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PHAN LAP, TUYEN CHON NAM MEN VA XAC
PINH PIEU KIEN ANH HUONG QUY TRINH LEN
MEN RUQU VANG DUA HAU

Ngé Thi Phwong Dung, Ly Hupnh Lién Hirong va Huynh Xudn Phong'
ABSTRACT

Watermelon is one of the most popular fruits in tropical countries including Vietnam.
Making a new product from watermelon could contribute to the diversity and the added
values of fermented products from fruits. In this study, the processing of watermelon wine
was examined based on the different factors including yeast culture, levels of yeast
inoculants, concentration of added sugar in watermelon juice, temperature and time of
incubation. After the fermentation, the physiochemical properties and microbiological
criteria of final product were analyzed for their based on the method of the Vietnam
standard 7045:2002. The results indicated that the watermelon wine processing by using
the commercial strain of Saccharomyces cerevisiae could performed effectively in the
favorable conditions including the yeast levels of 1 0 cells/ml, the added saccharose
concentration at 30°Brix, the incubation time for 10 days and the temperature incubation
at 25°C.

Keywords: Saccharomyces cerevisiae, watermelon, wine fermentation, yeast

Title: Isolation, selection of yeasts and determination of factors affecting watermelon
wine fermentation

TOM TAT

Dua hdu la nguon trai cdy rdt phé bién ¢ cdc nude nhiét déi, trong dé cé Viét Nam.
Nghién cieu phat trién san pham tir diea hdu cé thé gép phan da dang héa cdc san pham
lén men tir trdi cdy va ndng cao gid tri san phdm. Nghién citu khao sat quy trinh lén men
thich hop dé san xudt ruwou vang dwa hdu da trén cdc chi tiéu vé logi nam men va mt s6
ndm men, ham heong dwong bé sung vao dich 1én men, chi tiéu vé nhiét d i va thoi gian
Ién men. Két qua dat duege cho thdy quy trinh 1én men ruou vang dua hdu cho dg con cao,
co gia tri cam quan 1ot va dat tiéu chudn vé ruwou TCVN 7045:2002 duoc tién hanh véi
dong ndm men Saccharomyces cerevisiae véi mdt s6 nam men trong dich 1én men la 107
té bao/ml, dich 1én men dwoc bé sung dwong saccharose dat 30°Brix va lén men rueou u ¢
25°C trong thoi gian 10 ngay.

Tir khéa: Saccharomyces cerevisiae, dwa hiu, sw Ién men ruwou, nim men

1 GIOI THIEU

Viét Nam 13 nudc c6 khi hau néng 4m nén trai ciy nhiét d6i rat phong pht va da
dang. Dua héu 1a mot trong nhitng loai trai cay duogc trong va sir dung phd bién va
quanh nim ¢ Viét Nam. Day 1a loai trdi cdy rat c6 gia tri dinh dudng va dugc liéu,
do khéng chi dung dé giai khat don thuan, trong dua hiu con c6 nhiéu vitamin va
khoang chat can thiét cho co thé. Theo thong ké cua FAO, san luong dua hiu &
Viét Nam dung thir 20 trén Thé giéi vao nam 2005. San lugng dua hau kha 16n
nhung khé bao quan va gia thanh thap 1a thuc trang chung hién nay, trong khi dua
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héu dugc trong khong con qua phu thudc vao mua vu. Do d6 bao quan dua héu sau
thu hoach va giai quyét dau ra co gia tri kinh té 6n dinh 1a van dé dang quan tam.

Rugu vang trai cdy la loai rugu Ién men tir cac loai dich qua khong qua chung cit,
¢6 d6 con tir 6 - 18% va dugc xem 14 thirc uéng bd dudng. Do d6, mot trong nhimg
giai phap dugc dit ra 1a s dung trai cay dé 1am rugu vang - mot phuong phap vira
tan dung dugc ngudn nguyén li¢u dua hau doi dao, vira da dang héa san pham tir
dua hiu va tao ra mot san pham 1én men ¢6 loi cho stre khoe. Muyc ti€u cua nghién
ctru 1 phan 14p va tuyén chon cac dong ndm men c6 hoat tinh cao ciing nhu khao
sat cac diéu kién dé thiét 1ap quy trinh 1én men ruou vang dua hau.

