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Tém tit

Nhitng san pham c6 ddc tir ca chua & nwée ngoai phat trién rat manh, tuy nhién sot
ca chua sdy dang miéng c6 thé sir dung trong cdc san pham hamburger, pizza...rdt tién loi
va tao cam gidc thom ngon cho ngwoi ding thi chwa c6 trén thi truong. Pé c¢é quy trinh
ché bién sot ca chua sdy dang miéng véi cdu triic, mau sdc va chi tiéu cam quan ciia
san pham ddp img nhu cau nguwoi tiéu ding, cdc chdt tao cdu tric pectin,
carboxymethiylcellulose (CMC), xanthan gum, tinh bot bién tinh (TBBT) dwoc xdc dinh
qua cdc ty 1é khdc nhau nho phuong phdp do cau triic, do mau sdc san pham va phirong
phadp danh gia cam quan. Két qua cho thdy san pham sir dung TBBT cé cdu triic mém nhat
50 Véi cdc chat con lai. Mau sdc san pham sau 14 ngay bi kich thich dwéi diéu kién dnh
sang & nhiét dé 40 £ 1°C cho thdy cdc chi s6 vé mau sdc ciia san pham giam dan qua thoi
gian kich thich, trong d6 mau sir dung pectin la chdt ¢é kha ndng gite mau ciia san phcfm
t6t hon so voi cdc chat con lai. Pdnh gid cam quan bang phu’O’ng phap s0 hang mau sw
dung TBBT ciing ¢6 doé mém déo vira phal nhdt va cac chi tiéu vé mau sdc va cam quan
déu dwoc danh gid tot. Vi vdy, chon mau bo sung TBBT (1%) cho quy trinh ché bién sot ca
chua sdy dang miéng.

Tir khéa: sot ca chua, chdt on dinh cau tric, tinh bot bién tinh.

Effects of stabilizers to structure, color of dried sauce tomato in piece
Abstract

The condensed products from tomatoes in foreign countries have rapidly developed,
however, dried tomato sauce in piece used together in hamburger and pizza etc. Which is
very convenience and creates a delicious feeling for users has not available on the market
vet. For the process of processing dried tomato sauce in pieces with the structure, color
and sensory criteria of the product to meet consumer demands, the substances making
structure of pectin, carboxymethiylcellulose (CMC), xanthan gum, denatured starch are
determined by different ratios, structural measurement, product color measurement and
sensory evaluation method. The results show that the product using denatured starch has
the softest structure compared to the remaining substances. The color of the product after
14 days of being stimulated under light conditions at 40 £ 1oC shows that the color index
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of the product decreases over the stimulating period, in which the sample using Pectin can
keep product color better than the rest. And sensory evaluation by comparison method
with result sample using denatured starch has reasonable soft as well as evaluated color
and sensory indicators. Therefore, selecting supplementary denatured starch samples
(1%) is for the process of processing dried tomato sauce in pieces.

Keywords: tomato sauce, structure stabilizer, denatured starch.

1. Pit van dé

Hién nay, nhiing san pham co dic tir
ca chua rit phong phi va phat trién rat
manh, ca vé cac cong thitc ché bién ciing
nhu cach bao quan san pham sét ca
chua,ing dung sir dung phu gia thuc pham
dé tang cuong d0 nhdt, tao gel clu tric,
lam day va kéo dai on dinh: CMC, pectin,
xanthan gum, tinh bdt bién tinh
(Dickinson, 2003). Theo Singh va cong su
(2014), CMC nhu chit 1am dic dugc chap
nhén 1a tot nhat vé mat cam quan ddi véi
san pham sét ca chua. Theo Mudgil va
cong su (2014) khi cho xanthan gum véi ty
18 0,25% va 0,5% vao sot ca chua déu da
hudng tot t6i tao ciu tric va chat luong
cla san phém. O Viét Nam, sbt ca chua
cling c¢6 nhiéu trén thi trudng cua nhiéu
doanh nghiép san xuit khac nhau, tuy
nhién sbt ca chua sy dang miéng chuathdy
¢6 cong trinh nao cong bd. Néu nhu ¢6 céc
miéng ca chua siy thich hop thay cho st
ca chua dang long truyén théng dua vao
hamburger, pizza... s€ tién loi va dam bao
chét lugng, khong cé hién tugng ri nudc
sot ca chua. Vi 1y do do6, nghién ciru nay
khao sat su anh huong cua pectin, CMC,
xanthan gum, TBBT t&i cAu trac, mau sic
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ctia san pham sdt ca chua sy dang miéng,
tir d6 xac dinh chat tao cau trac véi ty 18
phu hop cho quy trinh ché bién sét ca chua
sdy dang mleng thay thé cho sot ca chua
truyen thong dang sé¢tduoc su dung kep
vao gitra banh hamburger hoac an kém voi
pizza...

