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ABSTRACT

The study was conducted to investigate the effects of fish status before
bleeding (with and without stunning), bleeding media (water and air) and
bleeding conditions (bleeding time and temperature) on the quality of
snakehead fish fillets. The flesh colour, cooking yield, texture, heme iron,
non-heme iron and lipid oxidation (peroxide value-PV and thiobarbituric
acid-reactive substances-TBARS) were determined. The results indicated
that fish fillets with stunning before bleeding had higher L* values, lower
a* and b* values, and higher bleeding efficiency (lower heme iron and
non-heme iron contents) compared to fish fillets without stunning. Water
was a suitable medium for bleeding snakehead fish. Bleeding time and
temperature were two important factors affecting the bleeding efficiency.
The optimal conditions for bleeding snakehead fish were water
temperature of 23-25 < for 20 minutes.

TOM TAT

Nghién cieu dwoc thie hién nham danh gia anh hieong cia trang thai
nguyén lieu (lam choang va khong lam chodng), moi truong xa tiét (mede
va khong khi) va diéu kién xa tiét (nhiét do va thoi gian) dén chat luong
cua san pham phi [é ca loc. Cac chi tiéu héa Iy dwoc danh gid gom mau
sdc (L* a* va b*), hiéu sudt thu hoi sau gia nhiét, trang thdi cdu triic,
ham liwong sdt heme, sdt non-heme va oxy héa lipid (chi sé peroxide-PV
va TBARS). Két qua cho thdy cd dwge lam chodng trude khi cdt tiét ¢é gid
tri L* cao hon va gia tri a*, b* thdp hon va hiéu qud logi mau 6t hon
(ham lwong sat heme va sdt non-heme thdp hon) so voi ca khong dugc
lam chodng. Nucc la moi truong phu hop dé xa tiét cd léc. Nhiét dg va
thoi gian xd tiét la hai yeu 16 quan trong anh hieong dén hiéu qua logi
mdu, diéu kién phit hop dé xa tiét cd loc la nhiét dg nwée 23-25 <C trong
thoi gian 20 phut.
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1. GIOI THIEU

Ca loc (Channa striata) 1a loai ca nudc ngot
dang dwoc nudi phd bién ¢ Viét Nam, dic biét 1a ¢
cac tinh Dong bang séng Ciru Long nhu Ddng Thép,
Vinh Long, Tra Vinh va An Giang vé6i san lugng
ngay cang tang (Huynh Vin Hién va ctv., 2011). C4
16¢ séng phé bién ¢ dong rudng, kénh raCh ao ho;
chting thich nghi dwgc véi ca méi truong nude duc,
tu, nude lg va co thé chiu duoc nhiét do trén 30°C.
Thit ca 16¢ ¢6 mau trang, chat lugng thit thom ngon,
chira ham luong cao cac acid amin khong thay thé
va acid béo khong no nhiéu néi doi nhu arachidonic
acid (AA, C20:4n-6), eicosapentaenoic acid (EPA,
C20:5n-3) va docosahexaenoic acid (DHA, C22:6n-
3) (Muthmainnah, 2007) nén dugc nguoi tiéu dung
uva chugng. Cac acid béo khong no cao phan tu
lwong c6 nhiéu tac dung tt cho stc khoe con nguoi
nhu 1am giam nguy co méc cac bénh vé tim mach,
tang kha nang hinh thanh t& bao ndo va phat trién
chirc nang mét cua tré nho, tang kha nang mién dich
(Vanschoonbeek et al., 2003), tuy nhién chiing dé bi
oxy hoa trong quéa trinh ché bién va bao quan
(Masniyom et al., 2005; Zuraini et al., 2006). Oxy
hoa lipid 1a mét trong nhitng nguyén nhan chinh lam
giam chat luong va thoi han st dung san pham
(Duun & Rustad, 2008). San pham Cta oxy hoa lipid
lam thay d6i mui vi, mau sic va trang thai co thit,
ddng thoi sinh ra cac chat co tinh doc cho ngudi tiéu
dung (Nguyen et al., 2012; Richards & Hultin,
2002). Qua trinh oxy hoéa lipid phu thudc vao rét
nhiéu yéu t6 nhu ham luong lipid, thanh phan acid
béo, diéu kién ché bién, diéu kién bao goi va bao
quan (Nguyen et al., 2012; Richards & Hultin,
2002). Ham lwong va thanh phan méau (hemoglobin
va myoglobin) con lai trong co thit ca 1a tac nhan
thiic ddy qua trinh oxy hoa lipid va bién d6i chat
lwong san pham thay san (Nguyen & Phan, 2018;
Richards et al., 1998). Co ché cua qua trinh nay la
do géc tu do tao thanh va ion sét duoc giai phong do
qua trinh oxy hoa hemoglobin va myoglobin tham
gia xUc tac qua trinh oxy hoa lipid (Harel & Hanner,
1985; Rao et al., 1994).