2 PHUONG TIEN VA PHUONG PHAP NGHIEN CU'U
2.1 Phwong tién va nguyén vat liéu

Kinh hién vi Olympus BH-2, méay ly tam Hettich-Zentrifligen 4810, pH kef:
Sartorius PB-ZO, Brix ké Euromex FG103/113, ti cay Telstar AV-100 va mot s
dung cu, thiét bi khac.

Dua hiu Mit Tr(‘yi Do, dua hiu Hic My Nhan rudt do, dua hau Héc My Nhan rudt
vang va dua hau Thanh Long 522 do cong ty Trang Nong san xuat.

Men phan 1ap tir dua hau Ién men tu nhién, men Saccharomyces cerevisiae thuong
mai do Thai Lan san xuat, men rugu thi truong, men banh mi va nam men
Saccharomyces cerevisiae 2.1.

2.2 Phwong phap
2.2.1 Phdn ldp va dinh danh so bé cdc dong nam men tir dich dwa hdu l1én men

Lén men dich qua dua hau & nhiét d6 phong trong 5 ngay. Cac chung nam men va
vi sinh vét c6 sin trong dua hiu s& phat trién nho vao nguon dinh dudng tu dich
qua. Tién hanh phan lap trén méi truong Saboraud (An P9) dén khi co duoc nhiing
dong ndm men thudn ching dé 1én men ruou vang dua hiu va dinh danh so bo cac
dong nidm men nay bang phuwong phap hinh thai hoc dya vao khéa phan loai cua
Kreger-van Rij (1984).

2.2.2 So sanh kha nang lén men cua cdac dong nam men

Lén men dich qua dwa hau trong chai Durham (10ml) va binh tam giac 250ml co
gan waterlock dé xac dinh kha ning 1én men dua vao chiéu cao cot khi trong chai
Durham va d6 con cua san pham sau khi 1én men trong binh tam giac. Tién hanh
1én men v6i cac dong nAm men ty nhién duoc phan 1ap, nAm men S. cerevisiae 2.1,
men ruou thi treong va bot men S. cerevisiae thuong mai dé so sanh kha nang lén
men ruou cua cac loai nAm men nay nhdm chon ra dong nim men thich hgp nhat
dé 1én men ruou vang dua hau.

2.2.3 Khdo sat anh huwong cia mdt s6 nam men va thoi gian lén men

Lén men rugu vang dua héu voi dong ndm men di chon & thi nghiém trén & cac
mat s6 chung 1an luot 1a 10*, 10°, 10° va 107 té bao/ml va cac mirc thoi gian 5, 10
va 15 ngay dé tim ra mat s va thoi gian o thich hop nhit cho qué trinh 1én men
ruou vang dua hiu.
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2.2.4 Khdo sat anh hwong ciia ham lwong dwong bé sung va nhiét dg 1én men

Thi nghiém dugc thuc hién voi cac diéu kién dugc chon tir hai thi nghiém trén.
Diéu chinh do Brix vé cac gia trj 15, 20, 25, va 30°Brix bang cach bd sung dudng
va tién hanh 1én men & cac muc nhiét do 20, 25, 30 va 35°C dé tim ra ham lugng
dudng b sung va nhiét do u thich hop cho 1én men ruou vang dua hau.

2.3 Cac phwong phap phan tich

Céc thi nghiém déu duoc lap lai 3 lan va duoc xir Iy théng ké b?mg chuong trinh
Stagraphics Plus v3.0. O cac thi nghiém danh gia kha ning 1én men, cac nghiém
thirc duoc xac dinh do Brix, pH trudc va sau 1én men. San phém sau khi Ién men
s& dugc xac dinh d6 con ¢ 20°C va danh gid cam quan san phém theo phuong phap
cia L¢ Thanh Mai (2002) Ruou vang c6 gia tri cam quan t6t nhat dua trén cac chi

tidu vé mau, sdc, mui, vi va trang thai s& dugc kiém tra chat luong theo Tiéu chuén
Viét Nam vé ruou vang (TCVN 7045:2002).

