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Thiy sén va san pham thiy sén bién soan, Téng cuc Tiéu chuén Do
léng Chét lwong thdm dinh, Bé Khoa hoc va Céng nghé céng bé.



TIEU CHUAN QUOC GIA TCVN 11042:2015

Ca x6ng khéi, ca tam hwong khéi va ca khé xéng khéi

Smoked fish, smoke-flavoured fish and smoke-dried fish

1 Pham vi ap dung

Tiéu chudn nay 4p dung cho cé xdng khdi, ca tAm hwong khéi va cé khd x8ng khéi durge ché bién tir ca
twroi, ¢4 13m lanh ho3ic ca déng lanh. Bao gdm c4 nguyén con, ca philé va ca théi lat va cac san phim
twong tw. Tiéu chudn nay &p dung cho cé diing dé tigu thy trec tiép, dung @& ché bién tiép theo hoc
bd sung vao cac san phAm diic biét hoc sin pham ca xay khi ¢4 chi chiém mét phan trong san pham.

Tigu chun ndy khdng ap dung cho ¢4 duwgc x& ly bing cacbon monoxit (khdi da dwoc loc, "lam trong"
ho#c trung hoéa vi), ca déng hop da dwgc x( ly tiét tring thu'orng mai. Cac san phdm dic biét ho3c cac
san phim xay nhé nhw vay khéng dugc dé cap trong tiéu chuéin nay (vi dy nhie c4 dé tron salad).

2 Mota

Dinh nghia vé& san phdm va qué trinh ché bién ca x8ng khéi, ca tAm hwong khéi va cé khd xéng khoi
dugc xem xét riéng trong tiéu chuln nay.

2.1 Caxbéng khdi
2.1.1 Pjnh nghia san phidm

C4 x6ng khoi dugc ché bién tir c4 da trai qua qua trinh xdng khéi néng hodic xéng khéi lanh. Khéi phai
dwoc ap dung theo qua trinh quy dinh trong 2.1.2 va san phim cudi cling phai c6 dic tinh cdm quan
clia khéi. C6 thé sl dung céc loai gia vi va thanh phan tiy chon khéc.

2.1.2 Pjnh nghia qua trinh

Xéng khoi (smoking): Qua trinh x& 1y c& bang cach cho tiép xtc véi khéi tir ad hodc vat liéu thye vat
chay cham. Qua trinh ndy thrdng dugc d3c treng bdi vide két hop céc buéc mudi, 1am khé, gia nhiét
va x6ng khéi trong budng xéng khéi.
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Xéng bing khéi tai tao (smoking by regenerated smoke): Qua trinh x& Iy ca béing céch cho tiép xtc
véi khéi dugc tai tao bang cach phun khéi 16ng thanh dang swong mu trong budng xéng khéi & cac
didu kién v& théi gian va nhiét dd twong ty nhw xdng khoéi néng hodc hoéc xéng khéi lanh.

Dich ngwng ty khéi/khéi 1dng (smoke condensates): San phdm thu duoc tir g duec abt & nhiét 4o
c6 kidm soét véi ngudn 6xy han ché (nhiét phan), ngung ty hoi khdi tao thanh va phan doan céc san
pham Idng thu duec.

Xéng khél néng (hot smoking): Qua trinh xéng khéi c& str dung 18 hop nhiét dd va thei gian thich hop dl
@& 1am d6ng ty hoan toan cAc protein trong thit ca. Xéng khi néng thuréng di a8 giét ky sinh triing, phé hly
vi khun gay bénh khdng sinh bao tir va 1am tén thirong céc bao tir gay hai @én sirc khde con ngudi.

Xéng khéi lanh (cold smoking): Qua trinh x( Iy c& bing khéi, si dung té hop nhiét dd/thdi gian thich
hop ma khéng tao sy dng tu dang ké cac protein trong thit ca nhung cé lam gidm hoat @ nwére.

Mudi ca (salting): Qua trinh x(¥ Iy ¢4 véi muéi thyc phdm @& gidm hoat 46 nuéc trong thit ca va ting
hwong vi bing cdng nghé mudi thich hop (vi du muéi khd, ngdm nwéc mudi, bom mubi).

Lam khé (drying): Qua trinh 1am gidm @9 &m trong c4 mét cach thich hop dén céac dic tinh yéu ciu
trong didu kién vé sinh dwgc kidém soat.

Doéng g6l (pakaging): Qué trinh cho c4 xang khéi vao vat chira, & didu kién hiéu khi hodc gidm oxy, ké
cd didu kién chan khong hodc trong mdi treéng khi diéu bién.

Bao quan (storage): Qua trinh gilr c& x6ng khdi trong td lanh hodic ti da sao cho duy trl duoc chét
lgng va an toan cho san phdm phis hop véi Didu 3 va Didu 6.