2. Vatliéu va phwong phap

2.1. Vat li¢u

Nghién ctru dugce thuc hién trén cac
hoa chét carboxymethylcellulose, tinh bot
bién tinh, pectin, xanthan gum c6 XUt xur
Nhat Ban tai phong thi nghiém hoa sinh
truong Pai hoc Nong Lam Tp. HO Chi
Minh, tir 2/2018 dén 5/2018.

2.2. Phwong phdp nghién ciru

Quy trinh ché bién

Tir nghién ctru quy trinh ché bién sot
ca chua cuia Mudgil va cdng su (2011), quy
trinh ché bién banh trang ca chua cia
Akhter va cong su (2005) quy trinh thu
nghiém cho sbt ca chua sdy dang miéng
dugc dua ra thyc hién (Hinh 1). Trong quy
trinh ché bién sét ca chua sy dang miéng
thi sau cong doan cha, tai cong doan co
dic s& tién hanh thi nghiém véi 4 mau san
phém co su dung 4 loai chat on dinh 1a
pectin, CMC, xanthan gum, TBBT.
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Hinh 1. Quy trinh thtr nghiém ché bién sdt ca chua sy dang miéng

Khio sit anh hwong ty 18 cic chat
on dinh téi chat lwong cam quan sot ca
chua siy dang miéng

Thi nghiém duoc bd tri hoan toan
ngiu nhién mot yéu td, ba nghiém thirc.
Yéu t6 ¢6 dinh gém ty 1¢ gia vi, nhi¢t do
co dac, do Brix san phém sau khi c6 dac,
nhiét d6 sdy 60°C, am do sét ca chua 17 —
18%. Yéu td thay doi 1a ty 1& bo sung cic
chit 6n dinh CMC, pectin, xanthan gum,
TBBT. Chon 3 muc ty 1€ cho mdi chit 6n
dinh nhu pectin, CMC, xanthan gum
(0,25%; 0,5%; 0,75%) va TBBT duoc
chon & 3 murc: 1%, 2%, 3%. Muc dich Iva
chon ra ty 1¢ mdi chat tao cau trac phu hop
dam bao chat luong cam quan cia sbt ca
chua sdy dang miéng bang phuong phap
cam quan cho diém.

Khao siat anh hwéng chit 6n dinh
dén ciu tric cia san phim sét ca chua
sy dang miéng

Tién hanh do ciu trac 4 miu co chat
on dinh véi ty 18 nhu dd chon tir thi
nghiém 1, méi méau duoc do 5 1an lip lai
bing méay do Zwixk/ Roell déxac dinh lyc
kéo dut, d0 kéo gian, thoi gian lam dut
mau cla tung loai chét tao cdu tric 1én san
pham sbt ca chua siy dang miéng. Mdi
mau duoc cit thanh 5 miéng véi chiéu
rong 1a 20mm va chiéu dai 70mm. Mau
duogc gitr gitta 2 kep va duoc kéo dén khi
dat vo. Mdi mau duge do 5 lan. Két qua
dugc hién thi trén may tinh v&i cac dai
luong luc 1am gdy v miu, do bién dang
tai diém dut, cong lam gdy v& mau, tir do
tinh Gmg suat kéo mau.

Phuong trinh Ung suét tong quan: o=

Trong d6: o 1 tmg sudt, F 13 lyc, A 14 dién
tich b& mdt voi A = chibu rong x d6 diy mau

Khéo sat anh hwéng chit 6n dinh
dén mau sic ciia sin pham sot ca chua
sy dang miéng
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Bbn maiu co6 chat 6n dinh véi ty 1€ nhu
da chon ¢ thi nghiém 1 dugc dem bao quan
duéi diéu kién kich thich anh sang & nhiét
do 40 £ 1 °C lién tuc trong vong 14 ngay
dé xem xét chat 6n dinh co anh hudéng 1én
su thay d6i mau sic cua san pham hay
khong. Tt do, lya chon ra cht 6n dinh cho
chat luong san pham 13 tt nhét.

