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Surimi la chdt nén protein ding dé san xudt thirc pham mé phéng, thwc pham tdi cdu
triic, mot loqi thuc pham ngay nay dang dwoc wu chuong o nhiéu nuée trén thé gioi. Quy trinh
tom tat dé san xudt surimi bao gom thit ca dwoc xay nho, rita qua mot 6 lan dé logi bo chat
phiprotein, sau dé phoi trén, nghlen gid voi mot so logi phu gia khac nhu tinh bot, long trang
trieng, gelatin, sorbitol...Cho dén nay dd cé mot sé cong trinh nghién ciru thir nghiém san xudt
surimi tir cdc logi ca khac nhau, nhung chwa coé cong trinh nghién ciru nao sir dung nguyén
ligu la cd nyc thuon. Nghién ciru nay nham myc dich xdc dinh mgt sé dzeu kién tot nhat dé san
xudt surimi tiv cd nuc thuon. Thi ‘nghiém duogc bé tri dé khao sat nong dé acid acetic trong
niede riva, ty 1é phéi trén long trang trieng, ty 1é phéi trén tinh bot trong qud trinh phéi trén,
khao sat nhiét d va thoi gian say dé tao ra surimi cé cwong dg gel tot nhdt. Két qua cho thdy
nong do acid acetic trong nmwée riva la 0,04% lam cho surimi ¢6 chat lwong cam quan, pH va
dé am phit hop nhat, dat tiéu chuan chat lwong surimi theo TCVN 8682:2011. O ty Ié phoi
tron long trdng tring 4,5%; tinh bot 4,0%, sorbitol 1,0% va STPP 0,2% lam cho surimi c6
cuong do gel tot nhat (1.403,9 g.cm). Khi khao sat diéu kién sdy, surimi c6 cuong do gel cao
nhat o nhi¢t do sdy 100°C va thoi gian sdy 30 phiit. Cwong do gel ciia surimi ¢ nhiét dj sdy,
thoi gian sdy nay la 1.265,4 g.cm.

Tw khéa: Cd nuc thuon, cuong do gel, surimi, Decapterus macrosoma..

Trich din: Le, D. D., Truong, T. T. T., & Tran, N. B. T. (2025). Anh huéng ciia mét sb yéu td
trong qua trinh san xuat dén chat lugng surimi tir cd nuc thudén (Decapterus macrosoma
Bleeker, 1851). Tap chi Khoa hoc Dai hoc Déng Thap, 14(8), 67-77.
https://doi.org/10.52714/dthu.14.8.2025.1552

Copyright © 2025 The author(s). This work is licensed under a CC BY-NC 4.0 License.

67


https://doi.org/10.52714/dthu.14.8.2025.1552
mailto:dungld@huit.edu.vn
https://doi.org/10.52714/dthu.14.8.2025.1552

Tap chi Khoa hoc Pai hoc Pong Thap, Tap 14, S6 8 (2025): 67-77

FACTORAL EFFECTS IN THE PRODUCTION ON THE QUALITY
OF SURIMI FROM SHORTFIN SCAD
(DECAPTERUS MACROSOMA BLEEKER, 1851)

Le Doan Dung’, Truong Thuy Thuy Tien, and Tran Ngoc Bich Tram

Faculty of Food Science and Technology, Ho Chi Minh City University of Industry and
Trade (HUIT), Ho Chi Minh City, Vietnam

“Corresponding author, Email: dungld@huit.edu.vn

Article history
Received: 02/3/2025, Received in revised form: 24/3/2025; Accepted: 01/4/2025

