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Ca ngilr nguyén liéu

Tuna’s raw material

1 Pham vi 4p dung

Tieu chudn ndy quy dinh c4c yéu chu dbi véi ca nglr nguyén lidy, thudc loai ca nglr vay vang (Thunnus:
albacares, Bonnaterre, 1788) va ¢4 nglr mét to (Thunnus obesus, Lowe, 1839) dang twoi wép lanh
ho#ic 44 qua bdo quan lanh & nhiét 3 tr ~1 °C aén 4 °C, c6 thd duwore sir dyng trye tiép hodc ding lam
nguyén ligu ché bién tiép theo.

2 Tailidu vién din

Céc tai igu vién dn sau rét cin thiét cho vige 4p dung tiéu chudn nay. B6i véi céc tai ligu vién din ghi
ndm cbng bd thi 4p dung phién ban dwoce néu. B6i véi c4c tai liéu vién din khdng ghi ndm cong bb thi
ép dung phién ban m&i nhét, bao gbm ca c4c stra ddi, bd sung (néu ¢b).

TCVN 4830-1:2005 (SO 6888-1:1999, With Amd. 1:2003), Vi sinh vét trong thue phdm va thirc &n chén
nubi - Phuong phép djnh lwgng Staphylococci ¢6 phdn ng duong tinh coagulase (Staphylococcus
aureus va céc lodi khéc) trén dia thach — Phén 1: K thuét st dung mdi trdng thach Baird-Parker

TCVN 4884-1:2015 (ISO 4833-1:2013), Vi sinh v4t trong chudi thuc phém - Phuong phép dinh luong vi
sinh vat - Phan 1: Dém khuén lac & 30 °C béng ky thuél d8 dia

TCVN 4991:2005 (ISO 7937:2004), Vi sinh vt trong thyc phdm va thte &n chén nudi - Phuong phép
dinh lugng Clostridium perfringens trén dra thach — Ky thuét dém khuén lac

TCVN 5276:1990, Thuy sén ~ Ldy méu va chudn bj méu

TCVN 8507-3:2005 (ISO 6887-3:2003), Vi sinh vét trong thyuc phdm va thdc &n chén nubi - Chudn bj
méu thiy, huyén pha ban 'déu va céc dung djch pha loéng thap phén dé kiém tra vi sinh vt - Phén 3:
Céc nguyén téc cyu thé dé chudn bj cée méu thuy san va sén phém thuy sén

TCVN 7602:2007, Thyc phdm - Xéc dinh ham luong chi bing phuong phap quang phé hép thy
nguyén t
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TCVN 7603:2007, Thiue phém — Xéc dinh ham lugng cadimi bdng phuong phép quang phd hép thy
nguyén

TCVN 7604:2007, Thuc phim - Xéc dinh ham heong thdy ngén bang phuong phép quang phd hép thy
riguyén tey

TCVN 7905-1:2008 (ISO/TS 21872-1:2007), Vi sinh vét trong thyc phdm vé thire &n chdn nudi —
Phuong phép phét hién Vibrio spp. ¢6 khd ndng g8y bénh dudng ruét ~ Phén 1: Phét hién Vibrio
parahaemolyticus va Vibrio cholerae

TCVN 7924-1:2008 (ISO 16649-1:2001), Vi sinh vét trong thurc phém va thie &n chin nudi — Phuong
phép dinh lung Escherichia coli duong tinh b-glucuronidaza — Phén 1: K§ thust dém khuén lac & 44 °C
st dung mang loc va 5-bromo-4-clo-3-indolyl b-D-glucuronid

TCVN 8352:2010, Thuy sﬂn vé sén phém thuy sén ~ Xéc dinh ham luong histamin — Phuong phép séc
ki #dng hiéu nding cao ‘

TCVN 10780-1:2017 (ISO 6579-1:2017), Vi sinh véit trong chudi thue phdm — Phuong phép phét hién,
dinh legng vé x4c dinh typ huyét thanh cda Salmonelia — Phén 1: Phét hign Salmonella

TCVN 11045:2015 (CAC/GL 31-1998), Hwong dén dénh gié cdm quan tai phong thir nghiém dbi voi cé
va dong vét c6 vo

TCVN 11047:2015, Thily sdn va sdn phém thiy sén — Xéc dinh ham luong histamin - Phuong phép do
huynh quang

AOAC 990.04, Mercury (methyl} in seafood. Liquid chromatographic - atoric absorpfq’on spactrophotometric
method (Melyl thily ngén tiong hai sdn. Phuong phép séc ki Idng - quang phd hép thy nguyén tib).

