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T6M TAT 

Myc tieu nghien cuu la nham xac d|nh moi quan hg giifa pH, dg ri djch va mau s§c ctJa thjt Ig-n sau 
giet md, Vi vay, 90 mau ttijt than va diii cua Ign giong Yorkshire x Landrace dugc thu thap tu cac Id mo de 
phan tich cac chi tieu nghien cuu. Cd sy khac biet cd y nghTa thong ke ve gia tri pH, mau s^c va muc dg ri 
dich cua thjt than va dui gida cac thdi diem sau hg thit 45 phiit, 6 gid, 12 gid, 24 gid, 36 gid, 48 gid, 60 
gid va 72 gid (P-0,00). Dgc theo thdi gian bao quan tai 4°C, gia tq pH cua thit giam, kem theo mdc dg ri 
djch tang cao va vi the mau s ic ciia thit cung se giam theo. Cd moi tuang quan giua muc dg ri dich, gia tri 
pH va mau sac cua thjt than tgi thdi diem 24 gid {R^ = 0,61) va 36 gid (R^ = 0,69) sau hg thjt (P<0,01). 

Ti> khda: Dg ri djch, Ign, mau sac, mdi quan he, pH, thjt than, thjt dui. 

Relationship among pH, Driploss and Colour of Pork 

ABSTRACT 

Studying on relationship among pH, driploss and colour of pork post-mortem revealed signicant 
difference for pH value, colour and driploss of ham and loin at time points 45min, 6h, 12h, 24h, 36h, 48h, 
60h and 72h post-mortem {P=0,00). Along storage time at 4°C, reduction of pH and increment of driploss 
level leading to decrease of pork colour were recorded. Drip loss was significantly correlated with pH and 
colour of loin at 24h (R^ = 0,61) and 36h (R^ = 0,69) post-mortem (P<0,01). Results implied that loin and 
ham should be consumed within 24h after slaughtering. 

Keywords: Colour of pork, longissimus dorsi, ham, pH, relationship. 

1. DAT VAN DE 

Ciing vdi sii phat trien kinh te', ddi sd'ng 
ngitdi dan trd nen td't hdn, nhu cau an ngon 
ciing ddn diidc chu y. Khi mua thit, ngifdi 
tieu dimg thifdng chii ^ de'n mgt so' dac diem 
cam quan cua thit nhii miic do ri dich, do 
mem, mau sSc, van md, hinh thai, ngudn 
goc...Van de dat ra la lam sao chon diidc 
mieng thit cd the luu giii hUdng vi ngon sau 
khi nau. Ve goc do khoa hgc, cd nhieu yeu to' 
ly' hda va ly tinh nhii Hunter L-values, van 

md, thanh phin lipid, glycolytic potential, 
cau true sdi cd...trong dd, pH dudc xem la 
mgt trong nhiing nguyen nhan chinh anh 
hiidng tnic tie'p hoac gian tiep den cac chi 
tieu khac, va vi the thit diidc phan chia 
thanh 5 nhdm cd chat lugng khac nhau (i) 
thit binh thiidng cd mau hdng dd-cha.c-
khdng nhao (RFN), (ii) tai-mem-nhao (PSE), 
(iii) trdng-mem-nhao (RSE), (iv) tai-chlc-
khdng nhao (PFN) va (v) thit sam-chSc-khd 
(DFD) (Klont, 2005, Nam va cong sU, 2002; 
Sellier va Monin, 1994; Honikel, 1993; 
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Kauffman va cdng sii, 1992). Thit RSE cd 
tinh chat tiidng tu nhU thit PSE (Kauffman 
va cdng sii, 1992), nhiing co gia tri pH^ 
(ultimate pH) cao hdn (Van Laack va 
Kauffman, 1999). Sii thay doi ciia pH^ lam 
anh hiidng de'n mau sdc va kha nang giii 
nude eiia thit. Gia tri pĤ ^ thap se lam giam 
kha nang giii nUdc va mau cua thit, ngiidc 
lai pH,̂  cao thi thit se sam mau va it ri dich 
(Klont, 2005). Ngoai ra, gia tri pH„ cung cd 
anh hudng de'n ham Iiidng nUdc, do mem va 
hUdng vi cua thit (Klont, 2005). Muc tieu 
ciia nghien ciiu la de xac dinh mdi quan he 
giiia gia tri pH, miic do ri dich va mau sSc 
ciia thit, tif dd diia ra nhiing tieu chi khuyen 
cao de ngUdi tieu dimg cd the Iiia diidc mieng 
thit ngon khi mua. 

