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*féc tinh chat
~ cam quan
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GVHD: PGS.TS Ha Duyéen Tu
= TS Nguyén Thi Minh Ta
= HVTH: Lé Thi My Chau

L6p:  CHTP 07 - 09



-HA%Mé PAUF =

dc Ja niplic g thie pliagm thiyong o cau tric, trang
| el sal, hu’dng thom va tinh cam vi khac
‘._;_;;_, Nhirng két cau cung huong sac ay duOc tao
EPHIOTIE nhu‘ng di€u kién gia cong nhat dinh, nho
Ong tac hai hoa cUa cac hop phan hoa hOc
= (a fnong thuc pham Tuy nhien, khong pha1 tat ca
;t_.-éc hop phan thuc pham doé déu €O vai tro glong
- nhau. C6 hop phan tham _gia vao vi€c tao cau tric
- nhU'tao hinh dang, d0 cUng, dO XOp do dan hoi, do
nhGt. Lai c6 nhu‘ng hdp phan chlu trdch nhiém tao
ra mau sac, mui vi va tinh chat Cam quan, nghia I3

tao ra chat luong cho thuc pham.




SHANINHO TUGNG

N itjgicpli=ig u’ng e phan tan cua harchat
rgkhieng tron [an vao nhau ma mot pha long
(Qjziie O pian  tan) co mat dudi dang nhiing giot
IEN051= 10 um), con chat Iong kia duci dang
,)rle han tan lien tuc (tac nhan).

= = Phan [Onicac nhi tuong thuc pham thudc mot
r_f(mng hai kieu:

~ CAc giot dau trong nudc: D/N (O/W) (dau trong
NUGC).

%ac )glot nudc trong dau: N/D (W/O) (nuéc trong
au
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1Sy hinh thanh nhituong =

SUIRNNERRIMOT nhi toNng bac gom su'tang bé mat
ligg) ¢ »kem theo su’tang nang lueng tu: do. Su hinh
el mMct nhitueng co the dudc danh gia qua viec do
oMY o hoe can thiet dé nhi hoa. Stic cang bé mat lién
rmfr- zdng nho thi'nhu tucng thu dudc cang, dé dang; val
hu hea cla cac tac nhan hoat dong be mat la dé
amg|am b6t stic cing bé mat lien pha bang cach tu hap
vthu vao bé mat lién pha; trong tru’dng hop cac polymer
thl chung lal tao ra mot mang mong lién pha co tlnh co
két va cling chung quanh céac glot Néu mang mong nay
duoc tao ra tu protein hodc tu cac phan tUr tich dién thi
nhd luc day tinh dién mang cé thé tham gia vao viéc lam
bén nhi tuong .
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[LOO "tAleng khong ben fuy nhien
flen tiéng sau day co tac dung lam
hiltuong:

Udng kinh cac giot nho
—C do nhot ctia pha lién tuc cao
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— Co mat cac dién tich cung dau trén bé mat
cac giot

- C6 mat mét I6p bé mat lién pha bén

- C6 mot stic cang bé mat lién pha yeu
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CIAC nhan nhil hoa d -
ing|de |anben nhiteng:
G o n- dien [y vo ca dé'cungl cap dien tich cho
CAG ¢l
Cer of an ti chat hoat déng bé mat co cau tric

g Cu’C
*Jac chat cao phan tUr hoa tan dugc trong pha
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== Jlen tuc hoac dé lam tang do nhét clia pha nay

- CA4c chat khoong hoa tan co muc dd phan chia rat
nho va co6 thé tham udt dudc baoi ca hai pha
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0. Gzle eu tO an HW
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iEWphani protein ran

=== ,.9;"' Dat dong bé mat
*_;, --LT'QC do khuéch tan
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(<rizl] rnérr “ oho mat:

Trige rA O/WHO thi pho mat |la protem cua
3, L o]t §¢ dong tu, tach bét whey 6 dudi
— g~’[£rd| hodc u chin.








http://vietbao.vn/Suc-khoe/De-an-pho-mat-ngon-mieng/30082180/248/
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haﬁdga: el

mat:
ALfEL | ~cheeses (rat cliing): MEFB < 41%
lzifefie) eses (cing): MFFEB = 49 = 56%

= SeT ‘ehard cheeses (cung vua): MFFB = 54 =
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= ’Seml-SOft cheeses (mém vua): MFFB = 61 = 69%
- Soft cheeses (mém): MFFB > 67%
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http://vi.wikipedia.org/wiki/T%E1%BA%ADp_tin:Cheese_platter.jpg
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L /n'm'“i"o‘ trlien ket clia cac casein
(<1l ll/rm u’dng co dinh cac ion clia cac casein
C c clia mixen tu nhién
en clia mixen:
nh hu’ong cla nhiét dé va moi truong

— Tac dung cua cac proteaza dong tu
~+ Anh hudng clia c4c xUi ly cong nghé
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AN PHAM PHOMAT
CHEDDAR

P1lo il At neddaria mot loal ‘phomat kha
cuirlef, il Chuyen tur vang den cam, vi

M, gcn ¢O nguon goc tu mot lang 6 Anh

; ,r_c enila Cheddar, vung Somerset. Pho

“mat Cheddar [a loai pho méat pho bién nhat

= G.Vu’dng quoc Anh, chiém trén 50% thi
tri'éng pho mat hang nam
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at ph

S hoa: pH =5,0— 5,2

: ngg ;_'n_h chuyén hoa bdi enzyme déng
‘i_-U _

|hh loai nucc (xu’ ly muoi)

:'.tr__E')zé‘u kién san xuat: yém khi
- *Uchin: 6 thang + 2 nam.
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2n@ui trinh san xuat pho
fieddar:
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IENIChtan hoa'sua:
el 'r Ung/xu’ ' nhiét stra
Le.__. 1 nh sua

: _,.:-'jn / chung vi khuan va U chin
=5, Them men dich vi (men rennet) va tao khoi

 sia déng

6. Cat va lam néng khoi sira dong
/. Thao whey



ii’lJl dong
9. l\/IlIOI mu oac mu0| nudc
1 0. rflo rif@ pho mat






http://vi.wikipedia.org/wiki/T%E1%BA%ADp_tin:Parmigiano_reggiano_factory.jpg



http://vietbao.vn/Suc-khoe/Moi-loai-pho-mat-deu-co-loi-cho-rang/10790650/248/

tichrcautrie cua phomat chung fa da

dn ve cau trac nhu fuong trong san

rL flife pham Mot san pham thuc pham la

{08 ’t‘“hdp cla nhleu yeu t0: nguyén I|eu thanh

SPNEN, CAC yeu to anh huéng, chi phi san xuat

: 1;1y'tr|nh cong nghe...do do ching ta phai hiéu

~ 10 CAC yeu 10 nay dé tur do co thé san xuat ra

- nhiing san pham thuc pham vua c6 gia tri dinh
duong, vua co gid tr| cam quan va an toan thuc
pham cho con ngudi va xa hoi.
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