2.2 C4 tAm hwong khéi
2.2.1 Dinh nghia sin phdm

C4 tAm hwong khéi dwgce ché bién tlr ca da duoc xir Iy bang hwong khéi ma khdng trai qua qua trinh
xdng khéi quy dinh trong 2.1. San pham cuéi ciing phai ¢6 vi khéi. C6 thé st dyung cac logi gia vi va céc
thanh phan tiy chon khac.

2.2.2 Dinh nghia qua trinh

Hwong khéi (smoke flavours): Djch ngung tu khoi hodic hdn hep hwong nhan tao dugc chuén bj bng
c4ch trdn cé4c chit héa hoc xac dinh @ biét ham Iwgng hodc hdn hop clia ¢ hai (cac ché pham khéi).

Tdm hwong khéi (smoke flavouring): Qua trinh xt¥ Iy c4 ho#ic c4c sdn phdm ca bdng hwong khéi.
Huwong khéi c6 thé dugc st dung véi mei-cdng nghé (vi du: ngam, phun, bom, nhiing).
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Djch ngwng ty khQUkhéi Iéng (smoke condensates): San phdm thu dwoc tir g8 dwoc dét & nhiét @6
c6 kiém sodt véi ngudn dxy han ché (nhiét phan), ngwng ty hoi khéi tao thanh va phan doan cac san
phim 18ng thu dugc.

Paéng gdi (pakaging): Qua trinh cho ca tAm hwong khéi vao vat chira, & didu kién hidu khi ho3c giam
oxy, ké ca didu kién chan khéng hoic trong mdi trwrdrng khi didu bién.

Bao quan (storage): Qua trinh gilr c& tAm hwong khéi trong td Tanh ho#c ti d4 sao cho duy tri dwoc
chét lvgng va an toan cho sdn phm phii hep véi Didu 3 va Didu 6.

Lam khd (drying): Qua trinh Iam gidm @8 &m trong c4 mdt cach thich hop dén céc dic tinh yéu ciu
trong didu kién vé sinh duoc kidm soét.

Mudi cé (salting): Qua trinh x& Iy ca véi mudi thye phdm @& gidm hoat @ nwéc trong thit ca va tang
hwong vi bing cong nghé mubi thich hop (vi du mubi khd, ngadm nwréc mudi, bom mubi).

2.3 Cakhd xdng khoi

2.3.1 Djnh nghia san phdm

C4 khd xong khéi dugc ché bién tir c&, qua qua trinh két hop x8ng khéi va 1am khé, ¢6 thé bao gdm
qua trinh wép mubi. Khéi phai dwgc st dung thdng qua qué trinh 1am khd béng khoi truyén théng hodc
qua trinh 1am khd cdng nghiép va cac san ph3m cudi cling phai c6 céc dic tinh cdm quan cla khéi khd.
Cé thé st dung c4c loai gia vj va c4c thanh phan tiy chon.

2.3.2 Djnh nghia qua trinh

sy két hep xong khéi (smoke drying): Qué trinh xi Iy c& bing céch két hop cac budc xdng khéi va
sy sao cho thanh phdm c6 thé duoc luu trie va van chuyén ma khong cin 1am lanh va dat deoc hoat
@6 nude khdng 16m hom 0,75 (@6 &m khong I6m hon 10 %) @& kidm soét vi khudin gay bénh ho3c sy hw

hdng do nim.

Lam khd (drying): Qué trinh 1am gidm do &4m trong c& mét cach thich hop dén céc dic tinh yéu ciu
trong didu kién vé sinh dugc kiém sodat.

Mudi ca (salting): Qua trinh x( Iy ca v&i mubi thie phdm dé gidm hoat a6 nwoc trong thit ca va tang
hwong vi bang céng nghé muéi thich hep (vi dy mudi khd, ngam nuréc mudi, bom mubi).

Déng géi (pakaging): Qua trinh cho ca khé x8ng khéi vao vét chira @& tranh bj nhiém ban hoc tranh bj

mét nwée.

Bao quan (storage): Qua trinh gitr c& khé xéng khéi & nhiét 4o moi tredng sao cho duy tri chét leeng
va an toan cho sin phim phi hop véi Didu 3 va Diéu 6.
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2.4 Trinh bay
Cho phép trinh bay san phdm theo cach bt ky véi didu kién dap (ng tét ca cac yéu cdu clia tiéu chuén
ndy va phai dwgc md ta ddy dil trén nhan dé tranh gay nhdm 1&n hodic gay hidu 1Am cho ngui tiéu dung.

