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TOM TAT: Phan Iap vi khudn lactic tit nhitng ngudn khdc nhau (yaourt thi truong,
ddu nanh lén men,..). Chiing 16i so chon dugc 8 chiing vi khudn c6 khd ndng déng tu sita,
trong do 3 chiing vi khudn: By, Bs, Bs ¢6 khd ndng dong tu sita ddu nanh t6t va cho sdn
phdm ¢6 huong vi ddc trung. Phan logi 3 chiing vi khudn nay dén mic gibng la By:
Lactobacillus sp., Bs: Streptococcus spy., Bs: Streptococcus sp;..

Xdc dinh duge thoi diém thich hgp nhat dé thu sinh khoi lam yaourt la 21 gid va s6
1€ bao tai thi diém nay dugc thu tit méi truong MRS dé iing dung vao vigc lam yaourt la
B, (0,96x10° & bao/ml), Bs (1,32x10° t& bao/ml) va Bs (0,63x10° t& bao/mi).

Xdc dinh phutong phdp lam sita va cdc thong sd thich hop dé lam yaourt dgu nanh:
- Dua trén phuong phdp Intsoy nhung thay ddi: ¢é rang va ngdm 2 lan bang NaHCO;
0,025% va NaHCO3 0,05%.
- Cdc thong s6 thich hop dé lam yaourt ddu nanh:
+  Ham lugng gibng la 10° 1€ bao/ml sita.
+  Thoi gian dong tu la 6 gio, i ¢ 43°C.
+  Phéi hop truc khudn:cdu khudn véi 1y 1¢ 1:1 (cdp phdi hop t6t nhdt la B1/Bs).

Sdn phdm cd cdu tric ddng nhdt, min, mau trdng nga, mdt ldng dep, chua, c6
huong thom, miii ddu nhe va dat ham lugng: protein (49,738 g/l), dam amin (2,256 g/l), va
dam amoniac khong ddng ké.

Pit van dé

P4u nanh 14 cdy trdng qui va phd bién. Hat ddu nanh rit gidu dinh dudng dic biét 1a protein
va lipid, d6ng vai trd quan trong trong viéc gidi quyét van dé luong thyc, 1am thic &n cho
con ngudi, lam nguyén liéu trong cong nghiép. Nhitng mon dn ché& bién tir ddu nanh dang tr§
thanh nhu cdu cip bdch hién nay.

V& thanh phin dinh dudng, ddu nanh dugc xem la dang thyc phdm ditng ddu vé ham
lugng va chdt lugng dam c6 ngudn gdc tir thyc vat. Mot uu diém khdc cia ddu nanh 12 sif
dung & dang sita c6 thé t6t cho mdt s& ngudi so véi sita bd (khdng giy di ing). Pdu nanh
khéng c6 cholesterol.

Tuy vdy thanh phdm ti¥ d4u nanh c6 nhugc diém 12 mui khé chiu, dic trung von c6 cda
ddu nanh 13 vi ding chit do d6 it dugc wa chudng. Ngoai ra ddu nanh con cédc chat khdng
dudng nhu chdt e ché trypsine, chat gdy ddy hoi lam trd ngai cho viéc tiéu hod.

D& khic phuc bt mot vai nhuge diém c6 thé 1én men ddu nanh tao sén phdm da dang,
md ra hudng méi vé sit dung protein thyc vat. D€ sdn phdm ddu nanh c6 chat lugng t6t can
phai: loai bd y&u t6 khang dudng, gidm b6t mdi ddu nanh nhim tao huong thom dé chiu hon.
Trong chiéu hudng nay, ching t6i chon gidng vi khudn lactic trong yaourt, khdo sdt dac tinh
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sinh 1y sinh hod, chli dong st dung chiing trén co chdt sita ddu nanh, cing lic khio sit mét
vai y€u t6 gitip cho qud trinh 1én men dat chat lugng 6t va ¢6 thé chi dong ngudn gidng.

