SO KHOA HQOC CONG CONG TY CO PHAN TU VAN, XAY
NGHE BAC GIANG DUNG VA THUONG MAI TOAN CUONG

y

BAO CAO TOM TAT
KET QUA THUC HIEN DU AN KHOA HQC VA CONG NGHE

Tén du an: “Ung dung khoa hec va cong nghé xay deng mé hinh bdo quan
va ché bién mét sé san pham tie ndm én theo chudi gia tri trén dia ban tinh
Bic Giang”

Co quan chii tri: Cong ty cé phan tu van xay dung va thwong mai Toan
Cuong

Chu nhiém dy an: KS.Ng6 Pinh Toan

Thoi gian thwc hién: 1/2022-12/2023

Bic Giang, 2023




SO KHOA HQC CONG CONG TY CO PHAN TU VAN, XAY
NGHE BAC GIANG DUNG VA THUONG MAI TOAN CUONG

BAO CAO TOM TAT

KET QUA THUC HIEN DU AN KHOA HQC VA CONG NGHE

Tén dy an: “Ung dung khoa hoc va cong nghé xay dwng mé hinh bao qudn va
ché bién mét sé san pham tir ndm dn theo chudi gia tri trén dia ban tinh Bdc
Giang”

Co quan chii tri: Cong ty ¢b phan tu van xay dung va thuong mai Toan Cuong
Chua nhiém dw &n: KS.Ngd Dinh Toan

Pia chi: Thon Pao Ngan, x& Quang Chau, huyén Viét Yén, tinh Bac Giang
Pién thoai: 02403866087

Co quan chuyén giao cdng nghé: Vién Cong nghé Sinh hoc va Cong nghé
Thuc pham, Trudng Pai hoc Bach Khoa Ha noi

Pja chi: S6 1 Pai C6 Viét, Quan Hai Ba Trung, Ha ndi

Noi thuc hién: Cong ty c6 phan tu van xay dung va thuong mai Toan Cuong.
Thon Pao Ngan, xd Quang Chau, huyén Viét Yén, tinh Bic Giang
Thoi gian thuc hién: 1/2022-12/2023




MO PAU

Trong nhirng niam gan day, Chinh phii ¢3 dwa nAm vao danh muc san pham qudc gia. Trong ké hoach
phat trién nong nghiép - nong thon, cic B6 Ban nganh d3 xac dinh dua nghé tréng va ché bién ndm
tré thanh mot trong nhitng nganh trong diém, giup tao viéc lam 6n dinh, bén virng cho ndng dan. Viét
Nam da lam chu dugc cong nghé nhan giéng, tréng nam d6i v6i cac loai ndm chu luc; cac tién b ky thuat
vé nudi trdng, chim soc, bao quan va ché bién ndm ngay cang duoc nang 1én, dua ning suat nim ting
gip 1,5-3 1an so véi trude. Thi trudng trong nude ting cao véi nhu cau st dung ndm ngay cang ting do
nhiéu nguoi da hiéu duoc gia tri dinh dudng va lam thudc ctia ndm; thi truong xuét khiu ndm m&, nAm
rom, mudi, siy kho, dong hop cta Viét Nam ra nude ngoai rat 16n, chua dap tng du. Tuy nhién, cling
chua c6 nhiéu doanh nghiép dau tu vao ché bién ndm. Cac co s san xuit ndm hién nay chu yéu déu
tap trung vao trong nim va ché bién ndm dang don gian, da sd con nho 1&, chét luong chua rd nét va
khong 6n dinh, san xuét chi yéu 1a thu cong dan t6i ning suit lao dong thip. San pham tiéu thy chu
yéu 1a dang tuoi hodc so ché don gian khong dap tmg nhu cau tiéu thy va dam bao dau ra, chudi gia
trj thap...khong phit hop v6i mé hinh san xuit cong nghiép hoa.
Theo két qua Du an SXTN: ““Hodn thién cong nghé va hé thong thiét bi ché bién mét sé san pham
tir ndm an qui mé coéng nghiép”’, ma s6: DA.CT-592.28.2019. Dy an nghiém thu ngay 31/12/2020
theo quyét dinh s6 3691/QD-BKHCN ngay 22/12/2020 cua B truong Bo KHCN.

Du an da tao ra san phém khoa hoc:

- Qui trinh cong nghé ndm kim cham an lién qui mé 1 tin nguyén liéu/ngay

- Qui trinh cong nghé san xuit pate nAm qui moé 300kg nguyén liéu/ngay

- Qui trinh cong nghé san xuat gio ndm qui mé 300kg nguyén lidu/ngay

- Qui trinh cong nghé san xuat bot ndm qui mé 300kg nguyén lidu/ngay

- Qui trinh cong nghé san xuét ruéc nam qui md 300 kg nguyén liéu/ngay
V&i muc tiéu phat trién cac san pham tir nAm theo chudi gia tri trén dia ban Bac Giang & qui md cong
nghiép, dam bao chat luong va ATTP, Dy an “Ung dung khoa hoc va cong nghé xiy dung md
hinh bao quan va ché bién mét s6 san pham tir nam &n theo chudi gia tri trén dia ban tinh Bic
Giang” duoc thuc hién.
Cin ctr thoa thuan vé viée giao quyén sir dung két qua du 4n “ Hoan thién cong nghé va hé thong thiét
bi ché bién mot sb san pham nim tir qui mod cong nghiép” mi sé DT.CT 592.2019 giita Cong ty
TNHH Hai thanh vién Thuc pham Ly tudng Viét nam va Vién CNSH va CNTP, truong DPHBK Ha
n6i, Vién CNSH va CNTP chuyén giao két qua nghién ctru 3 san pham pate nam, gio nam, bot ndm
cho coéng ty CP Tu van Xay dung Toan Cuong tiép nhan va hoan thién cong nghé. Cac san pham
chuyén giao can c6 cong thirc phdi tron, bao bi, mau ma khac véi cac san pham cua cong ty TNHH
Hai thanh vién Thuc pham 1y tuéng dang san xuat va thuong mai

Dé hoan thién cong nghé va thiét bi, dw dn can thwce hién cdc nji dung:
e Noi dung 1:Xay duyng mé hinh bao quan nim va cac san pham tir nAm
e Noi dung 2: Hoan thién cong nghé va quy trinh san xuit Pate nim
e Noi dung 3: Hoan thién cong nghé va quy trinh san xuit Gio ndm



Noi dung 4: Hoan thién céng nghé va quy trinh san xuit X6t nAm

Noi dung 5: Hoan thién céng nghé va quy trinh san xuit Bot nAm

Nbi dung 6: Hoan thién cong nghé va quy trinh san xuat Banh phong nam

No6i dung 7: Hoan thién hé thong thiét bi va san xut thir nghiém cac san phidm nidm (gid nam,
pate nim, x6t ndm bot nAm, banh phong nim) trén mo hinh thiét bi quy mé cong nghiép

Noi dung 8: Xay dung va cong bd Tiéu chuin co s& cho cac san pham ndm kim cham an lién
va nam ché bién (gid ndm, pate ndm, bot nAm, ruc nim), danh gia thi hiéu cta nguoi tidu
dung va so bo danh gia hiéu qua kinh té

Noi dung 9: Thuong mai héa cac san pham nidm kim chdm 4n lién va cac san pham niam ché
bién (gio nam, pate nim, bot nAm, rudc nim) quy md cong nghiép.



