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San pham ché xanh hién nay cla Viét Nam chi yéu & dang s¢i nhw ché xanh Tan Cuong
Théai Nguyén, ché xanh Shan tuyét Ha Giang, sudi Giang, Yén Bai; Ta Xua, Son La... Bai
bao trinh bay két qua nghién ctru cdng nghé san xuét ché xanh vién tir gibng ché Phuc Van
Tién, dwoc trong & Phi HY, Phi Tho nham da dang héa sén pham vé ché cla Viét Nam. Két
qué bai bao cho thay cac thong sé k§ thuat khi san xuét ché xanh vién la: Héo nhe ché tuoi
& do day 3-5 cm, thoi gian héo 5-6 gidy, dd 4m con lai 72,0%-73,2%. Lwong ché diét men la
10 kg, thoi gian 8 phdt, nhiét d6 300°C, d6 &m con lai 1a 62,0%. Vo ché 2 Ian, thoi gian vo
25-30 phit. SAy so bd & 100°C, thoi gian 12-15 phut, d6 Am con lai 1a 30-33%. Thoi gian G
san &m tir 30-40 phut, khéi lwong ché G 5-10 kg/nong. Tao hinh 1an 1 tir 16-18 kg/chao, thoi
gian 30-40 phut. Lwong ché tao hinh 1an 2 tir 20-22 kg/chéo, thoi gian 30-50 phat. Say lay
hwong & nhiét dd 90°C, th&i gian tir 75-80 phat, san pham dat loai kha va diém cdm quan
dat 17,7.

Cheé xanh, cheé xanh vién, héo che, diét men, tao hinh.

Vietnam's current green tea products are mainly in form of fiber such as Tan Cuong Thai
Nguyen green tea, Shan Tuyet Ha Giang green tea; Suoi Giang, Yen Bai; Ta Xua, Son La...
The article presents the results of research on technology for producing green tea of pellet
from the Phuc Van Tien tea variety, grown in Phu Ho, Phu Tho to diversify of Vietnam's tea
products. The results of the article show that the technical parameters when producing
green tea of pellet are: Slight wilt of fresh tea at a thickness of 3-5cm, withering time of 5-6
hours, remaining moisture of 72.0%-73.2 %. The amount of tea for yeast-killing is 10 kg,
time is 8 minutes, temperature is 300°C, remaining humidity is 62.0%. Crush the tea 2
times, 25-30 minutes. Slight drying at 100°C, time 12-15 minutes, remaining moisture is
30-33%. The time of balance for moisture is 30-40 minutes, the volume of tea is 5-10
kg/nong. First shaping from 16-18 kg/pan, time 30-40 minutes. The amount of tea for the
second shaping is from 20-22 kg/pan, time 30-50 minutes. Drying for scent at a
temperature of 90°C, time 75-80 minutes, the product is of good quality and has a sensory
score of 17.7.

Green tea, green tea of pellet, wither tea, kill yeast, shape.

1. PAT VAN BE manh mQi cém, vi chat dam diu c6 hau [1], [2].
Che xanh hién nay dang duoc st dung rong  Tuy nhién, san pham ché xanh cua Viét Nam
rdi & Viét Nam ciing nhu hau hét cac nuéc  chu yéu & dang soi dai hoic xoan hinh moc
chau A. San pham ché xanh c¢6 mau nuéc  cdu nhu ché xanh Tan Cuong, Thai Nguyén;
xanh vang trong sang, huong thom dic trung  ché xanh Pha Tho, Tuyén Quang... duoc san
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xuit chu yéu tir gibng ché Trung Du ban dia,
mot sé duoc san xuét tir gidng ché lai tao
LDP1, hoac nhap ndi nhu Phic Van Tién,
Hung Binh Bach, PT95, Keo Am Tich... Mét
s6 san pham ché xanh duoc san xuat tir gidng
ché Shan nhu che xanh Ha Giang; ché xanh
sudi Giang, Yén Bai, ché xanh Ta Xua, Son
La... Trung Quéc 1a nudc cb nhiéu san pham
ché xanh dang vién tron nhu ché xanh vién
Khuc Hao, ché xanh vién Gunpowder... Cac
san pham nay c6 dic diém chung 1a ngoai
hinh la nhirng vién ché bi nén chat mau xanh
den, nudc xanh vang, huong thom dac trung
manh va vi chat ddm hoi diu. Bé da dang héa
san pham ché xanh cua Viét Nam, ciing nhu
dé phét huy nhitng dic tinh tét cua mot sb
gidng ché nhap noi, chiing t6i da nghién ctu
qui trinh cong nghé san xuat ché xanh vién tur
giong ché Phdc Van Tién, la giong che dugc
nhap noi tir Trung Qudc tir ndm 2001, dé phat
huy dic tinh tét cua giéng vira c6 ning suét
cao, vira co chat luong tét [2], nham tao ra san
pham mai c6 chat lugng tét, phuc vu cho noi
tiéu va xuat khau.