Vit liéu-ndi dung-phudng phap
DGi twgng chd y&u 1a vi khudn lactic trong yaourt trén thi trudng.
1.1. Vitliéu:

- Vit li€u tudi: ddu nanh, ca chua, gid dau, sita chua vinamilk, yaourt cdc ndi, sita
gay, ..

- MBoi trudng nudi cay:

MRS agar, MRS dich thé, MRS agar c6 chita CaCOs.
M0i trudng thit khd nang 1én men dudng, phén gidi tinh bdt, phin gii protein.
1.2.  NO6i dung - phudng phdp:

1.2.1. Phén lip, sd chon:
1.2.1.1. Phén lap: trén moi trudng MRS c6 b8 sung CaCOs, nudi & 37°C. Sau 24
gid, chon vi khudn tao vong trong quanh khuin lac do vi khuén sinh acid 1am tan
CaCOs. Ti€p tuc pha lodng vi khudn va trdi trén moi trudng MRS dén lic thay
hau nhv chi ¢c6 mot dang khudn lac, ki€m tra d6 thudn khiét biing cdch quan sét
hinh dang. C4y giit gidng. :
1.2.1.2.  Sd chon: dinh tinh acid dudc tao nén bdi vi khudn théng qua viéc sl
dung thudc thif uphenmen (mau xanh tim). Acid lactic s& phdn ng vdi thudc thit
va chuyén sang mau vang rom.

Nudi cdy vi khudn da phén 1ap dugc trong 10 ml mdi trudng MRS dich thé &
37% trong 36-48 gid. Ly tdm, thu dich trong. St dung dich trong nay lam phan
ng v4i uphenmen, quan sat sy ddi mau.

Su d8i mau cang manh thi vi khudn cang tao nhiéu acid lactic.

Pdng thdi ti€n hanh cdc 6ng chitng:

+ Dich nubi cdy vi khudn khéc.

+ MB0i trudng khong cdy vi khudn dudc chon.

+ MOoi trudng c6 acid lactic 2%.

1.2.2.  Chon vi khudn c6 khé niing déng tu (5t va cho sdn phdm c¢6 huong vi yaourt:

1.2.3.1.  Chuén bi giéng: Cdy vi khudn trén mdi trudng MRS dich thé § 37°C
trong 36 gid. Ly tdm 6.000 vong/phiit trong 5 phiit. Thu sinh kh6i. Rita bing dich
mudi 9%o, ding huyén phi ¢6 OD=1,5 véi ty 1& 10% (thé tich/thé tich) d€ cdy vio
cd chat. St dung giong riéng 1& va gidng phdi hop truc khudn:cdu khudn (1:1).
1.2.3.2. Sdbd lam yaourt didu nanh:
DPéu nanh, lam sach, ngdm 1an I v6i NaHCO; 0,25% trong 3 gid, rita nudc ndéng,
tich v, ngdm 1an II v6i NaHCO; 0,05% trong 3 gid, rita biing nudc néng, xay diu '
bang mdy xay sinh t5 trong 10 phuit theo ty 1& ddu: nudc =1:6 ding nuée 50°C, loc
qua vdi mung, thu dich sita, dun s6i nhe 10’-15" dén khi c¢6 mai thom, thu sita dau
nanh, thém dudng 15%, cdy gidng, & & 43°C.

Cung lic thuc hién 2 16 d6i chitng: sita ddu nianh khong cdy gidng, sita ddu
nanh v@i 10% sira chua vinamilk.

Quan sdt khd ning dong tu sita theo thdi gian va so bd thit n€m sin phdim dé
danh gid vé chdt lugng, cdu triic va huong thom.
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Chon chiing ¢6 kha ning 1am yaourt t5t va ti€n hanh khdo sdt mot s6 dic tinh
vé& phan loai d€ sd b6 dinh danh.
1.2.3.  Xdc dinh thdi gian ¢6 thé thu sinh kh6i 5t nhat:
Nudi cdy vi khudn & diéu kién thuin 1gi nhat. LAy miu theo ddi sy ting trudng cda vi
khuédn vio cdc thoi diém 15-18-21-24-36-45 gid biing phuong phdp do d6 duc t€ bao
thé hién qua tri s6 mat d6 quang & 610 nm. Xdc dinh mat do (€ bao & thdi di€m c6 tri
s0 mat do quang cao nhit biing phudng phdp d€m khuin lac (trén 6 méu).
1.2.4. St dung gidng vi khudn dudc chon trong phin 1.2.2 d€ 1am yaourt:
1.2.4.1. Phuong phédp lam sita dau:
Khi xif Iy hat ddu v6i NaHCO3, hat ddu mém hon. Khi nghién v4i nuéc néng gitp
protein khuéch tdn d& dang vao dich sita, trdnh sy hao hut do protein bi giir lai
trong xdc dau.