Tuy thudc vao loai va kich ¢ c4, thanh phan
méu c6 thé chiém khoang tir 1,5% dén 7,0% trong
lugng véi khoang 80% lugng mau tap trung ¢ co
qguan ndi tang va 20% tap trung ¢ co thit (Huss,
1995). Viéc cit tiét va xa mau ca trudc khi ché bién
¢6 tac dung t6t trong viéc han ché nhiing bién doi vé
chat lugng, dic biét 1a han ché su oxy hoa lipid trong
ché bién va bao quan. Nghién ctru cua Magsood and
Benjakul (2011) cho thay cat tiét lam giam ham
luong mau trong co thit ¢4 chdm chau A (Lates
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calcarifer), han ché quéa trinh oxy héa lipid trong
thoi gian bao quan lanh 15 ngay. Tuong tu, Cit tiét
ca trudc khi ché bién co tac dung lam giam luong
mau con lai trong co thit, han ché qua trinh oxy hoa
lipid va cai thién mau sic co thit c4 tuyét Dai Tay
Duong (Olsen et al., 2014), ca bop (Nguyen & Phan,
2018) va ca chép (Sternisa et al., 2018). Tuy nhién,
anh huong cua viéc xa tiét dén chat luong ca tiy
thudc vao loai ca va diéu kién xa tiét nhu trang thai
ca trude khi cat tiét, moi truong xa tiét, nhiét do va
thoi gian xa tiét (Nguyen et al., 2013; Sakai &
Terayama, 2008).

O Viét Nam, c4 16c thuong dugc ché bién khong
cét tiét nén chit luong cua san pham khong dap ng
duogc yéu cau ngay cang cao cua thi truong. Do vay,
nghién ctru ndy dwoc thuc hién nhim danh gia anh
huéng cua diéu kién xa tiét dén mot sé chi tiéu chét
lwong san pham phi 1& ¢4 16c dé tir d6 xac dinh diéu
kién xa tiét phu hop nham nang cao chit lugng san
pham trén thi truong.

2. VAT LIEU VA PHUONG PHAP
NGHIEN CUU

2.1. Vit liéu nghién ctru

C4 16¢ duoc thu mua truc tiép tai cac ho nudi ca
trong khu vuc ¢é khéi lugng trung binh tir 500-800
g/con. Ca 16c thu mua 1a ca khoe manh, khong bi
bénh va dam bao cac yéu cau cua nguyén liu ca tuoi
séng. Ca dugc bao quan sdng trong cac thung nhya
chtra nuéc & ao nudi va van chuyén vé phong thi
nghiém Truong Pai hoc Nha Trang. Tai phong thi
nghiém cd dwoc cho nghi ngoi trong thoi gian
khoang 1 gio truéc khi tién hanh thi nghiém.

Hoa chat sir dung trong nghlen cuu dat tiéu
chuén phan tich duoc san xuét bai cong ty Sigma-
aldrich va Merck. T4t ca héa chit dugc cung Cap boi
Cong ty TNHH Thi nghiém A Chau (Tp. H5 Chi
Minh, Viét Nam).

2.2. B® tri thi nghiém nghién ctru

2.2.1. Thi nghiém 1: Anh hurong cua trang thai

cd trweée khi cat tiét dén chdt heong phi
lé ca loc

C4 16¢ sau thoi gian nghi ngoi duoc chia 1am hai
nhém, mdi nhém 3 con. Nhém 1, ca dwoc 1am
choang bang cach dap nhe vao diu ca sau do cét va
xa tiét. Nhom 2, ca duoc cét va xa tiét ngay sau khi
nghi ngoi (khong lam choang). Cé hai nhom cé dugc
xa tiét trong nudc c6 nhiét do 23-25°C trong thoi
gian 20 phut. Sau khi x4 tiét ca dwoc rira sach, bo
noi tang, phi 18, lang da va danh gia cac chi tiéu chat
lugng géom cam quan, trang thai cau tric, mau sic
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co thit, hiéu s’uét thu hoi sau gia nhiét, ham luong
sat heme va sat npn-heme dé lya chon trang thai ca
phu hop khi xa tiét.