NGUYEN VAT LIEU VA PHUONG PHAP NGHIEN CUU

Nguyén li€u chinh dugc str dung trong qua trinh nghién ctru: nam so trang, nam kim cham, nam
dui ga, nam ngoc cham, nam huong. Céc loai nam duogc thu hai tai xudng nam cua cong ty c6 phan
tu van xay dung thuong mai Toan Cuong hoac thu mua ¢ cac vung lan can thudc huyén Viét Yén

va Lang Giang
Phwong phap

Phuong phap thuc nghiém
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2.2.2.Phuong phép phan tich

- Do cdu triic: Bang do dp bén chac gel: Mau gido nim dugc lam 4m 1én dén nhiét 6 phong
(20 - 25°C) trude khi do cu triic bang may do ciu trdc texture analyzer TA.XT plus. Mau
duogc cit voi do dai 32mm va tién hanh do do bén chic cua gel cua gio nidm bang cach ép
pittong c6 luc 5kg vao bé mat gio cho t6i khi né xuyén thung bé mit. Toc do chuyén dong cia
pittong 1mm/s. C4u trac cua gio nim dugc danh gia bang chi tiéu luc pha v& (g) 1a luc 1on
nhit gay v& ciu tric gio va do bién dang (cm) 1 d6 lun siu ciia du do trén bé mit trude khi
xuyén thing. Do bén chic gel ciia gid ndm dugc tinh bang luc pha v nhan véi do bién dang.
Mai phép do ldp lai 5 - 6 1an rdi lay gia tri trung binh.

- Phuong phdp do do no banh
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Khéi hat str dung 13 hat ké. Sir dung hat ké dé xac dinh thé tich cta banh.
Cac budc thuc hién:
- Can khdi lugng banh: m
Pong day hat ké vao 6ng hinh tru 1 Lit = can duoc khdi luong ké : a(g), thé tich ké : V1>
dke
- Sau d6 d6 mot nira sd hat ké, cho banh vao gitra d6 ntra lugng ké vura d6 ra vao. Gat béng
miéng 6ng dong, can va tinh khdi lwong ké sau khi cho banh, khdi lwong ké sau khi cho banh
: b, thé tich ké Va.

= Vbanh = Ve truoe - Vké sau
A V banh sau chién
= Dond=

V banh truwéc chién

= Ty trong banh: Dpsnh = Vbanh

mbanh

- Phwong phdp xdc dinh dén gion ciia banh phong nam
Do cing: (nhu lyc dut giy) cua banh phong ndm duoc xac dinh thong qua thir nghiém udn 3
diém sir dung gian udn 3 diém, lyc kich hoat 25 g va cam bién luc 50 Kilogam. Céac nghién ctru két
cAu duoc thuc hién & tde do trude khi thi nghiém la 1,5 mm /s, tdc do thir nghiém 1a 2,0 mm /s, tdc
dd sau thu nghiém 1a 10 mm / s, khoang cach 10 mm va khoang cach gitra hai gid d& dudi cung duogc
diéu chinh thanh 50 mm. Gia trj dinh cta lyc dut gay (tdi da) dugc ghi lai dudi dang do cing tai diém
khi banh quy bi v& thanh hai manh chinh. Lyc dinh (g) tai diém bé gdy nay thé hién do bén dut cia
banh phong ndm.
- Chi tiéu hoa ly:

+D¢ am TCVN 9706:2013

+ Ham luong protein theo TCVN 3707-90

+ Ham lugng chit béo theo TCVN 6555:2017

+ Ham luong gluxit theo TCVN 4594:1998

+ pH theo TCVN 12348:2018

- Chi tiéu vi sinh:

+ Tong s6 vi khuan hiéu khi theo TCVN 9977:2013

+ Escherichia Coli theo TCVN: 6846:2007

+ Staphylococcus Aureus theo TCVN: 4830-1:2005

+ Clostridium Perfringens theo TCVN 4991-2005

+ Salmonella theo TCVN 10780-1:2017

+ Bacillus Cereus theo TCVN 4992-2005

+ Tong s6 bao tir nAm men, mdc

2.2.3Phuong phap cam quan
Phép thir cho diém chdt lwong tong hop san pham theo TCVN 3215:79



KET QUA VA THAO LUAN

1. Noi dung 1: Khao sat hién trang viing nguyén liéu tai dia ban trién khai thwc hién dy 4n:
Xay dung vung nguyén liéu....

1.1. Khio sat thanh phan dinh dwéng, cim quan ciia cic gidng nam tai dia ban thwe hién dw

an.

N4m nguyén liéu ¢ 2 huyén trén dia ban Bic Giang 14 Viét Yén va Lang Giang dugc st dung cho

du 4n. Két qua trung binh & céac dot dugc thé hién & bang 1 va bang 2

Bang 1. Chi tiéu héa Iy ciia mét s6 loai ndm

TT | Chitiéu | Phuong phap thtr | Pon| Nimso | Nimkim | Ndm dui| Ndm ngoc| Nam
vi cham ga cham huong
kho
1 | Mausic [TCVN 1118:2015 Mau Mau tring, | Than Mau Long
trang, dic trung | tring, trang, vang,
dac cua san mil dac trung | dac
trung pham mau ciasan | trung
cta san nau pham cla san
pham pham
2 Trang TCVN 1118:2015 Nim qua | NAm qua | Ndm Ném qua | Nguyén
thai thé, dac | thé, clu tric | thé, dic | ven,
trung cuia | nguyén dac, trung cua
san pham | ven nguyén | san pham
ven
3 Protein TCVN 3707- % 2.48 2,48 3,35 2,9 24
1990
4 Gluxit TCVN 4594:1998 | % 6.46 2,17 4,14 4,15 9
5 Lipit TCVN 6555:2017 | % 0,42 1,1 1,1 1,1 6,9
6 Do am TCVN 9706:2013 | % 90 87,4 88,4 89,4 14,6
7 pH TCVN 6.5 6,7 6,7 6,7 6,6
12348:2018
Bang 2. Chi tiéu vi sinh vat cua mot 6 logi nam
T | Chi tiéu Phuong Ponvi | Namso | Namkim| Nim | Nam ngoc Nam
T phap thir cham duiga| cham | huong kho
1 | Tong s6 vi khuan TCVN CFU/g | 1,8.10° | 17.10° |42 4,3.10* 23.10%
hiéu khi 9977:2013 104
2 | Escherichia Coli TCVN: CFU/g | 1,110t KPH KPH KPH 2,2.10!
6846:2007




Staphylococcus TCVN: CFU/g KPH KPH KPH KPH KPH
Aureus 4830-
1:2005
Clostridium TCVN CFU/g KPH KPH KPH KPH KPH
Perfringens 4991-2005
Salmonella TCVN CFU/25 KPH KPH KPH KPH KPH
10780- g
1:2017
Bacillus Cereus TCVN CFU/g KPH KPH KPH KPH KPH
4992-2005
Téng s6 bao tir TCVN CFU/g | 1,5.10 5,7.10' | 2,2.10' | 3,7.10¢ 2.10?
ndm men, moc 8275-
2:2010

1.3. Xay dung ti¢u chuén chét lwgng nguyén liéu nAm nguyén liéu cho quy trinh san xuit tirng
loai san pham.

Tu cac két qua danh gia chét lugng céc loai nam theo mua vy & trén, xac dinh gi6i han céc chi tiéu
da xac dinh. Léy gia tri cao nhét cta cac chi tiéu khong c6 loi va tri $6 thép nhét cta chi tiéu c6 loi
lam gidi han ban dau dé xay dung TCCS. Tir d6 da xdy dung tiéu chuan co sé nguyén liéu cho san
Xuét cac san pham

Yéu cau: Nam qua thé, than nam dai déu, mi ndm chac chan. Dbi véi san xuat bot nam cho phép sir
dung ndm gdy, chan nam kim chdm. Mau sic tuoi mdi, phin mil va tai nAm khong bi dap nat, cuéng
nam rin chic va mau sic dong déu, dic trung cho san pham. Cac chi tiéu VSV, kim loai nang va du
luong thude khang sinh dap tmg yéu cau theo thong tu 46/2007/QD-BYT ngay 19/12/2007 cia Bo Y
té.

