TAP CHi CONG THUONG

NGHIEN CUU CAI TIEN CONG NGHE
SAN XUAT LAP SUON (LAP XUONG) TAY BAC
THEO HUOGNG CONG NGHIEP HOA

® DO THI YEN

TOM TAT:

Lap sudn Tay Bic dugc 1am tir thit Ion nac, md xay, tron vdi dudng, rudu, dude nhdi vao rudt
lon va dugc treo trén gdc b&p 5 - 7 ngay dé lam kho va nhiét tir khéi b&p lam chinh mot phan san

phdm. Muc dich clia nghién cttu nhiim ci ti€n cong nghé san xuAt lap sudn Tay Bic theo huéng
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cong nghiép héa nham rit ngan thdi gian san xuat, ki€m sodt thong s6 cong nghé va kiém sodt an

toan thuc pham.

Tir khéa: lap xuéng Tay Bic, cong nghiép hda, an toin thuc pham.

1. Dt van dé

Lap sudn (hay lap xudng) 1a mdt mén an cé
ngudn gdc tir Trung Qudc 6 tén “Lap Cheong” va
dugc bi€t dé€n trén thé€ gidi v6i tén goi Chinese
sausage. Lap su0n dudgc lam tu thit nac va thit md
Ign xay, tron véi rugu, dudng va dudc nhdi vao
rudt 1gn, 1am kho va 1am chin biing cdch 1én men
tu nhién. Lap sudn c6 mau hong hodc ndu sim, vi
ngot. 3 khu vuc Tay Bic Viét Nam, lap sudn géac
bép dugc bi€t Ia mén dn dic trung v4i sy tAim uSp
gia vi mud6i, mic khén va rugu va dudc treo 1én
gdc bép chirng 5 - 7 ngay dé siy kho dan cho dén
khi d6 4m dudi 40% va nhiét tir khéi b&p 1am chin
mot phan lap sudn. Sdn phim c6 vé mau dd xam
sAm, mui khéi b&p 1an véi huong vi mic khén.
Pién hinh lap sudn Tay Bic la lap sudn Yén Bai
va lap sudn Cao Bing. Lap sudn Yén Bdi dugc
hun k§ ¢6 vé sin, sim mau, gion vad 4m mui khéi
bép trong khi lap sudn Cao Biing lai thién vé vi
béo, ngiy, vé ngodi cé mau hdng sing, mém.
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Xo6ng khoéi duge bi€t nhu 12 phuong phdp bdo
quén thyc pham gitp kéo dai thdi han st dung ctia
sdn phadm [4] va tao huong vi, mau sic va két ciu
mong mudn cho sdn pham [5]. C4c phuong phép
hun khéi dudc chia thanh 2 phuong phdp l1a hun
khéi truyén thdng va hun khéi dang cong nghiép.
Hun khéi theo phuong phdp truyén thong 1a khoéi
dugc tao ra va Am 1 thAm vao sdn phim biing cich
dot gd Am 1 ngay bén dudi thit treo trong b&p trong
thdi gian dai. Phuong phdp cong nghiép dugc thuc
hién biing cdch dot Itta hoidc d6t néng bing dién
tAim min cua dé tao khéi. Phuong phdp cong
nghiép tao khéi hiéu qud hon va cédc diéu kién
dugc kiém sodt, cac hat than c6 thé ling xudng
trong qué trinh khéi di qua hé thdng dudng 6ng va
gidm thi€u viéc tao thanh cdc hgp chat khong tot,
dac biét l1a hydrocarbon thom da vong. Trong qué
trinh x 1y nhiét va hun khéi lap sudn, nhiéu phan
tng sinh héa nhu phan @ng lypolysis, proteolysis,
oxy héa va Maillard dién ra va gép phin tao nén
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hudng vi dic trung. Ngoai ra, cdc thanh phan khéi
va tuong tac clia ching vdi thit déng vai trd quan
trong trong huong vi tong thé ctia lap sudn [6, 7].

Cho dén nay, lap sudn TAy Bic van chd yéu st
dung phuong phap hun khéi truyén thong, thdi gian
san xuat dai, nhiét do, @6 Am, mat do khéi khong &n
dinh va khé ki€m sodt. Muc dich ctia nghién citu
céi ti€n quy trinh sdn xut lap sudn Tay Bic theo
huéng cong nghiép héa, tao sdn phim cé chat
lugng tot va dap tng an toan thuc pham.

