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A ABSTRACT

Théng tin chung:

Ngay nhdn: 10/6/2014 The research aimed at determination of alone and combined effect of

Ngay chap nhéan: 04/8/2014 lactic acid and hot water treatment on catfish filet (Pangasius
hypophthalamus). Hot water treatment at 75°C during 15 s combined with

Title: acetic acid treatment at concentrations 2% during 120 s showed the most

Effect of aecetic acid and hot efficacy for their decontamination effect on E. coli and bacterial total of

water treatment on contaminated catfish filet. Especially, combined treatment of hot water

Escherichia coli and and acid acetic were synergistic. Right after treatment, the reduction of E.

bacterial total of catfish filet coli was 3.05 log cfu/g in comparison with the control. Especially, after 7
(Pangasius hypophthalmus) days storage at 4°C, the reduction of E. coli was 3.65 log cfu/g compared
with the control. Similarly, right after the combined treatment, the

Tir khéa: reduction of bacterial total was 4.55 log cfu/g and after 7 days storage at
Nudc nong, acid acetic, 4°C, the reduction was 5.65 log cfu/g in comparison with the control. This
Escherichia coli, vi khudn study suggested that acetic acid and hot water treatment can be used in
tong so combination to reduce E. coli and bacterial total in order to assure the
safety of catfish filet, especially for exportation.
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ho‘tywater, acetic acid, TOM TAT

Escherichia coli, Bacterial Nghién cieu nham muc dich xac dinh anh hwéng cia acid acetic két hop
total hodc khéng két hop nudéc néng dé lam sach filet cd tra (Pangasius

hypophthalamus). Xur ly nuoc nong o 75°C trong 15 gidy két hop acid
acetic ¢ nong do 2% trong thoi gian 120 gidy cho thdy c6 hiéu qua nhat
ding de diét E. coli dwoc gay nhiém vdo filet cd tra ciing nhw vi khudn
t6ng s6 ciia filet cd tra. Sw két hop giita hai phirong phap xir Iy cho ket qua
vuot troi hon viée xu ly riéng ré. Ngay sau khi xu Iy két hop, mat s6 E. coli
giam dén 3,05 log cfu/g so voi mau doi chirng. Ddc biét sau 7 ngay bao
quan ¢ 4°C, mdt so E. coli giam dén 3,65 log cfu/g so voi mau doz chimg.
Twong tw, ngay sau khi xir 1y két hop, mdt sé vi khuan tong so giam dén
4,55 log cfu/g va sau 7 ngay bao quan ¢ 4°C, mdt $6 vi khudn tong s0 gidm
dén 5,65 log cfu/g so véi mau doi chimg. Tir két qua nay, co thé dé nghi
viéc sir dung ngdm mieée nong két hop voi acid lactic dé giam ham leong
vi khuan E. coli va vi khudn tong sé nhiém trén filet cd tra dé dam bdo
tinh trang vé sinh an toan thuc phcfm, dac biét cho viéc xudt khdu san
phdm nay.
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1 GIOI THIEU

Ca tra filet la mot mat hang xuét khéu quan
trong & Pdng bang séng Ciru Long. San luong
trung binh hing nim khoang trén 500.000 tan, thu
vé hon 1,5 ti USD, véi san phém chu yéu la ca tra
filet dong lanh (VASEP, 2013). Di véi san pham
xuat khau, van d& vé sinh an toan thuc phém la rat
quan trong, déc biét 1a chi tiéu vi sinh cua thyuc
pham Trong thoi gian gan day, mot s6 16 hang
xuét khau bi tra vé do viéc nhiém vi sinh, dic biét
1a Escherichia coli. Cac bién phap khtr trung hién
dang s dung tai nha may chu yéu 1a sir dung
Chlorine. Tuy nhién, hoa chat nay hién cé nguy co
bi cAm sir dung cho cac san pham xudt khau, dic
biét la xuét khau vao thi truong chau Au. Béi vi nd
¢6 kha ning anh hudng dén stc khoe con ngudi do
cac san pham phu 1a Trihalomethanes (THMs) va
Chlorophenols sinh ra trong qué trinh tiép xtc giita
Chlorine va céc chét hitu co co thé giy bénh ung
thu (Owusu-Ya ef al. 1990). Vi vay, viéc tim ra cac
chat sat khuan c6 tinh an toan cho ngudi tiéu ding
hién dang 1a mot nhu cdu hét strc can thiét.