2. VAT LIEU VA PHl/ONG PHAP 

Miu thit than (vi tri sUdn 10-11) va 
dui (cd semimembranosus, Sevdn-Aimonen 
va cdng sU, 2007) dUdc thu thap t^ 90 Idn 
due thien gid'ng Yorkshire x Landrace cd 
khdi lUdng ha thit -104,4+2,05 kg de xac 
dinh gia tri pH, do rl dich (driploss, DL) va 
mau sdc (colour, CL) ciia thit tai cac thdi 
diem sau ha thit 45 phut, 6 gid, 12 gid, 24 
gid, 36 gid, 48 gid, 60 gid va 72 gid. Vi the, 
mdu thit than va thit dui sau khi thu thap 
tif cac Id md se dUdc bao quan b 4°C. Mau 
sac ciia thit dUdc Udc lUdng b§.ng each so 
sanh vdi bang mau Pork Quality Standards 
(National Pork Producers Council, 
www.nppc.org/), trong khi gia tri pH va 
mdc do ri dich dUdc xac dinh theo md ta ciia 
Dd Vd Anh Khoa va cong sii (2010). 

Theo Barton-Gade va cdng sU (1995), 
thit dugc phan chia thanh 4 cap do pH khac 
nhau: thit binh thudng co 5,80<pH45<6,10, 
thit PSE cd 5,40 <pH,5.<5,80, thit DFD cd 
6,10<pH2ji^va thit acid cd pH45.<5,40. Trong 
nghicn cdu nay, gia tri pH dUdc chia thanh 

nhieu mifc do pH45<5,4, 5,4 <pH45<5,8, 
5,8<pH,5<6,l va pH45>6,l de phan tich mdi 
quan he cua pH^j vdi mau sac va mdc dd ri 
dich ciia thit theo thdi gian bao quan. 

So' lieu dUdc xii ly tho'ng ke bang phan 
mem MiniTab version 14 theo md hinh 
tuyen tinh tdng quat (General Linear 
Model, Tukey test) va hdi qui tuyen tinh. 

3, KET QUA VA THAO LUAN 

3.1. Su thay doi cua gia tri pH sau ha thit 

Do mem va tinh chat giCl dich chat lien 
quan de'n ke't cau md hgc va sinh hgc cua 
thit. Dac tinh cua protein thit la de hi bien 
tinh bdi nhiet do cao, do acid (pH thap) va 
ndng do muo'i, Cac yeu to' nay lam trUdng 
phinh hodc lam vd cau true ciia te bao nen 
lam giam kha nang giQ dich chat. Khi do pH 
giam se dan den lam siet chat cac chuoi 
polypeptid tii dd lam cho kha nang giii nUdc 
cua thit giam. Nhu vay, kha nang giii nUde 
cua thit lien quan chat che vdi dd pH 
(Nguygn Thien va Vd Trgng Hot, 2007). Gia 
tri pH thit d thii sd'ng la 7,2. Sau ha thit, 
neu glycogen dUdc phan giai nhanh thanh 
acid lactic thi pH cung se giam nhanh 
(trong trUdng hdp PSE). Gia tri pH sau ha 
thit bie'n dgng trong khoang 5,2-7,0. Thit 
ngon cd gia tri pH 5,7-6,0 (Klont, 2005). 

