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L& néi ddu

TCVN 12429-1:2018 do Cuc Quan ly Chét lwgng Néng 1am san
va thlly san bign soan, Bd Néng nghiép va Phét trién ndng thon
da nghj, Téng cuc Tiéu chuin Do ldng Chét legng thdm dinh,
B3 Khoa hoc va Céng nghé cang bé.
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Thit mat -
Phan 1: Thit lon

Chilled meat —
Part 1: Porcine (pork) meat

1 Pham vi ap dung

Tiéu chuan nay ap dyng cho thit lon mat dugc dung lam thuc pham.

2 Tai liéu vién dén
Céc tai liéu vién dén sau rét cén thiét cho viéc ap dung tiéu chuan nay. Dai voi cac tai liéu vién dan ghi

nam cong bd thi 4p dung phién ban dugc ndu. DSi véi tai ligu vién din khdng ghi ndm cong bd thi &p
dung phién ban méi nhét, bao gdm ca céc sira ddi, bd sung (néu co).

TCVN 3699:1990 Thuy sdn — Phuong phép thir djnh tinh hydro sulphua va amoniac
TCVN 4835:2002 (1SO 2917:1999) Thit va sén phdm thijt— Bo do pH — Phuong phép chuén
TCVN 5733:1993 Thjt — Phurong phép phat hién ky sinh tring

TCVN 7135:2002 (ISO 6391:1997) Thit va sén phdm thjt — Bjnh lwgng E. coli — Ky thuat dém khuén lac
& 44 °C str dung mang loc

TCVN 7928:2008 Thyre phdm — X4c dinh téng $6 vi sinh vét hiéu khi bdng phuong phép gel pectin

TCVN 8126:2009 Thue phdm — X4c dinh chi, cadimi, k&m, dong va st — Phuong phap do phé hap thy
nguyén ttr sau khi da phén hdy béng vi séng

TCVN 9581:2013 Thit va sdn phdm thjt — Phurong phép phét hién 4u tring giun xodn (Trichinella) trong
thit lon

TCVN 10780-1:2017 (ISO 6579-1:2017) Vi sinh vét trong chudi thye phdm — Phuong phap phét hién,
dinh lrong va xéc dinh typ huyét thanh ctia Salmonella — Phan 1: Phuong phap phét hién Salmonella
spp.
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3 Thuét ngi¥ va dinh nghia
Trong tidu chudn nay sir dung cac thuat ngl va dinh nghfa sau day:

34

Thit lon mat (chilled pork)

Than thit lon ngay sau khi giét md & dang nguy&n con hodc x& dbi trai qua qua trinh 1am mét bdo dam tam
thit & phan thit ddy nhét dat nhiét d6 ttr 0 °C dén 4 °C trong thoi gian khdng qua 24 h sau giét mb. Cac dang
san phdm, nhw cit miéng hodc xay dwoc pha loc than thit 34 qua qua trinh [am mat. Thit lon mat phai dwoc
van chuyén va bao quan & nhiét d6 tir 0 °C dén 4 °C,

3.2
Lam mat (chilling)
Qua trinh ha nhigt do than thit xubng 0 °C dén 4 °C.

33
Pha loc (Dressing)
Sy phan chia than thit thanh nhitng phén &n dwgc va nhimg phan khong an duworc.

34

Than thit (Carcass)

Toan b co th ciia dgng vét sau khi ct tiét, cao 16ng (hodic danh 18ng), tach bd phil tang, cit b hodic khéng
céat bd cac chi, diu, dudi. Than thit c6 thé d& nguyén hoac xé déi doc theo xwong séng.

4 Cac yéu cdu

4.1 Yéuciu chung

Lon dwa vao giét mé va co s& san xuét thit méat phai dap (rng cac quy dinh hién hanh vé kidm soat giét mé,
dam bao didu kign vé sinh thi y va an toan thyc phim.

4.2 Trwéc khi giét mé

4.21 Van chuyén lon séng

Lon khong dugc van chuyén lién tuc qué 8 h, trong treang hop stk dung cac phuang tign van chuyn chuyén
dung dap (rng céc qui dinh hién hanh thi théi gian van chuyan lién tuc c6 thé kéo dai téi 12 h.

