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SUOT QUA TRINH SAY NONG MOT SO LOAI NAM
CHANGES IN AMINO ACID AND PROTEIN CONTENT DURING HOT-AIR DRYING OF
MUSHROOMS
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Tém tat - Trong nghién ctru nay, ndm bao ngu trdng (Pleurotus
ostreatus var. florida), nam rom (Volvariella volvacea) va chan nam
ddng co (Lentinula edodes) duoc tach am bang phwong phap sy
dbi lwu voi nhiét do say thay ddi tir 50-70°C. Sy thay ddi ham lugng
protein hoa tan va acid amin cla tlrng nguyén liéu sé dwgc theo
déi trong sudt qua trinh sdy. Mé hinh dw bao sw thay dbi cac thanh
phan nay dwoc xac dinh dwa trén di lieu thuc nghiém. Két qua
cho thay, mé hinh bac 0 phu hop tién doan sy thay d6i ham luong
acid amin, mé hinh bac 2 phu hop mé ta sw thay déi ham Ilwong
protein hoa tan. Nhiét d6 sdy tang lam tang sy hinh thanh acid
amin va tang mrc do phan huay protein. Nang Iwong hinh thanh
acid amin déi véi ndm bao ngw trdng, ndm rom, chan ndm déng
co lan lwot 1a 23,71; 31,17; 26,63 kJ/mol; n&ng lweng phan hdy
protein Ién lwot la 23,71; 15,74; 14,67 kd/mol. Nang lwong kich
hoat cao cho thay, can nhiéu nang lwong dé giai phong acid amin
hodc phan hay protein trong qua trinh say kho.

T khéa - NAm bao ngw trdng; nAm rom; chan ndm déng co; mo
hinh déng hoc; nang lwvgng hoat hda

1. Giéi thi¢u

Tai nhitng nuéc phuong Tay, nam va mot sb san pham
tir ndm dwoc xem 1a ngudn thyc pham thay thé thit. bac
biét, d6i voi nhém ngudi dn chay thi nim 13 ngudn thuc
pham duy nhat chira vitamin D [1]. Ngoai ra, nim ciing
duge xem 12 mot ngudn cung cap protein, chit xo va ca
nhitng vitamin nhém B. Nam giau protein, vitamin, khoang
chét va chitin, trong khi chtra it calo va chat béo nén rét tot
cho sirc khoe va dugce coi 1a thye pham tri liéu [2, 3]. Nam
chtra vi umami rat dic biét, umami la mot hop chét tang
cuong huong vi boi mudi natri ciia acid glutamic va
aspartic cung voi hdn hgp 5’nucleotide [4-6]. Vi umami
ctia nim dugc danh gia 1a phit hop voi hau hét cac san pham
thuc phém, d6 1a 1y do sén lugng tiéu thu ddi véi cac san
pham gia vi tir ndm trong ché bién thuc pham ngay cang
gia tang [4].

Tuy nhién, ndm twoi c6 thoi han sir dung kha ngin,
khoang 5 ngay dudi diéu kién bao quan lanh ¢ 5 °C. Chinh
vi vy, nguyén liéu nay gy ton that nhiéu chi phi trong van
dé bao quan cing nhu gdy kho khan trong khau van
chuyen phan phdi va thuong mai... Giai quyét Van dé ton
that sau thu hoach cua ndm mang y nghia kinh té cao va
thuc diy phat trién bén viing ca nong nghiép 1dn cong
nghiép ché bién thyc pham Mot trong nhiing phucmg phap
don gian nhat dé ting thoi han sir dung cua ndm 14 tach 4m
khoi nguyén li¢u vi trong méi truong c6 hoat tinh nude thap
s€ han che su phat trlen cua vi sinh vat gdy hu hong [7].
Céc loai ndm sau khi sdy kho co thé phdi tron tao hdn hop
gia vi giau vi umami.