pé giam viéc phu thudc vao cac hoa chét, da c6
nhiéu nghién ctru trén thé gisi st dung cac bién
phap khir tring khac nhau dé 1am giam thiéu mdi
nguy vi sinh vat & san pham dong vat. Dic biét d6i
vOi san ph'ftm thit dong lanh, cac thir nghiém bao
gdm viéc tmg dung nudc néng, hoi nude, acid hiru
co, Trisodium phosphate, Lactoferrin, ozone,...
(Phillips et al., 2001; Ozdemir et al., 2006; Castillo
et al., 2003; Koohmaraie et al., 2007). Da s6 cac
phuong phap nay déu cho tng dung trong viéc dam
bao chat lwong vé sinh ciia cac san phim thit dong
lanh nhu thit bo, thit heo.

Co quan quan ly nong nghiép cua Hoa Ky
(USDA) di chap nhan viéc sir dung mot sb acid
hira co va nuéc néng dé xir Iy cac san pham thit
tuoi. Acid acetic hau nhu khong doc dbi voi con
nguoi va duge cong nhan trong danh sich GRAS
(dugc coi la an toan cho nguoi tiéu dung) cho
nhiéu tng dung khac nhau trong cong nghiép thuc
phim. Anh hudng cta cac acid hitu co c¢6 thé phu
thudc vao 2 nhéan t6: Anh huong cua pH va mirc do
phan ly cua acid. Thém vao do, kha nang chdng vi
khuén cua acid acetic con phu thudc vao néng do
cua dich acid, nhiét d dung dich, cach thic va thoi
gian ap dung bién phap xt ly (Kalchayanand et al.,
2008).

Mot sé nghién ciru cho thdy rang viéc st dung
nude ndng trong viée xir 1y ¢6 thé giam ham luong
vi khuén téng s6, Enterobacteriaceae, coliforms,
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E.coli va L.monocytogenes dugc giy nhiém nhan
tao trén thit heo ¢ khoang 2.3 log cfu/g, 3,3 log
cfu/em?, 1,7 log cfu/ecm?, 2,1 log cfu/cm? va 1 log
cfu/em> mot cach twong tUmg (Eggenberger-
Solorzano et al., 2002; Kalchayanand ef al., 2008).

Mot trong nhimg phwong phép phd bién dé kiém
soat moi nguy vi sinh vat hién dang st dung la
phuong phép rao can (hurdle technology). Phuong
phap nay s& két hop nhiéu bién phap xur 1y khac
nhau dé dam bao tiéu diét dugc cac vi sinh gay hai
ma it anh huong dén chit lwong thyc phim
(Leistner, 2000). Su két hop cac bién phap xir 1y,
dic biét 1a su két hop gitra viéc xtr ly nude nong va
acid lactic trén thit bo tuoi cho thdy c6 hiéu qua
dang ké trong viéc giam mat s cua vi khuan tong
sd, coliforms, E.coli, Salmonella Typhimurium va
Listeria monocytogenes.

Cho dén nay, theo kién thirc ciia chiing t6i, van
chwa c6 nghién ciru ndo vé viéc ing dung acid hiru
co va nudc noéng trong viéc xu 1y ca tra filet & Viét
Nam. Vi vy, muc dich cta nghién ctru nay la dé
khao sat tic dung cua viée xtr 1y bang acid acetic
va nudc nong dén viéc giam thiéu so luong cua
E.coli dugc lay nhiém nhén tao trén filet ca tra va
vi khuédn tong sb trong thoi gian ton trit lanh.

2 PHUONG PHAP NGHIEN CUU
2.1 Nguyén li¢u

Filet ca tra duoc filet truc tiép tlr ca tra mua &
cho. Sau khi filet, filet ca tra cit ra thanh ting
miéng nho, méi miéng c6 kich thude 5x5x0,5 cm
(khoang 25-30 g) va bao quan & 4°C trong thoi
gian tbi da 1a 7 ngay.

