KHOA HOC CONG NGHE

sSU DUNG TINH BOT KHOAI LANG LAM CHAT KET DINH

CHO CAC SAN PHAM XUC XiCH TU THIT

Bui Thi Héng Phuong! *, Nguyén Manh Dat’,
Nguyén Thi Hoai Tram?, D6 Thi Thiy Lé’, Bui Thi Thiay Ha'

TOM TAT

Str dung tinh bot 1am chat két dinh trong cac san pham thit nghién nho, nhir xtic xich hoic cha thit da
duoc nghién ctiu rong rdi trong thoi gian qua. Tinh bot duogc coi 1a mot chat két dinh tot va duoc thém
vao dé lien két nudc, néu khong luong nudc tur do sé bi tiét ra khoi san pham. St dung tinh bot khoai
lang duoc st dung 1am chat két dinh thay thé cho tri-photphat da duoc thue hién. Tinh bat khoai lang
(Sweet potato starch- SPS) dé tao cong thitc cho cac san phdm & ba mitc do bao goém 2%, 4% va 6 % so
voi thit va duoc so sanh voi san pham duoc tao cong thiic cé tri-photphat (3%/kg thit) lam chat két dinh.
Thuc nghiém véi cac yéu to trén da duoc st dung trong nghién cttu nay dé xac dinh kha ning bao quan
va cam quan ctia san pham. Két qua chi ra rang, viéc bé sung SPS lén dén 4% khong c6 anh huong dang
ké d@én chat luong san phdm khi lam chin nhu cuong @6 huong vi thit va kha nang chap nhan cia san

pham.

Tt khoa: Chat két dinh, thit, poly-photphat, xic xich, tinh bit khoai lang (SPS).

1. DAT VAN BE

Mot s6 san pham tir thit sé bi mat kha niang
gitt nuoc do nhirng thay déi trong co thit dé 1a viéc
bi mat adenosine tri-photphat. Viéc khéi phuc kha
nang giir nudc cia cac san pham thit duge nghién
nho trudc khi ché bién la bé sung tri-photphat va
khi bé sung tri-photphat gitp cai thién su gan két
cac cau tir thit va su lién két cac chat béo va thanh
phan nudc lai véi nhau tao thanh mot khoi thong
nhat co trong san pham. Tri-photphat khi thém vao
thit sé bi pha v cdu tric actomyosin thanh actin
va myosin, c6 thé duoc hoa tan bang muéi dé ting
kha nang gitt nudc. Tuy nhién, viéc st dung tri-
photphat trong cac san pham thit nghién thuong bi
lo ngai 1a st dung chit héa hoc lam phu gia két
dinh ma tri-photphat c6 thé gay hai khi nhitng san
phdm do duoc tiéu thu trong mot thoi gian dai. Do
d6, can phai tim mét gidi phap phi thanh phan héa
chat dé phuc vu cho ché bién nhu mét chat két
dinh tu nhién, an toan mot trong s6 cac bién phap
do 1a sir dung tinh bot khoai lang dé lam chat két
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dinh. Khoai lang trang 1a mét loai nong san thu ct
hién dang dugc duoc trong véi quy mo rat lom &
Viet Nam. Khoai lang rit giau carbohydrate,
carotenoid, polyphenol va ciing 1a ngudn cung cap
niang luong hay chat chong oxi hoa rat tot trong
ché do an hang ngay. Phan 16n khoai lang & Viét
Nam duoc trong dé thu hoach ct dung tuoi phuc
vu cho xuit khdu néng sin ra cic nuoc trén thé
gioi hodc dung cho viéc thu héi tinh bot va ché
bién lam thic dn gia stc. Tinh bot khoai lang 1a
mot nhém cachonhydat ctia mot polyme hop chat
glucose bao gdém hai phan chinh, d6 12 amyloza va
amylopectin. Tinh bot khoai lang c6 mau trang
sang, co do pH tir 5,5 - 6,5. Hat tinh bot co kich
thuéc 525 um, chi yéu 1a hinh tron va bau duc, bé
mat nhan [1]. Ham luong amilopectin trong tinh
bot khoai lang tuong doi cao, chiém 72 - 80%. Ham
luong protein thap 0,1 - 0,23%. Tinh bét khoai lang
c6 d6 no, kha nang ho hoa va do hoa tan cao.
Nhiét do ho hoa ctia tinh bot khoai lang 65 - 85°C
nhung thich hop nhat 1a 75°C [2]. Tinh bét khoai
lang duoc st dung rong rai trong cac loai san
phdm giau tinh bot, banh nuéng, dé an nhanh va
cac san phdm banh keo do cac déc tinh cta ching,
ching han nhu nhiét do ho héa thap, kha nang lién
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két nuodc cao, do dic sét cao va do trong cua bot
tot [3].

