CVN TIEUCHUAN QUOC GIA

-

TCVN 11042:2015
CODEX STAN 311- 2013

Xuat ban 1an 1

CA XONG KHOI, CA TAM HUONG KHOI VA
CA KHO XONG KHOI

Smoked fish, smoked-flavoured fish and smoke-dried fish

HA NOI - 2015



TCVN 11042:2015

L&i néi dau
TCVN 11042:2015 hoan toan twong dwong véi CODEX STAN 311-2013;

TCVN 11042:2015 do Ban ky thuat tiéu chuan quéc gia TCVN/TC/F11
Thily san va sén phdm thiy sén bién soan, Téng cuc Tiéu chuin Po
lwdng Chéat lwong tham dinh, B6 Khoa hoc va Cdng nghé cbng bé.



TIEU CHUAN QuUOC GIA TCVN 11042:2015

Ca xoéng khéi, ca tam hwong khéi va ca khd xéng khoi

Smoked fish, smoke-flavoured fish and smoke-dried fish

1 Pham vi ap dung

Tiéu chudn nay &p dung cho cé xéng khéi, c4 tAm huong khéi va ca khd x8ng khéi dwgce ché bién tir ca
twoi, ca 1am lanh hoéc ca déng lanh. Bao gdm c4 nguyén con, ca philé va céa thai lat va cac san phim
twong tw. Tiéu chudn nay &p dung cho ca ding dé tiéu thy trc tiép, ding dé ché bién tiép theo hoic
bé sung vao cac san phdm dic biét hoic san phdm cé xay khi ¢4 chi chiém mét phan trong san phim.,

Tiéu chufn ndy khong 4p dung cho ¢4 duec x( Iy bang cacbon monoxit (khéi a8 dworc loc, "lam trong”
ho#c trung héa vij), ca déng hdp da dwgc xdr Iy tiét tring thuong mai. Cac san phim d3c biét hoi3c cac
san phim xay nhd nhw vay khéng dwoc d& cp trong tiéu chudn nay (vi dy nhie ¢4 dé tron salad).

2 Mota

Pinh nghta vé& san phm va qué trinh ché bién ca x6ng khoi, ca tAm huong khéi va ca khd xdng khoi
dugc xem xét rieng trong tiéu chuén nay.

21 Caxdng khdi
2.1.1 Bjnh nghia san phim

C4 xdng khoi duwgc ché bién tir c& da trdi qua qua trinh x8ng khéi néng ho3ic xéng khéi lanh. Khéi phai
duwgc 4p dung theo qua trinh quy dinh trong 2.1.2 va san phdm cudi cling phai cé dic tinh cdm quan
clia khéi. C6 thé slr dung céc loai gia vi va thanh phén tiy chon khéc.

2.1.2 Bjnh nghia qua trinh

Xéng khoi (smoking): Qua trinh x(r |y ca bing cach cho tiép xdc véi khéi tir gé hodic vat liéu thirc vét
chay cham. Qua trinh ndy thudng dugc dic treng bdi vide két hop cac budc mudi, 1am kho, gia nhiét
va x6ng khéi trong bubng xéng khéi.
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Xéng bing khéi tai tao (smoking by regenerated smoke): Qué trinh x& ly ca béng céch cho tiép xuc
véi khéi duge tai tao bing cAch phun khéi 18ng thanh dang swong mu trong budng xéng khéi & cac
didu kién v théi gian va nhiét 49 twong ty nhw xéng khoi néng hodc hodc xdng khai lanh.

Dich ngwng ty kh6i/khéi 1dng (smoke condensates): San phdm thu dugc tir gd dugc dbt & nhiét a6
c6 kidm soat v&i ngudn dxy han ché (nhiét phan), ngung tu hoi khéi tao thanh va phan doan cac san
pham 1dng thu duwgc.

Xéng khél néng (hot smoking): Qua trinh xdng khéi ¢4 st dung 5 hop nhiét @ va thdi gian thich hep du
@& 1am dong ty hoan toan cac protein trong thit ca. Xéng khéi néng thuémg @l a8 giét ky sinh triing, pha hiy
vi khuan gay bénh khdng sinh bao ti va lam tn thurong céc bao tir gay hai dén sirc khde con ngudi.

Xéng khéi lanh (cold smoking): Qua trinh xi¥ Iy ca béng khéi, s& dung td hop nhiét dd/thoi gian thich
hop ma khéng tao sy déng ty dang ké cac protein trong thit ca nhung c6 lam gidm hoat d¢ nwéc.