2. NGUYEN VAT LIEU VA PHUONG PHAP
NGHIEN CclU

2.1. P6i twong nghién ceu

Pot ché 1 blp 2 14 (blp ché 1 tom 2 14) loai B,
co ty I¢ 14 gia banh té dudi 15% [5], [6], gidng
Phic Van Tién, trong ¢ Vién KHKT NLN
mién ndi phia Béc thudc thi x& Pha Tho, tinh
Pha Tho [2].

2.2. Thiét bi va dung cu nghién ctru

Cac thiét bi ché bién ché cua xuong thuc
nghiém ché truc thuoc Vien KHKT NLN mién
nGi phia Bic, bao gom:

= Cé4c dung cu héo ché nhu nong, gia dé
nong.

» May diét men sir dung ga S30 cua Dbai

Loan (Trung Quéc).

= May vo roller loai 6CR-265 cua Trung
Quoc.

= May tao vién 6CCQ-84 cua Trung Qudc.

= May sdy so bo va ciing 13 may sdy lay
huong 6CHT-6.0 cua Trung Quoc.

= Céc dung cu kiém tra chét luong ché bang
phuong phap cam quan cua Viét Nam.

2.3. Phwong phap nghién ciru

= Tham khao san pham va qui trinh ché bién
che xanh Khdc Hao dang vién cua Trung
Quéc, qui trinh nhu sau:

Nguyén liéu — Héo nhe — Diét men va lam
ngudi — Vo ché va rii toi — Sdy so bd —
Lam ngudi, san am — Tao hinh dang vién —
Say tao huong — Ché vién thanh pham.

= Xac dinh d6 4m bang phuong phap say dén
trong lugng khong ddi [4].

= Xac dinh d6 dap té bao ché vo bang
phuong phap st dung kinh ké 6 vuéng [4].

= Kiém tra chat luong tra bang phuong phap
cam quan theo TCVN 3218:2012: Che - X&c
dinh céc chi tiéu cam quan bang phuong phap
cho diém [7].

= Xur ly s6 lidu: M3i thi nghiém lap lai 3 lan,
ldy gié tri trung binh cong, biéu d6 dugc sir
dung trén phan mém Microsoft excel 2010.

3. KET QUA VA THAO LUAN
3.1. Nghién ctpu xac dinh ché dé héo nhe

Héo nhe la trai ché tuoi trén bat, trén nong va
dé trong nha thoang khi dé héo. Muc dich cua
qua trinh héo nhe 1a 1am mat di mot lwong am
nhat dinh trong dot ché, giam mui hing twoi
va cai thién huong vi theo chiéu hudng tich
cuc cho san pham ché xanh vién. Thi nghiém
duoc thuc hién vai ché loai B [5] va ché tuoi
c6 d6 am ban dau 1a 78,0%, ché dugc héo trén
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nong dé trong nha thoang khi, do day lép ché
3-5 c¢m tuong duong 2,5 kg/m? Nhiét do
trong phong bién dong trong khoang 27+30°C,
d6 am khong khi bién dong trong khoang

75+85%. Chu ky dao ri dugc thuc hién cir sau
30 phat dao nhe ché trén nong maot lan. Thoi
gian héo duogc thuc hién 4, 5, 6, 7, 8 gio. Két
qua duogc thé hién bang 3.1 nhu sau:

Bang 1. Két qua thi gian héo ché

Mau | Thai gian | P§ am con Nhan xét trang thai dot che
(gio) lai (%)
H1l 4 75,4 Dot ché mau xanh tuoi, it mém mai, 16 mui hang tuoi, it thom
H2 5 73,2 Pot ché mau xanh, hoi mém, mui thom hoi manh, khong hang tuoi
H3 6 72,0 Pot ché mau xanh, hoi mém mai, mui thom manh, khong hang
H4 7 71,1 Pot ché mau xanh hoi sdm, mém mai, it thom.
H5 8 70,2 Dot ché mau xanh sdm, mém mai, mui kém thom, hoi 16 mui 6.

