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Nhirng dong gép méi ciia ludn an:

1. Luan an da xac dinh dugc thanh phan hoa hoc co ban va sy hién di¢n cua cdc nhém vi sinh

vat ban dau trén phi 1€ ca r6 phi van.

2. Luén an d4 phan tich, so sanh cac phuong phap rd dong bang khong khi va bang nude ¢ nhiét
d6 lanh va nhiét 4o phong, tir 46 da chon dugc phuong phéap ra dong phu hop cho phi 1€ cé ro
phi van 14 rd dong bang khong khi lanh (7 £ 1°C).

3. Luan 4n da xéac dinh duoc nhiing bién doi vé chat lugng cam quan, tong ham luong nito bazo
bay hoi (TVB-N), tong luong vi sinh vat hiéu khi sinh trudng & nhiét do thap (TPC), vi sinh vat
gay hong dac trung Pseudomonas spp., vi sinh vat chi thi v¢ sinh coliform va E. coli cta phi 1€
c4 1o phi van bao quan tai cic nhiét do 6n dinh. Luan an da thyc hién diéu chinh bang tiéu chi
dé danh gia cam quan theo chi s6 chat lwgng QIM phu hop cho phi 1é ¢4 6 phi van nudi tai Viét

Nam.

4. Luan an di xay dung dugc cac mo hinh phat trién cua tong sb vi sinh vat hiéu khi sinh truong
& nhiét d6 thap (TPC) va Pseudomonas spp. voi hé s6 R? tuong dbi cao. Két qua kiém dinh mé
hinh bai cac ché do nhiét d6 bién dong mo phong diéu kién thuc té cho théy mo hinh c6 d0 tin
cay rat cao. M6 hinh cling duoc kiém dinh trén diéu kién thuc té cua cudi chudi cung ung va két
qua thu duoc da xac nhan kha ning str dung moé hinh dé du doan mat d6 vi sinh vat dua trén lich
sir nhiét do - thoi gian bao quan va dy doan thoi han bao quan san pham trong chudi cung tng
lanh.
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Key findings:

1. The study identified the initial chemical compositions and the presence of some initial
microbial groups of Nile tilapia fillets.

2. The study demonstrated that cold air thawing (7 £ 1°C) was the most appropriate approach
for defrosting frozen fillets of Nile tilapia.

3. The study identified the changes in the sensory quality, the Total Volatile Basic Nitrogen
(TVB-N), the Total Viable Count (TPC) of cold-tolerant arerobic bacteria, and the number of
common spoilage bacteria (Pseudomonas spp.) and hygiene indicator microorganisms
(coliforms and E.coli) of Nile tilapia fillets stored at different stable temperatures. In addition,
the modification of Quality Index Method (QIM) criteria was made for the sensory assessment
of fillets of Nile tilapia raised in Vietnam.

4. The study developed the growth models of TPC of cold-tolerant arerobic bacteria and
Pseudomonas spp., with a relatively high value of R?. After being tested with fluctuating
temperatures simulating real-world conditions, these models revealed a extremely high
reliability. The models were also examined in real-world conditions at the end of supply chains,
and the results showed that it is possible to apply these models in the prediction of bacterial
counts based on the history of storage temperature and time, and the product shelf life during
cold supply chains.
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