2. Noi dung 2: Xdy dung mé hinh bio quin nim va cac sin pham tir nim

2.1. Pdnh gii hi¢n trang bio quin nim twoi tai co’ s¢

Nam s0 va nam dii ga va ndm kim cham duoc dong thi nilong, bude chun véi khdi luong 0,5kg -1kg, béo
quan & nhiét do 8-10°C cho thdy sau 4 ngay bao quan cd xuat hién mui chua nhe, pH ciia ndm giam xudng
6,5. Thoi gian bao quan khong qua 10 ngay, nam c6 hién tuong hu hong. VSV tong sb hiéu khi 10° nhanh
chong tang nhanh trong thoi gian bao quan va dat ngudng 107 sau 10 ngay bao quan & diéu kién 8-
10°C.

Nam ngoc cham, ndm dui ga dugc dong tii PE hut chan khong khéi lugng 150-200g duoc béo quan lanh &
dicu kién 8-10°C. Viéc st dung bao goi chan khong ddi v6i nAm ngoc cham cho thay kéo dai thoi gian
bao quan hon 4 ngdy so voi ndm kim cham va ngoc chdm khi déng tai nilong va budc ¢b tai. Viée
hut chan khong ciia ndm ngoc cham lam giam luong vi sinh vat tong s6 hiéu khi so véi dong tai khdng
hat chan khong nhu nidm so va kim cham. Luong ndm men nam mdc hau nhu khéng ting do duoc
hut chan khong 1am giam su phat trién cia ndm men, ndm mdc. Chat luong ndm dat yéu cau voi thoi
gian bao quan 10 ngay & nhiét do 8-10°C.

Ngi dung 2.2: Lira chon bao bi va tich hop thiét bi cho bio quin nim twoi va cdc sin pham tir
nim va hoan hién cong nghé bio quin nim



Két qua khao sat cho thiy sir dung mang bao géi polyetylen mach thang ty trong thip (LLDPE) la
mot loai bao bi phu hop sir dung cho bao quan nim béi kha ning tao mdi trudng vi khi hau trong bao
6i thich hop. Mang bao géi LLDPE c6 do day tir 0,02 dén 0,05 mm; kich thude 400 x 300 mm duoc
st dung dé bao goi nAm. Qui trinh cho bao géi nAm nhu sau: NAm nguyén liéu > Lua chon phan loai
—~>Lam sach > Xu Iy - Bao goi - Bao quan lanh

NAm tuoi sau khi thu hoach duoc lya chon va phan loai, loai bo nAm hu, khong dat yéu cau vé hinh
dang, mau sic va tai nam hoic qua thé. Déi voi ndm so tai nam chuyén tir dang phéu léch sang dang
14 luc binh. Nam sau khi lya chon cat gdc, 1am sach bui ban bang khi va bao goi trong bao bi LLDPE.
bao quan nAm bang mang LLDPE Bao bi LLDPE cé d6 day mang 0,03mm, tng dung ky thuat MAP
& diéu kién thich hop vai ti 18 dién tich mang bao g6i/ khéi lwong nAm 2,00 cm?/g va nhiét do bao
quan 1a 6°C da tao duoc ra trong bao gbi méi trudng vi khi hau thich hop dé tc ché qué trinh hd hap
ctia nam, kéo dai thoi gian bao quan cia ndm duoc 20 ngay, hon 10 ngay so v6i phuong phap bao
quan lanh bang tai nilong thong thudng.
2.3. Xay dung mé hinh bdo quin nam twoi qui mé 1000kg nguyén li¢u/ngay
% Cong tdc té chikc, trién khai mé hinh:
Thuc hién xay dung mé hinh bao quan ndm tuoi c6 cong suat 1000kg nim tuoi/ngay theo hinh thirc
chuyén giao cong nghé. Vién Cong ngh¢ Sinh hoc va Cong nghé thuc pham — Truong Pai hoc Bach
Khoa Ha ndi chuyén giao cong nghé, Cong ty C6 phan tu van xdy dung va thuong mai Toan Cuong
xay dung mo hinh tng dung bao quan ndm twoi tir thang 01/2022 dén hét thang 05/2022.
= Pon vi chu tri phdi hop véi co quan chuyén giao tién hanh khao sat thyc té vé vi tri nha xudng,
hé thong dién 1am co s& dé 1ap phuong an cai tao mit bang, xdy dung kho lanh bao quan ndm
tuoi Cong ty Co phan tu van xay dung va thuong mai Toan Cuong
= Khao sat cac phuong phap bao quan nim twoi hién dang tng dung tai co sé. Panh gia mirc do
an toan caa cong nghé bao quan: cam quan, hoa 1y, vi sinh vat,...Danh gia thoi gian sir dung cua
nam theo phuong phap bao quan hién c6 tai co so.
= Lya chon bao bi va tich hop thiét bi cho bao quan nam twoi va cac san pham tir nam.
= Tinh toan thiét ké kho lanh qui mé 1.000 kg nguyén liéu/ngay.
= Lip dat, van hanh va hiéu chinh céc thdng sb ki thuat (nhiét do, ché do thong gio, do am) cho
kho lanh hoan chinh.
= Bao quan thir nghiém niam tuoi qui moé 1.000 kg nguyén lidu/ngay va kiém tra d6 6n dinh cia
mé hinh
=  Theo ddi chit ché qua trinh bao quan nidm trong mé hinh.
= T6 chic kiém tra, danh gia va nghiém thu mé hinh.
Cic budc trién khai thuce hién mé hinh:
- Ban giao tai lidu chi tiét vé quy trinh céng nghé bao quan nam tuoi va ho so thiét ké kho lanh
- Chuyén giao van hanh quy trinh cong nghé bao quan nim twoi & quy mé 1000kg nguyén lidu/ngay
+ Dura trén cac thiét bi da lva chon va mua, ld'p dat, van hanh va hiéu chinh cdc thong s6 ky thuat
clia tirng thiét bi va toan bg hé thong xdy dung mé hinh bdo qudn ndm hoan chinh.
+ Kiém tra dg on dinh ciia mé hinh bdo qudn ndm theo quy trinh ky thudt va cong nghé dwoc
chuyén giao.



