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ABSTRACT

During the processing of frozen Pangasius hypophthalmus fillets, the
microbiological counts depend on the source of raw materials and
processing conditions, those impact significantly on the quality of the
final product. In particular, trimming is considered a high-risk step of
cross-contamination during processing. This study aimed to compare and
evaluate the microbial quality at trimming step in four frozen Pangasius
processing factories located in the Mekong Delta region. Trimmed
Pangasius fillet and contact surfaces samples (i.e., gloves and processing
tools) were examined including total mesophilic counts, Coliforms, E. coli
and coagulase-positive Staphylococci (Staphylococci coa+). The results
showed that total mesophilic counts on trimming Pangasius processed in
A, B, C and D plant were 7.1 £ 0.4; 7.5 &£ 0.7; 6.7 &+ 1.1 and 6.0 + 0.4
log CFU/g, respectively. Coliforms, E. coli and Staphylococci coa+ on
trimmed Pangasius ranged 4.0 - 5.1; 2.1 - 3.7 and 1.8 - 4.2 log CFU/g,
respectively. Thus, proper preservation of fillets during processing is
suggested. Good manufacturing practices should implement effectively to
minimize the risk of cross-contamination for the trimmed fillets.
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Diéu kién vé sinh ctia médi trudng ché bién va mat sé vi sinh vat trén ca Tra
(Pangasius hypophthalmus): Cong doan chinh hinh
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TOM TAT

Trong qué trinh ché bién ca Tra phi & déng lanh, mat s6 vi sinh vat phu
thudc vao ngudn nguyeén lidu va didu kién ché bién va do d6 c6 dnh hudng
dang ké dén chit lugng ctia thanh phdm. Chinh hinh dudc xem la cong
doan c6 nguy co cao lay nhiém trong quy trinh ché bién. Nghién ctu nay
dugc thire higén nhim danh gia va so sanh mat s vi sinh vat tai cong doan
chinh hinh & bén nha may ché bién ca Tra phi lé déng lanh thudc khu vyc
Déng bing song Cttu Long. Mau ci chinh hinh v moéi trudng ché bién
(cdc bé mit tiép xtic nhu ging tay cong nhan va dung cu ché bién) duge
danh gia céc chi tieu vi sinh vat bao gdm: vi sinh vat téng s6 hiéu khi,
Coliforms, E. coli va Staphylococci duong tinh coagulase (Staphylococci
coa+). Két qué cho thiy mat s6 vi sinh vat téng s6 hiéu khi trén ca chinh
hinh & bén nha may A, B, C va D lan lugt 14 7,1 & 0,4; 7,5 & 0,7; 6,7 &
1,1 va 6,0 + 0,4 log CFU/g. Mat s6 Coliforms, E. coli va Staphylococci
coa—+ trén ca chinh hinh tai cidc nha may tuong ting dao dong tit 4,0 - 5,1;
2,1 - 3,7 va 1,8 - 4,2 log CFU/g. Nghién citu thiy ring can c6 phuong
phap bao quan phit hgp ca ban thanh pham trong sudt qua trinh ché bién.
Thite hanh vé sinh va san xuét t6t can duge thie hien hisu qui dé gidm

Téng Thi Anh Ngoc
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1. bat Van Dé

C4a Tra la loai c¢6 gia tri thuong pham cao va
duge nusi nhiéu & cac tinh thude khu vic Dong
bang song Cttu Long nhu Déng Thap, An Giang,
Can Tho, Vinh Long véi tong dién tich lén dén
6,6 nghin ha (VASEP, 2019). Nganh hang ca Tra
la mot trong nhitng san pham xuét khau chi lyc
ctua nganh thiy sdn va thi truong ca Tra dugc
tiép tuc xuit khau sang 134 qubc gia va ving
lanh thé (VASEP, 2021). Tuy nhién, nguy co san
pham khong dam bao an toan vé sinh do viéc
thye hién céc hé thdng quan 1y chat lugng khong
theo qui chudn, chua hiéu qua va con nhiéu bat
cap trong trién khai va ap dung thuec té tai nhiéu
doanh nghiép (Tong & ctv., 2014).

