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1. Muec tiéu va d6i twong nghién ciru
Muc tiéu nghién ciru

Cai tién quy trinh ndu cao xuong ca sau. Thiét 1dp dwgc quy trinh san xuat san pham:
bot protein thit c4 sdu thuy phan. cao collagen xuwong cé séu va danh gia tac dung ho trg
stre khoe ctia san pham dinh dudng 1én strc khoe chudt.
Poi twgng nghién ciru

Nghién ctru duge thuc hién trén mau nguyén liéu tir xwong va thit cta ca sau xiém
(Crocodylus siamensis).
2. Céac phwong phap nghién ciru chu yéu ciia Luin 4n

- Ludan 4n da st dung nhiéu phuong phap phan tich hién dai dé danh gia cac chi tiéu hoa 1y,
héa sinh nhu ky thuat sac ky long cao dp, dién di, quang phd hap thu nguyén tir, phuong
phap Kjeldahl, Bradford.

- Pénh gia tac dung hd trg ste khoe cua san phim cao xuong ca séu lén co thé chudt bang
mé hinh boi kiét sttc Brekhman; Xac dinh LDso ctia san phdam cao xuong cé sau trén chudt
nhit tring theo phuong phép Litchfield — Wilcoxon. Panh gia dde tinh ban trudng dién
cuia chudt thong qua phan tich danh gia cac chi tiéu huyét hoc va sinh héa.

3. Cac két qua chinh va két luan

- Sau khi so sanh va phan tich cac thong s6, qui trinh ndu cao xwong nhdm ndng cao
hiéu sudt trich ly collagen tir xuong ca siu cua nghién ctru nay duoc chon nhu sau:
Trich ly collagen 2 lan ¢ 121°C, mdi lan thye hién 2 gio. Dung dich sau khi trich ly

duge ¢d dac o ap suat 0,8kg.cm, 95°C. San pham nau thu nghiém duoc so sanh véi



san pham ctia cong ty ngodi thi truong thong qua cac chi tiéu phan tich hoa ly: thoi
gian trich ly cta nghién ctru ngan hon (4 gior so voi 168 gio), nhung cho hi¢u sudt
trich ly cao hon (13.86% so v6i 7,28%) va ham luong collagen cao hon (64.31% so
vai 61,37%). Ngoai ra, mau cua san pha‘im nau thir nghiém da dugc cai thién, giam
dd mau so voi ndu truyén théng, nho rat ngan thoi gian trich va cé dac o dp suat
thép, nhiét do tha"ip.

So sanh mire do thily phan khi sur dung ba loai enzyme khac nhau cho thdy enzyme
neutral c6 hidu qua thuy phan tot hon enzyme alcalase va flavourzyme déi véi co
chét 1a thit ca sdu. Sau do, toi uu héa qua trinh thuy phin protein bang enzyme neutral
cho thdy véi diéu kién: nhiét dd: 61,8°C. pH: 7.5 vaty 1¢ enzyme /co chét: 3.3% sé
cho muc dg thuy phéan protein cao nhat 1a 39,70% va hoat tinh bat gitr géc DPPH la
80%.

Qua trinh sdy phun dich thuy phan protein tir thit ca sdu dat tdt nhat khi b6 sung chat
tror sr.fly maltodextrin vé&i ty 1& 19.46% va nhiét do khong khi sfiy la 142,71°C. Vi
¢ do bom dong nhap licu duge gitt ¢b dinh 10 mlphat', hi¢u sudt thu hoi bt s
dat 69.51%, hi¢u sudt thu hoi protein dat 76,94%. Trong diéu kién trén, cac chi tiéu
chét lugng ctia bot nhu do am, hoat tinh khdng oxy hoa lan Tuot dat gia tri 5,33% va
1,87 mg.ml"',

D41 v&i san pham bot dinh dudng ¢ bd sung 40% duong, 1,5% acid ascorbic va
12% bot gling cho ¢o két qua cam quan (mau, mui, vi) t6t nhét. San pham sau khi
phdi tron tir cao xuong va thit ca sau thay phan duge phdn tich Iy hoa, hoa sinh va
vi sinh cho thay c6 ham lugng dinh dudng cao, dat tiéu chuén an toan vé vi sinh vat
va kim loai nang.

Cao ¢4 sdu va nhom san pham dinh dudng bd sung cao xuong cé sau khong thé hién
doc tinh cdp va ban trudong dién trén chuot thi nghiém vaéi liéu ubng cao nhét 1a 37
g.kg! cao loai tiy, 36,75 g.kg™' bt thuy phan, 36,65 g.kg™' bot dinh dudng.

Nhom san pham bot dinh dudng ca sau lidu 1,84 gkg' va 3,68 g.kg! déu thé hién

tac dung duge ly cao khi thir nghiém trén mé hinh chudt boi kit sire va tac dung tao



dd bén chic cho xuong chudt thi nghi¢m. Két qua ndy khong khac biét so v&i nhom
cao thd xuong ca sau.

Tap thé huwéng din khoa hoc Nghién ciru sinh
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