Dé tach 4m ra khoi nguyén liéu c6 thé sir dung nhiéu
phwong phap nhu sdy d6i luu, siy chan khong, sdy thing
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hoa, sdy ting s6i... Tuy nhién, ddi véi nguyén liéu dang
miéng, dé thyc hién qua trinh don gian va c6 tinh kinh té
cao thi siy d6i luu bang khong khi nong 1a phuong phap
phé bién hon hét. Khi thyc hién qua trinh say, nhiét d6 cao
s& tac dong dén cac thanh phan cua ndm, trong do co
protein hoa tan va acid amin, 1a cac thanh phan tao vi
umami. Trong nghién ctru ndy, tac dong ciia ché do say dén
ham lugng protein hoa tan, ham lugng acid amin cua céac
loai nim pho bién (ndm bao ngu tring, nim rom) va phu
pham tir nAm (chan nidm déng cd) duogc khao sat. Két qua
khao sat dugc st dung dé xac dinh md hinh dong hoc va
wde lugng ning luong hoat hoa dbi véi su thay déi ham
lugng acid amin, protein hoa tan trong qua trinh sdy. Vi
su khan hiém céc nghién clru vé dong hoc sdy ndm va tim
quan trong cua k¥ thuat siy kho bang phuong phap 16p
mong, nghién ciru nay c6 thé dong vai tro tién than cho
nhitng nghién ctru chuyén sau hon vé dong hoc sdy cac
nguyén liéu thyc pham bang céc ky thuat siy khéac nhau.

2. Nguyén liéu, thiét bi va qua trinh siy
2.1. Nguyén liéu
Nim bao ngu tring, nim rom va chin r)ém dong co

duoc thu mua tai chg An Nhon, Quan Go Vap, TP.HCM.
Nguyén liéu sau khi thu mua s& dugc rua, lam sach va cat
hodc x¢ nho dén kich thuge day 3 mm doi v6i ndm bao ngu
trang, day 2 mm d6i v4i ndm rom va chan nam déng co.
2.2. Thiét bi sdy

) Thiét bi sdy ddi luu bang khong khi nong gom 2 budng
sdy, moi budng c6 10 khay say, kich thudc khay 80 x80 x
3 cm va kich thu6e mat luoi trén khay 1a 1 x 1 cm duoc sur
dung trong nghién ctru nay. Khong khi vao thiét bi c6 nhiét
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d(:) 30,5’1 1,0°’C, do 4m tuong dbi 83% va duge gia nhiét
dén nhiét d¢ toi da 70°C.
2.3. Thue hign qud trinh sdy

Mgu} nguyén liéu (1000 g) duoc trai dé}l trén khay va
duogc say ¢ 3 muc nhiét do 50, 60, 70°C dén ham am 4%
(theo vat liéu udt). Su thay doi vé ham lugng protein hoa
tan, ham luong acid amin duoc theo doi sudt trong qua
trinh say tai nhiing thoi diém cach nhau 20 phut.

3. Xay dung mo hinh dong hoc
3.1. Xdc dinh ham lwong protein hoa tan va acid amin
3.1.1. Phirong phdp xir Iy mau

10 g nam dugce xay bang may xay Philip HR2120 cung
v6i 30ml nudc cat trong 1 phtt, loc thu dich. Phan ba dugc

trich ly thém 2 1an bang 30 ml nude ct, loc thu dich. Toan
b6 dich loc duge dinh mirc 100ml.

3.1.2. Xdac dinh ham lugng protein hoa tan

Ham lugng protein hoa tan dugc xac dinh theo phuong
phép Lowry [8].

Lay 0,5ml dich loc vao dng nghiém, thém vao 2ml dung
dich thudc thr, lac déu, d€ yén trong 10 phat. Sau do, thém
vao hon hop trong 6ng nghiém 0,5ml folin da pha loang
theo ti 1¢ folin : nudc la 2:8, lac déu va dé yén trong
30 phuat. Xac dinh tri s6 mat d6 quang hoc (OD) ctuia dung
dich ¢ budc séng 750nm.

3.1.3. Xdc dinh ham luong acid amin

Ham Iugng acid amin dugc xac dinh theo phuong phap
Sorensen [9].

