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Tém tat: Muc tiéu ciia nghién ctru 14 xay dung phuong phap chi sé chat luong (quality index method -
QIM) dé danh gia d6 tuoi cia tom thé chan tring (lipopenaeus vannamei) nguyén liéu bao quan ¢ 0 °C.
Cac chi tiéu danh gia bao gdm cac thudc tinh mau, mui va céu tric cta cic phan dau, than, va dudi cta
con tom. Chuong trinh QIM dugc xay dung qua ba budc chinh: Pua ra chuong trinh danh gid so bd cac
thudc tinh lién quan dén chat lwong — huan luyén hoi dong va dua ra chuong trinh dénh gia QIM cubi
cing — Panh gia do chinh xac cua chuong trinh QIM, va wdc tinh han sir dung con lai. Két qua cho théy,
han str dung ciia tom thé tring 1a 8 ngay. Chit luong tom thé chan tring c6 thé phan thanh 4 mirc khac
nhau theo diém chét luong, gdm c6 Hao hang — Tét — Chap nhan — Tam chap nhan. Diém chat luong ting
tuyén tinh theo ngiy bao quan. Chwong trinh danh gia chét lugng tdm thé chan trang theo QIM cho phép
udc tinh han st dung con lai.

DEVELOPING THE QUALITY INDEX METHOD (QIM) TO ASSESS THE FRESHNESS
OF WHITELEG SHRIMP (LIPOPENAEUS VANNAMEI) PRESERVED AT 0 °C

Abstract: This study aimed to develop the Quality Index Method (QIM) for evaluating the freshness of
white-leg shrimp (lipopenaeus vannamei) preserved at 0 °C. The quality attributes included color, odor
and texture of the head, body, and tail of the shrimp. The QIM program was built using a three step
process: A preliminary scheme to evaluate all the changes of attributes related to quality — Training the
QIM panel and finalizing the QIM scheme — Validation of the QIM scheme and estimate of the remaining
shelf life. The results showed that the shelf life of white-leg shrimp preserved at 0 °C was 8 days. The
quality of white-leg shrimp could be classified into four different levels according to the quality index, i.e.
excellent, good, acceptable, and barely acceptable. The quality score was found to have increased linearly
with the number of preservation days. The QIM scheme also facilitated the estimation of the remaining
shelf life of the preserved samples.
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1. GIOI THIEU

