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TOM TAT

Anh hwong cia dung dich gelatin ¢6 nong do khdc nhau tao Iép
mang tw nhién dén su bién doi chat lwong tém cang xanh (c& 12-
15 con/kg) trong 18 ngay bdo quan o diéu kién lanh (4°C) va 6
thang & diéu kién dong (-20°C) da dwoc khao sat. Két qua nghién
ciru cho thdy 50 voi mau tom khong phu [op gelatin, nong do
gelatin 3% la nong dg phix hop tao 16p mang phii gitip han ché qua
trinh oxy hod lipid cho san pham tém cang xanbh. Chat lwong cam
quan cua tom duwoc phi 16p gelatin dwoc duy tri 16t hon, tong sé vi
sinh vdt hiéu khi ciing thap hon trong cd hai diéu kién bdo quan
lanh va bao qudn dong. Két qua nghién ciru cho thdy chat lwong
cam quan tém cang xanh dwoc duy tri dén 15 ngay & diéu kién bao
quan lanh khi tom dwoc bao phi boi lop dung dich gelatin va chi
9 ngay doi véi mau tém khong dwoc phii 16p dung dich gelatin.

Tir khod: Bao qudn lanh, dong, gelatin, oxy hod lipid, tom cang xanh

ABSTRACT

The effect of a gelatin solution at various concentrations for
coating on the quality changes of giant freshwater prawns (size 12-
15 pieces/kg) during 18 days in the cold condition (4°C) and 6
months in the freezing condition (-20°C) was investigated. The
result showed that the gelatin concentration of 3% was the suitable
concentration to form a gelatin coating to retard the lipid oxidation
of giant freshwater prawns. The sensory quality of prawns coated
by gelatin was maintained better, and the total viable count was
also lower in refrigerated and frozen storage when compared to
samples without the gelatin coating. From the results, the sensory-
related quality of giant freshwater prawns covered in gelatin
solution might maintained for up to 15 days in cold storage
circumstances for freshwater prawns, compared to only 9 days for
uncoated samples.

Keywords: Gelatin, giant freshwater prawn, iced and freezing
storage lipid oxidation
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1. GIOI THIEU

Bén canh hai loai tom xuét khdu chu luc cua
nude ta 1a tom thé chan tring va tom st, hién nay
tom cang xanh ciing dugc quy hoach dé tré thanh
dbi twong nudi va xuat khau. Theo Bo Nong nghiép
va Phat trién Nong thon nam 2020, dinh hudng phat
trién dién tich nudi tdm cang xanh dat 50.000 ha, san
lugng dat 50.000 tin va gia tri kim ngach xuat khau
dat 100 triéu USD vao nam 2025. Ca Mau 1a mot
trong nhitng khu vuc c¢6 thé manh vé nudi tdm cang
xanh, dién tich nudi tom cang xanh nam 2022 cta
tinh khoang 20.000 ha va tiép tuc mé rong quy md
nuoi (Tap chi Thuy san Viét Nam, 2022). Thuy san
n6i chung va tom noi riéng rat giau ham luong
protein, ham luong lipid va cholesterol thép, su suy
giam chat lwong sau khi tom chét xay ra rit nhanh
va d& bi hu hong boi cac yéu t6 ndi tai va méi trudng
bén ngoai. Phuong phap bao quan phd bién dugc ap
dung dé duy tri chét luong tom sau thu hoach 1a bao
quan lanh ddi v6i nhu cau tiéu thu noi dia, ngén ngay
va bao quan dong d6i voi quy mo cong nghiép va
xuat khau (Jiang et al., 2021; Mabhto et al., 2015).
Tuy nhién, sy tiép xtic giita nguyén liéu tom va moi
truong khong khi s& thuc ddy cac phan tng hoa Iy
xay ra, dac biét 1a phan tng oxy hoa lipid va su phat
trién cua vi sinh vét gay hu hong, vi thé cac nghién
clru vé str dung céc loai mang bao c6 thé an duogc va
¢6 hoat tinh sinh hoc, hoat ddng nhur mot rao can dé
bao vé nguyén li€u khoi cac tac dong ti€u cuc, gop
phan nang cao thoi gian st dung ciia nguyén liéu.

