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13 PAU

Cing nglict the 9idc wgay cing phit trién, cde sdn plim ning nghiéit duve dun vio ché
bién cdng nglhiet cang pliong plid vd da dang plvc va clho nhu cdu ngdy cing cao cia con wgub.
Ham (jambon) cing whu cde sdn plidm cdng nglhiét bhidc, cd thé s dung tuvi, ndu trube bhi
dn lay nudu sdn. Cé it nhiéu loac jambon blide whaw, sw bhde nbaw vé thai gian luw tric cing
wbic thot gian wdu ndt plie tap. &W({ét Nam, sdu plidm niy lai cb diém bhde uic ding sdn
plhdm LhE gidi ciing whec mdce &3 thing dung cda sdn phim chua cas. Vi vdy bac bdo cdo 0& cung
cdp thing tin vd gidé thick gui trink ché bicn dE liéu né lon ué jambon.



Uﬁu’o’nq ] géc‘n’ thizu agunq Ui jamgorz

Chuong 1

GIOI THIf U CHUNG YE (AMBON

* Ngugén, phu lieu san xuat fambon
> Thit, cac dang hu héng
> Phu liéu
> Khéi
+ Qua trinh co ban trong san xuat fambon

4+ Mot sd thiet bi quan trong
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Uﬁu’o’nq ] géc‘ii thizu agunq Ui jamgorz

1. TONG QUAN YE JAMBON
1L A[guyén Lieu
1.1.1. Thjit

Thit 12 nguyén liéu chinh d€ sidn xuit jambon chd y&u gdm thit duii va vai.
Thit 12 thanh phan chia him lugng dinh dudng cao nhit cla gia stic. Trong thit cé
chita mot lugng 16n nuéc (47,5 — 73%), protit (14,5 — 19%), lipid (7 — 37,5%), tro (0,7 —
1,1%), mét lugng nhd cdc nguyén to khodng (Ca, P, Fe,...) va cac vitamin (A, B;,B,, PP,..).
Gi4 tri dinh dudng ctia thit chd y&u 12 ngudn protein. Protein cda thit 13 loai protein hoan
thién, chira ddy du tit ¢ cdc acid amin cin thi€t cho cd thé. Thanh phdn quan trong ti€p
theo 12 lipid. Lipid trong thit lam cho thit c6 gi4 tri ning lugng cao hon, vira gép phan lam
ting huong vi thom ngon cta thit.
Bing 1.1. Thanh phin dinh dudng cia thit

Thanh phﬁn (%) Kcal | Mudi khodng Vitamin
Tén (100g) (mg/100g) (mg/1kg)
nudc | proti | lipid | tro Ca P Fe | A B:, | B, | PP
t
Thitheomd | 47,5 | 14,5 | 37,5 | 0,7 | 406 8 156 {04 | - - - -
Thit 2 md 60,9 | 16,5 | 21,5 | 1,1 | 268 9 | 178 | 1,5] 0,1 |53 |1,6 |27
Thit heonac | 73 19 7 1,0 143 - - -
Bang 1.2. Thanh phan protein ctia mot s6 loai thuc phdm
Tén Thit Tritng Gan Thin
Ham lugng protit 16,5 14,8 18,8 13,0

trung binh (%)

Bing 1.3. So sdnh thinh phidn mot s acid amin thi€t y€u clia mot s6 loai thyc pham

Tén acid amin

Ham lugng trong 100g

Thit Tritng Gan Thin
Lysine 1,44 1,07 1,26 0,71
Methionin 0,40 0,61 0,60 0,35
Tryptophan 0,23 0,22 0,34 0,22
Phenylalanine 0,69 0,94 1,15 0,71
Treonin 0,74 0,73 0,90 0,60
Vaalin 0,91 1,08 1,17 0,69
Loxin 1,19 1,36 1,58 1,03
Izoloxin 0,94 1,18 1,02 0,68
Arginin 1,01 0,95 1,08 0,79
Histidin 0,51 0,31 0,95 0,33
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Chuong 1 : Gidi thicu chung vé Jambon

Bdng 1.4. Ham lugng chit khodng trong thit: (mg/100g thit)

Loai thit Ca Mg Fe K Na P

Nac 10.9 29 2.2 442 161 150
Trung binh 13.2 41 2.3 442 129 170
Ma 2.5 42 2.5 442 148 180

Viéc chon lya nguyén liéu tuoi sdng 12 mot trong nhitng yé&u t6 quyét dinh dén chat
lugng sdn pham.
Thit heo dugc gitt sau mot ngay G nhiét do 0 — 2°C thuén 1gi hon cho viéc sdn xudt vi
thit mém diu, tuoi u6t va dat hiéu qud ché& bi€n. Can dic biét lvu ¥ dén tri s& pH cia
thit séng vi pH 4nh hudng dén kha ning lién k&t v6i nude (hiéu suit ché bi€n), do sin
chiic cla thit, sy phét tri€én mau va thdi gian bdo quan.
Thanh pham c6 chat lugng kém thudng do nguyén nhan chinh la ding thit khong tuoi
(pH < 5,8), hay dung thit 6i (pH > 6,4). Vi vay, ta can chon thit nguyén li¢u lam
jambon theo tri s6 pH thich hop:
pH 5,8 — 6,4: Phi hgp nhAt cho qué trinh sdn xuAt jambon, khi ting pH thi khd ning
lién k&t v6i nuc ting 1én, 1am ting hiéu sui't ch€ bi€n, san phim tudi mém. G pH nay
thit c6 huong vi thom ngon nhat, sau khi gia nhiét thit s&¢ mém diu va c6 mau sic tot.
pH 5,3 — 5,7: It phit hop hoic khong phit hdp. pH nay gin di€m ding dién cla protein
(ph 5 - 5,5), do hoa tan clia protein kém, kh4 ning lién k&t vdi nudc & giai doan nay la
kém nhat, hiéu suit ch& bi€n thap nhat. Khi gia nhiét, jambon cifng, mau sic kém, sdn
phdm kho, nit né.
pH > 6,4: Thit 8i, chi thich hdp cho cdc sin phdm bio quin trong thdi gian ngin, han
ch& thdi gian u6p tdy, khd ning lién k&t nudc rat tot.

1.1.2. Da

Da 12 bd phan c6 gid tri dinh dudng thdp so v6i mo co va mé md trong co thé heo.
Da c6 chita nhi€u collagen, khodng 15 — 25% (theo trong lugng tudi) va khodng 80%
(theo trong lugng kho).

Thuat ngit collagen xudt phat tir ti€ng Hy Lap: colla _ keo, gennao _ sinh ra, c6
nghia 12 mdt chat c6 kha niing tao ra keo, 1a tién gelatin. N6 chi€m khodng 20 — 30%
protein dong vat, tham gia vao thanh phan md lién k&t x8p, mod xuong

Ngoai chifc ning 1am jambon dai va déo, né con c¢é vai trd 1a chat don. Da déng vai
tro khd quan trong trong qué trinh dinh hinh san pham. D€ hi€u r6 tic dung cla da, ta
s& tim hi€u thanh phan va tinh chi't cia né.

Collagen 13 thanh phan chinh clia md lién két, cdc protein dic thii chinh 1a protein
ciu tric — selerprotein: collagen, elastin, perticulin tao nén ciu tric sgi bean va dan
hdi. Pic trung clia cdc md lién k&t 13 muxin va mucoit khac hdn véi selerprotein vé
ciu tric va tinh chit hod 1y. Trong m6 co lién k€t chita mot Iugng nhd cdc protein

Sinh vign : Cao Ba Trink — a‘;uy‘nlz C/Vgpc (Uygn — Thai j{giéf 9% 3



Chuong 1 : Gidi thicu chung vé Jambon

khdc nhu: albumin, globumin, nucleoprotein. Nhifng protein nay goi la protein phi
collagen.

Thanh phan va cdu tric cda collagen: Khic vé6i cdc protein khdc, trong collagen
khong chira tryptophan, cystein, con tyrosin, histidin va cdc acid amin chtta luu huynh,
mdi loai hién dién khong qui 1%. Piéu nay lam cho collagen thi€u cdc ciu noi
disulfua (-S-S-) két qua 1a collagen c6 tinh “mém déo” hon so véi keratin. Ngugc lai,
collagen chita d€n 30% glyxin, 10% hyproxyprolin, 12% prolin, 11% alanin. Thanh
phin céc acid amin cta collagen thay d8i theo tudi tho gia stc. Tuy nhién, theo cic s6
liéu nghién ctu thong ké, ta c6 thé dua ra cong thifc phin ti¥ trung binh cda collagen
1a: Ci2H49039N3;.

Collagen 12 mot protein ¢6 nhiéu mifc ciu tric, vi du cdc mic ciu tric & da nhu sau:

Mifc ciu triic Dic tritng mifc ciu tric

Polypeptit Khoi lugng phan tit khodng 100.000

Phén t& (tropocollagen) Khdi lugng phan tt khodng 300.000, dai
30nm, dudng kinh 1,5nm, s6 mach
polypeptit 0,3.

Vi sdi (protofibrin) Khéi lugng phan t& khodng 1.500.000,

dudng kinh 3 - 5 nm, phu thudc vao do
Am, s phan tlf trong lién k&t vi sgi 14 0,5.

Soi (fibrin) Pudng kinh 50 — 200 nm, s& vi sdi tir
1.000 — 2.000.

Sgi bac 1 Pudng kinh 5 pum, s sgi: 900 — 1.000.

Sdi bac 2 Pudng kinh 200 um, s& sdi bac 1: 30 —
300.

Biéu bi Do su bean dan ctia sgi bac 2.

Cau tric bac 1 cla collagen chita 18 acid amin khdc nhau trong mach theo trat ty Gly-
_Pro_R_Gly_Pro_R_Gly_Pro_R_ (v6i R 1a cédc acid amin khdc). Ngoai ra, trong
collagen con ¢6 mot lugng 16n cac diamino acid va amino dicacboxylic tao nén anh
huéng phan cuc l1én céc doan, ciing vdi lién két hidro con c6 cic lién k&t cong hoa tri,
lién k&t clia cdc nhém chifc ctia mach nhdnh cdc gdc acid amin.
Tinh chat cla callogen: callogen ty nhién khong hoa tan vao nu6c va cdc dung mdi
hitu co, chiu dugc su tdc dong clia acid, kiém lodng va cdc enzyme phin hily protein
thong thudng. Céc tinh chit nay @ng dung d€ tich collagen tif md nhd cdc tic nhan
thdy phan cé thé tich hét cic protein ngoai trir collagen. Sdi collagen gitip cho su
truong nd tot nhung khong hoa tan trong dung dich acid, kiém loang, hoic cic mudi
trung tinh dim dic néu khong bi€n tinh truc bdi nhiét. Tinh khong hoa tan va dd bén
clia collagen dugc gidi thich bdi 4nh hudng clia cdc kién két ngang trong phan ti, trudc
hét 1a & khu vuc oxy prolin, sau d6 dén lién két ester & hexoza.

Mic du collagen khdng bi tiéu héa bdi tripxin va cathepxin nhung né bi tin cdng dé
dang bdi pepxin va cdc ché phim collagenna. Khi dun néng collagen trong nudc,
khodng 60% mucoit s& chuyén vao dung dich 1am thay d6i mot phan ciu tric clia né.

Sink vizn : Cao Ba Tuink — d‘;uy‘nlz C/Vgpc (Uygn — That j{giéf WV 4



Chuong 1 : Gidi thicu chung vé Jambon

Ngoai ra, tinh chat truon nd va co nhiét con 1 tinh chit di€n hinh vé mit 1y héa cla
collagen.
1.1.3. A/gu;/én lieu tuos
Cha't lugng nguyén liéu:
Thit dui chat lugng t8t: co thit chdn chic, it m&, mau sdng

-

Fot Alangside the Bult Foce
Hinh 1.1: Thit dui chat lugng t6t

Thit di chat lugng khong tdt: thit mém, mau tai, ri nudc, co lai khi cit, vét seo giff nhitng
thd thit cho phép vi khudn phat tri€n va con tring xAm nhap

Hinh 1.2: Thit dui chat lugng khong t6t

Jambon :

La thit gid heo da dudc u6p mudi khd (country ham) hay dung dich mudi (city ham)
ho#ic nude nau chin hodc xong khéi. Loai jambon mudi kho (dry — cured ham) thi min,
c6 mui vi ddm da va thirong thi to hon loai jambon uép dung dich mudi. Jambon
nguyén dui thi rit 16n va thudng dugc dung cho nhiéu ngudi. Mot jambon nguyén dui
c6 thé ning tir 10 d&€n 20 pounds hoic hon. Thudng thi jambon chita it m& va nhiéu Na.
Jambon c6 rat nhiéu loai trong d6 c6 loai cé xuong, it xuong hoic khong xuong. Hoic
ciing c6 loai x6ng khéi hay mudi va nhiéu phuong phap khic nita. ThaAm chi con c6
loai jambon pha tap nhiéu loai thit khdc nhau

12. Phu li¢u
1.2.1. Mu6i an (KaCD:

Vi sinh vAit mudn sdng va phat trién doi héi phdi c6 mot s§ diéu kién cd bdn ma thit
12 mot mdi trudng thuin 1gi: dd @6 4m, nhiéu chat dinh dudng.... Do d6, d€ giit cho thit
khdi hdng ta cin tiéu diét vi sinh vat bing cdc chit st tring, hay 1a Gc ché sy phat
trién cla vi sinh vat bing cdch lam thay d8i moi trudng, gidm d6 4m, khong ché sy
phan hily clia cdc chdt dinh dudng...

