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TOM TAT

Kefir Ia sdn phdm duoc 1én men tor hé vi
sinh vét phong pht bao gém nhém vi khuan
lactic (LAB), ndm men va mét sé6 nhém khac.
Kefir dwoc xem nhw la mét sdn pham
probiotic tw nhién. Tuy nhién, vadn chua c6
mét bang ching ré rang nao vé hoat tinh
probiotic ctia sén phédm truyén théng. Trong
nghién ctru nay, chung téi da lam ré mét sé
hoat tinh probiotic cua Kefir chanh day
truyén théng va Kefir chanh day giau
probiotic b6 sung vi khudn probiotic

(Lactobacillus casei VTCC186). Két qua
nghién ctru cho thdy: Mat dé vi khuan lactic
va ndm men déu tang tuong ung 1,99 va
2,01 Ig(cfu/mL) so v&i sén phdm Kefir chanh
day truyén théng, hé vi khuén lactic trong hai
s&n phédm déu cé khé nang sbéng trong diéu
kién dich da day nhan tao pH2 sau 120 phut
v6i ty 16 sbng sét l&n luot la 39,36% va
52,01%, c6 khé ndng chju mudi mat, c6 hoat
tinh khang Salmonella sp. ciing nhw Bacillus
subtilis va lam gidm cholesterol.

Twr khéa: Kefir, chanh day, probiotic, Lactobacillus casei VTCC186.

GIOI THIEU

San pham Kefir 1a mot dang cua san pham
yaghout, ddy 1a mot san pham cao cip hon
yaghourt béi vi yaghourt dwoc lam trong thoi
gian ngan, chira it vi khuan c6 hoat tinh manh.
Hé vi khuan trong yaghourt s& giam dan vai ngay
trong hé tiéu hda. Con Kefir thi chira nhiéu hé vi
sinh vat hon. Hon thé nita, nhitng vi sinh vat c6
mat trong Kefir duoc tao tir mot chudi vi sinh vat
¢6 hoat tinh manh, cac chung vi sinh vat nay sé
gilp tiéu diét hay bat hoat cac vi sinh vat gay
bénh. Do d6, Kefir c6 vai trd hd trg hé tiéu hoa

va gilp cai thién hé théng mién dich [1, 2]. Hé vi
sinh vat c6 trong Kefir phat trién manh trong moi
trueong bo sira, chldng st dung lactose va protein
tao ra nhitng san phim ma con ngudi ¢6 thé dé
dang tiéu hda va st dung [3]. Hé vi sinh vat nay
sé giup tang cuong tiéu hdéa va sir dung protein
bang cach phan cat trudc cac protein thanh cac
peptide c6 hoat tinh sinh hgc. Nhu tryptophan,
mot amino acid can thiét cho co thé co rat nhiéu
trong Kefir, da dugc biét dén vai kha nang giam
cang thang cho hé than kinh [3, 4]. Kefir con loai
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trir cAc chat doc khdng mong muén trong co thé,
ngdn nglra su oxy hda. Kefir con gilp giam
cholesterol trong mau, kich thich hé mién dich
tao ra khang thé, gidp giam stress va giam cing
thang do c6 d6 ruou nhe [4]. Tuy nhién, van chua
c6 mot bang ching rd rang nao vé cac hoat tinh
probiotic cua san pham truyén théng. Trong
nghién ctru ndy, chang toi cd géng lam rd mot s6
hoat tinh probiotic cua Kefir chanh day truyén
thong va Kefir chanh day giau probiotic bang
céch bd sung vi khuan probiotic Lactobacillus
casei VTCC186 qua cac tiéu chi: mat do LAB,
nim men, kha nang khang khuén, kha nang chiu
dich da day nhan tao, mudi mat va hap thu
cholesterol.