Bang 1 cho thiy véi thoi gian héo 4 gid, dot
ché van con mau xanh tuoi, cirng, 16 mui hing
tuoi, it thom, d6 am con lai 75,4%. Khi ting
thoi gian héo Ién 7 hoac 8 gid, do thoat nudc
nhiéu nén mau sic la ché chuyén sang mau
xanh xam, dot ché mém mai, nhung it thom,
tham chi mau H8 con 16 mui 6i, d am twong
tng con lai 71,1% va 70,2%. Mau H2, H3 héo
& 5 va 6 gio cho mui thom manh, dac biét
mau H3 con thom manh hon mau H2, do 4m
tuong tng con lai la 73,2% va 72,0%. Nhu
vay thoi gian héo 5-6 gio 1a phu hop.

3.2. Nghién ctru xac dinh ché dé diét men

» Thi nghiém diét men ché dugc thuc hién
trén may xao gas S30 tur nguyén liéu dot che 1
blp 2 14 cua 2 giéng che, khdi luong ché diét
men cho mdi me la 4, 6, 8, 10, 12 kg, nhiét do
diét men 1a nhiét do do & thanh thiét bj (c6 bo
phan cai dat nhiét do) & cac thong sé 250°C,
300°C, 350°C va duoc thyc hién trong céc
khoang thoi gian 1a (4, 6, 8, 10) phut. Két qua
duoc thé hién qua bang 2.

Bang 2. Mtrc do diét men & cac khéi lwong ché, nhiét dé va thoi gian khac nhau

Nhiét do thting xao (°C)
\ 250 | 300 | 350

Gidng ché Lug(rEg)Che Thai gian xao diét men (phat)

’ 468 10]4a]6][8]10]4]6]8]1w
Muc @6 diét men

4 0 + + + 0 + + + + + + +
- + + - 0 + + - + + +
Phic Van Tién 8 I T T e N
10 T e T e e e e
12 e e T e e
Cha thich: - S6 (0): Che diét men dat yéu cau (diing mirc).

- Ddu (+): Khoi cheé diét men cd dot kho tap;

- Ddu (9): Khoi ché diét men chura triét dé,

= Bang 2 cho thay nhiét do diét men ddi voi
may sao bién thién trong khoang kha rong, tir
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250°C dén 350°C va phu thugc va lugng ché
dua vao diét men. Luong ché nhiéu yéu cau
nhiét d6 diét men cao hon so vdi lugng che it.
Khi khéi lwong ché tir 4-6 kg, nhiét do diét
men & 250°C va 300°C, thoi gian diét men
cho chét luong tét chi tir 4-6 phat, qué thoi
gian nay hoic ¢ nhiét do 350°C 14 déu bi khd
tap, do ¢ thoi gian dai va nhiét d cao lam la
ché bi béc hoi manh. O khéi lugng ché 8 kg,
thoi gian diét men pht hop la 6 phit ¢ 300°C
va 350°C. Véi khéi luong ché 10 kg, nhiét do
diét men pht hop la 8 phit & 300°C hoic 6
phit & 350°C. Khi khéi luong ché tang 1én 12
kg thi thoi gian diét men phu hop trong 8 phat
& 350°C. Tuy nhién dé dam bao nang suét cia

qua trinh san xuat ciing nhu chét lwong ché
diét men, ta nén lya cho lugng cheé diét men la
10kg, diét men trong thoi gian 8 phat ¢ 300°C,
dd 4m cua ché duge xac dinh con lai la
62,0%.

3.3. Nghién ctru xac dinh ché do6 vo

Thi nghiém vo ché duoc tién hanh trén may
v 6CR-265 cua Trung Quéc, luong ché mai
mé vO tir 49-50 kg ché diét men. Thi nghiém
vo duoc tién hanh vai thoi gian vo 1 lan trong
35 phat, 30 phat va vo 2 lan véi thoi gian
(15-10) phat va (15-15) phat. Két qua duoc
thé hién & bang 3.

