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CAU HOI ON THI

Chat lwong thit twoi: khai niém va qui dinh theo tiéu chuan Viét Nam
Chat lwong thit ché bién: khai niém va qui dinh theo tiéu chuan Viét Nam
Sw bién doi héa sinh cua thit sau khi giét mé: protein, chat béo, glycogen
Phan biét thit binh thwéng, thit PSE, thit DFD. Nguyén nhan cua thit bat
thwérng. Kha nang st dung cua thit PSE va DFD trong ché bién cac san
pham thit

Nhii twong thit 1a gi. Cac yéu té anh hwéng dén sw 6n dinh cta nhii twong
thit

Ky thuat xong khéi sir dung trong ché bién thit. Muc dich, tac dung cia
x6ng khoi, phan biét xong khoi ndng, xéng khéi lanh, xéng khai tinh dién,
khéi 1dng, bdt khéi. Tinh an toan cta cac thanh phan cé trong khoi

. ng dung muéi polyphoshate trong ché bién thit. Muc dich, liéu lwong,

phwong phap str dung, tinh an toan
Quy trinh ché bién nem chua, giai thich cac cdng doan ché bién
Quy trinh ché bién lap xwéng, giai thich cac céng doan ché bién

10.Quy trinh ché bién cha lua, giai thich cac cong doan ché bién




1. Chat lwong thit twoi : khai niém va qui dinh
theo tiéu chuan Viét Nam
TIEUCHUANVIET NAM
(TCVN 7046 : 2002)
Thit twei — Qui dinh ky thuat

Thit twei : Thit cua gia suc, gia cam va thit caa chim,
thu nuéi sau khi giét mé & dang nguyén con, dwoc
cat miéng hoac xay nhé va dwoc bao quan & nhiét

doé thwdng hodc nhiét dé tir 0 °C déen 4 °C.




2. Chat lwong thit ché bien : khai niém va qui dinh theo
tieu chuan Viét Nam

TIEUCHUAN VIET NAM -Qui dinh ky thuat
(TCVN 7049 : 2002 va TCVN 7050 : 2002)
9.1. San pham thit ché bién khéng qua xi ly nhiét :

San pham ché bién ti thit gia suc, gia cam va thit chim, thi nuéi
ma quy trinh céng nghé khéng qua céng doan xt ly nhiét sao cho
nhiét dé tdm san pham nhd hon 70°C va khdng nhat thiét phai gia
nhiét trwdc khi an.

9.2. San pham thit ché bién c6 xtr ly nhiét :

San pham ché bién ti thit gia suc, gia cam va thit chim, thi nuéi
ma quy trinh cdbng nghé c6 qua cong doan x ly nhiét sao cho
nhiét do tdm san pham trén 70 °C va khéng nhat thiét phai gia
nhiét trwdc khi an.




3. Bién doi héa sinh cua thit sau khi giét méo:
protein, lipid, glycogen

3.1. Protein / co (= 18%)
3.1.1. Protein cta co (nhac lai)
* Protein cua twong co’ (myoglobin)
. Protein ciia mé lién két (colagen, elastin)
* Protein cua to co:
v Protein co rut co (actin, myozin, actomyozin)

v' Protein diéu hoa sw co rut co’ (tropomyozin,
troponin, o - actinin, 3 -actinin, protein M,
protein C)




3.1.2. Bién doi cua protein sau giét mo

3.1.2.1. Protein twong co (myoglobin)

MbO,
(Fe?*)

Po twoi

Phan tng két hop oxy L _
C6 dinh oxy trén nhan Hem T \l/ Phan (rng loai oxy

Mb <

bo tia

Phan trng oxy hoa /,\ J/ Phan wrng khtr

MetMb
(Fe™h)

HEM + Globin

nau




3.1.2. Bién doi cua protein sau giét mo
3.1.2.2. Protein mé lién két

- Colagen® co6 trong xwong, da, gan, sun

- Elastin ¢6 trong thanh cac ddng mach, day chang

Colagen

- [t bi bién ddi trong qua trinh chin t&i cua thit

NAU AM
 Colagen > Gelatin




3.1.2. Bién doi cua protein sau giét mo
3.1.2.3. Protein to co’
Co co’ sau khi tha chét (sw cirng xac)
+ Hinh thai : co’ co ngan
+ Hoa hoc

] ] ATP + Ca?* ]
Actin + Myozin ¢ > Actomyozin

Giam pH co
Thoai bién protein co : - g/doan chin t&i > mui vi

- g/doan thoi rira (NH,)




3.2. Bién déi cua lipid/co sau giét mé
3.2.1. Lipid trong co’ (~ 3%)

- Vi tri : m& dwéi da, mo chen trong co’

- Cau tao hoa hoc :

+ Ester glycerol + acid carboxylic** (triglycerid)
+ Phospholipid, sterol

3.2.2. Bien doi cua lipid

+ Thuy phan, hoa chua (ham men, nam moc) :