Co thé dung tinh bot khoai lang dé san xuat
snack, mién, phu gia trong ché bién cac san pham
tir thit. Trong nganh cong nghiép ché bién cac san
pham tir thit, tinh bot duoc st dung dé gitr nude va
cai thién dac tinh két ciu ctia san pham [4]. Chung
duoc thém vao cac cong thie san pham thit nhu
chat két dinh dé giam chi phi san phdm, ting san
luong, giam that thoat khi ché bién, cai thién két
cau va lam ting kha nang lién két nuoc va chat béo
[5]. Nghién cttu nay nham muc dich nghién ctu
anh huéng cda tinh bot khoai lang nhur mot chat
két dinh thay cho poly-photphat trong qua trinh
nghién nho cac san phdm tir thit.

2. NGUYEN LIEU VA PHUONG PHAP NGHIEN CUU

2.1. Nguyén liéu

Tinh bot khoai lang duge thu nhan tir giong
khoai lang trang mua tir Thai Binh, Nam Binh va
tinh bot nay la san phadm nghién ctru cta dé tai
“Nghién ciru cong nghé va diy chuyén thiét bi sin
xudt tinh bot, tinh bot bién tinh va duong trehaloza
tir khoai lang” c6 ham lugng tinh bot > 95%, do am
< 13%, do trang > 85, chit xo 0,25 - 0,29%, tro 0,14-
0,16% va protein 0,10 - 0,12%, amyloza 28 - 30%.

Cong thic lam xuc xich: thit lon dugc cit
miéng nho xay riéng nghién nhé qua 3 cip do. Ty
1& 58% thit nac heo, 20% m& heo, 18% da vién xay
nho; 0,1% carrageenan, 0,01% natri erythorbate,
0,3% tri-photphat, 1,0% duong, 0,9% muéi. Thi
nghiém duoc st dung trong nghién ctu nay la
thay thé tri photphat bing tinh bot khoai lang véi
cac mau M1, M2 va M3 tuong g ty 1é str dung 1a
2%, 4% va 6% va cac thanh phan khac duoc bd sung
vao giong nhau nhu & muc cong thic ché bién.
Sau khi xay nghién 3 cip do thu duoc hé nha thit
c6 nhiét do paste thit nho hon 12°C va dugc bom
nhoi qua may F- Line F190 véi duong kinh vo c6 @
23 (khoéi luong 37 g/chiéc). Sau do, xdc xich nay
dugc hap & nhiét do tam nodi 72°C, thoi gian 20
phut, qua trinh bao quan dugc git ¢ 0 - 4°C trong
6-8 tuan. Két thic thi nghiém xac dinh chi tiéu
cam quan [mau sic, két cau (do mém), mui vi,
muc do yéu thich, kha nang chidp nhan sin phim
va cac chi tieu thanh phan (d6 4m, protein tho va
ham luong chat béo)].
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2.2. Phuong phap nghién ctru

2.2.1. Phuong phdp danh gid ciam quan theo
TCVN 3215-79

Cac san pham sau khi ché bién dugc bao quan
o nhiét do tir 0 - 4°C trong thoi gian 6-8 tuan. Trudc
khi tién hanh cam quan cac mau nay duoc ra dong
hip nhanh & nhiét d6 so6i trong 7 phut, cat thanh
cic miéng dong nhat khoang 2 cm/miéng duoc
bay trén dia dé cho hoi déng danh gia cam quan
tham dinh chat luong cho cac chi tiéu [mau sic,
két cau (d6 mém), mui vi, mic do yéu thich, kha
néng chdp nhan san pham] véi thang diém tir 0 - 6
diém.

