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TOM TAT

Nghién ctru nham xay dung bo tiéu chi cam quan (sau day goi 1a bang diém cdm quan) theo
phuong phap chi s6 chat luong (quality index method, QIM) va phan tich mo td dinh luong
(quantitative descriptive analysis, QDA) cho ca chim vay vang (7rachinotus spp.) bao quan lanh.
Phuong phap cam quan kiém chimg 1a phuwong phap st dung bang diém Torry cho ca béo. Két
qua thu duwoc bang diém QIM cho ca chim vay vang nguyén con (chua qua xit Iy) bao quan lanh
gdm 9 thuoc tinh: Mui ctia da, mau sic ctia da, trang thai phan da gin duodi, nhot trén bé mat da,
do chic (phan lung), do sang ctia mat, hinh dang ctia mat, mui cia mang va mau cia mang, véi
diém thanh phan cta méi thudc tinh trong khoang 0 - 1, 0 - 2 hodc 0 - 3 va chi s6 chat luong
(quality index, QI) 1a 0 - 19. Bang diém QIM cho ca chim vay vang nguyén con da qua xit ly so bo
(cat tiét, x4 mau, bo mang va noi tang) bdo quan siéu lanh gém 9 thuéc tinh: Mui cta da, nhét
trén bé mat da, mau sic ctia da, dd chic (phan lung), 6 sang ctia mét, hinh dang cia mat, mui
ctia khoang bung, mau ctia khoang bung, mau sic ctia hoc mang va QI dao dong trong khoang 0
- 17. Bang diém QIM cho phi lé ca chim vay vang béo quan lanh gdm 7 thugc tinh: Mui mat da,
mui mat phi Ié, mau sic mat da, mau sic mat phi &, nhét mat da, nhét mat phi le, do dan hoi va
QI toi da 1a 13 diém. Diém QIM 0 dai dién cho ca tuoi, diém ting lén khi chat luong c4 giam dan
theo thoi gian bao quan. Bang diém QDA cho mau thit c4 chim vay vang hap gom 25 thugc tinh
chia thanh cac nhém mui (9), bé ngoai (2), cau tric (8) va vi (6), trong d6 c6 nhéom cac thudc
tinh tot didc trung cho ca tuoi nhu: Mui thit ludc, cau tric dai va nhém cac thuoc tinh x4u dac
trung cho ca chat luong kém/da bao quan lau ngay nhu: Mui 6i khét, bé mat c6 mau sam, ciu
tric kho x4c va vi héng/thoi.

Tt khéa: Phuong phap chi so chat hrong QIM, phan tich mo td dinh lrong QDA, Torry, cam
quan, ca chim vay vang, bao quan lanh.

1. BAT VAN BE
Ca chim vay vang (Zrachinotus spp.) 1la mot

(Permit) va Trachinotus blochii &3 duoc nghién ciiu
va nuoi thuong pham ¢ nhiéu quoc gia, dac bietla &

nhém cac loai c4 thudc ho ca khé (Carangidae) co
gi4 tri kinh té cao nho thit ngon, giau dinh duéng va
kha nang nuoi thuong pham tot [1 - 4]. Trén thé
gidi va tai Viéet Nam, ca chim viy vang ngay cang
duoc quan tam va phat trién trong nganh nuoi trong
thiy san. Mot s loai 7rachinotus nhu: Trachinotus
carolinus (Florida pompano), Trachinotus falcatus

khu vuc chau A (Trung Quéc, An Do, Malaysia,
Indonesia, Viét Nam, Philippines) va chau My (Hoa
Ky, Mexico) [5]. San lwong ca chim vay vang
Trachinotus blochii nuéi bién mdi nam trén 110.000
t4n, nha san xuat 1on nhat Ia Trung Qudc, sau do 1a
Indonesia va Viét Nam, trong d6 san luong ctia Viét
Nam khoang 700 tan [5]. Tai Viét Nam, c4 chim vay
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vang, dac biét la loai 7rachinotus blochii da tro
thanh d6i twong nuéi quan trong & nhiéu tinh ven
bién nhu: Khanh Hoa, Phu Yeén cit (nay la tinh bak
Lik), Ba Ria - Ving Tau ca (nay 1a thanh pho Ho
Chi Minh) va cac tinh mién Tay Nam bo. Thong
thuong, ca chim vay vang dat kich co thuong mai tir
500 - 1.500 g/con sau 6 - 12 thang tuy thudc vao
diéu kién nuoi va mat do tha. Ca chim vay vang
hién cht yéu dugc tiéu thu néi dia dudi dang ca
song hoac tuoi va chua cé cong cu dé danh gia hiéu
qua chat lugng ca chim vay vang giup phat trién
tiém nang tieu thu loai thuy san nay.