Khio sat anh huwéng chat on dinh
dén gia tri cAm quan cia sin pham sot
ca chua siy dang miéng

Bbn mAu co6 chat 6n dinh véi ty 1€ nhu
dd chon & thi nghiém 1, dugc tién hanh
danh gia cam quan so hang dé tir d6 lya
chon ra chéit 6n dinh cho chét lugng san
pham duoc yéu thich nhét.

Phwong phap do

Do cau tric: Cau tric cua sbt ca chua
sdy dang miéng duoc do bang may do ciu
trac Zwick/Roell loai xforce P bang phuong
phap kéo cing mau. Miéng st ca chua sy
duoc gitr gitta 2 kep cach nhau 50 mm, mau
duoc kéo véi luc 30 mm/phat dén khi bi dut

v, Két qua dugc hi¢n thi trén may tinh voi
cac dai lugng lyc lam gdy vo mau, do gian
kéo, thoi gian lam dt mau.

Do mau: St dung may do mau Minolta
CR — 400 Chroma Meter (Nhét Ban) dé do
mau sic san phém. Mau do duoc dit trén
gidy tring, gid tri mau sic ciia cac mau
dugc do trong ba lan lap. L*, a*, b* la gia
trj do duoc clia mau sau khi say.

Phwong phap xir Iy s6 liéu

Xt 1y s lidu va v& do thi bang phan
mém microsoft excel 2010, phan mém
JMP 10 v6i su khac bi€t c6 y nghia ¢ do
tin cdy 95% khi p < 0,05.

3. Két qua va thao luin

3.1. Khao sat anh hwong ty I¢ cua cac
chdt én dinh ti chit lwong cdm quan sin
phém sot ca chua sdy dang miéng

Tir két qua danh gia cam quan bang
phuong phap cho diém va xu 1y théng ké
v6i ham luong chit 6n dinh khac nhau, két
qua lga chon chét tao ciu tric vai ty 1€ phu
hop dugc trinh bay ¢ Bang 1.

Bang 1. Két qua danh gia cam quan cau tric bang phuong phap cho diém thi hiéu san
pham thu duoc tir ham luong chat 6n dinh khac nhau

Piém cam Ham lwgng CTCT b6 sung
quan 0,25% 0,5% 0,75% 1% 2% 3%
Pectin 3,65+ 0,07 3,50+ 0,00 3,25°+0,07
CMC 4,00+ 0,28 3,80+ 0,14 3,10°+ 0,00

Xanthan gum 3,10+ 0,14 2,40+ 0,00 2,00°+ 0,14

TBBT

4,65+ 0,07 4,25°+0,07 4,10+ 0,00

S6 liéu trong bdng la gid tri trung binh + SD ciia nghiém thirc ldp lai 2 lan. Céc s6 liéu trong
cung mot hang khong cung ki tw thi khdc biét y nghia o do tin cdy 95%.

Khi bd sung pectin & 3 muc ty 1é
0,25%, 0,5% va 0,75%, qua danh gid cam
quan cac cam quan vién cho nhén xét & cac
ty 1& 0,25%; 0,5% cau tric khong co su
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khac biét va cé sy khéc biét so véi ty 1€
0,75%. Nhan thdy san pham & cic muc ty
1¢ 0,25%, 0,5% déu c6 ciu trac nhu nhau,
tuy nhién st dung & muic 0,25% gitp han
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ché luong chat phu gia, ting tinh kinh té.
Do do, trong khoang nghién cuu ty I¢
0,25% dugc cho 1a phu hop véi san pham.

Khi b6 sung CMC & 3 muc ty 1é
0,25%, 0,5% va 0,75%, qua danh gid cam
quan cac cam quan vién c6 nhan xét & cac
ty 1¢ khac nhau c6 cau trac khac nhau, &
mirc 0,25% va 0,5% CMC cau tric mém, it
¢6 su khac biét giita 2 mau, 0,75% cau trac
ctg va dai. Nhan thdy san pham khi thém
0,25% va 0,5% déu cho céu triic nhu nhau,
tuy nhién sir dung & muc 0,25% gitp han
ché lugng chat phu gia sir dung ting tinh
kinh té, do d6 trong khoang nghién ciru thi
0,25% la ty 1€ dugc lya chon phu hop véi
san pham.