- Thyc hién bao quan nim tuoi theo quy trinh k¥ thuat va cong nghé dugc chuyén giao
< Két qua xdy dung cic mé hinh
Két qua xdy dung mé hinh bio quin nim twoi qui md 1000kg nguyén li¢u/ngay
a.Dinh mirc nguyén liéu su dung:
o -1kg nam so — 0,95 kg nam d loai bo géc, phan loai va lam sach
o -1kg nam ngoc cham - 0,9 kg nam loai bo géc, phan loai va lam sach
o -1kg nam kim cham - 0,85 kg nam loai bo géc, phan loai va lam sach
% -1 kg ndm dui ga - 0,85 kg ndm loai bo gbc, phan loai va lam sach
b. Cic théong sé cho kho lanh béio qudn nam qui mé 1000kg nguyén ligu/ngay:
Mot s6 thong 56 kho lanh sau khi tinh va lua chon thiét bi
e Dung tich kho lanh: 10m?®
e Dién tich kho lanh: 18m2 véi cac thong s6 Rong x Dai x Cao (m) = 3x6x3 (m)
e Kholanh lép ghép dé bao quan nam tuoi dé thuén tién cho viée thi cong lép dat va van hanh kho.
e Chon tdm panel c6 chiéu day 100 mm dé lip ghép kho lanh bao quan nim tuoi. Chiéu day 16p
cach nhiét nay dam bao yéu cAu trong bao quan kho lanh ¢ nhiét d¢ 4-60C.
e Nén kho lanh: Nén ctia kho dugc xay dung bang bé tong phia dudi c6 him rdng. Nén dugc xay
v6i cac 16p sau: Bé tong, Polyurethane, Gidy dau chong tham, Lép ton, Son
Sau khi hoan thién ldp dat kho lanh d& van hanh thir nghiém kho lanh. Kho lanh duoc cai dat ché do
nhiét do 4 °C, 46 am tuong dbi 80-90%. Két qua thir nghiém cho thay kho lanh dap tmg duoc nhu
cau bao quan cho san phadm nam tuoi cong suat 1000kg nam twoi/ngay khi duy tri duoc nhiét do trong
khoang tir 4-10 °C vdi sai s6 +2 °C.
3. Noi dung 3.1.Hoan thién qui trinh sin xuét pate nim
Ton tai:
+  San pham cua xuat x{r dy an 1a san pham pate nim c6 bo sung gan lon
+  San pham khong ap dung cho dbi twong khach hang in chay
+  San pham déng thi hiit chan khong bao quan lanh
Cin hoan thién:
*  Séan pham 4p dung cho ca dbi twong in chay
+  San pham can dugc danh gia thi hiéu nguoi tiéu ding dé hoan thién cong thirc cho cac ddi

tugng khach hang khac nhau
+  Sir dung bao bi thay tinh hodc hop nhya, nghién ctru hoan thién ché d6 gia nhiét ddi vi moi
loai bao bi
Noi dung thuc hién :

*  Tiéu chuan hoa nguyén liéu

*  Hoan thién cong thic phdi tron trén cac d6i twong khach hang (Ita tudi, ché d6 an...) cho
san xuét pate nam qui mé PTN

+  Hoan thién ché d bao quan san pham pate ndm qui moé PTN

+  Dénh gia chit lugng dinh dudng, cam quan va thi hiéu nguoi tiéu dung :



*  Hoan thién lai cong thirc san pham, xay dung quy trinh cong nghé va diéu kién bao quan dé
dap ung thi hiéu ngudi tiéu ding (qui moé 300 kg nguyén liéu/ngay)

3.1. Hoan thién céng thirc phéi trén trén cdc doi twong khich hang (Iia tuéi, ché dg in...) cho
sdn xuit pate nam qui mé PTN
Lap va huén luyén héi dong
Dé tién hanh nghién ctru cong thic gia vi cho san phdm Pate nim, ta tién hanh “phép thir cho diém
chdt lwong tong hop cia san pham”. Thanh lap hoi ddng cam quan d3 qua huén luyén dé tién hanh
cam quan danh gia chit luong tong hop cua ba mau Pate ndm da duoc mé hoa vé mau sic, mui, vi va
cu truc.
> Sau khi thwe hién hudn luyén hoi do”‘ng 20 thanh vién, chon dwoc 12 thanh vién tham gia hoi do”‘ng
cam quan.Hoi dong cam quan dé danh gid chat lwong dé xdy dung cong thire phéi tron cho sdn
phdm pate.
> Pate cho doi twong khéng an chay c6 bé sung gan lon, doi twong an chay bé sung thém cdc logi
hat . Két qua déanh gid thi hiéu cho thdy san pham pate ding cho déi twong dan chay dwoc wa thich
hon. Do vdy Céng ty Toan Cuong tdp trung san xudt dang san pham nay.

Céng thirc: Nam huong: 50g + nam dui ga 200g + nam sod 250g

- Bot ném: 2% - Bo lac: 5%

- Mudi: 0.2% —  Cream: 5%

—  Duong: 1% —  Dauian: 5%

—  Tiéu: 0.75% —  Hanh kho boc vo: 10g
- Mi chinh: 0.3% - Hung Itru: 0.3-0.4%

- Bot mi: 2%
Két qua dénh gia cam quan va dinh dudng dugc thé hién ¢ bang 6

Bdng 3 : Chat lwong dinh dwéng va cdm quan ciia pate nam cdi tién

TT Chi tiéu Pon vi Két qua
1 Mau sic Mau vang sang
2 CAu tric Min, khong tach md, tdch nude
3 Huong vi Thom mui pate
4 Do am % 70
5 Lipit % 3,6
6 Protein % 3,6
7 Gluxit % 8,2
8 Coliform CFU/g KPH (<10CFU/qg)
9 Tong s6 VSV hiéu khi CFU/g 1,1 x 10!
10 Clostridium perfringens CFU/g KPH (<10 CFU/qg)

3.2. Hozn thi¢n ché d¢ bio quin sin phim pate nim qui mé PTN



Str dung bao bi PP lafbao bi chju nhiét thay thé cho PE trong qua trinh dong hop va tiét tring bao

g061 san pham pate nam

Nam va gia vi dugc bam nhuyén phdi trén va duoc dong hop PP 200g va duoc tiét tring & 121°C

trong 30 phit. Sau tiét trung, hop dugc lam ngudi va bao goi hut chan khong bang bao bi PE va bao
quan lanh 0-4°C. Thoi gian bao quan > 2 thang & diéu kién 0-4°C.