Bang 3. Két qua cam quan san pham & ché dé vo khac nha

?gl‘; :Il: Th‘z’;ﬁg‘t')‘ vo | Do d%{,’/os)a“ vo Nhan xét ché vo
V1 25 20-21 Céanh ché xoan tho, con nhiéu 14 chua duge xodn chit
V2 30 22-24 Canh ché kém xodn, con nhiéu 14 chua duge xoin chit
V3 15-10 25-27 Cénh ché xoan twong ddi chit, khéi ché twong dbi déu
V4 15-15 28-30 Cénh ché xoan chat dang soi, khdi ché dong déu

Két qua bang 3.3 cho thay khi vo ché 1 lan,
thoi gian vo ché 25 phat (mau V1) va 30 phat
(miu V2), canh ché xoin thd, kém xoin, do
dap té bao cua 1a twong Gng chi dat 20-21%
va 22-24%, nguyén nhan la do khéi ché bi
cudn chat va nhiéu 14 bi bét lai khong xodn
duoc. Tuy nhién van khoang thoi gian vo la
25 phat va 30 phut, nhung ta chia d6i thoi
gian ra dé vo 2 lan, mdi lan vo 15-10 phut
(mau V3) va 15-15 phat (mau V4), sau khi vo
lan 1 ché duoc sang rii toi s& lam cho khéi ché
toi x6p, tao diéu kién cho 14 ché xoan dap
trong vo lan 2 duoc tét hon. Chinh vi vay ca
mau V3 va V4 déu co canh ché xoan chit, do
dap té bao twong tng dat 25-27% va 28-30%.

Nhu vay, dé tao duoc san pham ché xanh vién
dat yéu cau khi sir dung may vo 6CR-265, can
ap dung ché do6 vo 2 lan vai tong thoi gian vo
tir 25-30 phut, gitra 2 1an vo ¢6 ril toi.

3.4. Nghién ctpu xac dinh ché doé say so’ bo

Ché sau vo dugC Sdy so bo trén may siy
6CHT-6.0 cua Trung Qudc (may 6CHT-6.0 c6
chte ning vira sdy so bo, vira sdy 1ay huong),
qua thuc té nhiét d6 sy ¢ 100°C 1a ph hop
cho siy cheé vo. Thoi gian say tir 12-15 phit.
Ché sau siy so bd & cac do am khac nhau
dugc tao vién, sau d6 duoc danh gia chat
luong san pham theo phuong phap cam quan.
Két qua dugc thé hién bang 4 nhu sau:
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Bang 4. Chét lweng ché xanh vién sau say so bo & cac dé &m khac nhau

r
A

MAiu | Thiy phan . X 3 . . Tong | Xép
TN |ché sdy (%) Ngoai hinh Mau nué6c Mui Vi didm hang
s1 38-42 Vién tuong dO_lA deu, Xanh vang | It thq’{n tu Chat dam 157 Kha

xanh tu nhién sang nhién

s2 | 3437 | Vientondeuxanh | Xanhvang | Thomtw | pan gy | 175 | Kna
tu nhién sang nhién manh

s3 30-33 Vién tron Qeiu, xanh Xanh vang Thorm tu | Dam Ehu co 17.8 Kha
tu nhién sang nhién manh hau

s4 | 2609 | Vientondeuxanh | Xanhvang | Thomtu | psgiy | 175 | Kna
hoi vang sang nhién manh

s5 | 2295 |Vienkhongdeu xanh| Xanhvang | Thomtw | opaqi, | 161 | kha
hoi vang sang nhién

Két qua bang 4 cho thay, khi siy so bd & nhiét
d6 100°C, néu dé do am cua cheé say con lai
cao qua (mau S1) 38-42%, hoic thip qua
(mAu S5) 22-25% thi chat lwong cua ché san
pham ciing khong cao, mic di xép loai kha
nhung diém chit luong twong ¢ng chi dat 15,7
va 16,1. Khi ¢6 am cua ché siy con 34-37%
(miu S2) hoic 26-29% (mau S4) chat lugng
san pham dat loai kha va diém chat luong déu
dat 17,5. Mau S3 & do am 30-33% cho chat
lugng tét nhat vé huong va vi, san pham dat
diém chat luong 17,8. Bgi vay ta lva chon
mau S3 khi siy so bd ¢ 100°C, thoi gian
12-15 phat, @ am cua ché con lai 1a 30-33%
la phu hop.

3.5. Nghién ctru xac dinh th&i gian lam
ngudi, san &m phu hop

Ché sau sdy so bo con néng va thuong khod
khong déu, da sb 1a cac mép 14 khd, con phia
trong cuia 4 va cong (cuong) ché van chua
kho, gay kho khan cho tao vién sau nay. Bai
vay can phai 1am ngudi khdi ché va lam cho
khdi ché san am ddng déu trong ca dot ché.
Thi nghiém thyc hién a cheé sau khi siy so bd
trén cac nong tre c6 duong kinh 1,1 m vai 3
muc khéi lugng khéc nhau gom: 5 kg/nong
(twong tng voi d6 day 3-4 cm), 10 kg/nong
(twong ng voi @6 day 6-7 cm), 15 kg/nong
(twong ung vai do day 9-10 cm) véi 5 khoang
thoi gian u la 20 phat, 30 phat, 40 pht,
50 phat va 60 phut. Sau d6 ché duoc tao vién
va kiém tra chat luong san pham bang phuong
phép cam quan. Két qua dugc thé hién & bang 5.