Gelatin 1a mét trong nhimg hop chat sinh hoc
dugc chiét xuat tir da, xuong, vay, vay cia dong vat
da dugc chung minh c6 nhiéu hoat tinh sinh hoc hiru
ich va kha nang hinh thanh gel hay tao mang, kha
ning tu phan huy, gelatin con dong vai tro 1a chat
mang cac hop chét sinh hoc khac dé duy tri chét
lwong nguyén liéu thuc pham bao goi (Alparslan et
al., 2016; Benbettaieb et al., 2017) nén gelatin phu
hop véi ti€u chi cua vat li¢u bao bi thuong mai
(Arvanitoyannis, 2022). Mang bao dugc tao thanh
tir gelatin ciing dugc xem xét nhu chit ngan chin su
x4m nhap cua oxy hay chong lai 4nh sang (Ucak et
al., 202).

Do d6, sy két hgp gitra mang bao gelatin sinh
hoc than thién moi truong va diéu kién bao quan
lanh hodc bao quan dong cé thé cai thién tot hon vé
tinh 6n dinh chat luong va mrc d¢ an toan cua
nguyén liéu thuy san sau thu hoach. Xem xét sy gia
tang nhu cdu tiéu thy tdm cang xanh ciing nhu cac
tai liéu khoa hoc hién c¢6 vé bao quan dé duy tri chat
luong tdm cang xanh van con rat it thong tin lién
quan. Vi vay, nghién ciru nay da dugc thyc hién trén
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dbi tugng tom cang xanh thuong pham dugc nudi
trén dia ban tinh Ca Mau, nhdm danh gia tic dong
ctia mang gelatin va diu kién bao quan dén sy thay
dbi cac thudc tinh chét luong ciia tdm cang xanh.

2. NOI DUNG NGHIEN CUU
2.1. Dia diém nghién ciru

Nghién ctru duoc tién hanh tai phong thi nghiém
cia Khoa Khoa hoc va Cong ngh¢ Ché bién Thuy
san — Truong Thuy san, Trudng Pai hoc Can Tho.

2.2. Nguyén vit li¢u thi nghiém

Tom cang xanh (c& 12-15 con/kg) dugc thu mua
tai ving nudi thudc xa Théi Binh, Ca Mau va dugc
van chuyén séng vé phong thi nghiém trong thoi
gian khong qua 4 gio, dam bao tém con sdng va
khoé manh. Gelatin (xuit x(r: Bi) dwoc mua tai cira
hang Thu, Pai 16 Hoa Binh, quan Ninh Kiéu, thanh
phd Céan Tho.

2.3. B tri thi nghi¢m

2.3.1. Khdo sdat anh hwéng cia nong dé dung

dich gelatin dén sw on dinh chat luong
cua tom cang xanh

T6m cang xanh dugc giét chét nhanh bang nudce
da trong thoi gian 30 pht, ty 1¢ tom va nudce da 1a 2
tom: 1 nudce da: 1 nudc sach, nudc sach dam bao vé
sinh. Tom sau khi chét dwoc nhing trong dung dich
gelatin véi cac néng d6 khac nhau (1, 2, 3, 4 va 5%).
Gelatin dugc hoa tan hoan toan trong nudc sach ¢
60°C trong 20 phut va dung dich gelatin dugc giit
lanh xubng nhiét do 10-15°C. Ty 1é tom: dung dich
gelatin 1a 1:2 (w/v) va nhing tom trong 1 phut, nhiét
d6 dung dich gelatin dam bao 10-15°C. Sau khi xu
ly trong dung dich gelatin, tom cang xanh dugc dé
rdo 5 phut, dat trén cac khay xop va bao quan trong
cac tii PA, han kin miéng va bao quan & diéu kién
lanh (4°C) trong 3 ngay. Su thay d6i chat lwong ciia
t6m cang xanh so voi mau ddi ching (khong xur ly
gelatin) dugc phan tich théng qua cau tric, pH, danh
gid cam quan, chi s6 peroxide va tong s6 vi sinh vat
hiéu khi. Mdi nghiém thirc dugc bd tri véi 2 kg tom
(12-15 con/tai) va 3 lan lap lai.