222 Phuong phdp phan tich chi tiéu cdc
thanh phan chat Irongtheo AOAC 1999

Cac chi tiéu chat luong thanh phan duoc phan
tich bao gom cac chi tieu do am, protein tho va
ham luong chat béo.

223 Phuong phdp xdc dinh do hao hut khor
lrong bang phwong phap cin (st dung can ky
thuat Sartorius - Piic) theo phuong phap ctia Zhen
Yang va cs (2014) co cai tién [6]

Mau xtc xich dugc cat thanh 1at dé day 2 cm,
sau d6 dugc can chinh xac va cho vao timg tui,
budc kin lai. Cac tii duoc nau trong ndi cach thay
c6 nhiét do khong ddi 90°C trong 10 phat va dé
ngudi dén nhiét d6 phong. Mau duoc 1ay ra khoi
tai, lau sach nuoc te do trén bé mat va duoc can
lai. Ton that trong qua trinh ché bién dugc tinh
theo cong thirc:

% Hao hut = ———
M1

x 100%

Trong do: M1 1a khéi lwong xdc xich trudc
khi ché bién (g); M2 la khoi luong xuac xich sau
khi ché bién (g).

224 Phuong phdp xdc dinh chi sé peroxide
(PV) theo phuong phdp cua Hans Steinhart, (1995)
[7]

Can 10 g mau duoc tron voi axit tricloroaxetic
10%, st dung may dong hoa IKA, T25 Utral Turrax.
Mau dugc ly tam & 2.500 vong trong 20 phtit & 5°C;
lay dich phia trén tiép tuc loc qua gidy loc dinh
luong (640 Whatman, Duc). Liy 2 ml dich loc hoa
véi 2 ml dung dich axit thiobarbituric (20 mM).
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Vontex mau dé déng nhat va sau do phan tmg &
97°C trong 20 phut trong bé 6n nhiét. Do hap thu
dugc do & budc song 532 nm. Nong do chia cac
mau duogc tinh bang mét duong chudn. Cac gia tri
TBARS duoc tinh (mg malonaldehyde/kg mau).

8. KET QUA NGHIEN CUU VA THAO LUAN

3.1. Nghién ctru anh hudng ciia viéc thay thé
tinh bot khoai lang véi tri-photphat dén kha ning
tach nude

Trong qua trinh nghién thit, cac co protein thit
sé tao thanh hon hop dang nhi twong dé lién két
nuéc, chat béo va bat ky phi protein nao dugc bé
sung vao dé 6n dinh hé nha thit. Mot trong cac
chat 6n dinh duoc bé sung lam chat két dinh 1a tri-
photphat [8]. Xtc xich dugc can trudce va sau ché
bién dé xac dinh muc do tén that nudc (hao hut
trong luong). Két qua duoc trinh bay trong bang 1.
Qua quan sat véi mau xuc xich cé bé sung tinh bot
khoai lang (SPS) v&i ham lwong 2% va 4% thi khong
thay su khac biét nhiéu vé mic do hao hut, nhung