2.2 Chuin bi dung dich vi khuin

Vi khuan E. coli dugc phan lap tir ngudn cé tra
ty nhién va bao quan ¢ diéu kién -80°C trong
glycerol 15%. Cac ching vi khuan s& dugc ting
sinh 2 lan trong dung dich Brain heart infusion
(BHI) (Merck) va u ¢ 37°C trong thoi gian 24 h.
Sau thoi gian nay, mat sé cta vi khuédn E.coli s& dat
duoc khoang 7,5x108 cfu/mL.

2.3 LAy nhiém nhin tao vi khuén Ién filet
catra

Céac miéng filet ca tra s& dwoc ngdm vao trong
dung dich vi khuan da dugc ting sinh trong thoi
gian 5 phut ¢ nhiét d6 phong. Sau khi lay nhiém,
mAu ca tra dugc giir trong tai vo trung trong thoi
gian 30 phit & nhiét @6 phong dé vi khuan bam vao
bé mat filet c4 tra.
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2.4 Xirly di¢t vi khuin

Viée xtr Iy diét khuén duoc thuc hién tuong tu
nhu phuong phap ctia Shin et al. (2006) voi doi
chut didu chinh. Cac dung dich xir Iy dugc sir dung
la: dung dich acid acetic (Merck) ¢ ndng d6 1%,
1,5% va 2%, nudc nong ¢ 3 mrc nhiét 46 70°C,
75°C va 80°C. Cac filet dugc lay nhiém vi khuan
nhéan tao s€ dugc ngam trong dung dich nudc nong
va acid acetic trong thoi gian 15 s va 120 s mot
cach twong ung. Sau khi xir Iy xong, mau s& duoc
giit & nhiét d6 phong trong thoi gian 5 phut, tiép
theo s& dugc bao quan ¢ 4°C trong tui ti€t tring
duwoc han kin. TAt ca cdc miu s& duoc mang di
phan tich vi sinh dé danh gia mat sb cua E.coli va
vi khuén tong sé ngay sau khi xtr Iy (ngay 0) va sau
7 ngay bao quan ¢ nhiét do 4°C.

3 KET QUA VA THAO LUAN

3.1 Anh huwéng ciia xir Iy bang acid acetic

3.1.1 Anh hieong ciia acid acetic dén mdt s6
E.coli cua filet ca tra

Két qua mat s6 trung binh va mirc d6 giam cua
E.coli trudc va sau khi xir Iy 7 ngay duoc thé hién
trong Bang 1.

Két qua Bang 1 cho thiy, ngay sau khi lam
nhiém nhan tao, mat sb E.coli trén filet ca tra la
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6,5 log cfu/g. Viéc xir ly bang acid acetic & cac
nong d6 khac nhau tir 1 dén 2% da c¢6 hiéu qua
trong viéc giam mat s E. coli so v6i ban dau (p <
0,05). bac biét & nf)ng d6 acid acetic 2%, ngay sau
khi xtr 1y, mét sb E. coli giam con 4,15 log cfu/g,
tic 1a giam dén 2,35 log cfu/g so v6i mau doi
chung (Bang 1). Sau thoi gian bdo quan 7 ngay &
4°C, mat s6 ctia E.coli tiép tuc giam co ¥ nghia so
v6i mau ddi chimg khong xir ly (p<0,05), diéu nay
ching to kha nang diét khuan tlep tuc cua acid
acetic trong qua trinh bao quan. O ndng do6 acid
acetic 2%, sau 7 ngay bao quan, mat s6 E. coli
giam con 3,25 log cfu/g, tirc 1a giam dén 3,15 log
cfu/g so voi miu dbi chung. Két qua nay ciing
tuong ty voi két qua cta Shin er al (2006) cho thay
viéc giam 4 log cfu/mL cua E. coli O 157:H7 trén
ming tdy xir Iy bang acid acetic sau 3 ngay bao
quan.