2.3.2. Panh gid sw bién doi chat lwong ciia tém
cang xanh dwoc xir Iy bang dung dich
gelatin trong diéu kién bdao quan lanh va
bao quan dong

Tém cang xanh dwoc xir ly bang dung dich
gelatin v&i ndng do thich hop (két qua tir muyc 2.3.1)
va mau d6i chimg (khong xir 1y gelatin) dugc dat
trén cac khay xdp, sau d6 sir dung cac tii PA dé bao
g61 cac khay tom nay. Cac khay tom dugc bao quan
& 2 diéu kién khac nhau gém bao quan lanh & nhiét
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do 4°C va bao quan dong (-20°C). Thoi gian bao
quén lanh tom cang xanh du kién 1 18 ngay, tdn suat
ldy mau phan tich 12 3 ngay/lan va thoi gian bao
quan dong 6 thang, tan suét thu mﬁu phén tich 1a 1
thang/lan. Chi tiéu phan tich gom cau trac, danh gia
cam quan, chi s6 peroxide va tong s6 vi sinh vét hiéu
khi. M&i nghiém thirc dwoc b tri v6i 2 kg tom (12-
15 con/thii) va 3 1an lap lai.
2.4. Phuong phap phan tich

Chi sé peroxide (PV) dugc phan tich theo
phuong phap cua Cox & Pearson (1962). Hon hop
gom 1 g mau thit tom, 5 mL chloroform va 10 mL
acid acetic duoc lic déu 20 phut trén may lic. Sau
d6 thém 1 mL dung dich KI bdo hoa va dé yén trong
bong t6i 5 phut, thém 75 mL nude cit va vai giot
chat chi thi ho tinh bot, lac déu. Dung dich Na,S,0;3
duogc dung dé chudn do cho dén khi mau xanh tim
hay tim nhat mat mau thi ding lai; thé tich dung dich
Na,S,05 duge ghi nhan. Chi sé PV ¢6 don vi la
meq/kg va dugc tinh theo cong thirc:

(V' =V,)x N x1000
m, x 0,6

PV =

Trong do:

V (mL) va Vo(mL) lin luot 1a thé tich dung dich
Na»S,03 cua mau thtr va mau trang.

N: néng dd cua NayS,03 (0,01N).
mo. 1a khdi lugng ctia mau thit tom (g).

Do céu trac: May do ciu truc Texture Analyzer
(TA.XT.Plus, Anh) duoc sir dung véi dau do P/5S,
téc @6 1.1 mmy/s. Luc 16n nhét duge ghi nhan sau khi
tac dong lén than tom phéan anh d¢ cing (g luc). Tom
duge bao quan dong s dugc rd dong ¢ nhiét do lanh
(15-20°C) trong 3 gid, vi tri do cau tric tir dot song
lung th\r hai cda than tom.
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Xac dinh pH: May do pH d& ban CONSORT
C1020P Multi-parameter analyser dugc str dung; 20
g thit tom dugc bo sung 80 mL nudc ct va nghién
min hdn hop mau truée khi tién hanh xac dinh pH
(Okpala & Bono, 2016).

Phurong phdp dé dia dwoe dp dung dé kiém tra
$6 heong vi sinh vat hiéu khi (Nordic Committee on
Food Analysis, 2006). Cac chi tiéu cam quan nhu
mau sic, mui, vi va cu tric dugc danh gia bing
phuong phép cho dlem theo TCVN 3215-79, Hoi
ddng Cam ‘quan gbm it nhat 5 thanh vién da duoc
tap huén dé danh gia cac chi tiéu lién quan.

2.5. Xirly so li¢u

S liéu duoc tong hop, phan tich va trinh bay
bang phuong phap thong ké mo ta (trung binh, do
léch chuan) Su khac biét gitra cac nghiém thirc dugc
phan tich bang ANOVA mot nhan t6 va so sanh cip
(cung thoi diém phan tich) dua trén phép thir
Duncan (p < 0,05) bai phan mém Statistical Package
for the Social Sciences (SPSS) 20.0.