Abstract

Surimi is a protein-based substrate used to produce simulated food, and restructured
food currently popular in many countries around the world. The core process for producing
surimi includes minced fish meat, washed several times to remove non-protein substances,
then mixed and crushed with several other additives such as starch, egg white, gelatin,
sorbitol, etc. Up to now, some research projects have tested the production of surimi from
different species of fish, but no research project has used shortfin scad as the raw material.
This study aims to determine optimal conditions for producing surimi from shortfin scad. The
experiment was designed to investigate the concentration of acetic acid in the washing water,
the adding ratio of egg white and starch during the mixing process, and the temperature and
drying time to create surimi with the best gel strength. The results showed that the
concentration of acetic acid in the washing water at 0.04% produces surimi with the most
suitable sensory quality, pH, and moisture, meeting the surimi quality under TCVN 8682:2011
stantards. The optimal mixing ratios were 4.5% albumen, 4.0% starch, 1.0% sorbitol, and
0.2% STPP, achieving the best gel strength (1,403.9 g.cm). When analyzing drying conditions,
the highest gel strength of 1,265.4 g.cm was recorded at the drying temperature and time of
100 °C and 30 minutes, respectively.

Keywords: Decapterus macrosoma, gel strength, shortfin scad, surimi.
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1. Mé dau

Surimi 13 chat nén protein ding dé ché bién thuc phém mo phong, thuc phém tai cau
tric, nhimng thyc pham ngay nay dang duoc ua chudng ¢ nhiéu nude trén thé gidi (Tran & cs,
2010). Quy trinh san xuét surimi bao gdm thit c4 dwoc rira sach, nghién nho, qua mot s6 lan
rira dé loai nhitng thanh phan phiprotein sau d6 duoc phdi tron véi cac thanh phan khac nhu
sorbitol, gelatin, tinh bot. ..dé ting do déo dai (Tran & cs, 2010; Tran & cs, 2019). Khong phai
ngiu nhién ma cac nha khoa hoc trén thé gi6i chon surimi lam thyc phdm cho tuong lai.
Nguyén nhan chinh 13 do surimi quy tu dugc nhiéu wu diém ma khong thuc phdm nao cé duogc
nhu cé ham lugng protein cao, lipid thép, khong c6 cholesterol va dé hép thu (Trﬁn & cs,2010;
Tran & cs, 2019).

Ca nyc thuén (Decapterus macrosoma Bleeker, 1851) 1a mot loai thude gidng ¢4 nuc
(Decapterus), ho ca Khé (Carangidae), 1a mot d01 tuong khai thac quan trong cua nghe danh
bét ca ndi vung nhi¢t doi va can nhiét doi, bao g0m cac vung bién Thai Binh Duong va An Do
Duong, dién hinh nhuy ving bién Trung Qudc, Philippin, Viét Nam, An
Do...(https://fishbase.se/summary/1938). O Viét Nam, ¢4 nuc thudn 1a mot dbi tuong khai
thac hai san quan trong ciia nghé ca ndi, tuy nhién cac san pham thuc pham ché bién tir ca nuc
thuon chua da dang, ca nuc thudn chu yéu dung dé ché bién thanh cac mén an tir ¢4 twoi, ca
nuc dong hop, ca nuc kho...

Trén thé gi6i cling nhu & nudc ta da c6 mot sé cong trinh nghién ctru vé anh huong
clia qua trinh ché bién dén chat luong surimi. Mot s6 cong trinh nghién ctru tiéu biéu phai ké
dén nhu nghién ctru cuia Nguyén & cs. (2013) vé anh hudng cua qua trinh rira dén dic tinh cau
tric ciia surimi tir thit dé ca tra, Nguyén & cs. (2022) vé anh hudng ciia ché do gia nhiét dén
chat luong gel surimi tir thit vun cé tra, Lé & cs. (2020) vé anh huéng cta phuwong phéap xt 1y
nhiét dén chit luong gel surimi tir ca tra (Pagasianodon hypophthalmus) va ca ro phi
(Oreochromis niloticus), Campo & Tovar (2008) vé& anh huéng ciia ham luong tinh bot dén
tinh chat dan hoi ctia gel surimi. .. Két qua nghién ciru cho thay surimi dugc san xudt tir ca nuc
¢6 mau sic ddm hon do c4 nuc ¢ nhiéu co thit do, tuy nhién cuong do gel cia surimi tir ca
nuc lai cao hon nhiéu so véi cac loai ca khac (Tran & cs, 2010, 2019; Lé & cs, 2020; Nguyen
& cs, 2022) va hoan toan dat tiéu chuan TCVN 8286:2011. Lién quan dén linh vyuc san xut
surimi, & nude ta hién nay chi c6 mot sO it cong ty san Xuat surimi, ti€u biéu nhu Cong ty Cb
phan Thay san Tam Phuong Nam (KCN Tra Noc 1, Binh Thay, Can Tho), Cong ty C6 phan
Thily san & Xuat nhap khau Con Pao (duong Vo Nguyén Giap, Phude Co, Ba Ria-Ving
Tau)...Tuy nhién, nguyen lidu str dung ctia hai cong ty nay chua yéu la ca Trac, ca Mdi... Tur
do6 thiy rang surimi tir ¢4 nuc thuén chua ting dugc nghién ctru cling nhu chua ting dugc st
dung trong san xuét thuc té. Két qua cua nghién ctru nay 13 co s khoa hoc dé thiic day da dang
hoa nguyén lidu ché bién, gop phan phat trién linh vyc ché bién surimi & nudc ta.

