KHOA HOC CONG NGHE

NGHIEN CUU QUY TRINH CONG NGHE CHE BIEN GIA VI
RAC COM TU RONG MUT VIET NAM (Porphyra. Sp.)

TOM TAT

Tran Thj Phuong Kiéu', Ding Thiy Muit

Rong mut (Porphyra sp.) duoc stt dung kha phd bién vi ching c6 ham luong protein, cac loai vitamin va
khoang chat can thiét rat cao. Rong bién c6 ty 1é iod cao nhat trong céc loai thitc dn. Ngoai lam thic an,
rong bién con dugc dung lam thudc, thirc an ho tro chira bénh cho con nguoi. Pa nghién cttu quy trinh san
xudt gia vi ric com tir nguyén liéu rong mut — thuc vat dac trung ctia ving bién Viét Nam b6 sung thém san
pham gia vi rac com an lién cho thi truong. Két qua nghién cttu cho thdy, quy trinh san xuat gdm: xt ly
nguyén liéu bing acid acetic 5% véi thoi gian ngam la 60 phut, sau dé rita trung tinh va siy & muc nhiét do
85°C trong thoi gian 4,5 gio. Rong sau khi xtt ly tién hanh xay va phéi ché & cong thtic t6i tu bing chuong
trinh DOE < Mixture Design trong phan mém JMP 10. San phdm cuéi cting duoc phéi tron voi ty 1é: 18,88%
rong da xt ly, 36,25% dau phong rang, me rang 14,87%, duong 20%, mudi 5%, téi phi 5% cho muc do chap

nhan cao nhat.

Tt khéa: Rong muit (Porphyra sp.), gia vi rac com, quy trinh cong nghé ché bién.

1. GI0I THIEU

Rong bién duoc st dung chi yéu nhu mot thanh
phan (dung dé goi) caa sushi, 1a mot trong nhimg
thuc phdm khong thé thiéu trong bita an. Rong bién
c6 ty 1é iod cao nhat trong cac loai thic an (Allen,
Lindsay H, 2008). Trong d6 chi c6 giong Pyropia
yezoensis c6 ham luong it hon cac loai rong bién
khac nhung cling 1a mot ngudn cung cép iod cao.
Ngoai lam thic an, rong bién con duwoc dung lam
thudc, thitc an hod tro chita bénh cho con nguoi. Rong
bién tir lau da duoc coi 1a mot nguon cung cép
vitamin B12 quan trong cho nguoi an chay
(Watanabe va cong su, 2000). N6 c6 thé chia cac
chét tuong tu cobalamin ngan chin sy hap thu B12
(Watanabe va cong su, 2007; Allen va Lindsay H.
2013). Rong bién thuong duoc st dung nhu mot
nguyén liéu géi cho sushi va onigiri; 1a mot thic dn
ric kém hoic gia vi trong cac moén my va sup; ciing
¢6 thé duoc nudéng trude khi st dung (yaki-nori). Mot
san pham th cdp phd bién 1a nori nuéng va duoc
them gia vi (ajitsuke-nori), trong d6 mot hon hop gia
vi duoc 4p dung két hop véi qua trinh nuéng
(Shurtleff va cong su, 1975).

O Viet Nam, san luong rong bién c6 thé khai
thac léen dén 79.126,3 tin rong kho/nim. Riéng tai
khu vuc vinh Nha Trang, Khanh Hoa trit luong rong
nau lén dén 4840,4 tan kho/nam, rong dé la 231,97
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tdn kho/nam va rong luc 1a 16,53 tdn kho/nam (Le
Nhu Hau va cong su, 2010). Rong bién duoc xem la
mot ngudn nguyeén liéu doéi dao, ré va co gia tri. Ngoai
viéc st dung rong bién lam thtc an cho nguoi, gia
stc, gia cAm nhu truée day thi hién nay cac nghién
ctru chiét rat va tmg dung cac chat cé hoat tinh sinh
hoc tir rong bién trong y duoc va thuc phdm kha
thanh cong & nhiéu nuéc trén thé gioi, trong d6 co
Viét Nam.