Ding phuong phdp Intsoy (phuodng phédp I) lam sita ddu vi cho ham lugng
protein cao va it ¢c6 mui ddu nanh, so v4i phuong phdp ¢6 truyén. Nhung do
phudng phap Intsoy khé béc vé nén dé dé& dang hon chiing t6i thuc hién qué trinh
rang dé lam mit vd, va ngdim NaHCO; dé dé tdch theo phuong phdp thi cong
(phudng phap II).

Quy trinh phuong phédp II: Pau nanh nguyén v4, 1am sach, rang (10 phiit, nit
v3), ngdm ldn 1 v6i NaHCO; 0,25% trong 3 gid, ri¥a biing nudc 50°C, tdch v,
ngdm 1in 2 véi NaHCO;3 0,05% trong 3 gid, rita bing nudc 50°C, nghién vdi nudc
néng 50°C theo ty 1& ddumnudc 1:6, loc , dun sbi nhe dich sita khodng 10-15 phiit,
thu dugc sita ddu nanh.

Xdc dinh ham lugng dam téng (phuong phdp Kjeldahl), xdc dinh ham lugng
protein bing cdch 1dy dam t6ng Nx6,25, dam formol (phudng phdp Sorensen) va
dam Amoniac trong sita dau nanh.

Giong chuin dugc cdy & thdi gian cho sinh khdi t6t nhit véi ty 1& 10% nhu
trén. Theo ddi ddnh gid cac chi ti€u cda sdn phdm va chon phuong phdp I hay II
dé lam yaourt.
1.2.4.2. Chon ty 1& ddu:nudc:

Theo tham khdo chiing t6i chon ty 1& ddu:nude=1:6 d€ 1am thi nghiém nhung ty 1&
dau:nudc sé cho sita c6 tinh chit khdc nhau tuy ting loai ddu. Vi vdy ching t6i
thay ddi ty 1& nay dé c6 thé dat hiéu qui kinh t&€ hon.

St dung ddu:nudc theo ty 1& thay déi 1:5, 1:6, 1:7. Cdy giéng va theo doi,
ddnh gid thanh phim nhy trén.

1.2.43.  Anh hudng ciia ham Iuong gidng dén thanh phim:

Trong céc thi nghiém trén ham lugng gidng dugc st dung vdi ty 1& 10% huyén
phdl t€ bao/ml sita (thé tich/thé tich). Chon ty 1& ddu:nudc thich hop va thay déi
mat do &€ bao: 10*, 10%, 105, 107, 10° t& bao/ml. U miu & 43°C va theo ddi theo
thdi gian véi cdc chi tiéu trén. Nhin dinh va chon 1 cip phdi trén dé€ nghién cifu
ti€p.