Trong nghien cdu nay, gia tri pH thit 
diii ludn cao hdn thit than, Cd sii khac biet 
ve gia tri pH thit than va pH thit diii theo 
thdi gian bao quan (p-0,00) (Bang 1), Tai 
thdi diem 45 phut va 24 gid sau giet md, pH 
thit than (tUdng iing 6,03 va 5,63) phii hdp 
vdi ket qua nghien ciiu cua Phan Xuan Hao 
(2007) (tUdng ling 6,15 va 5,78). Gia tri pH 
cua ca 2 Ioai thit than va thit diu deu giam 
dan theo thdi gian bao quan. 

Sau khi giet md, pH thudng giam 
nhanh de'n khoang 45 phut rdi sau dd giam 
cham dan, tuy chat lUdng quay thit ma co 
pH khac nhau. Tuy nhien, tai thdi diem 
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Bang 1. Suf bien doi cua mau sac, gia t r i pH va mufc do ri dich 
cua th i t t han va diii tai cac th&i diem sau giet mo (n=33) 

Thfri diSm 
sau hg th|t 

45 phOt 

6gie^ 

12gicr 

24 gia 

36 gia 

4Bgi6' 

60 gia 

72 gia 

P 

pH„„„ 

6,03"±0.37 

5,95^±0,41 

5.70''±0,45 

5,63''±0,30 

5,66^iO,3: 

5,59'±0,2<1 

5,68''±0,29 

5,67''±0,32 

0,00 

pH.., 

6,27'±0,3S 

6,15°±0,36 

5,87''±0,27 

5,72''i0,27 

s.eg'io.se 

5,70=±0,30 

5,86'±0,3i 

5,86'=±0,38 

0,00 

DLiHan 

2,92'±2,33 

4,36"'±3.31 

5,05''±3,75 

5,62'J.3,77 

6,09'̂ ±3,74 

6,78'J.3,73 

7,27'=±3,53 

0,00 

D U i 

1,11^±0,43 

1,42''±0,44 

1,76"'±0,53 

2,01''±0,60 

2,43=±0,86 

2,78°±1.12 

3,39°±2,22 

0,00 

CUs, 

1,70'±0,53 

1,64^±0,55 

1,64'±0.55 

1.58'±0.50 

1,55^±0.51 

1,15''±0.36 

I.OS^iO.n 

1,03''i0.l7 

0,00 

C U i 

2,73°-t0,52 

2,67'±0.48 

2,64'±0,49 

2,52°±0,51 

2,42''±0,52 

2,33''±0,54 

1,97\0,64 

1,76'i0,66 

0,00 

a khac nhau "''•' trcn ciing mot cot khac nhau la khac nhau co j^ nghia thong ke (P<0,OS) 

36 gid, pH ciia ca 2 Ioai thit deu cd khuynh 
hudng tang nhe so vdi thdi diem 24 gid, sau 
dd lai tie'p tuc giam dan de'n 60 gid, rdi tang 
nhe trd lai (Hinh 1). Gia tri pH thit than 
(5,67) va dui (5,86) tai thdi diem 72 gid phii 
hdp vdi ghi nhan ciia Nguyen Thi Hien va 
Nguydn Thi Thu Ha (2008) la 5,4. 

3.2. Suf thay doi cua mi^c do ri dich sau 
ha thi t 

Do ri dich the hien sU mat nude va 
dudng chd't trong thit, lam giam pham chat 
ciia thit. Ke't qua nghien ciiu chi ra rdng do 
ri dich tang theo thdi gian bao quan cua ca 
2 loai thit, thit than co mdc do va td'c dd ri 
dich nhieu hdn thit dui. 