Gia vi rdc com la mot mon an truyén thong cia
Nhat Bén, co6 tén goi la Furikake va gan giéng voi
mudi vimg cta Viét Nam nhung khac biét vé cach
lam va rat giau dinh duong, do d6 c6 thé bé sung
duong chat thiét yéu cho nguoi dung, dac biet 1 tré
em dé phat trién toan dién. Gia vi rac com c6 huong
vi thom ngon, phong phu, kich thich vi giac va tao
cam giac thém an. Tuy thudc vao loai nguyén liéu
chinh ma gia vi ric com chia thanh nhiéu nhém bao
gom: rong bién meé den, ca hdi, ca trich, ca thu, tring
ca hoi, thit heo... V6i tiém nang 1a ngudén nguyeén lieu
thuc phdm giau dinh dudng, gia tri cdm quan tot,
rong mut hoan toan cé thé tré thanh nguyén lieu
chinh trong san xuat gia vi ric com.

2. VAT LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Nguyén liéu

Rong mut kho co xudt xt tir ving bién Quang
Ngai dén Nha Trang véi chi tiéu héa hoc gdm: 30,9%
+ 0,04 protein, 0,48% + 0,02 lipid, khong phat hién
thiay ngan (LOD=0,01), 2538 mg/kg + 0,07 canxi.
Rong duoc phoi kho va dong thanh banh, duoc bao
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quan trong tui nhya. Cac nguyén liéu khic nhu: toi,
dau phong, me, gia vi duoc mua tai cac siéu thi &
quan Tan Phq, thanh phé H6 Chi Minh.

Thiét bi: Ta sdy nhiét d6i leu khong khi bang
quat gi6 (Memmert, Model: UF110), may xay, can
dién tr 2 s6, may do do cing TexturePro CT V1.6
Build.

2.2. B4 tri thi nghiém

Quy trinh nghién ctru téng quat: Rong mut kho
- ngam nd - ngam acid acetic khit mau, mui - ria
trung tinh > sdy gion > xay = ray - phdi tron (me
rang + dau phong rang + duong + mudi + téi phi) >
say kho = dong go6i = thanh pham.

Rong mut khé ngam né va ngam trong dung dich
acid acetic (1%, 3%, 5%) trong cic muc thoi gian (30
phut, 60 phut, 90 phut) dé khir mui. Rong sau khi xtr
ly duoc rira dén trung tinh va dem say (75°C, 85°C,
95°C) voi thoi gian (3,5 gio, 4 gior, 4,5 gio, 5 gid) voi
muc tiéu 1a ham 4m va do gion. Rong sau khi sdy
duoc xay va ray qua dung cu c6 kich thudc 16 1a 2 mm
sau d6 phdi tron véi me rang, dau phong rang xay, toi
phi vang xay va muéi, duong dang 16ng tao hén hop
gia vi. Hon hop gia vi duoc dem di sdy kho sau do6
tién hanh danh gia cdm quan véi s6 nguoi tham gia 1a
60 nguoi.

2.3. Phuong phap phan tich

Do 4m duoc xac dinh bing phuong phap sy &
100-105°C theo AOAC (1984), xac dinh lipid bang
phuong phap Soxhlet theo AOAC (1984).

Ham luong protein tho duoc xac dinh théng qua
Nitrogen tdng bang phuong phap Kjeldahl (N x
6,25).

Ham luong tro téng sé duoc xac dinh bang
phuong phap nung ¢ nhiét d6 550-600°C theo AOAC
(1984).

bo gion duoc do bing may do TexturePro CT
V1.6 Build.

2.4. Phuong phap xit Iy sd lieu

Tat ca cac thi nghiém ctia nghién cttu déu duoc
lap lai 3 1an. Gia tri trung binh va do léch chudn duwoc
xac dinh bang phan mém Excel. Két qua duoc trinh
bay duoi dang gia tri trung binh + do6 léch chuéan. S
khéac nhau gitra cac gia tri ctia két qua trong thi
nghiém duwoc x& ly bing phuong phap thong ké
ANOVA véi do tin cay 95% (hay p < 0,05) va phan
mém JMP. So sanh su khac biét gitta cac nghiém

thitc qua phép thir LSD. Xtt ly thong ké s6 lieu khao
sat bang phan mém SPSS.