1.2.44.  Anhhudng cla su thay ddi giita ty 1é truc khu&n:ciu khugn:

Theo tai liéu tham khédo thudng sk dung ty 1& giong 1:1. Trong thi nghiém nay, st
dung giong chuin truc khuin: cdu khuin theo ty 1& khic nhau 1:1, 1:2, 2:1. Theo
doi, danh gid cdc chi tiéu trén va xdc dinh sy bi€n ddi pH, ham lugng acid tdng va
miét do t€ bao trong qud trinh déng tu cla cdp phdi tron phil hgp nhat.
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Ham lugng acid tdng dugc xdc dinh theo phuong phdp kiém chudn véi
phenolphtalein 12 cha't chi thi mau. Acid tdng dudc quy ra acid lactic.
1.2.4.5. Su bi&n ddi pH, ham ludng acid tdng, s6 ludng t& bio trong thdi gian
1én men:
St dung giéng chuin phdi hop theo ty 1& thich hdp, & miu va tién hanh x4c dinh
cdc chi tiéu trén.
1.2.4.6. Xdc dinh hAm luong dam t6ng, protein, dam formol vd dam amoniac
trong thinh phdm & thdi diém 24, 48 gid.
S6 liéu 12 s& trung binh cong ciia 3 14n cong lai.
1.2.5. DPdnh gid cdm quan: thuc hién bdi phong thi nghiém Phan Tich Cim Quan
trudng Pai Hoc Bach Khoa Tp, HCM.

K&t qua va bién luin

2.1. Phén lap, sd chon:

Tir céc nguén khédc nhau chiing t6i phan 14p dugc 8 chiing, ki hiéu 1a By, B, .., By dua trén
kha ning lam tan CaCOj3 ctia vi khudn.

Bi, By, B3 ,Bs, Be : tif yaourt Vinamilk va nhifng ndi ban 1é.

B4, B7 ,Bg: tif ddu nanh 1én men.

Khi thi nghiém vdi uphenmen nhén thd'y cd 8 chiing déu c6 khd ning chuyén mau thudc
thif tir xanh tim sang vang rom.

2.2. Chon vi khudn ¢6 khd ning dong tu 6t cho sdn phim c6 hwong vi va cfu tric ddc

Véi 8 chiing phin 1dp duge, nudi cdy thu sinh khdi va thuc hién qud trinh 1am yaourt déu

nanh véi titng chling riéng 1é. Chiing t8i chon chiing theo tiéu chuin sau:

+ Thdi gian ddng tu ngdn, khdi dong dong nhit, tao sdn phdm c6 bé mit ldng va ciu tric
min.

+ Sdn phdm cé huong thom, mili ddu nanh rat nhe, ¢6 vi chua yaourt.

+ Mbdt dang hinh que va m6t dang hinh cdu.

Theo tiéu chuidn nay ching tdi chon dugc ching B, Bs, Bs'do B, (hinh que) tao sin
phdim dat yéu cdu vé cdu tric, kh6i d6ng, vi chua, huong thom va thdi gian déng tu; va
ching Bs, Bg (hinh cdu) tao sdn phdm dat yéu cdu vé huong thom, kh&i ddng nhit, huong
ddu thodng nhe.

Tt ching vi khuan riéng ré, ti€n hanh phéi hop ching theo ty 1& truc khudn:ciu
khuin=1:1, lam yaourt va theo ddi c4c chi tiéu nhu trén. K&t qui cho thdy khi ¢6 sy phdi hgp
vi khudn thdi gian dong tu rit ngén, c&u tric sdn phdm ciing 12 mo6t kh&i ddng nhat, bé mat
ldng min, ¢6 vi chua hon ching riéng 1é, huong thom va mii vi yaourt chdp nhdn dugc. Thi
nghiém cho thdy ¢6 sy hai hoa giita sdn phdm trao ddi chat cla titng ching riéng 1& d€ tao
huang vi dic trung cho sdn phim.

Theo Bergey (tdi bdn 14n 9), chiing t6i sd bd dinh danh ching vi khuin dugc chon dén
cip gidng: By: Lactobacillus sp., Bs: Streptococcus spy., Be: Streptococcus sp..

2.3. Xdc dinh thdi gian c6 thé thu sinh khdi t6t nhat::

Nubi cay vi khuén trén mdi trudng MRS dich thé G & 37°C, pH= 5,8. L4y miu, x4c dinh khi
ning sinh trudng & cdc thdi di€ém khac nhau. K&t qué ghi nhin trong bing 2.