A cao, Am dé

Lipid > Acid béo + Glycerol

+ Oxy hoa (enzym, als, A, O,)
Acid béo > Aldehyd + Ceton + Peroxyd




3.3. Bién doi cua glycogen / co’ sau giét mo
3.3.1. Glycogen trong co’

Kho dw trir nang lwong (= 1%)
3.2.2. Bién doi cua glycogen

Glycogen co sl > Acid lactic




Dirng tuan
hoan mau

\ 4

Giam nong do
oxi cua co

\ 4

Dirng hé hap
t/bao. Bat dau
dwong phan

yém khi glucose

San sinh

|~

Giaam thé nang
Oxi hoa khur tir
+250 - -50 mV

\ 4

Chuyén MbO, thanh Mb ;

Mb thanh MetMb

A.lactic

Giam pH 7.3 -
7.4 > 57-5

/

Giam san xuat ATP
bang enzym, lam
giam ham lwong

ATP

Két thanh actomyozin
Sw clrng xac

\ 4

Phan huy
protein

T~

Giam kha nang
gitr nwwéc

i




4. Phan biét thit binh thworng, thit PSE, thit DFD. Nguyén
nhan cua thit bat thwong. Kha nang st dung cua thit PSE
va DFD trong ché bién cac san pham thit




THIT BINH THUONG
= THIT CO pH,, = 5,6 — 6,2.

= THICH HOP CHO CHE BIEN, CO
KHA NANG Gil’ NUOC TOT, CO
PAC TINH CHU'C NANG TOT.

= CO MAU BDONG NHAT.
= CHAT LUONG VI SINH ON DINH.




THIT PSE

THIT CO pH SUT GIAM NHANH
BAT THUONG TRONG KHI NHIET
PO THIT CON CAO. THIT CO
MAU TAI (PALE), MEM (SOFT)
VA RI DICH (EXSUDATIVE)




THIT DFD

THIT CO pH CAO BAT THUWO'NG.
THIT CO MAU SAM (DARK), CIPNG
(FIRM), VA KHO (DRY)




THIT BAT THUONG

NGUYEN NHAN :

« STRESS / VAN CHUYEN THU
= THIT DFD

- STRESS / GIET MO
= THIT PSE




Kha nang st dung cua thit PSE va DFD
trong ché bién cac san pham thit

 DFD:

v'San pham dang nhi.
v'Chu y bao quan

- PSE:

v'San pham tach nwéc, 1én men




5. Nhii twong thit 1a gi. Cac yéu té anh hwéng
dén sw on dinh cua nhii twong thit

5.1. Nhi twong

La hon hop tao béi hai chat Iong khéng hoa tan
dwoc vao nhau, moét chat sé déng vai tro l1a pha
phan tan trén nén cua chat I1éng coén lai dong vai

tro la pha lién tuc.
Co6 hai dang nhii twong : dau / nwéc & nwée [ dau
5.2. Nhi twong thit

Dang dau trong nwéec.







HE NHO TUONG THIT TUOT
(Tai lisu DMV)

e

Mﬂﬁ:ﬁ

Nudc ;
: Mudi, phosphat, dudng, huong ligu
Phaliéntyc Protein tuong co ;
Protein td co hod tan
Huyén phiv - protein tut do cia mang
tuong o ;
“- nhiing doan s0i thit ;
- mO lién két ;
- tinh bot, gia vi;
Pha gi4n doan - t& bao chat béo.
' ' Nhit tuong - chat béo tu do
- hat m@
! - protein

Bot khi




5.2. Cac yéu to anh hwéng dén sw 6n dinh
cua nhi twong thit

Khéac biét vé khoi lwong riéng gitra pha lién tuc
va pha phan tan

Khac biét vé kich c& cac hat phan tan

D6 nhét cua pha lién tuc

Strc cang bé mat hién hiru giira hai pha

Hién dién cta cac chat dién phan




6. Ky thuat xéng khoi sir dung trong ché bien
thit.

Muc dich,

Tac dung cua x6ng khoi,

Phan biét xong khoi nong, xong khoi lanh,
x6ng khéi tinh dién, khéi léng, b6t khoi.

Tinh an toan cta cac thanh phan cé trong khoi




TAC

DUNG CUA XONG KHOI

" COICH:

Nhuom mau thit.

Tao mui vi dac trwng.

Kéo dai thoi gian bao quan
(khéi)




TAC DUNG CUA XONG KHO#

1 CO HAI:
Poc hai cho swrc khoe.

Giam gia tri dinh dwong (AA).




KHOI -LY TINH
Pwoc xem tong quat nhw mot moi
trro'ng khi treo lo’ Itbng trong doé cac

phan tir ran va léng.
Bao gom 2 pha:

v Pha khi : chat mau, hwong.
v Pha long : kho dw trir cho pha khi.




* THANH PHAN HOA HOC

+ Hop chat c6 chira nhom phenol :
chat thom va chat bao quan.
+ Hop chat c6 chira nhém cacbonyl :

chat mau va chat thom.
+ AXxit : it co vai tro quan trong.
+ Lacton, furan, alcol, ester:

tac dong trén mui vi san pham.
4+ Cac HPA : hop chat ddoc gay ungTnw.




