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ABSTRACT

This study was conducted to determine the variation of porks quality in
observational, physical and chemical, and microorganisms indicators by time
and temperature in total of 336 pork samples at slaughterhouses, markets and
supermarkets in Can Tho city, Long Xuyen city, An Giang province and Binh
Minh district, Vinh Long province. At markets with room temperature (2§-
32°C), there were changes in meat sensory, physical and chemical such as pH,
H>S (26.39%) after 6 hours and it increased as time progressed. Pork
preservation in cool condition (15-18°C) and cold temperature (5-8°C), the pH
was less altered and H>S and NH; were not detected. Total aerobic bacteria
count, E. coli, Staphylococcus aureus and Salmonella were increased in
quantity by time and storage conditions. Pork in markets with the number of
bacterial contamination was higher than that in supermarkets in refrigeration
condition. The quality of porks rate adapted the standards (Vietnam standards
7046:2009) 9 hours after slaughtered in 3 selling conditions of observational,
physical and chemical, and microbiological rates with 0%, 44.44%, 0% in
markets, 100%, 100% and 0% in supermarkets, 100%, 100% and 16.67% in
Metro, respectively. Level of microbial contamination in manual
slaughterhouse was higher than that in semi-manual slaughterhouse with 1.17
and 10.5 times more E. coli and Staphylococcus aureus, respectively.

TOM TAT

Dé tai dwoc nghién ciru nham xdc dinh sw bién d@éi cua thit heo qua cdc chi
tiéu cam quan, 1y hod va vi sinh vt theo thoi gian va nhiét d¢ trén 336 mau
thit heo ldy tai 16 mé heo, cho va siéu thi tai thanh phé Can Tho, thanh phé
Long Xuyén, tinh An Giang va huyén Binh Minh, tinh Vinh Long. Thit ban o
cho nhiét @ thuwong (28 - 32°C), sau 6 gio' ké tir lic giét mé c6 sw bién doi vé
mdt cam quan, ly hoa nhw pH, H>S (26,39%) va cang tang khi thoi gian bay
ban cang lau.. pH thit ban ¢ siéu thi Coopmart dwoc bdo quan ¢ nhiét dj mat
(15 - 18°C) va nhiét @6 lanh trong Metro (5 - 8°C) it bi bién doi, khéng c6 HaS
va NHs. T 5ng $6 vi khudn hiéu khi, E. coli, Staphylococcus aureus va
Salmonella c¢é s gia tang vé sé lirong theo thoi gian va nhiét d. Thit bay ban
6 cho ¢ s6 lwong vi khudn nhiém cao hon thit ban trong Metro o nhiét do
lanh. Thit ban ¢ chg, Coopmart va Metro dat chdt luwong (TCVN 7046:2009) ¢
9 gior sau khi giét mé vé cam quan, Iy hod va vi sinh vt cé ty 1é lan luot la 0%,
44,44%, 0% (cho); 100%, 100%, 0% (Coopmart); 100%, 100%, 16,67%
(Metro). Murc do nhiém vi khuén E. coli va Staphylococcus aureus trén thit o
phirong thive giét mé thii cong cao hon phwong thire giét mé ban thii céng lan
heot gdp 1,17 lan va 10,5 lan.

Trich dan: Ly Thi Lién Khai va Nguyén Thu Tém, 2016. Khao sat su bién d6i cua thit heo tai chg va siéu
thi. Tap chi Khoa hoc Trudng Pai hoc Can Tho. S6 chuyén dé: Nong nghiép (Tap 2): 61-68.
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trong khoang 2 gio 1a thuc phim da bi mét an toan

1 GIOITHIEU (Cuyc An toan thuc phém, 2006). bé han ché su

Ngay nay, thuc phdm dugc ché bién tir dong  bién chit cia thit heo thi diéu can thiét la tim hiéu
vat, dac biét thit heo da tro thanh loai thuc phém vé qua trinh bién ddi cua thit, thoi gian, nhiét do
khong thé thiéu trong mdi bita dn hing ngay cia bao quan, s& giup ching ta han ché sy hu hong, ché
moi gia dinh. Do vay, ve smh thit va cac san pham bién va su dung mot cach an toan, hiéu qua.

dong vat 13 mot yéu cau cap thiét nham cung cip
thuc pham chat luong, vé sinh gbp phan bao vé stc
khoé cho nguoi tiéu ding. Thit heo cung cap
protein chii yéu cho con ngudi. Tuy nhién, thit heo
hién dang dugc bay ban trén thi truong hiau hét
chua dam bao tiéu chuan vé sinh do khoang thoi
gian tir khi giét mo, van chuyén, bay ban dén ché
bién c6 nhiing thay ddi vé mau sic, tinh chét, pH
va vi sinh vét. Do d6, khi sir dung thit nay khong