- Bédng 2. Sy phdt trién clia vi khuin theo thdi gian (gid) dugc thé hién qua tri s6 mat do

quang ODg;p:
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Thdi gian 0 12 15 18 21 24 36 45
(gid)
Chiing
B, 0,038 | 0,346 | 0,400 | 0,442 | 0,438 | 0,430 | 0,400 | 0,377
B; 0,048 | 0,472 | 0,528 | 0,546 | 0,571 | 0,532 | 0,465 | 0,378
Bs 0,035 | 0,142 | 0,182 | 0,302 | 0,298 | 0,300 | 0,278 | 0,250

Theo dbi sy phat trién ciia vi khu&n sau 12 gid nudi cdy cho thdy c6 su ting trudng
nhanh va dat cao & 18 — 24 gid sau d6 bién dong cham, gin nhu khong thay ddi dén 45 gid.
Do d6 c6 thé nudi cdy, thu sinh khdi  thdi diém 18 — 24 giv. Pay 1a thdi gian ndm trong pha
log nén t& bao s& hoat dong manh, can thu sinh khdi d€ c6 lugng &€ bao nhi€u va hoat dong
tot.

Tir k&t qua do do duc chiing t6i d€m s& € bao & thdi di€m 21 gid bang phuong phap
dém khuén lac, ghi nhan két qué trong bang 3.

Bang 3. Mat db t& bao tai thdi di€ém thu dugc sinh khdi cao nha:
Ching B, Bs Be
Mat dd t€ bao/ml | 0,96. 10° 1,32. 10° 0,63. 10°

2.4. Sit dung giSng vi khudn dudc chon d€ 1am yaourt:

2.4.1. Anh hudng ciia phuong phép lam si¥a :
St dung ddu nanh lam sita theo phuong phdp Intsoy (mAu I) va phuong phédp tu chon

(miu II) dé lam yaourt. Xdc dinh ham lugng dam tOng, protein, dam formol, dam
amoniac trong sita. Ghi nhén k&t qud trong bang 4.

Bang 4. Anh hudng ciia phuong phdp 1am sita dén tinh chdt sin phdm:

Chi tiéu khdo s&t | Thanh phdn dam clia méu sita (g/l) Thai gian | pH khi [ Cdu tric, mdi vi v
Ching |Méiu |Tdng | Protein | Formol | Amoniac | dong tu | dongw | mau sic sidn phim
sifa s6 (gid)
B,/Bs Miul | 8,0078 | 50,0488 | 2,0020 | 0,0015 6,5 4,55 Doéng dang sét, mui ddu
nhe, mau nga vang.
MAuIl | 7,9123 | 49,4519 | 1,9780 | 0,0014 6,0 4,60 Pong dic, min mii ddu
khd nhe, mau tring
nga.
B,/B¢ Mi3ul | 8,0078 | 50,0488 | 2,0020 | 0,0015 6,5 4,60 Dong dang sét, mii diu
nhe, mau nga vang.
Mau Il | 7,9123 | 49,4519 | 1,9780 | 0,0014 6,0 4,65 | Dong ddc, min, mdi ddu
khd nhe, mau tring

K&t qui cho thdy khi dung sita dugc ché bi€n theo v6i phuong phdp Intsoy lam
yaourt thi sdn phdm chdp nhdn dugc: ham lugng protein 5,0%, khir mui t6t. Nhung vdi
phuong phédp nay khé tdch vd, do d6 ching téi thyc hién theo phuong phép II (ngdm
trong NaHCO3 va rang 1am nift v4 dé d& tdch). Phuong phdp nay dat dugc két qué t6t:
ham hugng protein 4,94%, mi diu thodng nhe, mdi sin phdm dat yéu cdu. Dich sita c6
d6 gel thich hgp cho qud trinh dong tu tao céu tric déng nhit, ldng min, mau sdng dep

24.2. Anh hudng cia ty 1& didu:nudce :
S& dung ty 18 ddu:nude thay d6i nhy sau: 1:5, 1:6, 1.7 dé 1am sita. K&t qud theo ddi cdc
chi tiéu dudc ghi nhin trong bang 5.
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Bang 5. Anh hudng ciia 1y 16 ddu:nudc dén két qud dong tu sira:

Thanh phdm | Dich sita Pic diém cia sin phim
Ham lugng | Tinh chit B,/Bs B,/Bg
protein

Ty 1& ddu:nude (g/l).