Tai thdi diem 24 gid sau ha thit, miic 
dg ri dich ciia thit than d gid'ng Landrace x 
Yorkshire la 3,26, (Pietrain x Duroc) x 
(LandracexYorkshire) la 2,84 (Phan Xuan 
Hao, 2007; Phan Xuan Hao va Nguydn Van 
Chi, 2010), d nhuing trai chan nudi ci mien 
Ddng Croatia la 5,23 (Kusec va cong sU, 
2005) va d gid'ng Berkshire x Yorkshire la 
5,84 (Huff-Lonergan va cong su, 2002). Tai 

thdi diem 48 gid sau ha thit, mife do ri dich 
d Idn Swiss Large White la 4,34 (dao dgng 
tir 0,94-11,35) (Ampuero Kragren and Bee, 
2009), Idn d nhiing trang trai d Olymel va 
Quebec (Canada) la 6,37 (dao dgng tu: 1,55-
14,46) (Qiao va cdng sU, 2007). Joo va cs 
cho rang thit Idn cd chat liidng td't cd ty le 
mat nude bao quan 2-5%. Ket qua nghien 
ciiu cho tha'y do ri dich cua thit than nhieu 
hdn thit dui do thit than la Ioai thit nhat 
mau (CL^l,5-2,0) trong khi thit dCii la thit 
khd chac hdn (CI^2,5-3,0). 

3.3. Sii thay doi cua mau sac sau ha thit 

Mau sac la mgt trong nhiing chi tieu khi 
ngUdi tieu dimg Iiia mieng thit ngon tai ehd. 
Thit ngon thudng cd mau do hong, khdng 
phai la mau dd sdm va tai nhat. Ke't qua 
nghien cdu cho thay mau s&c cua thit than 
nhat hdn cua thit diii, mau sac ciia thit giam 
dan theo thdi gian bao quan (Bang 1 va Hinh 
2). Thit nhat mau-mem-ri dich viia phai cd 
do mau 1,5-2,0 trong khi thit mau dd-hdi 
chdc khd-dinh tay cd do mau 2,5-3,0 (Nguyen 
Nggc Tuan va Tran Thi Dan, 2000). 
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—•—piilhJn -•—pIMui 

Hinh 1. Sii thay doi pH thit than 
va thit dui sau ha thit 

Hinh 2. Su thay doi mau sac thit than 
va thit diii sau ha thit 

eh 12h 24h 36h 

Hinh 3. Sii thay doi do ri dich thit than 
va thit diii sau ha thit 

Nhu vSy thit did la loai thit chae-kho 

va thit than la loai thit mem. Co su khac 

biet cd y nghia tho'ng ke (P^O.OO) ve CL eiia 

thit qua thdi gian bao quan. Sau 36 gid bao 

quan CL cua thit hat dau cd sU thay do'i, trd 

nen mem va ri dich nhieu hdn. 

Bang 2. Mo'i quan he giiJa pH va do ri dich theo thdi gian bao quan 

Thjt than 

Thjt dill 

D U 

DL,2 

DL;4 

D U 

DUa 

DLGO 

ULv; 

D U 

DL,2 

D U . 