Dé tai dugc thyc hién nhim dénh gia sy bién
d6i vé chét lugng thit heo tir thoi diém giét mo dén
phan phdi bay ban & chg, siéu thi trong diéu kién
nhi¢t do thuong, nhiét d6 mat va nhiét do lanh;
danh gia chat luong quay thit heo vé cam quan, Iy
hoa va vi sinh vét theo Tiéu chuan Viét Nam
(TCVN 7046-2009); va khao sat su khac nhau vé
chit lugng thit heo giita giét md thu cong va ban

nhitng né khéng cung cdp thém chit dinh dudng thu cong.

ma con gdy ngd doc, nhiém bénh anh huéng xau 2 PHUONG PHAP NGHIEN CUU

dél} suc khoé nguoi tiéu di{ng. Vi vay, dé dat du’gc 2.1 Vit liéu nghién ciru

chat lugng thit nhu ban chat von cé cua no thi can N )

chii y dén mau sic thit, diéu kién bao quan va thoi Ba tram ba muoi sau mau thit heo dugc lay tai
gian bao quan. O nudc ta, do khi hau nong am, vi 16 giét mo gia suc tap trung thanh ph6 Can Tho; lo
khuan d& dang nhan Ién du s6 luong co thé gy mo Afiex, thanh pho Long Xuyén, tinh An Giang
bénh sau khi nhiém vao thuc phiam. Trong diéu va 16 m6 Binh Minh, tinh Vinh Long & nhiét d9

kién nhiét d6 thuong, cr mdi 20 phut thi lwong vi thuong; Thit heo ban l¢ ¢ chg Xuan Khénh, che
khuan s& dugc sinh gdp d6i, bing mét thuong trung tdm thanh pho Can Tho va chg Binh Minh,
khong thé nhin thiy vi n6 khong 1am bién doi mui tinh Vinh Long ¢ nhi¢t d¢ thuong. Thit ban ¢ siéu
vi, mau sic cua thuc phim. Tuy nhién, sy phat thi Metro tir 10 m6 Afiex cung cép, bao quan 4°C,
trién cuia vi khuan lai chinh 1a 1y do gy déc cho tai siéu thi Coopmart thanh ph6 Can Tho bao quan
thye phdm; nhiét d¢ thich hop ding dé trit thye O nhiétdd 18°C (Bang 1)

pham 13 khoang 5 - 8°C, néu nhiét d6 bi ting Ién

Bang 1: Su phan b va s lwgng miu thit heo thu thap cho thi nghiém

TT Dia diém S6 S6 1an Thoi glan Tong s6 Chi tiéu Tong s6 lwot

miu lay lay mau’ miu theo déi””  phén tich
Cho trung tam TP. Can

L LoméTP.Can  Tho T4 412 7 784
2 Tho Cho Xuan Khanh 4 4 112 7 784
3 Coopmart 1 6 4 24 7 168
4 Lo mb Afiex Siéu thi Metro 1 6 4 24 7 168
5 Lo md Binh Minh Cho Binh Minh 4 4 4 64 7 448
Tong cong 336 2.352

*: () gio sau khi giét mé, 3 gio sau khi giét mo, 6 gio sau khi giét mo, 9 gio sau khi giét mé
**: Do pH, dinh tinh H>S, dinh lvong NHs, TSVKHK, E. coli, Staphylococcus, dinh tinh Salmonella

2.2 Phuong phip ng’hié“f"‘“ ~ Khao sat sy thay ddi v& mau sic, do dan hoi,

2.2.1 Phuwong phap lay mau vét cat theo TCVN 7046:2009

Mau duge thu thap dua theo TCVN 4833- Khio sdt vé sinh hod ciia thit. D6 pH dugc xéac
1:2002 (QCVN 01-04:2009/BNNPTNT) ¢ 16 mo dinh theo TCVN 4835:2002 (ISO 2917:1999) do
thit dugc lay tgli cac vi tri mong, lung, nguc, ma pH cua thit theo th(‘)@ gian ¢ dicu kién binh t}}u’(‘)rng
cua than thit. O cho, m?}u duogc lay trén thit manh va bao quan lanh, dong thoi do nhiét d6 va am do
sau khi x¢ thit tai 10 md 3 gio, 6 gio va 9 gio, & mdi truong bao quan thit. Pinh tinh dihydro
nhiét d6 thuong. Tuong tu, ¢ si€u thi véi nhiét do sulphua (H2S) dua theo TCVN 3699:1990. Dinh
mat 18°C va nhiét do lanh 4°C. luong amoniac (NH3) theo TCVN 3706:1900.

2.2.2 Phwong phdp khdo sat chat heong thit Phuong phip khio sit cac chi tiéu vi sinh

Khio sat vé cim quan ciia thit vt
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Cac vi sinh vat trén thit dugc xac dinh theo
TCVN 7046:2009 cu thé gdm xac dinh téng s vi
khudn hiéu khi 13 TCVN 7928:2008, vi khuan E.
coli theo TCVN 7924-1:2008 (ISO 16649-1:2001),
Staphylococcus aureus theo TCVN 4830-1:2005
(ISO  6888-1:1999)  Salmonella theo TCVN
4829:2005 (ISO 6579:2002).