Trong qui trinh ché bién, chinh hinh 13 mot
trong nhitng cong doan ché bién quan trong &
gitta quy trinh nhim lam sach, loai b phan thit
do, da, md&, va xuong con s6t; ngoai ra day la

thiéu nguy co nhiém chéo cho c4 ban thanh pham.

cong doan tao hinh gitip cac miéng c4 phi lé dong
nhét vé hinh dang va cdm quan. Ngoai ra, day la
cong doan c6 nguy cd cao giy méat an toan vé
sinh thitc pham do cac bé mit tiép xic (gang tay
cong nhan, dung cu ché bién...) c6 thé la ngudn
lay nhiém vi sinh vat cho c4 néu khong duge kiém
soat tot, thai gian ché bién dai v dudgc tién hanh
thii cong; nhiet do cling ¢6 thé 1a nguyén nhan
dan dén sy mat an toan ctia san pham (Tong &
ctv., 2014). Do d6, cong doan chinh hinh con duge
xem 13 diém kiém soat (CP-control point) trong
ké hoach HACCP (phan tich méi nguy va kiém
soét tai cac diém t6i han) can dugc giam sat va
kiém soét trong qué trinh ché bién.

Vi cac li do trén, nghién ciu nay thuc hién
nhim so sanh va danh gia chat lugng vé sinh tai
cong doan chinh hinh & bén nha may ché bién
c4 Tra thuoc khu vie ddng bing song Ctru Long.
Noi dung nghién ctu duge thyc hién thong qua
danh gid mat s6 vi sinh vat clia ca Tra va moi
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trudng ché bién tai cong doan chinh hinh; tit d6
nghién ctu cung cip thém théng tin, ciing nhu
khuyén céo va dé xuét phit hop dé gép phan gidm
thiéu nguy co nhiém chéo cho ban thanh pham.

2. Vat Liéu va Phuong Phap Nghién Ciu
2.1. Vat liéu nghién ctu

Mau ca Tra, bé mit tiép xic - bao gdm mau
ging tay cong nhan vd miu dung cu ché bién
(dao, thét, 16, mat ban ché bién) duge lay tai
cong doan chinh hinh & bén nhd may ché bién:
A (100 tan nguyén lieu/ngay, toa lac tai Vinh
Long; céc tiéu chuan an toan thirc pham ap dung:
HACCP va HALAL; thi truong xuat khau: Trung
Qudc, Malaysia va Indonesia), B (100 tAn nguyén
ligu/ngay, toa lac tai Dong Thap; cac tieu chuan
an toan thyc pham ap dung: ISO, HACCP, BRC,
IFS va GLOBAL GAP; thi truong xuét khau:
Chau Au, My, Uc va cac nuée Chau A), C (250
tan nguyen ligu/ngay, toa lac tai An Giang; cic
tieu chuan an toan thuc pham ap dung: BRC,
IFS, HACCP, HALAL va ASC; thi trudng xuét
khau: Nam My, Mexico, Chau Au, Trung Dong,
Trung Qubc-Hong Kong va cac nuée Chau A)
va D (35 tan nguyen lieu/ngay, toa lac tai Can
Tho; cac tiéu chuan an toan thyc pham ap dung:
HACCP, BRC va IFS; thi truong xuit khau: Anh,
Hy Lap, Ai Cap, Trung Dong, Thai Lan).

2.2. Phuong phéap lay méiu

Mau c4 chinh hinh (1 - 2 miéng phi 1&) dugc
liy biang nhip da khit trung va cho vao tai vo
trimg (Stomacher bags, BagLight®, Phap); miu
bé mat tiép xic duge liy bing cach st dung
tam bong da duge lam am bing dung dich Max-
imum Recovery Diluent (MRD, Merck, Darm-
stadt, Diic); quét déu tdm bong theo chiéu ngang,
doc v& chéo trén bé mit can lay mau vé6i dién tich
14 50 cm?; sau d6 dat lai tam bong vao dng chita
dung dich MRD dé sit dung cho phan tich céc chi
tieu vi sinh vat (ISO 18593:2004).

Cac mau sau khi 14y duge ghi nhéan, cho vao
tai vo trung va bao quan trong thung da, sau do
van chuyén vé phong thi nghiém vi sinh ctia nha
méy ldy mau hodc ciia Bo6 mon Cong nghé thyc
pham, Truong Dai hoc Can Tho; s6 lugng mau
va chi tiéu phan tich dugc trinh bay trong Bang
1.