Phuong phéap chi s6 chat luong QIM duoc
phat trién dau tién tai Uc [6], tiép dén tai chau Au
[7], ngay cang duoc nghién citu va img dung rong
rai trong danh gia chat luong va du doan thoi gian
bao quan ctia nguyén liéu thuy san nho tinh don
gian, dé st dung cho moi thanh phan trong chubi
thuong mai thuy san. Bang diém QIM duoc phat
trién rieng cho timg loai va loai san ph4m thuy san
[8], bao gdém nhiéu thuoc tinh cdm quan véi cac
mo ta cu thé cung cac mic diém khac nhau tir O -
3, trong d6 diém 0 thé hién muc chat luong tot
nhat, diém cang cao khi muc chat lwong gidm dan.
biém cua timg thuoc tinh sau do duwoc cong lai
thanh chi s6 chat luong QI (quality index), c6
tuong quan tuyén tinh thuan véi thoi gian bao
quan.

Phuwong phap cam quan phan tich moé ta dinh
Iwong QDA stt dung cac mé ta cam quan dac trung
cho mau thuy san chin va thang diém khong ciu
trac (tr 0 - 100%). Bang diém QDA do hoi dong
cam quan xay dung cho mobi loai thity san va
thuong duoc stt dung dé xac dinh thoi gian bao
quan t6i da ctia san phdm [9, 10].

Nghién ctru nay nhim xay dung cac bang
diém cam quan QIM va QDA dé danh gia chat
lwong thit cad (nguyén con va phi 1é) tuoi, bao quan
lanh/lanh sau.

2. VAT LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Vat lieu nghién ctru

Cé4 chim vay vang (Zrachinotus spp.), khoi
lwong trung binh tir 800 - 1.100 g/con, dugc thu
mua truc tiép tir cac trai nuoi & khu vuc Nam
Trung bo. Ca dugc bao quan séng trong thing

chtta nuéc bién c6 bom oxy va dugc van chuyén
ngay vé Phong thi nghiém, Truong Pai hoc Nha
Trang. Tai phong thi nghiém, cad duoc cho nghi
ngoi trong thung chita nudc bién c6 suc oxy trong
thoi gian khoang 8 - 12 gi¢ trudc khi tién hanh thi
nghiém dé tranh bi cang thang. Tiép theo, ca duoc
lam choang bing nuéc da & 0 - 1°C trong 10 - 15
phut.

bai voi ca nguyen con khong qua xtt ly so bo:
Ca duoc dit vao khay x6p va boc lai bang mang
polyethylene (PE), dua di bao quan trong ti lanh &
nhiét d6 2 - 4°C trong 9 ngay.

Doi voi ca nguyén con qua xtt ly so bo: Ca
duoc cét tiét, x4 mau trong nuoc da lanh & 18 -
20°C khoang 15 phut, tiép dén ca duoc lam sach
mang va néi tang, rira lai bang nuéc lanh & nhiét
do 0 - 4°C, d@é rao trudce khi dat vao khay x6p, cho
vao tai polyamide (PA) va hut chan khong. Ca sau
khi bao géi duoc dua di lam lanh nhanh bing tu
dong gi6 (nhiét do ti -27 + 2°C) cho dén khi nhiét
do than ca dat -2°C, sau d6 ca duoc bao quan &
nhiét d6 lanh sau -2,0 + 0,5°C trong 40 ngay.

Doi voi ca phi le: Ca duge cat tiét, x4 mau
tuong tu nhu trén, duoc phi lé, chinh hinh, ria lai
bang nudc lanh & nhiét do 4°C, dé rao, dat vao
khay x6p va boc bing mang PE, dua di bdo quan &
2 -4°C trong 9 ngay.

2.2. Phuong phap nghién ciru

221 Phuong phdp cdm quan chi sé chat
Tirong QIM

Hoi déng cam quan gém 5 thanh vién [9, 11],
dugc lua chon theo TCVN 12389:2018 [12], la
nhitng nguoi da duoc hudn luyén va quen voi viec
phat trién va st dung bang diém QIM, lam viéc tai
Truong Dai hoc Nha Trang. Hoi dong tién hanh
quan sat nhimg bién ddi cta ca chim vay vang va
xay dung nén bang diém QIM so bo cho ca chim
vay vang nguyén con chua qua xt Iy gdm 9 thuoc
tinh: Da (0 - 2), nhét (0 - 3), @6 chac (phan lung) (0
- 3), trang thai phan bung (0 - 2), mui (0 - 3), do
sang cta mat (0 - 1), hinh dang ctia mit (0 - 2),
mau ctia mang (0 - 1) va mui cta mang (0 - 3), véi
tong diém chat luvong QIM hay chi s6 chat luong
QI (quality index) dao ddéng tir 0 - 20.

Tuong tu, bang diém cam quan QIM so bo
cho phi lé ca chim vay vang gdém 8 thugc tinh véi

40 NONG NGHIEP VA MOI TRUONG - KY 1 - THANG 12/2025



KHOA HOC & CONG NGHE

s6 diém nhu sau: Mau sic mat da (0 - 2), mau sic
mat philé (0 -2), mui mat da (0 - 2), mui mat phi lé
(0 - 3), nh6ot mat da (0 - 1), nhot mat phi le (0 - 1),
do dan hoi (0 - 2), do dinh tay (0 - 1). Téng QI dao
dong trong khoang 0 - 14 diém.