2.3 Phuwong phap xir Iy s6 liéu

S6 liéu dugc xu ly b:%mg phuong phap chi binh
phuong, stt dung phan mém Minitab version 13.0.

3 KET QUA VA THAO LUAN
3.1 Két qua khdo sat sw bién d01 vé cim

quan cua thit heo trong qua trinh glet mo va
bay ban & mgt s6 cho va siéu thi

Qua khao sat 336 mau thit heo tai mot sé co s&
giét md gla suc tap trung, cac chg va siéu thi
Coopmart va Metro & cac thoi diém 0 gio, 3 glo 6
gio va 9 gio sau khi glet md, két qua cho thiy thit
ban 6 cho c6 su thay d6i dang ké veé trang thai, mau
sdc va mui vi. Thit heo sau khi duoc glet moéo0-3
gi0, thit chua c6 su bién d6i déng ké. Sau3 -6 gio
thit da bat dau bién doi, thit trd nén mem mai co
huong vi thom ngon. Sau 6 gi0, mau sic thit hoi
bién d6i chuyén tir mau do tuoi sang mau hong,
dan hoi kém. Su bién ddi cua thit thay r6 hon sau 9
gio, thit chuyén sang mau dé nhat, tai, mém, hoti
nhio, d6 dan hdi giam dan, thit di c6 mui hoi.
Trong khi d6, thit ban trong Coopmart (15 - 18°C)
va Metro (5 - 8°C), sau thoi gian 9 gio ké tir khi
giét mo, thit van gitr dugc mau sic, trang thai va
mui vi ddc trung cua thit. Va sy bién d6i vé cam
quan cua thit heo chi sau 15 gio khi dugc bao quan
& 15 - 18°C va sau 45 gio d6i véi thit bao quan 5 -
8°C da c6 sy thay ddi vé cam quan nhu mau sic,
mui vi va vét cit cua thit. Két qua nghién ctru cua
chung t6i da cho thdy, su bién ddi cua thit heo vé
mat cdm quan phu thudc vao thoi gian, nhiét d6 va
4m d6 ciia moi trudng bao quan.

3.2 Két qua khao sat sw bién ddi 1y hoa ciia
thit heo

3.2.1 pH cua thit

Thit heo ngay sau khi giét mé 0 gio, sau d6 3
gi0, 6 gio va 9 gio khi thit bay ban ¢ cho nhiét do
thuong ¢6 pH lan luot 1a 6,75, 6,4, 6,2 va 6,05. O
Coopmart, thit bao quan mat (15 - 18°C) c¢6 pH lan
luot 14 6,75, 6,7 , 6,6 va 6,55. O Metro, thit bao
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quan lanh (5 - 8°C) c6 pH lan luot 14 6,8, 6,5, 6.4,
va 6,25. Két qua nay thé hién sy chénh léch mirc
d6 pH khi bao quan thit & nhi¢t d6 thuong céd su
thay dbi, con bao quan & nhiét d6 mat va nhiét do
lanh thi pH thay d6i cham. Diéu nay cho thiy thit
ban & chg co su thay dbi pH nhanh hon & trong
siéu thi. Két qua nhan dinh cua chung ti tuong tu
bédo cdo cua Xmolxki (1979), Nguyén Thi Nga
(2005) khi khao sat chat luong thit heo tai mot sd
10 mo tai thanh phd HO6 Chi Minh. Nguyén Thi
Kim Hoa (2007) nhan dinh thit heo bdo quan &
diéu kién nhiét do thudong su thay doi pH nhanh
hon & diéu kién bao quan lanh.
3.2.2 H>S cua thit

Khi thit ban & cac cho sau 6 gio tir khi giét md
c6 19/72 mau dwong tinh voi HoS chiém t 1¢
26,39%, sau 9 gio thi c6 40/72 miu duong tinh véi
H>S chiém ty 1& 55,56%. Trong khi do, thit ban
trong Coopmart va Metro sau 9 gio chua c6 HaS.
Va su san sinh H»S gifra céc chg va siéu thi khac
nhau rit c6 ¥ nghia théng ké (p=0,0001). Thit ban
& siéu thi Coopmart (15 - 18°C) sau 18 gio va sau
48 gio d6i véi thit ban & Metro (5 - 8°C) dd dwong
tinh véi H2S. Qua khao sat ching toi nhan thay,
H>S s& co trong thit sau 6 gio néu khong dugc bao
quan dung cach.

3.2.3 NHj; cua thit

Thit heo ban & chg, Coopmart va Metro sau 6
gio déu chua bi bién d6i vé NH3, sau 9 gid chi c6
thit ban & chg c6 sy bién ddi vé NHs, di c6 2/72
mau c6 ham luong NH3> 35mg/100g thit, chiém ty
1€ 2,78%. Su tao thanh NHj3 nhanh hay cham tuy
vao nhiét do, 4m do moi truong bao quan, va sy
nhiém vi sinh vat ban dau cua thit. Két qua danh
gia chét lugng thit heo v& 1y hoa dugc thé hién qua
Béng 2.