3 Thanh phin co ban va chi tiéu chat lwgng
3.1 Nguyén liéu

Ca xdng khai, ca tdm hwong khéi va ca khd xéng khéi duwgc ché bién tir ¢ con nguyén con va khde
manh, c6 thé & dang twoi, lam lanh hodc déng lanh, sau khi ché bién thich hop cé chét lvong @& ban

cho nguw&i tiéu dung.
3.2 Thanh phin

T4t ca céc thanh phin dwoc st dung phai dat chét Iegng thire phdm va tuan thi tt ca cac tiéu chuén
cd lién quan.

3.3 G& hosc vat liéu thire vat khac dang dé tao khoi

G& hodc vat ligu thye vat khac dwoc sir dyng dé tao khéi hay dich nguwng ty khéi khéng dwec chiva cac
chét doc tw nhién hodc bj nhiém ban, hodc d& duoc x& Iy bing héa chét, son hodic céc vat liéu tAm.
Ngoai ra, gb ho#c vt liéu thire vat khac phéi dwgc x& Iy sao cho tranh bj nhiém bin [TCVN 9777:2013
(CAC/RCP 68-2009) Quy pham thyrc hanh gidm nhiém hydrocacbon thom da vong (PAH) trong thuc
pham do qué trinh sdy trire tiép va qud trinh x6ng khoi.

3.4 Sy phén hay

San phdm cla céc lodi ¢4 khéng dwgc chira nhidu hon 10 mg histamin trén 100 g thit ca tinh theo
trung binh don vi mau thlr nghiém va tat ca cac san phdm trong tiéu chufn nay khéng duwgc cd mui va
hwong la, kéo dai, d4c treng clia sy phan hiy.

3.5 Thanh phim

Sén phdm d4p tng céc yéu cAu clia tiéu chudin nay khi cac 16 hang dwgc kidm tra bing céc phuong
phép dwoc néu trong Didu 8 vé cac chi tiéu theo Didu 9 va dap (g dwoc cac yéu cu trong Didu 10.



4 Phuy gia thwc pham

4.1 Caxéng khéi
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Chét didu chinh dé axit
Sé INS Tén phy gia Mirc ti da trong san phim
260 Axit axetic bang Theo thire hanh sdn xuét tét (GMP)
330 Axit xitric GMP
325 Natri lactat GMP
334 Axit tartaric, L [+] 200 mg/kg
270 Axit lac tic, L-, D-, DL- GMP
326 Kali lactat GMP
327 Canxi lactat GMP
Chét chéng oxi héa
SéINS Tén phy gia Mirc tdl da trong san phim
301 Natri ascorbat GMP
316 Natri erythorbat (natri isoascorbat) GMP
325 Natri lactat GMP
Chét tao mau
Sé INS Tén phy gia Mirc téi da trong san phdm
129 Allura Red AC 300 mg/kg
160b(i) | Chét chiét annato tinh theo bixin 10 mg/kg, tinh theo bixin
110 Sunset yellow FCF 100 mg/kg
102 Tartrazin 100 mg/kg
Khi déng goéi
sé INS Tén phy gia Mirc téi da trong san phim
290 Cacbon dioxit GMP
941 Nito GMP
Chét bio quan (chi déi vé&i céc san phAm bao géi bAng méi tredng gidm oxy)
S6INS Tén phy gia Mcrc t8i da trong san phdm
200 @én 203 | Sorbat 2 000 mg/kg tinh theo axit sorbic
210 &én 213 | Benzoat 200 mg/kg tinh theo axit benzoic
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4.2 CatAm hwong khoéi

Chét didu chinh d¢ axit
S8 INS Tén phy gia Mrc téi da trong san phdm
260 Axit axetic bang GMP
330 Axit xitric GMP
325 Natri lactat GMP
334 Axit tartaric, L [+] 200 mg/kg
270 Axit lac tic, L-, D-, DL- GMP
326 Kali lactat GMP
327 Canxi lactat GMP

Chét chéng oxi héa

S8INS Tén phy gia Mdrc téi da trong san phdm
301 Natri ascorbat GMP
316 Natri erythorbat (natri isoascorbat) GMP
325 Natri lactat GMP
Chét tao mau
S8INS Tén phy gia Mirc téi da trong san phim
129 Allura Red AC 300 mg/kg
160b(i) | Chét chiét annato tinh theo bixin 10 mg/kg, tinh theo bixin
110 Sunset yellow FCF 100 mg/kg
102 Tartrazin 100 mg/kg
Khi déng goéi
S8 INS Tén phy gia Mirc téi da trong san phim
290 Carbon dioxit GMP
941 Niter GMP

Chét bdo quan (chi dbi v&i cac san phdm bao goi bing méi truéng gidm oxy)

sé INS Tén phy gia Mtrc téi da trong san phdm
200 dén 203 | Sorbat 2 000 mg/kg tinh theo axit sorbic
210 dén 213 | Benzoat 200 mg/kg tinh theo axit benzoic
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4.3 Cakho xéng khéi
Khéng cho phép st dung phy gia ddi v&i ca khd x8ng khoi.

