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CHE BIEN NAM CHAN DAI XOT CA CHUA PONG HOQP

Pham Xuan Phong'*

Tom tit
ghién ciru dwge tién hanh trén co sé khdo sat cdc yéu to anh hudng
‘ \ ‘ dén quy trinh ché bién san phdam ndm chan dai xot ca chua dé c6
duwoc san phcfm tot. Thi nghiém bé tri theo hoach dinh hodn toan
ngau nhién theo thé thirc 1 nhén té & hai budce: bude nghién civu thanh phan
nguyén liéu va budc nghién ciru ti 1é hat ném. Két qua nghién civu cho thdy
sdan pham tot c6 thanh phan nguyén liéu la 35% ndm chdn dai, 15% ddu hii
chién va 50% xot ca chua. Xot ca chua bé sung 4% hat ném nam hirong cho
sdan phdam cé vi ngon miéng.

T khoa: Ca chua, nam chan dai, xot

PROCESSING OF CANNED CLITOCYBE MAXIMA IN TOMATO
SAUCE

Abstract

The study was conducted on the basis of investigating the factors effecting the
processing of big cup mushroom in tomato sauce in order to create a good
product. The experiments were carry out in a completely randomized design
with one factor (ingredients in product (9 groups) and shitake seasoning
powder (5 groups)). The results showed that ingredients of good product were
35 percent big cup mushroom, 15 percent fried tofu and 50 percent ketchup.
The ketchup was added 4 percent shiitake seasoning powder to make the
product with good taste.
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1. PAT VAN PE va huong vi ctia nAm. Tuy nhién gia thanh cua
nam siy cao nén kho canh tranh véi nAm tuoi.
Phuong phap ngadm nudc mudi thi 1am thay
d6i nhiéu huong vi ciia ndm nén ciing dugc

g dung rat han ché. Hién tai chwa c¢6 phuong

Nam an la nguoén thyc pham rat tot cho
suc khoe con nguoi. Nam tuoi chira nhiéu
dudng chat, nhiéu nudc nén qua trinh bao quan

nam tuoi rat kho khan. Hién nay c6 hai phuong
phap chinh dé bao quan ndm an 14 sdy kho va
ngam nudc mudi. Phuong phap siy kho hién
da cai tién rat nhiéu, c6 thé gitr dugc mau sdc

I Truong Dai hoc Cuu Long
* Nguwoi chiu trach nhiém bai viét: Pham Xudn
Phong (Email: phamxuanphong@mku.edu.vn)

phap bao quan nam tuoi hiéu qua, vi thé ché
bién nam an thanh cac san pham an lién 1a mot
hudng co nhiéu trién vong. Viéc ché bién sé
lam ting thoi gian bao quan dang ké, dong thoi
nang cao gia tri dau ra cho san pham.

Nam chan dai 1a loai nam an ngon, gion,
mui thom nhe, chira nhiéu acid amin va khoang
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chit can thiét cho co thé (Trinh Tam Kiét va
ctv., 2009). Hién nay, nam chan dai duoc tiéu
thu dudi dang nam tuoi; chua c6 san phém ché
bién an lién trén thi truong.

2. VAT LIEU VA PHUONG PHAP

2.1 Vat li¢u thi nghiém

Tuong ca st dung trong nghién ctru la
san pham thuong mai cua Cong ty c6 phan
thuc pham Cholimex. Hat ném chay Maggi
Nam Huong cta cong ty TNHH Nestle. Nam

chan dai thu hoach tai phong thyc hanh nam
an—Truong dai hoc Ctru Long. Pau hu da chién
mua tai chg Phudc Yén. Hop sat tdy 3 manh
hinh try co6 kich thuéc ¢d 52 x 87,8 mm (hay
kich thudc 202 x 314 cua h¢ Anh My).

No6i hap (Study SA—-300 VL), ti say
(Memmert UN 110), can phan tich (ABT
220-4NM) , ndi chién khong dau (Philips HD
9200/90), may ghép mi...