1:5 54,3163 D§ sdnh cao, niing miii | Péng, khéng min, | Péng, khéng min,
ddu, c6 mau tring nga. | bé mat khong ldng, | bé mat khong ldng,

pH=4,5, pH=4.55.

1:6 49,4519 D§ sdnh vira, thodng | Péng, min, bé mit | Péng, min, bé mit
mui diu, c¢6 mau nga | khong ling, | khéng ldng,
sdng. pH=4,6. pH=4,65.

1:7 40,0635 Long, mii ddu rdt nhe, | Ldng, mdi diu rdt | Long, mbi diu rit
c6 mau tring sdng. nhe, c6 mau tring | nhe, c6 mau tring

sdng, pH=4,8. sdng, pH=4,85.

K&t qué cho thdy v6i ty 1€ 1:5 dich sita c6 d6 didm dic twong ddi cao nén khi dong tu
cho sdn phim c6 bé mat khong tron ldng, khong dat dd min va mau sic khong hai hoa
mii ddu nanh. Trdi lai, vdi ty 1€ 1:6 do sanh vira phdi, & dang gel, nén khi déng tu cho
sén phdm c6 tinh déng nhat, mat tron lang, dat d6 min, mau sdng dep.

Tréi lai & ty 1€ 1:7 ham lugng protein thdp khéng dat dugc sy dong tu.

2

2.4.3. Anh hudng clia ham ludng giéng:
Vi myc tiéu 1a khdo sdt dnh hudng clia mat do t€ bao trén sy tao thanh sin phim, st

dung gidng chudn vdi mat d6 10%, 10°, 10°, 107, 10® t&€ bao/ml sita. Theo dbi cic chi tidu
trén, ghi nhan két qua trong bang 6.

Bang 6. Anh hudng ciia mat do t€ bao dén sy tao sdn phim:

M4t d6 &€ bao | 10* 10° 10° 10 10°

(t€ bao/ml)

bic B/Bs | 6 gid: cdn | 6 gid: con | - 4,5 gid: ddng dang | - 3,5 gid: déng, | - 3 gid: dong,

diém | - 16ng, 16ng, sét, pH=4,8, chua it. | pH=4,43, chua | pH=4,40, chua it.

sdn pH=5,6, pH=5,14, |- 6 gid: kh3i déng | it. - 6 gid: pH=2,94,

phim khong khong ddng nhat, pH=3,86, | - 6 gid: pH=3,25, | chua rit nhiéu.
chua. chua. ¢6 vi chua. chua nhiéu.

Bi/Bs | 6 gid: con | 6 gid: con | - 4,5 gid: dong, |- 3,5 gid: dong, | - 3 gid: déng,
16ng, 16ng, pH=4,57, c6 vi chua. | pH=4,60, chua | pH=4,55, chua it
pH=5,75, pH=5,41, - 6 gid: pH=4,05, it. - 6 gig: pH=3,24,
khéng khong chua. - 6 gid: pH=3,55, | dong nudc trén miit,
chua. chua. chua hdi nhi€u. | chua rit nhiéu.

K&t qua cho thdy s6 lugng t€ bao ban diu c¢6 anh hudng dén qué trinh dong tu, s&
lugng t€ bao it (10°-10° t& bao/ml cd chit cia 2 dang phdi hgp) thi khong dd hoat dong,
k€t qué 1a dich sita vdn con 18ng; ¢6 1& dnh hudng d&€n ham lugng acid tao thanh tir d6
khong tic dung t5t d€ téch Ca khdi phitc chat Globulin-Ca. Sau d6 pH van khong gidm
va giff vi 15 1¢ khdng chua, d€ 1au hon c6 khi bi tap nhiém. _ :

G mat do t& bao 107 thdi gian dong tu s6m, chua nhidu sau 6 gid, do d6 sdn phim tao
vi khong thich hgp, va ciing lang phi gidng.

& mat d6 t€ bao 10%, khodng 3 gid dd dong tu, sau 6 gid sin phdm chua nhiéu d& bj
dong nudc do khdi sita co lai. Xy ra 8 ¢ 2 nhém hdn hop chiing.