Kha ning diét vi khuan cta acid acetic c6 thé
giai thich 1a do acid héa dich néi bao cua vi khuan
(lam mét di kha ning can bang ndi tai). Nho vao
kha niing phan giai kém cua acid yéu, acid lactic c6
thé khuéch tan qua mang té bao, gdy nén sy tich tu
acid bén trong té bao chét, lam acid hoa té bao
chat, 1am suy yéu lyc chuyen dong cua proton va
ngan can sy van chuyén co chat lam cho té bao vi
khuén bj tiéu diét (Vasseur et al., 1999).

Bang 1: Anh hudng ciia acid acetic dén mat s E.coli trén filet ca tra

Mt s6 vi khuan trung binh

Mikc d9 giam vi khuén trung binh

Nhom Phwong phap xir ly (log cfu/g) (log cfu/g)
Ngay 0 Ngay 7 Ngay 0 Ngay 7
1 Mau db6i ching 6,5 6,4 - -
2 Acid acetic 1% 5,95¢ 4,85°¢ 0,552 1,552
4 Acid acetic 1,5% 4,85° 3,9 1,65° 2,5°
5 Acid acetic 2% 4,154 3,254 2,35¢ 3,15¢

Cic chiF cdi khdc nhau trén ciing mot cot biéu thi sy khéc biét y nghia c6 thong ké ¢ mikc ¥ nghia 5%.

3.1.2  Anh huong ciia acid acetic dén mdt s6 vi
khuan tong so

Tuong tw nhu két qua ddi véi E. coli, viée xu ly
bang acid acetic ciing lam giam mat sO vi khuan
tong sb va nong do acid acetic str dung cang tang
thi vi sinh vat tong s6 cang giam nhiéu (Bang 2).
Mat s6 vi khudn téng s6 & mau dbi chung 1a 7.5 log
cfu/g, sau khi xtr Iy bang acid acetic & cac nong do
khac nhau tir 1% dén 2%, mat sb vi khuan tong s6
giam mot cach c¢6 ¥ nghia so voi mau dbi ching
(p< 0,05). O ndng do acid acetic 2%, ngay sau khi
xtr Iy, mat s6 vi sinh vat tong s6 giam con 3,85 log

cfu/g, tic 1a giam dén 3,65 log cfu/g so v6i mau
dbi ching. Twong ty nhu di véi E. coli, mét s vi
sinh vat tong s tiép tuc giam trong qué trinh bao
quan ¢ 4°C. Sau 7 ngdy bao quan, & nong do acid
acetic 2%, mat s6 vi khuan tong sé giam con 3,15
log cfu/g, tac 1a giam dén 4,65 log cfu/g so véi
mau dbi chimg. Két qua nay phu hop véi nghién
cuu cua Carranza et al. (2013) cho thay su
giam dang ke mat sd coa vi khuén tong s,
coliform tong s6 va coliform phan trén thit bo xir Iy
bang acid acetic ngay sau khi xur 1y va trong qua
trinh bao quan.
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Biang 2: Anh huéng ciia acid acetic dén mat s6 vi khuin tong s6 trén filet c tra

Mt sb vi khuén trung binh ~ Mirc dd giam vi khuin trung binh

Nhom Phwong phap xir Iy (log cfu/g) (log cfu/g)
Ngay 0 Ngay 7 Ngay 0 Ngay 7
1 Mau ddi chimg 7,5° 7,82 - -
2 Acid acetic 1% 5,75¢ 5,15¢ 1,75% 2,65°
4 Acid acetic 1,5% 4,25% 3,95° 3,25° 3,85°
5 Acid acetic 2% 3,854 3,15¢ 3,65° 4,65¢

Cdc chiF cdi khde nhau trén cimg mét cot biéu thi sw khdc biét y nghia c6 thong ké ¢ mirc ¥ nghia 5%.