Bang 4. Két qua vi sinh vit ciia san phdm pate namtrong qud trinh bdo qudn

Cac chi tiéu Mau pate ném 30 ngay bao 60 ngay Murc gidi han
mai san xuat quan bao quan [10]
Vi sinh vat téng s6 1,2.10* 3,6.10° 43,8.10° 10*
(CFU/qg)
Vi khuan lactic 8 41. 10? 41.10 -
(CFU/g)
Men -  mobc KPH 21.10 21.10 -
(CFU/g)
Coliform (CFU/qg) KPH 0 10
E. coli (CFU/qg) KPH 0 0 0
pH 6,5 6.39 6.2 -
Do am (%) 70,5 70,12 70,17 -
3.2. Dinh gii chat lwong dinh dudng, cim quan va thi hiéu nguwoi tiéu ding déi véi sin pham
pate nim qui mé PTN
Bdng 5. Thanh phan dinh duong cia pate nam
TT Chi tiéu Phuong phap thir Pon vi | Két qua
1 Céam quan TCVN: 6848:2007 Mau vang sang, mui dac
trung cua pate nam
2 Do 4m TCVN 4884:2015 % 70
3 Lipit TCVN 4991:2005 % 3,6
4 Protein TCVN 684:2007 % 3,6
5 Gluxit TCVN 4992:2005 % 8,2
Bang 6. Két qua vi sinh vt cia san phdm pate nim ,
T Chi tiéu Phuong phap thur MPN/g Keét qua
1 Coliform TCVN: 6848:2007 CFU/g KPH
(<10CFU/g)
2 Tong s6 VSV hiéu khi TCVN 4884:2015 CFU/g 1,2 x 10!
3 Clostridium perfringens TCVN 4991:2005 CFU/g KPH
(<10 CFU/g)
4 E.coli TCVN 684:2007 MPN//g KPH
5 B.cereus TCVN 4992:2005 CFU/g KPH

Phép thir thi hiéu duoc thyc hién trén 80 nguoi tiéu dung ¢ d6 tudi, gidi tinh, thu nhép, thoi

quen tiéu dung khac nhau. Két qua cho thiy san pham duogc wa thich.

3.3. Hoan thi¢n lai cong thirc sin phim, x3y dung quy trinh cong nghé va diéu ki¢n bio quin

dé ddp iing thi hiéu nguoi tiéu diing (qui mé 300 kg nguyén li¢u/ngay)




Nam tuoi nguyén li¢u

Lua chon, Lam sach

4

Rira — Thai lat
[} |
Chan Ngam
l 4
Lamnguoi ™| Litamvit = Rira
1 §
Xay nhuyén phdi tron

4

bong hop

-

2

Tiét trung

|

Lam ngudi

]

Dan nhan

1

Bao quan

3

San pham

Nguyén liéu phu, gia vi: Bo
lac, bot mi, hat ném, mudi,
duong, tiéu, mi chinh,
cream, dau an, hanh kho
(phi thom), hung Itru

> Luong ban thanh pham thu duoc tir 300kg nam twoi sau khi so ché: 215kg

11



Bdng 7. Luwong nguyén liéu phu cho 300kg ndm nguyén liéu (215kg nam so ché)

Stt Nguyén li¢u Tilé % so v6i sin pham

1 Bot ném 1,0
2 Mudi 0,7
3 Puong 1,0
4 Tiéu rang xay 0,75
5 Mi chinh 0,3
6 Bot mi 2,5
7 Déu an 13
8 Hanh kho 1,0
9 Hung ltru 0,3

Pate ¢ chat luong on dinh, ¢6 ham lwong protein 3,38%, ham luwong lipit 3,51%, do am: 70,12%, dap
#ng chi tiéu an toan thyc pham.

4. Noi dung 3.2: Hoan thién cong nghé va quy trinh san xuat Gio nam

Ton tai

San pham dang gio x40, bao gdm cac loai ndm va moc nhi : cac loai ndm, moc nhi dugc xé soi xao0
vé6i gia vi, dong khudn sau d6 cit lat xép tai

Can hoan thién:

+  San phdm dang gio xay nhuyén nén can nghién ciru hoan thién cong thirc phdi tron, xac dinh
loai nguyén liéu phu va phu gia tao két cau trang thai cho san phém gio nam.

+  San pham can dugc danh gia thi hiéu nguoi tiéu dung dé hoan thién cong thirc cho cac ddi
tugng khach hang khac nhau.

Noi dung thwe hién :

+  Hoan thién cong nghé san xuét gio nam (cai tién cong thirc san pham, ché do hap, cai thién
chat lugng va an toan thuc pham, kéo dai thoi han st dung san pham...) qui mé PTN Hoan
thién ché d6 bao quan san pham pate nAm qui moé PTN

+  Dénh gia chit lugng dinh dudng, cam quan va thi hiéu nguoi tiéu dung dbi v6i san pham giod
nam qui moé PTN

+  Hoan thién lai cong thirc san pham gid ndm, xay dung quy trinh céng nghé va diéu kién bao
quéan dé dap ung thi hiéu nguoi tiéu ding qui mé 300kg nguyén liéu/ngay

4.1. Hoan thién céng nghé sin xuat gio nam (cii tién cong thirc sin pham, ché dé hip, cii
thi¢n chit lirong va an toan thue phim, kéo dai thoi han sii dung sin pham...) qui mé PTN
Hozn thién ché dp bio quin sin phim pate nim qui mé PTN
Tir cac két qua nghién ciru va dua trén cac chi tiéu vé d6 bén chéc gel cua gio nam, cam quan. Xay dung
cong thirc phéi trén cho san phim gio ndm:

e Néam dui ga: 61.8%;
e Nam huong: 10.9%
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e Vegamix: 0,5%

e Carragenan: 2,5%

e Gluten: 5%

e Tinh bot bién tinh: 2%

e Mudi, mi chinh, nudc, vira di 100%
Qua trinh xay nim va phdi tron gia vi va phuy gia dugc thuc hién trong may xay giod véi toc do ludi
dao 1000-1300v/p khi kich thuéc ndm 1-3mm. Hon hop ndm sau khi phéi tron va xay duoc dinh
hinh trong khuén 1kg va hip & 100°C trong 60 phut, 1am ngudi khudn va bao quan lanh 0-4°C trong
12h dé khdi gio lanh va dong lai, d khuon va cit lat.

Gio sau khi hép, cit 1at, bao goi PE hut chan khong. Sau 7 ngay bao quan & 0 - 4°C san phdm gio ndm di c6
nhitng du hiéu hu hong nhu: chay dich nhét, duc, mui chua, vi chua. Dén ngay thtr 10 déu hiéu hu hong
13 rét va khong thé sir dung 1am thire dn cho ngudi. Sau 10 ngay bao quan VSV ting rt nhanh, dat gap
10 1an muc gidi han. Luong vi khuan lactic ciing ting manh (tir 6,2.102 — 61,0.10” CFU/g) 1am giam
pH cua gio, tam thoi han ché phat trién cia nAm men, ndm mdc, tuy nhién mat d6 men mdc van cao. Dé
xudt gio sau cat 1t hat chan khong dugc hip va gir nhiét & 105°C trong 5 phat. Qua trinh hép tai gid
giam dang ké VSV tong s6 hiéu khi. Tuy nhién sau 20 ngdy bao quan, lvong VSV hiéu khi tong s vuot
tang ngudng cho phép cua Bo y té 1a 10* CFU/g. Do vy dé kéo dai thoi gian bao quan > 30 ngay cing
v6i qua trinh hdp can tién hanh bd sung phu gia bao quan an toan. Sir dung chit bao quan bao gdm hdn
hop kali acetat, natri lactat va natri erythobat v6i liéu lwong theo thong tu 24/2019/TT-BYT.