D L M 

D U 

D U 

DU2 

pH45<5.4 

6,34±1,52 

10,05'±],95 

10.08±2.43 

10,90°±2,18 

10,85°±2,29 

12,22'±2.15 

12,17°±2,06 

0,69±0.42 

0,84±0,41 

1,14±0,52 

1,14±0,59 

1,33±0,8I 

1,53±1,04 

1,63±2,16 

5,4<pH46<5,8 

4,01±0,96 

4,90''±1,23 

7,31±1,54 

8,19"± 1,39 

7.73''±1,45 

8,89''±1,36 

9.18^± 1,30 

0.66±0.30 

0,83±0,29 

1.22±0,37 

1,37±0,42 

1,09±0,57 

2,50±0,73 

3,25±1,52 

5.8<pH45<6,l 

3,38±0,59 

4,43''iO,77 

5,74±0,95 

6,18''±0.83 

6,94''±0,87 

7,55''±0.81 

8,07^±0,7a 

1,24±0,15 

1,59±0,14 

1,80±0,18 

1,97±0,22 

2,72±0,31 

3,30±0,39 

5,75±0.76 

PH45>6,1 

1.92±0.76 

2,50°i0.98 

3,49±1,22 

3,01 "±0,89 

3,63''±0,93 

4,10'=±0,88 

4,72' i0,84 

1,17i0, l0 

1,47±0,09 

1,90i0, l2 

2.11±0,13 

2,51±0,18 

2,80±0,23 

2,9910,46 

P 

0,074 

0.018 

0.080 

0,003 

0,011 

0,002 

0,003 

0,264 

0,074 

0,504 

0,192 

0.052 

0,378 

0,222 

ii khac nhau'•'" tren cung mgt hang khac nhau la khac nhau c6 y nghia thong ke (P<0,05) 
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3.4. Moi quan he giiia mau sac thit v6i 
pH va mxic do ri dich 

Cd nhieu yeu td lien quan den pham 
chat ciia quay thit sau giet mo' nhU mau 
sdc, kha nang giQ nudc, do ben, do van 
md...Day la cac chi tieu can dUdc do lUdng 
de danh gia chat lUdng ciia thit (Nold, 
2003). Ke't qua ghi nhSn cho thay iing vdi 
tiing miic do pK,,^, do ri dich cua thit than 
va dui tang dan theo thdi gian bao quan. 
Miic do ri dich ciia thit than tang d^n theo 
sU giam cua gia tri PH45. Thit than cd gia 
tri pH4B<5,4 cd miic dd ri dich cao nhat, ke't 
de'n la 5,4<pH4s<5,8, rdi de'n 5,8<pH45<6,l 
va cud'i cimg la pH45>6,l. Co sii khac biet cd 
y nghia thd'ng ke ve do ri dich tai cac thdi 
diem 12, 36, 48, 60 va 72 gid giiia cac mdc 
do pH (P<0,05) (Bang 2 va Hinh 4). So vdi 
thit than, thit diii cd do ri dich ra't it. Mdc 
do ri dich cua thit diii cao nhat khi pH^j 
nam trong khoang 5,8<pH45<6,l, ke de'n la 
pH4s>6,l va 5,4<pH4s<5,8, thap nhat la 
pH45<5,4 1 (Bang 2 va Hinh 5). Theo 
Lengerken va cdng sU (1987) thit DFD cd ty 
le mat niidc <1%. Tac gia eiing cho rdng 

thit PSE cd mdc do ri dich trung binh >5% 
trong khi thit binh thiidng la 2-5%. Tai 
cung thdi diem 45 phiit sau ha thit, Ioai thit 
cd gia tri pH khac nhau se cho miic do ri 
dich khac nhau. 

Thit Idn tUdi cd mau tir tring, hdng 
nhat den dd sam. Hdng nhat la diem mau 
dugc ngudi tieu dung Ua chugng nhat. Theo 
Nguyen Ngoc Tuan va Tr£n Thi Dan 
(2000), thit PSE (nhat mau, mem, ri dich 
vita phai) cd do mau 1,5-2,0 trong khi thit 
binh thudng (mau dd hoac hdi anh nau deu, 
hdi chac hdi khd va dinh tay) ed do mau 
2,5-3,0. Sii thay dd'i ve do pH sau khi giet 
md cd anh hudng dang ke de'n mau sdc thit 
thdng qua tac dgng de'n cau triic be mat thit 
va thong qua miic do phan chieu anh sang 
(Nguyen Thien va Vd Trgng Ho't, 2007). 
Neu do pH van cao thi thit cd mau dam, 
pH>6,0 thit ed mau tia. Neu pH giam 
nhanh tdi 5,7 va nhiet do ciia thit cao 40''C 
thi thit cd mau nhat va thdm chi mau xam, 
thit ri nUdc (Nguyen Thien va Vo Trgng 
Hd't, 2007). 
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10-00 

2 00 

0,00 

-pH4S<5,4 -•—5,4<pH45<5,; 
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6h I2h 24h 36h 48h 60h 72h 