3.2 Anh huéng ciia xir Iy bing nwéc néng
3.2.1 Anh hong ciia mede nong dén mdt so E.
coli cua filet cd tra

Két qua & Bang 3 thé hién sy thay d6i mat s E.
coli ngay sau khi xir Iy bang nuéc néng va sau thoi
gian bao quan 7 ngay ¢ nhiét d6 4°C. Mat s6 E. coli
trong mau doi chimg 1a 6,2 log cfu/g. Sau khi xt Iy
nuée nong & 3 mire do tir 70°C dén 80°C, mat s6 E.
coli giam mot cach c6 y nghia so voi mau dbi
chung (p<0,05). O nhiét 46 75°C, ngay sau khi xir
ly, mat sb E. coli giam con 3,05 log cfu/g, tirc 1a
giam dén 3,15 log cfu/g so v6i mau ddi ching.
Mirc d6 giam nay cao hon so véi viéc xir 1y bang
acid acetic & ndng d6 2% (3,15 log cfu/g so véi

2,35 log cfu/g) (Bang 1 va 3). Tuy nhién, sau thoi
gian bao quan thi mat s6 E. coli khong nhimg
khong giam xudng ma con ting lén. O nhiét do

75°C, sau 7 ngay bao quan, mat sd E. coli 1a 3,55
log cfu/g, tirc 1a tang cao hon so véi ngay sau khi
xir 1y (3,05 log cfu/g) (Bang 1). Diéu nay cho thay
nudc nong chi ¢6 tac dung tiéu diét nhat thoi doi
v6i E. coli chir khong c6 tac dung tiép tuc trong
thoi gian bado quan. Trong mot nghién clru tuong
tu, Shin et al (2006) ciing cho thay viéc xtr 1y nudc
nong & 75°C s& lam giam 4 log cfu/mL ciia mat s6
E. coli O 157:H7 ngay sau khi xir ly, tuy nhién sau
thoi gian bao quan 3 ngay thi sy khac biét khong
c6 y nghia.

Bing 3: Anh huéng ciia viée xir Iy nuwée néng dén mat s6 E.coli trén filet ca tra

Mt s6 vi khuén trung binh

Mikc d§ giam vi khuin trung binh

Nhom Phwong phap xir Iy (log cfu/g) (log cfu/g)
Ngay 0 Ngay 7 Ngay 0 Ngay 7
1 Mau ddi chimg 6,2° 6,4 - -
2 Nudce néng 70°C 4,75° 4,95° 1,45° 1,452
4 Nudce nong 75°C 3,05¢ 3,55¢ 3,15° 2,85°
5 Nude nong 80°C 3.,15¢ 3,35¢ 3,05° 3,05°

Cic chiF cdi khdc nhau trén ciing mot cot biéu thi s khéc biét y nghia 6 thong ké ¢ mike ¥ nghia 5%.

3.2.2 Anh huong cia viée xir Iy bang nuée
nong den mdt so vi khuan tong so cua filet ca tra

Két qua anh huong cia nude nong dén mat sb
vi khuén tong s6 cua filet ca tra dugc thé hién trong
Bang 4. Tuong tu nhu dbi véi E. coli, nuoc nong
thé hién kha nang tiéu diét vi khuan tong so lam
giam mot cach dang ké mat s vi khuan tong sd
ngay sau khi xtr ly. So vdi acid acetic, nudc nong

cho thdy sy hiéu qua tic thoi ngay sau khi xu 1y.
O nhiét d6 xur Iy 75°C, mat sb vi khudn tong s6
giam dén 4,35 log cfu/g so véi mau dbi ching ngay
sau khi xur ly. Tuy nhién, sau 7 ngay bao quan thi
mat s6 vi khuan tong s lai tang 1én, diéu nay cho
thay viéc xir Iy nudc nong khong co tac dung G
ché 1au dai d6i v6i vi khuan tong sb trén filet ca tra
(Bang 4).

Biang 4: Anh huéng ciia viée xir Iy nuwée néng dén mat s6 vi khuin tong so trén filet ca tra

Mt s6 vi khuén trung binh

Mikrc d§ giam vi khuin trung binh

Nhom Phwong phap xir Iy (log cfu/g) (log cfu/g)
Ngay 0 Ngay 7 Ngay 0 Ngay 7
1 Mau ddi chimg 7,92 7,82 - -
2 Nudc nong 70°C 4,75° 4,95¢ 3,15% 2,85%
4 Nuéc nong 75°C 3,55¢ 3,65° 4.35b 4,15°
5 Nuéc nong 80°C 3,45¢ 3,65° 4,45° 4,15°

Cic chiF cdi khdc nhau trén ciing mt gt biéu thi sy khdc biét y nghia c6 thong ké ¢ mirc Y nghia 5%