Léy 5ml dich loc vao erlen, thém vao 7 giot chi thi hon
hop (gdm bromothymol blue va phenolphthalein), lic déu.
B6 sung ting giot NaOH 0,05N cho dén khi dung dich
trong erlen chuyen sang mau phdt xanh thi thém 5Sml
formol trung tinh 40%. Lic déu dung dich rdi chuén do
dung dich bang NaOH 0,05N.

3.2. M6 hinh todn hoc mé ta sy thay doi thanh phan héa
hoc trong suét qud trinh say

Trong sudt qua trinh sdy ddi luu, cdu tric thanh té bao
clia nguyén liéu thuc phdm s& bi pha v& do sy thoat am.
Céc thanh phan hoa hoc, dic biét 1a nhirng thanh phan c6
hoat tinh sinh hoc s& bi phan huy trong qua trinh siy. Pong
hoc bién ddi ciia cac thanh phan nay thuong tuan theo phan
ung bac 0, bac 1, bac 2 [10].

M5 hinh dong hoc bac 0: € = ¢y £kt (1)

Mo hinh dong hoc bac 1: ¢ = cyexp(£kt) )
o N A 1 1

M6 hinh dong hoc bac 2: — ===tk,t (3
Cg C

Trong d6: c¢ 1a ham lugng acid amin hoac protein hoa
tan tai thoi diém t (2/100 g chat kho); Co 1a ham lugng
acid amin hoic protein hoa tan ban dau (g/100 g chat kho);
ko, ki1, va k2 1a hiang s6 tdc do phan ung bac 0, bac 1 va
bac 2.

Trong cac phuong trinh nay, (+) va (-) tuong tng voi
sy hinh thanh va sy phéan hity cua thong s chit luong.

banh gia sy phu hop cua mé hinh duge dya trén cac
thong s6 thong ké gom hé s twong quan (R?), sal s6 chudn
(RMSE), va khi binh phuong (y?). Cac thong s6 thong ké
nay dugc xac dinh theo phuong trinh (4), (5), va (6).

N

Z<Cexp,i - Cpre,i )2

R =1t (4)

2
- Cpre,i )

- Cpre,i )2 (5)

, Gl e (6)

Trong d9, cexp,i la gia tri thuc nghiém thu i; cpre,i la
gia tri tién doan thir i; (; la gia tri trung binh cuia ty 1¢
am thyc nghiém; N 12 s6 mau quan sat; Z 1a s hang s6 trong
phuong trinh tién doan.

3.2.1. Ubc luong nang luong hoat héa

Ning lugng hoat hoa duoc tinh toan bang cach st dung
phuong trinh Arrhenius [11, 12]

E
k =k, exp| ——2
0 xp( RTa] (7

Trong do: Ea 1a nang luong hoat héa (3/mol); R 1a hiang
56 khi 1y tuong (8,3143 J/mol.K), Ta I nhiét do khang khi
tuyét ddi (K), va ko 1a hé sé trude mii (pre-exponential) ciia
phuong trinh Arrhenius (m?/s).

3.2.2. Phurong phap xir Iy s6 liéu

Dir liéu thyc nghiém dugc phan ’tich béng phﬁn mém
SPSS 15, st dung nhirng ky thuét thong ké co ban. Tat ca
thi nghiém va nhiing chi ti€u phan tich dugc 1ap lai 3 lan.

4. Két qua va bién luin
4.1. Pdnh gid mé hinh duw bdo sw thay déi ham lwong acid
amin, protein hoa tan trong suot qud trinh say
4.1.1. M6 hinh dy bdo su thay déi ham lwong acid amin

_ Su thay do6i ham luong acid amin trong sudt qua trinh
sdy nong cac loai nam dugc trinh bay ¢ Hinh 1. Két qua
cho thay, ca 3 nguyén li¢u ndm c¢6 ham lugng acid amin
kha cao (ndm bao ngu trang c6 ham lugng acid amin cao
nhat, trén 0,9 g/100 g chat kho, twong dong voi két qua
dugc Kayode va cong su [13] cong bo, doi v6i nam bao
ngu ¢ Nigeria ¢ ham lugng acid amin khoang 0,96 g/100
g chit kho va ham lugng acid amin ciia tat ca cac loai ndm
déu tang khi tang nhiét d va thoi gian say.