2.2.2. Thi nghi¢m 2: Anh huong ciia moi
trieong xa tiét den chat lwong phi 1é ca
loc

Sau khi lya chon dugc trang thai ca trudc khi xa
tiét tir thi nghiém 1, tién hanh nghién ctru anh huong
clia moi truong xa tiét. Ca léc duoc chia lam hai
nhém, mdi nhém 3 con. Nhém 1, ¢4 dugc xir 1y theo
két qua tir thi nghiém 1 sau d6 cét va xa tiét trong
moi truong khoéng khi ¢ nhiét do phong trong thoi
gian 20 phut. Nhom 2, xir 1y twong ty nhung cit va
xa tiét trong moi truong nude cd nhiét do 23-25°C
trong thoi gian 20 phut. Sau khi xa tiét ca duoc rira
sach, bo ndi tang, phi 1€, lang da va danh gia cac chi
tiéu chat luong tuwong tu thi nghiém 1 dé lya chon
mdi trudng Xa tiét phu hop.

2.2.3. Thi nghiém 3: Anh hurong cia nhiét do
va thoi gian xd tiét dén chdt heong phi 1é
cd loc

C416c duoc chia thanh 6 nhém, mdi nhém 3 con.
Céc nhoém ca dugc nghién cuu danh gia anh hudng
cua hai ché do nhiét do nudc xa tiét (13-15°C va 23-
25°C) & ba ché do thoi gian (15, 20 va 25 phit). Sau
khi xa tiét ca duoc rira sach, bo noi tang, phi 18, lang
da va danh gia cic chi tiéu chat lugng twong tu thi
nghiém 1 dé lva chon nhiét do va thoi gian xa tiét
phu hop.

2.3. Phuong phap phan tich

2.3.1. Mau sdc cia co thit cd léc

Mau sic co thit ¢4 16¢ duge duoc do bang thiét
bi do mau Minolta CR-300 (Minolta Camera Co.,
Ltd; Osaka, Japan) theo th¢ thong mau Lab* theo
Nguyen et al. (2011). D¢ trang cua co thit ca loc
duoc tinh toan bang cong thac (Park, 1994)

Do tring = L* — 3b*

2.3.2. Trang thdi co thit ca

Trang thai co thit ¢ 16¢ duoc do bang thiét bi do
luu bien (CR 500DXS analyser, SunScientific,
Japan).ﬂLuc cat t6i da cua moi lan do s& duogc sur
dung dé tinh toan va so sanh sy bién doi vé trang
thai ctia co thit ca theo Stejskal et al. (2011).

2.3.3. Hiéu sudt thu héi sau gia nhigt

Hiéu suét thu hoi sau khi gia nhiét dugc dinh
nghia 1a phan tram khoi lugng cta ca con lai sau khi
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hip so véi khdi lugng cua ca trudc khi hap theo
phuong phap cua Nguyen et al. (2011).
2.3.4. Ham lwong sdt heme va sat non-heme

Ham luong sit heme trong thit ca 16¢ duoc xac
dinh bang phwong phép cua Gomez-Basauri and
Regenstein (1992). Ham lugng sat non-heme trong
co thit ca 16¢ dugc xac dinh bang phwong phap cua
Schricker et al. (1982).

2.3.5. Oxy hoa lipid

Chi s6 peroxide (PV) trong co thit ca l6c dugc
xac dinh theo phuong phap cua cua Santha and
Derker (1994); két qua duoc thé hién 1a pmol CPO
trong 1 g san pham. Chi s TBARS (Thiobarbituric
acid-reactive substances) dugc xac dinh theo
phuong phap cua Lemon (1975) véi mot vai diéu
chinh nhé duge mo ta bai Nguyen and Phan (2018);
két qua dugc thé hién 1a pmol MDA trong 1 kg san
pham.

