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TOM TAT

Muc tiéu cGa nghién ctvu la theo déi s bién dbi ctia qua trinh oxy hoa lipid co thit ca l16c ngadm mubi & cac giai
doan bién dbi sinh hoa khi trir dong & nhiét d6 -20 + 2°C. Trong nghién cru nay, ca léc nudi co khéi lwong tir
500 + 800 g/con dugc so ché & dang nguyén con va fillet (tach xwong, con da), ké tiép dwoc bdo quan lanh &
nhiét do tr 0 + 2°C dé giup ca dat dén giai doan sinh hoa khac nhau (trwéc té cing, té crng va chin sinh hoa)
Ca & 3 giai doan bién ddi sau khi chét dugc cap déng dén nhiét do trung tam cula than thit ca la -18°C, chuyen
sang trlr ddng & cuing nhiét d6 (-20 = 2°C). Két qua nghién ctru cho thay rang, viéc fillet ca cling v&i ngam mudi
trwée khi lanh déng han ché sw oxy hoa lipid, d&c biét thé hién thong qua chi sb peroxide va chi s6 TBARS. Sau
12 tudn trir dong, hoat tinh enzyme lypoxygenase giam dang k& & cac mau ngadm mudi NaCl 12% va khong
ngam mudi. Sy thay déi cla chi sé peroxide va TBARS van gitr dugc chét lvong trong subt thoi gian béo quan
va c6 thé tiép tuc bao quan hodc s dung cho qua trinh ché bién, thé hién qua chi sé ca khéng ngam muéi & giai
doan trudc té cing, té clrng va sau té cing lan Iwot 1a 0,057; 0,081 va 0,084 (mEg/kg lipid). Ca ngam mu0| co
chi sb peorxide thdp hon |4 0,030; 0,038 va 0,044 (mEg/kg lipid). Chi s TBARS trong co thit ca ngdm mubi va
khéng ngam mubi thp hon 5 mg MDA/Kkg, chét lwong lipid trong co thit ca van gilr chat lwong tét trong qué trinh
trir déng it nhat 12 tuan.
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SUMMARY

The objective of the study was to changes the post-mortem status of snake-head fish and the effect of brining on
lipid oxidation frozen fish meat (-20 + 2°C). In this experiment, snakehead fishes weighing 500 + 800 g were
processed in complete whole (removal of viscera, fins, scales) and fillet fish with skin (bone separation), storage
at cold temperature (0 + 2°C) to help fish reach different biochemical stages (pre - rigor, in - rigor and post - rigor).
The fish in three stages after harvest were frozen to a central temperature of -18°C and transferred to frozen
storage at the same temperature (-20 + 2°C). The results show that filleted fish before freezing helped to limit lipid
oxidation. After 12 weeks of freezing, lipoxygenase enzyme activity was significantly reduced in fish salted 12%
NaCl and unsalted. Changes in the peroxide and TBARS indices retain their quality throughout the storage period
and may continue to be stored or used for processing, as indicated by the index of unsalted fish in the pre - rigor,
in - rigor and post - rigor were 0.057; 0.081 and 0.084 (mEq/ kg lipid). Salted fish has a lower peroxide index of
0.030; 0.038 and 0.044 (mEqg/kg lipid). All fish samples, index MDA TBARS was less than 5 mg/kg which was
specified.
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