2.5, Phurong phap danh gia cdm quan

2.5.1. Phuong phdp cho diém thi hiéu, dinh gid
muitc do chap nhan cua nguor thir

O noi dung nghién ctu nay, sy chdp nhan cta
nguoi tieu dung duoc danh gia théong qua do luong
muc do wa thich. Nguoi thir 1a nhitng nguoi co su
quen thudc véi san phdm gia vi rac com. Thuc hién
viéc danh gid mac d6 ua thich ctia minh d6i véi san
phdm bang cach cho diém sin phidm theo thang
diém tir 1-9 va danh gida mau sic, mui vi san phim
thong qua phép thit so hang.

2.5.2. Phuong phdp cho diém theo Tiéu chuin
Viet Nam TCVN 3215-79

Sau khi san xuat thit nghiém san phdm theo quy
trinh cong nghé cta nghién cttu, da tién hanh thanh
lap nhém chuyén gia am hiéu vé danh gia cam quan,
duoc huin luyén vé san phim gia vi ric com dé danh
gi4 cac dac tinh cdm quan cta san phdm theo TCVN
3215-79.

3. KET QUA VA THAO LUAN

3.1. Két qua khao sat d&nh huéng ctia dung dich
acid acetic dén mau vA muii cta rong

Theo Cao Huy Pam (2009) va Vo Thi Hai Yén
(2008), ngam rong voi acid acetic cho két qua xt ly
mau, mui rat tot. Mat khac voi quy mo san xudt cong
nghiép, nén viéc xir ly bang ruou gimg, gimg tuoi
hodc nuoc tra sé rat khé thuc hién. Do d6, da tién
hanh khao sat xit Iy rong biang dung dich acid acetic
dé khtr mui tanh.

Rong mut duoc ngam dung dich acid acetic & cac
miutc 1%, 3%, 5% trong cac muc thoi gian 60 phut, 90
phut voi khéi luong méi mau 1a 10 g rong kho, sau d6
duoc danh gia cdm quan thu duoc két qua thé hién &
bang 1.

Vé mau sic: Két qua cho thdy mau sic gitra cac
mau rong c6 su khac biét khong y nghia vé mit
théng ké. V6i mixc do tin cay 95%, cho thidy mau rong
duoc xit Iy bang dung dich acid acetic véi nong @6
khac nhau thi khong cé su khac biét c¢6 y nghia vé
mat thong ké. Da s6 cac cAm quan vién déu cho rang
mau sac ctia cac mau déu tuong tu nhau va khé phan
biét duogc. Tuy nhién, dung dich acid acetic 5% & 60
pht cho ra két qua tot nhat (8,4).
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Vé mui vi: Két qua cho thdy mui vi giita cac mau
rong c6 su khac biét c6 y nghia vé mit thong ke. Cac
mau rong duoc xtt ly bang dung dich acid acetic véi
cac noéng do co su khac biét cé y nghia vé mat thong
ke. O néng do 1% thi mau sdc nguyén ban cla rong,
mui van nong. O mirc ndng do 3% va 5%, rong duoc
khtr mui twong déi t6t. Trong d6, ndng do acid acetic
5% voi thoi gian 60 phut dugc dac biét wa chudéng hon.
Tuy néng d6 dam dac nhat, nhung véi thoi gian duoc

rut ngan (60 phut) thi vira da dé khir mui, ciing nhu
khong lam tac dong qua nhiéu dén ciu tric cta rong
va khéng bi am mui dung dich xt ly & trén rong sau
khi rtra sach. O mtic 90 pht, rong bi khir mau va mui
ro rét, ngoai ra c6 hién tuong rong bi nat, b& do dung
dich acid acetic tac dong vao cau truc cta rong. Tir
cac két qua trén nhom nghién cttu chon dung dich
acid acetic 5% va thoi gian ngam la 60 phut la diéu
kién t6t nhat trong xtr Iy mau va mui ciia rong.