2. Vat liéu va phwong phap nghién ctru
2.1. Nguyén liéu va héa chét

Nguyén li€u chinh la ca nyc thuén dugc mua ¢ cho Son Ky (phuong Tay Thanh, quin
Tén Phu, TP. HCM). Ca dugc bao quan bang d4 lanh trong thing xdp vai ty 1¢ ca:da lanh 1a
1:1 (w:w), van chuyén vé Trung tAm thi nghiém thuc hanh-Truong DH Cong thwong TP.HCM.
C4 sau d6 duogc rira sach, dé rdo, dung trong nhiéu t4i nhé PE (mdi tai khoang 2 kg) va bao
quan trong ti déng & nhiét do -18°C dén -20°C dé sir dung céc thi nghiém.

Céc nguyén liéu phu va hoa chit bao gdm long tring trimg, tinh bot bién tinh, sorbitol,
gelatin, mudi an, acid acetic...
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2.2. Phuong phap bé tri thi nghiém

Céac mdc thi nghiém trong timg khéo sat vé co ban duoc tham khao tir cac nghién ciru
ctia Tran & cs. (2010, 2019), Hema & cs. (2016), Nguyén & cs. (2022), tuy nhién, da duoc
diéu chinh cho phu hop véi dac diém nguyén liéu 1a ca nuc thudn.

2.2.1. Thi nghiém 1: Khdo st nong dg acid acetic trong mede rira

Cé nuc thuén dugc ra dong br:ing nude sinh hoat sau d6 dugc tién hanh fillet, lang da,
loai bo xwong va xay nho theo quy trinh san xuat surimi ctia Tran & cs. (2010). Thit c4 xay
nho dugc tién hanh rira bang dung dich acid acetic ndng d6 0,02%; 0,04%; 0,06% va 0,08%
voi ty 1€ thit ca:nude rira la 1:4 (w:v), thoi gian rira 1a 10 phat. Qua trinh rira dugce khudy dao
lién tuc dé loai bo cac chat phiprotein. San pham sau khi rira dugce vat ép qua 16p vai man.
Tién hanh d4nh gid cam quan (mau, mui), xac dinh pH va d6 4m (%) dé lya chon két qua t6t
nhét. Thi nghiém duoc lap lai 3 lan.

2.2.2. Thi nghiém 2: Khdo sdt ty 1¢ long trdng trimg phoi trén

Qua trinh chuén bi giéng nhu thi nghiém 1 v&i ndng do acid acetic 1a két qua tot nhat
ctia khao sat trén. Thit ca sau khi rira va vit kho dugc tién hanh bd sung céac loai phu gia nhu
ty 1€ tinh bot 4,0%; sorbitol 1,0%; STPP 0,2% va ty 1€ long tréng trung 1a 3,0%; 4,5%; 6,0%
va 7,5%. Hon hop sau d6 duoc tron déu va nghién gid trong 30 phut. San phdm sau khi nghién
gid duoc tién hanh phan tich cudng d6 gel nhim xac dinh két qua tét nhét. Viéc chuan bi mau
dé phan tich cudng d6 gel theo TCVN 8682:2011. Thi nghiém duoc lap lai 3 1an.