3. KET QUA VA THAO LUAN

3.1. Anh huéng cia nong d) dung dich
gelatin den sy on dinh chat lwong tom
cang xanh

Su thay ddi chét luong tom cang xanh khi duoc
xur ly trong dung dich gelatin twong tng véi cac
ndng do khac nhau dugc thé hién trong Bang 1. Két
qua cho thay, dic tinh vé cam quan va pH cua co thit
tom cang xanh thay ddi khong nhiéu gilta cac mau
dugce xu ly gelatin va nghiém thuce db6i chung. Tuy
nhién, tinh chit c4u triic co thit tdm cao hon, tong sd
vi sinh vat hiéu khi va mirc d6 oxy hoa lipid thap
hon dugc tim thiy ¢ cac mau tom duoc xir Iy gelatin
so voi mau dbi chimg (khong xir Iy gelatin). Didu d6
cho thdy, dung dich mang bao gelatin da gop phan
duy tri chat lwong co thit tom cang xanh sau 3 ngay
bao quan lanh.

Bang 1. Anh hwéng ciia ndng dd dung dich gelatin dén chit lrong tdm cang xanh

Nong dd H P) cing  Piém trung binh  Chi s6 peroxide  Tong §("i vi sinh vt
(%) P (g luc) c6 trong lugng (meq/kg) hieu khi (cfu/g)
bC 6,80+0,14° 12.927+279° 17,10+0,572 1,40+0,17° 3,24x10%
1% 6,60+0,14° 13.044+90° 17,60+0,14* 1,00+0,12® 3,07x10%
2% 6,65+0,072 13.594+298b 17,55+0,35% 1,10£0,22% 2,92x102°
3% 6,58+0,03 14.078+279¢ 17,80+0,14* 0,95+0,26* 2,76x10%
4% 6,600,147 13.871+x132¢ 17,60+0,28% 1,05+0,21% 2,96x10%
5% 6,65+0,21*  13.300+183% 17,65+0,212 1,50+0,25° 3,03x10%

Cdc gid tri c6 cdc chit cdi theo sau (a, b, ¢ va d) khdc nhau trong cing mét ot biéu thi sy khéc biét cé y nghia thong ké

(p<0.05%
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Két qua Bang 1 cho thdy gi4 tri pH ¢ cac mau
khac biét khong co ¥ nghia thong ké va dao dong tir
6,58 dén 6,8 dat murc cho phép vé do tuoi cla tom
(=7,7) (Colakoglu et al., 2006). Dac tinh cau triic cia
mau dugc xur ly gelatin duy tri cao hon mau khong
nhing gelatin (12.927 g lyc) va nhan thiy rang, mau
tom duge xu ly bang dung dich gelatin 3% co tin
hiéu cai thién cau trac t6t hon. Mang gelatin c6 kha
ning ngin 4m tot, can trd méi trudng nude bén
ngodi thAm nhap vao bén trong co thit nén van giir
dugc ciu truc ban dau (Jiang et al., 2010).

Két qua thi nghiém cho thay, trong pham vi nong
do gelatin 1-5% khong anh huong dén gia tri cam
quan cia san pham do gelatin 1a mot polymer hitu
co ¢6 kha ning tao thanh mang trong sudt, khong
mui, khong vi nén khong anh huong nhiéu dén gia
tri cam quan cua san pham (Eastoe & Leach, 1977).
Dung dich gelatin gitip tom cang xanh giir dugc cau
trac va han ché sinh vt t6t, lam giam hao hut chat
dinh dudng nén gitr dugc chit luong san pham twoi
nhu ban dau (Ba, 2009).

Su oxy héa chit béo & tat ca cac mau dwoc xur Iy
gelatin déu thip hon miu ddi chimg. Nguyén nhan
1a do gelatin tao mang bao han ché sy xam nhap ciia
0., nhung ngoai O, con cac tdc nhan khac anh
huong dén téc do phan timg oxy hoéa lipid nhur ham
luong chit béo, cac acid béo va ham luong sét
(Marwan, 2014). Két qua cho thay, tdm dugc phu
16p dung dich gelatin c6 nong do 3% c6 chi s6
peroxide thap nhat 14 0,95 (meq/kg).