2.2 Phwong phap nghién ciru

Quy trinh ché bién san pham xot nam chan dai

Nam chan dai

i

Twong ca

\l/ nghiém 1 vao hop sat

So ché 1 Pau hii

Xép ni ‘¢;|: hi theo thi Y
nam va dau nu eo 1 "
P 4 S0 ché 2

Thém hat ném

y

theo thi

R6t x0t theo thi nghiém 1

nghiém 2

Y

Bai khi, ghép mi

y

Thanh trung

Hinh 1: Quy trinh ché bién sin pham x6t nAm chén dai thue nghi¢m

So ché 1

N4am chan dai sau khi thu hoach, cét riéng
phan chan nam va mii nam, 16t bo 16p vo trén
chan nam, rta sach, dé rdo nudc, can riéng
phan chan nam va mii nam. Cat nh6 nam thanh
miéng kich thudc khoang 1x1x2 cm

So ché 2

Pau hu duoc cit nho, kich thude khoang
3x3x7 mm, xt Iy nhi¢t 170°C trong 5 phut roi
de nguoi.
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Thanh trung

Thuc hién phuong phéap thanh trung
Tyndal, theo d6 dd hop duge xtr 1y nhiét lip
lai 2-3 1an, khoang thoi gian giita cac 1an gia
nhiét 1a 20-28 giod (Nguyén Trong Can va
Nguyén Lé Ha, 2009). Thanh trung hdp san
pham & nhiét d6 121°C trong 15 phut sau d6
lam ngudi (nang nhiét 15 phut, git ¢ 121°C
trong 15 phuat, lam ngudi 20 phut), dé ¢ nhiét
d6 phong 24 gio. Sau d6 thanh trung 1an 2 &
nhiét 46 va thoi gian gidng lan dau.
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Thi nghiém 1: Khao sat ti 1é nim chin
dai, dau ha va nwéc xot trong san pham

Thi nghiém duoc hoach dinh hoan toan
ngiu nhién theo thé thtrc 1 nhan t6 véi 9 nghiém
thirc va lap lai 3 lan.

Nghiém thtrc 1: Nam 35%, dau hu 15%,
nude x4t 50%; Nghiém thirc 2: Nam 40%,
dau hu 10%, nude xot 50%; Nghiém thirc 3:
Nam 45%, dau hi 5%, nude xot 50%; Nghiém
thirc 4: Nam 40%, dau ha 15%, nude xt 45%;
Nghiém thtc 5: Nadm 45%, dau hit 10%, nude
x6t 45%; Nghiém thtrc 6: Nam 50%, dau hu
5%, nudc xot 45%; Nghiém thuc 7: Nam 45%,
dau hu 15%, nude xot 40%; Nghiém thirc 8:
Nam 50%, dau hii 10%, nude x6t 40%; Nghiém
thire 9: Nam 55%, dau ha 5%, nude x6t 40%

Thi nghiém 2: Khdo sat ti 1¢ hat ném
chay trong nuwéc xot ciia sin pham

Thi nghiém duoc hoach dinh hoan toan
ngiu nhién theo thé thtrc 1 nhan t6 véi 5 nghiém
thirc va lap lai 3 lan.

Nghiém thuce 1: ti 1€ hat ném chay 3%;
Nghi¢m thtrc 2: ti I¢ hat ném chay 4%; Nghiém
thire 3: ti 1€ hat ném chay 5%; Nghiém thirc
4: ti 1€ hat ném chay 6%; Nghiém thtrc 5: ti 1¢
hat ném chay 7%

Lan luot cin timg nguyén liéu vao hop
sat: Nam 56 g, dau hu 24 g

Tuong ca sau khi thém hat ném dugc
khudy déu, gia nhiét va khudy sau d6 rot vao
mdi hop 80 g.

Po Am nguyén liéu dwgc xac dinh bing
cach siy kho dén trong lwong khong doi

Phwong phap danh gia cam quan

San pham sau khi thanh tring dugc 6n
dinh ¢ nhiét d6 phong trong 2 tuan. Tién hanh
danh gi4 cam quan theo thang diém 9 (Hedonic
9—point scale).

3. KET QUA THAO LUAN

Keét qua khao sat ti 1€ nam chan dai,
dau hi va nwéce xot trong san pham

Trong nghién ciru nay cac thong sé dugc
xéc dinh theo ti 1& phan tram khéi luong. Mot
loai nguyén liéu co thé cam quan hién dién
nhiéu trong san pham, tuy nhién do am do
thap nén ti 1é ctia loai nguyén liéu nay trong
san phém van & muc thép. Nguoc lai, mot loai
nguyén liéu c¢6 4m d¢ cao, ti 1¢ cta loai nguyén
liéu nay trong san pham 16n, nhung cam quan
van hién dién it trong san pham.

Bang 1: D6 am céac nguyén li¢u

Nguyén liéu Do am (%)
Nam chan dai sau khi so ché 82,9
Pau hu sau khi so ché 55
Tuong ca 70,7

San pham x6t nam chan dai dong hop c6
phan cai va phan nudc xot. Phan cai gdm ¢6 2
loai nguyén liéu 12 nAm va dau hu. Theo bang
1 cho thy 4m d6 nim sau so ché gip 1,5 lan
am do cua dau hu sau so ché. Néu nim va dau
hu ¢6 ciing mot ti 18 khdi luong thi luong dau
hu duoc cam nhan nhiéu hon nam.