3 Thuat ngle, dinh nghia
Trong tiéu chufin ndy st dung céc thuét nglv va dinh nghia sau day:

3.1

Vét rach (Abrasion and Scratch)

Vét thwong hé, lam rach mot mang da c6 49 rong 2 1 mm, déi 2 0,5 cm va gy anh huwdng dén phan
co thit bén trong ctia c4; vét thuong néing c6 thé gy ty méu, bAm dap ngoai da.

3.2

Vét xwéc (Scratch)

Viét cao, xwéc bén ngoai da o4 cé 46 rdng < 1 mm, bé dai vét xwée < 0,5 cm va khéng lam tn thuong
dén phan co thit bén trong c4. Khdng gy bdm, dap tu mau duwéi da.



4 Yéu chu ki thuat

41 Phén hang
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Can ol vao chi tiu cdm quan, ¢4 nglr vy vang va cé ngir m&t to nguyén lidu dugce phan 1am 4 hang;

hang 1, hang 2, hang 3 va hang 4.

4,2 Yéu cdu cam quan

Céc chi tidu cdm quan clia ¢4 ngle vAy vang va c4 ngle mét to nguyén liéu theo quy dinh trong Baing 1.

Bang 1 - Cac chi tidéu ¢cadm quan

' Hang 1

Chi tisu Hang 2 Hang 3 Hang 4
1. Hinh Than c4 nguyén ven, | Than cé c6 mot vai vét | Than ca cb tir 1 @én 2 | Than c& ¢ tir trén 3
thirc b&n | da khong co vét rach, | xwéc. vét xude, vt rach. vét rach,
ngoai vétxwge,
C4 twoi ty nhign, VAy | C4 kém tuol, than c4 | C& kém twoi, than ¢4 | CA khong con twoi.
¢4 nguyén ven. mit mdt vai vy | mit mot vai méng vly | Than mét ting mang
nhwng khong &nh | nhé. vay Ion.
hwedng dén thit ca.
Mau séc lung va bung | Mau séc lung va byng | Mau séc lung va byng | Mau séc lung va byng
¢4 sang, nhdn, sgch | c4 nhén nhwng kém | c4 cb trigu chieng ngém | ¢4 bj sim ho¥c bac
sé, sang, me&c (da byng b rép, | mau.
s3n sti, khong nhdn)
hogc bj bac mau.
2.Mauséc | Co thit ca trong va | Co thit c4 kém trong, | Co thit c& m&, kém | Co thit ca duc; 6 mau
co thit phan quang &nh sang | phdn quang &nh sang | trong va khong phén | nau x4m.
tbt; co mau @d héng. | kém hon hang 1; ¢d | quang 4nh sang; nau
mau dd ¢am. nhat ho#c khong mau
3.Kétchu | Thit séin chdc, dan hdi | Thit kém s&n chéc, | Thit khong sin chic, | Thit mém nhio, khdng
cothit | rAt tét (d2n hdi nhanh | dan hdi tét (dan hdi trd | kém d3n hdi (dan hdi | dan hdi.
trdr lal khi &n nhe ng6én | lai chdm hon khi &n | ted lai rAt cham khi 4n
tay vao). nhe ngon tay vao). ngén tay vao).
4. Mui clia C6 mii i nhién clia c4. Khéng cé mili la C4 mét mii by nhién
thit ca ho#c khdng mui




TCVN 12153:2018

4.3 Yéu cAu héa hoc
Ham lugng histamin: ~ khdng I&n hon 100 mg/kg.
4.4 Gidél han kim loai néng

Céc gi6i han kim loai nding d6i véi ca ngly vay vang va ca nglr m&t to nguyén liéu theo quy dinh trong
Bang 2,

Béng 2 - Gi6i han kim loai ning

Chi tiéu Mdec tbi da
1. Ham lwgng cadimi, mg/kg 0,1
2. Ham iwgng chi, mg/kg 0,3
3. Ham lwong thdy ngan, mglkg 1,0
4. Ham lwgng metyl thily ngan, mg/kg 1,0

4.5 Ciél han vi sinh vét
Gidi han vi sinh vét a6i v6i ca nglr vy vang va cé nglr mét to nguyén liéu theo quy dinh trong Bang 3.