Bang 1. Anh hudng cta dung dich acid acetic d€n mau va mui clia rong

Mau thir
Chi . 1% 3% 5%
. Tham so
tieu 30 60 90 30 60 90 30 phait | 60 phit 90
phut phut phut phut phut phut phut
Mau | Laplai 3 3 3 3 3 3 3 3 3
sic |PiémTB| -7,62 -5,38 -2,42 4,15 6,08 0,23 -5,1 8,4 1,66
Mii Lé;lp lai 3 3 3 3 3 3 3 3 3
biémTB | -64,08 -82,23 | -63,66 | 12,63 | -13,84 | 2539 | 59,85 | 94,65 | 30,06

3.2. Két qua anh hudng ciia ché do sdy dén chat
luong cam quan ciia rong

Rong sau khi xit Iy duoc dem di sdy & cac mic
nhiét do 1an luot 1a 75°C, 85°C va 95°C & cac mitc thoi
gian la 3,5 gio, 4 gio, 4,5 gio va 5 gio voi do day 1op
nguyeén lieu & mirc 0,5+0,05cm, khay sdy duoc dat &
trung tam 10. Két qua khéo sat su anh huong cia ché
do say duoc thé hién & hinh 1.
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Hinh 1. Anh huéng ciia ché d sdy dén chat lugng
cam quan ciia rong

Do 4m 1a chi tiéu quan trong anh huéng dén bao
quan va la thanh phan quan trong nhit anh huéng
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truc tiép dén qua trinh sdy. Lirong nudc cang nhiéu,
d6 4m cang cao, chénh lech do 4m giita nguyén lieu
va tac nhan siy cang lon thi cang thuan loi cho qua
trinh tach nudc. Tuy nhién, d6 4m cang cao thi thoi
gian sdy cang lau (Tran Vian Phua, 2002). St khac
nhau vé thanh phan vat liéu ciing anh huéng dén
cuong do sdy. Dai voi vat lieu c6 ham 4m cao thi vat
lieu chian sé dugc sdy nhanh hon so véi vat lieu
khong chan vi qua trinh chan lam pha vé cac mo nén
thanh té bao dé dang cho nuoc thoat ra. Vat lieu co
4m thap thi nguoc lai (Nguyén Van May, 2004).

Tir két qua thuc nghiém cho thay, nhiét do sdy
rong sau khi xit ly t6t nhat 1a 85°C va trong thoi gian
4,5 gio. Tai nhiét do nay cho ty 1é d6 4m kha thap &
muc 6,98% va do gion cta rong luc nay la 13,19
N/mm2 O mitc nhiét do 85°C voi thoi gian siy 5 gidr
moéi dat duoc ty 1é do 4m kha thap 1a 6,24% nhung lic
nay do ctng lai tang len. Khi sy & muc 75°C thi do
4m van cao hon khi sdy & muc nhiét do 85°C va 95°C.
Mit khac, & mic 95°C cho d6 4m thap nhung do
ctmg ctia rong lai cao hon khi sdy & cac mitc nhiét do
75°C va 85°C. Diéu nay cho thay, nhiét do cang ting
thi lwong nudc te do c6 trong thuc phdm sé boc hoi
ngay cang nhanh va ciu tric cta cac té bao ngay
cang thét chat dan toi do dai cing ngay cang cao vi
qua trinh say co thé lam tang tinh dai, tinh treong no,
tinh von cuc, tinh gion cho san phdm (Bui Thi Bao
Trinh, 2007).