Béng s6 lidu cho thay téng s6 vi sinh vat hiéu khi
& cac mau dugc phu gelatin déu thap hon mau dbi
ching va nam trong mirc giéi han cho phép <106
cfu/g theo quyét dinh ciia B6 Y Té (2007). O miu
t6m dwoc nhung gelatin 3% c6 téng sd vi sinh vat
hiéu khi thip nhat 1a 2,76x10* cfu/g. Nguyén nhan
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dan dén su tc ché vi sinh hiéu khi dugce Ucak et al.
(2021) dé cap la do gelatin c6 kha néng tao mang va
ngan chén oxy, gop phan tao mdi truong ki khi dan
dén géy bét loi cho sy phat trién cuia vi sinh vét hiéu
khi.

S6 liéu phan tich cho thdy tom cang xanh c& 12-
15 con/kg khi duoc phu gelatin 3% c6 cau trac cao
nhit cing voi sy han ché phat trién vi sinh vét va
ngan chin sy oxy hoa chét béo hiéu qua cao nhat.
Chinh vi véy, gelatin 3% 1a ndng d¢ thich hop dé bd
tri thi nghiém bao quan lanh va bao quan dong tiép
theo.

3.2. Panh gia chit lwgng tém cang xanh
trong qua trinh bao quin lanh va bao
quan dong

3.2.1. Tinh chdt cu triic co thit tom cang xanh

Céu trac co thit tom giam dan trong sudt thoi
gian bao quan lanh va bao quan dong, két qua su
thay d6i cau trac co thit tdm duoc thé hién & Bang
2. Hoat ddng cua enzyme ndi tai va sy phat trién cua
vi sinh vt d3 x4m nhap va tic dong vao ciu tric
protein co thit, ddc biét 1a protein cau triic (myosin
va actomyosin), protein cia mo lién két bi phan huy,
cac lién két giita cac mo trong co thit bi cat dut va
cAu tric co thit tom trd nén mém hon (Verrez-
Bagnis, 1997). O diéu kién bao quan lanh (4°C), mau
t6m ddi chimg c6 céu trac giam nhanh hon (18.390
g luc giam xuong 12.375 g lyc) so véi mau tom duge
xu ly bang dung dich gelatin (18.724 g lyc giam
xudng 13. 670 g lyc) sau 9 ngay bao quan, cAu tric
co thit tom tiép tuc giam dén ngay cudi cing cuia qua
trinh bao quan. Céu tric co thit tdbm dugc bao quan
ddng ciing ¢6 xu hudng thay doi twong tu, ciu tric
co thit giam tir 18.125 xudng 12.645 (g luc) & mau
tom d6i chimg va tir 18.077 dén 13.104 (g luc) ¢
mau tom duge xtr Iy dung dich gelatin.

Bang 2. Sy thay dbi cu triic co thit tdm cang xanh (g luc) trong qua trinh bio quan

Thai gian Bido quan lanh (ngay) Thai gian Béo quan dong
(ngay) MAu ddi chirng MAu xir Iy gelatin  (thang)  MAu ddi ching Mau xir Iy gelatin
0 18.390+1.8194¢ 18.724 +£1.5544b 0 18.125+184Ad 18.077+£3944¢
3 13.927+2.7924b 14.078+1.07942 1 15.010+£1.3634¢ 16.700+89644
6 12.365+£9514a® 13.198+1.4278 2 14.886£2934¢ 14.895+2644¢
9 12.375£1.1774% 13.670+£2.236%2 3 14.427+6634b¢ 14.613£5374b¢
12 11.524+251Bab 12.11243782 4 13.66441324 14.036:£472Bbe
15 11.121423242 11.866 £96882 5 13.3844330A 13.703+£301B2b
18 11.0084+44842 11.783+5128 6 12.645435242 13.104+40282

Cac gid tri c6 cdc chit cdi theo sau (a, b va c) khdc nhau trong cung mgt cot va chir cai (A va B) khac nhau trong ciing
mot hang biéu thi su khac biét co y nghia thong ké (p<0,05%)
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Nhin chung, su suy gidam céu triic co thit tdm
cang xanh dién ra cham hon khi toém dugc bao phu
boi dung dich gelatin so véi mau dbi chimg ¢ ca 2
diu kién bao quan lanh va bao quan déng, két qua
ndy tuong tu voi nghién ciru cua Farajzadeh et al.
(2016) trén dbi trong tom the chén trang, sy on dinh
két cau co thit tom thé chan trang dugc bao phu 16p
dung dich chitosan-gelatin thi tot hon so véi mau dbi
chung.