Mudi ca (salting): Qua trinh x Iy c4 véi mudi thic phdm @& gidm hoat 46 nudc trong thit ca va ting
hwong vi bing céng nghé muéi thich hep (vi du muéi kh, ngam nwéc mudi, bom mubi).

Lam khé (drying): Qué trinh 1am gidm @6 &m trong ca mét cach thich hop d@én cac @ic tinh yéu cau
trong didu kién vé sinh duwgc kiém soét.

Péng g6l (pakaging): Qua trinh cho ¢4 x8ng khéi vao vat chira, & didu kién hiéu khi hodic gidm oxy, ké
cé diéu kién chan khéng hodc trong mdi treéng khi diéu bién.

Bao quan (storage): Qua trinh gilr c& xdng khéi trong td lanh hodc ti da sac cho duy tri duoc chét
legng va an todn cho sdn phdm phi hep véi Didu 3 va Didu 6.

2.2 C4 tAm hwong khéi
2.2.1 Bjnh nghia sin phidm

Ca tAm hwong khéi dwgce ché bién tir ca da duwoc xir Iy bdng hwong khéi ma khéng trai qua qua trinh
xdng khéi quy dinh trong 2.1. San phdm cuéi cling phai c6 vi khéi. C6 thé stk dung c4c loai gia vi va cac
thanh phan tly chon khac.

2.2.2 Pjnh nghia qua trinh

Hwong khéi (smoke flavours): Dich ngung ty khéi hodic hdn hep hwong nhan tao dwgc chuén bj bing
c4ch tron cac chét héa hoc xac dinh @3 biét ham Ivgng hodc hdn hop clia ca hai (cac ché phim khoi).

Tim hwong khéi (smoke flavouring): Qué trinh xi Iy c& ho#ic cac san phdm c& bing hwong khéi.
Huong khéi cé thd dugce sir dung véi moi-cdng nghé (vi dy: ngam, phun, bom, nhing).
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Djch ngwng ty khQUkhéi Idng (smoke condensates): S&n phdm thu duoc tir g8 dwoc dét & nhiet 66
c6 kiém sodt véi ngudn dxy han ché (nhiét phan), ngung tu hoi khéi tao thanh va phan doan cac san
phém 18ng thu dugc.

Paéng goi (pakaging): Qua trinh cho ca tAm hwong khéi vao vat chiva, & didu kién hiéu khi hodc giam
oxy, ké ca didu kién chan khéng hodc trong méi trwdrng khi didu bién.

Bao quan (storage): Qua trinh gilr c& tAm hwong khéi trong ta Tanh ho3ic th @4 sao cho duy tri duoc
chét Itgng va an toan cho san phdm phi hep véi Biéu 3 va Didu 6.

Lam khd (drying): Qué trinh lam gidam dd &m trong c4 mét cach thich hop dén c4c dic tinh yéu ciu
trong didu kién vé sinh dugc kidm soét.

Mudi ca (salting): Quéa trinh x( ly ca véi mudi thire phdm dé gidm hoat d§ nwéc trong thit ca va tang
hirong vi bing cong nghé mudi thich hp (vi dy mubi khd, ngam nwéc mudi, bom mudi).

2.3 Cakhd xdng khoéi

2.3.1 Djnh nghia san phdm

C4 kho xdng khéi duge ché bién tir ca, qua qué trinh két hop xéng khéi va 1am khd, c6 thé bao gdm
qua trinh L&p mudi. Khéi phai dwec s dung théng qua qué trinh 1am khé bang khéi truyén théng hoge
qua trinh 1am khé céng nghiép va cac san pham cudi cliing phai co cdc dic tinh cdm quan ctia khéi kho.
C6 thé st dyng céc loai gia vj va cac thanh phin thy chon.

2.3.2 Pjnh nghia qua trinh

sy két hgp xéng khéi (smoke drying): Qué trinh xi¥ Iy ca bang céch két hop cdc budc xdng khéi va
sy sao cho thanh phim c6 thé dugc luu trik va van chuyén ma khong can lam lanh va dat dugc hoat
5 nudc khdng 16n hon 0,75 (8 dm khéng Ién hon 10 %) @& kidm soat vi khudn gay bénh hozic sy hw

héng do nm.

Lam khé (drying): Qua trinh 1am gidm dd 4m trong c& mét cach thich hop dén céc déc tinh yéu ciu
trong didu kién vé sinh dwgc kiém soét.