Céc mau ca dung trong hudn luyén va danh
gi4 cAm quan bing phuong phap QIM duoc ldy ra
khoi ti bao quan, dua vao phong cam quan QIM
c6 anh sang trang ctia dén huynh quang, dat lén
ban inox & nhiét dé6 phong khang 10 - 15 phut
trude khi huan luyen hoi dong hoac danh gia cam
quan.

C6 2 budi huén luyen hoi dong trong st dung
bang diém QIM, mbi budi kéo dai 60 - 90 phut va
st dung cac mau tir 2 16 ¢6 2 thoi gian bdo quan
khac nhau. Quy trinh hudn luyén theo mo ta cta
Mai Thi Tuyét Nga va cs (2021) [9].

Bang diém QIM hoan thién trong qua trinh
huén luyén sé duoc dung trong danh gia chinh thic
chat luong cadm quan ctia cAc mau ca sau nay. Tat ca
mau dung trong danh gia QIM déu dugc ma hoa
bang 3 chir s6 ngau nhién, tai mdi phién danh gi,
hoi dong cdm quan danh gid mau lap doi, moi loai
mau tir 2 thoi gian bdo quan khac nhau.

2.2.2. Phuong phadp cam quan QDA va Torry

Hoi déng cam quan tién hanh phat trién thuat
ngt QDA cho mau ca chin dudi sy chi tri cta
truong nhom. Bang diém QDA duoc phat trién lan
dau cho ca chim vay vang gom 25 thuoc tinh thuoc
4 nhom chi tieu: Mui (9 thuoc tinh), bé ngoai (2
thuoc tinh), cau trac/két cau co thit (8 thuoc tinh)
vavi (6 thudc tinh).

Hoi dong cam quan sau do duoc huin luyén
trong 2 budi (90 - 120 phut/budi) dé st dung bang
diém QDA va bang diém Torry danh cho ca béo
[1, 13, 14], trong qua trinh hu4n luyén bang diém
QDA duoc hoan thién (néu can).

Cac mau ca dung trong phuong phap QDA va
Torry duoc chudn bi bang cach phi lé c4, loai bd
cac phan bung va duoi cta phi 1é, phan con lai (loi
ca) duoc cat thanh cac miéng dai 5 - 6 cm va rong
khoang 2 cm, boc trong gidy nhom va hap chin &
100°C trong 7 phut. Méi buéi hu4n luyén va/hoac
danh gi4 cdm quan déu st dung mau c6 2 thoi gian

béo quan khac nhau. Qua trinh danh gia duoc thuc
hién trong cac budng cdm quan & diéu kién tiéu
chuén.

2.3. Phuong phép xtt Iy s6 liéu

Phan mém Microsoft Excel for Mac 16.94
duoc dung dé tinh trung binh, do léch chuén va
xay dung d6 thi. Phan mém SPSS 17.0 duoc dung
trong so sanh gia tri trung binh gitta cac mau voi
cac phan tich phuong sai ANOVA (analysis of
variance) va kiém dinh Tukey hodc kiém tra t-test
& mic y nghia 0,05. Phan mém PanelCheck for
Mac 1.4.2 duoc dung d€ phan tich di lieu chinh
PCA (principal component analysis).

3. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Bang diém QIM cho c4 chim vay vang bao
quan lanh

Trong qua trinh huin luyén, cac thanh vién
ctia hoi dong cdm quan thao luan va théng nhat
hoan thién cac bang diém QIM nhu trinh bay tai
bang 1, 2, 3. Dai voi ca chim vay vang nguyeén con,
hoi dong da thong nhat 1ap riéng 2 bang diém QIM
cho phu hop v6i ca nguyén con chua qua xt ly,
bao quan lanh va ca nguyén con da qua xit Iy so bo
(cat tiét, x4 mau, bo mang va ndi tang), bdo quan
lanh sau dap ing nhu cau nghién cttu va nhu cau
ung dung trong thuc té bao quan.

Dai voi bang diém QIM chinh thuc ding cho
ca chim vay vang nguyén con chua qua xtt Iy bao
quan lanh (Bang 1) gém 9 thuoc tinh véi khoang
diém nhu sau: Mui cta da (0 - 3), mau sic cta da
(0 - 2), trang thai phan da gan dudéi (0 - 1), nhét
trén bé mat da (0 - 3), do chic phan lung (0- 2), do
sang ctia mat (0 - 1), hinh dang ctia méat (0 - 2), mui
ctia mang (0 - 3) va mau ctia mang (0 - 2), véi chi
s6 chat luong QI 0 - 19. Nhu vay, c6 thé thiy rang,
bang diém hoan thién da c6 cai tién so véi bang
diém so bo: D6i voi phan da sé danh gia cu thé 4
thuoc tinh (mui, mau sic, trang thai phan da gan
dudi va nhot trén bé mat da) thay vi mo ta chung 1
thudc tinh 1a “da”; khong con thugc tinh “trang
thai phan bung” trong bang diém chinh thitc do
thuoc tinh nay khong thay ddi roé rang trong qua
trinh bdo quén lanh, ciing nhu da c6 su diéu chinh
vé khoang diém ctia cac thuoc tinh cho phu hop
voi thuc té.
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Bang 1. Bang diém QIM cho c4 chim vay vang nguyén con chua qua xit Iy, bdo quan lanh