Ngay nay, nguoi tiéu ding ngdy cang quan tdm dén thuc phim chat luong cao, an toan, va lanh
manh [1]. Thuy san néi chung va tom noi riéng thuong dé won hong ngay sau khi thu hoach. Vi vay, viéc
ké hoach kiém soét chat ché tir khi danh bat cho den khi dwa dén noi tiéu thy 1a can thiét [2]. Tom thé
chan tring dugc danh gia 13 mat hang thuy san xuit khdu manh & Viét Nam trong nhitng nam gin day.
Kim ngach xuat khau tir tom chiém tir 45% dén 50% kim ngach xuit khau nganh thiy san. Trong dé, tom
thé chan tréng chiém khoang 70% (theo Vasep). Hién nay, phuong phap cam quan 1a phuorng phép duoc
sir dung phd bién dé danh gia chit luong tom. Phuong phap danh gia cam quan la mot “phuong phap
khoa hoc ding dé goi 1én, do dac, phan tich va giai thich nhung cam giac vé san pham duogc thu nhan
thong qua thi giac, khiru giac, vi giac, xuc giac, va thinh giac” [3]. Riéng trong linh vuc thuy hai san,
phuong phap cho diém chat luong hién rat dugc ua chudng, vi du nhu phuong phap Torry thudng duogc
ap dung dé danh gia chat lugng thuy san tai Hoa Ky. Phuong phép Torry dugc xay dyng tir trung tim
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nghién ctru Torry (Torry Research Station) dung st dung trong danh gia chat lwong tom [4]. Theo phuong
phap nay, thang diém duogc sir dung 1a 10 diém, trong d6, diém 10, diém 5,5, va diém 3 twong g mirc
chat luong rat twoi — trung binh — khong chap nhan. O Cong Pong Chau Au cac phuong phap nhu EU
scheme, Quantitative Descriptive Analysis (QDA), va Quality Index Method (QIM) dugc st dung phd
bién. Trong d6, QIM dugc Hyldig tién doan 1a phuong phap s& duoc lwa chon dé danh gia chat luong thuy
san & Cong Pong Chau Au sau nay [2]. QIM duoc hinh thanh tir Trung Tam Nghién Ctru Thyc Pham
Tasmanian & Uc (Tasmanian Food Research Unit in Australia) [5] va dugc hoan thién cho dén nay. Pac
diém ciia QIM la thoi gian danh gia nhanh, d¢ tin cdy cao trong danh gia do tuoi cua thiy san bao quan
bang nudce da [6]. Diém khac biét ciia QIM so véi cac phuong phap khac 1a QIM dugc xay dung trén mot
loi cu thé khong quy dinh chung nhu EU scheme hay QDA. Vi dy, chuong trinh danh gia cho diém ctia
tom thé chén trang hoan toan khac véi tom st hay véi cac loai khac. Vi vy, viéc xay dyng hoi dong danh
gia d& dang thuc hién hon. Cac thanh vién trong hoi dong dénh gia chi can tap huin trong thoi gian ngén,
va khong doi hoi chuyén mén cao ¢ mirc d§ chuyén gia nhu doi hoi cua cac cac phuong phap khac [7]. Ba
chi tiéu dugc dua vao chuong trinh danh gia bao gom mul cdu tric, mau sic cua cac phan dau, minh, va
du6i cua con tom [5, 8]. Muc do bién d6i mau, mui va cdu trac trén cac thude tinh duge phén chia lam 4
mirc twong tng tir diém 0 dén diém 3. Trong d6, diém 0 va diém 3 tng voi hai mic “tuoi nhit” va “won
hong, khong chap nhan”. Chuong trinh danh gia QIM cho tém the chén trang dua ra cac mo ta muc do
bién ddi cua cac thuge tinh cam quan, va diém chat lugng twong Ung cua chung. Tong s6 diém chat lugng
clia cac thudc tinh duoc xem 1 diém chat lugng cua tom thé tring, duoc goi 1a QI (quality 1ndex) Nhu
vay, QI cang thap thi chat lugng tom cang cao, va nguoc lai QI cang cao thi chat lugng tom cang thap [9].
Mot thuan lgi nira khi st dung QIM 1a ngoai danh gia mac d6 tuoi cia tom, co thé wéc tinh han sur dung
con lai théng qua phuong trinh hdi quy tuyén tinh giita ngay bao quan va QI [7, 10, 11]. Gan day, mot so
nhom nghién ctu da xay dung phuong phap QIM cho mot sO loai ca nhu ca me (Sparus aurata) [12], ca
hoi dai duong (Salmo salar) [10], ca tuyet (Gadus morhua) [13], bach tugc (Octopus vulgaris) [14], hay
ca trich (Clupea harengus) [15]. O Viét Nam, tom n6i chung duoc phan loai theo tiéu chuan 3726-89
[16]. Tiéu chuan phan loai nay khong tuong dong véi cac tiéu chuan ¢ cac nude nhap khau tom nodi riéng,
va hau hét cac loai thily san néi chung. Vi vdy, viéc xdy dung tiéu chuin danh gia tom phu hop véi cac
tiéu chuan qudc té 1a can thiét.

Muyc dich ctua nghién ctru nay la xay dung mot chuong trinh QIM danh gia cho tom the chan tring
bao quan trong nudc da, phu hop voi tiéu chuan Chau Au, noi ma QIM dugc sir dung dé danh gia chat
luong tom néi riéng va thiy san noi chung. Ngoai ra, muc tiéu nghién ciru con dé cap dén xay dung bang
phan loai chét lugng tom, va ude tinh han st dung con lai.

2. VAT LIEU VA PHUONG PHAP
2.1. Thu nhin va bio quin miu

Tom thé chan tréng duoc thu mua & cho diu mdi Binh Dién, thudc thanh phé H6 Chi Minh, dam bao
cac tiéu chi sau: thu hoach sau khi nuéi 4-5 thang, kich c¢& 40 con/kilogram, va khong bi khiém khuyét
hay bé vo. Sau khi thu mua, tom duoc rira sach bang nudc thuy cuc, va dat trong tai polyethylene vo
trang (26,8 X 27,9 cm) (Alcoa Products Inc., Richmond, VA 23261, USA). Cac tai mau nay duoc dat
thang trong thung polystyrene chira da bao c6 ty 1¢ tom/da bao la 1:2 (w/w), b6 sung 0.8% mubi theo khoi
luong nuée da dé dam bao nhiét d¢ bao quan 0°C va chuyén vé phong thi nghiém trong 2 gio. Tai phong
thi nghiém, cac tai mau tiép tuc dugc bao quan & 0 °C trong tii dong lanh (Hitachi R-F560PGV7 — Japan).
Mau ngay 0 duge xac dinh 1a mau vira chuyén vé phong thi nghiém, khong bao quan trong ta dong.

