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TOM TAT

Muc tiéu cla nghién ctru theo ddi sw oxy hoéa protein clia co' thit ca 16c & cac dang bién ddi sinh héa (trwéc té
clng, t& cing, chin sinh hoéa) trong qua trinh bdo quan & nhiét 6 -20 = 2°C. C& l6c nudi cé khéi lwong tr
500 + 800 g/con dwoc so ché & dang fillet (tach xwong, con da), ké tiép fillet ca dwoc lam lanh & nhiét do tir
0 + 2°C dé dat dén giai doan sinh héa khac nhau (trwdc té cirng, t& clrng va chin sinh héa). Ca & 3 giai doan bién
ddi sinh hoa dé dwoc cap dong dén nhiét do trung tam cla than thit ca 1a -18°C, chuyén sang trir déng & cung
nhiét do (-20 + 2°C). Két qua nghién ctru cho thay rang qua trinh x& ly ban dau lam gidm hoat tinh enzyme
protease khi tri¥ lanh cho dén cac giai doan bién ddi sinh hoa. Sw oxy hoa cla ca ngadm mubi 12% & cac giai
doan té clrng va chin sinh hoa it hon so v&i khong ngam mudi. Ngoai ra, qua trinh trir dong co thit ca 16c 12 tuan
lam gidm hoat tinh enzyme protease khoén 50 dén 60%, ham lwgng sulfhydryl tdng va tw do ciing gidm dang ké
(thAp nhét cua mau cé khdéng ngédm mu0| & giai doan chin sinh héa). Tuy nhién, chét lwong protein trong co thit
ca 16c ngdm mudi va khéng ngam mudi van con tbt véi thdi gian triv déng it nhat 1a 12 tuan.
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SUMMARY

The objective of the study was to monitor the post-mortem status of snake-head fish and the effect of brining on
protein oxidation frozen fish meat (-20 + 2°C). In this experiment, snakehead fishes weighing 500 + 800 g were
filleted with skin (bone separation), and then the fillets were stored at cold temperature (0 + 2°C) to reach different
biochemical stages (pre - rigor, in - rigor and post - rigor). The fish fillets in these 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 the activity of protease was reduced during cold storage until biochemical
changes. The protein oxidation of both in-rigor and post-rigor of salted fish was less than that of unsalted fish.
During storage for 12-weeks, the protease enzyme activity reduced about from 50 to 60% when treated salted fish
and unsalted fish. Both total and available sulfhydryl content reduced in during storage, and the lowest is post-
rigor unsalted fish. However, protein quality of both salted and unsalted fish have remained at least
12 weeks of frozen storage.
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