2. Vat liéu va phuong phap nghién ciu

2.1. Vit liéu

Thit nac, m& dap &ng yéu ciu gi€t md dugc thu
mua tai chg lic 6h30 va dugc van chuyén vé phong
thi nghiém va bao quan 0-4°C trong trudng hgp chua

- Phuong phédp do pH: Po truc ti€p theo TCVN
4835:2002.

- Xéc dinh ham lugng Lipid theo phuong phap
Soxhlet TCVN: 8136:2009.

- X4c dinh t8ng s vi khudn hi€u khi theo TCVN
4884-1:2015.

- Xéac dinh E.coli theo TCVN 6846:2007.

- X4c dinh bao t& nAm mdc, nAm men theo
TCVN 8275-1:2010.

Phuong phdp ddnh gia cam quan

Lap hoi ddong gdm cic chuyén gia d€ danh gid
tinh chat cdc sdn phdm.

Sau khi hoi dong chuyén gia ddnh gid cic miu
san phdm va dua ra dudc hé thong cic thuat ngi
nhu sau:

Cau triic bén ngoai Mau sic Mui Vi Cau triic Hau v
V6 cang bong, nhdn | Nau hoi do, ndu vang, | Muithit, Muikhoi, | Vithit, ViUmami, | Dai, gion, khd, | Umami,
min, b€ matkho, bd | mau t6i khong tuci Mui gia vi: tiéu,... | Vichua, Vi khéi mém, nhdo, b6 | nhg, chua

ché& bién ngay. Thdi gian bdo quian khong qué 24h.

S dung rudt non di lam sach va bao quan
lanh dong.

Gia vi: mudi dn, dudng, mi chinh, chit diéu vi,
tiéu, rugu tring, mic khén, mic mat.

Phu gia: chat diéu vi Mononatri Glutamat, chat
tao mau Nitrat.

Mun cua gb xong khoi Western Premium 7807
Mesquite BBQ smocking chips.

2.2. Phuong phdp nghién citu

Lap sudn dugc ché bién theo quy trinh co ban
sau: Thit nac va m& dugc rita sach, thdi mi€ng va
tron thit nac da thdi mi€ng véi cdc gia vi gdm
mudi, dudng, mi chinh, rugu, natri nitrit 0,075% va
dudc uSp. Sau khi up thit, hdn hgp dudc tron véi
md va dugc nhoi vao rudt lon dia dude 1am sach
bing mdy nhdi. Lap sudn dudc sdy hun khéi sao
cho d6 4m cudi ciing clia sdn phim < 40% va sin
phd&m c6 mau dd sim, huong vi dic trung ctia lap
sudn Tay Bic.

Phuong phdp phan tich

- X4c dinh ham lugng Protein theo phuong phap
Kjeldahl theo TCVN 8125:2015.

- X4c dinh d6 4m bing phuong phip siy
dén trong lugng khong d6i & nhiét do 105°C
(AOAC 1984).

- Ti€n hanh rit gon c4c thuat ngit trung lip, cic
tinh chit clia sdn phim d€ ti€n hanh phép thir thi
hi€u nhu sau:

e Cau tric: do lién két

e Mau sic: do tuoi

e Mui: mui khéi, mui thit, mui gia vi

e Vi: thit, vi khéi, vi chua

e CAu triic trong miéng: do dai, do mém

e Hau vi: hau vi chua, umami, hau vi hai hoa

- Thi nghiém dinh gida mdc do va thich dugc
thuc hién trén 50 ngudi véi cdc do tudi:

e 18 -25:43 ngudi

e 25-35:7 ngudi

e Ti 1€ nam nir: nam 19 ngudi, nit 31 ngudi.

3. K&t qua va thdo luin

3.1. Nghién ciu lua chon nguyén ligu va
phuiong phdp so ché:

Xéc dinh ti 1€ nac: m3:

Luya chon nguyén li¢u 1a thit nac vai, thai sgi v6i
kich thudc 10 x 2 x1 (mm). Véi 3 miu c6 t 1&
nac:md khdc nhau: 3/1, 4/1, 5/1. K&t qua cdm quan
dugc thé hién qua Bang 1:

K&t qua Bang 1 cho thay, vdi ti 1€ thit nac: md =
5:1cho lap sudn c6 cau tric kho va ciing. M c6 vai
trd tao tinh mém va dd ngay cho san phim do d6
giam ty 1& nac cai thién d6 kho ctia sin phdm. V&i
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B&ng 1. Anh hudng cta 1y Ié thit/ m& dén chét lugng cdm quan cla sdn phdm