5 Chéat nhidm ban

5.1 Yéu cdu chung

Céc san phdm thudc dbi teong cia tieu chudn nay phéi phl hep véi cac mirc téi da néu trong
TCVN 4832:2015 " Tiéu chuén chung ddi v6i céc chét nhim bén va céc doc t6 trong thuc phdm va
thic dn chan nuéi.

5.2 Hydrocarbon thom da véong (PAH)

Qua trinh x8ng khéi ca cAn dwgc thirc hién theo phwong phéap sao cho gidm thidu sy hinh thanh clia
cac hydrocacbon thom da véng (PAH). Pidu ndy cé thé dat duwoc bdng cach tuan thu theo
TCVN 9777:2013 (CAC/RCP 68-2009).

6 Vésinhvaxtrly
6.1 Yéu ciu chung

Céc san pham thudc déi teong cua tidéu chudn nay phdi dugc ché bién va xi¥ ly theo ndi dung thich
hop ciia TCVN 5603:2008 (CAC/RCP 1-1969, Rev. 4-2003) Quy pham thyrc hanh vé nhimg nguyén tic
chung di v&i vé sinh thye phém, cac quy pham thire hanh va céc quy pham thyc hanh vé sinh khac ¢6
lién quan nhw TCVN 7265:2015 (CAC/RCP 52-2003, Revised 2011, with Amendment 2013) Quy pham
thure hanh dbi véi thdy sén va sén phdm thdy san.

6.2 Tiéu chi vi sinh vt

Céac san phém phdi tuan thG mei tiéu chi v& vi sinh duwgc thiét lap theo TCVN 9632:2013 (CAC/GL 21-1997)
Nguyén tic thiét 14p va ép dung céc tiu chi vi sinh ddi voi thuc phém.

6.3 Ky sinh tring

Céc san pham thudc déi tegng cla tiéu chuln nay khdng dwgc chira ky sinh tring séng va déc bigt
cht ¥ céc san phim xéng khéi lanh hodic cac san phdm c4 tm hwong khéi, phai duec cAp déng truec
hoac sau khi xéng khéi néu c6 méi nguy ky sinh tring (xem Phuy Iuc A). Kha ning t8n tai cda loai giun
trdn, san day, san 14 va phai dwgc kiém tra theo 8.10 va/hodic 8.11.

6.4 Listeria monocytogens

Céac san pham &n lién phai phi hep véi tiéu chi vi sinh vat, ddi voi Listeria monocytogenes trong céc
loai thyc phdm an lién duwgc néu trong Phy lyc B clia TCVN 9778:2013 (CAC/GL 61-2007, with

" TCVN 4832:2015 twong dwong cé siva di so véi CODEX STAN 193-1895, soat xét 2009 va sira adi 2015.

11
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Amendment 2009) Huéng dan 4p dung céc nguyén tic chung vé vé sinh thyc phém dé kiém soét
Listeria monocytogenes trong thye pham.

6.5 Clostridium botulium

Céc @dc th clia Clostridium botulinum khéng dugc phép cb trong cac san phlm c4 xdng khoéi, c4 tdm
heong khéi va ca khé xéng khéi. S hinh thanh doc té clia Clostridium botulinum ¢6 thé dugc kiém
soat thong qua viéc ap dung két hop cac bién phap tly chon trén co s& khoa hoc nhuwe kidu bao géi,
nhiét @ bdo quan va hoat dd nwéc, vi du bing cach s dung nuéc mudi. Cac vi dy néu trong Bang
B.1 c6 thé duwgc chon dé kiém soét.

Quéc gia c6 san phim dugc tidu thy co théd cho phép cic sdn phdm ndy & dang @& moi rut hodc
khéng, treéc hodc sau khi ché bién, sao cho gidm thiéu cac nguy co clia Clostridium botulinum.

6.6 Histamin

Khéng duwgc cé don vi m3u ndo chira histamin viegt qua 20 mg/100 g thit ca. Quy dinh nay chi ap dyng
cho mot sé loai nhay cam véi histamin [vi du nhw Scombridae (hg Ca bac matho Ca thu nglr),
Clupeidae (h¢ Ca trich), Engraulidae (ho Ca tréng/hg Ca com), Coryphaenidae (he Ca nuc heo),
Pomatomidae (h¢ Ca son), Scomberesocidae (hg Ca thu dao)].