2.4. Phwong phap xir Iy sb ligu

S lidu thu thap duoc tinh trung binh, d6 léch
chuan sir dung chuong trinh Microsoft Excel 2010.
Sy khac biét giita cac nghiém thic cta cic nhan t6
duogc phén tich baing ANOVA va kiém dinh Duncan
trén phan mém Minitab 16. Khac biét c6 y nghia tai
gié tri p < 0,05.

3. KET QUA VA THAO LUAN

3.1 A’nh huéng cia trang thai ca truge khi
cat tiét den chat lwgng phi I€ ca léc

Két qua danh gia anh huong cua trang théi ca
trudc khi cat tict den mot so chi tiéu chat luong phi
1€ ca 1oc dugc thé hién trong Bang 1.

Két qua cho thay viéc gay choang ca trudc khi
cit va xa tiét co tac dung tdt trong viéc nang cao chét
luong cho san pham phi 1& ¢4 16c. Cu thé, co thit ca
16¢ duoc gay choang trudc khi cat va x4 tiét ¢ mau
sang hon thé hién ¢ gia tri L* 16n hon c6 ¥ nghia
(p<0,05) so voéi mau ca khong duoc giy choang
trude khi cit va xa tiét. Trong khi d6, gia tri mau do
(@*) va mau vang (b*) cia mau ca khong dugc gay
choang cao hon so v6i mau ca dugc gy choang
truée khi cit va xa tiét. Dac biét, ham lwong sét
heme va sit non-heme trong mau c4 loc duoc gy
chodng thap hon c6 y nghia thong ké (p<0,05) so véi
mau cé l6c khong duoc giy choang (Bang 1).
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Bang 1. Anh hwéng cia trang thai ca trwéc Khi cat tiét dén chat lwgng phi 18 c4 loc
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Chi tiéu chét lwong

Trang thai ca truéc khi cit tiét

Gaiy choing Khong giy choing
Mau sang (L*) 65,27+1,182 58,58+1,33°
Mau do (a*) -3,14+0,07° -1,38+0,06%
Mau vang (b*) -1,2440,04° -0,64+0,10?
Do trang 68,98+1,08° 60,511,04°
Hiéu suat thu hdi sau gia nhiét (%) 93,44+0,592 89,33+1,06°
Do cung co thit (Mpa) 23,69+1,47 19,31+0,70
Ham lugng sit heme (mg/100 g) 0,64+0,04° 0,96+0,072
Ham lugng sit non-heme (mg/100 g) 0,17+0,02° 0,43+0,052
Ham lugng PV (umol CPO/g) 0,031+0,0012 0,034:+0,002°
Ham lugng TBARS (umol MDA/kg) 2,02+0,042 2,40+0,102

Cdc chiF cdi khdc nhau trong cing mét hang thé hién sw khdc biét c6 ¥ nghia thong ké ¢ mirc p < 0,05. S6 liéu diroc

trinh bay duéi dang gid tri trung binh + dg léch chudn.

Két qua nay co thé giai thich do khi c4 khong
dugc gay choang trudc khi cit va xa tiét nén ca gidy
giva nhiéu trong qua trinh cét va xa tiét, lam cho co
thit d& bi cac tén thuong co hoc va han ché qué trinh
loai méu, 1am cho mau sic cua co thit ¢4 sim hon.
C4 gidy giva nhiéu ciing thuc dy qua trinh oxy hoa
lipid va protein, thuc ddy hoat déng cua enzyme lam
cho céu tric co thit mém di (thé hién & hiéu suat thu
hoi sau gia nhiét va do cung giam). Nhiéu nghién
clru truge day cho thdy sy sim mau va bién vang
trén miéng ca phi 1& 1a do qua trinh oxy hoa lipid va
protein cling nhu hoat dong cua vi sinh vat
(Fletchenmacher, 1988). Qua trinh oxy hoda lipid
trong co thit ca tao ra cac san pham 1am cho miéng
¢4 bi bién vang va qua trinh oxy hoa protein dic biét
la hemoglobin va myoglobin tao thanh met-
hemoglobin va met-myoglobin 1am cho miéng c4 bi
sam mau (Nguyen & Phan, 2018; Richards &
Hultin, 2002; Richards et al., 1998). Thanh phan st

heme 14 c4u thanh co ban cua hemoglobin nén ching
rat nhanh bi oxy hoa lam bién d6i mau séic cua co
thit ca 16c. Su oxy héa st heme giai phong ra goc tu
do va ion sit, day 1a chét xuc tac qua trinh oxy hoa
lipid. Chi s6 peroxide-PV va ham lugng TBARS cua
mau ca duoc 1am choang trudc khi cat va xa tiét thip
hon so véi mau ca khong duoc lam choang, tuy
nhién khac biét khong c6 y nghia théng ké. Nguyén
nhan do ca duoc xir Iy va ché bién trong thoi gian
ngan nén sy oxy hoa lipid ¢ trén hai mau ca chua co
su khac biét rd rét. Két qua cho thiy viéc 1am choang
ca 16¢ trude khi cat va xa tiét 1a rat can thiét nham
han ché tdi da su bién d6i chat lwong trong qua trinh
ché bién.