Sinh vign : Cao Ba Trink — d‘%uy\ng c/\/gpc mygn — Thai _rk/z)iélf W 5



Chuong 1 : Gidi thicu chung vé Jambon

Mudi dn vira c6 tic dung bido quin vira c6 tic dung ché bi€n, trong bdo qudn thit
mudi 4n c6 bon tic dung co ban:

a. Mudi dn c6 tinh chat sit tring nhung chi 12 s4t tring nhe, khong tiéu diét dugc
t4t cd cdc vi sinh vat. C4c vi sinh vAt wa mudi van song trong mdi trudng ¢
ndng d6 mudi cao va mot s& vi khudn gy thdi rita cling c6 thé sdng trong moi
trudng c¢6 ndng dd mudi 12%. Do d6, thit dwa mudi vao phai Ia thit tudi, sach,
khong bi€n chi't, khong nhi€ém nhiu vi sinh vat, nhit 1a khong c6 vi sinh vat
gdy bénh va vi sinh vat giy thdi rita.

b. Mudi dn lam gidm d6 hoa tan clia oxy vao mdi trudng 1am cho cdc vi sinh vat
hi€u khi khong c6 diéu kién thuan 1gi d€ sinh trudng va phat trién.

c. Do hién tugng thim thau, khi mudi thit, nudc trong t&€ bao cla thit s& di chuyén
ra ngodi lam gidm d6 4m cia thit, x3y ra hién tugng teo nguyén sinh 1am cho vi
sinh vat khong thé sinh trudng phat trién dugc, Gc ché vi sinh vat.

d. Ton CI k&t hgp vdi chit dam clia thit & day ndi peptit, khi€n cho cdc men phan
hily dam cda vi sinh vit khong con khad ning phd v3 cdc phan tif pritit dé 1dy
chat dinh dudng, do d6 mudi c6 kha ning sat khuin.

Mudi dn lam cho thit ¢c6 vi min, ning cao tinh bén vitng ctia sin phdm khi bdo quan.

1.2.2. Muéi nitraf va nitrit:

Né&u mudi thit ma khong ¢6 mudi nitrat thi thit chéng bi hdng, mudi nitrat gitp cho
qud trinh bdo quédn thit kéo dai ddng k€. Mudi nitrat ciing nhu nitric ¢6 tic dung 6n
dinh mau va tao mau cho thit khi u6p mudi. Ngoai ra mudi nitrat con cé tdc dung giit
mau hdng cho thit do nitric két hgp v6i myoglobine thanh nitroso hemocromogien mau

hong d4.
Nitric ¢6 tinh doc, do d6 phdi khong ché i 1& trong ché bi€n thuc phdm (t5i da
50ppm).

Ngoai ra hdp chit nitroso tao ra & trén con gdy ung thu, do d6, can st dung nitric
chung véi cdc phu gia khdc d€ han ché ndng d6 d&€n mic cho phép.

1.2.3. Bu’c‘mgt

Thudng dung glucose, galactose. Cac loai dudng nay c6 vu di€m hon so vdi
saccharose & chd ching 1a dudng don nén dé thAm vao thit hon, mit khic ching khong
bi 1én men trong qud trinh bdo quan nhu saccharose.

Pudng giit cho nitric khdng bi oxi héa thanh nitrat, nghia 13 giit cho thit khong bi mat
mau hdng, lam diu vi min cla mudi, ting dp suit thim thau, ting vi ngot cho thit, 1am
mém thit, kiém him hoat dong clia mot s vi sinh vat c¢6 hai.

Ngoai tdc dung tao vi ngot, dudng con la chit phu gia lam gidm hoat tinh ctia nuéc,
né lién k&t v6i nude bing lién k&t hydro bi€n nuéc ty do thanh nudc lién két. Vi vay,
né gép phan lam ting do bén vitng khi bdo qudn, e ch€ vi sinh vat. Mit kdhc, né con
tao nén sy mém déo clia sin pham c6 ham luong nudc cao. Ludng dudng ding trong
san xudt Jambon khodng 1,5 — 2,5% so véi khoi lugng thit.

1.2.4. Ché4t fao muii:

C6 thé néi huong vi 12 mot trong nhitng thudc tinh quan trong cda thuyc pham. N6
quyét dinh sy lyra chon, su chdp nhin clia khdch hang d6i v6i cdc loai san pham. Trong
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san xuat & qui mo cong nghiép, thudng ngudi ta sit dung huong liéu tdng hgp, mdi loai
san pham c6 héa chi't tao mui dic trung.

Céc hop chat thom phai c6 @6 bay hoi di d€ phat hién dudc & mot khodng cdch nhat
dinh. CAm gidc mui 14 ri't twong d6i va phitc tap khi ¢6 tdc dung bdi nhiéu ciu ti bay
hdi trong thuc phdm.

1.2.5. Chat két dinh:

Caseinat natri: dang keo, c6 trong sita, c6 tdc dung lam bén véi protein nhay véi Ca.
N6 bao vdy quanh cdc tim hoat ddng clia protein va c6 thé tao tia vdi Ca, c6 kha
niing gitt md t6t (1kg Caseinat giit duge 7kg md va 1kg nudc).

Flanogen: cé trong hong tdo hay tdo dd, c6 kha ning gift nuSc tdt (1kg Flanogen gift
dugc 25kg nudce).

Samprosoy: c6 trong ddu nanh, c6 khd ning gilt md va nudc.

Protein cda lactozedium: c¢6 tic dung 1am gidm hoat tinh ctia nuéc (b6 sung thém do
lugng dudng it), gitip bdo quan va tao gel.

1.2.6. Chat chong khudn - Nitrat kali - Ki hi¢u E252.

La chat bdo quan hitu co, c6 nhiém vu nhu NaNO, c6 thé két hgp nitric vé6i acid
ascorbic dé€ chong vi khuan Clostridium — botulium.

1.2.7. Ché4t 6n dinh:

La chét gilt nuSc trong san phdm, ting su lién két gitta nudc va thit, nhd chit nay ma
trong qud trinh bdo quan khong ¢ su ri nudc tir trong thit ra bén ngoai, c6 nhu vy méi
kim ham dudc sy phdt trién cta vi sinh vat. Trong qué trinh nhao tron Jambon, néu cé
bd sung polyphosphat thi giita cdc khdi Jambon c6 hinh thanh mot “chit bun” giau
protein td c¢d, nhd d6 ma dang vé 1at Jambon chit ché hon do sy ddng tu protein xay ra
hoan toan.

1.2.8. Ché4t béo yaan Acid ascorbic (E300O) - chat cllé'ng oty hod:

Acid ascorbic (vitamin C) — ki hi€u E300 hay Ascorbat natri — ki hi¢u E301. Thudng
dung E300 vi c6 thé oxy héa khit cao nhit, 12 chit chdng oxy hda chat béo bing cich
cung cip nhiéu hydro linh dong.

Acid & dang tinh th€ tring, hoa tan trong nuSc, vi chua. P6 1a vitamin C c6 rat nhiéu
va c6 thé chiét xuat dugc trong trdi cdy va mot loai rau cdi. Pdng phian D ciia acid
ascorbic 12 acid izoascorbic va mudi natri cia né khong c¢6 dic tinh vi ta min, hién nay
khong cho phép st dung 1am phu gia ch€ bi€n thit.

Vai trd vé mit ky thuat:

a) Chitc ndng: chit khit va chit chdng oxy héa. Mudi clia né 1a ascorbat bén
vitng hon, ¢6 tinh khi.
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e Té4c dong 1én mudi nitrat — vai trd clia chat khir:
e T4c dong chong oxy héa:

Acid ascorbic khdnng hoa tan hoan toan trong cdc chit béo, do dé né khong
chong oxy héa dudc trén chit béo. Ngudc lai, bing cdch gin chit v6i oxy
khong khi, ching ngin cdn su oxy héa cliia myoglobine, nitrosomyoglobine
nén ching 6n dinh mau ciia Jambon.

b) Tinh én dinh ciia Acid ascorbic va ascorbat:
Chiing rat nhay véi tdc dong clia khdong khi va 4nh sdng (tia cyc tim), cdc kim loai
(Fe, Cu...).
Khong bao gid dudgc tron 14n nitric va acid ascorbic, ngay cd khi kho va trong bdo
quan do ching phdn ¢ng manh vGi nhau.

¢) Diéu kién khi sit dung:
Chi dudc st dung v6i ham lugng nhit dinh trong hau hét cdc sdn phdm thit ch&
bién.

1.2.9. Chédt fao mau cho da:

Sunset yellow

1.2.10. Cﬁé’)‘xz?(j da:
Mudi dn (2%) va L96 (0,5%).
1.2.11. Acid sorbic:

Pé ngam rudt dung trong san xui't Jambon x6ng khoi.
1.2.12. Bao bi bédo gquén: thudng dung bao bi PE.

13. Khoi (Sén suit fambon £6ng khoi)

Hun khéi 12 mot trong nhitng phuong phdp dau tién dugc sit dung d€ bio quin
thit cd. Ngay nay kho6i khdng con déng vai trd bdo quan quan trong nhu truge day, viéc
hun khéi chi nhim dem lai cho sdn phdm c6 dang va mui vi dic trung clia né.

1.3.1. Cdc loai nhién li¢u diing d¢ fao khor:

Nhién liéu tao khéi thudng dung céc loai gd, khi dot sinh ra khéi hun va tda nhiét.
Loai nhién liéu hun c6 tinh chit quyét dinh thanh phan ctia khéi hun, vi vay viéc lwa chon
nhién liéu ciing 13 vAn dé ri't quan trong.
G st dung c6 rat nhiéu loai va c¢é su khdc nhau giita cdc nudc, thudng dung gb
ciing (g6 sbi) hoic & dang hdn hop v6i gd mém (gd duong, gd buld..) 13 nhitng ciy 14
rong. Khong nén dung gd ciy 14 nhon dé€ hun vi cdc loai cAy ndy c¢6 nhiéu nhya tao khéi
lam sdn pham c6 vi ding, mau sic sim t&i, gidm gid tri clia sadn pham. Mot s6 nha ché
bi€n con tron thém mot lugng nhd cic cAy thom tao nén nhitng sin phaim dic trung cla
ho. Thanh phan trung binh ctia cdc cAu phan g nhu sau:
50-60% la cellulose
20-30% la hemicellulose

20-30% la lignin
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Cellulose, hemicellulose va lignin 1a nhitng hgp chit hitu c¢d ciu thanh chi yé&u tir
cacbon, hydro va oxy; sy dot chdy hoan toan chiing tao ra nudc, khi CO,, va tro. PE& ¢6
dugc lugng khéi can thi€t, khi hun thudng phai khong ché& nhién liéu trong diéu kién chdy
khong hoan toan (thi€u oxy), thudng ding miin cua d€ khong ché.

Gd va mun cua ding dé hun khéi c6 @6 4m vao khodng 25-30% la tot nhat, néu
thap hon mic nay, khi chdy sé& tao Itra khong khéi hoic it khéi, nhung néu 4m qué thi
nhiét do hun thap, lugng khéi dic, khdng tot.

Khi nhiét ¢ gd (mln cua, dim bao..) khodng tir 100-250°C s& sin sinh khéi chita
mdt lugng nhd cdc acid bay hdi. Viéc gia ting nhiét d6 kéo theo sy phdn huy nhanh chéng
cellulose va hemicellulose. S& lugng cdc hop chit tao thanh rat nhiéu. Trén 310°C dén
lugt lignin phan huy tao nén cdc din xuit phenol va phan I16n 12 mudi khéi.

Vé6i Ita binh thudng, phin 16n cdc tap chit bay hdi tao thanh sé& tu d6t chdy hoan
toan. P& c6 dugc khéi gilt dugc phan 16n cdc hoat chi't clia né, viéc dot chdy phai khong
hoan toan, lugng khi cung cap phadi dugc han ch€, mot ludng 16n cdc hgp chit bay hoi phai
khong dugc dot chdy.

Khéi nhin chung dudc sdn sinh qua hai giai doan: giai doan thi nh4t tuong Gng véi
viéc phan huy nhiét ctia gd v6i nhiét d thich hgp khodng tir 300-400°C; cdc hgp chat bay
hdi vira dugc tao thanh it nhiéu bi oxy hod bdi oxy khong khi & giai doan 2 vdi nhiét do
thich hgp khodng 200°C.

