoi
gian 45 phut véi ty 1€ 4:1 va dugce xtr ly HCI1 (0,1N)
trude do, s€ cho dd nhot 1a 6,3 cP. Vi vay, nén chon
ché d6 nau chiét & 70°C trong 1,5 gio 14 tdi wu cho
qué trinh chiét rt gelatin tir da ca tra theo nghién
ciru ndy.

D6 nhot va hiéu sudt thu hdi cua san phém sau
khi chiét rat tir da ca tra tuoi, da ca tra cap dong 1
thang va da cd tra cép dong 3 thang & cung diéu kién
nau chiét 70°C trong 1,5 gio duge thé hién trong
Béng 4.
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Bang 4: D) nhot va hi¢u suét thu hdi ciia san phdm dwoc chiét rat tir da ca tra twoi, da ca tra cip dong
1 thang va cap dong 3 thang ¢ 70°C trong 1,5 gio

Chi tiéu phéan tich Da ca tra twoi Da ca tra cap dong 1 thiang Da cé tra cip dong 3 thang
D0 nhét (mPas) 6,55+0,08° 6,57+0,13° 5,39+0,04°
Hiéu suat thu hoéi (%) 13,5+1,98* 16,2+1,41* 16,6+0,28*

Ghi chu: cac chit cdi (a, b) khac nhau trong ciing mot hang biéu thi s khdc biét ¢é ¥ nghia thong ké p<0,05. Sé liéu
dwoc thé hién duci dang trung binh + do léch chudan (n=3)

Khi so sanh do nhét gelatin cua cac mau da ca
tra, thi gelatin dugc chiét rat tir da ca tra tuoi va da
ca tra cap dong 1 thang khac biét khong c6 y nghia
thdng ké (p<0,05). Riéng mau da c4 tra cip dong
trén 3 thang thi c6 do nhdot giam va khac biét co y
nghia théng ké (p<0,05) so vi 2 mau trude d6. Xét
vé hiéu suat thu hoi ctia ca 3 mau 1a khac biét khong
¢ ¥ nghia théng ké (p<0,05). Két qua thi nghiém
cho thay & cung nhiét do va thoi gian nau chiét 1a
70°C va 1,5 gio, miu da cé tra c6 thoi gian cap dong
cang dai s€ lam giam d§ nhdt cua dung dich thu
duoc sau khi ndu chiét.

Két qua Bang 5 cho thiy khi siy gelatin chiét rut
tir da cé tra tuoi ¢ nhiét do 60°C véi thoi gian tir 18
dén 26 gio thi ¢ am va hiéu sudt thu hdi san pham
gelatin cia tit ca cac mau déu giam dan. Nguyén
nhan 1a do khi sdy & thoi gian cang dai, dudi tac
dung cua nhiét d9, nudc trong san phém thoat ra
ngoai nhiéu nén lam giam d6 4m va hiéu suét thu hoi
(Nguyén Trong Can, 1990). o am thich hop cho
qué trinh bao quan gelatin tir 8-13% (Tran Thi
Luyén, 2006). Tat ca cac mau déu c6 am do phu hop
cho qua trinh bao quén gelatin.

3.3 Thu hdi, d) Am va d bén gel ciia ~ Cung v6i nhiét do sy 60°C khi ting thoi gian
gelatin tir da c4 tra twoi, da c4 tra cip dong 1 say tir 18 dén 22 gio thi do bén gel ciia mau tang 1én,
thang va da ca tra cAp dong 3 thang tuy nhién khi keo dai thoi gian say 1én dén 26 gio thi