2.2.3. Thi nghiém 3: Khdo sdt ty 1é tinh bét phoi tron
Qua trinh chuén bj gﬁp giéng nhu thi nghiém 2. Ty 1€ sorbitol va STPP nhu thi nghiém
2; ty I¢ long tréng trung la ket qu{a tot nhat cia ‘ghi nghiém 2; ty 1€ tinh bot 1a 2,0%5 3,0%; 4,0%
va 5,0%. San pham sau khi nghién gia dugc tién hanh phan tich cuong d6 gel nham tim ra két
qua tot nhat. Thi nghiém duoc 1dp lai 3 lan.
2.2.4. Thi nghiém 4: Khdo sat nhiét g sdy
) Thit ca duoc xay nho rdi tién hanh rira, phdi tron phu gia Vé’nghién gid voi cac thong
sO st dung la két qua tot nhat cua céac thi nghiém 1, 2 va 3. Sau do lay 10 g/1 mau dé mang di
say voi nhi€t d¢ sdy lan luot la 80°C, 90°C, 100°C va IIO‘iC, thoi gian sdy 1a 20 phat. S dung
tu say doi luu cuong buc MEMMERT UF110 (Buc). Mau sau khi say dugc xac dinh cuong
d6 gel. Thi nghiém duoc lap lai 3 lan.
2.2.5. Thi nghiém 5: Khao sat thoi gian sdy
~ Trong khao sat nay viéc chuan bi miu gan gidng nhu khao sat nhiét do sdy. O day, nhiét
do say la két qua tot nhat cua thi nghiém 4, con thoi gian say dugc bo tri & cac mirc la 10 phut,
20 phat, 30 phut va 40 phat. Mau sau khi sy dugc dé ngudi va xac dinh cuong d6 gel. Thi
nghiém dugc ldp lai 3 lan.
2.3. Phwong phap phén tich cac chi tiéu
2.3.1. Xac dinh gia tri pH
Gia tri pH cua san phdm duoc xac dinh theo TCVN 4835:2002 (ISO 2917:1999): Thit
va san pham thit-Do d¢ pH-Phuong phap chuan. Sir dung may do pH dé ban.
2.3.2. Xdc dinh d6 am

bo 4m cua san phém dugc xac dinh theo TQVN 8135:2009 (15071442‘:1997), Thit va
san pham thit — Xac dinh d¢ am (Phuong phap chuan). Str dung can say am hong ngoai.
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2.3.3. Xdc dinh cuong do gel

Chuém bi mau thir theo hudng dan ctia TCVN 8682:2011, Surimi’ dong lanh (Frozen
surimi). Mau do c¢6 duong kinh 3cm, d6 day 2em. Str dung may phan tich céu tric CTX Texture
Analyzer (hang Ametek Brookfield-My) véi dau do hinh cau TA18 dudng kinh 12,7mm.

2.4. Phwong phap xir 1y va phén tich s6 li¢u

MGi thi nghiém dugc lap lai 3 lan (n=3), két qud trinh bay & dang trung binh va d¢ 1éch
chuan. Str dung kiém dinh ANOVA, d6 thi dugc biéu dién bang phin mém Excel. Cac phuwong
sai, d0 1éch chuan duoc tinh toan béng phﬁn mém Excel hodc Minitab. Két qua phan tich voi
do tin cay 95%.

3. Két qua nghién ciru va thao luin
3.1. Két qua khio sat nong dd acid acetic trong qua trinh rira

Muyc dich chinh ctia qua trinh rira la loai bo cac chét phiprotein, chi gitr lai protein lam
chat nén cho ché bién thuc pham tir 46 qua trinh nay anh huéng dén dic tinh cam quan vé mau
sdc, mui vi cua surimi... Khi ndng d6 dung dich acid acetic cang cao, surimi cang trang va it
c6 mui tanh dic trung cua thit ca. Tuy nhién, khi ting ndng d6 acid acetic trong nudc rira 1én
qua cao s& lam pH giam, khong dat tiéu chudn vé pH ctia surimi TCVN 8682:2011, ngoai ra
khi ndng do acid acetic trong nudc rira qua cao s& anh huong dén kha ning tao gel, tinh lién
két ctia san pham (Tran & cs, 2010; Tran, 2013).