Thong so chat luong

2

>,

Mo ta bi

[«

m

Mui bién tuoi, tanh tu nhién cta ca tuoi

Trung tinh

Mui AU
Hoi c6 mui la

C6 mui la manh, mui won thai

Vang, sang, anh bac. Phan lung: Xanh x4am, anh bac, 4nh
vang. Phan bung: Anh bac/tring bac

S|WIN (= O

Mau sic .
bung: Trang bac

Vang, it/hoi 4nh bac. Phan lung: Xanh x4m, xam. Phan 1

Da

Vang, vang xam. Phan lung: Xanh bién, xanh x4m, xam. 2
Phan bung: Trang bac

Trang thai da

Phéang, bam chic, lién két tot voi thit

gan duoi

Phong rop, cAm giac da tach khéi thit

Nhét méng, trong, tanh nhe

Nhot trén bé

Nhoét hoi duc, hoi von cuc, mui trung tinh

mit da

Nhoét duc, von cuc, mui la

Nhot duc, von cuc, mui huw hong

Cau

Ctmg/chéc, dan hoi tot

Do chac

trac/két Dan hoi tuong d6i tot

(phan lung)

cau Dan hoi kém

Sang

Do sang Hoi duc

Loi

Hinh dang | Phang

Lom

Tuoi, tanh tu nhién cta ca tuoi

Hoi khai/khai nhe

Mui . —
C6 mui la, mui chuop

Mang

C6 mui la manh, mui won théi

Do tuoi dac trung

Mau

Nhot nhat hodc d6 hoi tai/hoi bam

Tai, bam, d6 nau

N (= O WIN [ (OIN (= O|H OO |W(N |- OO

Chi s6 chat luong QI

(e
'

—_

©

bai voi bang diém QIM chinh thic dung cho
ca chim vay vang nguyén con da qua xtt ly so bo
bdo quan lanh sau (Bang 2) gom 9 thuoc tinh véi
khoang diém nhu sau: Mui cta da (0 - 3), mau sac
ctia da (0 - 2), nhét trén bé mat da (0 - 3), do chac
phan lung (0 - 2), 40 sang ctia mét (0 - 1), hinh dang
ctia mat (0 - 2), mui ctia khoang bung (0 - 2), mau
sdc ctia khoang bung (0 - 1) va mau sic cta héc
mang (0-1), v6i QI 0- 17. Nhu vay, 6 thuoc tinh dau
teong tw nhu cac tiéu chi QIM cho ca nguyén con
chua qua xt ly, bao quan lanh (Bang 1), 3 thudc
tinh cuéi la ddc trung riéng ctia ca nguyén con da

qua xtt Iy so bd, bao quan lanh siu. Trong mo ta chi
tiét thugc tinh cdm quan QIM ciia ca da qua xit ly
so bo, bao quan lanh siu con cé sy khac biét cia
thuoc tinh mui ctia da khi & mac diém 2 va 3 co su
xuat hién ctia “mui 6i khét”, day la dic trung cia ca
béo bdo quan lanh sau hoidc bao quan doéng lau
ngay. Trong khi d6, d6i véi ca bdo quan lanh thi
khong c6 diac tinh mui 6i khét khi danh gia theo
phuong phip QIM, vi du nhu ci trich Pai Tay
Duong bao quan lanh [7, 15], phi lé c4 ro6 phi van
bao quan lanh [16], ca bop cét 1at bao quan lanh
[17].
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Bang 2. Bang diém cam quan QIM cho c4 chim vy vang nguyén con da qua xtt Iy so bo*,

bao quan lanh siu

Thong so chat luong

Mo ta

Diém

Da

Mui

Mui bién twoi, mui mau tuoi nhe

0

Trung tinh

Hoi c6 mui la, phan du6i c6 mui 6i khét

C6 mui la manh, mui won thoi, 6i khét manh

Mau sac

Vang, sang, anh bac. Phan lung: Xanh x4m/xanh réu,
anh bac, anh vang. Phan bung: Anh bac/trang bac

S | W N =

Vang, it/hoi anh bac. Phan lung: Xanh x4m, x4am. Phan
bung: Trang bac

Vang, vang xam. Phan lung: Xanh bién, xanh x4m, xam.
Phan bung: Trang bac

Nhét trén bé
mat da

Nhot mong/day, trong, tanh nhe

Nhot hoi duc, hoi von cuc, mui trung tinh

Nhot duc, von cuc, mui la

Nhot duc, von cuc, mui hu hong

Cau
truc/két
cau

Do chic (phan
lung)