2.3. Phuong phap phan tich vi sinh vat

25 g mau c4 chinh hinh dugdc 14y tit cAc phan
khac nhau ctia miéng phi 18, cho vao tai dap méu
vo trung; sau d6 thém vao 225 mL dung dich
MRD dé thu dugce nong do pha loang 10~1. Tién
hanh dap méiu (5 - 7 phit), sau d6 tién hanh
pha loing mau bang cach hit 1 mL mau can pha
lodng cho vio 6ng nghiém chita 9 mL dung dich
MRD dé thu duge nong do pha loang 1072, Dong
nhit mau trong 10 giay bang may vortex (RS-
VA10, PHOENIX, Ditc) va lap lai thao tdc dén
khi thu dugc cac bd ba néng do dé dia thich hop
(pha loAng mAu dat dén ndng do 1075) (ISO 6887-
2:2003). D6i véi mau bé mat tiép xtc thi can dong
nhat miu trong 10 gidy bing mdy vortex trudc
khi tién hanh pha lodng.

Vi sinh vat téng s6 hiéu khi (TMC - Total Mes-
ophylic Counts) dugc xac dinh theo phuong phéap
do dia bing moi truong Plate Count Agar (PCA,
Merck, Darmstadt, Dic) va 1 & 37°C trong 48 -
72 giv; Coliforms va E. coli duge xac dinh bing
moi truong Coliform Agar Enhanced Selectivity
(Coliform Agar ES, Merck, Darmstadt, Dic) va
@ ¢ 37°C trong 24 giv. Cac khuan lac Coliforms
moc trén moéi trudng c6 mau tir hdng dén do, cac
khuén lac E. coli (thuoc nhém Coliforms) c6 mau
tit xanh duong dén tim (Hinh 1-A). Staphylo-
cocci duong tinh coagulase (Staphylococci coa+)
dugc xac dinh bang phuong phap trang dia trén
thach Baird Parker Agar (BPA, Merck, Darm-
stadt, Ditc) bd sung 25/500 mL Egg Yolk Tellu-
rite Emulsion (EYTE, Merck, Dic). Sau 48 - 72
gis @ & 37°C, cac khuan lac Staphylococci coa+
c6 mau xam den va tao thanh ving két tia mau
traing duc xung quanh (Hinh 1-B). Céac khuan
lac Staphylococci duge xac nhan duong tinh co-
agulase bang phan tng tao dong st dung thubc
thit Bactident® Coagulase (Merck, Darmstadt,
Germany) (TCVN 4830-1:2005). Mdi nong do dd
(trang) dia duge lap lai hai 1an cho tit ci cac chi
tiéu phan tich.

Coliforms

E. coli -

Hinh 1. Hinh théi khudn lac Coliforms, E. coli (A)
va Staphylococci coa+ (B).
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Bang 1. S6 lugng méu va chi tiéu vi sinh vat

Chi tiéu

Loai mau Vi sinh vat tong s6  Coliforms E. coli  Staphylococci coa+"
Céa 362 36 36 36
Gang tay cong nhan 36 36 36 36
Dung cu ché bién 36 36 36 -3

L Staphylococci duong tinh coagulase; 2Ba thai diém lay

2.4. X1t ly sb lieu

Mat sb vi sinh vat duge tinh todn va bidu dién
dudi dang don vi logarit ctia sé khudn lac hinh
thanh: log CFU/g (ca) va log CFU/100 cm? (bé
mat tiép xic). Két qua duge trinh bay dudi dang
trung binh £ do léch chuan va xit Iy thong ke
bing kiém dinh ANOVA (a = 0,05) thong qua
phan mém Statgraphics Centurion 18 (Statgraph-
ics Technologies, Inc., The Plains, Virginia).

3. Két Qua va Thao Luan

3.1. Vi sinh vat tdng sb, Coliforms, E. coli
va Staphylococci coa+ trén gang tay cong
nhan

Két qua mat s6 vi sinh vat téng sé hiéu khi,
Coliforms, E. coli, Staphylococci coa+ trén gang
tay cong nhan chinh hinh & bén nha may ché
bién duge thé hien ¢ Hinh 2. Ké qua cho thay,
mat s6 vi sinh vat tong s6 hiéu khi trén ging tay
cong nhan chinh hinh dao dong tu 5,7 - 7,7 log
CFU/100 cm?. Trong d6, mat s6 vi sinh vat tong
s6 hiéu khi trén ging tay cong nhan chinh hinh
3 ba nha may A, B va C cao hon y nghia so véi
nha may D (P < 0,05). Mat s6 Coliforms trén
ging tay cong nhan & nha may A cao nhat (6,5
+ 0,6 log CFU/100 cm?) va khéac biet y nghia
(P < 0,05) so v6i ¢ cdc nha méy con lai (dao
dong tir 4,7 - 5,1 log CFU/100 cm?). Trong khi
do6, mat s6 E. coli trén gang tay cong nhan chinh
hinh dao dong tit 2,6 - 3,4 log CFU/100 cm? va
khong khac biét y nghia gita cdc nha méy (P
> 0,05). Staphylococci coa+ trén ging tay cong
nhan chinh hinh tai nha may A, Bva C (3,5- 4,7
log CFU/100 cm?) va khac biét § nghia so véi
nha may D (1,2 + 0,2 log CFU/100 cm?). Khong
c6 st tuong quan c6 ¥ nghia dude tim thiy gitta
nang suat nguyen liéu va mat sb vi sinh vat trén
gang tay cong nhan chinh hinh gitta cdc nha may.
Viéc dinh lugng cac vi khuan Coliforms, E. coli
hoiic Staphylococci c6 thé duge ding nhu céc chi
thi dé danh gia hieu qua ciia cic qua trinh vé sinh