Riéng mat d t€ bao 10° sau 6 gid tao sin phdm dong tu va c6 vi chua vira, & mat
1au hon sé& tao san phdm c6 vi chua thich hgp. Tir d6 chiing t6i chon m4t do t€ bao 1a 10°
va cdp phdi hgp B1/Bs d€ thi nghiém ti€p vi Bs c6 kha ning phan gidi protein kh4 1.
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2.4.4. Anh hudng ciia su thay d6i ty 1& truc khudn:ciu khudn :
Khi thay d8i tj 1& truc khudn :cdu khudn nhu sau: 1:1, 1:2, 2:1, két qud dudc ghi nhin
trong bang 7.

Bang 7. Anh hudng cla ty 18 phdi tron trirc khudn: cdu khudn (By/Bs) trén sdn phim:

Ty 1é phdi | Pic diém sidn phim & cdc thdi di€m cia qué trinh 1én men
trdn
1= - 4,5 gid: dong, pH=4,8, chua it.
- 6gid: dong thanh kh&i dong nhat, pH=3,86; vi chua va c6 mii thom.
1:2 - 5 gi¢: dong, pH=4,49, chua it.
-  6gid: dong thanh khéi ddng nhdt, pH=4,41; c6 vi hdi chua va khéng cdm nhin duge
mii thom.
21 - 4 git: dong, pH=4,7, chua rit nhe.
- 5gi¢: dong thanh khdi ddng nhat, pH=3,37; chua nhiéu va mui thom khdng rd.

Qua két qua quan sit 4nh hudng khi bi€n ddi ty 1& tryc khudn: ciu khudn dén thinh
phim chiing t6i thdy ring: v6i ty 1& 1:1 sdn phim c6 vi chua thanh, c¢6 huong thom,
pH=3,86. Vi ty 1& 1:2 thi sdn phim c6 vi hoi chua, ¢6 huong thom; v6i ty 1€ 2:1 thi sén
phim sau 5 gid c6 vi chua nhi€u, khéng cdm nhdn dugc huong thom ¢6 1& do ndng do
acid cao.

Tir d6 két qua cho thay khi sit dung 2 chiing phén 1dp dugc cling nén sit dung sy
phdi hop vdi ty 1€ 1:1 1a pha hgp.

2.4.5. Subi&n ddi pH, ham ludng acid tdng, s& luong t&€ bao trong thdi gian 1én men:
Nudi cdy vi khudn va cho phdi vdi ty 1€ 1:1 theo ddi sy bién dong cia pH, ham lugng
acid t8ng, s6 lugng t&€ bao theo thdi gian tit 0-6 gid (thdi diém dong tu). K&t qua dugc ghi
nhén trong bang 8.

Bang 8. Su bi€n ddi pH, ham lugng acid tdng, s& lugng t& bao theo thdi gian:

Chi tiéu theo ddi | pH Acid t8ng (%) S& lugng t€ bio
Thdi gian (qui ra acid lactic) (x10%)
0 6,60 0,047 1,0
1 6,20 0,170 2.5
2 6,05 0,381 9,2
3 5,58 0,560 36,5
4 5:22 0,600 145,7
5 4,36 0,750 564,1
6 3,87 0,830 756,4

K&t qua cho thay : trong 2 gid ddu cia qud trinh 1én men pH gidm nhe, trong qué
trinh nay sy phat trién cda vi khuin ting din va d&n gid thit 2,3 tao acid 1am ham lugng
nay ting 1én va dat tri s6 0,83% & gid thit 6. Chinh ham lugng acid nay giip cho,qui
trinh dong tu dugc thuc hién dé dang.