VAT LIEU VA PHUONG PHAP

Vit liéu

Hat Kefir c6 ngudn goc tir My, chung giéng
probiotic Lactobacillus casei VTCC 186,
Salmonella sp, Bacillus subtilis dugc cung cip
bai bo mén Cong nghé sinh hoc truong Pai hoc
Bé4ch Khoa — Pai hoc Qubc Gia Thanh Phé Ho
Chi Minh. Stta tuoi tiét truing khéng duong cta
Vinamilk (dung dé giir hat va Ién men), dich ép
chanh day tu trai chanh day Pa Lat va duong
kinh tring tinh luyén cua cong ty duong Bién
Hoa.

MTO01-Mbi truong MRS long: dung dé nhén
gidng, nudi ciy, khao sat vi khuan L. casei
VTCC 186.

MTO02-Mo6i truong MRS agar: xac dinh mat
d6 vi khuan lactic va chung L. casei VTCC 186.

MTO03-Moi truong PGA: ding dé xac dinh
mat d6 nAim men trong san pham Kefir chanh day
va Kefir chanh day giau probiotic.

MTO04-M6i truong NA (Nutrient Agar): ding
trong cac thi nghiém khao sat hoat tinh khang
khuan va giit giébng Salmonella sp., Bacillus
subtilis.

MTO05-M6i truong NB (Nutrient Broth):
dung tang sinh, nudi cay Salmonella sp., Bacillus
subtilis.

MT06-Mbi truong MRS diéu chinh dic
trung cho L.casei: dung xac dinh mat do L. casei
VTCC 186 trong san pham Kefir chanh day giau
probiotic.

MTO7-Moéi truong MRS mudi mat (Mudi
mat - Simulated Intestinal Fluid: SIF bao gom
NaCl 9g/I, mat bo 3g/l, pH=6,5): dung trong thi
nghiém kiém tra kha nang chiu mudi mat cua hai
san pham.

MTO08- Mai treong MRS dich da day nhan
tao (Dich da day nhan tao - Simulated Gastric
Juice: SGJ bao gdm NaCl 9g/l, pepsin 3g/l,
pH=2): dung trong thi nghiém kiém tra kha ning
chiu dich da day nhan tao cua hai san pham.

MTO09-Mo6i truong cholesterol (cholesterol
100g, mudi mat 30g, MRS 1L, pH=2): dung
trong thi nghiém kiém tra hap thu cholesterol cua
hai san pham.

Phwong phap

Ki hiéu: Mau A: San pham Kefir chanh day
giau probiotic. Mau D: San pham Kefir chanh
day truyén thong
Khi ning chiu dwoc diéu kién dich da day nhéin
tao

Nguyén tic: CAc mau s& duoc cho vao moi
truong da day nhén tao SGJ. Theo nghién cau
cua Zhou va cong sy (2009) cho rang gié tri pH 2
va pH 3 dugc xem la giéi han quyét dinh trong
sang loc cac ching vi sinh vat ¢ kha ning séng
sot. Thoi gian xtr ly md phong theo thoi gian luu
cua thire 4n trong da day tir 2 gio dén 3 gio [5].

Tién hanh: Chuan bi méi truong MRS da day
nhan tao pH 2 cho vao cac éng nghiém va dem
thanh tring ¢ nhiét d6 90°C trong 5 phit. B
sung dich san pham A, D sau khi di 1én men véi
ty 18 cdy gidng 10%. Tién hanh xac dinh mat d6
vi sinh vat bang phuong phap cdy trai trén dia
petri sau cac khoang thoi gian: 0; 60; 120 phdt.
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Khd ndng chiu muéi mdt

Nguyén tic: San phiam dat tiéu chuan
probiotic phai c6 vi sinh vat ¢ kha nang song va
phét trién trén méi trudng ¢d bd sung mudi mat
(mot thanh phan dugc tiét ra trong qua trinh tiéu
hoa thitc dn). Chinh nh¢ kha niang nay ma vi
khuan mai ¢ thé ton tai va phét trién trong co
thé.

Tién hanh: Chuan bi méi trudng MRS va b
sung mudi mat dé dat nong do cudi 0,3%. Cho
vao cac ong nghiém v trung 10 mL MTO7 rdi bd
sung 1 mL dich miu A, D. Tién hanh xac dinh
mat do vi sinh vat bang phuong phép cay trai dia
sau cac khoang thoi gian: 0; 2; 4 gio.