miu X ba ngay X bén nha may; >Khong phan tich.

v chuong trinh HACCP tai cdc nha may ché bién
thie pham noi chung (Lang & ctv., 1999), do dé
lugng vi sinh vat ton tai trong sudt qui trinh ché
bién phan anh hiéu qua ctia hé thdng quan i chat
lugng, phu thudc vao cac yéu t6 nhu quy trinh vé
sinh, phuong phap phong ngita dbi véi san pham,
ciing nhu kiém soat sy lay nhiém nuée va nguyen
lieu dau vao.

Nghién cttu ciia Noseda & ctv. (2013) tai mot
nha may ché bién ca Tra (ning suit nguyen liéu
200 tan/ngay) da bao cdo rang mat sd6 E. coli
trén ging tay cong nhan chinh hinh nhé hon 0,7
log CFU/100 cm? & tat cad cac mau. Tuy nhién,
mat s6 E. coli trén ging tay cong nhan chinh
hinh trong nghién ctu nay cao hon. Bén canh
do, Staphylococci coa+ trén gang tay cong nhan
chinh hinh tai cac nha méy A, B va C dao dong
tit 3,5 - 4,7 log CFU/100 cm? (Hinh 2). Staphy-
lococcus aureus thuoc ho Staphylococci duge biét
1a loai vi khuan gay ngo doc thiyc pham va c6 thé
phat trién nhanh § khoang nhiét do dao dong trén
ca chinh hinh (22 - 28°C tai cac nha may ché bién
thuyc hién trong nghién cttu nay). Ngoai ra, ching
con dugce biét dén véi kha ning hinh thanh mang
sinh hoc (Di Ciccio & ctv., 2015) trén cdc bé mit
ché bién thuc phdm do qua trinh lam sach va khi
trung khong hiéu qué, va duge st dung nhu mot
chi thi vé mitc do vé sinh ca nhan va thuc hanh
sén xuat tot (Da Silva Meira & ctv., 2012; Tong
& ctv., 2020). Viec thyc hién céc nghién citu tiép
theo chuyen sau hon vé sy ton tai va phat trién
cia loai vi khuan nay trong qui trinh ché bién
13 can thiét. Vi vay, cac nha méy can chi trong
trang bi day di béo ho lao dong (gang tay, khau
trang, luéi trum toc,...) cho cong nhan dong thoi
giam sat viéc tuan thu thyc hién cac qui pham vé
sinh.

Vi sinh vat néi chung ton tai véi lugng cao trén
gang tay cong nhan (Hinh 2) c6 thé la ngudn lay
nhidm vi sinh vat cho c4 ban thanh pham (dac
bigt 1a vi sinh vat gay bénh) va do d6 &nh hudng
dén an toan ctia ca thanh pham (Svanevik & ctv.,
2015; Novoslavskij & ctv., 2016). Vi vay, cac nha
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Hinh 2. Vi sinh vat téng s, Coliforms, E. coli va Staphylococci coa+ trén ging tay cong nhan.

Céc chit cai (a, b, ¢) clia cing mot chi tiéu vi sinh vat
¥ nghia théng ké & mitc 5%.

méy can ting cudng tan suadt vé sinh ging tay
cong nhan, dung cu ché bién, nha xuéng ciing nhu
kiém soat t6t nhiet do va thoi gian ca ton luu tai
cong doan chinh hinh. Ngoai ra, cac qua trinh lam
sach, khtt trung va thu tuc vé sinh ca nhan, gang
tay, bao ho lao dong can dugc kiém soat chit ché
hodc cdi tién béi chiing c6 dnh huéng dén hé vi
sinh vat ton tai trén gang tay cong nhan.