STT | Tiléthymd Nhan xét
1 3:1 Nhiéu ma gay cam giac ngdy khi an, b& mat san phdm néi nhiéu miéng md mét gia tr cdm quan.
2 4:1 Lugng ma vita phai, nac va ma phan bg déu, an khdng by ngay.
3 5:1 Nhiéu nac tao cam giac kho khi an, cac miéng thit lién két khong dugc tot.

ty 1& thit nac/md: 4/1 cho cau tric san phim c6 do
lién k&t vd mém sau khi sy hun khéi. Véi ty 1é md
cao hon gy vi ngay khi in va bi tdn thit nhiéu khi
sy va hun khéi do md chdy & nhiét do siy cao.
Lua chon ty 1€ thit nac/md: 4/1 cho cong thitc phoi
tron lap suGn hun khoi.

Anh hudng ciia kich thudc nguyén liéu téi chdt
lugng cam quan san phdm:

Thit nac vai dugc thdi thanh 2 dang: thai hat lyu
kich thu6c 5 x 5 x 5 (mm) va thdi sgi mdng kich
thudc 10 x 2 x 1 (mm). Cdc mau dugc bd sung gia vi
va sdy dén chin sdn phim. CAm quan cau tric sin
phiam, két qua cAm quan dudc thé hién qua Bang 2

BAng 2. Anh hudng clia kich thudc nguyén liéu
16i chdt lugng sdn phdm

K&t qua Bang 2 cho thdy, hinh dang va kich
thuc miéng thit 4nh hudng dé&n ciu tric sin pham.
Khi mi&€ng thi dugc thdi hat Iyu c6 kich thude 5 x 5 x
5 (mm) khi nhdi bao bi tao cdc khodng trong giita
cdc nguyén liéu lam cho ciu tric sin pham rdi rac,
khi th4i bé mat 14t cit khong lién két va do chit
kém. Vi cach thdai mong cé kich thude 10 x 2 x 1
(mm) l1am cho sdn phim d& ngdm dugc gia vi, d&
dang nhdi chit vio bao bi, cic miéng thit lién két
chit v6i nhau, khi thdi ra bé mit sin pham min. Do
vay, lya chon cdch thai sgi méng kich thuge 10 x 2
x1 (mm) cho sdn pham lap sudn hun khéi.

3.2. Nghién citu cong thiic phoi tron

Nghién citu ché Ao ngdm udp:

Pé€ gia vi ngdm déu trong thit, ti€n hanh ngdm
udp thit véi cdc gia vi va uSp § 3 ché€ dd: U6p nhiét

Kich Nhan xét dd phong trong 30 phut; nhiét do 4 - 6°C trong 12h
STT , Hinh anh . va nhiét d6 4 - 6°C trong 24h. Thit sau khi uép dudgc
thudc cam quan AN X T s
trdn v6i md va dudc nhodi bao bi va say hun khéi.
Cau trac K&t qua danh gid pH va chat lugng cdm quan dugc
khong chit, thé hién & Bing 3
1 5x5x5 rdi rac, co 0] nhiét do thudng, do khdong kéo dai thoi gian
(mm) nhiéu 16 u6p gia vi vi khong ddm bdo diéu kién tc ché sy
héng, lat cat phét trién ctia vi sinh vat, do d6 gia vi chua kip
XUX. ngam déu, san phim khong dudc déu vi. Khi udp
thit trong diéu kién lanh 4 - 6°C trong thdi gian 12 -
CAu trac 24h 1am pH ciia thit gidm tir 6,5 xudng 5,9. Piéu
chat, bé mat nay la do c6 su 1én men lactic trong qud trinh uSp
2 10x2x1 cétl 14t san ' va 1am cho thit c6 mau hong va ¢6 huong vi tot hon.
(mm) ph&m min, Thai gian uSp thit 24h cho gi4 tri cAm quan t6t nhat.
lién két tt Nghién cttu ham luong duong
Pudng dudc bd sung vao cong thifc phdi tron
BAng 3. Anh hudng cla thi gian ngdm udp dén pH thit sau udp va chét lugng cédm quan sén phdm
STT Ché& do udp pH thit sau uép Nhan xét cdm quan
1 | Nhietdd thudng, 30 phat 6,0 V) va mau khéng déu
2 4-6°C trong 12h 5,9 DPéu vi, mau do chua nhiéu
3 do 4-6°C trong 24h 5,9 Péu vi va mau, thit cd mau doé hon so véi 2 mau trudc
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B&ng 4. Anh hudng cua ty Ié dudng d&n pH va chéit lugng cdm quan cla sdn phdm