2.4.6. Anh hudng cda vi khudn lactic trén su bié’n ddi QH, ham lugng acid t8ng, dam
t6ng. protein, dam amin, dam amoniac: i

Nudi cdy vi khudn va thuc hién lam yaourt. LAy miu v x4c dinh pH, ham luong acid
tdng, dam tdng, protein, dam amin, dam amoniac & thdi diém 0 gid, 24 gid, 48 giy. Két
qua ‘ghi nhén trong bdng 9. '
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Béng 9. Anh hung cda vi khudn lactic trén su bi€n d8i pH, ham lugng ac1d t6ng,

dam t8ng, protein, dam amin, dam amoniac trong qu4 trinh 1Am yaourt:
Chi tiéu theo ddi| pH Acid tdng | Pam | Protein | Pam Pam Pam

(g/100ml) | tdng | (g/) amin | amoniac | amin/

Thoi gian (acid (g @@ | ghn dam t8ng

| (gid) lactic)

0 6,600 | 0,047 7,912 | 49,450 | 1,978 | 0,014 0,250

24 3,650 | 0,840 7,958 | 49,738 | 2,256 | 0,045 0,283

48 3,630 | 0,850 7,967 | 49,794 | 2,263 | 0,081 0,330

K&t qué cho thdy trong qué trinh 1én men, ¢6 su gia ting nhe vé ham lugng dam
tdng, ham lugng protein; ham lugng dam amin c6 sy gia ting nhiéu hon & thdi diém 24
gid vi Bs ¢6 khd nang phan gidi protein sifa; con ham lugng dam amoniac khoéng déng
ké. Nhu vdy sau khi 1én men 7 gid thuc hién G mét dén thdi diém 24 gid thi yaourt ¢6 do
chua thanh, cau tric min, ddng nhat, bé mit ling, c6 huong thom chdp nhan dudc. Tai 24
gid, ham lugng acid tong 0,84%, protein 4,97%, dam amin 0,22%.
2.5. Pdnh gid cdm quan: Qua két qui d4nh gié cdm quan clia Phong thi nghiém Phan Tich
Cim Quan trudng Pai Hoc Bdch Khoa thiy ring miu yaourt ddu nanh lam ti gidng vi
khudn di dugc chon chap nhén dugc.

Két ludn
Thu sinh kh&i vi khudn B,: Lactobacillus sp., Bs: Streptococcus sp). tai thoi diém 21 gid
c6 mit do t€ bao tuong tng 1a: B, (0,96x10° t& bao/ml), Bs (1,32x10° t& bao/ml).
Stt dung:
+ Ham lugng gidng 12 10° t&€ bao/ml sita.
+ Ty 1é phdi hgp t6t nhét : By/Bs=1:1
+ U 343°%C.
Sau 6 gid, chiing t6i thu dudc sdn phdm c6 cdu triic ddng nhit, min, mau tring nga, mit
ling dep, chua, c6 huong thom, mii ddu nhe va dat hAm lugng: protein (49 738 g/1), dam
amin (2,256 g/l), va dam amoniac khéng ddng ké.

STUDYING ON LACTIC BACTERIA IN YOGHURT
AND USING THEM TO MAKE SOYA YOGHURT

Trinh Thi Hong, Duong Thi Thu Ly

ABSTRACT: Isolating lactic bacteria from some samples: market yoghurt, fermented
soya, .. We preliminarily collect 8 strains, three of them are B;, Bs, Bg which congeal milk -
well and the product have specific aromatic flavour yoghurt. Three strains are classified at
the level genus: By: Lactobacillus sp., Bs: Streptococcus spy., Bg: Streptococcus sp..

Define the point time getting a great of mass on MRS medium is 21 hours (B; (0.96x10°
cells/ml), Bs (1.32x10° cells/ml) va Bg (0.63x10° cells/ml)).

Define the method making milk and the fit indexs to make soya yoghurt:

- Base on the Intsoy method (method I) but fry and then soak 2 times with NaHCO;

0.025% and NaHCO; 0.05% (method II).
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- The fit indexs to make soya yoghurt are:
+ The seed is 10° cells/ml milk.
+ The congealable time is 6 hours at 43°C.,
+ The rate of seed bacilli and streptococci is 1:1 (B1/Bs = 1:1).
The product have smoothly homogeneous structure, ivory-white, pretty sleeky surface,
sour, aromatic, softly soya smell and protein (49.738 g/l), amin protein (2.256 g/l), and
worthless ammoniac.
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