Béng 2 trinh bay dit liéu va két qua phan tich hoi quy
phi tuyén danh gia sy phu hop cia mé hinh dong hoc bién
d6i bac 0, 1, 2 61 voi ham lugng acid amin cua ba loai nam
duoc khao sat.



2

S

Nguyé&n Thi Thuy Dung, Nguyén Thi Van Linh, Bang Thanh Thiy

=
3,

m50 60 @70

=
w B

l’fH—.m
HEY —o-heH

Ham lugng acid amin (g/100gck)

RIS
11 i’/;’ -~ T L
N i’.
0.9
0.8
0 30 60 90 120 150 180 210
Thaoi gian (phit) a)
15
% 14 | W50 #60 €70 s
13
= 2R
e ot f
£ 11 g .
< . .
] 41
'g 1 ’} !’i/i’.
209 B e
Eo08 f“;’
Eo7 |
T
0.6
0 3 60 90 120 150 180 210
Thoi gian (phiit) b)
1.3
E50 ¢60 @70 I
£ 12 e
E i-.-'i. i‘ { ‘}
= :
bR 3.3 g R
208 IR —a
= ¥ e
=2 L 3
T 09 r?
0.8
0 3 60 90 120 150 180 210

Thaoi gian (phit) c)

Hlnh 1. Su thay déi ham luong acid amin (g/100g chdt kho) khi
sy néng cdc logi nam khéc nhau gom nam bao ngur tring (a);
nam rom (b); va chin nam déng cé (c)
Bing 2. Két qua phan tich thong ké cac mé hinh dong hoc
doi voi sy thay doi ham lwong acid amin khi say

Loai | Nhit p]?l%icn R? RMSE X2
nam do ing
bicO 0954023 0,018942 0,000395
50 |bacl 0939071 0,021806 0,000523
bic2  0,916837 0,025476 0,000714
Ném bacO  0,925845 0,033962 0,001269
E;‘; 60 |bacl  0,892846 0,040825 0,001833
tring bic2  0,844040 0,049253 0,002668
biacO  0,901264 0,049045 0,002646
70 | bacl 0867361 0,056845 0,003554
bic2  0,811933 0,067688 0,005040

Loai | Nhiét p]iéucn R2 RMSE X2
nam do ing

bac0  0,909911 0,025838 0,000734
50 |bac1 0872447 0,030745 0,001040
bac2  0,821199 0,036401 0,001458
\ bacO  0,938116 0,033822 0,001258
Ij(j‘nr? 60 | bacl  0,887008 0,045702 0,002298
bac2  0,807316 0,059681 0,003918
bacO  0,950623 0,039011 0,001674
70 | bac1 0916092 0,050854 0,002845
bac2  0,849670 0,068068 0,005097
bacO 0977736 0,010130 0,000113
50 |bac1 0965001 0,012536 0,000173
bac2  0,948837 0,015356 0,000259
C[)én bac0  0,930825 0,023988 0,000633
gg:; 60 |bac1 0894192 0,029667 0,000968
co bac2  0,845590 0,035839 0,001413
bac0  0,928427 0,031680 0,001104
70 |bac1 0881917 0,040692 0,001821
bac2  0,816838 0,050679 0,002825

Mo hinh phii hop nhat dé du bao su thay d6i ctia ham
luong acid amin 1a mé hinh cho hé s6 twong quan (R?) cao
nhit, binh phwong trung binh (RMSE) thip nhit va
khi binh phuong (X?) thap nhat. Két qua cho thay, gia tri
hé sb tuong quan dao dong trong khoang 0,910 dén
0,978 dbi v6i bac 0; 0,867 dén 0,966 dbi véi bac 1;
va 0,807 dén 0,949 dbi véi bac 2. Tuong tng voi ting
diéu kién sdy cua tung nguyén liéu ndm thi m6 hinh béac
0 co gia tri R? cao nhét va cic gia tri sai s6 chuan cling
nhu khi binh phwong nhé nhét so v&i bac 1 va béac 2.
Vi vay, trong nghién ciru ndy, mé hinh bac 0 phu hop mé
ta sy thay d6i ham lugng acid amin dbi vai ca 3 loai nam
trong sudt qua trinh sy nong & cac nhiét do khac nhau tir
50 dén 70°C.