San pham dat vé chat luong vi sinh khi vi sinh vat tong s6 < 10* CFU/g; men, mdc tong s6 < 107
CFU/g; Coliforms < 10> CFU/g, E. coli< 10> CFU/g (theo QCVN 8:3-2011 va quyét dinh
667/1998/QP- BYT). Két qua trén cho thdy gio ndm c6 bd sung PGBQ va duoc hip lai sau bao goi

& nhiét d6 105°C trong thoi gian 27 phut & t hip (Thoi gian nang nhiét 7 phut, giit nhiét 5 phut va
thoi gian ha nhiét 15 phut) cho chi tiéu men, mdc dat yéu cau sau 30 ngay bao quan)

T0 T20 T35
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Hinh 1: Khudn lac men méc theo thoi gian bdo qudn ¢ diéu kién lanh doi voi san phim gio nam khong cé

PGBO

T0 T20 T35
Hinh 2: Khudn lac men moc mau cé6 PGBQ va hdp 27 phiit theo thoi gian bdo quan ¢ diéu kién lanh

= Dua trén cac chi tiéu VSV, pH, danh gia cam quan 1ap dugc bang uu nhyoc diém cua tung mau
nhu sau

Bang 8. Uu nhuoc diém ciia cdc mau da khao sat

Phuong phap Uu diém Nhuoc diém

Khong hép, khong | Chi phi thap, cam quan tét | Thoi han sir dung ngan <10 ngay
CBQ

Khong hép, c6 CBQ Chi phi thap Thoi han st dung 20 ngay, can diéu
chinh vi, mat d6 VSV ludén cao hon
mirc gidi han cia BYT

Hap 27 phuat, khong | ting thoi han sir dung 1én 18 | Thoi han s dung 18 ngay van la
CBQ ngay, cam quan tot ngan

Hap 27 phut, c6 CBQ | Tang thoi han st dung it nhat | Can diéu chinh lai vi
30 ngay

4.2. Pdnh gid chit lrong dinh duéng, cim quan va thi hiéu nguwoi tiéu ding déi véi sin pham
gio nam qui mé PTN

Bdng 9. Thanh phan dinh dwong ciia gio nam

TT | Chitiéu Phuong phép thir Pon vi Két qua

2 Lipit TCVN: 8136:2009 % 3,9

3 Protein TCVN 8134:2009 % 3,62

4 Do am TCVN 8135:2009 % 70,86

5 Do bén chic gel (g.cm) 235

Bang 10. Két qua vi sinh vit ciia san phdam gio ndm

TT | Chitiéu Phuong phép thir Pon vi Két qua

1 Coliform TCVN: 6848:2007 | CFU/g KPH
(<10CFU/qg)

2 Bacillus cereus gia dinh | TCVN 4992:2005 CFU/g KPH
(<10CFU/qg)

3 Téng sb bao tir nAm TCVN 8725:2010 | CFU/g KPH

mdc, ndm men (<10°CFU/qg)
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Tién hanh phép thu thi hiéu san pham gid ndm trén nhom ddi tuong 98 nguoi cd do tudi tir
18 dén 65 tudi. Két qua cho thdy mirc d6 wa thich cta nguoi tiéu dung ddi véi cac san pham
gio nam nghién ctu dat 7.58. Piéu d6 chiing to ngudi tieu dung c6 mac do wa thich khé 1d
nét dbi vai san pham.
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4.3. Hoan thién lai cong thifc sin pham gio nam, xay dung quy trinh céng nghé va diéu kién

bio qudn dé ddp irng thi hiéu nguwoi tiéu ding qui mé 300kg nguyén liéu/ngaiy

Sau khi so ché thu dwoc 215kg tir 300kg ndm tuoi

Nam dui ga, nam ngoc cham, nam
kim cham

A

Rtra, thai miéng

Chan (1000C; 2 — 3ph0t)

|

v

(15-16°C)

Nam huong, chan
nam huong

l

Carrageenan, bot rau
cau, conjac, ...

Ngam nd, rira (30 phut)

v

Lam ngudi trong nude lanh |

Xay nhuyén (téc do ludi dao

1000-1300v/p, 5 phat)

A

Gia vi, nguyén liéu phu -

l

Dong

khuon

A

Hap (105°C

trong 60 phut)

A

Lam

nguoi

Cit 14t

A

Dong tii chan khong

A

Bao

quan
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Khoi lvong nguyén liéu chinh phu dé san xuat gio nam ti 215 nam sau chan va vat li tam:

Stt Nguyén liéu Khoi luong Khoi lwgng (kg/mé)
(kg/ngay)

1 | Ndm dui ga 193,5 6,43
Nam huong 21,5 0,72

2 | Vegamix 1,46 0,049

3 | Carragenan 7,32 0,49

4 | Gluten 14,65 0,49

5 | Tinh bot bién tinh 5,86 0,2

6 | Hon hop mudi kali lactate, natri 0,3 0,01
lactat va natri erythobat

7 | Mubi, mi chinh, nuéc, vira du 48,34 1,61

Tong 293/ngay 9,76kg/mé

May xay cdng suat 10kg/me, thoi gian xay nhuyén 10 phat. Luong nguyén lidu xay nhuyén phéi tron
cho 1 mé: 9,76kg. Xay tong cong 30 mé.

5. Noi dung 3.3: Hoan thién cong nghé va quy trinh san xuét x6t nAm

Ton tai

Nam kim cham an lién (s6t nam): San phdm c6 mau nau cua X6t tuong

Can hoan thién:

* Bén canh nam kim cham, thay d6i b sung cac loai nam khac (nam dui ga, nam ngoc cham)

+  San pham can dugc danh gia thi hiéu nguoi tiéu dung dé hoan thién cong thirc cho cac ddi
tuong khach hang khac nhau.

Noi dung thwe hién :

+  Hoan thién cong thirc phdi tron (ty 1é va thanh phan x4t, thoi gian ché bién, cong thirc danh
cho céac ddi tuong khach hang khac nhau

«  Dénh gi4 chit luong dinh dudng, cam quan va thi hiéu ngudi tiéu dung : Trén cac nhém ddi
tugng khach hang (Lua tudi, ché d6 an)

+  San xuét san pham qui mo6 300kg nguyén liéu/ngay va 6n dinh chét lugng san pham

5.1. Hozn thién céng thirc phéi trén (ty I¢ va thanh phan xét, thoi gian ché bién, cong thirc

dinh cho cic déi twong khich hang khidc nhau qui mé PTN

Sau khi d3 tién hanh nghién ciru tao vi (ngot, chua, man) va trang thai x4t thi cac ty 1é cho két qua tot

nhat nhu sau:

Bang 11: Céng thirc dich xot

Tén nguyén liéu Phan trim (%)
Nudc tuong 15

Tinh bot bién tinh 2

Hat ném 1
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Mudbi 0,5

buong ngd 5

DAm an 0,5

Nam/x6t véi ty 1€ 50/50. Dich x6t sau khi pha ché duge gia nhiét dén nhiét 6 90°C va tién hanh rét vao lo
thuy tinh. Ghép ndp va tiét tring 121°C trong 30 phdt, p = 2,2 atm. San pham bao quan nhiét d6 thuong
trong thoi gian 1 nam.

Trudng hop dong ti PE 1kg, hap 60 phit & nhiét d6 100°C. San pham sau d6 duoc lam ngudi va bao
quan lanh 0-4°C va thoi gian bao quan 18 ngay.