Khi b sung xanthan gum ¢ 3 muc ty
1€ 0,25%, 0,5% va 0,75%, qua danh gia
cam quan, chung toi nhan thiy o ty 18
0,25% cau tric san phém 1a tot nhat, mém
hon so v&i hai mau con lai. Mau bb sung
0,5% va 0,75% lam cho san phém dai hon,
khi gia ting ham luong xanthan gum xuét
hién bot khi. O mirc 0,25% dugc chép
nhan tot nhat so vai 2 ty I¢ con lai. Vi vay,
ty 1€ 0,25% xanthan gum dugc cho 1a phu

hop v6i chat lugng san pham.

Khi b6 sung TBBT & 3 mirc ty 1& 1%,
2% va 3%, qua danh giad cam quan, chung
t6i nhan thay ¢ ty 16 1% céu tric san pham
dugc yéu thich nhat, mém hon so véi hai
mau con lai.. O mic 1% duogc chép nhan
cau trac tot nhat so voi 2 ty 18 con lai. Vi
vay, 1% TBBT la ty 1¢ phu hop cho chat
luong san pham tot.

Toém lai, viée bd sung chét tao cau tric
v6i ty 18 thich hop vira 6n dinh ciu trac
clia san pham dong thoi van duy tri chat
luong cho san pham. Qua danh gid cam
quan va xir 1y théng ké, chang toi nhan
thdy rang cac chat tao ciu tric cé ty 1& bo
sung thap nhan duoc sy yéu thich hon. Tur
nhing két qua trén, chung toi lya chon ty
16 cac chét tao cdu trac nhu sau: pectin
(0,25%), CMC (0,25%), xanthan gum
(0,25%), TBBT (1%).

3.2. Khdo sdat anh hwong cua cdc
chit én dinh dén céiu tric cia sin pham
sot ca chua sdy dang miéng

Két qua do luc kéo dirt ciia san pham
sot ca chua sy dang miéng:

Bang 2. Két qua do luc kéo dut san pham vai cac chét tao ciu tric khac nhau

CTCT Luckeodut Dokéogian Thoigian Do day mau Dién tich Ung suit

FmaX (N) (mm) lam dat mau (mm) mat cat kéo [

(m?) (N/m?)

Pectin ab a a a -5a ab

4,87 +£1,59 13,39 £4,69 29,59 £9,80 0,78 +£0,037 1,56.10 311.06

CMC a a b ab -5ab a
6,16 £1,44 12,09 +£1,74 26,59 +£3,56 0,82 +0,054 1,64.10 375.792

b a a b -5b b

Xanthan 3 63°, 061 1518" £0,75 32,91+ 1,67 0.84 0,046 1,69.10  232.642
TBBT c b b ab -5ab c
0,87 £0,08 6,77 £2,07 16,04 £4,08 0,82 0,027 1,65.10 52.730

S6 liéu trong bang la gid tri trung binh +SD ciia nghiém thikc Idp lai 5 lan. Céc sé liéu cing cét
khong cung ky tu thi khdc biét y nghia o do tin cdy 95%
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Cac mau san pham c6 su dung pectin
(0,25%), CMC (0,25%), xanthan gum
(0,25%), TBBT (1%) duoc chuan bj dé
tién hanh do do bén kéo clia miu san
pham. Mdi mau duoc do 5 1an, két qua 1a
gia tri trung binh két qua luc kéo 16n
nhit cia 5 1an do va duoc biéu dién
thanh biéu do0. Két qua biéu dién luc kéo
lam gdy v& mau duge biéu dién nhu Hinh
2. Két qua do cau tric mau san pham véi
cac chat 6n dinh khac nhau dugc thé hién
0 Bang 2.