, o , o dd bén gel lai giam xuong. Nguyén nhan 1a do nhiét

Anh huong cua thoi gian say khac nhau ¢ nhigt d0 sdy duoc giit trong thoi gian dai s& 1am sam pham
d9 60°C dén d am, hi¢u suat thu hoi va d6 ben gel gelatin bi cit mach tir tir thanh gelatone va gelatose
cua san pham gelatin tir da c tra tuoi dugc thé hién (Trdn Thi Luyén, 2006). Trong nghién ctru vé anh
6 Bang 5. huéng cia viée say kho va say lanh da cd bép 1én
Béng 5: Anh huéng ciia thoi gian siy dén df Am, tinh .chat cuq gelatin dugc ch1.et tach tir da ca bqp

hiéu suit thu hdi va do bén gel cia sin (Amiza va Aishah, 2011) gelatin duoc pha loang r61

phim gelatin tir da c4 tra twoi dé lanh qua dém (18h, 7-8°C) cho két qua d6 bén gel

— — la 319 g doi voi da dugce say kho va d6 bén gel l1a

e . — Chi tle.lf pha:n tich — 237 g ddi voi da duoc sy lanh. Chi tiéu quan trong
Thoigian  D¢am  Hiusuat D9 bén gel ctia thi nghiém nay chinh 1a d6 bén gel, mau gelatin
(gi9) (%) thu hoi (%) (8) tir da c4 tra twoi cho d6 bén gel cao nhit khi siy &

18 11,2i0,06‘; 1537i03052 135i4’95: 60°C trong 22 gio. Vi v@y chon mdc nhiét do sdy 1a
22 9830,19° 13,020,11%  166x4,31"  60°C trong 22 gitr d¢ khio sét anh huong cua thoi
26 9,76£0,09° 14,8+0,07° 125+4.91° gian say dén chat lugng gelatin tir 2 loai da da qua

Ghi chit: cac chir cdi (a, b) khac nhau trong ciing mot cgt bao quan dong 1 thang va 3 thang thu duoc két qua
biéu thi su khdc bi¢t c6 ¥ nghia thong ké p<0,05. So liéu trinh bay t Béne 6
duwoc thé hién dudi dang trung binh + d¢ léch chuan (n=3) rinh bay trong Bang o.

Bang 6: P 4m, hiéu suit thu héi va do bén gel cia sin phim gelatin tir da ca tra twoi, da ca tra cip
dong 1 thang va cap dong 3 thang khi say ¢ 60°C trong 22 gio

Chi tiéu phéan tich Da c4 tra twoi Da cd tra cip dong 1 thang Da ci tra cip dong 3 thang
Do am (%) 9,83+0,19° 11,7+0,71° 9,75+0,06?
Hiéu suit thu héi (%) 15,0+0,11° 14,9+0,49° 13,340,352
Do bén gel (g) 166+4,31* 154+9,46* 151+7,98?

Ghi chi: cac chit cdi (a, b) khdc nhau trong ciing mot hang biéu thi sw khac biét c6 y nghia théng ké p<0,05. S3 liéu
duwoc thé hién duci dang trung binh + do léch chuan (n=3)

Gelatin tir da c4 tra cap dong 1 thang c6 do 4m nghia thong ké so v6i 2 mau con lai (p=0,05). Piéu
khéc biét c6 ¥ nghia théng ké so véi 2 mau con lai, nay cho thay nguyén li¢u c6 thoi gian cap dong cang
tuy nhién tit ca cac mau déu c6 do 4m thich hop nim dai thi hiéu sudt thu hdi gelatin cang thap. Tuy
trong diéu kién dé bao quan gelatin (8-13% theo nhién, d6 bén gel cia 3 mau gelatin déu khong bi

Tran Thi Lyyén, 2006). Hiéu suét thu hdi gelatin tir anh huéng boi thoi gian cip dong da cd ban dau
da ca tra cap dong 3 thang giam va khac biét co y (khac biét khong cd y nghia thong ké).
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3.4 Két qua so sanh chit lwgng gelatin tir
da ca tra twoi, da ca tra cAp dong 1 thang, da ca
tra cAp dong trén 3 thang va gelatin thwong mai
trén thi truong

Su khac biét vé mat chit lugng cua gelatin tir da

Tép 54, S6 chuyén dé: Thiy san (2018)(2): 227-233

cé tra tuoi, da ca tra cAp dong 1 thang, da cé tra cap
d6ng trén 3 thang va gelatin thwong mai chiét rit tir
da heo (xuét x{r Trung Qudc) dung lam phuy gia thyc
pham duoc thé hién & Bang 7.