Khdo sat hogt tinh khdang khudn

Khao séat kha ning khang khuan cua cac vi
sinh vat thir nghiém ddi véi mot sb vi khuan gay
hai nhu B. subtilis, Salmonella sp. theo phuong
phéap cua Aslim va cong su (2005) [6].

Nguyén tic: Thyc hién theo nguyén tic
khuéch tan trén dia thach, nguyén tac nay dua
trén kha ning khéng céc vi sinh vat chi thi cua
hai san pham.

Tién hanh: Dich sita cia hai san phiam sau
khi dugc I1én men tién hanh dem ly tdm 4000
rpm, 10 phut dé thu dich ndi bén trén. Cac ching
Salmonella sp. va B. subtilis dugc nudi cay 12
gid va ciy trai trén cac dia méi trudng NA
(25ml/dia) voi thé tich 20 pL. Sau d6, sir dung
dng thép da dugc vo trung duc cac 15 duong kinh
5 mm trén cac dia thach. Dich cia mau A, D
duoc cho vao céc 156 thach véi thé tich 35 pL.
Doc két qua cac dia thach sau 12 gio u & 37°C.

Kha niang khang khudn cua hai san phim
dugc xac dinh dua vao duong kinh vong vo
khuan xuét hién xung quanh 15 thach [7].

Kha nang chiu cholesterol

Tién hanh tuong ty phuwong phap xac dinh
kha ning chiu dich da day nhan tao nhung b
sung cholesterol dé dat nong d6 cudi 100 pg/mL.
Sau 2,5 gid cdy dem mau xac dinh ndng do

cholesterol con lai va mat d6 té bao cia mau A,
D tai: 0; 1; 2 va 2,5 gio bang phuong phap trii
dia.

Xdc dinh ham luwong cholesterol.

Tién hanh: Pinh luong cholesterol trong moi
truong nhu mo ta sau: Ly tdm dich vi khuan sau
2,5 gio nudi cdy, thu nhan dich néi. 1ml dich nai,
thém 1ml KOH (33%) va 2 ml ethanol, vortex, u
60°C, 15 phat. B6 sung 3ml hexane, lic déu.
Thém 2ml nudc cat, lic déu. Hat 1 ml 16p hexane
chuyén vao 6ng nghiém. Lam tan trong 2ml 0-
phthalaldehyde, 10 phat. Thém 0,5ml H2S04, lic
déu 1 phut. Po OD 550 nm sau 60 phit. Duong
chuan xay dung gia tri cholesterol tuyén tinh véi
gié tri OD da duoc xay dung trudc 6. Dya vao
gia tri OD & trén. Thé vao phuong trinh dudng
chuan suy ra ham Iuong cholesterol hién dién
trong dung dich sau 20 gio nudi cay [8].

KET QUA VA THAO LUAN
So sanh mat d9 vi sinh trong hai san phim

Két qua mat d6 LAB, nim men cua san
pham Kefir chanh day truyén thong (miu D) Vi
ti 1&6 ciy hat Kefir 5% (w/v), san pham Kefir
chanh day giau probiotic bang cach bé sung vi
khuan probiotic L. casei VTCC186 3% (V/V) V6i
ti I¢ cdy hat 5% (w/v) dirng 1én men chinh tai d¢
chua 95°Th dugc thé hién & Bang 1. Qua sb liéu
cho thdy khi tién hanh bé sung L. casei
VTCCI186 dé 1én men vé thoi gian dugc rdt ngan
di dang ké tr 12 gio giam con 9,5 gio va san
pham van dat vé gia tri cam quan. Ngoai ra, vé
chi tiéu vi sinh cua san pham: Mat dé vi khuan
lactic va nim men déu ting twong tng 1,99 va
2,01 lg(cfu/mL) so vai san pham Kefir chanh day
truyén thong. San phim sau 1én men dat dugc
mat do 9 lg(cfu/mL) (ca mat do vi khuan lactic
téng 1An mat do chung probiotic), dat tiéu chuan
probiotic ciaa EU FAIR [9].
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Bang 1. Két qua mot s6 chi tiéu ciia hai san pham