3 KET QUA VA THAO LUAN

3.1 Phén lap va dinh danh so bd cac dong nim men tir dich qua 1én men

Tir 4 loai dua hiu (Hac my nhén rudt d6, Hic my nhén rugt vang, Thanh Long 522
va dua hdu khong hat Mat troi d6) dd phan 1ap duoc 6 dong nam men. Pic diém
ctia cic dong ndm men dugc mb ta trong bang 1. Hinh dang khuan lac va hinh
dang té bao (& vat kinh E40) ciia cac dong ndm men phan lap ky hiéu Y01, Y02,
Y03, Y04, YOS5 va Y06 dugc trinh bay 1an luot trong cac hinh 1, 2, 3,4, 5 va 6.

Hinh 1: Hinh dang khuin lac va té bao Hinh 2: Hinh dang khuén lac va té bao
ciia dong nim men Y01 ciia dong nim men Y02

Hinh 3: Hinh dang khuén lac va té bao Hinh 4: Hinh dang khuén lac va té bao
cia dong nam men Y03 cia dong nam men Y04

Hinh 5: Hinh dang khun lac va té bao Hinh 6: Hinh dang khun lac va té bao
ciia dong nim men Y05 ciia dong nim men Y06

139



Tap chi Khoa hoc 2011:18b 137-145

Truong Dai hoc Can Tho

Bing 1: Pic diém ciia cac dong ndAm men phan lap dwge tir dich qua 1én men

Dong nim men Nguﬁn phéan lap

Pic diem khuan lac

Dic diém té bao

Dang hinh tron, tréng duc,

Té& bao ndm men to, hinh

Yol Diiggﬁg?g?y kjch thude 3 - 5mm, bé mdt ovan, tao nang bao tir hinh
j san, bia rdng cua, hoi lai. tring.

Y02 Dua hiu Héc my Dang hinh trﬁ)n, kich thuéc Té bao ndm men to, hinh
nhan rugt vang 3 - 5mm, bé mat san, bia ovan, tao nang bao tir hinh

; rang cua, bo hoi lai. cau hodac hinh tring.
£ \ Dang hinh tron, trang duc, Té¢ bao nam men nho, hinh
Y03 DHE:;; gzh; nh kicNh thude 1 - 2mm, bé mat elip, sinh san béng cach

nhan, bia rang cua, m6 cao.  tao vach ngdn ngang.
Dang hinh tron, roi rac, Té bao ndm men to, hinh
Y04 Dua hiu Thanh tréng duc‘, ¢o kich th~uc'rc 2 - tron, S@l‘.lh san béng céch
Long 522 4mm, beé mat nhan, bia nay choi mot cuc hodc hai
nguyén, bo déu, mo cao. cuc va c6 kha nang tao

nang bao tir hinh cu.
Dang hinh tron, roi rac, Té bao nAm men nho, hinh
Y05 Dua héu khéng mau tring duc, c6 kich elip, sinh sian bing cach

hat Mt troi do thuéc 1 - 2mm, bé mit tao vach ngdn ngang.

T nhan, bia nguyén, bd hoi
lai.

Dang hinh tron, tréng duc, Té bao nim men to, hinh
Y06 Dua hiu khong ¢6 kich thuéc 2 - 4mm, bé  tron, sinh san bz"mg cach

hat Mat troi do

mit nhan, bia nguyén, bd
déu, mo cao.

nay chdi mot cuc hodc hai
cuc va co kha nang tao

nang bao tir hinh ciu.

Dua vao khéa phén loai cia Kreger-van Rij (1984)’, o thé phan loai so bo nhu sau:
4 dong nam men Y01, Y02, Y04 va Y06 thudc giong Saccharomyces, 2 dong nam
men Y03 va Y05 thudc giong Schizosaccharomyces.