3.2.2. Chi s6 peroxide (PV)

Chi s6 peroxide (PV) thé hién mirc do oxy hod
lipid hay sy hinh thanh céc san pham oxy hod so cap
(Gopakumar, 2002). Chi s6 PV ctia co thit tom cang
xanh thay doi trong qua trinh bao quan dugc trinh
bay ¢ Bang 3. Sy oxy hoa lipid co thit tdm cang xanh
xdy ra cham hon khi tom dugc xu ly dung dich
gelatin, 16p mang phd dugc tao ra tr dung dich
gelatin bao phu khip than tdm c6 vai trd nhu mot
rio can, han ché tiép xuc giita tom va cac yéu té moi
truong bén ngoai, ddc biét 1a thanh phan oxy tir
khong khi, chat xtc tic chinh cho cc phan img oxy
hoa (Alparslan et al., 2016), tir d6 han ché qua trinh
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oxy hoa lipid ctia tom cang xanh. Sau 12 ngay bao
quan lanh, chi s6 PV tang tir 0,70 1én 1,90 meq/kg &
mau tom cang xanh dugc xir Iy dung dich gelatin,
trong khi d6 mau ddi chimg co chi s6 PV ting nhanh
va cao hon tir 0,92 1én 2,30 meq/kg, sau d6 chi $6
PV giam dan dén khi két thic qua trinh bao quan do
su phan huy cac san phdm oxy hoé so cip thanh cac
hop chat thir cap din dén chi sb PV giam (Boselli et
al., 2005). Cong bd cua Farajzadeh et al. (2016)
cing nhan thay chi s6 PV ciia tom thé c6 gia tri thip
hon va tang cham khi tdm dugc bao phu boi 16p
dung dich chitosan-gelatin so véi mau khong duoc
phi mang bao hay két qua tir nghién ctru cua
Alparslan et al. (2016) ciing cho thiy hiéu qua han
ché oxy hoa thanh phan lipid ciia tom hf)ng dugc bao
phu 16p dung dich gelatin 8%. Chi s6 PV cua tom
cang xanh bién ddi trong diéu kién bao quan dong
tuong tw nhu bao quan & diéu kién lanh, dén thang
bao quan thir 3, chi s6 PV dat 1,9 meqg/kg ddi voi
méu ddi ching, va dén thang thtr 4 chi s6 PV méi
dat dén gia tri nay d6i v6i mau duge phu boi 16p
dung dich gelatin.

Bang 3. S thay dbi chi s6 peroxide (PV) (meq/kg) ciia tdém cang xanh ¢ diéu kién bao quén lanh va bao

quan dong

Thai gian Béo quin lanh Thai gian Béo quin dong
(ngay) Miu dbi chimg MAu xit Iy gelatin___ (thdng)  MAu dbi ching MAu xir Iy gelatin
0 0,92+0,1782 0,70+0,1442 0 1,300,424 1,200,285
3 1,100,148a 0,900,144 1 1,400,284 1,300,144
6 1,300,148 1,10+£0,14Aabe 2 1,50+£0,148a 1,300,144
9 1,300,144 1,400,284 3 1,90+0,1442 1,80+£0,2840¢
12 2,30+0,1484 1,90+0,144¢ 4 1,600,574 1,90+£0,148¢
15 1,80+0,285¢ 1,60+0,28Ade 5 1,50+0,4282 1,200,284
18 1,70+0,14Bb¢ 1,30+0,14Ab<d 6 1,30+0,1482 0,900,142

Cac gid tri c6 cdc chiF cdi theo sau (a, b, ¢, d va e) khac nhau trong ciing mot ¢ot va chik cdi (4 va B) khdc nhau trong
cung mot hang biéu thi sy khac biét c6 y nghia thong ké (p<0,05%)