Céc chi tidu Miu D Miu A
Thoi gian 1én men 12 9,5
(9iv)

Do cdn (VIv) 1,15%20,00 | 2,38%:0,00
Do chua (°Th)/pH 95/4,47 95/4.49
Mat  d6 LAB | 7,780,00

lg(cfu/mL) 9,77+0,01
Mat do L. casei

Ig(cfu/mL) 9,71+0,00
Mat d6 nam men | 5,980,03

Ig(cfu/mL) 7,99+0,00

Nhu vay, véi ti 18 cdy bd sung vi khuan
probiotic L. casei VTCC186 3% (v/v) lam mat do
LAB va ndm men ting 1én dang ké.

Kha niing chiu dwgc diéu kién dich da day
nhén tao

Véi sy ¢6 mat cua sira va mdi quan hé cong
sinh, sc séng cua vi sinh vat trong diéu kién
dich da day nhan tao c6 thé s& thay di so voi
trong moi trudng MRS. Do d6, chung t6i da tién
hanh kiém tra kha nang chiu dich da day nhan tao
& pH 2 cua hé vi khuan lactic cua cac san pham
trong thoi gian 120 phat. Két qua mat do vi sinh
vt trong thoi gian kiém tra duoc thé hién ¢ Bang
2.

Bang 2. Kiém tra kha nang chiu dich da day nhan
tao cuia hé vi khuén lactic trong cac san pham.

Miu Mat d vi khuén lg(cfu/mL)
0 phat 60 phat 120 phat
D 7,24+0,01 | 3,08+0,00 | 2,85+0,00
A 8,19+0,02 | 4,51+0,01 | 4,26+0,01

Sau thoi gian 120 phut trong diéu kién dich
da day nhan tao, cac vi khuén lactic trong san
pham van con cd kha ning sdng sét voi mat do
kha cao. Mau D c6 mat do vi khuan lactic dat
2,85+0,00 lg(cfu/mL) trong khi miu A dat mat
d6 4,2620,01 lg(cfu/mL), ty 1é song s6t cuia 2 san
pham lan luot 1a 39,36% va 52,01%.

Mic du chang probiotic bo sung L. casei
VTCC 186 khdng c6 kha ning séng s6t sau 90

phat trong diéu kién dich da day nhén tao va hé
vi sinh vat trong hat Kefir chi c6 mot sé ching
nhu ching D3 — L. pentosus (da dugc phan lap,
dinh danh, san loc qua cac tiéu chi vé hoat tinh
probiotic trong mau hat Kefir) ¢ kha ning séng
trong dich da day nhén tao sau 120 phat nhung
hé vi khuan lactic trong cac san pham van cé kha
ning sdng véi ty 1¢ va mat do kha cao trong moi
truong dich da day nhan tao. Ngoai ra, nim men
trong san pham cé thé phét trién ¢ diéu kién pH
thip chinh Ia tic nhan hd trg hé vi khuan lactic
chdng chiu diéu kién pH thip nay. Chinh méi
guan hé cong sinh gitra hé vi sinh vat nay da tang
cuong kha nang sdng sét caa ching. Su tham gia
c6 mit cua sira trong san pham da gop phan bao
vé Vi sinh vat khoi tac dong cua pH thap va céac
enzyme. Céc protein sita khi dong tu s& gop phan
vao viéc bao vé vi sinh vat han ché tiép xdc véi
cac enzyme tiéu hoéa. Didu nay phi hop véi
nghién cuu caa Al-Saleh va cong su (2006), khi
b sung vao mdi trudng MRS nudi ciy cac chung
B. infantis DSM 20088 va chung B. angulatum
DSM 20098 thi nhan thdy ty 1& séng sét ting 1én
dang ké. Khi nudi cdy trong moéi truong MRS,
chung B. ifantis DSM 20088 khéng c6 kha nang
séng sét sau 1,5 gid & pH2 con chung B.
angulatum DSM 20098 c6 ty ¢ séng s6t 26%
trong cung thoi gian. Khi bé sung 1% sira gay
vao mdi trudng MRS, ty 18 sdng cua 2 ching nay
tuong ung la 98% va 95% sau 1,5 gio, ty 1€ nay
tuong tng 1a 89% va 42% sau 2 gio xu ly véi
dich da day nhén tao [10].