Tap chi Khoa hoc Truong Pai hoc Can Tho

Két qua cho thy khi ting nhi¢t do xur ly thi tac
dung tiéu diét E. coli va vi khuan tong s ciing ting
twong Ung. Tuy nhién, khong c6 sy khac biét co y
nghia giita hiéu qua tiéu diét E. coli va vi khuan
tong s6 & 2 mirc d6 xtr Iy nhiét do 1a 75°C va 80°C.
O nhiét do 80°C thi cu tric filet s& it nhidu bi thay
d6i, 1am anh huéng gia tri cam quan. Vi véy, dé co
thé dam bao chét lvong cam quan san pham, c6 thé
chon ché do xur Iy nuéc nong & 75°C trong thoi
gian 15 giay.

3.3 Anh huéng cia viéc két hop gitra nuée
nong va acid acetic

3.3.1  Anh huong cia viéc két hop giita nirée
néng va acid acetic dén mdt sé E. coli ciia filet cd tra

Anh huéng cua viée xtr 1y két hop nuée nong
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d6i v6i mat sb E. coli dugce thé hién & Bang 5. Filet
ca tra dugc xur Iy véi nudc nong 75°C trong thoi
gian 15 gidy, tiép theo 1a acid acetic & ndng d6 2%
trong thoi gian 120 gidy. Két qua Bang 5 cho thiy
viée két hop nay mang lai hiu qua cao. Mét sO E.
coli trong mau ddi chimg 1a 6,2 log cfu/g. Ngay sau
khi xir 1y két hop, mat sd E. coli giam xudng con
3,15 log cfu/g, trc 1a giam dén 3,05 log cfu/g so
v6i mau dbi chimg. Pic biét sau 7 ngay bao quan,
mat sb E. coli giam xudng con 2,75 cfu/g, tic la
giam dén 3,65 log cfu/g so v6i mau dbi chung.
Mirc d6 giam nay cao hon hin so véi viée xur Iy
filet ca tra vai acid acetic hodc nudc ndng mot cach
riéng r& (Bang 1, 3 va 5).

Bang 5: Anh hudng ciia acid acetic dén mat s6 E. coli trén filet c4 tra

Mt s6 vi khuin trung binh

Mikc d§ giam vi khuén trung binh

Nhém Phwong phap xir ly (log cfu/g) (log cfu/g)
Ngay 0 Ngay 7 Ngay 0 Ngay 7
1 Mau ddi chimg 6,2° 6,4 - _
Nudc nong 75°C + . . . .
Acid acetic 2% 3,15 2,75 3,05 3,65

Cic chiF cdi khdc nhau trén ciing mt ot biéu thi sy khdc biét y nghia c6 thong ké ¢ mikc Y nghia 5%

3.3.2 Anh huong cua viéc két hop giira niéc
nong va acid acetic den mdt so vi khudn tong so
cua filet ca tra

Anh huéng cia viéc xu ly két hop acid acetic
va nude nong ddi véi mat sé vi khudn téng sé duogc
thé hién & Bang 6. Tuong ty nhu dbi véi E. coli,
két qua Bang 6 cho thdy viéc két hop nay mang
dén hiéu qua diét khuén cao. M4t s vi khuén téng

s0 & mau dbi chimg la 7,5 cfu/g. Ngay sau khi xu
ly két hop, mat s6 vi khuan tong so giam xudng
con 2,95 log cfu/g, tie 1a giam dén 4,55 log cfu/g
$0 vOi mau d01 ching. Sau 7 ngay bao quan, mat sO
vi khuan tong sé giam con 2,15 log cfu/g, tuc la
giam dén 5,65 log cfu/g so v6i mau dbi chung.
Mirc d6 giam nay cao hon hin so véi viéc xur ly
filet ca tra vai acid acetic hodc nudc ndng mot cach
riéng r& (Bang 2, 4 va 6).