7 00 
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4 00 
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/ 
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Hinh 4. Mo'i quan he gii?a pH va do ri Hinh 5. Mo'i quan he gifla pH va do ri 
dich theo thdii gian bao quan b thit than dich theo thcfi gian bao quan b thit dui 
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Bang 3. Mo'i quan he giula pH va mau sac cua thit theo thdii gian bao quan 

Thit 
than 

Thjt flCii 

C U 

C U ; 

CU* 

CUe 

CUa 

CUo 

CL72 

cu 
UL,; 

CL;* 

CLae 

CUs 

CU 

CL71 

pH,s<5,4 

1,00'±0.30 

1,00'±0.30 

1,00'±0.27 

1,00'±0,32 

1,00±0,25 

1,00±0,12 

1,00±0,12 

3 ,00 i0 ,48 

3,00±0,49 

3,00±O,5O 

3 ,00 i0 ,51 

3,00±0,55 

3,00±0,61 

3,00±0,64 

5,4<pH45<5,8 

1,00*±0,19 

1,00=±0,19 

1,00^±0,17 

1.00'iO,20 

1,00±0.16 

1,0G±0,O8 

1,00±0,08 

3,00±0,34 

3.0O±0,35 

3,00±0,35 

2,50-h0,36 

2,50±0,39 

2,00±0,43 

1,50±0,45 

5,8<pH4s<6.1 

1,63''±0,11 

1 ,63 ' ' i0 , l l 

1,57''±0,10 

1,50'=±0,12 

1,2910,09 

1,00±0,04 

1,00±0,04 

2,50±0,17 

2,50±0,17 

2,37±0.18 

2 ,37 i0 ,18 

2 ,25 i0 .19 

1,62±0,22 

l ,50i:0,22 

PH45>6,1 

2,00''±0,12 

2 ,00 '±0,12 

1,92''±0,11 

1,83''±0,13 

1,0810,10 

1,08±0.05 

1 ,0a t0 .05 

2,68±0,10 

2,37±0,10 

2,50±0,11 

2,41±0,11 

2,32±0,11 

2,04±0.13 

1,B1±0,13 

P 

0,000 

0,000 

0,000 

0,025 

0,327 

0,646 

0,646 

0,504 

0,535 

0,351 

0,711 

0,609 

0,150 

0,155 

Cac chS s6'mu khac nhau a,b,c tren cUng mdt hang khac nhau la khac nhau coy nghia tho'ng ke (P<0,05) 

m\\ 111 
1 3 00 

'-' ; 1 OOO 

>,,H4- -.J «-.4-pE14'̂  IS j 
•^S pi 143 6 1 npH4-> 6 i 

: ItUiii 
I2h :4h 3(.li 4Mi (.Oh 72h , 

Hinh 6. Mo'i quan h | gifla pH va mau sac 
theo thdi gian bao quan cf thit than 

Hinh 7. Moi quan he gifla pH 
va mau sac thit diii theo thdi gian 

bao quan di thit dui 

Theo bang 3, sau thdi gian bao quan 
mau sac cua thit cd thay dd'i nhUng khdng 
nhieu. Su khac biet cd y nghia thd'ng ke ve 
mau thit than tai mgt so'thdi diem d^u sau 
ha thit 6, 12, 24 v^ 36 gid dUdc tim thS ŷ 

giiia miic do pH„ (P<0,05), b dd thit than cd 
5,8<pH4s<6,l va pH45>6,l vdn giiia diem 
mau d'n dinh 1,63-2,0 tai thdi diem 6 va 12 
gid, sau dd giam xud'ng de'n 1,50-1,83. Ke tii 
thdi diem 48 gid, cung vdi sii tang manh 
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Bang 4. Gia tri do ri dich, mau sac va pH thit tai thdi diem 12 va 24 gid 

Thcri diem 24 gio" 