3.2. Anh hwéng ciia méi truong xa tiét dén

chét lugng phi Ié c4 l6¢

Két qua danh gia anh huéng ciia méi trudng xa
tiét dén mot s chi tiéu chét luong phi 18 ca 16¢ dugc
thé hién trong Bang 2.

Bang 2. Anh hwéng ciia méi tredong xa tiét dén chit lwong phi Ié ca 16¢

Chi tiéu chét lwong

Mobi trurong xa tiét

Nuwéc Khong khi
Mau sang (L*) 66,39+1,69? 55,33+2,50P
Mau d6 (a*) -3,22+0,20° 0,36+0,032
Mau vang (b*) -1,43+0,12° 1,06+0,082
Do triing 70,67+1,472 52,15+2,67°
Hiéu sut thu hdi sau gia nhiét (%) 94,18+1,05 90,17+1,94
Do cing co thit (Mpa) 24,39+0,58 20,34+0,58
Ham lugng sét heme (mg/100 g) 0,58+0,03° 1,18+0,032
Ham luong sit non-heme (mg/100 g) 0,15+0,01° 0,63+0,06
Ham lugng PV (umol CPO/g) 0,032+0,0012 0,035+0,0012
Ham lugng TBARS (umol MDA/kg) 1,97+0,10° 2,690,072

Cic chiF cdi khdc nhau trong ciing mgt hang thé hién su khdc biét c6 ¥ nghia thong ké ¢ mirc p < 0,05. Sé liéu duoc

trinh bdy duéi dang gid tri trung binh + dg léch chudn.
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Két qua cho thiy méi truong xa tiét anh husng V6i mau ca xa tict trong moi truong nudce. Ket qua
¢6 ¥ nghia (p<0,05) dén céc chi tiéu chat luong cua nay hoan toan phu hop voi ket qua phan tich san
san pham phi 1& ¢4 16c. MAu cé 1oc duge gdy choang pham oxy hoa lipid, mau c4 xa tiét trong moi trudng
sau d6 cat va xa tiét trong mdi trudng nude co chat khong khi c6 ham lugng PV va TBARS cao hon so
lugng t6t hon so v6i Mau ca loc duge giy choang V6i mau ca xa tict trong nuoc (Bang 2). Qua trinh
sau d6 cit va xa tiét trong moi trudng khong khi. Cu oxy hoa lipid va protein trong co thit 1a nguyén nhan
thé, mau ca 16c xa tiét trong méi truong nudc cb gia chinh lam cho co thit c bi sam mau (Nguyen et al.,
tri L* cao hon, gia tri a* va b* thip hon so véi mau 2012; Rlphards & Hultin, 2002; Richards et_ al:,
cé xa tiét trong moi truong khong khi. Mau cé xa tiét 1998). Ket qua thu dugc hoan toan phu hop véi két
trong moi trudng khong khi ¢ ham lugng sat heme qua dugc cong bo trude do ctia Nguyen et al. (2013)
va sit non-heme cao hon c¢6 y nghia thong ké trén doi tugng ca tuyet, Nguyen and Phan (2018)
(p<0,05) so v6i miu ca xa tiét trong méi truong trén doi twong ca bop; MaqSOOd,and Bemaku!
nude. Nguyén nhan 1a do khi xa tiét trong moi (2011) trén'(jfn tugng ca chém chau A. Tém lai, moi
truong khong khi, méu c4 chay ra khoi dong mach truc‘y_ng iji’tlé'[ trong nudc duoc lya chon cho cac thi
nhanh chéng bi dong tu dudi tac dung caa oxy trong ~ nghiém ticp theo.
khong khi, lam bit ctra dong mach nén ngén khong 3.3. Anh hwéng cia nhiét d9 va thoi gian xa
cho mau chay ra khéi co thit. Lugng mau con lai tiét dén chat lwgng phi Ié ca léc

trong co thit ca s& thiic day qua trinh oxy hoa lam
bién mau, anh huong dén trang thai co thit va chat
lurgng cam quan cua co thit ca 16c. Hon ntra, khi xa
tiét trong moi trudng khong khi, ca va méau tiép xuc
V6i oxy trong khong khi s& thiic ddy qua trinh oxy
hoéa dién ra trong co thit c4 lam giam chét lugng so