Nhu vay, kha ning séng sot cua hé vi khuan
lactic trong san pham trong dich da day nhan tao
pH2 1 kha cao. Do d6, ¢6 thé danh gia rang, hé
vi sinh vat nay c6 thé di chuyén qua da day dén
khu trdi va phét trién & rugt non.

Kiém tra kha ning chiu mudi mat

Sau khi di chuyén qua da day, thirc an s& dén
rudt non. Bé c6 thé bam dinh va khu trd & rudt
non, hé vi sinh vat trong hat phai c6 kha niang
chéng chiu lai mudi mat. Mudi mat la mot chét
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long mau vang xanh cé thanh phan chinh bao
gom acid mat, cholesterol, phospolipid va dugc
tong hop & trung tam cua té bao gan, trir & tdi
mat. Khi thac an di vao da day, mudi mat s&
duoc tiét ra va tham gia chu yéu trong viéc nhii
twong va hoa tan lipid, dong vai tro quan trong
trong viéc tiéu héa chat béo. Tuy thé, mudi mat
co thé gay doc voi té bao vi sinh vat bang cac
twong tac vai mang [11].

Tir bang 3 nhan thiy mat dé vi khuan lactic
trong sam pham Kefir truyén théng va Kefir giau
probiotic déu ting 1én 1én sau thoi gian 4 gio.
Trong 2 gid dau, mat d6 vi sinh vat ting 1én
cham vi day la giai doan hé vi sinh vat trong cac
san pham thich nghi véi méi tredng ¢6 mudi mat.
Mudi mat tac dong dén céc té bao vi sinh vat s&
lam han ché sy phét trién caa ching. Tuy nhién,
trong 2 gio tiép theo, téc do phaét trién cua céc vi
sinh vat ting 1én dang ké. Nguyén nhan la do mot
s6 protein va enzyme trén mang té bao vi khuan
lactic c6 kha niang trung hoa tac dong ciia mudi
mat bang céch cat dut lién két N-acyl giita goc
steroid va chudi amino acid bén cua acid mat
(Hinh 1) [11, 12].

Bang 3. Kiém tra kha nang chiu mudi mat cia hé
vi khuan lactic trong cac san pham.

x Mait d vi khuin lg(cfu/mL)
Mau ; ) -
0 gior 2 gio 4 gio
D 7,22+0,02 7,92+0,01 9,11+0,03
A 7,89+0,00 | 8,29+0,01 9,53+0,01

Két qua nay cua ching t6i phu hop véi
nghién ciru cia Al-Saleh va cong su (2006). Theo
Al-Saleh (2006), trong thoi gian 3 gio dau, téc do
phét trién cua L. acidophilus DSM 20079 va
DSM 20242 trong mdi truong MRS ¢6 b sung
mudi mat ndng do 0,3% thay d6i khong dang ké,
gia tri ODgyo & Muc ngang bang so vai thai diém
0 gio. Tuy nhién, sau 5 gio nudi cay, mat do vi
sinh vat ting 1én dang ké va tiép tuc ting 1én sau
24 gio khao sét.

OH
o —__ o
C<QH B-N—CH,~CZ0

H

- R glycine

hoac

H]?J—CH:— CH;~S0,0-
H -
taurine
L Il J
Nhan steroid

Chudi amino acid
Hinh 1. C4u tao cua acid mat. [12]

Nhu vay, hé vi sinh vat trong cac san phém
c6 kha nang thich nghi voi diéu kién méi trudng
c6 su hién dién cua mudi mat. Do do, c6 thé danh
gi& hé vi sinh vat nay khi dén khu trd trong rugt
non s& ¢ kha ning phat trién manh mg.