Sau khi giét md 9 gio, thit ban & chg c6 32/72
mau (44,44%) dat tiéu chuin Viét Nam (7046-
2009) vé chi tiéu pH, H>S va NHs. Thit ban &
Coopmart va Metro sau 9 gio ké tir khi giét mé déu
dat chit lwong (100%). Chit luong thit theo tiéu
chuén 1y hoa ¢ ba diéu kién bao quan khac nhau thi
khac nhau rat c6 ¥ nghia théng ké (p= 0,0001 )
Nhu vdy, nhiét do va &m d6 bao quan thit quyet
dinh chat luong thit, nhiét do bao quan cang thap
cang kéo dai thoi gian bao quan.

Bang 2: Két qua danh gia chét hrgng thit heo qua chi tiéu 1y hoa (pH, H2S, NH3) (TCVN 7046-2009)

Nhiét dd bio quan S6 miu phan tich S6 miu dat Ty 18 (%)
Cho (28-32°C) 72 32 44,44
Coopmart (15-18°C) 6 6 100,00
Metro (5-8°C) 6 6 100,00

(p=0,0001)
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3.3 Két qua khao sat sw bién ddi caa thit
heo qua chi tiéu vi sinh vat
3.3.1 Téng s6 vi khudn hiéu khi trén thit heo

Két qua xac dinh téng s6 vi khuan hiéu khi trén
thit heo qua qua trinh phan phéi va bay ban & chg
va siéu thi theo thoi gian va nhi¢t 4§ duoc thé hién
qua Bang 3.

Viéc xac dinh tong sé vi khuin hiéu khi thit
duoc xem 14 mot tiéu chuin danh gia sy 6 nhiém vi
sinh vat cia thit, ddng thoi phan 4nh toan dién vé
tinh trang vé sinh & 10 md heo va phéan phdi, bay
ban thit & chg va siéu thi. Két qua di cho thay, thit
ban & cho sb luwong vi khuén hiéu khi c6 su gia
tang rd rét, & thoi diém 0 gio muic d6 vi khudn 10%-
10° CFU/g chiém ty 1& 86,11%, sau 3 gio thi ty 1&
nay tang lén dén 100%, thoi diém 6 gio lu’orng vi
khuan tang 1én dén muc >10° CFU/g chiém ty 1&
8,33%, dén thoi diém 9 gio mirc d6 nhidm vi khuén
nay ting 1én dén 94,45%. Thit ban trong Coopmart
ltc 0 gio & mirc 10*-10° CFU/g chiém 83,33%, 3 -
6 gio thi mic d6 nhidm khuan ting 1én dén 100%,
dén 9 gio mirc d6 vi khuin >10° CFU/g chiém
50%. Trong khi do, thit ban trong Metro 0 gio mirc
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d6 nhidm khudn 10%-10° CFU/g chiém 33,33%, 3 -
9 gio thi & mirc nhiém khuén ting 1én dén 100% va
khong phat hién mau vuot trén 105 CFU/ g. Su khac
biét vé ty 16 mAu nhiém khuén cua thit ban gitra
cho, va Coopmart hay Metro khac biét rt co y
nghla thong ké (p<0.001), (Bang 3). Tuy nhién, ty
16 miu nhiém téng s6 vi khuan hiéu khi ¢ hai didu
kién nhi€t d6 mat cua Coopmart va lanh cua Metro
1a khong khac bit, giong vdi nghién ciru ciia Byun
(1995) qua viéc kiém tra sy khac nhau vé& chat
luong vi sinh vat trén thit heo trir trong diéu kién
bao quan & nhiét ¢ 0 va 4°C thi kha ning nhiém vi
sinh cta hai diéu kién nay 1a nhu nhau. Nguyén
nhan vi sinh vat xam nhap vao thit c6 thé 1a do thit
heo giét md tir méi truong kém vé sinh, cao 16ng,
tach phu tang bén canh than thit vira dugc xé d6
chinh 1& ngudn vdy nhidm vi sinh vét ban dau.
O’Toole (1995) da kiém tra 50 gian hang thit heo
vao bu01 sang va chiéu ¢ Hong Kong, két qua cho
thdy tong s6 vi khuan hiéu khi bién thién tir 103-

2.10°. Téac gia da khang dinh mau thit 1y tir chg
chiéu c6 s6 vi khuan cao hon budi sang do sd vi
khudn nhiém ban dau phat trién va 1a tic nhan giy
nhiém nhiéu hon.