5 ;
-+ = Pectm 0,25%

5 - {
£ &N -=== CMC 0,25%

Lire (N)
Py

.:. I'_ ‘ o 'I :‘. «vees Xanthan 0__250/0

(V%)
-~

—TBBT 1%

(]
=

Théi gian (s)
Hinh 2. Luc kéo dut ciia cac mau c6 chat
tao cau truc khac nhau

Qua két qua xir Iy théng ké (Bang 1),
ta thdy luc kéo dit ctia mau pectin (4,87
N), mau CMC (6,16 N), mau xanthan (3,93
N), mau TBBT (0,87 N). Vay mau co
TBBT c6 luc kéo dut thap nhét, chi tac
dong mot lyc nho 0,87 N trong thoi gian
ngén 16,04 s, c6 do kéo gian 6,77 mm.
Trong khi d6, mau c6 CMC c6 luc kéo dut
cao nhit, can tac dong mot luyc 6,16 N
trong thoi gian 26,59 s, c6 d0 kéo gian
12,09 mm va qua xtr Iy théng ké thdy c6 su
khac biét y nghia vé mit thong ké giira
mau TBBT véi cac mau con lai vé luc kéo
dut, do kéo gian. Mau c6 CMC va mau co
pectin thi khong c6 sy khac biét ¥ nghia vé
mit théng ké. Luc kéo dut, tng suit cua
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mau ¢c6 CMC 1a 16n nhat. Lyuc kéo dat, thoi
gian cling nhu ung suit kéo cua mau
TBBT rat nhd so véi cac mau con lai
(Hinh 1). Vi vdy, c6 thé nhin nhan ring
mau TBBT c¢6 ciu trac mém nhat. Dua vao
gia tri Gmg suit kéo cua miu (N/m?) thi
mau CMC (375,792), mau pectin (311,06),
mau xanthan (232,642), mau TBBT
(52,730) ta thay gia tri tmg sudt kéo cua
miu CMC cao nhat dén pectin, dén
xanthan va thip nhit 1a TBBT. Viy ta c6
thé so sanh d6 mém cua cac mau véi nhau
nhu sau: CMC < pectin < xanthan gum <
TBBT. Trong d6, TBBT la chit tao chét
luong san pham t6t nhat vé miat céu trac.
Theo Singh va cong su (2014) nghién ctu
vé anh hudng cia cic chat tao cdu tric
khac nhau dén chat lugng va su chap nhap
cia nguoi tiéu dung vé sot ca chua. Két
qua cho thiy CMC nhu chat lam dic dugc
chap nhan 1a tot nhat vé mat cam quan thay
réng CMC duoc chép nhan nhat vé mat
téng thé. Tuy vay, khi tao san pham sdt ca
chua sdy dang miéng thi san pham co
CMC lai khong dat vé do mém phu hop
v6i san pham. Theo Mudgil va cong su
(2014) nghién ctru vé anh hudéng cua viéc
bd sung chét tao cdu trac 1én dic tinh luu
bién va chét luong cam quan sot ca chua
trong qua trinh bao quan va nhan thay tinh
bot véi ty 16 1% - 2% duogc chap nhan cao
nhat. Vay TBBT (1%) ciing phu hop véi
san pham sot ca chua sy dang miéng.

3.3. Khdo sdat anh hwong cua cdc
chit én dinh dén mau sdc ciia san phim
sot ca chua sdy dang miéng

Su thay d6i mau sic san pham trong
thoi gian bao quan dudi diéu kién kich
thich cua anh sang ¢ nhi¢t do 40 £ 1°C:

Cac mau san pham c6 sir dung céc
chit 6n dinh pectin (0,25%), CMC
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(0,25%), xanthan gum (0,25%), TBBT
(1%) duoc tién hanh kich thich 4nh sang
¢ nhiét d¢ 40 £ 1°C lién tuc trong vong
14 ngay dé xem xét kha ning gitr mau
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25
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san pham cua chat 6n dinh. Két qua do
mau thé hién su thay d6i mau sic san
pham theo thoi gian dugc biéu dién
Hinh 3.
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Hinh 3. Mau sic ctia san phdm qua céc gia trj L*, a*, b*, C* trong thoi gian bao quan
dudi diéu kién kich thich anh sang tring ¢ nhiét do 40 + 1°C
(a) Bg sang L*; (b) Mau doé a*; (c) Mau vang b*; (d) Cuong d0 mau C*
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Tir két qua do mau cac mau thé hién
qua biéu dd, chung t6i nhan thdy mdi chat
tao cdu tric c6 anh hudng téi sy thay doi
mau sic cua san pham. Qua db thi thiy rang
dd sang (L*), mau do (a*), mau vang (b*),
cuong dé mau (C*) ciia san pham giam dan
qua thoi gian kich thich (xem Hinh 3). Co
thé duoc giai thich 13 do sy suy thoai nhiét
cua carotenoids, phan tng Maillard, va qua
trinh oxy hoa cua acid ascorbic (Barreiro va
cong su, 1997). Két qua nay ciing tuong tu
nhu két qua bao quan bot thit dau tom st
ciia Nguyén Van Mudi va cong su (2014)
khi bao quan thit thdy mau do cta san pham

bi mat dan. Trong d6, mau c6 pectin 14 chat
c6 kha ning gitr mau ctia san pham tdt nhat
hon so véi cac chit tao cdu trac con lai,
mau c6 xanthan gum bi bién d6i nhanh nhét
trong qua trinh bao quan. Két qua nay ciing
twong tu nhu két qua cua Gujral va cong su
(2007) khi bo sung cac chat 6n dinh vao sbt
ca chua cho thdy pectin cho mau san pham
tot hon.