Bang 5. Chéat lwong ché & cac khéi lwong va thei gian G san 4m khac nhau

Khoi lwong b0 day Piém cam quan twong vng véi thoi gian i san Am
(kg/ong) (cm) 20phat | 30phat | 4ophat | sophat | 60 phat
5 3-4 17,0 17,4 17,6 17,0 16,7
10 6-7 16,8 174 17,6 17,1 16,4
15 9-10 16,1 16,7 16,9 16,2 16,2

Tir bang sb liéu 5 cho thay, thoi gian u tir 30
dén 40 phat véi luong ché u tr 5 d&én 10
kg/nong twong tng vai do day 3-7 ¢cm, cho

san pham c6 chét luong tét nhat, diém chét
lwong déu co gia tri cao nhit va dat 17,6.
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3.6. Nghién ctru xac dinh ché dé tao hinh
thich hop

Cheé sau san 4m dugc dwa vao may tao vién
6CCQ-84 dé tao hinh cho vién ché san pham.
Thi nghiém thuc hién tao hinh va 1am khé lan
1 va lan 2, véi khdi lugng ché mdi mé khéc
nhau. Lan 1 dugc b tri & 2 muc gom 16
kg/mé, 18 kg/mé, nhiét diéu chinh trong

khoang 200-240°C. Lan 2 duoc bd tri & 4 mirc
gom 20 kg/mé, 22 kg/meé, 24 kg/mé va 26
kg/mé, nhiét d6 dugc diéu chinh trong khoang
160-200°C. Che vién tao thanh duoc sy liy
huong ¢ 80°C, thay phan con lai 3,0-3,5%.
San pham dugc danh gia chat luong bang
phuong phap cam quan. Két qua & bang 6.

Bang 6. Anh hwéng cha lweng ché tao hinh dén th&i gian 1am kho va chéat lweng san pham

Tao hinh lan 1 Tao hinh lin 2 Két qua cam quan
Luwong | Thoi | Lwong | Thoi z £
ché gian ché gian | Ngogi hinh | Mau nwéc Mui Vi gioéljf iffze;f
(kg/chio) | (phit) | (kg/chio) | (phit) ang
30 20 30 Vién trqn delzl, Xanh vang Thop_l d}rqm Bg}m 175 | Kha
xanh, ¢o tuy€t| trong sang hai hoa diu
30 29 40 Vién trqn delg, Xanh V{:lng Th0¥1_1 d\u’qm D'q}m 176 | Kha
16 xanh, c6 tuyét| trong sang hai hoa diu
30 24 50 |vienwondeu| Xanhvang | oo he | iy | 16,8 | Kha
xanh, it tuyé&t sang
30 26 go |Vientrondeu, |\, xanh | Kémthom | SN | 156 | kha
it tuyét diu
40 20 40 Vién tr(?n dCP Xanh vang Thcr_n} tu Bg}m 177 | Kha
xanh, c6 tuyet| trong sang nhién diu
40 99 50 Vién tr(?n de}l Xanh V«::lng Th0¥1_1 d}rqm ng 175 | Kha
xanh, c6 tuyét| trong sang hai hoa diu
40 24 go |Vientrondeu.| Xanhvang |y o ope | Chat] geo | s
18 xanh, it tuyét sang diu
Vién tron deu, | cnat
40 26 70 | xanh, it tuyét, | Vang xanh | Huong yéu diu 14,6 | Pat
hoi vun ;

Tir bang 6 cho thay: Chat lugng san pham ché
vién dat cao nhét khi luong ché tao hinh lan 1
tur 16-18 kg, thoi gian tao hinh tir 30-40 pht.
Luong ché tao hinh lan 2 tir 20-22 kg/chao,
thoi gian tir 30-50 phit. Biém chat luong cua
cac mau san pham déu dat tr 17,5- 17,7.