Ctmg/chéc, dan héi tot

Dan héi twong doi tot

Dan hoi kém

Do sang

Sang

Hoi duc

Hinh dang

Loi

Phang

Lom

Khoang
bung

Mui

Tanh tu nhién ca tuoi, tanh nhe mau tuoi

Mui la, thoang mui 6i khét

Mui 6i khét, won thoi

Mau sac

Co thit bung tring hong, ria bung tring/hoi vang

Co thit bung hong tai, ria bung vang sim

Hoc
mang

Mau sic

Mau d6 dam

Mau d6 bam, c6 dich méau chay ra tir hoc mang

= O = O IN RO IN RO+ N = WIN | = O

Chi s6 chat luong QI

0-17

Ghi chu: * C4 da qua xit Iy so bo: Cat tiét, xd mau, bé mang va noi tang.
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bai véi phi 1é bao quan lanh, bang diém QIM
hoan chinh gém 7 thugc tinh voi s6 diém nhu sau:
Mui mat da (0 - 2), mui mat phi lé (0 - 3), mau sac
mat da (0 - 2), mau sic mat phi lé (0 - 2), nhét mat
da (0- 1), nhot mat phile (0- 1), do dan hoi (0-2),
do dinh tay (0 - 1), voi QI 0 - 13 diém (Bang 3).

Béang 3. Bang diém QIM cho c4 chim vay vang phi lé bdo quan lanh

Nhu vay, so voi bang diém QIM so bo thi c6 su bo
tri lai thit ty danh gia ctia 4 thuoc tinh dau tién, cac
thudc tinh vé mui duoc dua lén dé danh gia truoc
cho chinh x4c hon, thuoc tinh “d9 dinh tay” da
duoc loai bé vi khong phan anh ro bién ddi chat
luwong ctia phi lé trong qua trinh bao quan lanh.

Chi tiéu chat
luong

Mo ta

Diém

Mui

Mait da

Mui tanh nhe ty nhién ctia ca, mui nudc bién, mui dua leo tuoi

0

Mui trung tinh hoac hoi chua, hoi khai

Mui won hong, hu théi

Mui tanh nhe tu nhién cta c4, mui nudc bién, mui dua leo tuoi, mui mang
tre tuoi

1
2
0

Muii trung tinh hodc thodng mui chua, mui bia gidy

Mui chua, phan bung c6 mui 6i dau

Mui won hong, hu théi, phan bung c6 mui 6i dau ning

Mau
sac

Mait da

Vang, sang, 4anh bac. Phan lung: Xanh réu/xanh x4m, anh bac, anh vang.
Phan bung: Anh bac/trang bac

[«>NESCR I R

Vang, it/hoi 4nh bac. Phan lung: Xanh xam, x4m. Phan bung: Tring bac

Vang, vang xam. Phan lung: Xanh xam, xdm. Phan bung: Trang bac

DN |

Thit lung: Trong, mau sang, hong/trang hoi hong, c6 duong dom dé doc
gitta phan xuong song va vay lung. Thit bung: Mau sang, hong/hong nhat.
Thit du6i: Mau sang, dé dam. Hai bén duong xwong song: Mau sang, do
dam

Thit lung: It trong/hoi duc, hong hoi nga vang hodc nga xam, c6 duong dém
do nhat hoi nga vang va thua doc giita phan xuong séng va vay lung. Thit
bung: t trong/hoi duc, hong nga vang. Thit dudi: D6 dam hoi tai. Hai bén
duong xuwong song: Do dam hoi tai

Thit lung: Hoi duc dén duc, hong xdm hoic vang, vang xanh, c6 duong dom
do6 nhat hoi nga vang va thua doc giita phan xuwong song va vay lung. Thit
bung: Nga vang. Thit du6i: P nau, nga xam. Hai bén dudong xuong séng:
b6 nau, ngd xam

Nhot

{t nhot, nhét mong va trong

Da kho, khong hodc it nhét, nhot duc

Khong hoac it nhét, nhét trong

Bé mat thit kho, khong hodc it nhét, nhét duc

A

Cau
trac

San chéc, héi phuc nhanh khi nhan tay va thara

Kha mém, phuc héi cham sau khi nhan tay va tha ra

Rat mém, khong c6 kha nang phuc héi sau khi nhén va tha tay

N RO |H[O|=O

Chi s6 chat luong QI

0-13

3.2. Bang diém QDA cho c4 chim vay vang
Trong qua trinh huédn luyén, hoi déng cam
quan van théng nhat gitt nguyén bang diém

cam quan QDA cho c4 chim viy vang nhu ban tinh) (Bang 4).
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dau, cu thé géom 25 thuoc tinh chia thanh cac
nhom: Mui (9 thuoc tinh), bé ngoai (2 thudc
tinh), cau truc (8 thuoc tinh) va vi (6 thuoc