5.2. Dinh gid chat lrong dinh dudng, cim quan v thi hiéu nguoi tiéu ding trén cic nhom
doi trong khdch hang (Lira tuéi, ché dg an) qui mé PTN

Chat luong dinh dudng va vi sinh vat cia xot nam duoc thé hién ¢ bang 12 va bang 13

Bang 12. Chi tiéu héa Iy ciia x6t ndm

TT Chi tiéu Phuong phap thir Ponvi | Két qua

1 Cam quan TCVN: 6848:2007 Mau nau, trang thai dong nhat,
khong tao do sanh khi d6 san
pham, vi hai hoa

2 Do am TCVN 4884:2015 % 81

3 pH 4,7

4 Mudi TCVN 11876:2017 % 2,28

5 Lipit TCVN 4991:2005 % 1,31

6 Protein TCVN 684:2007 % 2,02

7 Chi TCVN 7602-2007 Hg//kg KPH

Bdng 13: Chi tiéu vi sinh ciia cdc mdu san pham

TT | Chitiéu Phuong phap Pon vi Két qua

1 | Tong sb vi khuan hiéu khi TCVN 9977:2013 CFU/g KPH

2 Escherichia Coli TCVN: 6846:2007 MPN/g KPH

3 | Tong s bao tir ndm men, mébc TCVN 8275-2:2010 CFU/g KPH

San pham x4t nam duoc danh gia mic do ua thich trén thang linking va dénh gia mirc &6 chap nhan
ctia nguoi tiéu dung trén thang diém JAR. Thang do muc do wa thich 9 diém : 0: Cuc ky khéng thich
dén 9: Cyc ky thich

S6 luwong ngudi tham dy: 92 ngudi bao gom: S6 lugng nir: 59 va nam 33.

> Két qua cho thiy mau x6t nim can diéu chinh: Tang cay, giam man, giam mui nim dic trung.
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3.5.4. Hoan thi¢n lai cong thirc sin pham, x4y dung quy trinh cong nghé sin xuit xét nim dé

dip ting thi hiéu ngwoi tiéu ding qui mé 300kg nguyén liéu/ngay

Tir danh gia thi hiéu & trén cho thiy miu x6t ndm can diéu chinh: Tang cay, giam man, giam mui

nim dic trung. Tir nhan xét cam quan, du an can diéu chinh céng thirc nhu sau:

> Thay doi nguyén ligu: Bé sung thém chan nim hwong

> Bé sung cac thanh phdn khdc: Bo lac, virng, ddu mé ting d¢ ngdy va cdi thién mui xot

> Do bé sung thém bo lac, mé rang nén thay déi ty 1¢ cai/dich tir 50//50 thanh 45/55 dé dam
bdo dé sét ciia san pham

> Tang 6t bt dé tang dj cay

> Gidm ham lwong Mudi

Nguyén liéu
Nim

A 4

Xur ly nguyén ligu

A4

Chan (100°C)

Can va cho vao lo

Rot dich

l

Khuéy tron

Tiét tring (121°C, 30
phut)

Hanh + Téi
(Tilg 1:1)

Xay nhd

Phi thom

Mubi, diu diéu, dau
hao, dwong, tinh bot,
xathan gum, dau
meé,hat ném, bo lac

Rang thom

‘

Hoa tan vao nudc

Xay min

Dun s6i dich
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Bang 14. Cong thue dich rot

T Nguyén liéu Ty 18 % so véi dich | Khéi lwgng (kg)
1 Dau hao 11,3 34,2
2 Mudi 1,76 5,33
3 buong fructose 5,39 16,33
4 Hat ném 1,61 4,87
5 Dam 0,8 2,42
6 Tinh bot 1,23 5,74
7 Bot 6t 2,66 8,05
8 Hon hop hanh toi 1,57 4,75
9 Dau diéu 2,06 6,24
10 Xanthangum 0,06 0,18
11 Dau tinh luyén 3,43 10,39
12 Dau mé 0,86 2,6
13 Nuéc 67,67 205

Luong nguyén liéu: 300kg bao géom 270kg nam dui ga va 30kg chan ndm hwong da ngdm nd
Luong ndm dui ga sau chan, li tam vit thu duoc tir 270kg nguyén lidu nam twoi: 193kg
Chan ndm huong sau ngam va hap ting 1én 25% nén luong chan nim hwong khé can: 24kg
Tong khéi luegng nam xép lo: 193+30 = 223kg twong duong 40,5% do d6 luong bo lac va mé xay la
4,5% tuong duong 24,8kg
Téng lugng cai: 223 + 24,8 = 247,8kg
Xép lo 200g, s6 lo thu duoc: (303 /0,2) /0,45 = 3.366 lo
6. Noi dung 3.4: Hoan thi¢n cong ngh¢ va quy trinh sin xuit Bt nim
San phim cin dat

+  Bot ndm c6 mui thom dé Gmg dung trong banh phdng ndm hoic trong san xuat mi gao ndm &

Bic Giang

Noi dung thwe hién :

+  Hoan thién cong nghé san xuét bot nam (xir Iy nguyén lidu, ché do say va nghién) quy mo

PTN

+  Xay dung quy trinh cong nghé va hoan thién bao bi, ché do bao quan bot nam

+  Panh gia chét luong dinh dudng
6.1. Hoan thién cong nghé sin xuit bot nam (xiv Iy nguyén liéu, ché dé siy va nghién) quy mé
PTN
D3a hoan thién ché d6 siy ndm: Sdy 30 phut & nhiét do 85°C — 60 phiit & 70-75°C — 120 phut &
60-65°C — Giit ¢ nhiét d6 50°C dén khi d6 am cta ndm <10%. St dung may nghién dia hoic
nghién rang cho nghién ndm kho dé tao bot ndm c6 kich thude lot ry 0.5mm.

6.2. X4y dung quy trinh céng nghé va hoan thién bao bi, ché dé bio quin bjt nam
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Li tAm vit

A 4

Sy
I

Lam nguoi

I
Nghién

L

DPong tui

Bao goi bot nAm bang bao bi PE, bao gdi bang bao bi PA véi do chan khong 85% va bao goi bang
bao bi gidy kraft long PE & diéu kién nhiét d6 phong (32 £20C). Két qua cho thay bao bi gidy Kkraft
16t PE cho chéng thim khi, chéng sam mau bot nam tét nhat.