Khio sat anh hwéng ciia cac chit on
dinh dén gia tri cAm quan ciia san phim
s0t ca chua sy dang miéng

Két qua danh gia cam quan san pham
bang phuong phap so hang:

Bang 3. Két qua danh gia cam quan bang phuong phap so hang thi hiéu san phim thu

duoc véi cac chat tao cau truc khac nhau

Chit tao ciu triic

Pectin CMC
0,25% 0,25%
3,86+ 0,85 2,98+ 1,06

Xanthan gum TBBT 1%
0,25%
29,2194 0,52 8,84+ 0,00

S6 liéu trong bdng la gid tri trung binh + SD ciia nghiém thirc Idp lai 2 lan. Cdc sé liéu khéng

cung ki tw thi khdc biét y nghia o do tin cdy 95%

Két qua dénh gia cam quan va xu 1y
thng ké diém cam quan cia cic miu véi
chat 6n dinh khac nhau dugc ghi nhan &
bang 3. Qua danh gid cam quan cic cam
quan vién cho nhan xét cdu tric ciia cac
mau c6 d6 mém déo vira phai 13 mau co
TBBT. Trong d6, miu c¢6 CMC 1a miu céu
trac cung nhat, mau c6 xanthan gum va
pectin c¢6 cu tric hoi dai. V& téng thé, ho
nhan thiy miu bd sung TBBT c6 d6 mém,
phu hgp véi tinh ndng st dung cua san
pham nhat. Két qua xu 1y thdng ké cho
thdy: Co su khac biét y nghia vé mit thong
ké gitta cac mau v6i mirc y nghia véi do
tin cdy 95%. San pham b6 sung TBBT
dugc yéu thich nhit vi c6 ciu tric mém,
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mau sic dep. Tuong tu nhu nghién ctru ciia
Akhter va cong su (2006), nghién ctru vé
san xudt banh trang ca chua khi str dung
tinh bot c6 d6 mém hon so v&i cac chit
lam bén khac. Vi vay, TBBT (1%) 1a chat
6n dinh duoc lua chon phu hop cho chét
luong san pham tt nhat. Theo Sikora va
cong su (2007) cho rﬁng tinh bdt bién tinh
1a chit 1am dic 6n dinh nhét cho qua trinh
bdo quan, con theo Hoover va cong su
(2002) thi tinh bot duoc thém vao sét ca
chua dé dat chét luong tét cho san pham
cudi cing.

4. Két luan va Kién nghi

Sau khi tién hanh cac thi nghiém,
nhan thdy cac chat 6n dinh nhu pectin
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(0,25%); CMC (0,25%); xanthan gum
(0,25%); TBBT (1%) c6 anh hudng dén do
mém déo, mau sic cua san pham sdt ca
chua siy dang miéng. Qua danh gia cam
quan va do cau triic cac san pham c6 bod
sung cac chét on dinh, nhan thiy san pham
dung TBBT (1%) duoc wa thich nhét va co
cau trac mém déo phu hop nhét véi yéu
cau cua san pham. Qua khao sat kha niang
gilt mau cla san pham, nhan thdy mdi chat
on dlnh déu c6 anh huong té1 su thay do6i
mau sdc clia san pham, cac chi sé vé mau
sic ¢6 xu hudng giam, trong do pectin la
chat cho kha nang giit mau t6t hon so véi
chat 6n dinh khac. Vé6i két qua trén thi lya
chon chét tinh bot bién tinh véi ty 16 1% 1a
t6t nhat, phu hop nhat cho qua trinh ché
bién sét ca chua sdy dang miéng va két qua
nghién ciru nay ciing 1a co s dé phat trién
cac nghién ctru véung dung ché bién san
pham sét ca chua siy dang miéng va cac
san pham tuong tu.
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