2.2. X4y dung chwong trinh QIM
2.2.1. Xay dung cac thuat ngir md ti bién ddi cac thudc tinh & tom thé chén tring bao quan ¢ 0 °C

Cac thuat nglr mo ta bién ddi cua cac thudc tinh lién quan dén céu trac, mau, mui cia tdom dugc thu
nhan thong qua qua trinh quan sat truc tiép va tham khao tir cac tai liéu di cong bd [17-21]. Tl ngit mo ta
dugc chon lya can than, va dugc cac thanh vién trong hoi dong théng nhat chon. Céc thuat ngir khach
quan dugc chon wu tién hon cac thut ngir chu quan. Cac thuat ngir dugc chon lya thoa méan céc tiu chi
ngan gon, rd rang, va dé cam nhan.
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2.2.2. X4y duwng va cai thién chwong trinh QIM

Xay dung chuong trinh QIM bao gdm 3 budc chinh:

+ Bude 1- Chuong trinh so bo: 20 cam quan vién si dung phuong phap CATA (Check-All-That-
Apply) dé dua ra tat ca nhiing bién d6i ciia thudc tinh chat lugng cta tom (hinh thé, mui, cau tric, mau,
mit, mau vo, sy xuat hién ddm den & vanh bung, than tom, dudi tdm) va dat chung vao trong mot bang
liét ké. Mdi thudc tinh dugc cho diém tir 0 dén 3 véi diém thap chi mirc chét lugng cao.

+ Budc 2 - Chuong trinh chinh thic va huin luyén hoi ddng: Cac mau tom bao quan & 0 °C duoc
danh gia theo timg ngay bao quan. C6 6 thanh vién dugc chon dé tham gia hoi ddng danh gia. Cac thanh
vién nay duoc Iya chon thong qua mot bai kiém tra cac k¥ ning nhu phan biét, so hang, mé ta va udc
luong cuong do. Ban dau, thong tin ngay bao quan cta cac mau tom duoc cung cip dén cac thanh vién
hoi ddng danh gia. Cac thanh vién danh gia su phu hop gitra ngay bao quan voi nhimg bién ddi cam quan
cua cac thudc tinh tuong tmg. Giai doan nay c6 thé thay dbi thuat ngir néu can thiét va dugc hoi dong
ddng y. Qua trinh huan luyén dat duoc két qua cho dén khi twong quan vé ngay bao quan va bién d6i cac
thugc tinh cam quan dugc xdc dinh chinh xdc, va thong nhét gitra cdc thanh vién hoi dong. Tlep theo, qua
trinh danh gia s¢ dugc thyuc hién trén cac mau cung cap dén cac thanh vién ma khong cho biét thong tin vé
ngay bao quan, va tién trinh duoc thyc hién cho dén khi hoi dong dat dugc do 1ap lai, d6 chinh xéc, va do
dong thuan (kiém tra thong qua md hinh ANOVA c¢¢ tuong tac, két qua khong trinh bay trong khuén kho
bai béo nay). Phuong trinh hdi quy tuyén tinh gitra ngay bao quan va QI dugc xac dinh trong giai doan
nay. Han sir dung cuia tom thé chan tring ciing duoc x4c dinh trong budc nay.

+ Budce 3 - Panh gia chuong trinh QIM: Cac mau tom duge bao quan ¢ 0 °C dugc danh gia theo
chuong trinh QIM, duoc xay dung 6 Budc 2 (Bang 3.1). Hoi dong lan luot danh gia cac thudc tinh mui,
mau sdc va cau tric cua tom theo trinh ty trong Bang 3.1. MBbi thanh vién nhan dugc mot con tom cho
mdi mau danh gia. Gia tri QI thu dugc tuong Ung véi mau danh gia 1a gia tri trung binh cua toan hoi
dong. Tur gia tri QI clia cac mau, sir dung phurong trinh hdi quy tuyén tinh dé xac dinh s ngay bao quan
ude tinh ¢ 0 °C. Han str dung con lai dugc suy ra tir viée so sanh v&i han st dung duogc xac dinh & Bude 2
v6i s6 ngdy da bao quan ude tinh & 0 °C. Thi nghiém danh gia chwong trinh QIM duoc thuc hién trén 10
mau khéac nhau.