T°C = 80°C :

Thoi gian = vai gio.

Co the 1am kho sp

> Han ché véi viéc tiém

hoi nwéc vao buong phoi.




XONG KHOI LANH :
¢ T°C =20 -25°C;
Am dé= 60 - 80% ;
¢ Thol gian =

&

vai gi® - vai ngay.

& San pham twoi song.




XONG KHOI TINH DIEN.

Nguyén tac : Cac chat can
xong khoi dwoc tich diéen va
cho di ngang qua trwong dién.
Cac phan twr khéi mang dién
tich, sé dich chuyén bam trén
bé mat cac chat can xéng khoi.




XONG KHOI TINH DIEN.

Wu diem :
#Nhanh, san pham dong nhat.
Khuyét diém :
+San pham coén song,
+C6 nhiéu chat HPA.

22 2%




SU DUNG HUONG KHOI
CO BDAC DANG LONG

(tron, nhung, tiem, phun)

®

L.
=

v,




o R
U'u dliémn
B Khéng cé chat HPA,

® Khdéng gay 6 nhiém madi trwéng,

E Khéng bi Itra de doa.

B Nhanh, khdong can trang thiét bi.
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Khéng lam khé san pham,

Khéng dwoc goi la san

pham "xdng khoi "**.




7.ng dung muoi polyphoshate trong ché
bién thit.

v'"Muc dich,

v'Liéu lwong,

v Phwong phap str dung,

v'Tinh an toan




POLYF >PHATE

TAC DONG :
+ Tang kha nang gilr nwéc cua
protein

+ Cai thién ket cau,

+ Han chée 6i m&,

+ on dinh mau sac.

+ Co tac dung dinh khuan

LUONG SU DUNG : <0,3g% - 0,59%.




POLYI ' PHATE

CHON SU DUNG : tuy thudc

+ Kha nang nam bat Ca?*

+ Cau trac chudi thang (+), ngan (+)

+ Tinh hoa tan tot, it tai két tinh the.

+ pH (axit doi v&i sp song) (kiém doi
v@i sp chin).

+ tao nhiéu tinh nhét (doi véi nhi
twong thit)




8. Quy trinh ché bién nem chua - Giai thich cac cdng doan ché bién

Thit nac (10 kg)

Loc (mé lién két, m&) NAu (80 — 100°C/15 — 20°)

: l

Xay 1an 1 (® =5 - 10mm)

Lam rao (quat may hoic phoi gio)

v
N Trén lan 1 (bang tay hodc bang may) l
| Cat soi (1mm x 2 — 5 mm)

Xay lan 2 (® = 5 mm) hodc gia ’
|

Bot thit - l -
Nhao trén lan 2 (bang may)

v

da lén men

Tao hinh (dang vién hoac dang thoi)

!

BacI goi
v
Lén men (28 — 33°C/3 —4 ngay)

!

NEM CHUA




9. Quy trinh ché bién lap xwéng - Giai th

Xay thd

!

Phdi trén
LForp

l

ouét

-

o

NhGi

Y

-

Cham dinh hinh

!

Rira

!

A

Say

.

Bao goi

San pham

Thit, M& {-2°C) _:}

1 4

y n

ch cac co

*+— Hueng qué 16, S35, ANTI-FRO1

51000A (POLYPHOS_S) Mudi,
" 112 MNuwdreda, meatplus+400

+— /3 Nurde da. K1

Tiéu, Braedrng, B4t ngot

1/3 Mudrc d2, Dau in

Rudt heo khi

ng doan CB




10. Quy trinh ché bién cha lua, giai thich cac cong doan CB

Thanh phan % ( tinh trén 1 kg cha lua )

Pork/Chocken Meat - Thit: 65%
Pork/Chicken Fat - M 20%
Ice - Nudc da: 5.3%
Murdre mam: 2.4%
S1000A (tao gion, dai) hodc POLYPHOS S 0.3%
Sugar - Duwéng 0.5%
Meat PLUS 400 ( tai tao dé déo cho thit) 0.8%
hoac Meat Glu hoac 5_Gelee

Meaty BRUST 11 { Hwong thit), BTN 2979/0 0.1%
Amino S 0.3%
ANTI — PRO ( Bao quan) 0.3%
Bot bien tinh K1 (tang kha nang gilk nurdrc) h.0%

Thit lanh 2dng (-20C) ~ Muocda
Heac thit nong S100CA (Hoac
L POLYPHOS_S)

e ==

¥ay 1 phat | (Khi thit chuysn tir mau ¢ sang mau frang)

<+ M& { Lanh -29C)
MEAT PLUS 400 Gia vi (Bot ngot, dudng, Mude
mam.. i
Xay 1 phit Khi khai nhi fireng chudn ki ch uyﬁ-hn sang trang
thai déo quanh

B4t bién tinh K1, h thit, AMTI-FRO1
ot bign tin worng thi

Xay 1 phot

v

Mhi teong { Moc)

i
Vo bao bi

v
Hap/Nau
v

Lam ngudi