6.7 Céc chétkhac

Cé4c san phim khéng dwoc chira bit ky chét ndo khac véi lwgng c6 thé gay nguy hiém cho sirc khde
con hguwdi.

7 Ghinhan

Ngoai cac diéu khodn cia TCVN 7087:2013 (CODEX STAN 1-1985, with Amendment 2010) Ghi nhén
thure phdm bao g6i s8n cAn 4p dung cac didu khoan cu thé sau day:

7.1 Tén san phidm

Tén sdn phdm phai dwec ghi 14 "X xdng khéi" néu san phdm dwec xir ly theo quy trinh quy dinh trong
2.1, "X tAm huong khéi" néu duwge x(r ly theo cac quy trinh quy dinh trong 2.2, "X khé x8ng khéi" néu
dugc xtr ly theo quy trinh quy dinh trong 2.3, X 1a tén chung hay tén théng dyng clia céac loai ca duwgc
str dung theo quy dinh hién hanh ho3c theo tap quan cla céac quéc gia trong d6 thyc phdm 13 @8 ban,
sao cho khéng gay hiéu 1Am cho nguéi tiéu dung.

7.2 Ghinhén bd sung

Céc quéc gia ¢6 san phdm dugc ban cé thé quy dinh viéc st dung khéi tai tao phai @ ghi trén nhan.

12
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7.3 Bao quan va hwong din xt ly
Trén nhan phai cdng bé cach bdo quan, hwrdng din xi Iy thich hep déi véi san phim.
7.4 Ghinhin bao g6i khéng dung dé ban Ié

Théng tin quy dinh & trén phai dwgc ghi trén bao bi ho#ic trong cac tai ligu kém theo, trir tén clia san
pham, nhan biét 16 hang, tén va dia chi clia nha san xuét hay nha déng géi, cling nhw cac huéng dan
v& bdo quan.

Tuy nhién, t&n va dia chi clia nha san xuét hay nha déng géi cé thé dugc thay thé biing déu higu nhén
bit véi didu kién du hiéu nhan biét phai rd rang cling véi cac tai liéu kém theo.

8 LAy miu, kiém tra va phén tich

8.1 Ly miu

Sé dwgrec xay dyng.

8.2 Kiém tra cdm quan va vt ly

Viéc 14y mAu-d kidm tra cam quan va vat Iy phdi do nhirg ngudi da dwoc huén luyén thye hién va
tuan thi cac quy trinh néu trong 8.4 dén 8.6 va TCVN 11045:2015 (CAC/GL 31-1999) Huéng dén dénh
gid cam quan tai phong thir nghiém dbi voi cé va déng vét c6 vo.

8.3 Xac dinh histamin

C6 thé str dung phuong phap dap (rng tiéu chi thyc hién sau day:

Giéihantdi | Dai&p | Gidihan | Gidihan | Blch Do thuhdi | Phwong phép ap dung
da (ML), dung tbi phat | dinh lwgng | chudn dap (rng tiéu chi
mg/100g thidu, hién (LOQ), | twong dadi

mg/100g | (LOD), | mg/100g tal 13p
mg/100 g RSDg, %
(tmn;Obmh) 8 dén 12 1 2 16,0 Tir 90 dén 107 | TOVN 11047:2015 ).
AOQAC 977.13 ™,
20 ' NMKL 99, 2013 %

(ttrng don vi | 16 @én 24 2 4 14,4 Tir 90 dén 107 NMKL 196, 2013 ©

bao géi)

3 TCVN 11047:2015 Thiy sdn va sdn phdm thiy sdn — Xéc dinh ham lwong histamin — Phwrong phép do huynh quang
) ADAC 977.13 Histamine in seafood. Fluorometric method (Histamin trong thly sén. Phurong phép do huynh quang)
<) NMKL 89, 2013 Histamine. Fluorimetric determination in fish (Xéc dinh histamin trong cé bling do huynh quang)

9 NMKL 196, 2013 Biogenic amines. HPLC determinalion in foods (Xéc dinh amin hiru co trong thyc phdm bing phuong
phép sdc ky Idng higu ndng cao)
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8.4 Xéac dinh khéi lwgng tinh

Khéi Irong tinh dworc xac dinh theo khéi lvgng san phim, ngoai trir vét ligu bao goi, vat liéu chén v.v...
8.5 Nhiét do ra déng

Céc miu déng lanh can dugc ra dong & nhiét d mat d& duy tri chét lweng va tinh an toan.