Ngoai ra, nhém nghién ctu con thuc hién danh
gi4 cam quan vé mau va mui ctia cAc mau rong thi
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cho thdy mau sic giita cac mau rong c6 sur khac biét
khong y nghia vé mat thong ke. Pa s6 cac cdm quan
vién déu cho rang mau sic ctia cac mau déu tuong tu
nhau va khé phan biét duoc. Tuy nhién, ché do siy
85°C trong 4,5 gid cho ra két qua tot nhat. Vé mui thi
cho thdy mui vi gitta cac mau rong c6 su khac biét co
y nghia vé mat théng ké. O miu rong duoc siy &
75°C, da s6 cam quan vién déu cho ring rong & nong
d6 nay déu con mui tanh kha nhiéu. O 85°C va 95°C,
tac dung khir mui rong tuong doi tot. Trong do, & ché
do sdy 85°C voi thoi gian 4,5 gio duoc dit biét wa
chuong hon. Do nhiét do khong qua cao, vira du dé
sdy kho rong, mtui tanh cta rong sau khi duoc khir
mui bing acid acetic sau khi sdy gan nhu khong con
mui tanh.

Tt cac két qua trén, nhom nghién ctu chon muc
nhiét do siy rong sau khi xi ly acid 1a 85°C va say
trong thoi gian 1a 4,5 gio va chi tiéu hoa ly cta rong
khong thay déi nhiéu sau khi xtt ly, mat khac ham
lwong canxi trong rong lai ting lén do mot s6 mudi co
g6c canxi bi khtt.

Bang 2. Chi tiéu héa ly clia rong sau khi xit ly

Chitieu | Ponvi Két qua thmg{ php
tht
. Mod. AOAC
Protein 30,4 + 0,03 991.20
X Mod. AOAC
Lipid 0,45 + 0,02 948.22
Thay ngan KPH AOAC
Mo |™¥%8| wop-001) | 97121
AOAC
Canxi (Ca) | ™2/*¥€| 40524 0,03 968.08(*)

Ghi chu: (*) ChI tiéu duoc VILAS cong nhin

theo ISO/IEC 17025:2017. KPH: khong phat hién;

LOD: gior han phat hién.

3.3. Két qua xac dinh mé6 hinh toan hoc mé ta sut
anh hudng cia ty 1é cAc thanh phan nguyén liéu dén
mttc d6 ch4p nhan ctia nguoi thit

Tt két qua khao sat thi hiéu nguoi tiéu dung vay
kién chuyén gia trong linh vuc 4m thuc déi voi san
phdm gia vi ric com tir rong mut, nhém nghién cttu
lwra chon 2 loai nguyeén liéu phu dé phdi tron ciing voi
rong mut tao san phdm thwong mai gom dau phong
va hat mé va gia vi gbm duong, mudi va téi phi. Pa
tién hanh cac thi nghiém sang loc vé vi ctia san pham
va da xay dung duoc cau tric san pham goém: (rong +
me + dau) 70%, duong 20%, mudi 5%, téi phi 5%.

Theo khuyén c4o cta cac chuyén gia 4m thuc va
tham khéo cac san phdm d6i chimg, ty 1é rong mut
trong san ph4dm gia vi rac com rong mutt thuong mai
nén dao dong trong khoang 15-35%, do do da xac
dinh gidi han cho cac nguyén liéu phdi tron trong mo
hinh toan hoc nhu sau: Rong mut: 15-35%; meé: 45-60%;
dau phong: 20-25%.

St dung phan mém JMP 10 dé thiét ké thi
nghiém x4y dung mo hinh bi€u dién anh hudng cta
ty 1é cac thanh phan nguyeén liéu dén mutc do chap
nhan cta nguoi tht bing phuong phap quy hoach
thuc nghiém véi cac yéu t6 anh huéng gém: Ham
luong rong mut (X;); ham luong me rang (X,); ham
luong dau phong rang (X,).

Ham muc tieu (Y) 1a diém mutc do wa thich cta
hoi dong cdm quan doi voi mau san phdm. Sau khi
chay chuong trinh DOE — Mixture Design trong
phan mém JMP 10, ma tran cac thi nghiém duoc bo
tri theo bang 3.