Bang 3: Két qua xac dinh tong s vi khuin hiéu khi ciia thit bay ban & chg va siéu thi

Sw bién déi ciia thit sau thoi gian

Nhigtdd  SM  Téng sb — = = =
bioquan PT VKHK 0 gio 3 gio 6 gio 9 giv
SL (%) SL (%) SL (%) SL (%)
Cho 10%- 10* 10 13,89 0 0 0 0 0 0
(28-32°C) 72 >10*10° 62 86,11 72 100 66 91,67 4 5,56
>108 0 0 0 0 6 8,33 68  94.45°
Coopmart 103- 10* 1 16,67 0 0 0 0 0 0
(15-18°C) >10%-10° 5 8333 6 100 6 100 3 50
6 >106 0 0 0 0 0 0 3 50°
Metro 10%- 10* 4 66,67 0 0 0 0 0 0
(5-8°C) 6 >10*10° 2 3333 6 100 6 100 6 100
>106 0 0 0 0 0 0 0 (I

Cic chit s6 mii khdc nhau trong ciing mot cgt chi sy khéc nhau 6 y nghia thong ké
VKHK: vi khudn hiéu khi. SMPT: s6 méu phan tich, SL: s6 heong, (%): ty 1é

3.3.2 E. coli trén thit heo

Két qua Bang 4 cho thdy, thit ban & chg luc 0
gio sau khi giét md c6 30 miu thit khong nhiém
v6i vi khuan E. coli chiém ty 18 41,67%, c6 20 miu
nhiém & mic do 1-102 CFU/g chiém 27,78%, &
mure d6 >102 ¢6 22 mau nhidm chiém 30,55%. Sau
3 gio, 6 gio va 9 gio ty 1¢ miu nhiém & muc do
>10% CFU/g ting 1én lan luot 1a 48,61%, 77,78%
va 88,89%. Thit ban trong Coopmart lic 0 gio
83,33% (5/6 mau) khong cé E. coli, & mic 1-10?
CFU/g ¢6 16,67% mau nhiém, lic 3 gid ¢6 33,33%
mau nhiém & miac 1-10° CFU/g va 33,33% & muc
>102 CFU/g. Sau 6 gio va 9 gio, s6 miu nhidm
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tang lén lan luot 14 66,66% va 83,33% & mirc >10°
CFU/g. Thit ban & Metro (5 - 8°C), tai 0 gio chua
phat hién mau nhiém vi khudn E. coli, 3 - 6 gio co
16.67% mau nhiém va 9 gid ¢6 33,33% mau nhiém
& muc >102 CFU/g. Két qua trén cho thay, ty 1é
mau nhidm vi khuan E. coli ting 1én theo thoi gian
bay ban va nhiét 6 bao quan. Ty 1é nhiém E. coli
trén thit gitta chg, Coopmart va Metro sau 9 gio
giét mo c6 su khac biét rit c6 ¥ nghia thong ké
(p<0,001). O 15 - 18°C trong Coopmart liac 0 gio
dd c6 miu nhiém E. coli, diéu nay co thé 1a do
trong luc giét md da c6 vi khudn tir phan lam vay
nhiém 1én thit. BSi v6i thit bio quan & nhiét do
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lanh, do thit giét mé treo va dugc van chuyén trén phap 1am lanh 1am giam s6 lwong vi khuin dudng
xe chuyén dung, thit dat gita hai 16p cach nhiét rudt, Enterobacteriaceae 1én than thit, ty 1¢ nhiém
nén da han ché sy ti€ép xuc cua E. coli tu phan. E. coli trén phan heo 1a 0,63 %, va ty 1¢ than thit bi

Lenahan (2009) nghién ciru cho thy ring phuong vay nhidm E. coli sau khi 1am lanh 13 0,21 %.
Bang 4: Ty 1¢ viy nhiém E. coli trén thit heo phan phdi va bay bin & chg va siéu thi.

Nhi¢t dp S6 miu Vi Sw bién dbi ciia thit sau thoi gian
tich  Ecoli —gq/——w0" S (%) SL (%) _SL (%)

Cho 103-10* 30 41,67 13 18,06 4 5,55 0 0
(28-32°C) 72 >10*-10° 20 27,78 24 33,33 12 16,67 g8 11,11
>10° 22 30,55 35 48,61 56 77,78 64 88,89*
Coopmart 10%- 104 5 8333 2 33,33 1 16,67 1 16,67
(15-18°C) 6 >10%-10° 1 16,67 2 3333 1 16,67 0 0
>10° 0 0 2 33,33 4 66,66 5 83,33
Metro 103- 10* 6 100 5 8333 5 8333 4 66,67
(5-8°C) 6 >10%-10° 0 0 1 16,67 1 16,67 2 3333
>10° 0 0 0 0 0 0 0 o°

Cdc chit s6 mii khdc nhau trong ciing mét ¢gt chi sw khdc nhau c¢é ¥ nghia thong ké. SL: sé lwong, TL: ty 1
3.3.3 Salmonella trén thit heo nguoi ban ciing 1a tic nhan gdy vay nhiém vi khuan
N N . Salmonella. Bén canh d6, ruoi cling c6 thé mang
Chi c6 5/72 mau nhim vi khuéanalrnnone,lla mam bénh cua vi khuin Salmonella khi dau vao
trén thit ban ¢ cho lic 9 gio sau khi gi€t mo chiém thuc phdm va lam lay nhidm vi khuin Salmonella