voi mau M2 bé sung 4% tinh bot cho thay viéc tach
nudc trong san phim 1a thip nhat, mac du co su
khac biét khong nhiéu so voi mau M1 khi bé sung
voi ty 1é 2% tinh bot khoai lang. Nhung véi mau M3
khi bé sung tinh bot voi ty 1& 6% thi san phdm sau
ché bién bi cttng va co lién két cau tric kém. Diéu
nay sé duoc giai thich nhu sau: Khi tinh bot duoc
ho hoéa, hat tinh bét sé dugc trong né 1én no tré
nén giong nhu keo dan (hé hoa) va chinh keo dan
nay sé ho tro cho su gin két cac khéi nha thit dé
bay ham lugng nudc cé trong khoi nhii thit lai voi
nhau tao thanh mét khoi co lién két bén vimg. Tuy
nhién, ham luong tinh bot cao hon dan dén hé nhi
thit khong én dinh lam cho két cau bi ctmg khi
ché bién. Theo Gunter va Pete (2007), ting ham
luong tinh bot 1én dén 4% sé cai thién két cau cla
cac san pham thit xay nghién [9]. Diéu nay chi ra
rang SPS co6 thé dugc st dung nhu mot chait két
dinh & mtc khong 16n hon 4% nhu khuyén céo cia
Gunter va Pete (2007) [9].

Bang 1. Sy thit thoat lvong nude khi 1am chin san phdm ¢6 bd sung tinh bot khoai lang

San phim

béi chimg M1 M2 M3

Ty 1& (%) that thoat khoi luong 10,82

10,33 10,07 11,04

Nhu vay, voi nghién ctru nay mau M2- ty lé
tinh bot khoai lang sir dung 4% sé cho thay viéc
that thoat khéi luong sau ché bién 1a thip nhit so
véi nghién ctru cua Teye (2011) [10] thi kha nang
that thoat khéi luong ctia mau khi bé sung tin bot
ciing thap hon so véi mau cung nghién ctru.

3.2. Nghién ciru anh hudng ciia nhiét do lam
chin khi str dung tinh bot thay thé

Trong nghién ctru nay, anh hudéng dén nhiét
do 1am chin déi voi tinh bot khoai lang da duoc sit
dung. Xuc xich duoc lam chin duoc do & nhiét do
trung tam cda 16 nau 1a 65°C, 75°C va 85°C. Chat
luong san phiam dua trén kha niang ho héa két
dinh cuta tinh bot khi dun néng trong méi trueong

chtra nuoc, do d6 luong nudc lién két tuong doi lon
qua trinh ho héa gay ra truong né hat tinh bot va
c6 thé tao gel lam chat két dinh cac thanh phan
nguyén liéu lai voi nhau ma tinh bét khoai lang da
duoc xac dinh hé hoéa tot & giai doan 65-85°C [2].
Két qua phan tich xtc xich co bé sung tinh bot
khoai lang duoc ché bién & nhiét do khac nhau
duoc thé hién & bang 2. Xic xich bi hao hut khi
ché bién va thoat dich trong cac goi hut chan
khong sé bi anh huéng baéi nhiét dé. Luong dich
nuoc tiét ra tir xuc xich trong goi chan khong ting
lén khi xac xich da duoc dong lanh. Do cimg cta
xtic xich ting lén dang ké khi gia ting nhiét do
ché bién.

Béng 2. Anh hudng nhiét d6 lam chin khi st dung tinh bét khoai lang 1am chat két dinh

) ) béi chimg
San pham 65°C filoi 80°C
(72-75°C)
Ty 1é (%) that thoat khoi luong 10,81 10,94 10,79 11,06
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Két qua o bang 2 cho thdy, nhiét @6 lam chin
khéac nhau ciing anh hudng dén chit luong ciing
nhu viéc that thoat nuéc c6 trong san pham, nhiét
d6 cang cao ty 1é thuan véi viéc mat nude cang lom
do anh hudng ciia qua trinh lam chin dén viéc ho
hoa ciia tinh bot co trong mau. Sau khi hat tinh bot
duoc hé hoa bang cach gia nhiét khi ¢é nuoc, cac
phéan tir lién két lai trong qua trinh lam mat thanh
cac cau trac giong nhu gel dnh hudng dén cac dac
tinh chitc nang va cdm quan cta thuc phdm. Trong
qua trinh bdo quan lanh, viéc t6 chic lai cac tinh
bot c6 thé dan dén gidi phong nuoc (hodac phan
ung tong hop) anh hudng dén tinh chat chirc nang
ctia phan tir nuoe [11]. Tinh bt 1a mét ngudn tai
nguyén quan trong trong tu nhién va dun nong la
phuong phap ché bién thuong dugc st dung.
Trong qua trinh ché bién cé stt dung nhiét, tinh
bot sé bi bién dbi cau tric, lien két hydro 14 luc
tuong tac quan trong dé duy tri ciu tric tinh bot.
Két qua cho thay, thir nhat, gia nhiét c6 thé lam
bung chudi xoan kép amyloza va cai thién muc do
uon cong ctia cac phan tir tinh bot. Thir hai, cac
phan tir tinh bot sé tré nén khong 6n dinh hon voi

