Cong doan
Tiep nhan va chuan bi nguyén lieu



Gidl thiéu
> Tang nang suat va han ché toi da sw lang phi

> Su xam nhap va phat trién cla vi sinh vat = nguyén liéu
bi hw hong

> Y&u cau vé vé sinh phai dwoc quan tdm hang dau
» Codex Alimentarius Recommended International Code

of Hygienic Practice for Low-Acid and Acidified Low Acid
Canned Foods, CAC/RCP 23-1979, Rev.1 (1989).



Khu vwe san xuat va thu hoach

Can tranh cac yéu to gay 6 nhiém trong qua
trinh thu hoach nhw dat, nwéc, thirc &n, v.v...
Nguyén liéu can duoc bao vé tranh lay nhiém tor
con ngudi, ddng vat, cdn tring, chat thai cong
nong nghiép, ...

Cac tac nhan hoa hoc, vat ly hoac sinh hoc co
thé gay anh hwédng dén thanh pham.

C4c thiét bj va thung chtvra dwng c6 thé 1a moi
nguy



Nha xwdng va thiét ké
« Giao théng va khu vwc san xuat phai thuan tién

« Nha xwédng va may mac thiét bi phai dwoc xay dwng tot
va dé slra chi¥a. Can lwu y cac van dé sau:

v Khu vuec lam viéc
v' Dé dang lam vé sinh thuén tién giam sat vé sinh
v Ngén chan cac vat thé la: con trung, khai bui. ...
v' Tranh nhiém chéo

v' Dé& dang kiém soéat



Nha xwdng va thiét ké

San nha

Vach tuwong

Tran nha

Ctra sb

Ctra ra vao

Cau thang

Phong an, phong vé sinh

Hé thong thoat nwée va xi ly nwdce thai

Hé thong cung cap anh sang



Thiét bj va dung cu

Lwu y vat liéu lam thiét bi va dung cu
Dé dang lam vé sinh, tranh lay nhiém
Dé dang van chuyén

Can phai dé dang kiém soat sy hw hdng
cUa thiét bj (vi du: thiét bi do lworng ky
thuat so....)



Vé sinh

Théi gian biéu cho lam vé sinh may moc
thiét bi, nha xwéng

S dung chat tay rira thich hop
Can Iwu y cac phu pham va chat thai

Huan luyén cdng nhan lam vé sinh nha
xwdng va thiét bi



Van dé con nguodi

 Huan luyén nhan vién vé van dé vé sinh
trong san xuat

e Thao luan



Tiép nhan nguyén liéu

Cac nguyeén vat lieu hay phu gia, gia vi sé khong
dwoc tlep nhan néu chra VSV hoac doc t6 hoac
cac chat khac co nguy co gay hai dén nguoi tiéu
dung

Nguyén liéu nén dwoc kiém tra va phan loai
trwwdc khi dwa vao khu vuc san xuat

Cac nguyen lieu nén dworc sap xép theo nguyén
tac “vao trudece ra trwae” (first in, first out)

Cac cong doan can duoc thwe hién nhanh
chong va co sw giam sat, ghi nhan



Tiép nhan va chuan bj nguyén
liéu rau qua



Supply

Reception

Storage
Inspection

Storage

Cleaning & Washing

Sizing & Sorting

Size Reduction

Blanching

Storage
Cover Liquid Filling

Céc cdng doan trong qua trinh chuan bi nguyén liéu rau qua



Céc thudc tinh ciia nguyén liéu cé thé anh hwéng dén cong
doan chuéan bj nguyén liéu:

» Kich c& va hinh dang cua nguyén liéu
> Mau sac

> Cau trac

» D6 chin

» Cac huw hong vat ly

» Cac huw hong sinh hoc (cén trung, déng vat, nam,
VSV...)

> Céac vat thé la tir bén ngoai



Lam sach nguyén lieu

 Muc dich

« CAac vat thé la c6 thé chia thanh cac nhém nhuw
Sau.

<+ V0 co: dat, cat, da, kim loai, ...

< Thwe vat: canh, 14, than, cudng, ...

<+ Pong vat: toc, chat bai tiét, trieng con trung, ...
**Hoba hoc: phan bon,

Vi sinh vat



Lam sach nguyén lieu

Phwong phap lam sach:
d Phwong phap kho
d Phwong phap wot
d Phwong phap két hop



Phwong phap lam sach kho

v'Lam sach bé mat

v Twong doi dat tién

v'Rat dé bi tai nhiém nhw bui...

v Phwong phap lam sach wot

v'Rat hiéu qua trong viéc loai dat cat
v'C6 thé bd sung cac chat tay rlra

“Nhuwoc diém: ton nhiéu nwdc (15000
lit/tan d6 hép) =» chi phi cho x ly nwéc
thai



WORM INLET SCREEN

BEATERS

BRUSHES

May lam sach khé dang trong
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of roller conveyor

Fruit rotates resenting whole surface to sprays

May lam sach wét (dang phun)
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Qua trinh chan

Wu diém
 Anh hwéng dén cau truc: tuy thudc vao chan trong nwdc
cng hodc nwdc mém

 Loai bo khi trong gian bao

» Giam so lwong VSV va cac chat héa hoc
. Bat hoat enzyme

» Diéu chinh m&c dd 4m cla nguyén liéu

« Bao quan dwoc mau sac cla cac loai qua cd chira sac
td anthocyanin



Qua trinh chan

Nhwoc diém

« That thoat do hoa tan: dac biét Ia cac

thanh phan hoa tan trong nwéc
 That thoat vitamin: do nhiét va hoa tan

» Mat mau sac (chlorophyll)
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Figure 5.20. Sugar losses in wrinkled peas blanched in boiling water with respect to
time (Varaquaux, 1971).