8.6 Xac djnh Listeria monocytogenes

péi véi cac san phdm ma L. monocytogenes khdng cb kha nang phat trién, cac tidu chi vi sinh vat dua
theo TCVN 7700-2:2007 (ISO 11290-2:1998, With Amd. 1:2004) Vi sinh vét trong thyc phdm va thic
an chan nubi = Phwong phép phét higén va dinh lwong Listeria monocytogenes — Phén 2: Phuong phép
dinh luwong. Cé thé st dung cac phuwong phap khac co dé nhay, 66 tai lap va df tin cay twong dwong
néu ching dwge danh giad xac nhan thich hep [vi dyu dwa vao ISO 16140 Microbiology of food and
animal feeding stuffs — Protocol for the validation of alternative methods (Vi sinh vét trong thirc phém va
thirc &n chan nudi — Thit tuc d& danh gid xac nhan phuong phép thay thé)).

Péi voi cac san phdm ma L. monocytogenes ¢ kha nang phét trién, cac tiéu chi vi sinh vat dwa theo
TCVN 7700-1:2007 (ISO 11290-1:1996, With Amd. 1:2004) Vi sinh vét trong thire phdm va thic &n
chén nuéi — Phuong phép phat hién va dinh lwgng Listeria monocytogenes — Phén 1: Phuong phép
phét hién. Co6 thé str dyng cac phuong phép khéc cd d6 nhay, d tai lap va dd tin cay twong dwong
néu ching duwgc danh gia xac nhan thich hgp (vi dyu dya véo ISO 16140).

8.7 Xéac djnh Clostridium botulium

TCVN 9049:2012 ?Thyre phdm — Xéc dinh Clostridium botulinum vé dbc t6 cda chung bang phuong
phép vi sinh hodc cac phwong phap khac da dwgc danh gid xac nhén twong duong trén co s& khoa
hoc ding d& phat hién C. botulinum va cac déc té clia ching trong thirc phdm. Phuwong phap nay
khéng dugc thyrc hién thweng xuyén trén cac san phdm, nhung cé thé dugc st dung khi cé nghi ngdr
vé siF co mat clia cac déc tb.

8.8 Xac djnh ham wgng mudi

Ham Ilwong mudi (NaCl) trong nuwére mubi, X, bidu thj bing phin trdm khéi lwong, dwec tinh bing cong
thirc sau day:

_ax100

A=

2 TCOVN 8049:2012 dugc x&y dyng trén co s& tham khdo AOAC 977.26 Clostridium botufinum and its toxins in foods.
Microbiological method (Clostridium botulinum va doc t6 cda ching trong thurc phdm. Phuong phép vi sinh).
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Trong dé
a la ty |1& phan tram mudi;
b 1a ty 1& phén trdm cla nwée va mudi.

Ty |é phén tram nwéc: xac dinh theo TCVN 3700:1990 Thuy sdn — Phuong phép xéc dinh ham lwong
nwde hodc AOAC 952.08 Solids (total) in seafood [Chét khé (téng sé) trong thdy sén)

Ty 1& phan trim muédi: xac dinh theo TCVN 3701:2009, Thdy san va san phdm thiy sén — Xéc dinh
ham lwgng natri clorua hodic AOAC 937.09 Salt (sodium chloride) in seafood [Mubi (natri clorua) trong
thay sén].

8.9 Xac djnh hoat dd nwéc

Xac dinh hoat dd nwéc theo TCVN 8130:2009 (ISO 21807:2004) Vi sinh vét trong thire phdm va thic
dn chan nudi — Xéc djnh hoat d6 nudec.

8.10 Xac djnh kha ning tdn tai cta ky sinh tring

Céc phurong phap dugc sir dyng dé tach va thi nghiém kha nding tdn tai cla Ky sinh tring c6 thé bao
gdm cac phuong phap quy dinh trong Phy lyc A trong CODEX STAN 244-2004 Salted herring and
sprats (C4 trich mudi va cé trich com muéi) 88i véi tuyén triing hodc phuong phép khac abi v&i ky sinh
triing da duoc danh gid xac nhén gia trj st dung.

8.1 Xac djnh ky sinh trung nhin thiy dwgc bing mat thwong

Toan b don vi mAu duoc kidm tra vé sy c6 mét clia ky sinh triing khdng bj tiéu digt bing cach dat
méu da duoc ra dong (néu cAn) 1&n tAm acrylic day 5 mm, dd m& 45 % va dugc soi bing ngudn anh
sang cho 1 500 lux cach t& gidy 30 cm.

9 Xac djnh khuyét tat
Pon vi mAu bj coi la bj khuyét tat khi cho thdy d&c tinh bAt ky nao dwgc xac dinh dwdi day.
9.1 Chét ngoai lai

S c6 miit cGia bét ki chét nao trong cac don vi m3u ma khang ¢ ngudn géc tir c4, khdng de doa dén
strc khde con nguwdi va dé dang nhan ra ma khéng cin phéng dai hodc c6 mat & me dege xac dinh
béing phurong phap nao d6 bao gdm ca d¢ phéng dai duoc chira 14 khong phii hop véi thyrc hanh san
xuht t6t.