NONG NGHIEP VA MOI TRUONG - KY 1 - THANG 12/2025




KHOA HOC & CONG NGHE

Bang 4. Bang diém cam quan QDA c4 chim vay ving

Nhom Thuoc tinh Ky hiéu
Mui khoai tay luoc/hat ludoc/com ngudi | M_Khoai tay ludc/hat luoc/com ngudi
Mui thit ludc M_Thit luoc
Mui béo M_Béo
Mui stra M_Sita
Mui Mui tanh khi dé nguoi M_Tanh khi d€ nguoi
Mui khai M_Khai
Mui méc M_Maéc
Mui 6i khét M_Oi khét
Mui thoi M_Thai
Bé ngodi Mau sang - sim/nga vang B_Mau sang - sim/nga vang

Bé mat lang min - kho/ro

B_Bé mat lang min - kho/r6

Do bé khi xan bang thia/nia (Flakiness):
0% = khong/it bd; 100% = rat bo

C_Do bo khi x4n bang thia/nia

Mém mai - kho xac

C_ Mém mai - kho xéac

Do soi/cam giac soi co khi nhai

C_bo soi/cam giac soi co khi nhai

C4u trac/két cdu | Cam giac ho bot khi nhai C_Cam giac ho bot

co thit B& - dai C_Boé - dai
Khé (hut nudc bot khi nhai) - ¢ta dich khi | C_ Kho (hdt nuéce bot khi nhai) - tta
nhai dich khi nhai
Do dinh rang C_bo dinh rang
bo déo C_bo déo
Ngot dam V_Ngot dam
Bui V_Bui*

Vi Béo V_Béo
i Chua V_Chua

Oi khét V_Qi khét
Héng/Thoi V_Héng/thoi

Ghi chu: *: Vi bui (nutty) cua cdc hat béo, nhwr vi cia dau phong hodc hat dé.

3.3. Ung dung cic bang diém cidm quan vio
danh gia chit luong c4 chim vay vang

Cac bang diém cam quan QIM (Bang 1, 2, 3)
va QDA (Bang 4) duoc st dung dé danh gia cac
mau ca duoc ma hoa bing 3 chit s6 ngau nhién
nhu da trinh bay & phan phuong phap. Bén canh
0, phuong phap Torry ciing dugc dung nhu mot
phuong phap cam quan do6i chung. Két qua thu
duoc duogc trinh bay & hinh 1, 2, 3. Két qua danh
gia bang phuong phap QIM cho cac gia tri QI tang
tuyén tinh theo thoi gian bdo quan véi he s6 R? =
0,77 - 0,91 (Hinh 1). Cac phuong trinh héi quy cta
diém QI theo thoi gian cho c4 chim vay vang
nguyén con chua qua x 1y, bao quan lanh & 2 -
4°C; ca chim vay vang nguyén con da qua xt ly so
b0, bao quan lanh sau & -2,0 + 0,5°C va phi lé chim

vay vang bao quan lanh & 2 - 4°C lan luot la: y =
1,2703x + 0,6831; vy = 0,2688x + 3,2443 va y =
1,3821x + 0,0813 (v6i x la ngay bao quan va y la
diém QI). Diéu nay khang dinh kha nang st dung
cac bang diém QIM duoc xay dung trong du doan
thoi gian bao quan ctia ca. Moi quan hé tuyén tinh
gitta QI va thoi gian bdo quan ciing duoc diung dé
du doan thoi gian bdo quan con lai d6i voi cac loai
va san phidm thuy san khac nhu: C4 ngtr nguyén
con bao quéan lanh bang d4 xay va bing da long
[9]; phi 1é ca chém bao quan trong nudc da [18];
tobm su nguyén con bao quan lanh [19]; tom thé
chan trang bao quan lanh [20]...

Nguoc v6i xu huong bién ddi cta QI, diém
Torry clia cAc mau c4 c6 xu huong giam tuyén tinh
theo thoi gian bao quan (Hinh 2) véi hé s6 R? =
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0,64 - 0,78. Cac phuong trinh héi quy cta diém
Torry theo thoi gian cho cd nguyén con chua qua
xtt Iy, bao quan lanh & 2 - 4°C; ca nguyén con da
qua xtt ly so b9, bao quan lanh sau ¢-2,0 + 0,5°C va
phi lé chim vay vang b4o quan lanh & 2 - 4°C lan
luot 1a: y =-0,3302x + 9,7076; y =

thi thuy san khong con phu hop dé lam thuc phdm
[9, 13]. Néu dua trén diém cam quan Torry thi ca
nguyén con chua qua xir Iy va phi 1é ca bao quan
lanh & 2 - 4°C van con chip nhan duoc vé mit cam
quan sau 9 ngay, con ca nguyén con da qua xu ly

vay =-0,151x + 9,2066 (voi

la diém Torry). Khi diém Torry ha xudng dudi 5,5

-0,0858x + 9,9164
x la ngay bao quan vay

so bo, bao géi chan khong, bdo quan lanh sau & -
2,0 + 0,5°C van con chdp nhan duoc vé mit cam
quan sau 30 ngay.