4.1.2. M6 hinh dy bdo sw thay doi ham lwong protein hoa tan

Sy thay ddi ham luong protein hoa tan trong sudt qua
trinh siy nong cac loai nim dugc trinh bay & Hinh 2. Két
quéa cho thdy cac loai nim tru6c khi sdy c6 ham luong
protein hoa tan dao dong trong khoang 12 g/100 g chat kho
dén trén 27 g/100 g chat kho, cd su tuong dong voi nghién
clru ctia Bonatti va cong su [14] vé protein trong cac loai nam
v6i ham lugng dao dong tir 1,54-3,19/100g ndm tuoi va
ham lugng protein nay giam khi tang thoi gian cling nhu
nhiét d6 séy.

Bang 3, trinh bay dit lidu va két qua phan tich hdi quy
phi tuyén danh gia sy phu hop cua cac mé hinh dong hoc
bién d01 ham luong protein hoa tan d6i voi ba loai nAm bao
ngu tring, nAm rom, chan nim dong c6. Vi nguyén tac
nhu khi xdc dinh m6 hinh phu hop du béao su thay d6i acid
amin, két qua ¢ Bang 3 cho thdy, mé hinh phu hop nhat d01

vGi su thay d6i ham lugng protein hoa tan ciia ca 3 loai nAm
khi sdy 1a mé hinh béc 2.
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Loai | Nhiét p]ilée‘icn R RMSE X2
nam do ing

bicO 0918662 0,208121 0,047646
50 |bacl 0941522 0,176468 0,034255
bic2 0958944 0,147863 0,024050
, bicO 0938622 0,208108 0,047640
fg‘n‘? 60 |bacl 0956196 0,175808 0,033999
bic2 0967111 0,152339 0,025528
bic0 0935738 0,234552 0,060516
70 | bacl 0960334 0,184275 0,037353
bic2 0976250 0,142590 0,022365
bicO 0861490 1,155820 1,469513
50 |bacl 0924988 0,850579 0,795834
bic2 0961307 0,610893 0,410509
C[]én bac0 0,868812 1,254496 1,731136
élg:; 60 | bacl 0940181 0,847114 0,789363
co bic2 0976016 0,536398 0,316495
bic0 0861193 1,380454 2,096219
70 | bacl 0940339 0,905027 0,900982
bic2 0978147 0547734 0,330013

4.2. Péng hoc bién déi ham lwong acid amin va protein
hoa tan
4.2.1. Bong hoc bién doéi ham luwong acid amin
Su thay d6i cua hing sb tdc dd phan tng (k) theo md
hinh bac 0 khi khao sat sy thay d6i ham lugng acid amin
theo nhiét d6 say dugc trinh bay trong Bang 4.
Bing 4. Két qua hang syér t6c df phan iing & cdc nhiét dg sdy
khac nhau doi voi ham luwong acid amin
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Hinh 2. Sw thay déi ham lwong protein hoa tan (g/100g chdt
kho) khi say néng cdc loai nam khac nhau gom ndm bao nguw

Bing 3. Két qua phan tich théng ké cde mé hinh dong hoc asi
voi sy thay doi ham luong protein hoa tan khi say

trang (a); ndm rom (b); va chan nam déng c6 (c)

Loai | Nhigt p]i%icn R? RMSE X2
nam do .
bacO 0068323 0,122432 0,016488
50 |bacl 0978175 0,101623 0,011360
bic2 0,984333 0,086103 0,008155
Ném bacO 0969556 0,153169 0,025807
Egﬁ 60 |bacl 0983868 0,111498 0,013675
tring bac2 0,991836 0,079318 0,006921
bacO 0,918477 0,273233 0,082122
70 | bacl 0949966 0,214056 0,050402
bic2 0971304 0,162108 0,028907