9.2 Ky sinh tring
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S co6 mét cla hai hay nhidu ky sinh trung nhin thy dwoc trong mét kilégam don vi mau phéat hién
duoc bing phwong phap quy dinh trong 8.11 ¢ dwdng kinh bao nang I&n hon 3 mm hodc ky sinh
tring chwa 1am kén va dai hon 10 mm.

9.3 Mui vj, hwong va cu tric

Pon vi mau bj anh hudng bdi mui khé chju kéo dai, huong vj hodic cAu tric cho théy c6 st phan hiy
ho#c c6 mui 8i, cam giac b chay hodc dAu hiéu khac khéng dc trung v& cm quan clia sén phim.

10 Chép nhan 16 hang
L& hang duoc coi la dép (ng yéu ciu clia tiéu chuén nay khi:

(i) Téng sb cac khuyét tat nh dwec phan loai theo Didu 9 khdng vurot qué sb chip nhan (c) cla ké
hoach t&y mAu thich hop (AQL-6,5) trong CAC/GL 50-2004, General guidelines on sampling (Hudng
dén chung vé 1dy méu);

(i) Khéi lvong tinh trung binh cla tit ca cc miu khéng dugc nhd hon trong legng da cdng bé, khéi
Irgng tinh cha mei vat chiva khong duwoc thiéu hyt ma khéng cé Iy do va khéi lwgng vat chira don 18
khéng dwec nhd hon 95 % trong legng da cdng bd.

(ili) Céc thanh phan chinh va céc chi tiéu chét luong, cic phy gia thyrc phdm, chét nhim ban, cac yéu
cAu v& vé sinh, x( ly va ghi nhan thda man Piéu 3, 4, 5, 6 va 7. Khdng ¢ don vi m&u nao dwgc chira
histamin vt qua 20 mg/100 g thit c4 theo ké hoach 14y m3u da dwgc chon. (Xem 8.3).
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Phuluc A
(Tham khao)

Cac quy trinh diét ky sinh tring

Phai s dung bién phap diét ky sinh triing do co quan ¢é thdm quyén khuyén céo.

Khi cn cp ddng aé tidu diét ky sinh triing (ca dwgc xong khéi lanh va c4 tm hwong khéi lanh) thi ca
phai dwgc cAp ddng trrdc hodic sau khi ché bién, két hop thei gian va nhigt o d §é tiéu diét ky sinh
trung séng.

Céc vi du v& quy trinh cAp déng a8 tiéu diét mot sé hodic toan bd ky sinh trung Ia:

— Cép ddng & — 20 °C tai tam san phdm trong 24 h (chi d6i véi Pseudoterranova decipiens va cac oai
thudc chi Anisakis)™:

- Cép ddng & — 35 ° C tai tam san ph&m trong 15 h (t4t ca c4c loai ky sinh triing)® ©- ¥ &1,

- CAp ddng & — 20 ° C & tam san pham trong 168 h (7 ngay) (tt ca cac loai ky sinh tring) # BL 141,
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Phuluc B
(Tham khao)

Ciéc vi dy ctia cac td hep thude tinh san phdm
dé giam thidu kha niing sinh ddc té cua Clostridium botulinum

Céc qudc gia c6 san phdm dugrc tiéu thy mong doi ¢é nhirng Iwa chen quan |y nguy co trén co s& khoa
hoc, vi dy Iwa chon mét sé phurong an tiy ¥ va loai trir cac phwong an khac, dya trén cac didu kién
trong nudc (vi dy: bdo quan ti nhién, bdo quan lanh va kidm soat han st dung; thoi gian va didu kién
van chuy®n; s dao dong ham long mubi co thé xay ra cho dit c6 cb ging tét nhét aé dat duoc ty 16
phan tram yéu cu, v.v...). Bang B.1 4p dung cho ca xang khéi va ca tdm hwong khéi khi huong khéi
dwoc tai tao tir dich ngwng ty khoi. Néu huwong khéi xam nhap béng cach pha trén hwrong vi nhén tao,
thi cAn nwéc mudi 5 % d& bdo vé san pham khi bdo quan & nhigt dd tir 3 °C dén 10 °C, hodic cin nuéc
mudi 10 % khi bao quan & nhiét do trén 10 °C. Bang ndy khdng &p dung cho ca khé x8ng khéi vi hoat 49
nwéc can 1a 0,75 hodc thip hon (36 Am 10 % hodc thdp hon) (e ché sy phat trién cla tit ca cac sinh
vat gay bénh tir thyrc pham vl thé khéng can lam lanh.