35 40
19
e e Nguyén con chua qua xir Iy so bo bao quan lanh
o ®  Phi1é bio quan lanh
e Nguyén con di qua xir 1 so b bao quan lanh sau
s e Linear (Nguyén con chua qua xir Iy so bd bao quan lanh)
14 | -~ -Lincar (Phi 1é bio quan lanh)
13 Linear (Nguyén con da qua xi Iy so bd bio quén lanh sau)
12 i T
I s
é‘f 11 4 f - i‘i' s
=10 -
== T l’ N _
£ o e y =1,2703x +0,6831
2 8 P R*=0,9091
8 7 y =0,2688x + 3,2443 J T A
6 R2=0,7729 —
s + e=EF Ty 2 13821x + 0,0813
4 TET R?=0,7751
h T
2 et
1 {7
o &=
0 1 2 3 4 5 6 7 8 9

Thai gian bao quan (ngay)

Hinh 1. Twong quan gitra chi s6 chat hrong QI va thoi gian bdo quan ciia ca chim vay vang nguyén con
chua qua xir Iy so b va phi 18 bdo quan lanh & 2 - 4°C, nguyén con

da qua xu ly so bo bao quan lanh sau o2+ 0 5°C

30 40
10 + ; ; ;
T~
0 ] ST ~t o -0,3302x + 9,707,
*‘“»~£ 1 R2 - 0,7214 i
8 1 y=-0,151x +9,2066 ”“‘~<Q N I
= R? = 0,642 el
g y— -0,0858x +9,9164 T~ == __
R R2 - 0,7842 s
T e e e | g
£ 5 1 e Nguyén con chua qua xit 1y o bo bdo quan lanh
=] a4 Phi 1& bao quan lanh
4 Nguyén con di qua xir 1’ so bd bio quan lanh sau
31 — — Muc chép nhan
2 Lincar (Nguyén con chua qua xir Iy so bd bao quan lanh)
. Lincar (Phi 1& bao quén lanh)
1 - - - Linear (Nguyén con da qua xit Iy so bd bao quan lanh sau)
o
0 1 2 7 8 9

3 4 5 6
Thoi gian bao quan (ngay)

Hinh 2. Twong quan diém cdm quan Torry va théi gian bdo quéan ctia ca chim vy vang nguyén con chura
qua xit Iy so b va phi 1 bao quan lanh & 2 - 4°C, nguyén con

da qua xir Iy so bo bao quan lanh sau &-2 + 0,5°C

1,0
c.06 501
0,75
C_Mém mai
£ oaai
0,5
< opighy 1 Khai
iR 8 Mad\sang B_B6 at lang
__ 025
8 .00 saghua 1wt O ket
g X
S o0 S V_H6nGITNGI
~
g K 1 6o
0,25 \
#_ei
M1 Knoahesy
G 1 Tone e Naot aam VA
S
0,75 VB
C.P655 ki xén
< Camiac soi
-1,0
‘10 075 -05 -025 00 025 05 075 10
PC1 (52,3%)

Hinh 3. Biéu d6 phan tich thanh phéan chinh PCA vé su trong quan cta dit lieu thudc tinh QDA ctia phi
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1é c4 chim vay vang bao quan lanh & 2-4°C
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Tt két qua phan tich PCA (Hinh 3) c6 thé
thdy, cac thuoc tinh QDA ctia ca chim vay vang
nhom thanh nhém cac thuoc tinh tot dic trung
cho ca tuoi nhu: Mui thit ludc, cau trac dai (bén
trai cac thanh phan chinh th nhat PC1) va nhém
cac thuoc tinh xdu dic trung cho cé chat luong
kém/da bao quan lau ngay nhu: Mui 6i khét, bé
mit ¢c6 mau sam, cau truc kho xac va vi hong/théi
(bén phai PC1). Tuong tu, doi véi ca chém, vi ngot
1a thudc tinh QDA tét dic trung cho phi 1é méi bao
quan lanh, trong khi cac thudc tinh mui 6i chua,
theéi rita, vi 6i chua duoc cho 1a cac tinh chat QDA
X4u va ting cuong do & ngay bao quan thi 18 [18].
Doi voi phi 1é c4 tra bdo quan lanh, thuoc tinh
QDA tot dic trung cho ca tuoi 1a vi ngot dam; cac
thuoc tinh QDA x4u 1a mui méc, mui 6i khét, vi
hoéng thoi va bé mat c6 mau [21]. D6i véi ca ro phi
nuodi (Oreochromis niloticus), cac thudc tinh QDA
tot 1a vi ngot dam, vi ctia ca héi Bac Cuc, vi kim
loai, con mui moc va 6i khét, ciu truc nhin/ho
bot, vi hing/ddng, vi hong, moc va 6i khét 1a cac
thuoc tinh QDA x4au [22]. D6i véi tom si, nhém
cac thuoc tinh QDA tot 1a: Mui dac trung cta tom
hdp, mui ngot, mui bot chin, mui béo, ciu truc
chéc, cau trac do soi, cau truc dai, cdu truc tra
dich, cdu trac gion va vi ngot dam; nhém cac thuoc
tinh QDA x4u la: Mui trai cay chin, mui btiin, mui
khai, dom den, cam giac hd bot khi nhai, vi
hang/déng, vi 6i khét, vi chat va vi hong/thoi [9].