Két qua khao sat nong do acid acetic trong nudc rira ¢ Bang 1 cho thdy: nong do acid
acetic trong nudc rua 0,04% cho chat lugng surimi 13 t6t nhat O nong do acid acetic nay,
surimi ¢6 mau tring nga, it mui tanh, pH 6,62 +0,12 vado a am 1a 80,6+2,54% dat tiéu chuan
chat luong surimi theo TCVN 8682:2011. Khi ting nong d9 acid acetic 1én 0,08% thi pH cua
surimi twong dbi thap.

Bang 1. Anh huéng ciia nong d¢ acid acetic trong nuéc rira dén chat lwong surimi

Nong d9 acid Mau Mui pH Po am (%)
acetic (%)

0,02% Mau niu Nhiéu mui tanh ctia thit ~ 6,75+0,08 81,2£1,86
ca

0,04% Mau tring nga [t mui tanh cta thitcd  6,62+0,12 80,6+2,54

0,06% Mau trang nga [t mui tanh cua thit c4 6,45+0,18 80,7+1,67

0,08% Mau tre’ing nga Khong con mui tanh  5,84+0,16 78,5+2,06
cua thit ca

3.2. Khio sit ty 1¢ 1ong tring trimg

Thi nghiém dugc tién hanh véi cac ty 1¢ b6 sung 1ong trang trimg la 3,0%; 4,5%; 6,0%
va7,5% nham muc dich tim ra ty 1¢ long trang trung t6i rru nhét dé tao ra surimi ¢ cuong do
gel tt nhat. K&t qua vé cuong do gel ctia surimi ¢4 nuc theo ty 18 1ong tring trimg duoc thé
hién & hinh 1.
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Két qua ¢ hinh 1 cho thiy cac mau ¢ bd sung long trang trimg deu cho hi€u qua cai
thién cuong do gel dang ké so v6i mau dbi chimg khong b sung long trang trung. Cuong do
gel cua surimi tang dan khi tang ty 1¢ 1ong tring trimg va dat gia tri cao nhat 14 1.403,9 g.cm
& ty 1¢ 1ong tring trimg la 4,5%. Tuy nhién, khi tiép tuc tang ty 1¢ long tring trimg 1én thi
cuong do gel c6 dau hiéu giam manh, cu thé cuong do gel 1 939,4 g.cm & ty 1¢ 10ng tring
trimg b sung 13 7,5%.

Long tring trimg dugc su dung dé tang cuong d6 cimg cua gel va mang lai mot dién
mao tring, bong bay hon cho surimi (Tabilo-Munizaga & Barbosa-Canovas, 2004). Trong
thanh phan ciia 1ong tring trimg chira nhiéu protein hoa tan, chii yéu la cac ovalbumin, nén khi
gia nhiét cac protein s€ bi bién tinh pha v& cAu tric bac cao, roi tir d6 tao ra cac méi lién két
gel v6i protein va cac thanh phan khac c6 trong surimi (Tran & cs, 2019). DG déo dai cua
surimi ting 1én 14 nho vao céc lién két nay. Bén canh do, 1ong trang tring c6 pH khoang 9,07-
9,45 (Ichikawa & Shimomura, 2007), nén khi bd sung long trang trung s€ lam tang pH cua
surimi, diéu nay gop phan cai thién kha ning lién két va gitr nudce, gitp ting do déo dai va dan
hdi cua san pham (Nguyén & cs, 2022).