Loai ndm Nhiét do Hiing sb toc d9 phan tng
: (°C) (g*100gck phat?)
) 50 -0,001440
Nam bao ngu 60 -0,002020
trang
70 -0,002410
50 -0,001480
Nam rom 60 -0,002421
70 -0,002902
) 50 -0,001149
Chan nam 60 -0,001617
doéng co
70 -0,002046

Két qua & Bang 4 cho thiy, tat ca céac gia tri k déu am,
didu nay c6 nghia la qua trinh sdy lam giai phong céc acid
amin. Khi nhiét d6 siy tang tir 50 dén 70°C thi gia tri k ddi
v6i ca 3 loai nim giam dan, nhu vy, nhiét do sy ting lam
tang lugng acid amin tu do trong san pham.

Nghién ctru cua Cepeda va cong su [9] phat hién
enzyme trypsin co trong ndm, enzyme ndy bét dau hoat
doéng ¢ 37°C. Theo nghién ctru cia Wang va cong su [8],
mot sb loai ndm nhu ndm bao ngu c6 chira enzyme
protease. Loai protease nay c6 nhiét d¢ hoat dong tdi wu &
50°C [15]. Trypsin va protease xuc tac phan (g thily phan
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protein trong qua trinh sdy, giai phong cac acid amin.
Mic du, nhiét d6 hoat dong t0i uu cua protease 1a 50°C,
enzyme nay van duy tri duoc hoat tinh & nhiét 46 cao hon.
Hon nira, nhiét do séy cang cao protein bi bién tinh cang
manh, cac lién két peptide img vai trung tam hoat dong ctia
protease xudt hién cang nhiéu, dan dén ham luong acid
amin dugc giai phong nhidu hon. Khi ting nhiét d¢ say tir
50 dén 70°C thi ham lugng acid amin ting dan. Tuy nhién,
su thay d6i ham luong acid amin giita ché d6 sdy ¢ 60°C
va 70°C khong c6 su khac biét c6 ¥ nghia vé mit théng ke.
C6 thé khi say ¢ 70 °C mot lugng acid amin dugc giai
phong bi phan huy boi nhiét. Ngoai ra, nhiét do sdy cang
cao, nguy co ton that dinh dudng do sy phan huy cac hop
chat nhay cam nhiét, ton that cac hop chat hiru co bay hoi
cling tang theo.
4.2.2. Péng hoc bién doi ham lrong protein hoa tan

Su thay d6i ciia hang sb téc do phan ung (k) theo mo
hinh bac 2 khi khao sat sy thay d6i ham lugng protein hoa
tan theo nhiét 6 sdy dugc trinh bay trong Bang 5.

Bing 5. Két qua hdng 56 toc dp phdn iing & cdc nhiét dg sdy
khac nhau doi voi ham luong protein hoa tan

Loai n4 Nhiét Hiing sb toc dé phan tng
oANAM 1 45 °C) (g"1100gck phat?)
) 50 0,000089
Nam bao 60 0,000125
ngu trang
70 0,000149
50 0,000100
NAm rom 60 0,000126
70 0,000140
o 50 0,000113
Chan nam 60 0,000145
dong co
70 0,000155

Két qua ¢ Bang 5 cho thiy, tat ca cac gia tri k déu
duong, diéu nay cé nghia 1a qua trinh sdy lam phéan huy
protein. Khi nhiét do sdy tang tir 50 dén 70°C thi gia tri k
ddi véi ca 3 loai ndm tang dan. Nhu vay, nhi¢t do séy cang
cao thi lugng protein hoa tan trong san pham cang giam.

Theo két qua Muc 4.2.1, khi nhiét d¢ sy ting, qua trinh
thiy phan protein giai phong acid amin tang, nhu vy ham
luong protein s& giam. Nhiét d6 ciing 1am thay ddi ciu trac
béc hai, ba, bon ciia protein nhung khong pha v cau tric
bac mot, diéu nay lam giam kha ning hoa tan cta protein
do cac gbc ki nuéc hudng ra ngoai. Nhiét do cang cao
protein bién tinh cang manh dan dén ham lwong protein hoa
tan gidm manh. Theo Cepeda va cong su (1998), nguyén
liéu c6 ham luong protein cang cao thi trong qué trinh sdy
cang dé bi tac dong boi nhiét [9].