2.3. Xir Iy 6 liéu

Tt ca cac thi nghiém duoc lap lai 3 lan. Dit liéu thu duoc duge xir Iy théng ké (ANOVA) véi mo
hinh tuyen tinh trén phan mém Statgraphics centurionXV va MS excel (2010). Su khac biét c6 y nghia vé
mat thqng ké (LSD) duogc xac dinh ¢ P<0,05.

3. KET QUA VA BAN LUAN

3.1. Su bién ddi cac thudc tinh caAm quan trong thoi gian bio quan

Muc tiéu la danh gia bién d01 céc thudc tinh cam quan & tdm bao quan & 0°C theo thdi gian bao
quén, bao gdm cac yéu té mau, cdu tric, va mui & cic khia canh sau:

Mau:

+ Pau: Hoi hong — xanh — hoi den —den ) o

+ Than: trang xanh, bong — trang xanh, dd bong gidm — hoi do, duc, vai dom den — do, nhieéu dom
den

+ Dudi: hoi d6 — xanh — hoi den — den .

+ Thit: trang sang — trang duc — hoi hong — hong hay hoi vang
Ciu tric:

+ Hinh thé: nguyén ven, dau gin chit vao than, vo ctng, sang, bong — nguyén ven, dau gan hoi long
vao than, long dau, thit gan chit vao vo, vo it bong, hot duc — dau t6m long, thit it gén chit vao vo, vo
mém, duc — dau b giy rung, chan rung, vo be nhiéu manh, mém

+ Thit: Ctimg — hoi mém — mém — rit mém (nhéo)

Mui: Tuoi — rong bién — mui nhe hodc khéng mui - chua
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Bién mau 1a mot mbi quan tdm trong cong nghé thuy san. Sy bién mau thuong do cac dém den hinh
thanh, con goi melanosis. Melanosis khong 1am hai dén strc khoe con ngudi, nhung anh huong dén chat
lwong cam quan, va anh huéng dén gia tri thwong mai. Sy hinh thanh dém den & tom (melanine) duoc cho
rang, do cac phan tir dugc tiét ra tir cic vi sinh vat gdy bénh nhu Peptidoglycan binging protein (sinh ra
boi vi khuan gram dwong), Lipopolysaccharide va p-1,3-glucan binding protein (sinh ra boi vi khuan
gram am) va B-1,3-glucan binding protein (sinh ra bi nam). Cac chét nay kich hoat serine proteinase
cascade. Sy kich hoat 1am chat nay c6 kha nang giip tién t& ProPPO bét hoat tré nén PPO c6 hoat tinh.
Tiép theo, PPO xiic tac cho phan tmg chuyén hoa polyphenol thanh quinone khong mau. Nhiing quinone
ndy bi oxy hoa boi khong khi s& tr¢ thanh cac sdc t6 sam mau goi 1a melanine. Melanine 1a chét gay ra su
bién den & dong vat giap xdc, qua trinh nay goi la melanine hoa (melanosis) [22, 23].

Hién tuong bién vang & phan thit 1a do sy di chuyén cua sic mau carotenoid, va phuc chat
carotenprotein tir da 1én 16p m& dudi da. Qué trinh oxy hoa carotenoid ciing hinh thanh nhiing sic td c¢6
may hdng hay d6 & thit hay da khi tom dwoc bao quan lanh [24]. Suyama (1987) thong béo rang sy mém
hoa xay ra do 16p collagen bi phén huy [25]. Thém vao dd, cac loai thuy san néi chung thuong co ciu tric
mang ludi protein kem chat che hon so vo1 dong vat trén can. Nhimg yéu to nay lam cho cau triic mé thit
cta thity san mém hon. Sy mém hoa duge cho 1a lién quan t6i sy bién mét cua Z-disk, phan ly céu tric
phirc tap clia actomyosine, 1am dut cac lién két collagen & md. Céac hoat dong ctia enzyme ndi sinh &
protein myofibrillar gop phan tao ra tién trinh nay [26, 27].

3.2 Chuwong trinh QIM dénh gia chét lwgng caim quan tém thé chan tring
T céc thuat nglt mo ta ¢ cic thude tinh chat lugng cam quan ciia tom thé chan tring. Mirc d6 bién
doi tang dan cia céc thudc tinh theo d§ won cua tom dugc lugng héa nhu Bang 3.1.