Thjt than 

Thit dui 

Thai diem 36 gicr 

Th|t than 

Thit dui 

DL 

5,05±3,75 

1,76±D,53 

5,62±3,77 

2,01±0,60 

CL 

1,58i0,50 

2,52i0,51 

1.55±0,51 

2,42±0,52 

pH 

5,63±0,30 

5,72±0.27 

5,66±0,31 

5,89±0,36 

ciia miic do ri dich, tat ca cac Ioai thit than 
vdi gia tri pH^s khac nhau trd nen tai nhat, 
tuy diem m^u dao dgng trong khoang hep 
1,00-1,08. Thit than cd gia tri pH45>6,l se 
cho diem mau to't nhat sau ha thit. Rieng 
thit diii, do miic do ri dich it sau giet md 
nen thit ciing it thay dd'i mau trong suo't 
qua trinh bao quan. Mau sac thit diii cd 
chieu hudng thay dd'i nhe ke tif thdi diem 
36 gid sau ha thit. 

Miic ri dich lien quan den do ciing va 
Udt cua thit. Su ri dich khdng chi lam cho 
thit kem hap dSn ma cdn lam thit khd sau 
khi nd'u (Todd See, 2004). Khi do pH giam, 
cac chuoi polypeptid se hi siet chat, lam cho 
kha nang giii nUdc cua thit giam (Nguyen 
Thien va Vd Trgng Hd't, 2007). Ham lUdng 
nude ben trong thit se anh hudng dang ke 
de'n pham chat thit (Jennen va cong sii, 
2007), Kha nang gifl nUdc la quan trgng vi 
nd anh hudng den qua trinh tdn trQ, che 
bie'n ciia thit eiing nhu trong phan phd'i cho 
ngUdi tieu ddng. Miic do ri dich cd chieu 
hudng tang dang ke trong khi mau sac thit 
cd khuynh hudng giam nhanh ke tii thdi 
diem 36 gid sau ha thit. Thit co gia tri pHjj 
cao se cd mau sac dep va miic do ri dich it. 
Tii day, mol tUdng quan giiia pH, do ri dich 
va mliu s^c cua thit dUdc phan tich them. 

Tai thdi diera 24 va 36 gid sau giet md', 
thit than cd DL cao hdn thit diii trong khi 

CL va pH thi tha'p hdn thit diii (Bang 4). 
Ke't qua phan tich tUdng quan v^ DL, pH va 
CL cua thit than tai thdi diem 24 va 36 gid 
cho phUdng trinh nhu sau: 

DL ,̂, - 15,1 - 0,49 pH24 - 4,61 CL24 (R^ = 
0,61, p = 0,001) 

DL36 = - 6,0 + 3,51 pHge- 5,38 CLgs (R^ 
= 0,69, p = 0,000) 

Nhu vay, cd md'i tUdng quan chat che 
giiia DL vdi pH va CL cua thit than tai thcJi 
diem 24 va 36 gid sau giet md'. Qua dd cho 
tha'y xu hudng ciia DL (i) tai thdi diem 24 
gid, khi DL tang them 1% thi pH cd khuynh 
hudng giam xud'ng 0,49% va CL giam 
4,61%; (ii) tai thdi diem 36 gid, khi DL tang 
them 1% thi pH cd khuynh hudng tang 
them 3,51% va CL giam 5,38%. Dieu nay la 
do tai thdi diem 36 gid, gia tri pH cua thit 
than dot nggt tang nhe va cd nhieu bien 
ddng sau dd. 

4. KET LUAN 

Nghien cdu cho tha'y thit cd gia tri pH 
cao se cd miic do ri dich thap va vi the mau 
sic ciia thit se cham thay dd'i theo thdi gian 
bao quan. Cd mo'i tUdng quan chat che giiia 
mile do ri dich, pH va mau sac ciia thit tai 
thdi diem 24 gid va 36 gid sau giet md'. Vi 
vay, thit nen dUde bao quan b 4 ^ sau ha 
thit va sii dung trong vdng 24 gid de cd the 
thudng thiic dUdc mieng thit tUdi ngon. 
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