su gia ting nhiét do, day co thé la yéu to chinh cta
qua trinh ho hoéa tinh bot do gia nhiét gay ra. Thir
ba, dun nong sé lam tiang lién két hydro ndi phan
ti [12]. Vi vay voi nhiét do lam chin tdm lo 1a 75°C
sé lam cho san phdm xuc xich c¢6 két cdu 6n dinh
nhat.

3.3. Panh gia cac chi tiéu cAm quan clia san
phadm khi st dung tinh bot khoai lang

Khi thay d6i mot trong nhitng thanh phan két
dinh sé lam anh huéng dén chat luong ctia san
pham xtc xich. Két qua cho thay, mau c6 bé sung
tinh bot khoai lang & muc 4% va 6% khong bi dnh
hudng dén mau sic, ciu tric ctia san phdm khi so
voi mau doi chimg, nhung véi mau M3 thi miac do
chip nhan hay huong vi ctia san pham bi giam di.
Trong thuc té, bat ki sin phdm an lién nao thi
mau sac hay huong vi déu 1a cac yéu té6 cé anh
hudéng dén chit luong san phdm. Diéu nay chi ra
rang, tinh bot khoai lang SPS da khong bi anh
huéng nhiéu dén mau sic, huong vi ctia san
phdm khi bé sung & ty 1é thip. Két qua dugc thé
hién & bang 3.

Bang 3. Danh gia tinh chit cim quan cia c4c san phim

Chi tiéu phan tich M;‘l‘ ;;iim M1 M2 M3
Mau séc 4,81 4,77 473 4,62

Két cdu (4o mém) 5,80 5,85 5,80 5,75
Mui vi 5,50 5,35 5,60 5,40

Mitc @6 wa thich 5,00 5,20 5,50 5,40
Kha nang chap nhan 5,00 5,20 5,25 5,10

Nhu vay, voi két qua thuc hién danh gia chat
lwong san phim véi cdc tiéu chi tir mau sic dén
cau trac (d6 mém), mui vi, mic do yéu thich va
kha nang chap nhan cia san phdm véi mau M2 1a
duoc danh gia voi ty 1é cho diém 1a cao hon ca so
véi cac mau ciing tién hanh nghién ciru. Piéu nay
cing duoc giai thich & noi dung trén la do kha
nang lién két cac chat cé trong khéi nhi thit duoc
bé sung vira da cho nén viéc lien két va két dinh co
@6 6n dinh cao sau ché bién dan dén cac tiéu chi
danh gia vé cam quan duoc xac dinh mau M2 14 tot
nhat.
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3.4. Phan tich danh gia cac chi tiéu chat luong
khi st dung tinh bot thay thé

Mot trong cac van dé duoc quan tam khi sir
dung tinh bot thay thé c6 anh hudéng dén chat
luong san phdm. Van dé nay duoc thuc hién va
danh gia mat sé cac chi tieu vé do am, ham luong
protein va ham luong chat béo co6 trong san phim
va duoc trinh bay trong bang 4. Véi miu co bé
sung tinh bét thi c6 ham lugng chat béo thap hon
dang ké, nhung khong anh huéng dang ké dén
ham luong dam ctia sdn phdm. Chat béo co trong
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san phdm dong mét vai tro quan trong trong viéc
tao két cau, do cing bong va huong vi ctia cac san
pham thit xay nhé [13]. Ham luong chat béo thap
hon trong cdc mau san pham co6 bé sung tinh bot
khoai lang c6 thé da dan dén giam cuong do
huong vi va huong vi clia cac san pham nay (Bang
3). Tuy nhién, viéc hip thu qua nhiéu chat héo
trong ché do an udng, dic biét 1a cac axit béo bao
hoa da duoc bdo cao lién quan dén su phat trién