1.3.2. Thanh phén khéi:

Thanh phan khéi hun 12 mdt nhin td quan trong trong khi hun, vi né c¢6 quan hé mat
thi€t v6i chat lugng va kha ning bdo quin cta sdn phdm. Sdn phdm cla qud trinh d6t
chdy khong hoan toan gd gdm bdn loai chinh 13 than tro, dau nhya gd, nu6c dAm gb va khi
g0 v6i khodng 300 hop chit khdc nhau, cdc hgp chat thong thudng nhat 1a cdc hdp chat
phenol, acid hitu cd, rudu, cacbonyl, hydratcacbon va mot s§ thanh phﬁn khi d6t nhu: CO,,
CO, O, N», N,O ...

Céc hdp chat phenol: C6 khoidng 20 hdp chit phenol khdc nhau trong thanh phin
khéi, nhiéu nhat 13 guaiacol, 4-methylguaiacol, phenol, 4-ethylguaiacol, o-crezol, m-
crezol, p-creazol, 4-propylguaiacol, vanilin, 4-vinylguaiacol. Ngudi ta thi'y ring cdc hop
chat phenol c6 tic dung chdng lai cdc qua trinh oxy héa, tao mau, mii cho sdn phim va
tiéu diét c4c vi sinh vat xAm nhiém vao thuc phﬁm.

Céc hdp chit alcohol: nhiéu loai rugu khdc nhau da dugc tim thiy trong khéi, phd
bi€n nhat va don gidn nhat 12 metanol. Ngudi ta tim thd'y dudng nhu rugu khong déng vai
trd quan trong trong viéc tao mau va mui cho sdn pham hun khéi mic dii né ciing c6 tic
dung nhd trong viéc tiéu diét vi sinh vat.

C4c acid hitu co: cdc acid hitu co don gidn trong khéi c6 mach cacbon bi€n dong tir
1 d&én 10 nguyén tif cacbon, nhung trong d6 cdc acid hitu cd c6 mach cacbon tir 1 dén 4 1a
nhiéu nhat, vi du acid formic, acid acetic, acid propionic, acid butyric, iso butyric v.v... Cdc
acid hitu cd hdu nhu khong 4nh hudng d€n mui cla sadn phdm hun khéi, ching chi cé tic
dung bdo quan nhé & chd lam cho pH bé mit sdn phaAm hun khéi gidm xudng, ddng thdi
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né ciing c6 tic dung trong viéc dong tu protein & bé mit sin phaAm hun khéi, dic biét 1a
xdc xich khong vo, cung véi nhiét do nd c¢6 tac dung tao thanh 16p 4o (vd) ngoai cliia san
phdm hun khéi.

Céc hop chat carbonyl: ¢c6 khodng trén 20 hdp chat carbonyl dugc tim thiy trong
thanh phﬁn cta thit hun khéi, vi du: 2-pentanone, butanal, aceton, propanal, ethanal, metyl
vinyl ketone... Phan 16n cdc hop chit carbonyl c6 mach carbon ngin déng vai trd quan
trong trong viéc tao mau va mii cho sdn phd&m hun khéi.

Céc hop chi't hydrocarbon: Nhiéu hdp chit hydrocarbon da vong da dudc tim thiy
trong thuc phdm hun khéi. Chiing bao gdm ben[a]anthracene, diben[a,h]anthracene,
benz[a]pyrene va dibenz[a,h]anthracene dugc ghi nhan Ia chit gdy ung thu.

Mic dit ham lugng clia nhitng chit nay la thdp trong hau hét thuc phdm hun khéi,
tuy vy ham lugng da vong nay khd cao trong c4 hoi (2,1mg/1000g trong lugng wét) va thit
cttu hun khéi (1,3mg/1000g trong lugng wét). RAt may 1a nhitng hdp chit hydrocarbon da
vong nay khong déng vai trd quan trong trong viéc bdo quin thuc phdm va ching dudc
tdch ra trong nhitng pha hun khéi dic biét. C6 thé ding phuong phdp hun khéi bing dung
dich khéi d€ loai trir cdc hgp chat giy hai trén.

1.3.3. Tdc dong ciia khdi len sdn phdm:

Pé€ tic dong trén san phadm, khéi phdi dudc xdm nhidp vao bén trong san phadm. Sy
xam nhap nay dudc thuc hién qua hai giai doan:

¢ Giai doan 1: két ty cdc thanh phan clia khéi 1én sdn pham: sy hap thu.
+ Giai doan 2: di chuyén cdc ciu phdn niy vao bén trong san pham: sy hap phu.

Su hap thu va hap phu phu thudc vao ban chit v boc, vao d6 4m va vio ham
lugng md clia sdn pham.

Mbt sin pham hun khéi bdo quin trong 24-48 gi vé mit cAm quan tt hon sdn
phdm vira mdi dua ra khdi budng hun khéi. Khéi 6 tdc dong trén mui vi, miu sic,va trén
su bdo quén thyc phAm. Thém vao nhitng tic dong nay, mot vai hgp chat clia khéi lam
thay ddi k&t cdu bé mit bdi viéc 1am se cdc sdi cd va nhat 1a cdc v4 boc.

a) Tdc dong ciia khéi lén gid tri dinh dudng:

C4c hop chat phenol va polyphenol ¢6 xu huéng phdn ing véi nhém hydrosulphua
clia protein, trong khi d6 cdc hgp chit carbonyl lai tuong tic v6i cdc nhém amin. C3 hai
loai tuong tic nay c6 thé 1am gidm gia tri dinh dudng clia protein do 1am gidm lugng acid
amin, dic biét 1a lysine. Hun khéi c¢6 thé gy nén mot s& hu hdng clia thiamine nhung c6 it
4nh hudng dén niacin va riboflavin. Pic tinh chdng oxy héa clia khéi gitp cho viéc gii
dudc cdc vitamin tan trong md va gitip chdng oxy héa bé mit clia sin phdm thit hun khéi.

b) Tdc dong trén mii vi:

T4c dong dau tién cia khéi trén san phdm 13 tao cho chiing mdt mii vi dic trung.
Do s6 lugng 16n clia nhitng cAu phin nén rat khé xdc dinh hgp chi't nio c6 4nh hudng
chinh trén tinh chit cdm quan nay.
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Céc phenol trong pha khi (dimethoxyphenol, gayacol, creosote...) hinh nhu la nhitng
cha't chli y&u tao nén mui vi clia viéc hun khéi, cdc hgp chit cacbonyl 1am gidm mui hic,
khé chiu ctia mot vai hdp chit trong s6 chiing. Tinh acid nhe ctia sin pham hun khéi do
mot vai acid (acid acetic, formic...). Tuy nhién diéu nay khong di dé gidi thich mui vi dién
hinh ctia cdc san pham hun khoéi.

c) Tdc dong trén mau sdc:

Viéc tao mau cho cdc san phdm hun khéi 13 do bdi cdc phan ng hod hoc giita cic
thé khi (chdng han céc cacbonyl) vdi cdc protein va tao nén cic phic hdp dang
melanoidin, giong nhu chiing dudc tao ra trong cdc phin tng Mailaird. Trén thuc t&€, mot
san phdm c6 ty 1& dam cang cao thi dim d6 mau cang nhat.

Su hinh thanh mau cang nhanh n€u dim dd khéi va nhiét do hun khéi cang cao. Mit
khdc, bé mit sadn pham phai di 4m d€ hap phu mdt phan khi ctia khéi va di kho dé cho
phép cic hop chit phdn Gng vdi protein bé mit trude khi khuy&ch tdn vao bén trong sin
phdm. Mau bén trong sdn pham khong phai do khéi ma chd y&u do phan tng cia mudi
nitrit trén mau sic thit.

d) Tdc dong trén viéc bdo qudn:

T4c dong diét khuin va dinh khuin cla khéi trong da sd trudng hdp chi 12 vu di€m
thit y&u. Tdc dong diét khuan trong hun khéi 12 do tdc dong x 1y phdi hdp clia nhiét do,
cda viéc 1am kho cdc phenol va acid c6 trong khéi. Khéi ciing c6 tdc dung chdng nam,
chat dugc st dung trong viéc ché& bién cdc saucisson khd. Mot qué trinh hun khéi nhe 1am
ngin can sy phat tri€n cdia nAm mdc trén bé mit sin pham.

Cudi cuing, khéi con ¢6 tdc dong chdng oxy hod. Tdc dong chdng oxy hod 1a do vai
trd clia cac hop chit phenol ma nhi't 1a cdc phenol ¢6 di€ém sdi cao.

e) Tdc dong cé hai: bén canh nhitng tdc dong c6 1¢i 1a nhirng tdc dong c6 hai.

+ Trudc mit d6 12 nguy co nhiém ban bdi cic HPA trong d6 c6 mot
vai chit c6 thé sinh ung thu; ti€p theo d6 1a nguy co that thodt nhitng acid amin
chii y&€u, nhitng vitamin do phdn trng hod hoc véi mot vai cAu phan cia khoéi.

+ Mot s6 chat thudc loai phenol va aldehyde nhu formanldehyd c6
hai cho cd thé. Tuy nhién ham lugng trong san phdm hun khéi khong cao, thuc t&€
lugng formanldehyd chi khodng 5-13 mg%, nhé hon so véi quy dinh trong thuc
pham 1a khong qud 20 mg%. Hon nifa, khi dn vao, cdc chdt nay qua cdc phdn tGng
héa sinh trong cd thé s& 1am gidm nhe hay mit doc tinh, nhu formaldehyd sé& két
hop véi protid tao ra hgp chat c6 chita gdc metylen khdng doc.

+ Trong khéi hun c6 hai chd't c6 thé gdy ung thu 1a 3-4 bezpyren va
1,2,5,6 dibenzanthrancen, tuy nhién ham lugng clia chiing trong sdn pham rat it, tir
5-50 pg, ham lugng nay chua thé gy bénh dudc. Hai chit nay thudc dang
hydrocacbua do khi d6t gd & nhiét do cao, hydro sinh ra kh4 nhiéu ton tai trong
diu nhya gb va trong bui khéi. Vi viy c6 thé€ han ché biing ciach khong hun &
nhiét do qud cao, can khi bui than vd diu nhua gd trong khéi hun, hoic néu hun
w6t thi c6 thé nghién ctu tach khit chi't nay.
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S db : tac dong cia khéi tuong ing v6i cac hgp chit cé miit trong

Kkhéi
PHENOL
7 MUI <:
CARBONYLES
MAU — * CARBONYLES
ANH, HUGNG TREN DIPHENOLS (C,ff‘? 1:((;“
CHAT LUGNG SAN < BAO QUAN PHENOL Y F
PHAM SAN PHAM
FORMOL DINH
KHUAN
ACTNS
NV -
KET CAU FORMOL
. . HPA
( NHIEM BAN
SAN PHAM FORMALDEHYD
KHUYET PIEM <

PHA HUY ~—” CARBONYLES
ACID

2. CAC QUA TRINH CO BAN TRONG CHE BIEN, THIET BI

21 Xz?{y ngugén Lieu:
Muc dich: chuin bi nguyén liéu d€ san xuit Jambon, tiy loai jambon ma yéu ciu
nguyén liéu va cach xi& ly khac nhau. Ching han Jambon 1am tif nguyén dui hay la
Jambon lam tir 14t thit manh.

22. Tim uip (curing), £dm (1'11]2(:1‘):

Hinh 2.1: Khay tim u6p

e Muc dich:

. - ~
» Tao vi mdn cho san pham:
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Cang ngay ngudi tiéu thu cing mong mudn nhitng thyc pham it min. P&i véi
nhitng san pham kho, haim lugng mudi trong sdn phadm thay ddi tir 3 d€n 8%, nhitng sin
ph4m binh thudng tir 1,5 d&€n 2%. Mit khac mudi giif vai trd xidc tac ti€n trién trong giai
doan chin tGi cua thit.

> Téac dong 1én sy phat trién ctia vi sinh vat:

Mudi khong c6 tic dung gi€t vi sinh vat; né chi kiém ham sy phat trién cda
mdt vai loai vi sinh vat bing cdch gidm lugng nuSc cAn thiét cho sy ting trudng clia
chiing, tuy nhién chiing ciing c6 thé tao diéu kién thuan 19i cho su phat trién cia nhitng vi
khuin va mudi. Hiéu qud tdc dong cia mudi phu thudc vao ndng d6 mudi sit dung va vao
dang vi khuén.