STT :i":n':‘-(’;g pH Nhan xét cam quan
1 1 5,8 | Vichua haihoa, cdm nhan rd vi man chat cla mudi, mau san pham chua déu, mau vang nhat
2 1,5 5,8 | Giam vi chat clia mudi nhung vi chua hai hoa, mau vang nhat
3 2 5,7 | Vihaihoa, san phdm mau vang déu
4 2,5 5,7 | Viquangot, san pham vang dam

nhim muc dich tao vi va tao cd chit cho qud trinh
1én men lactic d6i v6i sdn pham lap sudn hun khoéi,
b6 sung véi ty 1& 1%; 1,5%; 2%; 2,5% cho cong
thitic phdi tron. K&t qué danh gia chat lugng cam
quan san pham dugc thé hién qua Bang 4.

Pudng ¢6 vai trd trong viéc tao vi ngot dong thdi
ciing déng vai trd ¢d chat cho qud trinh 1én men
lactic 1am gidm pH ctia sdn phdm, tao vi
chua diu va cin bing vi cho sin phéfm,
bén canh d6, dudng tao mau cho san

qué trinh siy hun khéi nhim gidm 4m cda sin
phim, tao mau sic va huong vi sin phdm lap sudn
Tay Bic. St dung 3 ch& do siy va hun khéi sau:
mau 1: sdy va hun khéi & 35°C trong 24h; miu 2:
say va hun khéi & 35°C trong 12h va 60°C trong %h;
mau 3: sy va hun khéi & 35°C trong 6h va 60°C
trong 7,5h.

B&ng 5. Anh hudng cla ty 1é rigu dén pH va

chét lugng cdm quan sén phdm

phiam thong qua phan ing Maillard. Him
lugng dudng 2% tao vi hai hoa cho sin STT
pham va cho sidn phdm cé mau dep nhat,

rugu (%)

Tylé pH sén

pham

Nhan xét

Hinh anh )
cam quan

do cac phan ting Caramel va Maillard &
nhiét do cao khi sy va hun khoi.

Nghién citu ham luong ruou

St dung rugu niu c6 ndng dd con

V| chua nhe, huong
v| chua dac trung,
ndi rd cac huong
gia v| riéng biét

57

300v/v va bd sung véi cic ti 1&: 0,5%; 1%;
1,5%; 2% nhim muc dich &c ché& vi sinh
vat gay hai trong qué trinh u6p va si'y hun 2
khéi, ddng thdi rudu ciing cai thién huong
vi san phim. K&t qua pH va chat lugng

Vi chua nhe, mui
thom chua thay
rd, san pham co
mau héng.

0,5 5,4

cAm quan ctia sin phim dugc thé hién &
Béng 5.

Rugu c6 tac dung tao vi cho san phffm 3
nh§ qué trinh 1€n men lactic, tao huong
thom dic trung. P8i v6i mau khong b

V| chua diu, hai
hda, mau san pham
mau hong co gia tri
cam quan cao.

51

sung rudu, san pham khong c6 huong vi
ddc trung, huong vi rdi rac cla gia vi.
Viéc bd sung 1% rugu nau 300v/v cho pH 4
ctia san pham 5,1 tir d6 tao sy hai hoa clia
vi, tao huong dic trung cho sin phaim.

V| chua, mui rugu

1,5 <
néng

47

3.3. Nghién citu ché dj say hun khéi

Quad trinh siy hun khéi bing thi€t bi
sdy hun khéi va sit dung miin cuta dé xong 5
khéinhdm thay th€ qud trinh hun khéi
theo phuong phap truyén thdng. Muc dich

VI qué chua, ndng

4,65 ..
mui rugu
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B&ng 6. Anh hudng ctia ch& dé sdy vé hun khoéi dén chéit lugng sén phdm

Ché&'do say pH san pham Nhan xét cam quan
35°C trong 24h 47 Thit mém, vi chua
35¢°C trong 12h va 60°C trong 9h 49 Thitmém, vi chua diu
35°C trong 6h va 60°C trong 7,5h 52 Thit d6 héng, mém, lién két chit gidia nac va ma, vi chua nhe

K&t qua 4nh huéng clia ché do siy va hun khéi
dén pH va chat lugng cAm quan sdn phadm dudc thé
hién é Bang 6.