Table 5.1. Retention of Some Vitamins Expressed as a Percentage of the
Fresh Washed Weight (Peas)

Ascorbic
Acid Bl B2 Niacin Carotenes
Fresh 100 100 100 100 100
Fresh, cooked 81 93 108 03 78
Fresh, blanched 67 95 81 90 102
Blanched, frozen 55 94 78 76 102
Blanched, frozen 38 63 72 79 103

and cooked




Table 5.2. A Comparison of Water and Steam Blanching

Steam
Under
Blanching Water Atmospheric Pressure
Products
Cleaning effect great reduced reduced
Leaching great reduced reduced
Mechanical deterioration average weak average
Heat transfer very good good very good
Treatment uniformity good average good to
very good
Microbial contamination average weak nil
Additive addition possible difficult
Fluid
Temperature uniformity good average good
Water consumption large slight slight
Steam consumption large average slight
Effluent great reduced
In service speed slow rapid




Chuan bi nguyén liéu thit va
cac san pham thit



Tiép nhan

Thit nguyén liéu co6 bi hw hdng rat nhanh do c6
ham lwong am cao, cac enzyme, vi sinh vat...
Can nhanh chdng ha thap nhiét dé cia thit
nguyén liéu. Bao quan lanh thit: 0-3°C, bao quan
lanh déng: -18°C

Thit nguyén lieu dwoc tiép nhan voi nhiéu dang

khac nhau: cat thanh tyng miéng v&i cac kich
c® khac nhau, loai bo xwong hoac khdng.

Nhiét do cla thit nguyén liéu trong qua trinh tiép
nhan nén duy tri & khoang 8°C, khéng nén vuot
qua 10°C)



Bao quan

Luén luén kiém tra chat lwong nguyén liéu trudc
khi dwa vao bao quan

Thit twoi nén bao quan & nhiét dd 0-2°C, 4m do:
90-95%, voi sy thong thoang nhe

Thit twoi ddng lanh nén bao quan & nhiét dé -18
- -200C

Can chl y sy sap xép cac nguyén liéu trong kho
bao quan



Figure 7.4. Convevor belts (Evnard, 1991).



Qua trinh chuan bj nguyén liéu thit

« Bao gom cac cdng doan sau: ra dong =
loai xwong = lam gidm kich c& (nghién,

wdp mudi, ngdm mudi, nau) = va dong

goi.



Tiép nhan nguyén liéu ca



Tiép nha&n nguyén liéu ca

« Ca nguyén liéu dwoec tiép nhan tai xwdng
ché bién tr hai nguén: cé twoi va ca dong
lanh.

 Cac hwdng dan vé danh gid cdm quan xac
dinh sy won hong cua ca (FDA)

» Khi phat hién cé bi hw hdng can phai cé
lap trong kho lanh



Cac murc d6 won hong cua ca

M 1 (kha dung va Muc 2 (khong kha Muc 3 (khong chap
chap nhan duogc) dung va khong chap nhan dung lam thuc
nhan) pham)
Mui thoi khong co won thoi
Mt tuoi sang md duc va hoi 16m véi  duc, 1dm va c6 mau do
mot vién do xung
quanh mat
Co thit sin chic, khong co vét  ¢6 vét nhan khi udn co thit mém
nhan khi uon cong cong ca
ca
Da sang voi bé ngoai 1ap ¢ vét nhin khi ubn c6 nhiéu vét nhin
lanh cong than ca
Noi tang con nguyén ven va tuoi mau xam va chuyén den, mui won thdi nhio
sang sang nhao
Thit va xuong thanh trong co thit ca xuong bat dau tach rdi  xuwong ca da tach roi

cO mau sang, khong
co xuong nho ra

khoi co thit

khoi co thit




CCP-1: Tiép nhan ca cho san
pham ca ngw dong hop

+ Moi nguy: nhiét dd va thei gian co thé dan dén sw hinh
thanh histamine

 Gidi han té&i han:

v' Ham lwgng histamine < 50 ppm

v Khong qua 2.5% ca bi won trong s6 ca kham nghiém trong
moi 16 nguyén liéu & khau tiép nhan

 Thu tuc giam sat:

v Thir nghiém histamine: doi v&i ca c& 20 pound (xap xi
9kg) hodc to hon, can phan tich 1 con/tan

v Khdm nghiém cé bang cam quan: nham xac dinh ca bi
won hong trong 16 ca: FDA dé nghi klem tra it nhat 118 con
cé trong moi 16 ca hodc toan bd 16 ca néu 16 nay chwa dén
118 con




CCP-1: Tiép nhan ca cho san
pham ca ngw dong hop
» Tan suat: tirng 16 tiép nhan
 Hanh déng swa chira:

v'"Néu 16 ca khong dat yéu cau gioi han to
han, 16 cé co thé bi loai bd hoac tién hanh
phan tich ky ham lwong histamine

v'FDA dé nghi chia nho 16 ca va th nghlem
VO tan suat twong tw. Loai bo 16 nhd néu
bat Ky con ca nao trong 16 nay cé ham
lwong histamine >50 ppm



CCP-1: Tiép nhan ca cho san
pham ca ngw dong hop

« HO so lwu trir:

HO so kiém tra ca

HO so phan tich histamine cla ca nguyén liéu
Hanh déng stra chira

Hiéu chuan nhiét ké

XN X X

« Tham tra: toan bd hd so phai dwoc ngudi co
trach nhiém xem xét trong vong mot ngay
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