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L&i néi diu

TCVN 10923:2015 hoan toan twong duwong véi ISO 8683:1988;
ISO 8683:1988 A& Awgc ra soat va phé duyét lai vao nam 2011 véi bé
cuc va ndi dung khéng thay ddi;

TCVN 10923:2015 do Ban k§ thuat tiéu chuén quéc gia TCVN/TC/F10
Rau qua va san pham rau qué bién soan, Tdng cyc Tiéu chun Do lwéng
Chét lgng thim dinh, Bd Khoa hoc va Cang nghé céng bé.
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Rau diép - Hwéng dan lam lanh so b va van chuyén lanh

Lettuce - Guide to precooling and refrigerated transport

1 Pham vi ap dung

Tiéu chudn nay dua ra huéng din chung v& viéc [am lanh so b va van chuyén lanh rau diép (Lactuca

sativa Linnaeus).

2 Tailigu vign dén

Céc tai liéu vién din sau rat cn thiét cho viéc dp dung tiéu chuén nay. D6i v&i cac tai ligu vign dan ghi
ndm cong bé thi &p dung phién ban dugc néu. Déi véi cac tai ligu vién dn khang ghi ndm cong bé thi
ap dung phién ban méi nhét, bao gbm ca cac sira ddi, bd sung (néu co).

TCVN 4885 (ISO 2169), Rau qué — Diéu kién vét Iy trong kho lanh — Bjnh nghfa va phép do.

3 Thu hoach

3.1 Nén thu hoach rau diép @& bdo quan va van chuyén khi phan bip cé hinh dang rd va céng, truéc
khi phat trién cuéng hoa.

3.2 Nén tién hanh thu hoach khi th&i tiét khd rao, néu co thé, thu hoach sau 2 ngay twéi nuéce hodc cd

mura.

3.3 Rau diép dugc cit sat véi chan clia 14 ngoai. Vét cét cin gon va phang.

4 Yéu ciu vé chitlvgng

4.1 Neén chon d& bao quan va van chuyén cac giéng rau diép cé Ia trung binh hodc 14 to tao thanh bip
phat trién tét va co strc chéng chiu tét d& duy tri chét lvgng cla chung.



TCVN 10923:2015

4.2 B(p rau phai c6 chét lvong tét, nguyén ven, sach, lanh 13n, cang déu, khdng c6 4m bét thudng
bén ngoai va khéng c6 mui va vij la.

BUp rau phai cé 6 phét trién thich hop, duoc thé hién qua d chic (bup cing va nang sé dé hw héng
hon so véi bup chéc va cac blup mém cé thé khéng c6 Igi vé kinh t8).

5 Piéu kién bao g6i

Loai bd khdi bup c4c |4 ngoai bj vang hodc bj héo. Bao géi cac bup rau str dung mét trong céc quy trinh
sau:

a) Trén rudng ngay sau khi thu hoach — bup rau dwgc déng vao cac hip bia cirng, gd, polystyren
hodc hop xbp-nhya cirng.

b) Trong khu virc déng goéi quy dinh trén ddng rudng — cac bup phai dwec bao boc riéng trong cac tui
polyetylen c6 duc 18, mang polyetylen c6 I8 khéng co gidn, mang khéng c6 18 ban tham, tui
polypropylen hodc tui polystyren co gién do nhiét va sau d6 dwec déng trong hgp bia cirng ma
khéng cn x& Iy ho3ic dugc 16t bing polyetylen c6 I8 hodic c6 bdi sap bén trong.

c) Rau diép dwa vao phdng cin dwoc van chuyén ngay sau khi thu hoach, d& 8n dinh va phan loai -
cac bup phai dwge boc riéng trong tii polyetylen ¢6 duc 18, mang polyetylen cé dyc 15 khéng co
gisn, mang khéng cé 18 ban thdm, tdi polypropylen ho#c tdi polystyren co gidn do nhigt va sau d6
duoc déng trong hop bia cirng ma khéng cin xi Iy hodc duge I6t bing polyetylen b 18 hodic co
béi sap bén trong.

6 Lam lanhso bd
6.1 Can phai loai bd nhiét méi trwéng trén ddng rudng do rau diép gitr lai.

6.2 Tién hanh Iam lanh so bd cang sém cang tét sau khi thu hoach, bing cach 1am lanh chén khéng
ho#c lam lanh cudng bire, & nhiét 4o tir 0 °C dén + 2 °C trong 25 min dén 30 min.

7 Bdo quan va van chuyén lanh

Déi véi phép do cac chi tiéu vat ly anh hudng dén méi trrdrng bao quan, xem TCVN 4885 (ISO 2169).

7.4 D& duy tri chit lwong clia rau diép sau khi thu hoach, cin kidm tra cac didu kién trong kho ho3c
trong phwong tién van chuyén nhuw sau:

a) nhiét @ phai ddng d&u trong toan bd dién tich kho va kiém soat & nhiét a6 chinh xac ti 0 °C dén
+1°C;
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b) @6 Am twong ddi clia khdng khi phai Ién hon 95 %.
c) rau diép khdng dwgc it gln thiét bi bay hoi.

d) rau diép khdng dugc bdo quan ciing v&i cac cay tréng san sinh etylen (thdm chi mirc etylen thap
cling gay ra hw héng cho rau diép).

7.2 Néu cac didu kién néu trong 7.1 dwoc tudn tha thi chét lweng cla rau diép cé thé duwoc duy tri
trong 1 tudn dén 2 tudn, ty theo giéng.

8 Thao tic sau vén chuyén va bdo quan

Pé gitr chét lugng clia rau, cAn tinh dén kha ning hw hdng ca rau diép d& dam bdo cac didu kién lam
lanh dwgc duy tri trong qua trinh tiéu thuy.
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Thw myc tai liéu tham khao

[1] Intemational institute of Refrigeration, Recommended conditions for land transport of perishable
foods, 2™ edition, 1979.
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