> Té4c dong trén mot so tinh chat cia thit
e Téc dong trén kha ning gitt nuGc

Viéc mu6i 1a gidm di pH thit 0,2 nhung ciing 1am gidm di pH diém ding dién
cta protein thit khodng 1 va nhu vy c6 tdc dong lam ting gilf nuGc cla protein thit.

e Téc dong trén tinh hoa tan cla cdc protein thit

Mudi cho phép hda tan mot vai protein véi cdc dic tinh k€t ndi va tao nhil
tuyét hdo; d6 1a cdc actin, myoin, actomyoin. Tinh hoa tan tdi da trong nudc clia cdc
protein nay & ndng do mudi 4%.

e Tac donglén md

Mudi khong hoa tan trong md nhung chiing hoa tan trong nén protein bao
quanh céc t€ baio md. N6 c6 tic dong c6 1di trong viéc bdo quan nén protein ndy va ngugc
lai. Tuy nhién ham lugng s dung trong ché bi€n thap nén tic dong ciia mudi cé nhiéu
han ché, hon nita né thiic ddy viéc oxy héa chit béo va giy 6i khét gdy nén mau xdm
khong mong mudn trén sin pham.

e Nhitng bi€n ddi cla thit khi u6p mudi:
4 Hao hut trong lugng:

e DAy la qud trinh mi't nuSc do sy chénh 1éch 4p suit thim thau, nuéc &
cdc mo di vao dung dich mudi, 1am cho thit mat tinh mém mai, trd ngai cho ché& bi&n thitc
in. P6 min cang 16n, hao hut cang nhiéu, thit cing tudi hao hut cang 16n.

v Hao hut dinh dudng

e LA qué trinh cdc protein tan, cdc acid amin ty do, cdc chat chi€t (chita
nitc va khong chita nitd), mot s& chat khodng (30-50% tdng s6), vitamin,... chuyén vao
dung dich nuéc mudi. Vi vay, & nhitng sic thit nhiéu md co thi hao hut 16n; nhiéu mo lién
k&t thi hao hut nhd, ma chii y&u bi truong phdng. Mitc d6 hao hut phu thudc vao ndng do
mudi, thdi gian u6p. Hao hut tdi da 1én d&€n 10-12%. N&u ndng dd mudi 1én d&n 24% thi
dd hoa tan cta protein mo sé gidm, khi d6 thdi gian u6p khdong dnh hudng d&€n hao hut
protein. Sy hao hut protein thudng 1am gidm gid tri sinh hoc clia thit vi mit cdc thanh
phﬁn miozin, albumin, va globulin.
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v/ Bi&n d3i sinh héa:
Céc qud trinh sinh héa dién ra chAm hon. Ham lugng acid amin ty do gidm
(do chuyén vao dung dich). Céc acid béo liic dau it sau d6 ting 1én. C4c chat thom ting
1én tur tur.
e Phuong phép: c¢6 3 phuong phdp udp mudi.
¢ U6p mudi udt.
¢ UG6p mudi kho.

¢ U6p mudi hdn hop.

Hinh 2.2: Xdm thit (biing m4dy va biing tay)

Trong sdn xudt Jambon hun khéi ta chon phuong phdp uép mudi khd. Phuong phap
nay c6 uu di€m 12 it hao hut dinh dudng hon (md cd mat 3.5%, mdé md hau nhu khdng bao
gid hut). Han ch€ 13 thit min, kém mém mai.

Cach thuc hién:

e Sau khi di chudn bi thit v nguyén liéu u6p xong, ta ti€n hanh u6p, bing
cdch dung kim tiém tiém dung dich mudi u6p vao thit. Sau d6 ding hdn hdp mudi x4t vao
bé mit thit réi x&p vao thiing gd, ctt mdi 16p thit ric mot 16p mudi.

2.3. Khit mudi, ngdm riia:

Thit sau khi qua giai doan u6p mudi sé dugc dua vao ngdm va rifa bing nudc Am
dé loai b6t lugng mudi qud du trong thit nhat 13 thanh phin nitrit va nitrat vi ching giy ra
céc vi khong thich hgp. Qué trinh khit mudi gitp gidm do min clia nguyén liéu, ngoai ra
cdn c6 tic dung ria sach nguyén liéu. Mirc @6 khit mudi nhiéu hay it ty theo yéu cau clia
ché& bién, diéu kién hun khéi, bdo quin, mifc dd hoan thién clia thi€t bi hun khéi... Néu
luong mudi qud thap, trong qua trinh hun nguyén liéu c¢6 thé bi hu hdng, nhung néu lugng
mudi qui cao s& lam sin pham bi min, gidm chat lugng ctia san phdm.
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Khir mudi c6 thé dung nuc ngot dé€ khit, ciing c6 thé diing nuéc min hoic ding
nudc sach d€ khit. Khi khir mudi khong nén diing nudc chiy vi 1am t6n tha't nhiéu chat
hitu co, né€u mudn ting téc d6 khit mudi thi ti€n hanh thay nudc nhiéu 1an.

24. Dé ko (drying):
D& kho 1a phuong phép truyén thong hét sitc thd so diing d€ bdo quan thit.
Muc dich ctia d€ kho 13 1am gidm lugng nudc c6 trong thit.

Thuc hién: thong thudng ngudi ta treo thit trong cdc phong treo & di€u kién nhiét do 10 —
14°C, kém véi viéc thong khi véi t6c dd khong qud 0,1m/s.

Hinh 2.3: D€ kho Jambon

2.5. Hun khoi (smoking):

Thit trude khi ti€n hanh hun khéi phdi duge 1am rdo va x&p déu din 1én cic khay
hoidc cdc méc treo, muc dich 1a d€ nguyén liéu ti€p xic déu vdi khéi hun va nudc trong
nguyén liéu thodt ra d&€ dang. Qua trinh hun khéi thudng gdm 3 giai doan: sd'y khd, nuéng
chin va hun khéi. Thit ty ba giai doan trén c6 thé ddo 1on tiy theo phuong phdp hun khoéi,
c6 khi giai doan nuéng chin bd di va ti€n hanh vira hun khéi vira nuéng chin.

> Giai doan siy khd: Muc dich chi y€u cla
giai doan nay 12 gidm bét d 4m c6 trong nguyén lidu,
khong ch€ dd &m trén bé mit clia nguyén liéu cho phit
hgp v6i hun khéi.

> Giai doan hun khéi: day la giai doan quyét
dinh chd't lugng ctia sdn pham. Viéc chon nhiét do hun
khéi phu thudc vao cic yéu td: k&t ciu t8 chic clia
nguyén li€u, ham lugng md trong nguyén li€u, kich
thuSc clia nguyén liéu, thdi gian hun khéi... D6i véi cdc
loai nguyén liéu nhiéu md, két cidu t6 chifc non mém Hinh 2.4: May tao khsl
nén chon nhiét @6 hun thdp. Trong qud trinh hun khéi
phdi ti€n hanh d3o tron d€ sin phdm hun khéi dugc déu.
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Trong phuong phdp hun néng nhiét dd hun c6 thé tir 80-170°C trong thdi gian 1-4
gi, 0 4m cla sdn pham tir 60-70%. N&u nhiét dd nhu trén, protid c6 thé bi dong tu, bé
mit clia sin phdm sé& bi se lai thinh mot 16p ciing nén lugng nudc trong thit khé thodt ra,
khéi chi méi kip bdm 1én mit ngoai san phdm vi vay chi c6 tic dung lam ngon sin pham,
mau sic dep, mui vi thom nhung tdc dung bdo quan thi lai rat kém.

Trong phuong phdp hun ngudi, nhiét d6 c6 thé chon 1a 300C va thsi gian hun
khodng 8-10 ngay. P& 4m ciia sdn phdm nén 12 45%.Viéc hun khéi can cé nhitng trang bi
sau: phong d6t cdi, gd, miin cuwa d€ tao khéi v6i ch€ @6 nhiét 4m theo yéu ciu thich hdp.

Qua4 trinh hun khéi dugc ti€n hanh trong mdt phong ty dong hoic khong tw dong,
phong sinh khéi riéng. Trong phong hun khéi can ¢6 gid, méc sit, c6 hé thdng quat hit,
d4y khong khi d€ diéu chinh lugng khéi (c6 thé diéu chinh lugng khéi bing hé thong
thong khéi va cita ra budng dot).

Thoi gian hun khéi tuy thudc vao nhi€t dd hun khéi: nhiét 18-20°C cin 4-5 ngay,
nhiét 6 30-35°C cin 2-3 ngay. V6i cdc sdn pham chin c¢6 thé st dung nhiét d6 cao hon va
thdi gian ngin hon. Sau khi hun khéi, sdn pham dugc siy lai cho b6t Am. Nén siy bing
nhiét do thap bing cich diéu chinh @6 4m xudng con 60-65%. Qu4 trinh sy c6 thé lam
gidm 10% d6 4m ban dau ctia san phdm, diéu d6 s& 1am cho sdn phaAm bio quin dudc lau
hon.

2.6. Lam chin - i {y nhi¢t (heat treatment):

Muc dich:
e Lam dong protein clia ¢ uSp min.
e On dinh mau sic.
e Ting vé dep clia 14t jambon nhd cdc khdi

co lién k&t v4i nhau.

e Ting vi min.
e Tiét tring bing nhiét, do d6 sin phim
dugc bdo ddm trong thdi gian thich hgp cho
viéc bubn bdn; viéc tiét tring nay biao dam
tinh &n dinh ctia jambon chin.

Céc san phim thit u6p — nau chi dugce xit Iy
nhiét vira phai do diic di€m t6i vu trong viéc hinh Hinh 2.5; M4y nfu va xéng khéi k€thop
thanh cdc pham chat tiéu biéu (46 tuci mém, mui
vi). Tuy nhién nhiét do phai dat d€n mifc tiéu diét dugc cic vi khuidn, khéng cho
chiing tao ra cic bao ti& doc t& (Samonella, Staphylococcus...). Vi vdy, nhiét do bén
trong khdi thit phai dat tdi thidu tit 68°C d&n 70°C.

Céc phuong phap xt 1y nhiét:

e Dun niu trong diéu kién ding nhiét.
e Dun niu theo thang nhiét @6 thay ddi. Hién nay, VISSAN dang stt dung phuong
phdp nay.
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Dung phuong phdp nidu hip, tuy theo chiing loai sin phaAm , thdi gian 6h — 10h dén
khi nhiét do tAm sin pham dat 70°C.
Ch€ d6 lam chin jambon (dang cdy 5,5kg, cdt lat sau khi lam chin):
>  Giai doan 1: Nhiét d6 60°C, t = 1h.
> Giai doan 2: Nhi¢t d6 66°C, t = 1h.
»  Giai doan 3: Nhiét d6 760C, t = 7h 12’°, d&€n khi nhiét do tAm sin phéfm dat
70°C.
>  Giai doan 4: D€ ngudi trong khong khi 3h, sau d6 mdi dwa vao phong lanh,
do 4m 100%.
Pun niu trong diéu kién chénh 1éch nhiét do

2.7. Cét. fao hinh (cu#ing: mincing):

Muc dich:
e Cit bd cdc thanh phan khong can thi€t nhu bd xuong, tao hinh cho sin phim
trong trudng hgp Jambon truyén thdng (nguyén dui), Jambon di tir 14t thit mdng...
e Phd v& ciu triic t& bao cla thit, ]am ting dién tich bé mit va ting khi ning
lién két cia thit trong trudng hgp cit nhd thit @€ 1am Jambon da bao.
Thyc hién: Biing tay hodc bing mdy (Cutter machine).
2.8. Nhdo tron, ddn mém (fumbling):

Muc dich:

e Dim bdo cho dung dich mudi thim hon va bd tri déu trong cdc mi€ng thit, nhd
dé gia vi thim vao thit v6i hiéu suit cao nhat.

e Lam mém cdc co bip biing cich phd két ciu cic sdi cd, do vay dé vd khudn
hon.

e Ting ti1& sic td nitro hod, mau sdm phim sé& dep hon.

e Trich ly céc protein clia thit c6 thé tan trong dun g dich mudi, nhitng protein
1am nén cho chAt nhao trdn, cdc chdt nay lam chat két dinh cdc co bap khi dong
lai ldc nau.

Quad trinh xtt Iy co hoc c¢6 4nh hudng d€n bé ngoiai, mau sic, do sin k&t clia thit,
mui vi, st mém diu va hon hét 1a hiéu sud't ch€ bi€n. Hiéu suit ch& bi€n cao 1a nhd
protein dudc trich ly qua qud trinh d6ng tu protein qua x& 1y nhiét dnh hudng tich cuc
dén do lién két nudc.

K&t qud xit 1y cd hoc 13 cdc md lién k&t cla cdc xo thit bi dit, tuy thudc cudng
dox Iy ma né bi phdhuy tirng phan. Cdc x0 thit c6 thé truong nd manh hon va
protein trich ly dugc c6 thé dugc hoat hod va xen vao cic khe hd d€ lién két nudc va
dong k&t cdc phan khic nhau cia thit.

Sy phd huy va v& ndt clia két ciu thit lam ting d& mém diu va gidp cho tic nhAm
udp tAm (mudi nitric va cdc tic nhdn day mau) lan trdi t6t hon va nhanh hon.

Phuong phép va thdi gian xit 1y ci7 hoc ¢6 tdc dung quyét dinh d&n sy thay ddi cla
k&t cdu thou thit va sy trich ly protein.

Xt Iy co hoc cang dai cang manh thi hiéu suit ch& bién cang cao. N&u xtt 1y cd
hoc kéo dai, cdc k&t cAu thit s& bi€n d6i manh hon. Do d6, su truong nd clia xo thit, ti
1& ph4 huy clia t€ bao, sy trich ly protein, sy hdn don clia cdc mo lién két va cia thit
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ciing ting lean. N6 ¢6 tic dung 16n manh, c6 thé€ 1am cau tric t& bao rd nat (tao nén
st dic chic cho nhil tuong).