Nhiét d6 moi truong va thoi gian xa tiét 1a hai
thong s6 quan trong anh huong dén hiéu qua loai
mau ra khoi co thit ca (Nguyen & Phan, 2018;
Nguyen et al., 2013). Két qua danh gia cac chi tiéu
chat lwong cta phi 1é c4 16c & cac didu kién xa tiét
khac nhau duogc thé hién trong Bang 3.

Bing 3. Anh hwéng cia nhiét dg va thoi gian xa tiét dén chit lweng phi 1 ca 16¢

Chi tidy chit lron Nhiét d9 nuéc xa tiét 13-15°C Nhiét d9 nuéc xa tiét 23-25°C

yng 15phat 20 phat  25phat  15phat 20 phut 25 phit
Mau sang (L*) 54,470,86° 66,42+0,64° 67,4242,02° 62,18+1,99° 69,38£1,91° 68,54+1,40°
Mau do (a*) 0,35£0,07% -3,09+0,04° -330+0,14° -3,2120,19° -3,92+0,13" -3,97+0,03°
Mau vang (b*) 1,0740,05% -1,4240,04° -1,34+0,15" -1,45£0,20° -1,98+0,18% -1,95+0,07
Do tring ‘ 51,47+0,76° 70,68+0,70° 71,44+2,41% 66,54+1,41 73,3241,39% 74,38+1,592
(fé}:;“ sudt thu hoi sau gia nhiet g7 17,1 4e0 04 44141 10° 944241,46° 92,58£0,07 9543£0,64 94,30+1,85
D6 cling co thit (Mpa) 21,88+1,43 24,19+1,75 23,94+1,42 2235+1,02 2543+0,52 24,94+1,05

Ham lugng sit heme (mg/100 g)  1,15+0,09*  0,59+0,03° 0,58+0,04° 1,10£0,05* 0,52+0,04° 0,5420,07"

(f:r?g/lllggg% st non-heme 0,57£0,05° 021£0,03° 021+0,02° 0,530,050 0,15+0,01° 0,14+0,02°
Ham luong PV (umol CPO/g)  0,037:£0,001%0,03620,00220,036=0,00120,037£0,00120,03040,00120,030£0,001°
Ham lugng TBARS (umol 3,19+0,06° 2,34+0,04° 2,05+0,05° 2,59+0,10° 1,75+0,02° 1,810,05°
MDA/Kg)
Cdc chiF cdi khdc nhau trong cing mét hang thé hién su khdc biét co ¥ nghia théng ké ¢ mirc p < 0,05. S6 liéu diroc
trinh bay dudi dang gid tri trung binh £ dg 1éch chudn.

Bang 3 cho thy thoi gian xa tiét va nhigt @9~ Tuy nhién, khong c6 su khac biét y nghia (p=0,05)