Thay vi diing nwdc mudi, cac théng sbé v& thai gian/nhiét @ nhét dinh c6 thé gidm thidu kha nang
C. botulinum phét trién trong san phdm. C. botulinum khdng thé phat trién va sinh déc té & nhiét 4o
birg hodc thAp hon 3 °C hodc & hoat d nwdc thap hon 0,94. Sir két hop thoi gian/nhiét 46 cling c6
thé kidm soat sy hinh thanh ddc t6. Khi tuan thi han s dung cling nhu nguwdi tiéu dung chép nhan
han st dyng, thi c6 thé liga chon mot hé théng dua trén sie két hop cac didu kign nhiét d bao quan
hién cé (nghia 1a bdo quan trong khi van chuyén, bdo quan khi ban &, bdo quan cla ngudi tiéu ding)
va han str dung.

Viéc lam dung nhiét 46 anh hudng tryc tiép dén tinh an toan va han sir dung sén pham. Sy két hop
thai gian/nhiét @6 c6 thé 1a mét cong cu hiru ich d& xéac dinh cac sdn pham c6 bi lam dyng nhiét 4§ hay
khéng.
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Bang B.1 — Vi du v cac phwong phéap dwgc chon dé kidm soat Clostridium botulinum

Nhiét dé trong Bao gél Nwéc mudi Cacgopy
qua trinh bao {NaCl)
quan san phim
Dwéi 3°C Thtcacac | Khongstrdyung | Dac té tir C. botulinum khéng thé hinh thanh duéi 3 °C,
bao goi Theo ddi nhiét 49 & cin thiét a4 ddm bao réng nhiét 4o
khéng dwoc qua 3 °C.

Ter3°C dén5°C Baogdi | Khéng cdn hoat | Khi cac sdn phdm nay duge dong goi trong mai tneéng

hidu khi | 8 nudc téi thidu. | hidu khi, cAn git nhiét 46 bdo quan téi da 1a 5 °C aé
Tuy nhién, noi c6 kiém soat vi sinh vat gay bénh ndi chung va duy tri chét
khd ning lam lwgng. Bao goi trong didu kieén hiéu khi khéng ngan
dung thdl gian/ nglra dwgc sy phét trién va hinh thanh doc té
nhigt @6, thi o6 tir C. botutinum. Trong cac san phdm dugc bao géi co
thé &Hioh i khéng khi, cac sinh vat gay hr hdng trong didu kién
i hiéu khi cho thy céc déu higu vé& sy hu hdng trude khi
% dén 35 % hinh thanh doc t§ do C. botulinum. Ngoai ra, trong moi
(khdi luong) ad trrémg bao gdi co khong khi, ¢ thd vin tdn tai moi
am chi tieu bd | O vi sinh yém khl va c6 th& hinh thanh 64c t& néu
- san phim 14 &di tweng bj lam dyng théi gian/nhiét do.
Vi Iy do a6, quéc gia cé san phdm dugc tidu thy van
nén yéu cdu nwéc mubi [dm rao can dbi v&i sy phat
trién clia cac ching C. hotulinum khong phan gidi
protein néu c6 nhirng lo ngai v& khd nang cla nguedi
van chuydn, nha ban 1é ho#ic nguéi tiéu ding trong

viéc duy tri viéc kidm soat theri gian/nhiét do.

Péng lanh (s18 °C)| TAtca cac Poc th tir C. botulinum khong thé hinh thanh khi san

bao géi phadm a3 lam dang lanh. Khi khéng cé nedc mubi voi
néng do thich hgp thl cé thé sinh doc td sau khi ra
dong, vl vay théng tin trén ghi nhan 13 cin thiét cho
ngwdi tidu dung d& gitr cac sdn phdm déng lanh, d3c
biét |a r3 déng trong ti lanh va sl dung ngay sau khi ra
déng.

Tir 3°C dén 5°C | Gidm oxy (k& | C6 thé Iya chon | Nude mudi & ndng téi thidu tir 3 % dén 3.5 % (khéi
cadbaogbi | nudc mudi mirc | lgng) két hop véi ldm lanh s& 1am cham dang ké
chan khéng, | ti thidu tr 3 % | (hofic ng&n nglra) sy hinh thanh ddc t6. Vi vay, nén
bao géi trong | 48n 3,5 % (tinh | yéu cu ndng d¢ nuéc mubi cao hon dé 1am rao can
moi trrng | theo khéi lvgng) | dbi véi sy phét tridn clia cac chiing C. botulinum khéng
khi diéu bién) thiy phan protein néu cé nhirng lo ngai vé viéc lam

dung nhiét d6 san pham.
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