3.2 Kha nang lén men ciia cic dong nam men

N4m men déng vai tro quan trong trong qué trinh 1én men ruou vang. St dung
dong nam men thich hop s€ cho hiéu suét 1én men tot va san phém ¢6 do ruou cao.
Thi nghiém khao sat kha ning 1én men dich dua hiu v6i 6 dong ndm men da duoc
phan I4p va so sanh voi kha nang 1én men ctia ndm men thudn dugc phan lap trong
phong thi nghiém, men rugu thi trudng va men S. cerevisiae thuong mai. Thi
nghiém duoc tién hanh ddng thoi trong chai Durham va binh tam giac.

Két qud lén men trong chai Durham

Chiéu cao c6t khi trong dng Durham & bang 2 cho thiy cudng d6 1én men cia cac
dong nam men ¢ tung thoi diém 1én men la khac nhau.

Két qua cho thdy c6 sy khac biét rat 16n vé kha nang 1én men giita cac dong ndm
men. Chiéu cao ctia cot khi ting lién tuc, dén thoi diém 24 gio thi dong ndm men
S. cerevisiae thuong mai c6 cdt khi chiém day ong (4,20cm), trong khi d6 dong
men rugu thi truong va dong nam men Y02 chi dat lwong khi t6i da sau 54 gio 1én
men; tiép d6 1a dong ndm men Y01 (sau 60 gid); 3 dong Y04, Y05 va Y06 c6
cudng do 1én men tuwong duong nhau va kha yéu, chi dat lugng khi t6i da sau 72
gi0, riéng hai dong Y03 va S. cerevisiae 2.1 ¢ cuong do 1én men rat yéu, gan nhu
khong 1én men trong 24 gid dau va chi dat luong khi t6i da sau 78 gid 1én men.
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Bing 2: Chiéu cao trung binh ciia ¢dt khi Durham (cm)

Thoi diém 1én men (gio)

Dong nam men 12 18 24 30 42 48 54 60 72 78

Y01 0,00 0,00 023 0,60 190 2,60 4,00 420 420 4,20
Y02 0,00 0,00 1,00 1,60 2,83 3,40 4,20 420 420 4,20
Y03 0,00 0,00 0,00 0,00 0,10 025 1,60 1,87 3,50 4,20
Y04 0,00 0,00 0,17 083 1,53 1,83 3,60 4,00 420 4720
YO05 0,00 0,00 0,00 0,00 0,70 1,13 247 3,67 420 420
Y06 0,00 0,00 020 0,57 0,83 120 3,03 3,77 4,20 4,20
S. cerevisiae 2.1 0,00 0,00 0,00 0,00 0,00 0,00 0,60 1,05 3,50 4,20
Men ruou thi truong 2,90 340 3,53 3,60 4,00 4,17 420 420 420 4,20

S. cerevisiae thuong mai 2,37 4,17 4,20 420 420 420 420 420 420 4,20

Ghi chii: Chiéu cao t6i da ciia cét khi trong éng Durham I 4,20cm.

Gid tri ghi trong bang la gid tri trung binh ciia 3 lan ldp lai.
Két qud lén men trong binh tam gidc co gan waterlock

Kha nang 1én men dwgc khao sat vai mat $6 ndm men 1a 107 té bélo/ml,‘ thoi gian u
la 5 ngay q 30°C; pH tu nhién cuia dich ép 1a 6,0 va d0 Brix dugc di€éu chinh vé
25°Brix. Két qua khao sat dugc trinh bay trong bang 3.

Béng 3: Két qua khio sat kha niang 1én men ciia cic dong nam men

Dong ném men Do Brix pH Do ruwou
sau lén men sau lén men (% & 20°C)
Y01 16,4 ' 5,11 5,0
Y02 16,4 3,93 6,0 %
Y03 8,0 4,15 11,0 %
Y04 9.4 4,10 12,0°
Y05 18,2 4,77 40°F
Y06 18,6 4,92 40°
S. cerevisiae 2.1 17,4 4,52 10,0°¢
Men rugu thi truong 15,7 4,20 7,04
S. cerevisiae thuong mai 6,9 3,93 14,0°