3.2. Vi sinh vat téng sb, Coliforms va E. coli
trén dung cu chinh hinh

Nhitng dung cu dung trong qué trinh ché bién
1a cac bé miit tiép xtc truc tiép véi ca ching han
nhu dao, thét, r6 chita, mat ban ché bién ciing
c6 thé tiém &n nguy co gay nhiém chéo vi sinh
vat cho ca néu diéu kién vé sinh va khit tring
khong ddm béo (Shikongo-Nambabi & ctv., 2011;
Novoslavskij & ctv., 2016). Hinh 3 thé hien két
qué mat s6 vi sinh vat téng s6 hiéu khi, Coliforms
va E. coli trén dung cu chinh hinh & cidc nha may
ché bién ca Tra. Cu thé, mat s6 vi sinh vat téng sd
hiéu khi trén dung cy chinh hinh tuwong déi cao,
dao dong tit 6,5 - 7,9 log CFU/100 cm?. Mat s
Coliforms trén dung cu chinh hinh tai nha may
A (6,4 £ 1,1 log CFU/100 ¢cm?) cao hon § nghia
so v6i 6 cdc nha may con lai (P < 0,05; dao dong
tit 4,3 - 5,2 log CFU/100 cm?). Ngudc lai, mat
s6 E. coli trén dung cu chinh hinh tai nha may
Ala 1,9 £ 0,7 log CFU/100 cm? va thap hon so

khéac nhau thi cac gia tri trung binh ¢6 su khéc biét

v6i cdc nha may con lai (dao dong tu 2,5 - 3,1 log
CFU/100 cm?) (Hinh 3). Khong c6 sut tuong quan
c6 ¥ nghia giita nang sudt nguyén liéu va mat sé
vi sinh vat trén dung cu chinh hinh gitta cac nha
méy. Nhu vay, vi sinh vat ton tai véi lugng cao
trén dung cu chinh hinh dic biét 14 cac nhém vi
sinh vat Coliforms va E. coli sé lam ting nguy
co nhiém chéo cho c4 ban thanh pham. Do do,
cac nha may can ting cudng tan suat vé sinh nha
xudng, cic dung cu ché bién ciing nhu kiém soét
chit ché hiéu qua ciia cac qua trinh va tha tuc vé
sinh, lam sach va khi trung trong va ngoai qué
trinh sdn xuat (gitta cAc ca san xuat).

b ab

[ o

[

log CFU/100 em?

'
=
L

A B c

BTMC OColiforms OE. coli

Hinh 3. Mat s6 TMC, Coliforms va E. coli trén dung
cu chinh hinh.

Céac chit cai (a, b, ¢) clia cing mot chi tiéu vi sinh
vat khac nhau thi cac gia tri trung binh c6 sy khéc
biét y nghia théng ké & mic 5%.
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3.3. Vi sinh vat téng sb, Coliforms, E. coli va
Staphylococci coa+ trén ca chinh hinh

Mat s6 vi sinh vat tong s hiéu khi, Coliforms,
E. coli va Staphylococci coa+ trén ca chinh hinh
duge thé hien ¢ Hinh 4. Nhin chung, mat sb vi
sinh vat tdng s6 hiéu khi trén ca chinh hinh >
6 log CFU/g. Cu thé, mat s6 trung binh ctia vi
sinh vat tdng s6 hiéu khi trén ca chinh hinh cao
hon 7 log CFU/g tai hai nha may A va B, va cao
hon § nghia so véi cac mau ca chinh hinh duge
lay tai hai nha may C va D (P < 0,05; mat sb vi
sinh vat téng s6 hiéu khi trén c4 chinh hinh tai
nha may C va D lan lugt 1a 6,7 + 1,1 va 6,0 +
0,4 log CFU/g). Mat s6 Coliforms trén ca chinh
hinh tai cac nha may dao dong tu 4,0 - 5,5 log
CFU/g, trong d6 mat sd Coliforms trén c4 chinh
hinh thap nhéit tai nha may A va c6 khéc biét ¥
nghia so véi cdc nha may con lai (P < 0,05). Mat
s& E. coli trén c4 chinh hinh tai cac nha may A,
B, C va D lan lugt 1a 2,5 + 0,8: 3,7 + 0,6; 2.6
+ 0,6 va 2,5 £ 0,4 log CFU/g. Trong d6, mat s6
E. coli trén ca chinh hinh tai nha méay B cao y
nghia so véi cadc nha may con lai (P < 0,05). D6i
véi Staphylococci coa+, mat sb trén ca chinh hinh
tai cdc nha may dao dong tir 1,8 - 4,2 log CFU /g,
thap hon y nghia tai nha may A so véi cac nha
mdy con lai (P < 0,05) (Hinh 4). Khong c6 sy
tuong quan c6 y nghia gita ning suit nguyén
lieu v mat sb vi sinh vat trén ca Tra chinh hinh
gita cac nha may ciing nhu sy tuong quan co y
nghia gifta diéu kién vé sinh ciia méi trudng ché
bién (ging tay, dung cu chinh hinh) v mat sb vi
sinh vat trén ca Tra chinh hinh. Nghién citu cta
Noseda & ctv. (2013) cho thay mat s6 vi sinh vat
tong s6 hiéu khi trén ca chinh hinh (ning suét
nguyén lieu 200 tan/ngay) dao dong tit 3,0 - 4,1
log CFU/g va E. coli trén c& chinh hinh < 0,7
log CFU/g.