Bang 3 — Gi&l han vi sinh vit

Tén chi tidu . Mue
1. Téng vi sinh vat hiéu khi, CFU/g, khdng Ién hon 10°
2. E. coli, CFU/g, khdng 1én hon 10?
3. . aureus, CFUIg, khong Ién hon 10?
4. Cli. perfringens, CFUIg, khong I&n hon 10
5. Salmonella, CFU/25 g Khéng dugc ¢6
6. V. parahaemolyticus, CFU/g, khéng Iém hon 10?
5 Ly miu

5.4 Léy miu a8 kidm tra cdm quan co thit ¢4 ngl nguyén liéu, theo quy dinh tai Phy lyc A.

8.2 LAy miu @& kidm tra céc chi tidu cam quan khac, chi tiéu hoa hoc, vi sinh, kim loai ning,
theo TCVN 5276:1990.
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6 Phwong phép thiv
6.1 Chuin bj miu thiv
6.1.1 Chudn bj mat thir @8 kidm tra cam quan
a) Chuén bj miu thir & >.céc dinh mau séc co thit nguyén liéu:

MAu thir Gudi ca va 1i sau khi Iy theo Phy lyc A duoc dat trén khay phing, dé yén trong didu kién
phong trong khodng 30 phut d& dn dinh mau sic.

b) Chufin bj miu thir d& x4c dinh cac chitidu cam quan khéc: theo TCVN 11045:2016 (CAC/GL 31-1999).
6.1.2 Chudn bj miu thiv d& kidm tra chi tiéu hoé hoc va kim loai niing, theo TCVN 5276:1990.
6.1.3 Chuén bj méu thie dé kidm tra chi tidu vi sinh, theo TCVN 6507-3:2005 (ISO 6887-3:2003).
6.2 Xéac dinh cac chi tiéu cdm quan, theo TCVN 11045:2015 (CAC/GL 31-1999).

6.3 Xac dinh ham ;qug histamin, theo TCVN 8352:2010 ho#¢ TCVN 11047:2015.

6.4 Xéac djnh ham lwgng cadimi, theo TCVN 7603:2007.

6.5 Xac dinh ham lweng chi, theo TCVN 7602:2007.

6.6 Xac dinh ham lwong thuy ngén, theo TCVN 7604:2007,

6.7 Xéc djnh ham lwong metyl thuy ngén, theo AOAC 890.04.

6.8 X4c dinh téng vi sinh v4t hidu khi, theo TCVN 4884-1:2015 (ISO 4833-1:2013).

6.9 Xac dinh E, t;‘o!i. theo TCVN 7924-1:2008 (ISO 16649-1:2001).

6.10 Xéc djnh S, aureus, theo TCUN 48‘30-1 12005 (ISO 6888-1:1999, With Amd. 1:2003).

6.11 Xé&c djnh Cl. perfringens, theo TCVN'4991:2005 (ISO 7937:2004).

6.12 Xac dinh Salmonella, theo TCVN 10780-1:2017 (ISO 6579-1:2017).

6.13 Xac djnh V. parahaemolyticus, theo TCVN 7905-1:2008 (ISO/TS 21872-1:2007).

7 Bao géi, ghi nhén, bdo quan va vin chuyén
7.1 Bao gdl

Bao bl dyng san phdm phdi sach, b&n chic va dim bao an todn vé& sinh. Bao bl phai dwc lAm tir vat
liéu phit he'p véi muyc dich sir dung, ddm bdo an toan thre phim, khéng chiva ddc t6 hodic ¢6 mii dnh
hwéng dén sin phém.
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7.2 Ghi nhin
Ghi nhan san pham theo quy dinh hign hanhRIF,
7.3 Bao quan

Bdo quan san phim & nhiét @ tir ~1 °C d@én 4 °C. Phwong tién bao quan san phim phéi sach, khéng
6 mui 13, duy trl dwec chét lrgng clia san phdm.

7.4 Vénchuyén

8an pham dugc van chuydn bang cic phuong tién chuyén dung. Phirong tién van chuydn phai duoc
lam vé sinh, khi® triing treéc khi ste dyung; dam bdo khé, sach, khdng c6 mui ta lam anh hwdng Gén sén
phim.

10
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Phuy lyc A
(Quy dinh)

Phwong phéap 14y miu dé kidm tra cam quan co thit ca ngtr nguyén liéu

A.1 Thiét b}, dyng cy-
A.1.4 Cay xuyén (xem Hinh A.1).