Téc dung nhao tron phu thudc vao loai mdy, cong nghé thuc hi€n. Theo kinh

nghiém:

e T&ng s6 vong quay cho moat mé: 3000 — 8000 vong.

e S8 vong quay/phiit khodng 20, nhao quét trong vong 3 — 7h.

C6 thé theo hai cdch nhao tron:

e Nhao quét cudng do cao trong thdi gian ngin: lién tuc trong vai gid. Tuy nhién
sau thdi gian d6, giai doan tim udp ti€p theo phai thuc hién 24h, trudc khi sdn
phim dudc dun néng.

e Nhao tron gidn doan thdi gian dai: 10’ nhao, 20’ ngitng vdi tdc do khodng 20
vong/phiit. Thdi gian tdng cong 20 — 22h. C6 thé dung thiét bi ty dong, hay do
con

ngudi diéu chinh.

Hinh 2.6: Mdy nhao tron (massage)

Pé€ tranh nhiét dd qua cao, dic biét vdi phuong phdp nhio gidn tiép thdi gian dai,
viéc nhao phii dudc thuc hién trong phong lanh & nhiét do khoang 0 — 5°C. & nhiét
dod nay, khd ning lién k&t nudc cda thit t8i wu, mit khdc lai han ch€ dudc sy sinh
trudng cla vi sinh vt c6 hai.

Né&u nhao tron thuc hién trong diéu kién chan khong sé& gidm su sinh bot va cic 15
khuyé&t c6 thé xuat hién trong cdc thinh phdm giita khdi thit, d6 12 diéu khong mong
mudén d6i véi hé nhil tuong. Ngoai ra trong diéu kién chin khong d6 6n dinh clia
mau sic, hiéu suit ch& bi€n va d6 sin két cia thit dudc cii thién tdt hon.

Sy nhdi thit vao vé rudt chita hodc vo khudn trong diéu kién chian khong sé ngin
ngira viéc nhdi theo cdc bong béng khi 4nh huéng xau d&€n dod sin két clia jambon.

Ngoai ra, ta c6 thé 4p dung cdc phudng phdp cd hoc khdc nhu: “ndu cé 4p sudt”,
“ép nén”, dic biét trong ch€ bi€n jambon tao hinh 13 jambon bao gdm nhiéu miéng
thit bap.

Thé tich bon khudy ddo khodng 2m’ khdi lugng thit m3i mé it nha't phdi dugc
200kg, c6 nhu vay su trich ly protein mdi xdy t6t ra va sy lién k&t nu6c méi hoan
toan, nghia 1a hoat héa protein (theo tai li€u cia VISSAN)
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2.9. Bao goi (packaging)

ik

a) k)
Hmh 2.7: Bac g&i Jambeon - (2) Chén khéng »a (by Bigu chinhkhdng khi

San pham Jambon d€ & diéu kién thudng sé& bi cdc loai con tring tdn cong. Do d6 chiing
dudgc bao géi vao trong nhitng géi gid'y, cot diy & dau va boc bén ngoai mdt 16p vai boc.
San phim sau khi dugc bao géi dugc treo & nhitng ndi thodng mat. Thudng bao gbéi sin
phdm biing 2 cich:
a) Bao goi chdn khong:

# Muc dich:

e Tao cho sin phim c6 mot 16p bdo vé tranh sy dnh hudng clia mdi trudng: vi sinh
vat, do 4m.

e Tao diéu kién thuan Idi cho viéc phdn phdi sdn pham rong rdi san phim dén tay
ngudi tiéu ding. Pdng thdi tao cho sdn phim mot miu ma hap din va cung ciAp thong tin
cAn thi€t cho vé sdn phdm cho ngudi tiéu dung.

Thuc hién trong phong c¢6 nhiét do 5°C
e Citlat san phdm dudc x&p ngay ngin trong bao
e Cic bao bi di c6 sin pham dudc cho vao trong may déng g6i chan khong dé thuc
hién hiit chan khong véi 4p sudt -0.01Mpa trong 23s va han kin miéng trong 3s
b) Bao géi k&t hop dicu chinh ndng dd khong khi:
Dua vao nguyén tic lam ting ndng do CO, d€ tc ché vi sinh vat.
Ty vao loai sdn phAm ma ngudi ta diéu chinh thanh phan cic khi sao cho thich hgp.
Nong dd CO, trong khi quyén thong thudng chi€m 0,04%, & phuong phdp bao géi nay,
ngudi ta c6 thé ting ndng d6 CO; 1én 30 — 40%, phin con lai 1a O,, N, tiy loai thuc
phdm ma s& c6 ndng dd phi hop.

3. GIOI THIE U MOT SO MA Y, THIE T BI QUAN TRONG TRONG SAN XUAT
JAMBON
31 Ma’/y £dm:

a) Nhiém vu: C6 tic dung uép tdm thit tao mii vi dic trung cho san phﬁi’m.
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b) CAu tao, cdc thdong s6: Gom cdc bd phin .
chinh sau:

e Ban giit vadua thit gdm: san ding yén
gdm cédc thanh chit V cich déu nhau chay
doc theo thin may; san chuyén dong 1én
xudng va diy kéo, c6 nhiéu khita ring dé
gilt va dua thit di.
e Ban kim gém: phin trudc c6 ban dian
mdnh, nhd; phan sau cé nhiéu hang kim
x&p déu nhau, cdch nhau khodng 1,5cm,
kim dai khodng 12cm, phin dim vao thit
khodng 7cm. Hinh 3.1. Mdy xam
e Mady bom dung dich: cong suat 3kW.
e Cinh khudy d€ ting do hoa tan clia cdc chat phu gia trong dich xam.
e Maing loc gdbm: mang loc dung dich tru6c khi bom 1én kim va mang loc dung
dich thira quay vé bon chifa.
e Maidy lanh nhd tdc dung gidp gidm nhiét d6 dung dich trudc khi bom 1én dan
kim.
e Cira thdo liéu.
e (CoOng sudt— dién th€ may: 8,5kW — 380V.
e Toc do tién clia san: 7 — 42 budc/phiit (khodng 8cm/buéc).
e Ap suitbom: 1,1 -5bar.

c) Nguyén ly hoat dong:
e Khi may hoat ddng khong tdi, nuSc sach sé dugc bom dé rira kim.
e Dung dich xim di pha cho vio bdn khudy, qua mang loc min va dudc dua 1én
dan kim bing bom li tam.
e Thit sau khi 16¢ dugc dit Ién ban giit thit vd dua vao xdm nhd san ddy. Toc do
clia sin phu thudc vao ché do xim dugc cai dit trong mdy.
e Qui trinh xim hoat dong nhip nhang nhd sy phdi hgp clia ban kim va san ddy
dudi sy diéu khién thdng nhit clia cd cdu cam léch tim. Khi kim ddm xudng san,
san day cling di xudng tao vdi san cdc rinh d€ kim dam vao thit ma khong bi giy.
Ngoai ra, két cAu phan trén kim c6 tdc dung nhu mot piston dudce diéu khién bing
khi nén gitip luc ddy kim luén nhé hon sitc bén cda kim nén né khong thé bi giy
du ¢6 bi dam tring xudng con sot trong thit. Khi bom dung dich xdm vao trong thit
xong thi kim di 1én va nhd tdc dung clia co cAu cam léch tim, sin ddy ciing di 1én
ddng thdi mang thit ti€n 1én thém mot budc.
e Cung vdi hoat dong cia kim, dao cit gdm nhitng dao nhé ciing rach thanh
nhitng rianh trén bé mit mi€ng thit &€ dung dich xim dugc phan phdi déu hon nhs
hé théng xich ndi k&t vé6i co cAu cam 1éch tAm.
e Ludng dung dich xdim mdi 1an bom, chu ki hoat dong clia kim va ban ddy thit
dugc diéu khién ty dong bing chuong trinh cii dit trudc sao cho khi qua may thit
dat khoi lugng nhv mong mudn.
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e Phin dung dich thiramdi khi xdm ch3y vao cédc rdnh, rdi theo dudng din d&én
bén hong may tr§ vé thiing chita sau khi d3 qua mang loc.
3.2. Mé‘y massage (fumbling - nhéo frén):
a) Nhiém vu: Bdo ddm cho dung dich u6p dugc phan phdi déu hon trong mdi mi€ng
thit.

Hinh 3.2: Mdy nhao trén

b) Cau tao, cdc thdong so:
e La mdt khdi tru rdng, ddy kin va c6 thé niang l1én hoic ha xudng sao cho phu
hgp vd6i qui trinh [am viéc.
e Bén trong khoi tru 12 mot tAm xodn mdng dugc han dinh véi thanh va chay doc
sudt thin mdy.
e T&c dd quay tuy thudc vao phuong thic 1am viéc cla mdi mdy va loai sdn
phdm. Thudng tdc do quay cda truc 12 20 vong/phiit.
e Thoi gian lam viéc ciing phu thudc vao co ché 1am viéc clia mdy. Hién nay,
mdi mé clia mdy tai cdc phan xudng 12 20 gid.
e C6 bd phan hit chan khong gin vao nip may.
e Dién th€ — cong suat: 380V — 4,8kW.
e Kha niing lam viéc t8i da mot mé: 1250kg.
c) Nguyén Iy hoat dong: tng dung nguyén tic din mém nhd va cham.
e Thit sau khi xdm dung dich dugc dua ngay vao may massage qua mdt cira duy
nhit § gan mot ddu nip. Sau d6, nip déng lai vd mdy chin khdng bit dau hoat
dong.
e Khi khdi tru quay, thit dugc tAim xoin mdng dua 1én cao theo qui dao cung tron,
d&n mot vi tri ndo d6 thi rdi xudng va va vao thanh clia khdi tru. Khi di sd vong,
dd thoi gian qui dinh thi mdy ngung hoat dong.
e Sau giai doan massage thi thit d@ dugc din mém va dugc 14y ra biing cdch cho
khdi dong5 mdy, thi€t bi quay ngudc, ddng thdi ddy cda thi€t bi dudc ning 1én, tao
nén mot do nghiéng di d€ qua trinh thao liéu dién ra nhanh chéng va triét dé.
e M4y massage c6 hai cod ch& hoat dong khdc nhau. Tuy thudc vao tudng loai
san pham, thdi gian 1am viéc va k& hoach lam viéc...
Midy hoat dong lién tuc: thi€t bi quay lién tuc cho d€n khi dat dudc s& vong
va thoi gian nhu mong mudn.
Midy hoat dong gidn doan: thi€t bi quay dugc mdt lic rdi nghi, ludn phién
nhu vay tiy yéu cau.
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33. Md;/ cdt - cutter 200

a) Nhiém vu: cit cho thit nhd, 1am ting dién tich bé mit cla, ting kh3 ning lién két
cua thit.

Hinh 3.3: M4y cit

b) Cau tao, cdc thong so:

e Dung tich chdo 2001

e Motor tron 1,9/3,2 — 750/1500 rpm

e Motor thuy luc 2 Hp — 1500 rpm

e Bom thuy luc 7,5 Hp — 31/phait

e S0 lugng dao 6/7/9

e Toc dod dao 100/200/1500/3000 rpm

e Toc dod chio 9/18 rpm

e Do On (presseur) 87 dB vdi nip chdng 6n

e Do 6n (power) 106 dB véi nip chong on.