Bdng 3.1. Chuwong trinh QIM danh gid chat lwong cam quan t6m thé chdn tring (Lipopenaeus vannamei)

Tham s6 chat lrgng Mbo ta Piém
Mui bién. 0
M Mui tw nhién Mui hai san (mui déc trung cua tom), mui tanh. 1
ui N £
khong nau Mui tanh, khai. 2
Mui hoi, théi. 3
Dau xam, xanh lam. Dau khong c6 ddm den. 0
Dau xam, xanh lam, vang & gach tom. Xuét hién ddm den & chan |
. boi.
Dﬁu 1 N N r
bau xadm, hong, cam ¢ phan gach tom. Dom den ¢ chan boi va )
dau.
Mau X
sic bau cam, den. Mang den 16n. 3
Than sang bong, xam, vang. Than khong c6 dém den. 0
Thén x4m, xanh 14. Than c6 ddm den. 1
Théan : -
Théan xadm, hong. Than c6 dom den va mang den 16n. 2
Than vang, hong. Than c6 mang den 16n. Xuét hién dém den & 3

© 2019 Truong Pai hoc Cong nghiép Thanh phd H Chi Minh




62 XAY DUNG PHUONG PHAP CHI SO CHAT LUGNG (QUALITY INDEX METHOD - QIM)
DANH GIA PO TUGI CUA TOM THE CHAN TRANG (LIPOPENAEUS VANNAMEI) BAO QUAN G 0°C

Tham s6 chit lwrgng Mab ta Piém
chan byng.
Pudi xam, tim. Pudi khong co ddm den. 0
Du6i xam, xanh. Pudi c6 dom den. 1
Dubi -
DPudi xanh, hong. Pudi cé mang den 16n. 2
DPudi den. 3
Thit trong subt. 0
Thit trong sudt, xam, bac. 1
Thit -
Thit mau trang sira. 2
Thit tring sita, vang, hong. 3
V4 cung, dai 0
Vo it dai hon. 1
Vé * | Cam giac vo
V4 gion 2
V6 mém. 3

Pau nguyén ven, dau gan chat vao than, than nguyén ven, dot

s . 17 s A \ A O
gan chat vao nhau, dudi dinh lién vao than.
Long dau, than nguyén ven, dbt g.’fln chat vao nhau, dudi dinh |
Két cau lién vao than.
Long dau, gidn d6t, dudi gan lién vao than. 2
Cfiu Y - e X A L 1:A I\ A
triic Long dau, v& gach, gian dot, dudi gan lién vao than. 3
Thit dai, dan hoi, sin chic. 0
Thit it dan hdi, san chic. 1
Thit -
Thit mém, dinh tay. 2
Thit mém, nhio, dinh tay. 3

* Cam gidc vo duge danh gid bang tay. Ctng: chiu duoc tic dong, khong bi bién dang; Gion: d& gy, d& v&; Mém:
d& bop, dé nén, d& bién dang; Dai: kho xé rach
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3.3 Bién dbi cam quan va phan loai chit lwong tém thé chén tring bio quan & 0 °C

Céac méu tom thé chan tring c6 thoi gian bao quan khac nhau dugc phuc vu cho thanh vién trong hoi
dong danh gia. Chuong trinh QIM trinh bay ¢ Bang 3.1 dugc cac thanh vién hoi dong sir dung dé danh
gi4 chat luong cac mau tom nay. Két qua bién d6i cam quan ciia cac thudc tinh va diém QI tuong Gmg voi
ngay bao quan dugc trinh bay trong Bang 3.2.

Bdng 3.2. Bién déi cam quan, QI va phdn loai chdt hrong tom thé chén tring theo thoi gian bao qudn ¢ 0 oC

Ngay

MAu tom

M6 ta

Piém

0

Tom c6 mui bién.

Dau x4m va xanh lam nhat. Dau khong c6 ¢dm den. Dau
nguyén ven, ddu gan chit vao than.

Than sang bong, toan thdn mau xam, lung tom mau vang,
than khong c6 dém den. Thin nguyén ven, dot gin chit
vao nhau

Pubi xam, cudi dudi c6 mau tim va khong c6 ddm den.
Dudi dinh lién vao than.

Vo tom cung va dai.

Thit tom trong subt. Thit dai, dan hoi, san chéc.

0,81

Tom c6 mui bién.

Pau xam va xanh lam nhat. Gach tdm bat ddu nga vang.
Pau khong c6 dém den. Pau nguyén ven, ddu gan chat
vao than.

Than sang bong, toan than mau xam, lung tdm mau vang,
than khong c6 dém den. Thin nguyén ven, dot gin chit
vao nhau

Pubi xam, cudi dudi c6 mau tim va khoéng c6 dém den.
Duoi dinh lién vao than.