nudc c6 anh huong dang ké dén cac chi tiéu hoa ly gitra hai mu ca xa tiét o thoi gian 20 phut va 25 phit
clia co thit ca 16c. O hai nhiét do xa tiét, xu husng ~ Ca 0 hai che do nhiét do (13-15°C va 23-25°C). Ket
anh huong cua thoi gian 1a nhu nhau, cac mau ca 1oc qua nay c6 thé dugc giai thich, thot gian xa tict 15
xa tiét & thoi gian 20 phut va 25 phut ¢6 chit luong ~ phit chua di dé loai bo t0i da méu cd ra khoi co thit
t6t hon so véi mau ca l6c xa tiét & thoi gian 15 phat. ~ nén ham lugng sat heme va sat non-heme con lai cao
Cu thé, mau sic cta phi 18 ca 16c sang hon thé hién hon. Pay la cac thanh phan dé bi oxy hoa
qua gi4 tri L* va do tring cao hon. Pac biét, cac mau (Fletchenmacher, 1988; Richards & Hultin, 2002),
c4 16c x4 tiét & thoi gian 20 va 25 phuat c6 ham luong lam bien doi mau sdc co thit ca 16c (gia tri L* thap
sat heme va sit non-heme thip hon c6 y nghia (p < hon), lam giam gié tri cam quan, giam hiéu suat thu
0,05) so véi mau ca loc xa tiét ¢ thoi gian 15 pht. hoi sau gia nhiét. Hon nira, cdc mau c4 16¢ xa tict &
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nhiét do 23-25°C c6 chat lugng tét hon so véi mau
¢4 16¢ xa tiét & nhiét do 13-15°C. Cu thé, mau ca xa
tiét & nhiét do 23-25°C & céac thoi gian khac nhau co
mau sic sang hon, hiéu sut thu hoi sau gia nhiét cao
hon, ham lwong sit heme, sit non-heme, chi s6 PV
va ham luong TBARS thap hon so véi cac mau ca
¢6 cung thoi gian xa tiét ¢ nhiét do 13-15°C. Piéu
nay c6 thé dugc giai thich 1a do ca 16c 1a ca nudc
ngot dugc nudi ¢ cac ao vai nhiét do nude dao dong
tir 25-27°C nén khi xa tiét trong nhiét d6 thap hon
nhiét d6 moi trrong song sé 1am cho cac mach méau
bi co lai, can tré qua trinh thoat mau ra méi truong.
Két qua thu dugc twong dong véi két qua dugc cong
bé truée d6 boi Nguyen and Phan (2018) trén ddi
tuong ca bép. Tuy nhién, két qua nay khac so véi
céc két qua cong bd trudc d6 cua Nguyen et al.
(2013) trén ddi tugng ca tuyét khi didu kién xa tiét
phu hop 1a trong nude da long va thoi gian la 30
phut. Su khac biét ndy co thé duoc giai thich do su
khac bict vé loai c4, kich thudc va méi truong song.
C4 tuyét thuong mai thuong c6 khdi lugng tir 4-7 kg
va séng & moi trudng nudc lanh co nhiét do trung
binh 8-10°C vao mua hé va nhiét dé6 nho hon 0°C
vao mua déng. Ngoai ra, ¢ ca hai nhiét d6 nudc xa
tiét (13-15°C va 23-25°C) mau ca xa tiét trong thoi
gian 20 phut khong c6 su khac biét vé chi tiéu chat
lwong so v&i miu ca xa tiét trong thoi gian 25 phut.
Nhu véy, didu kién xa tiét pht hop cho cé 16¢ 12 nhiét
d6 nudc 23-25°C va thoi gian 20 pht.

4. KET LUAN

Diéu kién xa tiét c6 anh huong 16n dén cic chi
tiéu hoa ly cta co thit ca 16c. Ca l6c duge lam
choang truéc khi cit va xa tiét trong moi trudng
nuéc cho chat lugng cao thé hién ¢ mau séc co thit
sang, trang, hiéu suat thu hdi sau gia nhiét cao, dong
thoi 1am giam dwoc ham luong sat heme va sit non-
heme trong co thit, han ché dwoc qua trinh oxy hoa
lipid (giam ham luvgng PV va TBARS). Thoi gian xa
tiét va nhiét d6 nudc xa tiét 1a hai yéu té quan trong
anh huong dén hiéu qua loai mau ra khoi co thit ca
16c. Piéu kién phii hop dé xa tiét cho ca 16c 14 nhiét
d6 nuéc 23-25°C va thoi gian xa 20 phut. Tur két qua
nghién ctu cua dé tai nay c6 thé khuyén nghi, dé
nang cao chat luong san pham phi 1& c4 loc thi c4
can duoc cit va xa tiét truéc khi ché bién.

LOI CAM ON

Nghién ctru dugc thyc hién thong qua su tai tro
kinh phi tir dé tai nghién ctru khoa hoc cip Bo (Bo
Gi4o duc va Dao tao) “Nghién ctru cong nghé so ché
va bao quan ca 16¢ tuoi (Channa striata) va phi l€ ca
16¢” (md sb: CT2020.01.TSN.02) thuéc Chuong
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trinh KH&CN “Nghién ciru tng dung va phat trién
cong nghé tién tién trong bao quan, ché bién nong
thiy san ving Pong bang Séng Ctru Long”.
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