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TOM TAT

Ca nglr la mat hang thuy san xuét khiu dL’Png th&r 3 cla nwéc ta, sau tdm va ca tra. San lwgng ca nglr khai thac
dat trén 30,000 tan nam trong do dau ca chiém toi 20%. Dau ca ngr rat giau protein va lipid, thwong duoc st
dung d& san xuét dau ca va bot ca. Phwcrng phap chd yéu dwoc st dung la gia nhiét, ép Iay dau hoac thuy phan
voi protease thu dich thuy phan d& san xuat bot dam hoa tan. NAm men Y. lipolytica 1& nAm men wa béo c6 kha
néng st dung lipid lam ngudn carbon duy nhat, dwgc (¢ng dung trong x& ly nwéc thai va phé liéu trong cac nha
may thuc phdm ma dbi twong la cac nguyén liéu co6 ham lwong lipid cao nhw dau oliu, bét ca... Trong nghién ctu
nay, bot ca dwoc ché bién tlr d4u ca nglr vay vang lén men véi canh trwong Y. lipolytica. Céc théng sé khao sat
gdm: nhiét do va thoi gian 1&n men, ham lwong nwéc, ty 18 gidng. Két qua cho thay diéu kién 1én men khéng anh
hwéng t&i ham lwong lipid trong bét ca. Bén canh d6, ham lwong protein trong bt cé sau 1én men phu thudc cha
yéu vao ham lwgng nwéc va thdi gian 1én men. Ham lwong protein trong bot ca co thé dat téi 68,9% sau 5 ngay
Ién men v&i ham lwgng nwédc 80%.
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SUMMARY

Tuna is the third export seafood product of our country, after shrimp and pangasius. Production of tuna is over
30,000 tons/years in which fish heads account for 20%. Tuna head is rich in protein and lipid, and often used to
produce fish oil and fish meal. The main method used is pyrolysation followed by oil extraction or protease
hydrolysation to produce soluble protein powder. Y. lipolytica is an oleaginous yeast which is able to use lipids as
the sole source of carbon. The yeast was used in the waste/ wastewater treatment in food factories of which
materials were high lipid contents as olive ail, fish meal... In this study, fishmeal was prepared from fermented
yellowfin tuna head using Y. lipolytica culture. The explored parameters include: temperature and incubation time,
water content and inoculum ratio. Results show that fermentation conditions did not affect lipid content in
fermented fishmeal. Besides, the protein content of fermented fish meal depends mainly on the water content and
incubation time. This fishmeal’s protein content could reach 68.9% after 5 days of fermentation with water content
of 80%.
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