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Nguyễn Văn Mười và Trần Thanh Trúc ............. 110 

 Effect of blanching on fermentation 

efficiency and quality of freeze-dried lactic-

fermented Idor longan (Dimocarpus longan 

Lour.)  pulp 

Phan Minh Trong, To Nguyen Phuoc Mai,  

Nguyen Van Muoi and Tran Thanh Truc ......... 110 
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Trần Bạch Long, Lê Như Bình, Nguyễn Văn Mười  
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Trần Bạch Long ................................................. 142 

 Development of black tilapia fish cake: 

effects of salt, sugar, and starch additives on 

physicochemical and sensory properties 

Tran Hong Quan, Le Nhu Binh,  

Nguyen Thi Kieu Diem, Chau Thanh Tuan and 

Tran Bach Long ............................................... 142 

Nghiên cứu tình hình nhiễm giun tròn đường 
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