Lon khéng dugc van chuyén qua 72 h ké tir khi 18n phuong tién van chuyén dén dia didm giét mb.

4.2.2 Ché giétméd
Lon khéng dugc &n it nhét 12 h trrére giét mé.
Lon phai dwgc nghi ngoi it nhét 2 h, ddm bdo ngudn nwérc ubng sach trudc khi giét mé.
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4.3 Giét mé
Lon séng dua vao khu vigc giét md dwoc lam ngat, iy huyét, am sach 16ng va tach ni tang.
4.4 Qua trinh lam mat, pha loc va dong goi
4.41 Lam mat

Qué trinh lam mat phai dwgc thiee hién ngay sau khi két thic qua trinh giét mé.

Than thit dwgc dwa di lam mat sao cho tAm cla phan thit ddy nhét dat nhiét do tir 0 °C dén 4 °C trong
thoi gian khéng qua 24 h,

4.4.2 Phalgc va déng goi
Trong qua trinh pha lgc va déng géi, nhiét 43 san pham thit luén dwgc duy tri & mirc thép hon 7 °C.

Nhiét @) phong pha lpc va dong géi ludn dugc duy tri dwdl 12 °C.
4.5 Chi tiéu vé chét lwgng

4.5.1 Chi tiéu cdm quan, dugc quy dinh trong Bang 1.

Bang 1 - Cac chi tléu cam quan

Chi tiéu Yéu ciu
1. Thit séng
- B& mat B& mat thit khd, sach, khdng dinh I6ng va tap chét la.
- Mui Mui ty nhién cta thit, khdng cé mui 6i, mii chua.
- Mau m& M& c6 mau tréng si¥a hodc trdng hong.
- Mau thit nac Thit nac c6 mau dac trung cla thit Ion tir héng dén dé nhat hodc dd.
2. Thit luge
- Mui Dac trwng bdi mdi m&, mii thit, cAm giac béo,
- Mau m& Mau mé tréng duc.
- Mau thit nac Thit nac c6 mau tring nga.
- Mui vj Mui vi déc treng cha thit lude, khéng cé mui vj 6i, mui vj chua. Vj
ngot dac treng.
3. Nudre lude thit
- D4 trong Nwdrc lude trong.
- Mui vi Pac treng bdi mui thit va vj thit, khéng ¢6 mui i, mui chua, mui tanh.
- Kich thwée vang m& | Kich thudc vang mé trung binh.




TCVN 12429-1:2018

4.5.2 Chitiéu ly-hoa cia thit Ign mat
Chi tiéu ly-hoa ciia thjt lgn mat duoc quy dinh trong Béng 2.

Bang 2 - Céc chi tiéu ly-hoa

Tén chi tiéu Yéu ciu
1. pH 5,5 dén 6,2
2. Phan (ng dinh tinh hydro sulfua (H.S) Am tinh

4.6 Chi tidu v& an toan thuc phim

4.6.1 Ham lwgng kim loai niing

Gi¢i han 16i da kim loai nang déi véi thit lon mat duoc quy djnh trong Bang 3.

Bang 3 - Giéi han téi da vé kim loai ning

Tén chl tidu Muec tdi da
1. Cadimi (Cd), mg/kg 0,05
2, Chi (Pb), mg/kg 0,1

4.6.2 Dw |wong thudc thii y, phii hop véi quy dinh hién hanh.
4.8.3 Dw lwgng thude bdo vé thyrc vat, phit hop véi quy dinh hidn hanh,
4.6.4 Chi tiéu vi sinh vat

Gi¢i han cho phép ddi véi vi sinh vat trong thit lon mat dugc quy dinh trong Bang 4.

Béng 4 - Gii han cho phép déi véi vi sinh vat

Chi tiéu Ké hoach lay mau Gidi han cho phép
n c m M
1..-Tdng vi sinh v4t hiéu khi, cfu/g B 2 5x10° 5x 108~
2. E. coli, cfulg 5 2 5x10% 5x103
- [B. Salmonellai25 g - 5 ' 0 Khéng dugec phép cb

Trong do:
n 14 s& mau can |4y tir 16 hang dé kiém nghigm.
¢ 13 s6 mAu t4i da cho phép trong n mAu c6 két qua kiém nghiém nim gira m va M.
m la gi&i han dugi.
M la gidi han trén.
Néu trong n m&u kidm nghiém chi 01 mau cho két qua vugt qué gia trj M 1 khéng dat.
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4.6.5 Cac chi tiéu ky sinh trung
Céc chi tiéu vé& ky sinh triing trong thit lon méat duoc quy dinh trong Bang 5.

