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TOM TAT

Trong tinh dau vé qua cam sanh Ha Giang ¢ chira c&c cau tir thudc nhom terpene va dan xuét chiva oxi clia terpene, trong do
c6 cac cau ttr chiém ty |é cao nhu: limonene, a-pinene, B-phelandrene, camphene va y-terpinene. Cac két qua nghién ctru cho
thay cac thanh phan terpineol, limonene, geroniol trong tinh dau c6 kha nang tic ché dugc 50-60% cac vi sinh vat Salmonella
senftenber, Escherichia coli, Staphylococcus aureus va Pseudomonas species trong thuc pham [13]. Théng thudng thit vit twoi dé
& ngan mat td lanh, khodng 2 ngay da xuat hién cac mui héi, lam gidm chat lwvgng cla thit nhanh chéng [1]. Thit vit & cac cong
thic CT-B va CT-C c6 si bién ddi cham hon, thit cé d6 pH<7. Cac chi tiéu vi sinh ctia thit vit & cong thirc CT-B va CT-C déu nho
hon gi¢i han cho phép. Thit vit & cac cdng thic CT-B va CT-C ¢ tong diém gia tri cam quan dwoc x€p loai kha. Vi vay co thé
(*ng dung tinh dau vé qua cam sanh Ha Giang trong bao quan thit vit tuoi.

Tir khéa: Bao quan thit vit, chi tiéu cdm quan, chi tiéu héa sinh, chi tiéu vi sinh, tinh dau vé qua cam sanh Ha Giang.

ABSTRACT

Orange peel oil Ha Giang contains heading constituents terpene and oxyen containing of terpene derivatives, which have a
high proportion constituents such as limonene, a-pinene, 3-phelandrene, y-terpinene and camphene. The research results
show that the composition terpineol, limonene, geroniol of orange peel oil likely to be 50-60% inhibition of microorganisms
senftenber Salmonella, Escherichia coli, Staphylococcus aureus and Pseudomonas species in food [13]. Usually fresh duck meat
to cool in the refrigerator compartment, about 2 days appeared the odor reduce the quality of the meat quickly [1]. Recipe
duck meat in CT-B and CT-C slower variations, meat pH <7. The microbiological indicators of duck meat in recipes CT-B and
CT-C are less than the limit allowed. Recipe duck meat in CT-B and CT-C with a total point value sensory graded fairly. So can
apply orange peel oil Ha Giang in storage of fresh duck meat.
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