6,94%, Féng Ién so voi luc q - 67 gi;‘ 1_/72 mau qua chan cta ching (Lal ef al.,, 1968). OTool
dwong tinh (1,39%). Tuy nhién, ty 1& thit duong (1995) khi phan tich miu thit vao budi sing va

tinh v6i Salmonella gitra 6 gio va 9 gio sau khi giet  bydi chidu da cho thdy ty 1& nhidm cua vi khuén
mo khong co su khac biét (p=0,207). Salmonella Salmonella 1an luot 13 22% va 42%. Vi vay, ty 1&
hién dién trén thit sau khi giét mo c6 thé do chuyén  nhidm vi khuén Salmonella phu thudc vao thoi
chd, dung cu ban thit khong dam bao vé sinh lam gian bao quén, thoi gian luu trit cang lau thi mirc
tang kha ndng vay nhiém Sa/monella trén thit theo d6 bodi nhidm cang 16n.

thoi gian. Su tiép xuc qua lai gitta ngudi mua va
Bang 5: Két qua phan 14p vi khuin Salmonella trén thit heo bay ban & che va siéu thi

$6 miu dwong tinh véi Salmonella

Nhiét d9 bio quan S6 miu 0- 6 gior 9 giv

phan tich SL TL (%) SL TL (%)
Cho (28 - 32°C) 72 1 1,392 5 6,94
Coopmart (15 - 18°C) 6 0 0 0 0
Metro (5 - 8°C) 6 0 0 0 0

Cdc chit s6 mii giong nhau trong ciing mét hang chi sw khdc nhau khéng cé ¥ nghia théng ké. SL: s6 hwong, TL: ty 16

CFU/g dé&u chiém 16,67%. Thit ban trong Metro
T . o ) lac 0 gio dén 6 gio sau khi glet md van chua phat

K&t qua Bang 6 cho thay, thit bay ban 6 cho lic  hign Staphylococcus aureus, dén thoi diém 9 gio
0 gio sau khi giét mo c¢6 50 mau thit khong nhiem ¢6 16,67% mau nhiém & mic >10*> CFU/g. Mic do

3.3.4 Staphylococcus aureus trén thit heo

Staphylococcus aureus chiém ty 18 69,44%, 14 mau vay nhiém vi khuén Staphylococcus aureus ciang
nhiém ¢ mic d6 1-10* CFU/g chiem 19,45%, ¢ tang cao phu thugc vao diéu kién bay ban va nhiét
mirc 49 >10° c6 8 mau nhiém chiém 11,11%. Sau 3 d6 bao quan. Két qua trén cho thay ty 1¢ nhidm vi
gi0, 6 gio va 9 gio ty 1¢ mau nhiem ¢ muc do >10 khuan Staphylococcus aureus & ba didu kién bao

CFU/g tang Ién lan luot 1a 27,78%, 70,83% va quan c6 su khac bigt rat c6 y nghia théng ké
93,06%. Thit & Coopmart lic 0 gio va 3 gio chua (p<0,001), khéng 6 sy khac biét gitta ty 1¢ miu

phat hién Staphylococcus aureus trén thit, dén thoi nhiém vi khuan Staphylococcus aureus & nhiét do
diém 6 gio va 9 gio lugng vi khuan ¢ muc >10° mét va lanh (p=0,45).
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Bang 6: Ty 1¢ vay nhiém Staphylococcus aureus trén thit bay ban & cho va siéu thi

Sw bién déi ciia thit sau thoi gian

Diadiém SMPT ti’:;’s 0 gio 3 gio 6 gio 9 gio
SL  TL % S TL % S TL % S TL %
Cho 0 50 69,44 31 43,05 4 5,56 0 0
(28-32°C) 721-10% 14 19,45 21 21,17 17 23,61 5 6,94
>10? 8 11,11 20 27,78 51 70,83 67  93,06*
Coopmart 0 6 100 6 100 5 83,33 5 83,33
(15-18°C) 1-10? 0 0 0 0 0 0 0 0
6>10? 0 0 0 0 1 16,67 1 16,67°
Metro 0 6 100 6 100 3 50 3 50
(5-8°C) 61-10% 0 0 0 0 3 50 2 33,33
>10? 0 0 0 0 0 0 1 16,67°
Cdc chit s6 mii khéc nhau trong cing mot c6t chi s khdc nhau cé y nghia théng ké. SMPT: s6 mdu phdn tich. SL: s6
lwong, TL: ty ¢
3.3.5 Két qua khao sat chdt leong thit vé chi 29,17%, 98,61%. O Coopmart dat 100% chi tiéu
tiéu vi sinh vét Salmonella, tong so vi khuan hicu dat 0%, E. coli

i e 1a 33,33% va Staphylococcus aureus la 83,33%.
Tai thoi diém 0 gio ke tir khi giét mo, c6 100% Thit trong Metro dat 100% tiéu chuan vé 3 chi tiéu