V4 tom cung va dai.

Thit tom trong subt. Thit dai, dan hoi, san chéc.

1,32

Mui bién.

PAau xam va xanh lam nhat. Gach tém vang nhat. Pau
khong c6 ddm den. Pau nguyén ven, dau gin chit vao
than.

Thén sang bong, toan than mau xam, lung tdm mau vang,
than khong c6 ddm den. Than nguyén ven, dot gin chat
vao nhau.

Pubi xam, cudi dudi c6 mau tim va khong c6 ddm den.
Duodi dinh lién vao than.

V4 tom it cung va dai.

Thit tom trong subt. Thit dai, dan hoi, san chéc.

2,90

Mui bién, mui hai san (mui déc trung ctia tom).

Dau xam, xanh lam, vang ¢ gach tom. Dau nguyén ven,
long d4u nhe. Pau c6 dém den.

Thén sang bong, xam, xanh 1a. Than khong c6 dém den.
Théan nguyén ven, dt gin chit vao nhau.

Dudi xdm, xanh. Duéi c6 dm den. Dudi dinh lién vao
than.

Vo it dai va it cing.

Thit trong sudt, xam nhat. Thit it dan hdi, sin chic.

5,60

© 2019 Truong Pai hoc Cong nghiép Thanh phd H Chi Minh




64 XAY DUNG PHUONG PHAP CHI SO CHAT LUQNG (QUALITY INDEX METHOD - QIM)

PANH GIA PO TUCI CUA TOM THE CHAN TRANG (LIPOPENAEUS VANNAMEI) BAO QUAN O 0°C

4 Mui hai san (mui déc trung cta tom), tanh. 8,87
: Pau xam, xanh lam, vang & gach tom. Xuét hién dém
den & chan boi. Pau nguyén ven.
’ Thén sang bong, xam, xanh 1a. Than c¢6 dém den. Than
nguyén ven, dot gén chit vao nhau.
Pudi xam, xanh. Pudi khong c6 ddm den. Pudi dinh lién
vao than
Thit trong sudt, xam, bac. Thit it dan hoi, sin chic.
Vo it dai hon
5 Mui hai san (mui dac trung cda tom), mui tanh. 10,53
Dau xam, vang & phan gach tom. Pom den & chan boi va
dau. Long dau.
Than xdm, xanh 14. Than c6 dém den. Gian dét.
Pubi xam, xanh. Pudi c6 ddm den. Pudi gin lién vao
than.
Vo it dai hon.
Thit hoi duc sang mau tréng stra, xam, bac. Thit mém
nhung van sin chic.
6 . Mui tanh. 14,12
R Pau xam, hong, cam nhat & phan gach tém. Dém den &
) ’ chan boi. Long dau.
Théan xam, c6 ph6t hong & lung. Than cé dém den. Gidn
aét.
Pubi xanh. Pudi c6 ddm den. Pudi gin lién vao than.
V4 gion.
Thit trong sudt, xam, bac. Thit mém nhung van sin chic.
7 Mui tanh, khai. 16,93
- Dau xam, hong, cam & phan gach t6m. Dém den & chan
‘ boi va dau. Long dau.
Théan xam, hong. Than c6 ddm den va mang den 16n.
Gian dét.
Puobi xanh, hong. Pudi c6 dém den. Pudi gin lién vao
than
Vé gion.
Thit tra'ing sita, xam. Thit mém.
8 Mui tanh, hoi. 18,50
Sl Pau xam, hong, cam & phan gach tém. Dau c6 dom den
va mang den 16n. Long dau, v& gach.
Théan xam, hong. Than c6 ddm den va mang den 16n.
Gian dot
Puodi xanh, hong ¢ cudi dudi. Pudi gan lién vao than.
V4 gion.
Thit tra'ing sira, vang. Thit mém, dinh tay.
9 Mui tanh, héi 21,37
Pau cam, den. Mang den 16n. Long déu, v& gach.
Théan vang, hong. Than c6 dém den va mang den 16n.
Xuat hién dém den & chan bung. Gidn d6t
Puobi den. Pudi gin lién vao than.
Vo6 mém.
Thit triing sita, vang, hong. Thit nhio, dinh tay.