Bang 3. Ma tran quy hoach thic nghiém va két qua
thi nghiém x4y dyng mé hinhtoan hoc du doan

™| X, | X | X | Y
1 0,35 | 0,45 | 0,225 | 6,9
2 0,175] 0,6 | 0,225 | 6,4
3 0,3 |045]| 0,25 | 6,3
4 10,275(0,525| 0,2 | 7,7
5 015 | 0,6 | 0,25 | 5,7
6 0,2 0,6 0,2 | 6,5
7 0,35 | 045 | 0,2 | 6,8
8 10,225(0,525| 0,25 | 7,0
Béng 4. Anh hudng ciia cac bién doc lap dén ham
muc tiéu
He s6 | Gia tri woc luong | Gia trip
b, 6,82 <0,0001"
b, 4,57 0,0002"
b, 110,85 0,0123"

Két qua & bang 3 cho thdy, cac hé so by, by, b;
ctia phuong trinh tuyén tinh du doan mo hinh déu cé
nghia (p<0,05).

Phuong trinh mo hinh thuc nghiém moé ta sy phu
thuoc ctia ham muc tiéu vao cac yéu t6 thi nghiém 1a
mot da thizc bac nhat nhu sau:

_ 6,82(X1—0,15) _ 457(X2—-045) _ 10,85 (X3 -0,2)
- 0,2 0,2 0,2
+ 20,8X1X3 + 26,49X2X3

v

Y = 34,1, + 22,85X, + 5,2X, + 7,29X,X, + 20,8X,X,
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+ 26,49X,X; — 26,25

Vi gia tri R? dat 0,999311 va Rzadj dat 0,997588 (p
dat 0,0017 < 0,05) cho thdy mé hinh toan hoc dy doan
bang phuong phéap hdi quy 1a phu hop va twong thich
v6i thue nghiém.

Két qua ty 1é cac thanh phan tham gia phdi tron
tao san phdm du doan tir mo hinh toan hoc duoc thé
hién trong hinh 2.

4 Solution

Critical
Variable Value
(rong-0.15)/0.2 0.2697048
(me-0.45)0.2 0.5178403
(dau-0.2)/0.2  0.2124549

Solution is a Maximum
Assuming the following mixture sum: rong+me+dau=1
Predicted Value at Solution 7.7697715

Hinh 2. Ty lé cac thanh phén tham gia tao san phdm
gia vi ric com

Nhu vay, ty 1é cac thanh phan tham gia tao san
phdm gia vi rac com tit rong bién nhu sau: Rong
bién: 26,97%; me rang: 51,78%; dau phong rang:
21,24%

San phdm duoc kiém tra thuc nghiém cac thong
s6 du doan tir mo hinh toan hoc bang phép thit cho
diém thi hiéu. Theo do, da tién hanh khao sat bang
hoi dong 30 nguoi thir da dugc hudn luyén va quen
thudc voi san phidm. Su thanh cong clia san phdm
méi phu thuoc vao mitc do chdp nhan ctia nguoi tieu
dung. Theo d6, mot quy luat da duoc ching minh la
kha nang thanh cong ctia mot sdn phdm moi ting khi
cac loi ich ma n6 mang lai ngang bang ho4c cao hon
nhitng mong muén ctia nguoi tiéu dung. O noi dung
nghién ctru ndy, su chap nhan cfia nguoi tieu dung
duwoc danh gia thong qua do lwong muic d6 wa thich.
Moi quan hé giita d0 uva thich va sw chdp nhan cta
khach hang duoc bao c4o trong mot sé nghién ctru;
trong do, da dé xuat mirc diém wa thich t6i thiéu can
dat dé san phdm dat “duoc chdp nhan” béi khach
hang. Cu thé, diém so trung binh 5,5/9 1a gi6i han
cho tiéu dung dugc dé xuat béi Martinsdottir va cong
st (2001). Muc diém cao hon la 6/9 diém (“hoi
thich”) duoc dé xuat bdi Giménez va cong su (2008).
Mtc diém bing 5/9 diém (khong thich khéng
ghét”) duoc dé xuat béi nhom Montes Villanueva va
Trindade (2012) chon lam mtc t6i thiéu. Mac diém
dudi mirc 4/9 diém 1a mic diém khong duoc chim

nhan tinh theo thang diém danh gia theo phuong
phap cua Gillette va Beckle (Trung tam Thong tin va
Thong ké khoa hoc, 2016). San phdm duoc tao ra véi
ty 1é cac thanh phan nhu trén duoc du doan sé dat
7,769 diém trung binh mitc do chdp nhan cta hoi
déng danh gid. Két qua duogc thé hién & hinh 2.