Khi sdy & nhiét d6 35°C trong thdi gian dai 24h
tao nhiéu axit lactic doquas trinh 1én men lam pH
clia sin pham gidm 4,7 tir &6 1am cho sin phim c6
vi chua. Thoi gian siy dai, enzyme protease trong
thit thily phan protein to co tao cho ciu tric sin
pham mém. Vi 3 ché& @ siy déu cho sdn phim c6
vi chua diu, ciu tric mém, mau dé hong. PE danh
gid chat lugng sdn phdm tot nhit & 3 ché do siy,
ti€n hanh danh gid thi hi€u 3 sdn phim va 1 sin
phim d6i ching 13 sian phdm lap sudn trén thi

Hinh 1. Biéu dé danh gia thi hiéu vé dé lién két
cla cdc maéu sén phc‘v’m

trudng 1 lap sudn La Son véi s§ lugng ngudi danh
gid 50 ngudi. MAu duge ma héa nhu sau:

-MAiu237: Mau say & 35°C trong 24h.

- MAu 943: MAu sy § 35°C trong 12h va 60°C
trong 9h.

- MAu 675: Mau siy &
trong 7,5h.

-MAiu 521: Mau lap sudn gic bép Son La.

K&t qua danh gia chat lugng ctia sin pham dugc
th€ hién tir Hinh 1 d€n hinh 8

V& ciu triic, miu 675 (siy & 35°C trong 12h va
60°C trong 7,5h) v mau 521 (miu lap sudn La Son)
dugc ddnh gid cao nhit vé dd lién két, 14t cit

G 35°C trong 6h va 60°C

Hinh 2. Biéu dé danh gié thj hiéu vé mau
sdc cla cac mdu sdn phdm

1008 -
80%
60%
0%
20%
0%

M3u 237 Mau943 Mau 6?5 M3u 521

mquachat

mvira phai

10066
a80% -
&% ® qua xin
40% W vira phai
20% H nhat
o5 4
M3u  M3u  M3Eu M
237 943 675 521

Hinh 3. Biéu dé danh gié thi hiéu vé mui khéi
cla cédc méu sén phém

Hinh 4. Biéu dé dénh gia thi hiéu vé vi khoi
cla cédc méu sén phém

¥ qua nong

m vira phai

1008 -
BOS%
60% -
205
20% 4
o

M3u 237 Mau 943 M3u E?E M3u 521

® qua nong

W vira phai

1005% -
—
0% A
A% -
.
% -

M3u .'ZE.'?Mau Sﬂdau E?SMau 521
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Hinh 5. Biéu dé danh gia thi hiéu vé vi umami
cla céc méu sén phém

Hinh 6. Biéu dé ddanh gia thi hiéu vé dé dai
cla cédc méu sén phém

1008 -
0% -

0% Equalg
0% - N vira phai
0% - Nit

5 - T T T

M3u 237M3u 943M3u 675M3u 521

1005 -
808

0% 4 ® qua dai
a0% - m vira phai
205 - Wit

0B T T T

M3u 237M3u 943030 67930 521

Hinh 7. Biéu dé ddnh gia thj hiéu vé dé mém
cla céc méu sén phém

Hinh 8. Biéu dé ddnh gia thi hiéu vé hdu vi
cla céc méu sén phém

1005 -
20% 1 - =
% mqua mem
0% - mvira phai
0% A it

0% - T T T

M3u 237M3u 943M3u 675M3u 521

100% -
80% -
0% mqua dw vi
0% - mhai haa
W it hai haa
20% A
0% T T T

M3u 237 M3u 943 M3u 675 M3u 521

phing. Viéc stt dung siy & nhiét do duy nhat 35°C
trong thdi gian 24h cho lién két kém, rdi rac va thit
mém nhiin do nhiét do khong di cao gy bién tinh
protein tao cAu triic rin chic.

Vé mau sic, cic mau san xuit duge dude danh
gid 12 ¢6 mau d6 ddm, mau La Son c6 mau sic tuoi
hon, mau d6 hong.