Kiém tra hoat tinh khiang khuin

Khi dén khu tr va phat trién & rudt non, céc
vi khuan probiotic phai thé hién dugc cac dic
tinh chirc ndng cua ching. M6t trong cac dac tinh
nay bao gém kha ning khang lai vi sinh vat gay
bénh. Do d9, trong thi nghiém nay, ching t6i da
tién hanh khao sét hoat tinh khang khuan cua céc
san pham vai hai chung vi sinh vat kiém dinh l1a
B. subtilis va Salmonella sp. Két qua dugc thé
hién ¢ Bang 4 va Hinh 2.

Két qua cho thay cac san pham déu cé kha
ning khang khuan, kha ning khang vi khuén
Gram duong cta cac san pham tot hon kha niang
khang vi khuan Gram am. Mait khéac, san pham
truyén thong da dugc ching minh 1a ¢ kha ning
khéang Salmonella sp. Piéu nay phd hop Véi
nghién ctru cua mot s6 tac gia khac [13]. San
pham Kefir chanh day giau probiotic c6 hoat tinh
khéang khuan ting cao hon so vdi san pham
truyén thong, nguyén nhan cé thé la do sy gia
tang mat do vi sinh vat dan dén su sut giam pH
trong dich san phdm cao hon so véi san pham
truyén théng. pH trong san pham Kefir chanh day
giau probiotic thip hon nén s& cé kha niang khang
khuan manh mé& hon so v&i san pham truyén
thong. Hai san pham nay c6 kha ning khang
khuan Ia nho sy hién dién cua vi khuan lactic
trong san pham tham gia bién d6i co chat thanh
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acid lactic 1am giam pH, wc ché cac loai vi sinh
vat gay bénh va 1én men théi. Ngoai ra, trong qua
trinh 1én men Kefir, mot s6 san pham khac ciing
c6 vai tro irc ché sy phaét trién cua céc vi sinh vat
hiéu khi dwong rudét nhu H,0,, CO,, diacetyl,
acetaldehyde va dac biét la bacteriocin [14].

Bang 4. Puong kinh vong trong khang khuan cua

hai san v6i hai chiing kiém dinh.

Pudng kinh vong trong khang
Mau khuin (mm)
Salmonella sp. Bacillus subtilis
D 7,17+0,29 8,00+0,00
A 100,00 11,67+0,29

Nhu vay, hoat tinh khang khuan cua hai dong
san pham déu c6. Kha ning khang ca vi khuan
Gram duong va vi khuan Gram &m cua Kefir
chanh day giau probiotic cao hon Kefir chanh
day truyén thong. Do d6, c6 thé két luan rang
ching t6i da thanh cong budc dau trong viéc
nang cao chat lwong probiotic cua san pham.

Khéng Bacillus subtilis

Hinh 2. Kha nang khang khuén Bacillus subtilis va
Salmonella sp ciia mau A, D.

Khéang Salmonella sp.

Kha ning chiu cholesterol

Nong do cholesterol dau: 100 pg/mL. Qua
phuong phap phan tich cho thiy ndng do
cholesterol sau 2,5 gio cia mau A, D lan luot la:
71,2 pg/mL va 72,08 pg/mL. Két qua tir bang 5
cho thay mat do vi sinh vat giam dan sau 2.5 gio
xir Iy véi méi truedng cé bd sung cholesterol ndng
do 100 pg/mL, giam tr 7,31%0,02 | g(cfu/mL)
xudng con 4,43+0,02 lg(cfu/mL) ddi voi mau A
tuong ty & mau D giam tir 6,23+0,04 | g(cfu/mL)
xudng con 3,89+0,11 | g(cfu/mL). Nguyén nhén
Ia do cholesterol lién két véi mang té bao vi sinh

vat & lam ting strc cang bé mat mang té bao dan
dén stc song cua vi sinh vat giam xuéng. Ngoai
ra, & bang 5 nhan thay tir 0 gid dén 2 gio, mat do
vi khuan giam manh va dén 2,5 gio thi mat do c6
su tang nhe tro lai cho thdy hai mau A, D c6 cac
vi khuan c6 hién tuong chét 1am sang c6 thé 1a do
hé vi sinh vat trong san pham bi shock khi dwoc
cho vao moi truong MT09.