' Gid tri trung binh cua 3 lan lap lai

2 Gid tri trung binh cia 3 lan lap lai co mau ti giéng nhau khdc biét khong y nghia vé mdt théng ké 0 do tin cqy 95%

Két qua cho thiy dong ndm men S. cerevisiae throng mai c6 d6 ruou trung binh
sau 1én men cao nhét, ké dén 1a dong ndm men Y04 va sau ciing 14 dong men Y03
va S. cerevisiae 2.1. Cac dong men khac cho san pham c6 d¢ ruou kha thip. Dong
men S. cerevisiae throng mai c6 kha ning 1én men nhanh va cho san phdm c6 do
ruou cao, dong men Y04 tuy 1én men kha cham nhung van cho san pham c6 do
ruou kha cao, trong khi dong men rugu thi truong c6 kha nang 1én men nhanh
nhung lai cho san phdm c6 d6 ruou khong cao. Két qua théng ké cho thay dong
ndm men S. cerevisiae thwong mai c6 sy khac biét voi nhitng dong men con lai &
do tin cay 95%. Do d6, dong ndm men S. cerevisiae thuwong mai 1a lya chon tbt
nhat trong thi nghiém nay d¢é tién hanh khao sat cac thi nghiém tiép theo.

3.3 Anh hwéng ciia mit so nam men va thoi gian i dén qua trinh 1én men

Thoi gian 1én men dugc botrila s, 10 va 15 ngay; tién hanh 1én men dich dua hiu
v6éi cac mat s ndm men 1a 10%, 10°, 10° va 107 té bao/ml. Dong nam men S.
cerevisiae thuong mai dugc thir nghi€ém d€ chon ra ty 1€ nam men va nhiét do u
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thich hqp cho 1én men v6i pH ty nhién cua dich ép 1a 6,0 va d6 Brix dugc diéu
chinh vé 25°Brix. Két qua sau 1én men dugc trinh bay trong Bang 4.

Biang 4: Két qua khio sat anh huéng mat sé nim men va thoi gian

Mt s6 nim men Thaoi gian 1én pH P§ Brix sau D6 rwou
(tb/ml) men (ngay) sau lén men 1én men (% 6 20°C)
5 4,74 " 12,0 8,50 ¢~
10* 10 433 7,7 10,83
15 3,43 7,4 6,67 °
5 5,07 6,8 7,33°¢
10° 10 3,74 72 8,00
15 3,28 7,6 9,67
5 4,62 11,0 9,33
10° 10 3,82 6,7 9,50 "
15 3,41 6,4 9,67 ™
5 5,45 9,3 10,67 *
107 10 4,13 9,1 12,83 *
15 3,52 6,7 13,50 °

! Gid tri trung binh cua 3 lan lap lai

2 Gid tri trung binh ciia 3 lan lap lai c6 mdu t giong nhau khac biét khong ¥ nghia vé mdt thong ké ¢ dé tin cdy 95%

Két qua & bang 4 cho thiy do Brix va pH sau 1én men déu giam va c6 sy tao thanh
rugu. Két qua nay 1a hop 1y, vi nAm men da sir dung duong trong dich ép dua hau
va chuyén hoa thanh ruou, dong thoi sinh ra mét s6 acid hitu co 1am giam pH méi
truong. Thong ké gid tri trung binh cua d6 ruou trong 3 1an 1ap lai dya trén nhén t6
ty 1€ men va thoi gian 1 cho théy khong c6 su khac biét 6 do tin cay 95% vé ty 1€
nam men 10’ té bao/ml khi 1én men 10 ngay va 15 ngay. Két qua danh gia cam
quan vé muc do wa thich ¢ hinh 7 ciing cho thiy khi 1én men véi ty 16 107 té
bao/ml trong 10 ngay s& cho gia tri cam quan t6t hon. Do d6 chon ty 16 nAm men 14
107 t& bao/ml va thoi gian 1 1a 10 ngdy cho qua trinh 1én men rugu vang dwa hiu.