1600,0 1403 RY

1360 0
1400,0
~ 12
E 00,0 939 4
&b 1000,0 808 5
E
2 800,0
ke]
£ 6000 403 3
=
© 400,0
200,0
0,0
0,0% 3,0% 4,5% 6,0% 7,5%

Ty 18 long trang tring (%)

Hinh 1. Anh hwéng ciia ty 1¢ 10ng tring trimg dén cuong do gel cia surimi

Méi lién quan gitra ty 1€ long trang trimg va do déo, mém mai cua san pham tai ciu trac
dugc san xuat tir chit nén surimi da dugc nghién ciru bai mot sb tac gia (Tabilo- -Munizaga &
Barbosa-Canovas, 2004; Woodward & Coiterill, 2006; Nguyén & cs, 2012; Nguyen & cs,
2022). Nguyen & cs. (2012) khi nghién ctru ctru vé anh hudng cua ty 1¢ long trang trimg bod
sung dén chét lugng thanh gia cua chira rang ty 1& long trang trimg 10% cho san pham c6 luc
cit cao hon ty 1& long trang trimg 15%. Nguyén & cs. (2022) khi nghién ciru vé anh hudng cia
ty 1& bd sung long trang trimg dén chat lwong cha ca ca ro phi hip ciing nhan thay khi tang ty
1¢ long trang trimg 1€n 10% thi gié tri 46 16n lyc nén lai giam so v6i 5%. Diéu nay cho thdy
khi b6 sung long trang trimg v6i ty 16 nhiéu hon gi6i han cho phép thi cac chudi protein cia
albumin khong thé dudi ra va tao lién két véi cac thanh phan khac (Woodward & Coiterill,
2000).
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3.3. Khaio sat ty 1¢ tinh bdt bién tinh

Tinh bdt dugc st dung trong khao sat nay 1a loai tinh bot bién tinh. Thi nghiém duogc
tién hanh véi cac ty 1¢ tinh bot bd sung 13 2,0%, 3,0%, 4,0% va 5,0% nham muyc dich tim ra ty
1¢ tinh bot tot nhit dé tao ra san pham surimi c6 cudng do gel tt nhat. Két qua cuong do gel
clia surimi ¢4 nuc theo ty 18 tinh bot dugce thé hién ¢ hinh 2.

Két qua hinh 2 cho théy, tinh bdt co tac dong tich cuc dén dic tinh cAu trac cua san
pham, cudng d6 gel cua surimi khi bo sung tinh bot ting dang ké so voi mau dbi ching khong
bd sung tinh bot. Cuong do gel cua surimi dat gia tri cao nhét 1 1.403,9 g.cm & ty 18 tinh bot
b6 sung 4,0%. Tuy nhién, khi ting ty 1¢ tinh bot bo sung 1én 5,0% thi cudng d6 gel giam xudng
1.150,4 g.cm.

1600,0 1403,9
1400,0 11504
- 1075,6 b
£ 1200,0 b
Q
o0
= 1000,0 828,4
) c
2 800,0
g 460,4
5 600,0 Py
400,0
200,0
0,0
0,0% 2,0% 3,0% 4,0% 5,0%
Ty 1é tinh bot (%)

Hinh 2. Anh hwéng ciia ty 18 tinh bt bién tinh dén cuong d gel ciia surimi

Tinh bét 1a chit phu gia dwoc sir dung rong rii trong cac quy trinh ché bién surimi nho
kha nang hap thy nude va giit nudc cao, didu nay giup duy tri d6 bén gel va dam bao tinh on
dinh khi luu trii (Campo & Tovar, 2008, Tran & cs, 2010). Khi Iugng tinh bot bién tinh bd
sung cang ting thi cuong do gel ctia surimi ting dan didu nay dugc giai thich 1a do cac lién két
tao gel duoc tao ra giira cac thanh phan co trong tinh bot hodc giita thanh phéan cua tinh bot
v6i protein cua surimi giup cho khéi paste tré nén cimg hon, déo dai hon. Diéu nay ching t6
kha ning dong tao gel giira tinh bot bién tinh voi protein thit ca 14 rat cao (Campo & Tovar,
2008). Tuy nhién, khi bo sung tinh bot cang nhiéu, vurgt qua gi¢i han nhat dinh, 1am hinh thanh
nhiéu cac amylose mach ngang dan dén d6 dan h61 kém hon, cu’0’ng d6 gel sau khi gia nhiét
c6 khuynh huéng giam (Nguyén & cs, 2021). Dleu nay c6 thé giai thich 1a do ty 1é tinh bot
trong paste ca tang 1én qua cao, lam mat can bang vé lién két giira tinh bot blen tinh va protein.
Luong tinh bot bién tinh du s& lién két voi nhau va lién két véi nudce, cac mdi lién két nay yéu
hon lién két gitra polypeptid cua protein v6i tinh bot (Nguyén & cs, 2021), 1am cho sin pham
¢6 cau truc tho cing, giam dan hoi dong thoi tao mui vi la, lam giam gia tri cam quan (Nguyén
& cs, 2012). Ngoai cac nghién ciru trén, mdi lién quan giita ty 1¢ tinh bot bo sung va dic tinh
gel ciia san pham thyc phdm dugc ché bién tir surimi con dugc chi ra trong nghién ciru cta
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Pham & cs. (2018) trén d6i tuong san pham 1a cha ca chém, Phan & cs. (2021) vé xuc xich ca
16 phi...