A.4.2 Dao phile.

o __ -

a) Chutao cly xuyén (gdm cén clm fay vé piston) b) Trang théi hoat ddng clia cay xuyén

Hinh A.1 - C4y xuyén

A.2 Cach fién hanh
A24 Liy miu I6i c& ngr nguyén lidu (core sample)
Mau 16i dwoc Iy ngay duwdi vy ngue ¢ ngir nguyén lidu.

Ding céy xuyén (A.1.1) tim @én vj trf trung tam bén dwdi vay ngwe bén tréi ca nglr, dam thing cay
xuyén cham dén xwong séng c4. Sau dé rut ra, bén trong cdy xuyén s& chira day mét éng thit c4 gdm
thit I8i c4. Cubi cling diing piston a4y éng thit nay ra @& ly m3u thit 18i. Thao tac chi tin hanh mét 1An
adi v&i mdi ¢4 thé (xem Hinh A.2).

A.2.2 Ly miu kidm dudi (tail cut sample)

Dét c4 ném Gp bung xubng san, 4t nghiéng sang trai; ding dao phile chuyén dung (A.1.2) Iy mat phin
thit c4, vi tri cdt nam gitva vay phy thir 3 va 4 tinh t& dudi ¢4, dd day miéng cit tir 3 cm dén 4 om. Vét
cét sau dén cham xwong séng c4.

11
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Hinh A.2 - Mét c&t ngang cita co thit ¢4 ngie va vi tri chinh xéc dé thwe hign
vige 14y mu 161 c& ngty nguyén ligu

12
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Thw myc tai ligu tham khao

Nghj dinh s6 43/2017/ND-CP ngay 14 thang 4 ndm 2017 clia Chinh pht v& nhén hang héa

Thong fw ién tich s6 34/2014/TTLT-BYT-BNNPTNT-BCT ngay 27 théang 10 ndm 2014 hudng dén
ghi nh&n hang héa déi voi thire phim, phuy gia thye phdm va chét hd tre ché bién thire phdm bao
g6i sén

TCVN 7087:2013 Ghi nhan thye phdm bao géi sén

QCVN 8-3:2012/BYT, Quy chudn ky thugt qubc gia dbi v6i gi6i han 6 nhiém vi sinh vét trong thue
pham

QCVN 8-2:2011/BYT, Quy chuén ki thuét qubc gia ddi v6i giéi han 6 nhim kim loai ndng trong
thue phdm

TCVN 6388:20b6 (CODEX STAN 70-1995), C4 ngtr déng hfp
Philippines national standard, PNS BAFS 137:2014, Fresh-chilled and fresh-frozen tuna for sashimi
Philippines national standard, PNS BAFS 138:2014, Fresh-chilled, fresh-frozen and treated tuna

Wiryanti J., 2000, Improved quality control for the handling and processing of fresh and frozen
{una at sea and.on shore. ASEAN-Canada Fisheries post-harvest technology project-Phase I,

DiGegorio R., 2014.."Tuna Grading and Evaluation”. The complete Tuna Buyer'é handbook. Urner
Barry. :

[11] The Australian Tuna Handling Manual. Practice guide for industry.

[12]
[13]

Bartram P.K. 1998. U.S Fresh Tuna Market Study. FFA Report 98/12.

Bartram P. 1996. Quality and product differentiation as price determinants in the marketing of
fresh pacific tuna and marlin, 50 pp. University of Hawaii. Joint Institute for Marine and
Atmospheric Research.

[14) Blank Michel. 2002. Grading of Tuna for Sashimi market. SPC Fisheries Newslelter 101.

119)

Bartram P. 1992. Consultancy Report Tuna export Marketing. Tonga: Pacific Islands Marine
Resource Project. Agricultural Cooperative Development International. Washington, DC.,

{16] Douglas A.E. 2007. invesﬁgatfons_into the qualities of farmed, fresh southern bluefin funa, air-

freighted from port Lincoln, South Australia to Tokyo, Japan. School of biological sciences, Faculty
of Science and Engineering, Flinders university, Adelaide, Australia.

13



	12153_2018_001.jpg
	12153_2018_003.jpg
	12153_2018_005.jpg
	12153_2018_006.jpg
	12153_2018_007.jpg
	12153_2018_008.jpg
	12153_2018_009.jpg
	12153_2018_010.jpg
	12153_2018_011.jpg
	12153_2018_012.jpg
	12153_2018_013.jpg