Mat s6 vi sinh vat trén ca chinh hinh cao ¢6 thé
do lay nhiém chéo tit ging tay cong nhan, cac bé
miit tiép xtc. Ngoai ra, ¢ thé do lay nhiém chéo
tit cac cong doan trude do clia quy trinh ché bién
(tiép nhan nguyen lieu, phi l¢, rita). O cong doan
phi 1& néu thao téc ciia cong nhan lam vo noi tang
ca thi nguy co gay mat an toan cao cong doan nay
va, cac cong doan sau clia quy trinh ché bién. T
cac két qua thu dude, c¢6 thé thiy ring mat s
vi sinh vat trén ca chinh hinh phu thudc vao quy
trinh ché bién va diéu kién vé sinh (lam sach va
khit trung). Lugng vi sinh vat trén ca (ban) thanh
pham ciing bi 4nh hudng bdi cac hoat dong kiém
soat chat lugng nhu thyc hanh vé sinh ca nhan,

log CFU/g
S o b oM L0y =] 000

BTMC OColiforms OE. coli BStaphylococci coa+

Hinh 4. Mat s6 TMC, Coliforms, E. coli va Staphy-
lococci coa+ trén ca chinh hinh.
Céc chit cai (a, b, ¢) clia cing mot chi tiéu vi sinh
vat khac nhau thi cac gia tri trung binh c6 sy khéc
biét ¥ nghia théng ke & mitc 5%.

chuong trinh vé sinh, cac bién phap phong ngia
cho san pham, kiém soat nguyén liéu va phuong
phép bdo quan ca ban thanh pham (Shikongo-
Nambabi & ctv., 2010; Kulawik & ctv., 2016).
Tt cac két qua thu duge, thie hanh san xuét t6t
dude dé nghi giam sat vd c6 phuong phap bao
quan ca ban thanh pham nhim dam bao chéit
lugng va an toan clia c& ban thanh pham.

4. Két Luan va Dé Nghi

Tém lai, mat s6 vi sinh vat téng s6 hiéu khi
trén c4 chinh hinh & b6én nha may A, B, C va D
lan lugt 1a 7,1 + 0,4; 7,5 &+ 0,7; 6,7 &+ 1,1 v& 6,0
+ 0,4 log CFU/g. Mat s6 Coliforms, E. coli va
Staphylococci coa+ trén ca tai cdc nha may tuong
ung dao dong tur 4,0 - 5,1; 2,1 - 3,7 va 1,8 - 4,2 log
CFU/g. Day la cong doan can giam sat va kiém
soat t6t nhdm han ché qua trinh 1ay nhiém cho
ca ban thanh pham. Cac nha may ché bién can
cai thien quy trinh va thi tuc kiém soat vé sinh
nhd xuéng, dung cy, thiét bi; thyc hanh tét ve
sinh c& nhan va c6 phuong phap bao quan ca ban
thanh pham dé gidm thiéu kha ning gay mét an
toan ca ban thanh pham.

Loi Cam Doan

Nghién cttu nay khong ton tai bat ki mau thuin
nao gitta cac tac gia.

L&i Cam On

Nghién citu nay thuodc khuon khd ciia dé tai
A-16 tai trg béi dir &n Nang cip Truong Dai hoc
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Can Tho VN14-P6 bing ngudn vén vay ODA tit
chinh phtt Nhat Ban. Nhém nghién citu xin chan
thanh cdm on cidc nha may cho phép lay mau va
cong bd cac két qua nay.
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