Qua két qua thi nghiém trén cho thdy khi bo sung ty 18 tinh bot 4,0% thi cudng do gel
cta khoi surimi cd nuc cao nhat (1.403,9 g.cm), nén viéc bo sung tinh bot 4,0% la thich hop
nhat cho qua trinh phoi tron dé ting cuong do gel cho san pham.

3.4. Khio sit nhiét do sdy

Thi nghiém dugc tién hanh ¢ cac mic nhiét do sdy 1a 80°C, 90°C, 100°C va 110°C voi
thoi gian 20 phut nham muyc dich tim ra nhiét dg sdy c6 cuong d6 gel cua surimi sau khi sdy
la tot nhat. Két qua xac dinh cuong do gel cho khao sat nay dugc thé hién ¢ hinh 3.

Hinh 3 cho thdy cuong do gel clia san pham tang ty 18 thuan véi nhiét do sdy. Khi ting
nhiét d6 siy tir 80°C 1&n 90°C rdi 1én 100°C thi cuong do gel ting dang ké, tuong tmg 13 690,7
g.cm; 846,1 g.cm va 1.181,5 g.cm. Tuy nhién, khi tiép tuc ting nhiét do 1én 110°C thi cuong
do gel giam xudng 1.065,3g.cm. Su khic nhau vé cuong do gel ctia surimi & cac murc nhiét do
sdy 1a c6 ¥ nghia thong ké voi khoang tin cay 95%.
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Hinh 3. Anh hwéng ciia nhiét d9 siy dén cuwong dd gel cita surimi véi thoi gian sdy 1a 20
phit

Mang luéi gel duge hinh thanh khi xtr 1y nhiét 50°C & cong doan hap trudc d6. Khi tlep
tuc xtr 1y ¢ nhiét do cao dan den su hoi tu protein nho qua trinh md xoin cua céc protein dé
thiét 1ap cau n6i hydro, cau ndi giita cac phan tir c6 nhom ky nudc hinh thanh nho luc lién két
Vander Walls, cau ndi disulphide hay cAu nbi cOng hoa tri tao nén su da dang trong qua trinh
tao mang ludi. Dudi tac dung cua nhiét dg, cac protein s€ phan ung tao cac mang ludi gel lién
két lai v6i nhau. Tir d6, hinh thanh khéi cong hop khong 16 dé ting cudng do gel cia surimi
(Tran & cs, 2019).

Khi tiép tuc ting nhiét d6 say 1én 110°C thi cuong do gel c6 dau hiéu giam. Két qua nay
phu hop véi nghién ctru ctia Tran & cs. (2019) vé co ché tao gel trong surimi. Trong nghién
clru ndy, tac gia da chi ra nhiét do thich hop cho qua trinh tang cudng luc gel cau tric téi tao
1a tir 80°C dén 100°C.
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3.5. Khio sat thoi gian sy