Bang 5. Két qua mat do vi sinh vat ctia mau A, D

trong MTO9 trong 2,5 gio.

MU Mat dé vi khuin lg(cfu/mL)
0 gior 1 gior 2 gior 2.5 gior
D 6,231+0,04 | 3,14+0,02 | 2,46+0,15 | 3,89+0,11
A 7,31+0,02 | 4,40+0,02 | 4,13+0,16 | 4,43+0,02

Bén canh d6, su lam giam cholesterol nho hé
vi sinh vat trong mau A, D sau 2,5 gio (giam
28,08% va 27,92% cholesterol) cho thay cé nhiéu
gia thuyét vé kha ning loai cholesterol cuia hé vi
sinh vat trong san pham noi chung ciing nhu hé
vi khuan lactic trong san pham noi riéng. Su phan
giai cac mubi mat lam ting su hap thu cholesterol
va cac chat béo qua ldng rudt, khi cac mudi mat
duoc vi sinh vat phan giai tao thanh cic acid mat
tu do nhiéu s& dan dén cholesterol & gan tham gia
san xuat tao acid mat dé bu dip cho lugng acid
mat bi thét thoat. Co ché nay ciing gop phan lam
giam luong cholesterol. Ngoai ra viéc phan giai
mubi mat tao ra acid mat ty do con 1am phé v&
céc hat cholesterol 6n dinh. Nguyén nhan do
cholesterol ddng két tua véi cac acid mat ty do
nay ¢ cac gia tri pH nhé hon 5,5 tao thanh cac
chudi acid béo ngén va duogc loai ra khoi co thé
qua phan.

Nhu véy, tir két qua trén cho thiy kha ning
hap thu cholesterol cua hai san pham va mau A
¢6 d6 hip thu cao hon mau D 12 0,16%.

KET LUAN

Kefir duoc xem 1a mot san pham probiotic tu
nhién. Tuy nhién, khi nang cao gia tri probiotic
ctia san pham nay cho thiy c6 su cai thién rd rét
vé hoat tinh. Cu thé, mat do vi khuan lactic va

Trang 45




Science & Technology Development, Vol 16, No.T3- 2013

ndm men déu ting tuong wng 1,99 va 2,01 |
g(cfu/mL) so véi san pham Kefir chanh day
truyén théng, hé vi khuan lactic trong hai san déu
c6 kha ning sdng trong diéu kién dich da day
nhan tao pH2 sau 120 phat vai ty 1¢ sbng sot lan

luot 14 39,36% va 52,01%, c6 kha nang chiu
mubi mat sau 4 gio, c6 hoat tinh khang
Salmonella sp. cling nhu Bacillus subtilis va lam
giam cholesterol dén 28,08% va 27,92%.
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ABSTRACT

Kefir is fermented from lactic acid
bacteria (LAB), yeasts and some other
groups. It's is considered as a natural
probiotic products. However, there is no
clear evidence that proves the probiotic
activity of traditional products In this study,
we demonstrated its probiotic activity and
made an effort to increase the probiotic
activity by adding Lactobacillus casei
VTCC186 into passionfruit-Kefir. The

density of LAB and yeast density increased
1,99 and 2,01 |Ig(cfu/mL) respectively
compared with traditional passionfruit-
Kefir.In addition, we also examined the
gastric and bile salt tolerance of products’
microbial flora. Gastric survival rate of
traditional Kefir is 39,36% and enriched-
probiotic Kefir is 52,01% after 2 hours.
Moreover, products had strong antimicrobial
activity and reduced cholesterol.
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