Sau 9 ngay bao quan ca chim vay vang nguyén
con chua qua xit Iy so bo va philé ca ¢ 2 - 4°C, sau
30 ngay bao quan ca chim vay vang nguyén con da
qua xu ly so b0, bao géi chan khéng bao quan lanh
sau & -2 + 0,5°C, cac thuoc tinh QDA x4u (nhu mui
6i khét, bé mat c6 mau sam, cau tric kho xac va vi
hong/théi) cta tat ca cac mau ca déu cé diém dudi
20% (dwr lieu khong duoc trinh bay) nén van con
chép nhan duoc.

4. KET LUAN VA KIEN NGHI

ba xay dung duoc bang diém QIM cho ca
chim vay vang nguyén con (chua qua xtt ly) bao
quan lanh gém 9 thuoc tinh va chi s6 chat luong
QI toi da 1a 19 diém; bang diém QIM cho ca chim
vay vang nguyén con da qua xtt ly so b bao quan
siéu lanh gém 9 thuoc tinh véi QI t6i da 1a 17 diém
va bang diém QIM cho phi 1é ca chim vay vang

bao quan lanh gém 7 thuoc tinh voi QI t6i da 1a 13
diém. Cac bang diém QIM da duoc ting dung thi
va cho thay chi s6 chat luong QI phu thuoc tuyén
tinh duong voéi thoi gian va khang dinh tiém ning
trong danh gia chat luong cam quan va du doan
thoi gian bao quan ctia thuy san trong chudi cung
tng lanh. Nghién citu cing da xay dung duoc
bang diém QDA cho ca chim vay vang gém 25
thuoc tinh chia thanh 4 nhém: Mui (9), bé ngoai
(2), cau trac (8) va vi (6). Tuy nhién, can tiép tuc
nghién ctu 4p dung cac bang diém nay & cac diéu
kién bao géi va nhiét do khac nhau dé cé thé tiép
tuc cai thién cac bang diém.

LOI CAM ON

Nghién ctu nay thudc khuon kho cia dé tii:
“Nghién ctu phat trién va img dung cong nghé
phu hop trong so ché va bdo qudn cd chim vy
vang va cd bé vau nudi tai khu virc Nam Trung bo”.
Ma so: CT 2022.05.TSC.06. Thuéc Chuong trinh
Khoa hoc va Cong nghé cap Bo “Nghién ciru ing
dung, phat trién cong nghé sin xudt, ché bién va
thuong mai mot s6 lodi thuéc ho cd Khé
(Carangidae) tai khu viec Nam Trung bo” thuc
hién tir nam 2022.
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RESEARCH ON DEVELOPING SENSORY SCORING SCHEMES USING THE QUALITY INDEX

METHOD (QIM) AND QUANTITATIVE DESCRIPTIVE ANALYSIS (QDA) TO ASSESS THE
QUALITY OF GOLDEN POMPANO (7rachinotus spp.) UNDER CHILLED STORAGE

Mai Thi Tuyet Ngal, Huynh Thi Ai Van?, Le Thien Sa2

! Faculty of Food Technology, Nha Trang University

2 Center for Experimentation & Practice, Nha Trang University
Abstract

This study aimed to develop sensory scoring schmes using the quality index method (QIM) and
quantitative descriptive analysis (QDA) for golden pompano (7rachinotusspp.) under chilled
storage. The verification sensory method was the Torry scheme for fat fish. The results yielded a
QIM scheme for whole (unprocessed) chilled golden pompano consisting of 9 attributes: Odour
of skin, colour of skin, condition of skin near the tail, mucus on skin surface, firmness (dorsal
part), brightness of eyes, shape of eyes, odour of gills and colour of gills, with component scores
for each attribute ranging from 0 -1, 0 - 2, or 0 - 3 and a quality index (QI) ranging from 0 - 19.
The QIM scheme for whole, pre-handled (bled and gutted) super-chilled golden pompano
included 9 attributes: Odour of skin, mucus on skin surface, colour of skin, firmness (dorsal
part), brightness of eyes, shape of eyes, odour of belly cavity, colour of belly cavity and colour of
gill cavity, with a QI ranging from 0 - 17. The QIM scheme for chilled golden pompano fillets
comprised 7 attributes: Odour of skin side, odour of fillet side, colour of skin side, colour of fillet
side, mucus on skin side, mucus on fillet side, elasticity and a maximum QI of 13 points. A QIM
score of 0 represents fresh fish and the score increases as fish quality deteriorates over storage
time. The QDA scoring scheme for steamed golden pompano flesh included 25 attributes,
divided into odour (9), appearance (2), texture (8) and flavour (6) groups, including positive
attributes of fresh fish such as cooked fish odour, firm texture and negative characteristics of
poor quality/long-stored fish such as rancid/burnt odour, dark surface colour, dry/tough texture
and spoiled/rotten flavour.

Keywords: Quality index method (QIM), quantitative descriptive analysis (QDA), Torry, sensory
evaluation, golden pompano, chilled storage.
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