Bang § - Cac chi tidu ky sinh triing

Tén chi tiéu Yéu cau
1. Gao lgn (Cysticercus cellulosae) Khéng dugc
phép c6 -
2. Giun xoén (Trichinella spiralis)

5 Phwong phap thw

5.1 Xac dinh pH, theo TCVN 4835:2002 (1ISO 2917:1999).

5.2 Thir djnh tinh hydro sulfua (H:S), theo TCVN 3699:1990.

5.3 Xac dinh ham Iwong cadimi, theo TCVN 8126:2009.

5.4 Xac dinh ham lwgng chi, theo TCVN 8126:2009.

5.5 Xac dinh tong s6 vi sinh vat hiéu khi, theo TCVN 7928:2008.

5.6 Xac djnh E. coll, theo TCVN 7135:2002 (ISO 6391:1997).

5.7 Xac dinh Salmonelfa, theo TCVN 10780-1:2017 (ISO 6579-1:2017).
5.8 Phat hién gao lon, theo TCVN 5733:1993.

5.9 Phat hién giun xoan, theo TCVN 9581:2013.

6 Ghinhan

Viéc ghi nhan sian pham thit lgn mat phai dwgc thie hién theo cac quy dinh hién hanh.

7 Bao goi, vin chuyén, bao quan va théi han st dung
7.1 Bao goi

Bao bi, dung cu chtva dung dwoc lam béng vat lidu dap (rng cac qui dinh hign hanh v& dam bao vé sinh ar
toan thirc pham.
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7.2 Van chuyén

Thit lon méat dugre van chuyén bang céc phrong tién chuyén dung, dam bdo vé sinh an toan thywc pham va
khéng anh hudng dén chat lvgng thit.

Trong sudt qué trinh van chuyén, thit ion mat ludn duge duy trl nhiét 4o sao cho tm s&n pham trong khoang
0°C dén 4 °C.

7.3 Baoquan

Thit sau khi 1am mat, pha lgc, déng géi phai luén duge bao quan & nhiét dd tir 0 °C dén 4 °C.
7.4 Thei han sir dung

a) Than thit sau khi lam méat ¢ han sir dyng khdng qué 7 ngay.

b) Céc san pham thit lon mat & dang thit cét, thit xay: tiy theo hinh thivc bao géi, vat liéu va cdng nghé bao
gbi, co s& san xuét tyr cng bé thai han st dyng san phdm thit lgn mét clia co' s& minh. Co s& phai cung
cap ddy du hd so, bng chirng khoa hec hoiic két qua thirc nghidm chizng minh v& thai han sir dyng cla
s&n phdm cho cac bén lién quan khi co yéu ciu.
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Thw muyc tai lieu tham khao

[1] TCVN 1-2:2008, Xdy dung tiéu chudn - Phén 2: Quy dinh vé trinh bay va thé hién nji dung tiéu
chuén quéc gia.

[2] TCVN 8209:2009, Quy pham thuc hanh vé sinh dbi voi thit (Code of hygienic practice for meat).

[3] QCVN 8-2:2011/BYT, Quy chuén ky thuat quéc gia di véi gidi han 6 nhiém kim loai ngng trong
thue pham.

[4] QCVN 8-3:2012/BYT, Quy chuén ky thuat quéc gia dbi véi 6 nhiém vi sinh vét trong thye pham,

[5] QCVN 01-150:2017/BNNPTNT, Quy chuén ky thuit Quéc gia Yéu cu vé sinh thi y d6i véi co s&
giét md dong vét tap trung.

[6] ECE/TRADE/369, UNECE Standard: Porcine Meat - Carcases and Cuts.

[7] Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 April 2004,
laying down specific hygiene rules for food of animal origin.

[8] Council Regulation (EC) No 1/2005 of 22 December 2004, on the protection of animals during

transport and related operations and amending Directives 64/432/EEC and 93/119/EC and Regulation
(EC) No 1255/97.
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