mﬁ:‘l{ thit heo dat chi tiéu Salmonella, 56% méu‘dat E. coli, Staphylococcus aureus va Salmonella, con
vé tong s vi khuén hiéu khi, 69,44% mau dat v¢ E. dbi véi tong sb vi khuan hiéu khi dat 66,67%. Lic
coli, 88,89% mau dat Staphylococcus aureus khi 9 glcr sau khi giét md, ty 1& dat tiéu chuén giam
béan tai cac chg ¢ nhiét do thuong; doi voi dieu kién xudng lan luot & cac chi tiéu tong sb vi khuan hiéu
bao quan mat (Coopmart) va lanh (Metro) déu dat khi, E. coli, Staphylococcus aureus va Salmonella
tiéu chuan 100% vé tat ca cac ~chi tiéu vi sinh vat. 12 0%, 11,11%, 6,94%, 93,06%. Thit bao quan &
Sau 3 gio, thit & ban ¢ chg van dat 100% vé chi nhiét d6 mat, s6 mau dat tiéu chuén téng sb vi
tiéu Salmonella, dat 23,61% vé tong s6 vi khuén khuédn hiéu khi, E. coli, Staphylococcus aureus va
hiéu khi, E. coli chi dat §1,39% va dat 72,22% Salmonella c6 ty 18 1An lugt 12 0%, 16,67%,
Staphylococcus aureus; D61 voi thit bao quan ¢ 83,33% va 100%. Dbi vai thit bao quan ¢ nhiét o
dieu kién nhiét do mat (15-18°C) thi ca 2 chi tiéu lanh sau 9 gio ¢6 2 chi tiéu E. coli va Salmonella
Staphylococcus aureus  va Salmonella deu dat déu dat 100% trir chi tiéu tong s6 vi khuan hiéu khi

100%, con téng s6 vi khuén hiéu khi dat 16,67% va va Staphylococcus aureus dat 1an luot 13 16,67%
E. coli daNt 66,67%. Thitﬂbéo‘ quan & nhiét d6 lanh va 83,33% (Bang 7).
(5-8°C) van dat tiéu chuan vé tat ca céc chi tiéu vi

sinh vat. Két qua khao sat da cho thay thoi gian va nhiét
. L d6 bao quan cé tac dong 1én sy phat trién cua vi
O 6 gio, thit ban & cho ty 1¢ dat tiéu chuan ve sinh vat nhiém trén thit, nhiét d¢ cang lanh thi cang
tong sO vi khuan hicu khi‘, E. coli, Staphylococcus e ché vi khuén, con nhiét do thuong & cho thich
aureus va Salmonella lan luot 1a 0%, 22,22%, hop cho vi khuén phat trién.

Biang 7: Két qua khao sat chét lwgng vé chi tiéu vi sinh vat trén thit heo ban tai cho va siéu thi

Sw bién doi ciia thit sau thoi gian

Nhi¢tdp  SMChi tiéu vi

. A - A 0 gio 3 gio 6 gio 9 gio

bao quan PT sinh vat SL %) SI (%) SL (%) SL %)
Cho TSVKHK 40 56 17 23,61 0 0 0 0
(28-32°C) 72E. coli 50 69,44 37 51,39 16 22,22 8 11,11
Stap. aureus 64 88,89 52 72,22 21 29,17 5 6,94

Coopmart Salmonella 72 100 72 100 71 98,61 67 93,06
(15-18°C) TSVKHK 6 100 1 16,67 0 0 0 0
6 F. coli 6 100 4 66,67 2 33,33 1 16,67

Metro Stap. aureus 6 100 6 100 5 83,33 5 83,33
(5-8°C) 6 Salmonella 6 100 6 100 6 100 6 100
TSVKHK 6 100 6 100 4 66,67 1 16,67

SMPT: s6 mau phén tich, TSVKHK: tong s6 vi khudn hiéu khi, SL: s6 heong, TL: ty 1¢
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3.3.6 Két qua khao sat chdt leong thit vé chi ban trong Metro dat 1dn lwot 1a 100%, 100%,
tiéu cam quan, Iy héa va vi sinh vit 16,67. Biéu nay c6 thé giai thich 1a do sau khi giét
md, thit dugc phan phdi va bay ban & cho c6 nhiét
do tir 28-32°C da lam tang nhanh qua trinh bién ddi
ctia thit vé cam quan, 1y hoa, vi sinh vat. Thit heo
ban trong siéu thi dugc bao quan lanh dam bao chét
lwong vé cam quan va ly hoa (Bang 8).