cua viéc tang huyét ap, bénh tim mach, béo phi,
ung thu dai trang...[14]. Vi vay, cac san pham M1
va M2 c6 ham lugng chat béo thdp hon so véi mau
nhung c6 cac dac diém cam quan twong tr nhu cac
san pham kiém soat, cac san phdm nhu vay cé thé
giam thiéu rdi ro sirc khoe nguoi tiéu diung lién
quan dén tiéu thu thit mo va cac san pham ti thit.
Két qua duogc thé hién & bang 4.

Bang 4. P4nh gia chi tiéu thanh phan ctia cac san phdm

Chi tiéu thanh phan (%) | Mau kiém ching M1 M2 M3
bo 4m 71,00 69,68 69,24 69,06
Protein tho 18,79 18,47 18,07 17,81

Chat béo 8,64 7,64 7,54 7,49

Nhu vay, vai két qua phan tich xac dinh cac
chi tiéu chat luong thanh phan nhu d6 4m, protein
va chit béo cho thiy ring d6 4m cfia nghién ciu
nay twong déng véi nghién ctru ciia Ossom (2020)
[15] khi b6 sung tinh bot khoai lang vao sdn pham
xtic xich bo thi d6 4m cfia san phidm la khoang
63,60- 69,10%. Ham luwong dam dao dong khodng tir
17,81-18,47% va ham luong chat béo dao déng tir
7,49-7,64% voi cac mau co bd sung tinh bot khoai
lang. Asgar (2010) bao céao ring, khi thém chat

10
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don khoai lang vao cing lam giam ham luong
protein cd trong san phim xuc xich [16]. Viéc bé
sung khoai lang ciing c¢6 anh hudng mot it dén
ham luong chat béo phu hop voi nghién ctru cta
Tamakloe (2017) [17]. Nhu vay, viéc bé sung ty 1é
tinh bot cao sé lam gidm thanh phan protein va
chat béo. Do vay, ma cac mau cé bd sung ty 1é 4%
va 6% déu duoc chip nhan.

3.5. Danh gia mc d6 oxy hoéa lipid c6 trong
san phdm

L T

m Mau KC

mSPS 1

§SPS 2
SPS 3

Thei gian (phut)

60

Hinh 1. Panh gi4 mirc 6 oxy héa ctia san phdm
Ghi chu: Cédc sai s6 thé hién ¢ do thi hinh cot 13 d6 léch chuan (STD) ciia gid tri trung binh.

Chi s6 peroxide (PV) ctia san phdm dao dong
trong khoang 2,67 - 5,33 med/kg mau. Chi so
peroxide ctia cac san phdm nay thap hon dang ké
s0 vol mau doi chung. Qua trinh oxy hoéa lipid
trong thuc pham la rat quan trong. Gia tri peroxide
cua xuc xich dao dong tir 5,29 - 8,40 meq/kg trong
suét thoi gian bao quan. Cac gia tri thu duoc trong
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su6t thoi gian bao quan nim dudi gioi han t6i da
cho phép 1a 25 mea/kg O, [15]. Xiic xich khi duoc
b6 sung thém tinh bot khoai lang c6 gia tri thap
hon so véi mau doi chimg. Piéu nay co thé giai
thich la do sir hién dién ctia tinh bot vira véi vai tro
la chat két dinh vira voi vai tro la chét chong oxy
hoa dé ngan chan qua trinh oxy hoa lipid. Cac chat
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béo c6 trong san phdm néu dé€ bao quan trong thoi
gian dai sé dan dén san phdm khong 6n dinh va
phan hiy thanh cac hop chat khac nhau cé thé tao
mui vi la; dan dén 6i thiu, kém huong vi khi san
phdm dé 1au [10]. Do vay, dé danh gid mdc do oxy
hoa sau 20 ngay, 40 ngay va 60 ngay. Két qua duoc
thé hién ¢ hinh 1.