3.7. Nghién ctru xac dinh ché dé say lén
hwong thich hop

Sau khi ché dugc tao vién, @ am cua che
khoang 5-6%, mui thom cta ché chua manh

va that su thuan khiét, siy 1én huong la qua
trinh ding nhiét tac dong vao khdi ché (qua
trinh nhiét luyén), dé cho d6 4m cua cheé tiép
tuc giam xudng, tao diéu kién thuan loi cho
qua trinh bao go6i, bao quan va luu thong,
ddng thoi dudi tac dong cua nhiét 1am ting
cuong huong thom dic trung cho che vién
thanh pham. Ché vién duoc siy trén may
6CHT-6.0 cua Trung Quéc, thi nghiém dugc
thuc hién & 3 ngudng 80, 90 va 100°C cho
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dén khi do 4m cua san pham dat tir 3,0-3,5%,
sau d6 san pham duoc kiém tra chét luong

bang phuong phap cam quan. Két qua duoc
thé hién ¢ bang 7.

Bang 3.7. Anh hwéng cuia nhiét dd say |1y hwong dén thoi gian sdy va chat lweng san pham

& Két qua cam quan
.| Nnigtag | Thoi a d
Mau sfly '(OC). gian say Tén ]
(phat) | Ngogi hinh | Mau nuéc Mui Vi dié ’f Xép hang
LH1 | 80 | ssgo | viénwondeu ) Xanhvang ) Thom | pa g0 | 174 | Kna
xanh, c6 tuyét sang thoang com
Vién tron déu, | Xanhvang | Thom A .
LH2 90 75-80 xanh, c6 tuyét sng cbm Pamdiu | 17,7 Khéa
LH3 | 100 65-70 | vientrondeu, | v vang | Muinhiet | P | 148 Pat
xanh, c6 tuyét dang nhe
LHg | Khong o | Vienwondeu | Xanhvang | oo npe | pam | 168 | Kha
say xanh, c6 tuyét sang
Ché xanh vién cu ién tron dé 3
€ xan v;en cua Vién tron d‘eu, Xanlj vang Thom Pamdiu | 174 Kha
Trung Quoc (DC) xanh hoi vang sang dugm

Piém cam quan

17,4 17,7 17,4
- 18 16,8
3
< 16 14,8
=
S 14 I
=
el
E 12 T T T T
LH1 LH2 LH3 LH4 DC

Mau ché thi nghiém
Hinh 1. Biém cam quan cac mau thi nghiém

S liéu bang 3.7 va hinh 3.1 cho thdy mau say
& 100°C, thoi gian 65-70 phat (mau LH3) c6
chét luong kém nhit, diém cam quan chi dat
16,8 tham chi con thua mau LH4 khéng sdy.
MAiu sdy ¢ 80°C, thoi gian 85-90 phit (miu
LHI) c¢6 diém cam quan 17,4, chat lugng
tuong dwong mau PC cua Trung Quéc, con
mau sdy & 90°C, thoi gian 75-80 phit (mau
LH2) c6 chat lugng tét nhat, con cao hon ca
DPC, diém cam quan dat 17,7. Nhu vay, say
Iy hwong & nhiét do 90°C, thoi gian sy ldy
huong tr 75-80 phat c6 tac dung néng cao
dugc chét lugng san pham.

Hinh 2. Hinh anh SP ché xanh vién

4. KET LUAN

Qua nghién cau céng nghé san xuat ché xanh
vién tir nguyén liéu loai B giong ché Phuc
Van Tién, da rat ra mot s6 két luan vé thong
s6 ky thuat nhu sau:

» Héo nhe ché tuoi ¢ d6 day 3-5cm, thoi gian
héo 5-6 gio, d6 am con lai 72,0%-73,2%.

= Ché do diét men: Luogng ché 1a 10kg, thoi
gian 8 phat, nhiét do 300°C, d6 4m cua cheé
con lai la 62,0%.

= V0 ché 2 lan, thoi gian vo 25- 30 pht, giira
2 1an vo c6 ril toi.
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= Siy so bo & 100°C, thoi gian 12-15 phat,  30-40 phit. Luong ché tao hinh Ian 2 tir 20-22
d6 am con lai 1a 30-33%. kg/chao, thoi gian tir 30-50 phdt.

= Thoi gian & san 4m tir 30- 40 phat, khdi = Sy Iiy huong & nhiét do 90°C, thai gian tir
lugng che u 5- 10 kg/nong. 75-80 pht, san pham dat loai kha va c6 didm
= Tao hinh lan 1 tir 16-18 kg, thoi gian tr  cam quan dat 17,7.
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