3.2.3. Panh gid chat lwong cam quan

Panh gia cam quan 1a hoat dong khao sat
mirc d6 chdp nhan cta ngudi tiéu dung dél véi san
pham thuc pham thong qua cac chi tiéu vé mit mau
sdc, mii, vi va cdu trac. Chét lugng cam quan thay
d6i rd rét khi tom duoc bao quan lanh & 4°C (Bang
4). Tinh chat cam quan ciia tom cang xanh duoc bao
phu boi mang gelatin van giit duge cac dic tinh sau
12 ngay bao quan, mau co chat luong kha vao ngay
thtr 15 va mau bat dau xuét hién cac dau hiéu cua su
hu hong (mui hoi thdi, dich nhay trén bé mat co thit
tom) ¢ ngay thr 18 cta qua trinh bao quan. Nguogc
lai, mau d6i chimg co toc do suy giam kha nhanh vé
mat cam quan va déu hiéu hu hoéng dugc nhan théy
sau 12 ngay bao quan lanh. Nhu vy, 16p phu gelatin
da giup duy tri chat lwong cam quan tém cang xanh
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nhd gelatin c¢6 kha nang ngan chan sy oxy hoa lipid
nhu d3 dugc trinh bay ¢ Bang 3, hay han ché sy phat
trién cta vi sinh vat (Bang 5). Két qua twong tu ciing
duogc bao cao boi Farajzadeh et al. (2016), tom thé
chan tring duoc nhung trong hdn hop dung dich c6
ty 1€ chitosan (1%)-gelatin (3%) 1a 3:7 (v/v) da giit
dugc chat luong cam quan dén ngay thir 13 & nhiét
d6 bao quan 4°C, va chi 7 ngay d6i voi mau tom thé
khong xtr Iy dung dich chitosan-gelatin. Bdi vi 2 tac
nhan gay hu hong chii yéu d6 1a vi sinh vét va
enzyme c6 san trong ban than nguyén liéu bj trc ché
hoat dong & nhiét do thap (Mahto et al., 2015) két
hop v6i hoat tinh sinh hoc ctia mang phu gelatin, do
d6 sy thay d6i khong dang ké dbi voi mau tom cang
xanh dugc bao quan dong trong thoi gian 6 thang vé
mat cam quan, tuy nhién chat lugng mau déi chimg
giam dang ké ¢ cung diéu kién bao quan déng nay.
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Béang 4. Diém cdm quan tom cang xanh
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Thaoi gian Béo quan lanh Thaoi gian Béo quan dong
(ngay) MAu d6i chirng MAu xi Iy gelatin  (thang)  MAu ddi ching MAu xir Iy gelatin
0 19,30+0,424d 19,040,024 0 18,4342, 18Ade 19,83+0,258
3 17,70+0,284¢ 17,90+0,4244 1 18,570,304 19,51+0,08B0
6 14,40+0,284Ab 16,690,275 2 17,63+0,06d%¢ 19,08+0,108°
9 11,45+0,354a 14,190,458 3 16,460,144 18,93+0,0584
12 X 14,04+0,23° 4 14,75+0,07A¢ 18,59+0,2084
15 X 11,58+0,11° 5 12,75+0,214° 17,91+0,085¢
18 X X 6 10,40+0,0842 17,04+0,04B

Cac gid tri c6 cdc chif cdi theo sau (a, b, ¢ va d) khac nhau trong cung mgt cot va va chir cai (4 va B) khac nhau trong
cung mot hang biéu thi sy khac biét co y nghia thong ké (p<0,05%). X: mau bi hu hong.

3.2.4. Tong s6 vi sinh vt hiéu khi

Téc do phat trién cta vi sinh vat hiéu khi c6
trong cdc mau tom cang xanh trong qua trinh bao
quan dugc ghi nhan ¢ Bang 5. Sy gia tang téng s6
vi sinh vat hiéu khi ciia mau tom cang xanh dugc xtr
1y voi dung dich gelatin trong diéu kién bao quan
lanh va bao quan dong dién ra cham hon so véi mau
dbi chung. Tuong tmg voi ché do bao quan lanh,
tom dugc xir ly gelatin c6 tong sb vi sinh vat hiéu
khi (1,67x103 cfu/g) sau 15 ngay bao quan van nam
trong gidi han cho phép (khong vuot qua 10° cfu/g)
va dam bao an toan cho ngudi sit dung. Mat khac,
méu tom ddi chimg ¢6 s6 lwong vi sinh vat tuy V;ll’l
nam trong ngudng an toan nhung cac bién ddi xau
vé mit cam quan da xuat hién rd nhu mui chua, nhét
sau 9 ngay bao quan lanh.

