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Tom tat:

Nwéc mam la mot loai nwéc cham rat quen thudc va dac sac cla dan toc
Viét Nam. M6t bira an truyén thdng ctia moét gia dinh Viét Nam thi khéng thé
thiéu nwdc mam. N6 1a mot sén pham thu duoc tir sw thay phan va Ién men dich
ca b&i cac vi sinh vat. N6 khéng nhirng la mét gia vi lam cho bira an hang ngay
ngon hon ma con la mét thyc pham bd dwéng v&i nhiéu chat dinh duwéng nhu :
cac axit amin, cac vitamin, cac chéat khoang..Phan thiét va Phu Quédc 14 hai vung
rat ndi tiéng vé viéc san xuét nwéc mam nhiéu va ngon. Do vay, ching toi d tién
hanh khao sat mét sé6 thanh phan dinh duéng vé cac axit amin va cac khoang
chét co6 trong nwdc mam cla hai vang nay. T d6, ching t6i da thu nhan duoc
nhirng hiéu biét mang tinh khoa hoc hon vé gia tri dinh dwéng ctia nwéc mam.
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Abstract:

"Nuoc mam" is a popular and specific fish sauce of Viethamese. A
traditional meal of a Vietnamese family cannot be destitute of "nuoc mam". It is a
product of fish juice hydrolysis and fermentation by microorganisms. It is not only
a seasoning making daily meals more delicious, but also a nutritious food with
many nutrients such as: amino acids, vitamins, mineral salts..Phan Thiet and Phu
Quoc are two regions that are famous for "nuoc mam" production, we
investigated amino acids and mineral salt content of fish sauces produced in
these two places was investigated as a result, scientific knowledge on nutrition
value of "nuoc mam"