Bang 2: Gié tri cdm quan san pham & céac
ti 1€ nguyén li¢u khéac nhau

Nghiém thire Piém wa thich

Nam 35%, ddu hu 15%, 7304
nuodc xo0t 50% ’
musexdt 0% | 643
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Nam 45%, dau ha 10%,

nudc xot 45% ol
Nam 50%, dau ha 5%, - e
nudc xot 45% ’
Nam 45%, dau ha 15%,

nude xot 40% 20
Nam 50%, dau ha 10%,

nudc xot 40% =
Nam 55%, dau ha 5%,

nudc xo6t 40% Sl
Gia tri F 268,554
Murc ¥ nghia *
CV (%) 3,0

Céc gia tri trung binh ¢6 chir cai theo sau
khac nhau thi khac biét c6 y nghia thong ké
(*: murc d9 tin cdy 95%).

Ti 1& cac nguyén lidu trong san pham c6
anh huong 16n dén huong vi va gia tri cam
quan cta san pham. Két qua bang cho thay ti
1¢ nAm chan dai, ¢au ha va nude x6t phi hop
cho san pham 1an luot 1a 35%, 15% va 50%.
Ti 16 nude x6t 50% trong nghién ciru nay cé
thap hon so véi san pham tuong tyr 1a c4 moi
x6t ca chua 555 (52%) ctia Tap doan Century
Pacific Food, Philippine. Nhung cao hon san
pham ca hop x6t ca Three Lady Cooks (40%)
cua Cong ty TNHH Royal Foods Viét Nam.
Tuy nhién theo cam quan, ti 18 xot 50% trong
san pham van con ¢ muc thap.

Trong thi nghiém nay, ti 1¢ dau hu 15%
giup cai thién hi¢u qua gid tri cdm quan san
pham so v&i cac ti 18 thap hon sau 2 tuan bao
quan san pham & nhiét do phong.

Két qua khao sat ti 1é hat ném chay
trong nwéc xot ciia san pham

Trong tuong ca da c6 san mdt luong céc
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chat diéu vi nhu duong, mudi dn, bot ngot...
Tuy nhién dé san pham dam da hon, viéc thém
mot luong hat ném chay vao san phém 1a can
thiét. Dwa vao thi nghiém tham do, ti 1 hat
ném chay trong nudc x0t 14 5% dugce chon
lam nghiém thirc trung binh. Céc nghiém thirc
& muc cao 1an luot 14 6% va 7%. Cac nghiém
thire & mirc thap 13 3% va 4%.

Bang 3: Gi4 tri cam quan san pham & cac ti
1€ hat ném chay (% khoi lugng xot)

Ti 1€ hat ném chay 3% 7,20b
Ti 1€ hat ném chay 4% 8,03a
Ti 1€ hat ném chay 5% 7,03c
Ti 1€ hat ném chay 6% 6,53d
Ti 1€ hat ném chay 7% 4,90e
Giatri F 674,833
Murc y nghia *
CV (%) 1,1

Céc gia tri trung binh c6 chit cai theo sau
khac nhau thi khac biét co ¥ nghia théng ké
(*: muc do tin cay 95%).

Két qua nghién ctru cho thiy, cac san
pham c6 ti 1& hat ném 3%, 5%, 6% va 7% c6
gia tri cam quan thap hon ti 1& 4%.

Qua 2 thi nghiém, san pham tuy chua
hoan chinh nhung cac thugc tinh quan trong
nhu gid tri cdm quan va chi ti€u vi sinh da
& muc chap nhan duoc. Phan x4t ciia san
pham c6 pH = 4,6. So voi nguyén liéu twong
ca ban dau (pH = 3,9) thi gia tri pH d3 ting.
Tuy nhién pH 4,6 cling 1a pH con & muic an
toan thyc pham dbi v6i cac vi khuan gy bénh
& nguoi. Két qua phan tich vi sinh mau san
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pham do CASE thuc hién cho thiy khong TAI LIEU THAM KHAO
phat hién Clostridum botulinum (phuong
phap Real time PCR), khong c6 khuén lac
Clostridium perfringens, Escherichia coli,
Staphylococcus aureus, nAm men, nam mdoc
moc trén dia nudi cay.
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qua thé nam coc 16n Clitocybe maxima
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