© 2019 Truong Pai hoc Cong nghiép Thanh phd H Chi Minh




, XAY DUNG PHUONG PHAP CHI SO CHAT LUONG (QUALITY INDEX METHOD - QIM) 65
DANH GIA DO TUOI CUA TOM THE CHAN TRANG (LIPOPENAEUS VANNAMEI) BAO QUAN 0 0°C

10 Mui hoi, théi. 22,77
Pau cam, den. Mang den 16n. Long déu, v& gach.
Théan vang, hong. Than c6 mang den 16n. Dém den &
chan bung. Gian d6t

Pudi den. Pudi gin lién vao than

Vo6 mém.

Thit tréing sita, vang, hdng. Thit nhio, dinh tay.

Su bién doi chat lugng cam quan cuia tom thé chan tréng c6 thé dugc chia 1am 5 giai doan tuong tmg
v6i 5 khoang thoi gian bao quan tir 0 dén 2 ngay; tir 3 d&én 4 ngay; tir 5 dén 6 ngay; tir 7 dén 8 ngay; va tir
9 den 10 ngay. O giai doan 1, tom trai qua giai doan té cimg, va hau nhu chua cé bién ddi nao vé mau,
cAu tric, mui, diém QI tuong tmg tir 0,81 va 2,9. O giai doan 2 (tr ngay 3 dén ngay 4), cam quan ctia tom
biéu hién twong ty nhu tir ngay 0 dén ngay 2, tuy nhién mau sic ¢ dau va dudi co thay d6i mot it, diém QI
tuong tmg tir 5,60 va 8,87. O giai doan 3, (tir 5 dén 6 ngay), d6 bong vo tdm giam, hoi dyc. Thit twoi, mau
trang duc, hoi mém, mat tinh dan hoi va co it ddm den ¢ dau va dudi, diém QI twong ung tir 10,53 va
14,12. O giai doan 4 (tir ngdy 7 dén ngay 8), mau sic & ddu va dudi co bién dbi nhiéu so v&i ban dau, hoi
den, dau khong gan chit vao than. Than tom c6 mau hoi d6, mat do ddém den trung binh, vo tom duc. Thit
khong gin chit v6i vo, hoi hong, mém, ‘mui hoi chua, diém QI tuong ung tur 16,93 va 18,50. ¢} giai doan
5 (tu ngdy 9 dén ngay 10), dau tom gan nhu roi khoi than, vo bé, thit mém, nhdo, ddm den xuat hién
nhiéu, chan rung, c6 mui chua 3 rét, dlem QI twong tng tur 21,37 va 22,77. Nhu véy, két qua nghlen cuu
cho thiy han sir dung ctia tom thé chén tring & 0 °C 1a 8 ngay. Mot s6 nha nghién ciru danh gia chét luong
t6m st bao quan ¢ 0 °C bang phuong phap cam quan thu duge két qua han sir dung 1a tir 8 dén 10 ngay
[17,21, 28, 29] va han sir dung ciia tdm thé chan tring bao quan 6 0 °C 1a 8 ngay [30]. Nhin chung, gia tri
QI tuyén tinh véi thoi gian bao quan (p < 0.05), phuong trinh héi quy tuyén tinh c6 dang: y = 2,41x - 0,79
(R* =0.990) duoc trinh bay ¢ Hinh 3.1.

245 QI

y=241x-0.79
R2=0.990

Ngay

Hinh 3.1 Bién déi diém QI ciia t6m thé chdn trdng bao qudn ¢ 0 oC trong 10 ngdy

Tir gia tri diém chat lugng QI ciia cac mau tom dugc xac dinh theo ngdy bao quan & 0 °C, két hop
v6i nhitng bién doi cdm quan & cac thudc tinh chat lugng dugc trinh bay ¢ Bang 3.2, chung t6i dé xuat
bang phan loai chat lugng tom thé chan trang theo QI nhu Bang 3.3.

Bdng 3.3 Phan logi chdt leong t6m thé chan trdng theo OI

Phén loai tdm Hio Hang Tot Chip Nhan Tam Chép Nhén

QI 0<QI<2,90 2,90 <QI <887 8,87 <QI< 14,12 14,12 < QI < 18,50
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3.4 Panh gia chwong trinh QIM cho tom thé chan tring

Panh gi4 chuong trinh QIM duoc thyc hién trén 10 mau tom bat ky. Chwong trinh QIM dugc dénh
gia boi cac thanh vién trong hoi dong. Diém QI cia mdi miu 14 diém tong trung binh cua hoi dong. Han
sir dung wéc tinh dugc tinh thong qua phuong trinh hdi quy tuyén tinh da dugc xay dung (y = 2,41x -
0,79; R> = 0,990). Han st dung thuc té tim duoc sau khi miu tom da duge bao quan dang theo han su
dung udc tinh va dem ra danh gia theo chuong trinh QIM. Tir QI do dugc thong qua phwong trinh hdi quy
tuyén tinh dé xac dinh han sir dung thuc té. Bang 3.4 mé ta cac s6 liéu cta 10 mau thi nghiém.