C4 3 miu & 3 ché& do sdy dugc danh gid 1a c6
mui khéi vira phai, mic d6 wa thich cao, miu sén
pham lap sudn La Son dugc ddnh gi 13 ¢6 mui khoi
it nhung vi khéi cia miu La Son lai dugc danh gid
cao hon so véi cac mau thi nghiém. K&t qua nay c6
thé 12 do qu4 trinh gic bép trong thdi gian dai tao
diéu kién thim thau khéi t6t hon. Vi Umami cda 3
mAu sdn pham dugc danh gid vira phai va dugc ua
thich nha't trong khi mau lap sudn La Son dugc danh
gid 12 vi Umami nhiéu qué 1am sin phim c6 vi Ig
nhiéu. Hau vi clia miu 675 12 mau siy 35°C trong
6h va 60°C trong 7,5h c6 hau vi t&t nhat.

Do dai: MAu 675 1a miu siy 35° trong 6h va 60°
trong 7,5h ¢6 d6 dai va dd mém tuong dong véi

mau 521 14 sdn pham lap sudn La Son va duge ddnh
gid 14 c6 dd dai tdt va @6 mém phii hop.

Su khdc biét ¢6 nghia vé ua thich chung Sig =
9,67e-13(< 0,05) cho thiy cac miu c6 su khédc biét
v6i mic y nghia 0,05. K&t qua cho diém ua thich
chung & cac miu dudc thé hién § Hinh 9.

K&t qud Hnh 9 cho thdy miu 675 la miu siy
35°C trong 6h va 60°C trong 7,5h dugc thich nhat va
wa thich hon mau lap sudn La Son. Vi vay, chon ché

Hinh 9 Bé thj dénh gia mic dé ua thich
chung cla céc méu sén phdm

oo

B

b6 5.32
B4

Bigm ua thichchung
(5] =
1 1

]

Mau 237 MAEu 943 M3Au 675 MAu 521
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Bdng 7. Chitiéu héa ly va vi sinh cia sén phdm lap sudn Tay Bdc

T Chitiéu Donv; Tiéu chuan Két qua
’ Cam quan Mau dd dém, ml‘ii VI d?c tr\qng cla san
pham, khéng c6 muivi la
2 Protein % TCVN 8134:2009 27
3 Lipid % TCVN 8137:2009 20
4 | Doam % TCVN 4415:1987 30
5 pH TCVN 4835: 2002 51
6 | Tong s& vikhuan hiéu khi CFU/g TCVN 4884-1:2015 1,1x10°
7 E.coli MPN/g TCVN 6846:2007 KPH
8 | Tong s bao tli ndm men-madc CFU/g TCVN 4884-1:2005 KPH

Ghi chii: Gidi han phdt hién doi vdi chi tiéu: Tong sé bao tit ndm men-mdc: >10 (CFU/g), E.coli: >10 (MPN/g),

do siy 35°C trong 6h va 60°C trong 7,5h cho cdng
nghé siy va hun khéi trong qui trinh sdn xuit lap
suon Tay Bic theo huéng cong nghiép.

3.4. Ddnh gid chdt luong san phdm

K&t qud tai Bdng 7 cho thay, lap sudn dudc cdi
ti€n theo phuong phédp say hun khéi cho chat lugng
cdm quan tot, c6 mau sic va huong vi dic trung lap
sudn TAy Bic. San pham c6 ham lugng protein cao
27%, ham lugng lipit 20%, chi tiéu tdng s& vi khudn
hi€u khi nim trong ngudng clia sdn phdm in lién
khong qua qua trinh gia nhiét, khong phat hién bao
tf nAm men nAim moc, khdng cé vi khuin giy bénh
E.coli. K&t qua nay cho thdy, sdn phim lap sudn
san xuit theo huéng cong nghiép héa vin giif dugc
tinh chat cAm quan dic trung clia sin phdm truyén
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Thoéng tin tdc gia:
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A STUDY ON IMPROVING THE PRODUCTION
OF TAY BAC SAUSAGE TOWARDS INDUSTRIALIZATION

® Ph.D DOTHI YEN
Hanoi University of Science and Technology

ABSTRACT:

Tay Bac sausage is made from minced lean pork and fat, mixed with sugar, spicies,
and cooking wine. After mixing, the mixture is stuffed into pig intestines and hung in the kitchen
for 5-7 days. This study is to improve the production of Tay Bac sausage towards industrialization
in order to reduce processing time, control technological factors and ensure food safety.

Keywords: Tay Bac sausage, industrialization, food safety.
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