Mot s6 bd phan cd bdn clla mdy:
e B¢ niit di€u khién
e Bd dao
e (C4m bié€n nhiét do
e Cum van thay luyc
e Motor kéo chdo quay
e Truc chinh cia chdo
e Niit x4 nudc
e B0 donhiét dd

c) Mot s6 hoat dong clia mdy:
e Chéo s& van hanh theo s§ vong quay di dugc chon truc va sé& ty dong ngiing
khi dat d&€n s6 vong di chon. Ta c6 thé chon s6 vong quay 1én d&€n 9.999 vong.
e Hé thong him dao: motor quay dao phdi hgp hoat dong véi him dién bing
ngudn dién tryc ti€p. Him dién s& hoat dong khi ta tdc dong niit khdn cip. Khi 4n
nit, chdo va dao dé ngirng quay. Khi da ngiing, ham dién s€ tu dong nha ra. Chi
diing him dién trong trudng hdp khan cap hoic khi nguyén liéu da dugc xay tron
xong va phdi chd m& nip mdy. Néu md ndp mdy trong lic dao dang chay, ham
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dién sé tu dong hoat dong. Haim dién chi hoat d6ng khi dao dang chay, khong hoat
dong khi dao ngurng.
34. Thiét bj 1ao khoi:
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Hinh 3.4: Hinh chi€u ddng thi€t bi xdng khéi
1. Gid dung mun cua 6.Cong tic diéu khién 12.Pbng hd bio nhiét do
2.Gian loc bui 7. Tin hi€u mhiét 13.Pdng ho bio gid
3.Bong thuy tinh 8.Tin hiéu &n nhiét 14.Quat hut
4.Gian dung TP sy 9.Cong tic khdi dong 17. L6 tho4t mui than
5.V6 thi€t bi 10.Cong tic Reset 18.Khay dung mui than

11.Cong tic gia nhiét

Sinh vign : Cao Ba Trink — d‘%u‘gng C/Vgpc Q[yé’n — Thai j{/;ié’t W 23
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—
L A
L 22
N
Hinh 3.5: Hinh chi€u biing thi€t bi xdng khéi
19. Ong thodt khi 21.Dién trd diing sy
20. bién trd dung hun khoi 22.Cin d6ng md 6ng khéi

Sinh vign : Cao Ba Trink — d‘;uy‘nlz C/Vgpc (Uygn — Thai j{giéf 9%
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VRS

Hinh 3.6: Hinh chi€u canh thi€t bi xdng khéi (tir trdi qua)

15. B6 phian déng ctra
16. Cao su cdach nhiét lam kin ctra



Chitong Z

CONG NGHE. SAN XUAT CAC LOAI
(AMBON

+ Phan loai fambon
+ Quy trinh t6ng quat sén xuat cac loai fambon
+ ng trinh san xuat mét sS loai fambon

» (ambon trugen thong

»> lambon x6ng khéi

» lambon mudi



d/z,wo’rzq 2: cénc] rzc}gﬁ oh# bign mot vai [Qai jam.[;on

4. PHAN 1L.OAI CAC SAN PHANM {AMBOX:

41 Theo quy trinh cong nghe:

e Jambon thuong:
o Nguyén liéu: dui heo.
o Sin phdm dang khdi, khong ¢ da bao, con xuong hay khong con xuong.

e Jambon da bao:
o Nguyén li€u: thit heo manh
o Quatrinh ch& bi€n: dugc tAmu6p gia vi va nhdi trdn sau dé dugc nhdi vao

bao boc.

o Sdn phdm c6 da bao bén ngoai.

4.2. Theo cdu tao san Phém:

e Jambon con xuong (Bone - in - ham): nguyén liéu ch& bi€n jambon nay 1a mot
phan cda dui heo sau.

Hinh 4.1: Jambon con xuong (Bone in ham)

e Jambon duogc lé¢c b6 mot phdn xuong: (Semi — boneless ham/partially boned):
jambon ma xuong hong, phan xuong cing chian da dudc cit bd chi con lai mdt phan xuong
dudi dng chan. Viéc gitt lai xwong chan gidip cho jambon giit dugc mui vi.

e Jambon khong con xuong (Boneless ham): hinh tron, hinh vudng hay hinh chit
nhit dugc lam tir thit hong, dui, chAn. Md c6 trong phan thit nay sé dugc 16c bd. Loai
jambon nay rat dé cit vi trong jambon khong con xudng. Tuy nhién loai jambon khong
con xuong nay khong c6 mdt vai mii vi ma chi c6 loai jambon con xuong méi c6. K&t cau
jambon cling 4nh hudng nhiéu bsi qu4 trinh ché& bi€n. Loai jambon nay con dudc ché bién
thanh nhitng khoanh nhé hinh tron hay hinh oval. Nhitng khoanh hinh tron nay c6 thé dudgc
cdt thanh 14t mdng va dung véi banh sandwiches.

4.3. Theo qua trinh ché bién truse khi an:

e Jambon da dugc ndu chin hoan toan: 13 loai jambon di dugc ndu & nhiét do
147°F. Loai jambon nay c6 thé diing in lién ma khong phai qua ché bién.

Hinh 4.2: Jambon khong con xuong
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e Jambon dugc ndu chin mét phdn: 13 loai jambon dugc x{t 1y nhiét modt phin trong
khodng 137°F — 148°F, thudng 1a 140°F. G 137°F xodn khu#n trichinella bi tiéu diét. Do
loai jambon nay khong dugc nau chin & nhiét dd cao nén ching cin dudc nidu chin trudc
khi dn. Nhiét d6 nau chin khodng 160°F.

e Jambon chua dugc ndu chin: lai jambon khong dudc xit Iy & nhiét do cao, nhiét
do trong qud trinh xit 1y chua dat dén 137°F. Vi du: jambon mudi kho (dry cured ham) (mic
du loai jambon nay di dudc niu, nhung nhiét d x& 1y ching chua dat d€n 137°F nén
chua tiéu diét xodn khudn trichinella). Loai jambon nay cian dugc nidu chin va ch& bién
can than trude khi dn.

Hinh 4.3: Jambon chua dugc ndu chin
e Jambon ndu soi (Boiled ham): diy 12 loai jambon di qua giai doan l6c xuong,
mudi va niu chin bing hoi nudc. Loai nay thudng dugc ban dudi dang 14t hay miéng.
44. Theo san phdm thuong mai:
# Loai khdng can ché& bi&n trudc khi dn:
e Jambon dong hop: 2 loai chinh

Hinh 4.4: Jambon déng hop

o Loagi bdo qudn nhiét dj phong: khoi lugng nhe hon 3 pounds. Qué trinh ché
bi€n jambon nay tiéu diét vi khudn gy thdi rita nhu :Clostridium botulinum, Samonella,
Trichinella spirals. Do d6 sian pham Jambon nay hoan toan khdng chita vi sinh vat phd
trién & nhiét do phong do d6 quatrinh bdo quan nhiét dd phong c6 thé kéo dai d&€n 2 nim.

o Loai bdo qudn nhiét do lanh: loai nay c6 thé dugc bdo quin tir 6 - 9 thdng.
Khdi lugng clia ching c6 thé ting d€n hon 8% so véi jambon tudi trudc khi mudi do qua
trinh mudi c¢6 bd sung thém nudc. Loai jambon nay dudc thanh tring sd by dé diét
trichinae nhung chua dugc tiét trung d€ diét cdc loai vi khudn gy hai khéc.

Stnh vizn : Cao Ba Trink — d‘%uynﬁ d‘/gpa (Uyéaﬂ — gga’i_r](ﬁifb WV 28



U/Zwo’nq 2: C]érzq rzq[z).é ohe bign mét vai [paL’ jamgorz

o Section and formed hodc Chunked and formed ham: khong xuong, dugc lam ti
nhiéu loai thit khdc nhau, nhao tron, massage va nhoi vao trong mot khudn hoic bao va
nau chin. Trong sudt qué trinh ch& bi€n loai jambon nay dudc l6¢ md.

Hinh 4.5: Jambon da bao

e Jambon Capacolla: khong c6 xuong, lam tr thit vai (shoulder butt), mudi, chua

Hinh 4.6 Jambon Capacolla

#+ Loai cAn ch& bién trudc khi dn
o Cottage jambon: nguyén liéu thit vai

Hinh 4.7: Jambon Cottage

o Country jambon (Smithfield jambon):
o Nguyén liéu dui sau.
o Ché& bi€n: Mudi kho, lam kho, xong khéi hodc khong xong khéi.
s Bdo quan nhiét d6 phong.
o NAu trudc khi dn theo chi dan
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Hinh 4.8: Jambon coutry (Jambon truyén théng)

e Hickory jambon: jambon mudi, xong khéi v6i gd hickory

Hinh 4.9: Jambon Hickory

e Honey jambon: jambon c6 dung mit ong (1/2) dé lam ngot

>

© Hoﬂio: Foods

Hinh 4.10: Jambon Mit ong

e Lean jambon: it hon 10g chit béo, 4.5¢ chid béo bdao hodoa va it hon 95mg
cholesterol trén 100g sidn phadm

Hinh 4.11: Jambon Lean

e Prosciutto jambon: jambon kiéu Italian, dugc 1am mudi khd, khong xdng khéi va
thuong dudgc boc tiéu ¢ ving Parma § Italian. Loai nay thudng 16n hon cdc loai jambon
cia Hoa Ky
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Prosciutto Ham ahuuld.he eii::sd psper
thin before serving - do not cook,

i

Hinh 4.12: Jambon Prosciutto

e Sugar cured jambon: loai ndy dudng dudc ding lam chat phu gia tao ngot chinh
va n6 4nh hudng d&€n mui vi va hinh ding sdn phdm. Hau hét c4c loai jambon déu dugc bs
sung dudng trong qud trinh tim u6p.

Hinh 4.13 : Jambon dudng

o Westphalian jambon: Jambon ki€u Pic, gidng nhu Prosciutto, dudc xong khéi doi
khi con dugc udp vdi trdi juniper berry.

Hinh 4.14: Jambon Westphalian

5. QUY TRINH CHE BIfN MOT SO 1OAI JAMBON:
Sl ng trinh 18ng quat sén kudt céc Ioai Jambon:
5.1.1. Ngugén fi¢u fa thit dui (ngugén chiéc):
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Thit dui néng

Tri phong mat I
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v
Cit loc thit Phé liéu
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Massage I Massage I
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5.1.2. Ngugén fieu thit heo manh:

( Thit heo ménh )
\ 4
T4m u6p I

Nhao. tron

y
Lam chin I

v

Xong khoi l
Lam ngudi I

Bao quan I

Jambon da bao”

* : sectioned and formed ham hoac chunked and formed ham

§2. fambon trugén théng: (Jambon mudi khé Yirginar - US)
5.2.1. Mgugén li¢u:

bui heo (nguyén chiéc)

Hinh 5.1:Jambon Virginia
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5.2.2. Qu‘y frinh ché bién:

( Thit dui néng )

A 4

Trif phong mat I
Uép mudi. gia vi I

4

Ngiam nudc.rida

. 4

U chin lin 1 |
A 4
Xone khoi |

v
Bao g6i I

U chin 1in 2 |

A 4

Bao quan I

Thuy&t minh quy trinh:
a) Tri¢ mdt nguyén liéu: nguyén liéu dudgc trit mat & 40°F truGe khi duge dua
vao ché bién.

o Mudi Jambon:
Sugar Ham lugng mudi phu thudc vao y thich clia ngudi tiéu dung.

— | Thudng thi thanh phin gia vi chi gdm mudi, d6i khi con c¢6 thém
3 dudng. Cho mdi 100 Ibs thit tuoi ta ding

o 8 pounds mudi
o 2 pound dudng
@ 2 ounces saltpeter
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Chia hdn hgp nay thanh 2 phin biing nhau. Phan thi nhat dugc u6p va Jambon trong
ngay thif nhit, phin thit 2 dugc uSp vao jambon sau 7 ngay. Co x4t phan gia vi vao thit
jambon tuci. Toan bo gia vi bao phii cd da va m& nhung chi ¢6 mdt phan dude hap thu

Hinh 5.2: Giai doan mudi Jambon truyén thdng

Thudng thi vao thdng 12 hiing nim 12 thdi diém thich hgp nhat d€ ngudi din bang
Virginia bit du mudi jambon

Trong sudt qué trinh mudi jambon dugc gilt § nhiét do 36 — 40 °F

b) Ngdm nudc va rica:

Sau két thiic giai doan u6p mudi, jambon dugc dem ngdm trong bé chita nuSc lanh
trong vong 1h. Qud trinh nay sé& hoa tan hiu hét nhitng chi't gia vi khdng dudc hap thu con
bdm trén bé mit jambon va chuin bi cho qud trinh xdng khéi. Sau khi ngdm, jambon mudi
dugc 1am kho biing mot cdi co cing

c) U chin ldn 1 - Can biing mudi (cure equalization)

Sau khi dugc rita, jambon da dugc mudi duge bido quan & nhiét do 50 — 60°F trong
vong 14 ngay dé mudi dudc thim déu va jambon. Jambon bi co lai khodng 8 — 10% trong
sudt qué trinh mudi va a.

d) Xong khdi:

O Virginia, hiu h&t jambon dugc xong khéi d€ qud trinh lam kho dudc nhanh hon va
ting thém mui vi cho sin phd&m. Jambon Smithfield dudc x6ng khéi trong mot thdi gian
dai & nhiét do thap (khodng 90°F). GJ tir nhitng ciy than gd thi thudng dudc ding dé tao
khéi. Phé bi€n nhat 1a cay Hickory, ddi khi ciing 12 mot vai loai gb khac nhu: gb ciy tdo,
man, ddo, sbi, thich, sdi hodc cherry..Gd thong, vin sam, tuyét ting va nhiéu loai gd 14
kim khéc thi khong dugc dung dé tao khéi vi nhua thong va nhitng loai nhya khéc tao ra vi
ding cho sdn pham.

Lia chdy Am 1 va tao ra khéi. Nhiét d6 trong nha x6ng héi nén dugce gitr dugi 90°F.
Jambon treo trong nha x6ng khoi va khong dugc cham vao nhau. Jambon dugc x6ng khoi
cho d€n khi ching c6 mau hat dé vad mau nay giit dudc trong vong tr 1 — 3 ngay.