Qua khao sat 84 mau thit heo két qua cho thiy,
thit bay ban & chg dat tiéu chudn vé& cam quan, ly
hoé va vi sinh vat lan luot 1a 0%, 44,44% va 0%.
Thit ban & Coopmart dat chit luong vé cam quan,
1y ho, vi sinh vat 1an luot 12 100%, 100%, 0%, thit

Béng 8: K&t qua khao sat chét lwgng thit vé cam quan, ly hoa va vi sinh vat

S6 miu thit dat chit lwgng vé cim quan, 1y hoa va vi sinh vt

Nhiét do SMPT Cam quan Ly hoa Vi sinh vit
SL TL % SL TL % SL TL %
Cho (28-32°C) 72 0 0 32 44,44 0 0
Coopmart (15-18°C) 6 6 100 6 100 0 0
Metro (5-8(3C) 6 6 100 6 i 100 1 16,67
3.4 Ket qua khéo sat tinh hinh nhiém vi cong 1,17 lan. Ty 1& nhiém Staphylococcus aureus
sinh vat ¢ 10 giet mo thi cong va ban tha cong trén thit cia phuong phuong thirc giét mo thu

cong (56,25%) cao hon ban thu cong (25%) véi
p=0,001. S& khuan lac trung binh cua
Staphylococcus aureus & phuong thirc glet md
thi cong tang gip 10,5 lan so vai giét mb ban
thii cong. Hai phuong thire giét mé thu cong va ban
thii cong chua phat hién vi khuan Salmonella trén
thit heo.

Ty 1& va cuong d nhidm tong sb vi khuan hiéu
khi cua thit giita hai phuong thirc giét md thu cong
va ban tha cong déu 1a 100%. Ty 1& nhiém E. coli
trén thit gita quy trinh thu céng 1a 75% cao hon
quy trinh ban thu céng (50%). Tuy nhién, sy khac
biét khong co6 ¥ nghia théng ké (p=0,071). S(S
khuan lac trung binh cia E. coli ¢ phuong thirc giét
mo thu cong cao hon phuong thirc giét md ban thu
Bing 9: Két qua khio sat cwong dd nhiém va ty 1¢ nhiém vi sinh vat trén thit giira 10 giét mé thi cong

va ban thu cong
Quy trjnh SMKS TSVKHK E. coli Staphylococcus
giét mo “SL (%) Xts+SD SL (%) Xts+SD SL (%) Xis+SD
Thu cong 16 16 100 9.5x10%:0,7x10° 12 75 1.4x10°+£0,3x10*> 9  56,252.1x10%+ 0,7x10?
Ban thu cong 68 68 100 2.5x10%*0,05x10* 34 50 1.2x10%:0,03x10%> 17 25  0,2x10%+ 0,08x10?

SMKS: s6 mdu khdo sdt, TSVKHK: tong s6 vi khudn hiéu khi, SL: S6 lwong. Xr+SD: S6 khudn lac trung binh + do
léch chuan

Thit heo glet mo thu cong, pha loc thlt khong Thit heo ban tai chg ¢ nhiét do thuong c6 su
dt trén ban ma tién hanh ra thit tai san gan noi lam bién ddi cua pH theo thoi gian, sau 6 gio ké tir khi
1ong va noi choc huyét nén rat dé nhiém boi nhing x4 thit da phat hién mau thit duong tinh & nhiét do
chat cén ba, vi khuan nhiem vao than thit, nhat 1a vi thuong, c6 2 miu khong dat tidu chudn Viét Nam
khuan c6 & da va niém mac. Do 46, hinh thie gi€t & chi tieu NHs. Diéu kién ban thit va ban quan ¢
mo heo da anh huong rat 1on dén ty 1¢ nhiém vi  phiat @ khéc nhau thi khéc nhau vé chi tidu pH,

sinh trén thit heo. Bén canh d06, dao giét md duoc H,S, NHs.
dung chung dé gi€t m6 nhiéu heo, khéng cd sat

tring ma chi rira bang nudc. Mit khac, than thit Luong nhiem Yi sinh vét qua céc chi tiéu khao
vira tach phu tang xé ngay dudi san di lam vay sat tong sO vi khuan hiéu khi, E. coli,
nhidm vi sinh vat 1én than thit. Staphylococcus aureus va Salmonella c6 su gia

tang vé sé luong theo thdi gian va diéu kién bao

4 KET LUAN quan. Thit bay ban & cho c¢6 sb luong vi khuin
Thit heo ban & cac cho (28 - 32°C), sau 6 gios ké nhiém cao hon thit ban trong Coopmart ¢ nhiét do
tir lac giét mo da co su bién doi vé mit cam quan mat va lanh o Mertro.
thay doi trang thai, mui vi va mau sac cua thit. Thit Mirc d6 nhiém vi khuin & phuong thirc giét md

h§o ban tron% Coopmart ¢ nhiét d() mat (1§ - 18°C) thit cong cao hon phuong thirc giét md ban thu
V?A}.Ianh (5-8°C) 0 Metro sau 9 gio chua c6 sy thay cong i v6i E. coli va Staphylococcus aureus trén
doi. thit gép 1.17 14n va 10.5 1an.
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Thit heo ban & cac chg va siéu thi dat chét
lwong theo tiéu chudn Viét Nam quy dinh d giam
dan theo thoi gian bay ban va diéu kién nhiét do
bao quan vé& cam quan, 1y hoa va vi sinh vat. Chét
luong thit heo khi bao quan & diéu kién bao quan
lanh 1a tot nhat.
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