4.3. Ubc lugng ning lugng hogt héa
4.3.1. Nang luong hinh thanh acid amin

D thi thay d6i gi4 tri hing sb dong hoc theo 1/RT, dbi
v6i sy hinh thanh acid amin khi sdy cac loai nim dugc thé
hién trong Hinh 3. Str dung phuong phap phén tich hdi quy
phi tuyen nang luong hoat hoa E, d6i véi nim bao ngu
trang, nam rom, chan ndm déng c6 1an luot duoc xac dinh
12 23,80; 31,17 va 26,63 ki/mol.

0.0035
0.003 N
2 Bl’a”3-67 23.8 T
g O 0025 y = . g e X
-g R2=0.9738 .-\ ) .’
(%‘f 0.002 - O ,‘ \
= ¢ NR S o s
2 00015 |V= 169.5e-3117x “a N \‘
gn R2=0.942 < ;
e
= 0.001 .
BCNDC
0.0005 |Y =23.535e266%
R2=0.992
0
0.335 0.345 0.355 0.365 0.375
(RTa)-1

Hinh 3. Anh hudng ciia nhiét do say dén dong hoc bién doi
ham liwong acid amin ciia nam bao ngur trang (BNT),
nam rom (NR), vd chdn ndm dong c6 (CNDC)

Két qua nang lugng kich hoat cho sy hinh thanh acid
amin khi sdy cdc loai nam kha cao. Do do, vi¢c hinh thanh
acid amin khi sdy ndm c6 thé khé khan. Diéu nay cho thiy,
dé 1am kho nim véi muc dich thu san phdm giau acid amin
nén dit thoi gian séy hoac nhiét do séy & mirc cao.

4.3.2. Nang luwong phan huy protein hoa tan

D) thi thay dbi gia tri hang sé dong hoc theo 1/RT, dbi
voi sy phéan hity protein hoa tan khi sdy cac loai ndm dugc
thé hién trong Hinh 4. Str dung phuong phép phén tich hoi
quy phi tuyen nang luong hoat hoa Ea d6i v6i nam bao ngu
trang, ndm rom, chan nam dong co lan lugt dugc xac dinh
14 23,71;15,74, 14,67 kJ/mol.
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Hinh 4. Anh huong ciia nhiét @6 séy dén dong hoc bién doi
ham luong protein hoa tan ciia nam bdo ngu trang (BNT),
nam rom (NR), va chdn nam dong c¢6 (CNDC)

Két qua ning lugng phan hily protein khi sdy cac loai
nam thap hon ning lugng hoat héa dé hinh thanh acid
amin, tuy nhién nang lugng nay cling kha cao. Tu do co
thé thay, protein hoa tan kho mét di khi sdy nam, trong
qua trinh say, ngoai su thuy phan protein thanh cac acid
amin con cé sy thay doi vé céu hinh anh huong dén sy
hoa tan, hoac su chuyen hoa protein thanh cac san pham
khéc ngoai acid amin.

5. Két luan
) Nghién ctru da xéc dinh duge m6 hinh toén hoc phu hop
dé du bao sy thay doi ham lugng acid amin, protein hoa tan
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trong qua trinh sdy dbi luu mot s6 loai ndm phd bién & Viét
Nam. Trong qua trinh sdy, nhiét do sdy ting tuong ung voi
lwong protein hoa tan giam dan va acid amin ting dan. Két
qua tinh toan nang lugng hoat hoa cho thdy, dé hinh thanh
acid amin hay phan huy protein ctia ndm can niang luong
sdy 16n. Tuy nhién, khi chon ché d6 siy can luu y céc thanh
phan dinh dudng khac trong nguyén liéu.

Loi cam on: Nghién ctru nay duoc tai tro boi Quy Phat
trién Khoa hoc va Cong ngh¢ - Truong Dai hoc Nguyen
Tat Thanh.
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