Loai jambon khong khéi § Pong Nam Virginia thi c¢6 thé dat d&€n khai lugng 1001bs
.Sau khi mudi xong Jambon c6 thé dudc tron v6i nhitng loai gia vi khac nhu

o 2 pounds ti€u den
o 1 quart mat dudng
o 1 pound dudng nau
o 1 ounce saltpeter
e) Bao gdi:

San phdm Jambon dé & diéu kién thudng sé bi cic loai con triing tdn cong. Do dé
chiing dudc bao géi vao trong nhitng géi gidy, cot day & dau va boc bén ngoai mot 16p vai
boc. Sdn phadm sau khi dudc bao géi dudc treo & nhitng ndi thodng mat.
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Hinh 5.7: Bao g6i
Jambon truyén thdng

£) U chin ldn 2

o Thdi gian G chinh: 45 — 180 ngay
o Nhiét do: 75 — 95°F

o P A4m: 55— 65%

Thdi gian 4 chin chinh 13 giai doan gitip cho mui vi sin phdm phat trién. Piéu nay
giéng nhu qud trinh G chin rudu vang va phd mai.

Ngudi ta diing quat hiit d€ diéu chinh ham lugng 4m, ngin chin nAm mdc phat trién
va ngin chin qué trinh khd sdn phdm. Qu4 trinh diéu hoa khong khi 13 cin thiét trong sudt
7 — 10 ngay dau tién, d€ lam kho bé mit sin pham. Khdi lugng sdn pham cé thé gidm 8 —
12%.

Hinh 5.4: U chin Jambon

g) Bdo qudn:
B4o quan sdn phim trong khodng nhiét do 0 — 4°C.
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$8.3. fambon s6ng khot
5.3.1. Mguyén lieu:
Thit dui da 16¢c xuong

Hinh 5.5: jambon x0ng khoéi
5.3.2.Quy trinh cong nghé chung:

( Thit dui néng )

. <. ,
A 4

Trit phong mat I
Cit loc thit |—<>—> Phé liéu

A 4

Xiam mudi, gia vi I

Ué6p. massage

v
Bao nhoi Nhdi

Sy, xong khéi,
say

}

Lam ngudi I
Xit lat I
\ 4
Bao bi Bao géi I
Bao quin I

A
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Thuy&t minh quy trinh:
a) Trit mdt thit:
4 Muc dich: gitip thit trdi qua giai doan co cting. Thit diii néng sau khi gi€t mé dang & giai
doan tru6c co cting, n€u dem vao ché& bi€n sin phaAm ngay sé& 1am cho san phim khong 6n
dinh vé hinh dang va kich thudc. Thit di trdi qua giai doan co ciing s& khong thay ddi vé
hinh dang va kich thuéc. Mit khéc thit sau giai doan co citng mém mai, mli vi thom ngon.
+ Cdch thuc hién:
e Thit dudc treo trén cdc gian treo nhd vao cdc moc inox.

4°C, @6 4m 80 — 85% trong thdi gian 24h.

W

e Trir trong phong mat c6 nhi€t dd 0 —
RRLL

Hinh 5.68: Phong trit mat thit

b) Cdt loc thit: tuong ty nhu Jambon mudi
4 Muc dich: Ting ham lugng md cd, gidm t8i da lugng md md va cic san phdm khong
cAn thi€t (mang lién két, bao cd, hach bach huyé&t) d&€n mic cho phép & mdi siic thit. Qua
trinh ndy nhim lam cho cdc mié€ng thit c6 thanh phin ddng nhat thuin 1di cho viéc két
dinh sau nay.
4 Thuc hién:
e Qui trinh dugc thuc hién nhanh chéng trong phong chuin bi c¢6 nhiét do 10 —
15°C
e Thit dudc cdng nhian ding dao sic cit loc hét cic m6 md thid'y dudc, hach bach
huyét, hach tinh mach...
e Thit vun, mé md loc ra dudc dua di cAp dong d€ ché bién san phdm khic.
¢) Xdm muéi va uép gia vi: tuong ty nhu Jambon mudi
4 Muc dich: Thém cdc mudi va cdc thanh phin kho khic va trong thit nhim tic dung
ting huong, vi, cdc loai mau, cdc chit ting khd ning k&t dinh thit va nudc. Ngoai ra, cdc
thanh phan dugc cho vao ciing ¢6 tic dung bdo quan.
4 Thuc hién:
e Thyc hién trong phong sdn xuit Jambon c6 nhiét do 5°C
d) Nhoi bao boc Fibrous:
4 Muc dich:
e Thit dudc nén chit trong bao boc nén c6 do lién két gitta cac khdi thit tot hon.
e (6 tac dung tao thanh khoi duge bao boc nén dé xit ldt, bdo quén.
+ Thuc hién:
e Tainhiétdo 10°C
e Thit dugc cho vao may nhdi sau d6 dudc cho vao cic bao boc (dudge ghéo mi mot
diu va ngidm trong nudc néng 85°C)
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e Cit khic thit (4¢3 dugc bao boc) dugc bAm ghép mi diu con lai va dit trén cdc ké
inox chudn bi dua vao phong x6ng khéi.
e) Sdy, xong khéi, sdy:
4 Muc dich:
e Nang cao nhiét do ctia san phﬁ°m dé tiéu diét vi sinh vat, cdc doc td sinh hoc (néu
c6), vd hoat enzyme c6 trong thit.
e Cic thanh phan trong khéi, mudi va sy tich bt nudc c6 tdc dung tiéu diét va tc
ché& vi sinh vat trén bé mit thit nhiim kéo dai thdi gian bdo quén thit.
e Tao cho sdn phaAm c6 mau va nhitng mui huong, vi dic trung.
+ Thuc hién:
e Thyc hién § phong lam chin nhiét do 20 — 30°C
e Sau d6 thit dui dugc dua vao phong x6ng khoéi déong kin va thuyc hién theo quy
trinh ty dong:
o Sﬁ’y trong 30 V61 tohong = 65°C, 36 Am W = 35 — 40%
o Xo6ng khéi trong 55° V6i tyhong = 70°C, d0 Am W = 35 — 40%.
5 S&Y Vi tyhang = 78°C, d6 4m W = 35 — 40% dé&n khi tgm = 70°C
e Toan bd qud trinh thyc hién trong 10h.
e Khi qué trinh ngirng, cdng nhan ki€m tra nhiét do tAm (7OOC). N&u chua dat thi x&
ly ti€p tuc d&n khi dat yéu ciu.
e S4n phim dudc d€ ngudi mot phan trude khi dem ra ngoai.
f) Lam ngudi:
4 Muc dich: ha nhiét d6 sdn phdm ra khéi viing hoat ddng tdi han cda vi khudn (con sét
sau thdi gian x6ng khéi va siy)
+ Thuc hién:
e Cic ké chita sin phaAm dugc dua ra ngoai phong xdng khéi va 1am ngudi & nhiét
d6 khong khi 20 — 30°C khoédng 15
e Sau d6 san phdm dugc cho viao phong bdo quin lanh 0 — 4°C d€ ha nhiét dd ti€p
va chiing dugc bdo quin & d6 it nhat 24h tru6c khi sit dung.
g) Xdt ldt:
4 Muc dich: sin phim dudc cit 1at nhim phin chia thanh céc 1t c6
kh6i lugng bing nhau nhim thuén tién cho viéc déng gbéi va thuin tién
cho viéc st dung ctia ngudi ti€u ding.
+ Thuc hién:
e Thuyc hién trong phong ¢6 nhiét do 5°C
e S4n phim dugc cong nhin ding mdy xit 14t thanh cdc lat B
mdng c¢6 dd day bing nhau. Céc 14t méng déu dugc can lai.
h) Bao géi chin khong:
+ Muc dich:
e Tao cho sin phadm c6 mdt 16p bdo vé tranh sy 4nh hudng clia moi trudng: vi sinh
vat, do &m.

e Tao diéu kién thuin Idi cho viéc phdn phdi sdn pham rong rdi san phim dén tay
ngudi tiéu ding. Pong thdi tao cho sdn phAim mot miu ma hap din va cung ciAp thong tin
cAn thi€t cho vé& sdn pham cho ngudi tiéu dung.

4 Thuc hién:
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e Thuc hién trong phdng ¢6 nhiét do 5°C

e Citldt sin phdm dugc x&p ngay ngin trong bao

e Cic bao bi di c6 sin pham dudc cho vao trong may déng géi chan khong d€ thuc
hién hut chan khong v6i dp sudt -0.01Mpa trong 23s va han kin miéng trong 3s

i) Bdo qudn lanh:

4 Muc dich: nhim han ch& hoat dong va su phét trién clia vi sinh vat tranh sy hu hdng
cia sdn pham
4 Thuc hién: C4c sdn phim d3 dugc bao gbi dugc chita trong cdc khay nhya va dua vao
trit & phong mét & nhiét do 0 — 4°C, W = 80 — 85% truGc khi phan phdi

Hinh 5.7: Phong bdo quinsidn phdm
54. fambon da bac: (fambon da boa Yissan)

5.4.1. Phédn loai:
& Jambon Choix: ndng d6 dung dich la: 30%

Tari P27 4,5%

Muéi tinh 8,25%
Flanogen 2,2%
Dextrose 2,75%
Taroma ham 1,5%

Bot ngot 0,87%
Vitamin C 0,22%
Nudc va dd vay 79,71%

+ Jabon Standard: ndng dd dung dich xim la: 40%

Tari P27 4,5%
Mudi tinh 6,2%
Flanogen 1,75%
Dextrose 2.2%
Taroma ham 1,2%
Bot ngot 0,7%
Vitamin C 0,175%
Nudc va dd vy 84,48%

Loai Jambon nay gin gidng véi loai Jambon Choix chi khdc & ndng d6 dung dich xim va
c6 da bao boc ¥ dién tich 4 canh ctia khoi Jambon.

4 Jambon da bao: ndng dd dung dich xim la: 40%, loai Jambon nay c6 thanh phan gidng
nhu Jambon Standard chi khdc 1a cho thém tdi va tiéu den ndng d6 khodng 0,6% va c6
thém da bao déu ca dién tich 4 canh clia khdi Jambon vdi khdi lugng da khodng 12%.
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5.4.2.Qui frinh sdn zudt:
A 4
Pha léc
A 4
Xam dung dich Nude mudi 0°C
4 Vo bao
Dan mém Cryovac
A 4 A\ 4
Lam chin Pinh hinh
A 4
Lam lanh
A 4
XAt lat

A 4

Poéng go6i hiat chan khong

y

Bio quin

4 Thuy&t minh quy trinh:
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a) Pha léc (chudn bi - cdt)

Nhiim dat dugc do sin chic gifta phan trén vd phan ngodi cda sic thit, 16p m6 md lién
két trong 16p thit can dugc lang tdch ra cang nhiéu cang tot (loai cdc md md, gin, xuong
sun, u bach huyét).

M0 lién k€t bao phii trén bé mit clia bip thit don phii md thdng ra khi cit qua né, lam
ting kha ning trich ly protein ctia thit.C6é thé ding mdy cit thit, mdy lam mém hay mdy
ép thit. Muc dich 13 1am ting kh3 niing kién két clia protein trich ly.

b) Xdam dung dich:

Phuong phdp uép tAm thit dudc ding trong sdn xuit nhim dwa mudi vao thit bing
phuong phdp phun ty dong (phun uép v6i mot may bom phun) nhim muc dich cdi thién
mau va mui vi.

* Yéu cau ky thuat:

Dung dich mudi xdm vao thit v6i cdc ndng do: 30%, 40%, 50% nghia 1a cit 100kg thit
thi lugng dung dich mudi xdm vao lan lugt 1a 30, 40, 50kg.

Miic bom phun nu6c mudi cho tit cd moi loai thit cit 14t cAn dugc giit cang dn dinh cang
tot, nghia 12 khong nén khdc biét qui 16n. Qua cdc cudc thit nghiém 12 mifc mom thuc t€
thay ddi kh4 16n. Mot trong nhitng nguyén nhan 1a thi€t bi bom phun cé thé thay ddi qua
trinh ch& bi€n(ty thay ddi tdc dd trong dng van chuyén, 4p suidt nuc mudi thay ddi ...). Do
d6, thinh thodng phii ki€m tra trong lugng d€ ki€m sodt mic bom phun di cho. Ap sudt
bom phun nén trong khodng 12 bar nhim tranh bit ¢t tdn hai nao cho ciu tric thou thit.
Sau khi pha nudc mudi phii dé€ trudc trong phong lanh(0 + 2°C) hoic ta ding thém nudc
d4 viy d€ nhiét do dung dich dat 0 + 2°C .

Nhitng diéu can luu ¥ trong qué trinh xdm:

® Kim bi nghet trong qu4 trinh xim 12 thit bi dinh vao dau kim. Hiu qud cda viéc nay 1a
dung dich xim dwa vao thit khdng phan phdi dong déu lam dnh hudng d&€n chat lugng sin
phim.

® Nhiét do dung dich truc khi xim phdi ddm bdo nhu d3 qui dinh d€ ddm bao sy lién két
gifta nguyén liéu va dung dich xdm Ia t5t nhAt.