Voi thue nghiém danh gia mic do oxy hoa
trong vong 60 ngay thiy rang, cang kéo dai thoi
gian, chi s6 oxy hoa cang lon. Do vay ma chu ki
bdo quan san phidm déu c6 gi¢i han, voi thuc
nghiém trén thdy rang viéc bd sung tinh bot vao
mau ciing lam giam kha ning oxy hoa san phim
xuc xich khi kéo dai thoi gian. Nghién ctu ctaa

Ossom (2020) ciing dé cap dén st dung tinh bot
khoai lang lam chat don voi ty 1é 10 - 15% trong san
pham xuc xich tir thit bd cting giam hon rat nhiéu
so voi mau khong bé sung tinh bot khoai lang va
chi s peroxide ctia mau dao dong tir 4,16 - 8,833
meq/kg trong sudt qua trinh bao quan [15]. Do
vy, mau M2 1a mau duoc xac dinh 1a mau co6 chi
s6 peroxide thap hon so véi cac mau duge nghién
cuu.

3.6. Xac dinh chi phi loi ich gia thanh khi st
dung tinh bt khoai lang thay thé

Chi phi mua poly-photphat va tinh bt khoai
lang dé lam cho 100 kg xtc xich dugc trinh bay &
bang b.

Bang 5. Chi phi thanh san xuét cho 1 kg san phdm xtic xich

e 1 Ty 1é stt dung khi bd sung vao oy R Gia thanh phdm 1

Chatseramt 1 kg nguyén liéu (g/kg) Gi tien (dangy/ ke) kg xuc xich (dong)
Tinh bot khoai lang 40 50.000 110.000
Tri-photphat 3 1.000.000 120.000

Vai chi phi sit dung dé san xuat cho 1 kg xtic
xich cé st dung tinh bét khoai lang 1am chat két
dinh sé c¢6 chi phi thip hon so véi mau sit dung tri-
photphat. Do vay, tinh vé hiéu qua kinh t€ va d¢ an
toan ctia san pham khong sir dung phu gia hoa hoc.

4. KET LUAN

Viéc st dung tinh bot khoai lang voi ty 1é 4%
duoc bé sung vao thay thé tri-photphat sé duge
mau c6 san phidm t6t hon khi dung phu gia co
thanh phan hoa hoc. Thoi gian lam chin 75°C
trong 25 phut mitc dg hao hut thdp nhat va cac chi
s6 cam quan va chat lugng déu duoc danh gia tét
hon so véi mau bé sung bing triphosphate. Va chi
phi gia thanh san pham thap hon khi st dung tri-
photphat 110.000 déng/kg san pham.
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APPLICATION OF STARCH SWEET POTATO AS BINDER TO SAUSAGE PRODUCTS FROM MEAT

Bui Thi Hong Phuong, Nguyen Manh Dat,
Nguyen Thi Hoai Tram, Do Thi Thuy Le, Bui Thi Thuy Ha
Summary

The use of starch in meat products has been extensively studied over the past decades. It is used
as a binder in minced meat products, such as sausages or meatloaf. Such binders are non-meat
ingredients which help bind water. Starch is considered a good bulking agent and is added to
bind water, Otherwise, free water will be released from the product. Using sweet potato starch as
a binder as an alternative to triphosphate was made. Sweet potato starch (SPS) for formulating
products at three levels includes 2%, 4%, and 6% meat and are compared with formulated products
with triphosphate (3%/kg meat) as binders. Experiments with the above factors were used in this
study to determine the product’s preservative and sensory properties. The results indicated the
addition of SPS up to 4% did not have a significant effect on product quality during ripening such

as meat flavor intensity and product acceptability.

Keywords: Binder, meat, polyphosphate, sausages, sweet potato starch (SPS).
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