Bdng 3.4. Pdnh gi¢ chirong trinh QIM bdng han sir dung wée tinh va han sir dung con lai thic té

Miu ol Thoi gian bio quan & Du kién thoi han sir dung theo | Thoi hs_u,1 stt dung thuc
0°C (ngay) chwong trinh QIM (ngay) te (ngay)
1 1,14 0,8 7,2 70-71-72
2 2,82 1,5 6,5 6,1 -6,2—-64
3 427 2,1 5,9 52-54-57
4 6,43 3 5,0 53-49-52
5 10,04 4,5 3,5 41-38-36
6 13,17 5,8 2,2 25-24-22
7 2,58 1,4 6,6 6,6 —6,4—16,2
8 12,93 5,7 2,3 24-25-21
9 6,92 32 4,8 53-4.8-52
10 9,80 4.4 3,6 3,1-3,5-3,6

Két qua danh gia cho thiy rang gia tri han st dung con lai cua cac mau thi nghiém gan bang gié tri
han sir dung tinh tir phwong trinh hdi quy tuyen tinh gitra QI va ngay bao quan. Diéu nay ching minh
chuong trinh QIM cho tom thé chén tring c6 thé duoc sir dung dé danh gia chat lugng va phan loai chét
luong t6m nhu da trinh bay & Bang 3.2. Két qua xay dung va thdm dinh chuong trinh QIM trén tom thé
chan tring c6 gié tri mg dung cao cho nganh tom Viét Nam do day la chuong trinh QIM dau tién duoc
xdy dyng trén tom thé chan tring nudi tai Viét Nam. Dl cho Lé Nhit Tam va cong su [29] da cong bd
mot cong trinh trong tu trén tom st Viét Nam, thi viéc xay dung QIM cho tom thé chan trang van dam
bao day du tinh mdi do QIM mang tinh dic hiéu theo loai thuy san nén khong thé dp dung QIM trén tom
st cho tom thé. Didu nay thé hién & sy khac biét gitta bo thuat ngit mé ta cac thudc tinh cam quan vé mui,
mau sic va cdu tric clia tom thé chan tring v6i thuat ngit mo ta cho tom su. Didu nay co thé giai thich do
su khac biét v& mit sinh ly giita cac loai tdm. Ngoai ra, so v6i tom s, tom thé chan tring c6 mirc d6 bién
d6i vo va thit nhanh hon; céu triic nhanh chong bién d6i 1ong 1éo hon theo ngay bao quan. Vi vay, diém
QI ¢ ngudng gidi han cho phép cua tém the chan trang so voi tom st cb gia tri cao hon (18,50 > 15,93).
Cubi cung 1a phuong trinh hdi quy tuyén tinh giira hai loai tdm theo ngdy bao quan ciing khac nhau. Tir
day, viéc tinh toan udc tinh han stir dung con lai ciing khac nhau.

4. KET LUAN

Phuong phép phan hang chit lugng QIM di dwoc chung toi phét trién cho tom thé chan tring
(Lipopenaeus vannamei) nguyén lidu bao quan & 0 °C. Chuong trinh QIM d3 dugc xdy dung bang cac
thuat ngit mo ta bién ddi chat luong cua cac thudce tinh cam quan pht hop véi cac muc chét luong theo
yéu cau QIM (tir 0 dén 3). Su tuong quan tuyén tinh giita QI va ngay bao quan da duoc xac dinh qua
phuong trinh hdi quy tuyén tinh. Chat lwong tom duoc phén loai theo 4 muc chat luong gém Hao Hang —
Tét — Chap Nhan — Tam Chép Nhan, twong timg 7y diém QI nhu da trinh bay. Két qua danh gia mue do
chinh x4c ctia QIM xdy dung cho tom thé chan tring cho thdy c6 do chinh xac cao, thé hién qua so sanh
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gilia han str dung udc tinh va han st dung thyc té. Piéu nay cho phép QIM xd@y dyng cho tom the chan
trang co thé dua vao ap dung hiéu qua. Chuong trinh QIM cho tém the chan trang c¢6 thé két hop voi cac
phuong phap héa hoc, vat 1y, vi sinh trong danh gia chat lwong.
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