10* té bao/ml - 5 ngay
10* té bao/ml - 10 ngay
10* t& bao/ml - 15 ngay
10° té bao/ml - 5 ngay
10° t& bao/ml - 10 ngay
10° té bao/ml - 15 ngay
10° té bao/ml - 5 ngay
10 té bao/ml - 10 ngay

10° t& bao/ml - 15 ngay

Hinh 7: Két qua danh gia cim quan rugu vang dwa hiu

Nhu vy, 1én men dich dwa hdu bang dong ndm men S. cerevisiae thuong mai do
Thai Lan san xuat véi ty 18 1én men 1a 107 t& bao/ml va u trong thoi gian 10 ngay
s& cho san pham c6 d6 rugu cao va cam quan tot. Didu ndy co y nghia quan trong
khi dua vao san xuat vi dong ndm men S. cerevisiae thuong mai do Thai Lan san
xuit dam bao tinh 6n dinh va d& tim kiém trén thi truong. Dong thoi thoi gian 1én
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men dugc chon la 10 ngay, so vdi Ién men ¢ 15 ngay thi d§ ruou cua san phim
khac bi€t khong ¢ y nghia vé mit thong ké ' nhung lai tiét kiém thoi gian hon nén
s& mang tinh kinh té hon khi dua vao san xuat.

3.4 Anh huéng cia ham lwong dwong va nhiét d 1én men

Puong 14 co chat ctia qua trinh 1én men nén anh huong nhiéu dén hiéu suat lén
men. Ndm men c6 kha ning 1én men dudng thanh ruou, nén do ruou cao hay thap
s€ phu thugc vao ham luong duong duge sir dung trong dich 1én men. Mot yéu t6
khac ciing anh huong 16n dén qué trinh 1én men 1a nhiét do, nhiét d6 anh huong
dén hoat dong trao ddi chit cia nAm men vi hoat luc cla cac phirc hé enzyme
trong nam men phy thudc rt nhidu vao nhiét do cua qué trinh 1én men.

Thi nghiém duoc tién hanh véi cac diéu kién da dugc khao sat tir nhimng thi
nghiém trudc, b tri v6i cac mirc dd vé ham lugng duong 1a 15, 20, 25 va 30°Brix
va nhiét d¢ 1a 20, 25, 30 va 35°C. Sau khi 1&én men, rugu s€ dugc ly tdm dé loai bo
phan 16n ndm men va két qua qua trinh 1én men ruou dugc trinh bay & bang 5.

Két qua & Bang 5 ching t6 ¢6 sy 1én men ruou xay ra lam thay doi 6 Brix va pH
ctia mdi truong. Két qua ciing cho thiy nghiém thirc 30°Brix - 25°C cho két qua do
ruou trung binh sau 3 1an lip lai cao nhit so voi cac nghiém thirc khac va do ruou
sau 1én men c6 su khac biét vé mit thong ké so véi cac nghiém thuce khac ¢ dg tin
ciy 95%. Két qua nay phu hop voi cac nghién ciru vé rugu vang vi khi 1én men ¢
nhiét do cao s& dan dén viéc hinh thanh nhiéu san pham phu lam ton that luong
ruou sinh ra.

Bing 5: Két qua khao sat anh hwong ham lwong dudong bd sung va nhiét do i

Nhiét do Ham lugng pH P§ Brix D6 ruwou
(°C) duong (°Brix) sau 1én men sau 1én men (% & 20°C)
15 439" 4,8 8,67 °1¢*
20 20 4,50 6,9 11,50 b“d
25 4,36 7,7 12,67 %
30 4,35 7.9 14,67 ®
15 3,82 4,5 6,00 &
’s 20 3,65 55 8,50 fi
25 3,74 7.4 12,83 %
30 3,50 12,1 15,83 °
15 435 4,8 7,50 &
30 20 4,22 5,6 10,33 cdef
25 424 6,0 9,67
30 4,39 17,5 9,83 4f
15 4,46 8,3 6,33 %"
3 20 4,66 13,3 5,33 *;
25 4,39 14,4 8,83 i
30 4,40 22,0 6,67 %

! Gia tri trung binh cia 3 lan lap lai
2 Gid tri trung binh ciia 3 lan ldp lai c6 mdu tir giong nhau khac biét khong ¥ nghia vé mdt thong ké ¢ dp tin cdy 95%