Bang 5. Két qua thi nghiém kiém chimg diéu kién tdi

uu
Ham Gid tri Gia Er; ly Gia tr1 thi
Tham thuyét cia| nghiém
muc . tham . N
L sO o ham muc | ctaham
tiéu sO A A
tiéu muc tiéu
Y X; 10,2697%| 7,769 7,67
X, 10,5178%
X; 10,2124%

Voéi gia tri thi nghiém cia ham muc tiéu nam
trong viing t6i wu nén nhom nghién ctu nhan dinh
rang cac yéu to toi uu cho qua trinh phéi tron san
phdm gia vi ric com gom ty 1é rong mut da xir ly 1a
26,97%, ty 1&é me rang la 51,78%, ty lé dau phong rang
1a 21,24% 1a tot nhat. Da tién hanh phéi tron cuing véi
cac gia vi theo két qua cac ty 1é nguyeén liéu trong san
pham cudi cung sé 1a: 18,88% rong bién, 36,25% me
rang, 14,87% dau phong rang, 5% toi phi, 20% duong
va 5% mudi. San phdm dugc kiém tra danh gia chat
luong va dat duoc két qua & bang 6.

Bang 6. Thanh phéan dinh dudng clia gia vi ric com

rong mut Viét Nam
Chi tieu (% San phdm cta
khoi luong) nghién ctu
Am 6,1+ 0,02
Tro 3,7+0,01
Protein 35,17+ 0,03
Lipid 9,93 + 0,036
4. KET LUAN

Rong mut duoc xit ly bang acid acetic néng do 5%
trong 60 phut, rita trung tinh sau dé sdy & nhiét do
85°C trong 4,5 gio. San pham gia vi rac com tir rong
mut Viet Nam duoc ché bién v6i cong thirc phéi tron
voi ty lé: 18,88% rong da xu ly, 36,25% dau phong
rang, mé rang 14,87%, duong 20%, mudi 5%, téi phi 5%
cho muc d6 chip nhan cao nhat. Két qua trén cho
thdy, quy trinh san xuat gia vi ric com tir rong mut
Viét Nam mang tinh kha thi cao va c6 thé tng dung
trong san xuat cong nghiép.
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RESEARCH ON PROCESSING TECHNOLOGY OF FURIKAKE FROM
VIETNAMESE RED SEAWEED (Porphyrasp.)

Tran Thi Phuong Kieu!, Dang Thuy Mui!

!Ho Chi Minh city University of Food Technology

Summary
Red seaweed (Porphyra sp.) is quite popular because they have a very high content of proteins, essential
vitamins and minerals. Seaweed has the highest proportion of iodine in any food. In addition to food,
seaweed is also used as medicine, food to support human healing. In this study, the group of authors
researched the process of producing rice sprinkle seasoning from the seaweed jam - a typical plant in the
Vietnamese sea, adding seasoning products to the market. Research results show that the production
process includes: treating raw materials with 5% acetic acid with a soaking time of 60 minutes, then neutral
washing and drying at 85°C for 4.5 hours. After processing, we ground and blend in the optimal formula by
DOE > Mixture Design program in JMP 10 software. The product is maded with the ratio of: 18.88%
processed seaweed, 36.25% rosted peanuts, roasted sesame seeds 14.87%, sugar 20%, salt 5%, garlic 5% for

best acceptable level.

Keywords: Red seaweed (Porphyra sp.), Furikake, processing tecchnology.
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