® Chuong trinh vé ch& @6 xim phai dudc ki€m nghiém ki trudc khi cai dit. Thudng ta gip
hai trudng hop sau:

o Khdi lugng mi€ng thit 16n hon khéi lugng mong mudn thi ta phai d€ thit rdo trong mot
mdt lic hoic phdi ép d€ 14y nudc. Viéc nay sé lam cho ti€n trinh chim lai, cd ciu thit bi
4nh hudng, mot phan protein tan trong thit bi tha't thoat 1am gidm chit lugng sdn pham.

o Khéi lugng mi€ng thit nhd hon nhiéu so véi khdi lugng mong mudn thi ta phdi xim
thém mot 1an nita d€ dat dugc khdi lugng nhu yéu ciu. Qui trinh nay lam khdi lugng dung
dich xim pham bd khong déu trén mié€ng thit va dnh hudng d&n cha't lugng sdn pham.

c) Ddn mém:
Muc dich cla qua trinh:
® Bio ddm cho dung dich thim u6p dudc phan phdi déu hon trong mdi mi&ng thit, nhd d6
ma qué trinh u6p gia vi dat dudce hiéu sui't cao nhit theo yéu cau.
® Qui trinh din mém thit dugc thuc hién trong mot thdi gian dai 1am cho k&t ciu cla cic
sgi cd bi phd v&, tao diéu kién thuin Idi cho qud trinh vao khudn ti€p theo.
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® Qua4 trinh nay gitp ting ty 1& sdc td nitro hod 1am cho mau dep hon. Nhd massage cdc
tdc nhan uép nitric va nhat 13 cdc chdt lam diy mau dugc lan tod tot hon trong miéng thit
nén mau sic mi€ng thit dugc déu hon.

Qud trinh nhao tron gitp trich ly protein trong mi&ng thit rdi hoa tan vdi dung dich xim
ngay trong cdc 16 kim, 1am tién dé cho chi't k&t dinh sau nay. Nhd c6 chat k&t dinh nay ma
cdc mo cd sé& két lién lai véi nhau khi dugc dong tu do qud trinh niu, k&t qi 13 14t sdn
phdm sau nay s& lién déu, khong nit né, khong c6 hoc 15.

d) Xit Iy da (néu cé):

Da sau khi dudc rita sach thi dugc dem tao hinh bing cdch dung dao cdt theo mdt miu
da c6 sdn. Ti€p dén la dem ngdm dung dich hdn hdp : mudi nadu 2%, Tari L96 0,5%. Muc
dich clia qua trinh 1a gitdp da tring. Cudi cliing la ngdm véi dung dich mau 2% mau sunset
yellow(n&u can sdn xudt Jambon da bao mau).

e) Vo khuon dinh hinh:

Thit sau khi dugc 1am mém, dugc cho vao bao PE(bao Cryovac), hiit chAn khong roi
cho vao khudn bing inox, mdi khudn 5,5kg hoic 3kg. Khau nay c¢6 muc dich 1a dinh hinh
cho sdn pham. Viéc nay rit quan trong vi né dnh hudng truc ti€p dén gia tri cdm quan cho
san phdm.Vi th€ cong nhan lam viéc § khau nay doi hdi phdi c6 nhiéu kinh nghiém trong
cong viéc.

f) Lam chin:
Sau khi cho vao khuon thi Jambon dugc mang di ndu.
San phdm dugc dem di ndu qua ba giai doan :

® Giai doan du : thdi gian : 1h v6i nhiét do cta phong 1a 60 °C.

® Giai doan hai: thdi gian : 1h vGi nhiét dd cia phong 1a 66 oC.

® Giai doan ba: thdi gian : 5h v4i nhiét d6 clia phong la 76 °C va nhiét do tAm sin
phiam 12 70 °C.

g) Lam lgnh :
Sau khi sdn phdm dudc 14y ra khoi 10 thi né dugc 1am mdt ty nhién ngoai khong khi, sau
khi sdn phd&m ngudi thi né6 dugc dua vao phong lanh.Viéc lam lanh 4nh hudng d&€n: hao
hut trong qué trinh nd'y, vi khudn va cd dang vé ctia lat Jambon.

h) Cdt ldt:
Jambon sau khi 1am lanh, dy trit trong phong lanh, khi ndo cAn ban sin phdm cit 14t mGi
dem ra cit. Jambon dugc cit bing dao cit di vo trung. Trong qué trinh nay, san pham rat
dé nhiém khuin & moi trudng xung quanh, dung cu cit, tay clia cong nhan lam viéc, do d6
tdt cd phdi dudc vd khuidn that ki. Sdn pham cit 14t xong vo bao PE va dugc ép hit chan
khong ngay.

i) Dong goi:
Hiit chin khong sao cho 14t Jambon trong bao khong bi bot khi. Trong diéu kién chin
khong 4nh hudng 16n d€n mau sic, cdm quan va do 4m cla sdn phadm.

J) Bdo qudn:
B4o quin sian phim trong khodng nhiét do 0 °C + 4 °C.
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§5. San Phé'm hién nay:
5.5.1. Mgt vai sén phdm Jambon Yi¢t Nam:

J Viét Nam, Jambon khong phdi 12 mot loai thuc phdm quan trong va khong thé thi€u
dugc nhu & cdac nuGc phuong Tay. Do d6 thi trudng Jambon cong nghi€p Viét Nam chua
phdt trién 1im. C4c san phim Jambon dugc bay ban hién nay chi y&u la cdc sin phdm
Jambon dugc sdn xuat thi cong. Hién chi c6 2 cong ty & Viét Nam sdn xudt Jambon & quy
mo cong nghi€p la:

+ Vissan: (Vissan Import Export Corporation)

o Gidi thiéu vé cong ty:

~
o Linh vuc hoat dong: sdn xudt va kinh doanh thit @
gia stic tudi song, ddng lanh va cdc mit hang thuc phdm ché& (é—% %‘@
bié&n thit v6i cong sud't 30,000 tAn/nim va heo gidng, heo hau NAS
bi, heo thuong pham, heo thit va thifc in gia siic ELSSSKH

o DAy chuyén sin xuit thit ch& bi€n cao cap: xiic
xich, jambon, thit xdng khéi véi cong sudt 8,000 tAn/ca/nim

e Sdn phdm: c6 3 san pham Jambon chinh

o Jambon xong khoi: thanh phﬁn g6m c6: thit ba roi, mudi, nitrit, rugu tring,
huong thit, nutral SO5 (Phédp)

Hinh 5.8: Jambon x0ng kho1 Vissan

o Jambon da bao: Nac dui heo, nuéc, mudi nitrit, dudng, bot ngot (E621),
carrageenan, polyphosphat P205 (E450), mui khéi, huong Jambon, Acid ascorbic (E300)
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Hinh 5.9: Jambon da bao Vissan

o Jambon mudi

e :!"':ﬂh f
S I

S |

Hinh 5.10: Jambon mudi Vissan (Jambo Choix va Jambon Standard)
# Viét Huong: (Cong ty TNHH S4n xuat TM Viét Huong)
o Gidi thi¢u vé cong ty:
o Linh vuc hoat dong: ché& bi€n thyc pham, v6i cdc san phdm
chinh nhu: Nem chua, chd lua, chd qué, cha thii, jambon, xic xich, pateé...

o Quy md doanh nghiép: vira

o Sd nét vé doanh nghiép: Viét Huong 1a mdt doanhnghiép tw nhan dugc
thanh 14p vio nim 1994. San phdm clia cong ty hién nay da chd ding trén thi trudng, cdc
san phim nay da va dang dudc cdc khach hang 16n tiéu thu: siéu thi 16n, nha hang, quian
an...
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e Sdn phdm:

Hinh 5.11: Jambon da bao Viét Huong
5.5.2. Mgt vai sdn phdm Jambon frén thé gidi ciia nhiing nha cung cdp hang
dau - 7}/5011 INC:
% Gidi thi¢u chung vé cong ty:

*

e Quy md cong ty: 12 nha cung cip san phdm protein hang dau th€ gidi, 1a mot
trong nhitng thuong hiéu dugc nhiéu ngudi tiéu diing trén thé giGi bi€t dén

e Nhitng sdn phdm chinh: 12 nhitng sdn phdm dudc tir bo, ga, heo
e Doanh thu:
o Doanh thu nim 2003 : $24.5 ty

oS¢ lugng sdn pham trung binh mdi tudn

» Ga 1 40.3 tri€u con
> BoO 198,414 tri€u con
» Heo :344,308 tri€u con

o Nha mdy ché bién:

» Ga 052

» Bo 112

» Heo : 8

> Thyc phim in lién : 36
> ..
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& Sdn phdm Jambon:
e Pit Jambons
o Sin phd&m nguyén dui
o C6 cdc chdt phu gia, c6 thé diing trong tiéc buffet hay trong cic bita in nhe.
o Pi dudc x6ng khéi va niu chin
e D-Shaped Carving va Slicing Jambon
o Dang Carving
o Dang nguyén dui hay dudc cit 14t
o Pugc ndu v6i nude trdi cdy d€ gidm haim 4m va ham lugng chat rin

o Carve — n — Slice dugc bd sung nudc d€ giit Am, mui vi va két cAu trong qua
trinh gia nhiét va di chuyén.

o Xong khéi hodic niu chin
e Round va Buffet Slicing Jambon

o C6 nhiéu mui vi khdc nhau

o Dung v6i banh mi

o Xong khéi hodc ndu chin

o C6 bo sung thém nudc hoic khong
e 4 x 6 Shaving Jambon

o Hinh chit nhit

o Dung v6i banh mi

+ Ddc diém va thanh phdn dinh duong:
Béing : Pic di€m va thanh phan dinh dudng

Khoéi  Khdi S6 Cal. Chat Chol. Natri Carb. Prot.
lugng  luong loai (kcal) béo (mg) (mg) (g) (g

bao bi san €9)
phim
)

Smoked Pit Carving Hams

3123 Pit Ham, water 1/14 to] 14 to 19 2 90| 5.0 25| 630 1 9
added 19 Ib.

103125 (Pit Ham, water 2/14 to| 28t0o 38| 2| 90| 5.0 25| 630 1 9

Sink vizn : Cao Ba Tuink — d‘%uy\ng c/\/gpc mygn — That I]{/;[é’f WV 47



Uﬁu’o’nq 2 Clérzq rzqg.é che bign mot vai [paL’ :/amgon

added 19 Ib.

3145 Pit Ham, mini, water| 3/9 to| 27 to 33 701 3.0] 25| 550 9
added 11 Ib.

3139 Honey & Brown 1/14 to| 14 to 19 90| 5.01 25| 590 9
Sugar Pit Ham, 19 1b.
water added

D-Shaped Carving and Slicing Hams

103211 [Premium Ham, 2/8 to] 16 to 19 80| 3.5 30| 560 10
natural juices 9 Ib.

3233 Carve-n-Slice® 2/9 to] 18 to 20 80| 3.5 30| 590 10
Ham, water added 10 1b.

Smoked Buffet-Style Slicing Hams

54266 |Buffet-Style Slicing | 2/10 to| 20 to 24 60| 2.0 25| 650 9
Ham, lean, water 12 1b.
added

54260 |Buffet-Style Slicing | 2/8to| 16to 19 60| 2.0 25| 650 9
Ham, extra-lean, 9 1b.
small diameter,
water added

3126 Buffet-Style Slicing | 2/10 to| 20 to 24 80| 4.0 30| 660 9
Ham, water added 12 1b.

Smoked Round Slicing Hams

3127 Round Slicing Ham, | 2/10 to| 20 to 24 80| 4.0 30| 660 9
water added 12 1b.

45206 |Honey Cured Ham, | 2/12 to| 24 to 28 701 2.01 25| 660 9
whole, water added 14 1Ib.

71166 |Virginia Brand Ham,| 2/12 to| 24 to 26 701 2.5 25| 640 9
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water added

13 1b.

Smoked Round and Buffet-Style Slicing Hams

10000 [Round Slicing Ham, | 2/14 to| 28 to 34 60| 2.5 25| 660
32%, ham and water | 17 1b.
product

10033  [Round Slicing Ham, | 2/14 to| 28 to 38 80 4.0 30[ 640
27%, ham and water | 19 1b.
product

10068 |Buffet-Style Slicing | 2/10 to| 20 to 24 60| 2.5| 25| 600
Ham, 32%, ham and | 12 1b.
water product

120068 |Buffet-Style Slicing | 2/10 to| 20 to 24 60| 3.0 20| 580
Ham, water and 12 1b.
carrageenan

Cooked 4 x 6 Shaving Hams

71338 |Cooked 4 x 6 2/15 1b. 30 701 2.5 30| 650
Shaving Ham, water
added

71459 |Cooked 4 x 6 2/15 1b. 30 70| 3.0 20| 710

Shaving Ham, 35%,
ham and water
product
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RET LUAN

Sdu plidm jambon the gidc ndt da dang v cb vu lubng ngdy cing phit trién thing dung lon
& Veet Nam véc su vudt bién cde cing ty sdn rudt jambon (wgoac Vissan). Viée ddwu tuw
plidt trién jambon wié niéng va cde nganl cing wglhiét ché bicn cde sdn plim ta ndng nghitt
la cdn thiét. Clink thet gian bdo gudn ciing nhi mie dé da dang sdn plhim thic diy tiéu
dang va bhing 9dy dp lue tiéu thu va lam clho bink L& ngdy cing phit trién.
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