Déi voi diéu kién bao quan dong, tong sb vi sinh
vat hiu khi thap hon 10* cfu/g sau 6 thang bao quan
O céc tat ca cac mau tom c6 xur Iy hodc khong xir 1y

v6i dung dich gelatin, trong d6 mau tom duge phi
16p dung dich gelatin ndng d6 3% co téng sb vi sinh
vat hiéu khi (1,11x10° cfu/g) thap hon khi so sanh
v6i miu déi chimg (2,28x10° cfu/g). Nhimg két qua
thu duoc nay da chiing minh viéc st dung dung dich
gelatin [am 16p mang bao phu nguyén li¢u tom cang
xanh d4 ngin chin mot phan sy phat trién ctia vi sinh
vat gdy hu hong trong qua trinh bao quan. Béi vi
mang gelatin c6 kha nang chdng lai sy xdm nhép cua
oxy khong khi (Ucak et al., 2021) do d6 tao diéu
kién bat loi cho su phat trién ctia vi sinh vat h1eu khi.
Céc cong bd vé sy e ché vi sinh vat phat trién cua
mang gelatin d6i véi tom hong dugc bao quan lanh
da dugc nhoém nghién ciu cta Alparslan et al.
(2016) x4c dinh, mau tdom duoc bao phu boi dung
dich gelatin c6 s lugng vi sinh vat & mirc cho phép
sau 12 ngay bao quan va 8 ngay ddi v6i mau doi
chung.

Biing 5. Sy phit trién tong s6 vi sinh vat hiéu khi (cfu/g)

Thaoi gian Béo quén lanh Thoi gian Bédo quan dong
(ngay) MAu ddi ching MAu xir Iy gelatin (thang) Maiu dbi chirng MAu xir Iy gelatin
0 2,07x10%48 2,48x10%Aa 0 2,23x10%4a 2,06x10%4a
3 2,64x10%48 2,77x10%Aa 1 5,05x1028° 1,55x10%43
6 1,12x10%B° 5,58x102Ab 2 8,02x102B¢ 2,64x10%A°
9 2,37x10%8¢ 7,24x102Ab 3 9,98x10%8¢ 3,56x102Ab
12 2,00x10%d 1,21x1034¢ 4 1,13x10°84 5,56x10%A¢
15 2,80x1004¢ 1,67x10°Ad 5 1,89x1038¢ 7,82x102Ad
18 3,81x108Af 2,24x100%4¢ 6 2,28x1038f 1,11x1034¢

Cac gid tri c6 cac chit cdi theo sau (a, b, c...va f) khac nhau trong ciing mét cot va chit cdi (A va B) khac nhau trong
cung mot hang biéu thi sy khac biét c6 y nghia thong ké (p<0,05%)

4. KET LUAN

Dua trén nhitng $6 liéu duoc thu nhan tr sy thay
d6i cac thudc tinh chét lwong cua tom cang xanh
duoc xir Iy bang dung dich gelatin ndng d¢ 3% co
thé nhan dinh rang, dung dich gelatin ¢6 kha ning
tao 16p phu bén ngoai va ngin chin mot phan cac
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bién ddi sinh — 1y anh hudng khong t6t dbi voi tom
cang xanh, gop phan duy tri chat lwvong co thit, tir d6
giup kéo dai thoi gian st dung cla tom trong qué
trinh bao quan lanh dén 15 ngay va sau 6 thang bao
quan dong chit lwong tom cang xanh van 6n dinh.
Céc nghién ciru tiép theo vé danh gia sy bién doi
thanh phan dinh dudng, hay thoi gian bao quéan dai
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hon dbi véi didu kién bao quan déng nén dwoc trién
khai nham thu thép va hoan chinh céc dit liéu vé hi¢u
qua bao v¢ thuc pham thuy san cta gelatin.
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