Bang 7: Két qua so sanh mot so chi tiéu chit lrgng ciia gelatin tir da ca tra twoi, da ca tra cAp dong 1
thang, cap dong trén 3 thiang va gelatin thwong mai

Chi tiéu Gelatin tir da ca Gelgtin tir da ca tra Gelz}tin tir da ca tra Gelatin

tra twoi cap dong 1 thang cap dong 3 thang  thwong mai
Am do (%) 9,83+0,19 11,7+0,71 9,75+0,06 10,3+0,04
Khoang (%) 0,43£0,17 0,52+0,01 0,35+0,06 1,18+0,08
Protein (%) 81,4+0,49 81,9+0.,45 80,1+£0,92 80,4+0,95
Do bén gel (g) 166+4,312 154+9,46% 151+7,98% 75,343,078
Do hoa tan (%) 94,6+1,05 90,4+4,24 89,6+2,18 97,7+1,05
pH 7,10+0,324 6,92+0,064 7,03+0,104 4,23+0,01B

Ghi chii: nhitng chit cdi (A, B) khdc nhau trong cimg mét hang biéu thi s khéc biét co Y nghia thong ké ¢ mire dg tin

cdy 95%. 86 lidu duwoc biéu hién dwéi dang trung binh £ dg léch chudn (n=3).

Chi tiéu quan trong nhat dé danh gia chat luong
gelatin 1a d6 bén gel. Tir két qua thi nghiém ¢ Bang
6 cho thiy do bén gel ciia gelatin tir 3 mau da ca (da
¢4 tra tuoi, da ca tra cAp dong 1 thang va da ca tra
cép dong trén 3 thang) cao hon khoang 2 lan va khac
biét c6 ¥ nghia thong ké (p<0,05) so véi gelatin
thwong mai. Do bén gel ciia san pham gelatin chiu
anh huong boi phuong phap chiét rat. Tat ca ca mau
thi nghiém déu dugc chiét rat trong méi trudng
trung tinh nén pH cia san pham gelatin trung tinh
nam trong khoang tir 6,8-7,2, trong khi do, gelatin
thwong mai chi dat 4,23 ¢6 thé 1a do duge chiét rat
trong mdi trudng axit. Va su khac biét vé gia tri pH
ctia cac mau thi nghiém so véi gelatin thuong mai la
khac biét co y nghia thong ké (»<0,05).

4 KET LUAN

Két qua nghién ciru cho thdy san pham gelatin
chiét rat tir da ca tra tuoi, da c4 tra cdp dong 1 thang
va da c4 tra cap dong trén 3 thang & nhiét do 70°C
trong 1,5 gio cho két qua do nhét va hidu suét thu
hoi cao nhét. San pham gelatin sau khi chiét riit dugc
sdy ¢ nhiét 9 60°C trong 22 gio cho két qua do am
dat yéu cau vé bao quan san pham gelatin, d6 bén
gel ciia ca 3 miu déu khong c6 su khac biét théng
ké. Giira cic mau khong co su khac biét vé d6 nhot,
tuy nhién hiéu sut thu hdi & mau da ca tra cip dong
3 thang c6 thap hon so v6i 2 mau con lai va sy khac
biét c6 ¥ nghia thong ké (p<0,05).Diéu nay cho thiy,
chat lugng cua gelatin thanh pham tir da c4 tra khong
bi anh hudng bdi thoi gian bao quan nguyén li¢u ban
dau nhung thoi gian bao quan da ca cang dai thi hiéu
suat thu hdi gelatin cang giam. Tat ca cac mau déu
¢6 d9 bén gel cao hon so vdi gelatin thwong mai ban
trén thi truong khi so sanh & ciing mot ndng do.
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