Két qua danh gia cam quan & hinh 8 ciing cho thdy ruou dwoc nhiéu sy wa thich Ia
ruou 1én men ¢ 30°Brix - 25°C.
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m20°C 15°Brix ~ ®20°C 20°Brx
m20°C 25°Brix  W20°C 30°Brix
m325°C 15°Brix  ®25°C 20°Brix
W 25°C 25°Brix  W25°C 30°Brix
®30°C 15°Brix  ®30°C 20°Brix
m30°C 25°Brix  ®30°C 30°Brix

35°C 15°Bnix 35°C 20°Brix

0%
0% 35°C 25°Brix 35°C 30°Brix

Hinh 8: Két qua danh gia cim quan theo ham lwgng dwong va nhiét do 1én men
3.5 Két qua phén tich céc chi tiéu 1y héa va vi sinh clia sain pham 1én men
San phém rugu vang dwa hau sau khi 1én men da dugc phan tich cac chi tiéu ly hoa
va vi sinh theo Tiéu chuin Viét Nam TCVN 7045:2002. Két qua phan tich ly duoc
trinh bay trong bang 6 cho thdy san pham rugu vang dua hau dat cac yéu cau cua

mdt san pham rugu vang 1én men theo TCVN 7045-2002 ca vé hoa 1y va cac chi
tiéu vi sinh vat.

Bing 6: Két qua phén tich cac chi tidu 1y héa va vi sinh theo TCVN 7045:2002

Chi tiéu Phwong phap Gi4 tri chuin MAu rwou kiém tra
pH pH ké - 3,5
Do Brix Brix ké - 12,1
Nong d6 duong sau 1én men () - 510mg/100ml
Ham lugng ethanol () 6-8% 15,8%
Ham lugng methanol () 3g/1 0,4 g/1
Ham luong acid tong TCVN 7045:2002 2g/1 0,67g/1
Ham luong acid bay hoi TCVN 7045:2002 1,5g/1 0,34g/1
Ham luong SO, AOAC 940.20 350mg/1 3,86mg/1
Ham lugng acetaldehyte TCVN 7045:2002 150mg/1 25,6mg/1
Ham luong cyanide AOAC 973.20 0,1mg/1 0
Ham luong chi TCVN 7045:2002 0,2mg/1 0
Téng s vi sinh vat hiéu khi () <100 <10
Coliforms Get) <10 0
E.Coli () 0 0
Téng sb nAm men-nam médc Gk <10 <10
Staphylococcus aureus Gek) Khong co Khong co
Streptococci faecal ISO 7899-2 Khong c6 Khong co
Pseudomonas aeruginosa ISO 16266:2006 Khong c6 Khong co
Clostridium perfringens Gex) Khong co Khong c6

) Theo Lé Thanh Mai, 2002; ** Theo Andrews, 1992.

4 KET LUAN

Tir 4 ngudn dwa hdu da phan lap duwoc 6 dong nim men thuan thudc 2 gidng
Saccharomyces va Schizosaccharomyces. So sanh kha nang 1én men véi 3 dong
nam men san c6 da chon ra dugc dong nam men Saccharomyces cerevisiae thuong
mai do Thai Lan san xuét cho hiéu sudt 1én men cao va gia tri cam quan t6t. Quy
trinh 1én men rugu vang dua héu dat hiéu qua va chét lwong tdt khi 1én men véi
mat s6 nAm men 13 107 té bao/ml, ham lwong duong bd sung dat 30°Brix va thoi

144



Tap chi Khoa hoc 2011:18b 137-145 Truong Dai hoc Can Tho

gian 1én men 1 10 ngay & nhiét d6 25°C. Két qua phan tich cac chi tiéu 1y hoa va
vi sinh ctia san phdm sau 1én men cho thiy day 1a mot san pham dat yéu cau vé vé
sinh an toan thyc pham. Do d6 co thé ap dung quy trinh nay vao thuc tién dé san
xut ruou vang dua hau.
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