Anh huong cua thoi gian sy dén cuong do gel cia surimi da duoc tién hanh trong
nghién ctru nay. Thi nghiém dugc bb tri véi cac khoang thoi gian séy 1a 10 phut, 20 phat, 30
phut va 40 phat 6 nhiét do 100°C nham muyc dich tim ra nhiét d6 say c6 cuong do gel tot nhat.
Két qua vé cuong d6 gel dugc thé hién ¢ hinh 4.
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Hinh 4. Anh hwéng ciia thoi gian say dén cwong dd gel ciia surimi véi nhiét d9 say la
100°C

Khi tang thoi gian séy tur 10 pht 1€n 30 phut, cuong do gel ting mot cach ro rét, sy khac
biét co y nghia thong ké tai 0=0.05%. Cudng do gel dat két qua cao nhat & nhiét do siy 30°C
14 1.265,4 g.cm, tuy nhién khi tiép tuc ting thoi gian siy 1én 40 phut thi cuong do gel lai giam
xudng 960,9 g.cm.

Tai diéu kién nhiét 6 va thoi gian siy thich hop, cac lién két gel tai tao kha manh nho
vao kha ning phan ung tao gel & nhiét d6 cao, dic biét 1a lién két gel & cac nhom khong phan
cuc (nhom ky nude) gitp hinh thanh mang ludi gel chit ché, day du va hoan thién. Két qua
lam ting cudng luc gel tai tao (Benjakul & cs, 2001; Tran & cs, 2019; Nguyén & cs, 2022).
Tuy nhién, khi kéo dai thoi gian gia nhiét c6 thé 1am cho mét s6 loai protein, vi du nhu collagen
bién d6i thanh gelatin, luong gelatin ting cao lam giam d6 bén gel do gel cua gelatin khi kho
kha gion, dong thoi lyc tao gel 1a lién két hydro nén gel gelatin kém bén (Tran & cs, 2019).

Theo Hema & cs. (2016) khi nghién ciru vé anh huong boi nhiét do hap dén cuong do
gel cua san pham tai cAu trac tir surimi c4 da tron Vay trang cho thay rang nhiét do hap 90°C
trong thoi gian 45 phat 14 phi hgp nhat. Con di voi san pham thanh cua, nghién ctru cta Tran
& cs. (2019) cho thay diéu kién phu hgp nhét 1a nhiét d6 hap 90°C va thoi gian hap 30 phut.
Nghién ciru vé anh huéng ciia phuong phép xir Iy nhiét dén chat lugng ciia surimi ca tra va ca
16 phi, Lé & cs. (2020) da chi ra thoi gian gia nhiét dbi v6i ca tra 1a 20 phut va ca rd phi 1a 30
phiit & nhiét d6 90°C cho san phdm c6 cuong do gel 1a tot nhéat. Ngoai ra, khi san xuét gio va
cha lua surimi, tién hanh ludc gio va cha lya & diéu kién nhiét d6 105°C trong khoang 40-45
phut thi cuong luc gel tai cau triic cua san pham ting 1én dang ké va cho ra san pham co6 chat
luong tot nhat (Tran & cs, 2019).
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4. Két luan

Qua két qua nghién ctru vé anh hudng ciia mot s6 yéu t6 trong qua trinh san xuat surimi
tr ca nuc thuon cho théy O nudc rira co néng d6 acid acetic 0,04% cho két qua surimi cé chét
lwong cam quan, pH va d6 am 1a tét nhat. D6i v6i qua trinh phéi tron phuy gia, ty 1¢ 1ong tring
trimg bo sung 1 4,5%; ty 1é tinh bot bién tinh bo sung 1 4,0% thi lam cho surimi c6 cuong do
gel 1a cao nhat 1.403,9 g.cm.

Ngoai ra, nghién ciru nay con tién hanh khao sat anh huong cia qua trinh sdy dén cuong
do gel cua surimi. K&t qua cho thay khi say ¢ diu kién nhiét do 100°C, thoi gian 30 phut cho
két qua cuong do gel cla surimi cao nhat 1a 1.265,4 g.cm.

Tuyén bd vé quyén lgi: Tac gia bai bdo cam két bai bao khong co xung dot vé loi ich véi cac

ca nhan, don vi, t6 chirc xa hoi nao.
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