Bang 6: Anh hudng ciia acid acetic dén mat s6 vi khuin tong s6 trén filet c tra

Mt s6 vi khuén trung binh

Mikc d§ giam vi khuén trung binh

Nhom Phwong phap xir 1y (log cfu/g) (log cfu/g)
Ngay 0 Ngay 7 Ngay 0 Ngay 7
1 Mau db6i chimg 7,5 7,8 - -
o oC +
p  Nudendng75°C 2,95¢ 2,15¢ 4,55 5,65°

Acid acetic 2%

Cic chiF cdi khdc nhau trén ciing mot cot biéu thi sw khéc biét y nghia c6 thong ké ¢ mikc Y nghia 5%.

Anh huong tuong hd cia viée két hop gitra xur
Iy nhiét va acid acetic dé lam giam mat s vi sinh
vét gdy bénh trén thuc pham di dwoc nhiéu tic gia
nghién ctru. Juneja and Eblen (1999) quan sat dugc
tac dong twong hd cua viéc giam pH s& lam ting
hiéu qua cua viéc xtr ly nhiét dé e ché hoat dong
cua L. monocytogenes trén thit bo. Breidt and
McFeeters (2004) khao sat sy anh hudng cua acid
acetic d6i vé6i hiéu qua tiéu diét E. coli trén dua

chudt mudi chua va nhén thay 1a acid acetic c6 kha
nang trc ché cao dbi v6i E. coli khi so sanh v&i acid
gluconic. Pdng thoi nhom nghién ciru nay ctng chi
ra rang E. coli s& c6 kha ning bi diét nhiéu hon khi
nang nhiét d6 cua dung dich acid acetic xir Iy. Anh
huéng cua sy két hop gitra acid va nhiét do xir 1y
¢6 thé anh huong baoi nhiéu yéu td, vi du nhu loai
acid st dung, loai va mat sb cua vi sinh vat ton tai
trong thuc pham va cau trac ciing nhu thanh phan
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cua thuc phém ¢ hd trg hay trc ché tac dung cta
cac phuong phap xir Iy nay hay khong.

Anh huong cua viéc xur 1y nhiét két hop voi
ndng do acid acetic tuong ddi thap cho thay su két
hop c6 hiéu qua dé giam luong vi sinh vat gdy
bénh c6 trong thuc pham, kha ning trc ché cua acid
acetic co thé gia ting khi két hop véi xir Iy nudc
néng. Kha nang tc ché vi sinh vat ciia acid acetic
cha yéu phu thudc vao kha ning it bi phan ly cua

e
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acid nay (Ray and Sandine, 1992). M6t sb tac dung
gdy trc ché khac c6 thé 1a do kha niang pha v mang
té bao vi khuén (Stratford and Anslow, 1998), tc
ché cac phan tng trao d6i chat chu yéu cua vi
khuén (Breidt and McFeeters, 2004). Viéc tang kha
ning trc ché ciia acid acetic khi két hop voi nhiét
d6 co thé dugc giai thich 1a do sy thay doi tinh
thim ctia mang té bao do nhiét d¢ ting, do do ting
kha ning xam nhap cia acid acetic vao bén trong
ndi bao (Shin et al., 2006).

Hinh 1: Sy thay ddi vé mat s6 E. coli truéc va sau khi xir Iy két hop (nuwéc néng 75°C trong thoi gian
15 gidy va acid acetic & nong d¢ 2% trong thoi gian 120 gidy) sau 7 ngay bao quan ¢ nhiét do 4°

Hinh 2: Sy thay ddi vé mat s6 vi kh}lén tong sb trude va sau khi xir Iy két hop (nwéc néng 75°C trong
thoi gian 15 gidy va acid acetic & nong do 2% trong thoi gian 120 gidy) sau 7 ngay bao quan 6 nhiét
do 4°C

4 KET LUAN

Két qua nghién ctru cho thdy rang c6 thé sir
dung nudc nong két hop véi acid acetic dé giam
mat s6 E. coli va vi khuan tong s6 trong filet ca tra.
Diéu nay sé cung cap thém giai phap dé han ché
viéc sir dung hoa chat khir tring nhu Chlorine. Tuy
nhién, cin c6 nghién ctru thém vé nhiét do nudc
nong, ndng do acid acetic sir dung ciing nhu thoi

gian xir Iy dé dat dugc hiéu qua khir tring cao nhat
ma khong 1am anh hudng dén tinh chat cam quan
cua san pham.
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