6.3. Pinh gid chat hrong dinh duong

Bdng 15. Thanh phan héa by va chi tiéu vi sinh vt ciia bot nam

TT Chi tiéu Phuong phép thir Pon vi Két qua

1 Protein TCVN 684:2007 % 24

2 Gluxit TCVN 4992:2005 % 22

3 Tongsd VSV | TCVN 4884:2015 CFU/g 1,2 x 10*
hiéu khi

4 Coliform TCVN: 6848:2007 CFU/g KPH (<10CFU/qg)
E.coli TCVN 684:2007 MPN//g KPH

6 N&m men, ndm | TCVN 8275-1:2020 CFU/lg KPH
moc

e DO am cua nam trudc khi siy: 85%
e Do am cua nim sau khi siy: 10%

e Khdi lugng nguyén liéu vao: 300kg
> Bot nam thu duwoc: 49,5kg
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7. Hoan thién cong nghé va quy trinh sin xuit banh phong nim
San pham chuyén giao
+ Khoéng co
Cén hoan thién:
+  San pham banh phdng ndm c6 mui thom ctia nim sau khi chién, bao quan nhiét 46 thuong
* San pham can 6n dinh chat lugng va san xuat & qui mo cong nghiép.
Noi dung thwe hién :
+  Xac dinh ty 1& bot ndm phu hop cho banh phong ndm va hoan thién cong nghé san xuat banh
phong nam ( ty 1€ bot, cheé dd hap, ché do say)
* Danh gia chat luong dinh dudng va cam quan san pham
* Hoan thién lai cong thirc, xay dung qui trinh cong nghé san xuat banh phong nam qui mo
30kg thanh pham/ngay
7.1. Xdc dinh ty I¢ bot nim phii hop cho binh phong nim va hoan thién cong nghé sin xuat
binh phong nam ( ty I¢ bot, ché do hap, ché do say)
+ Lya chon gidng gao Khang dan
+ Ngam: ¢ 25°C/ 4h véi ty 1€ gao/ nudc = 1/2 (
+ Nghién: ty Ié gao/ nudc=1/2
+ Ty I& bot nAm 2% so véi gao
+ Trang va hap tam bot: ¢ 100°C/30s
+ Say lan 1: 35- 40°C/ 8h
+ Say lan 2: 40°C / 2h
7.2. Ddnh gii chit lwong dinh duéng vi cim quan sin phim
Panh gi chi tiéu hoa ly va dic tinh co 1y cta san pham

Bang 16: Chi tiéu Iy hda ciia banh phong nam

Chi tiéu Két qua
Carbohydrate téng (%) 33,04
Lipid (%) 0,35
Protein (%) 2,8
Ty trong banh (g/cm?) 0.25 +0.02°
Do no 4.48+0.15%
D6 cang (kg) 0.87 +0.03"

Hoan thién lai cong thirc, xay dung qui trinh céng nghé san xuat banh phong nim qui mo
30kg thanh pham/ngay
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Bang 17. Cong thirc cho 30 kg thanh pham

TT Tén nguyén li¢u Khdi lwong
1 Gao 27,94 kg
2 Bot mi 4,65 kg
3 Bot ndm 0,65 kg
4 Tiéu 20g
5 Toi 2209
6 Ot 0,6kg
7 Hanh 55g
8 DBuong 1,7kg
9 Nude 56kg

8. Noi dung 4: Xay dung mo hinh cong nghé, thiét bi san xuét ché bién céc san pham tur nam
(pate niAm, gid nam, s6t nAm, b4t nAm) qui mé 300kg nguyén liéu/ngay va banh phong nim
qui md 30kg thanh pham/ngay

ba hoan thién hé théng thiét bi san xuat pate nam, gio nam, x6t nAm va bot ndm qui m6 300kg nguyén
lidu/ngay hé thong thiét bi san xuét banh phdng ndm qui mé 30kg thanh phdm/ngay
P4 san xuit 3 tAn pate nam, 3 tin gio nam, 3 tAn x4t nAm, 3 tAm bot nam, 1 tAn banh phéng nam trén
hé théng thiét bi da dwoc hoan thién.
9. Noi dung 5: Xy dung va cong bd Tiéu chuan co' 8¢, bo nhan dién san pham cho cac san
pham nim ché bién (gio nim, pate nim, bot nim, sét nAm, banh phong nim).
San pham d3 dugc cong bb tiéu chuén, danh gia thi hiéu ngudi tiéu dung tai cac hoi cho va cira
hang sach trén dia ban Bic Giang va Ha noi. Da danh gia hiéu qua kinh té
10. Ngi dung 6: Thwong mai héa cic san pham nam ché bién (gid nam, pate nam, s6t nam, bot
nam, banh phong nam). Xay dung mo hinh chuoi lién ket tiéu thu san pham

> Hé thong ctra hang thyc pham sach tai Bac Ninh: khoang 25 cira hang

» Ban hang online trén cac kénh thuong mai nhu: Zalo Facbook..

» Ban truc tiép tai showroom cua cong ty tai Thon Pao Ngan, xa Quang Chau, huyén
Viét Yén, tinh Bic Giang

TOAN CUONG

BiC si.u VUNG MIEN - CAC si\u rm

BC: D20 Ng9n 2 - Quang Chiu - Viel Yén - Bic Glang bl 0
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10.

KET LUAN

D3 khao sat danh gia chat lvong nim tuoi nuéi trdng ¢ Bic Giang, xdy dung tiéu chuan co s¢
cho ndm nguyén liéu dé san xuat cac san pham tir nAm

Di xay dung mé hinh bao quan nguyén liéu ndm véi qui méd 1 tdn nguyén lidu/ngay.

D3 hoan thién céng nghé san xuét pate ndm, xay dung duoc qui trinh san xuat pate nAm qui
mo 300kg nguyén liéu / ngdy. San pham c6 ham lwong protein 3,38%, ham luong lipit 3,51%;
d6 am: 70,12%, dap wng chi tiéu an toan thuc pham. Thoi gian bao quan > 2 thang & diéu kién
lanh 0-4°C

D3 hoan thién cong nghé san xuat gid ndm, xay dung duoc qui trinh san xut gid nAm qui mo
300kg nguyén liéu / ngay. San pham c6 ham luong protein 3,61%, lipit 3,89%, do am:
69,34%, dap tng chi tiéu an toan thuc pham, thoi gian bao quan > 1 thang ¢ diéu kién lanh 0-
4°C.

D3 hoan thién cong nghé san xuit st ndm, xay dung duoc qui trinh san xuat sét nim qui mé
300kg nguyén lidu / ngay. San pham ham luong protein 2,94%, lipit 5,8%, ham luong mubi
2,9; d6 am 78,94%, dap ung chi tiéu an toan thuc pham

Da hoan thién cong nghé san xuét bdt nam, xay dung duoc qui trinh san xuét bot nAm qui mo
300kg nguyén li¢u /ngay. San phém c6 ham luong protein 26,6%, lipit 8,3%, do am < 9,8%,
dap tng chi tiéu an toan thyc pham, thoi gian bao quan > 1 thang.

D3 hoan thién cong nghé san xut banh phong nim, xay dung duoc qui trinh san xut banh
phdng nam qui mo 30kg thanh pham /ngdy. San pham cé d6 &m 9,98%, protein 28%, ham lugng
mubi 0,3%, dap wng chi tidu an toan thuc pham, thoi gian bao quan > 3 thang & nhiét do thuong.
Pa hoan thién duoc hé théng thiét bj va xay dung dugc mo hinh cong nghé va thiét bi san xuét
cac san pham tir ndm: Pate nim, gid nim, rudc ndm, bot ndm qui mé 300kg nguyén lidu/ngay
va banh phong nim qui mé 30kg thanh pham/ngay.

Céc san pham da cong bd chét lugng va thuong mai hoa trén hé thong cua hang cia cong ty,
cac ctra hang sach, cira hang chay, cac chua va ban online va da xay dung bo nhan dién thuong
hiéu san pham ndm ché bién.

Ung dung thanh cong cac cong nghé mai, xay dung mé hinh bao quan va ché bién ndm theo
phuong thirc san xuat cong nghiép tao ra cac san pham cé gia tri cao, gitip cho viéc phan phdi va
tiéu thu ndm tuoi va cac san pham tir nAm trong thoi gian dai nham timg budc hd trg dau ra cho
san pham tir nam, 6n dinh trong nudi trong ndm va phat trién bén viing chudi gia tri ndm.
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