Mubi ca (salting): Qué trinh x{ Iy c& véi mubi thre pham dé gidm hoat d9 nudc trong thit ca va téng
hwong vi biing cang nghé mubi thich hep (vi dy mudi khd, ngdm nuéc mudi, bom mubi).

Péng goi (pakaging): Qua trinh cho c& khd xng khéi vao vat chira 48 trénh bj nhiém ban hojc tranh bj

mét nwéc.

Bao quan (storage): Qua trinh gilr c& khd x8ng khéi & nhigt 49 mdi tredng sao cho duy tr chét legng
va an toan cho san phim phi: hop véi Pidu 3 va Pidu 6.



TCVN 11042:2015

2.4 Trinh bay
Cho phép trinh bay san phim theo cach bét ky véi didu kién d4p (ng tt ca cac yéu clu clia tiéu chuln
ndy va phai dwgc mé ta dy dl trén nhan dé tranh gay nhadm 1&n hodic gay hidu 1Am cho ngudi tiéu ding.

3 Thanh phin co ban va chi tiéu chéat lwgng
3.1 Nguyén liéu

Cé xdng khoi, ¢ tAm huong khéi va ¢4 khd xéng khoi dwoce ché bién tir c& con nguyén con va khde
manh, c6 thé & dang twoi, lam lanh hodc déng lanh, sau khi ché bién thich hgp c6 chét Iwong dé ban
cho nguoi tiéu dung.

3.2 Thanh phin

T4t ¢a céc thanh phin dwoc si» dyung phai dat chét Iegng thire phdm va tuan thi tt cd cac tiéu chuin
co lién quan.

3.3 Gb hoic vat liéu thirc vat khac ding dé tao khéi

G6& hodc vat liéu thye vat khac duwec sir dung 88 tao khéi hay dich ngwng ty khéi khéng duwgc chira cic
chét djc tw nhién hodc bj nhiém ban, hodic 44 dwoc x& Iy bing héa chét, son hodc céc vat liéu tAm.
Ngoai ra, gb hodc vét liéu thire vat khéc phai dugc x Iy sao cho tranh bj nhiém bin [TCVN 9777:2013
(CAC/RCP 68-2009) Quy pham thurc hdnh gidm nhiém hydrocacbon thom da vong (PAH) trong thuc
phdm do qué trinh séy trre tiép va qua trinh xéng khéi).

3.4 Sy phén hay

San phdm clia céc lodi ¢4 khéng dwgc chira nhidu hon 10 mg histamin trén 100 g thit ca tinh theo
trung binh don vi mau thir nghiém va tt ca cac san phdm trong tiéu chuin nay khéng dwgc cé mii va
hwong la, kéo dai, ddc tneng clia sy phan huy.

3.5 Thanh phidm

Sén pham dap (rng cac yéu cau clia tiéu chudin nay khi cac 16 hang dugc kidm tra bing céc phwong
phép duoc néu trong Didu 8 v& cac chi tidu theo Didu 9 va ddp tng duwoc cac yéu cAu trong Didu 10.



4 Phuy gia thwe phim

4.1 Caxong khéi
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Chét didu chinh dd axit
Sé INS Tén phy gia Mirc ti da trong san phim
260 Axit axetic bang Theo thye hanh san xuét tét (GMP)
330 Axit xitric GMP
325 Natri lactat GMP
334 Axit tartaric, L [+] 200 mg/kg
270 Axit lac tic, L-, D-, DL- GMP
326 Kali lactat GMP
327 | Canxilactat GMP
Chéit chéng oxi héa
S8 INS Tén phy gia Mirc t8] da trong san phim
301 Natri ascorbat GMP
316 Natri erythorbat (natri isoascorbat) GMP
325 Natri lactat GMP
Chét tao mau
Sé INS Tén phy gia Mirc tdi da trong san phim
129 Allura Red AC 300 mg/kg
160b(i) | Chét chiét annato tinh theo bixin 10 mg/kg, tinh theo bixin
110 Sunset yellow FCF 100 mg/kg
102 Tartrazin 100 mg/kg
Khi déng go6i
S8 INS Tén phy gia Mcrc téi da trong san phdm
290 Cacbon dioxit GMP
941 Nito GMP
Chét bao quan (chi dbi v&i cac san pham bao géi bang méi tredng gidm oxy)
Sb INS Tén phy gia Mrc tdi da trong san phdm
200 ¢én 203 | Sorbat 2 000 mg/kg tinh theo axit sorbic
210 &én 213 | Benzoat 200 mg/kg tinh theo axit benzoic




