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Tom tit:

Nghién ciru duwge thye hién véi muc dich phén 1ap va tuyén chon nim men c6 hoat tinh 1én men cao nhim ng dung
1én men ruwgu vang thanh long ruét dé (Hylocereus polyrhizus). Két qua nghién ctru da phan 13p dugc 29 chiing nim
men tir 12 mAu trai thanh long trong tai cac tinh/thanh phdé Can Tho, Hau Giang, Vinh Long, Pong Thap va Bén Tre.
Dua vao khéa phan loai nim men (hinh thai, sinh 1y, sinh h6a) da xdc dinh dugc dac diém ciia cac dong nim men
dwoc phan lap tir thanh long Tuyén chon dwgce chiing nim men BT2.1 dwoc phan lap tir dich qua thanh long rugt
do tai huyén Chg Lach (Bén Tre) cho ham lwgng ethanol cao nhit (11,17% v/v) va dlr()’ng sot thap nhit (8,33°Brix).
Rugu vang thanh long ruot do 1én men tir ching nim men BT2.1 véi dich qua dugc bd sung du’o’ng saccharose &
22°Brix, pH 4,5, mit s6 nAm men 10° té bao/ml va 1én men & nhiét d9 phong trong 7 ngay cho két qua do ruou dat
12,15% v/v. Két qua dinh danh chiing nim men BT2.1 bing phwong phap giai trinh tw DNA di xac dinh dwgc BT2.1

twong dong véi Saccharomyces cerevisiae.

Tir khéa: Hylocereus polyrhizus, rwgu vang, Saccharomyces cerevisiae, thanh long ruft dé.

Chi s6 phén loai: 2.10

Dat van de

Tir hang nghin nam trudc, con ngudi di biét sir dung
nam men dé ché bién thuc phdm va ngay nay vai trd cia
niam men ciing rat quan trong trong doi séng. Nam men
c6 mit trong qué trinh ché bién nhiéu loai thyc pham nhu
ruou, bia, banh mi... va c6 vai trd quan trong trong cung
cap dinh dudng can thiét cho con ngudi, trong d6 ruou vang
12 mot trong nhiitng san pham d c6 tir rat lau doi va dugc
sir dung phd bién & nhiéu nudc trén thé gidi [1]. Hién nay,
ruou vang ngay cang pho bién ¢ Viét Nam boi nhing dic
tinh tot cia nd dbi véi st khoe, cing v6i ngudn nguyén
liéu lam rugu vang ¢ nudc ta da dang va phong pht nhu:
nho, xoai, cam, mo... Thanh long Ia loai trai cay c6 mau do
sang hap dan ¢ vo va thit qua, dich qua rat giau dinh dudng
va rat tét cho strc khoe con nguoi. Dac biét, thanh long rudt
do (Hylocereus polyrhizus) c6 thanh phan dinh dudng dugc
danh gia cao gip doi thanh long rudt trang. Thanh long rudt
do6 chira day du cac chat dinh dudng vi lugng can thiét cho
co thé, bao gém nhiéu loai vitamin nhu vitamin C, vitamin

A, protein, lycopen, glucid,... va khoang chit [2].
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N4m men nhin chung duoc st dung 14 ngudn gidng vi
sinh vat chinh trong Ién men rugu vang, nhung tuy vao dac
diém cua ting loai nguyén liéu khac nhau ma s& c6 cac
chung ndm men thich hop dé tao ra duoc san phdm rugu
vang véi ham lugng ethanol cao va c6 mui vi dac trung.
Do d6, dd c6 nhiéu nghién ciru phan lap, tuyén chon va tng
dung ching nam men thich hop cho 1én men véi tung loai
nguyén lidu trai cdy cu thé dé tao nén san pham rugu vang
dac trung, nhu rugu vang khéom [3], rugu vang cam [4],
ruou vang dua héu [5], ruou vang thanh long rudt tréng
[6]... Tuy nhién, vi¢c nghién ciu vé rugu vang thanh long
rudt do chua dwoc dé cap nhiéu ciing nhu chua c6 nhimng két
qua cong bd vé ching ndm men thich hop dé san xuit rugu
vang thanh long rudt dé. Chinh vi vy, viéc cho ra doi san
pham ruou vang thanh long rudt dé khong chi dap tng nhu
cau veé thirc udng bo dudng, c6 ich dbi vai sic khoé ma con
déap tmg duoc nhu cau ngay cang cao cia xa hoi vé mit da
dang hoa san phérn, tao ra san phém maoi ¢6 huong vi dac
trung, gitip nguoi tidu dung dé dang trong viéc lua chon sin
pham. DBé phat trién san pham rugu vang thanh long ruét do,
ngoai hoan thién quy trinh 1én men thi viéc tim kiém chung
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Abstract:

The research was implemented with the aim of isolating
and selecting of yeast strains with high fermentation
efficiency from red dragon fruit (Hylocereus polyrhizus)
for the fermentation of red dragon fruit wine. The result
of isolation showed that 29 strains of yeast were isolated
from 12 red dragon fruit samples in Can Tho, Hau Giang,
Vinh Long, Dong Thap, and Ben Tre provices. Based on
the classification of yeast (morphological, physiological,
biochemical characteristics), the characteristics of the
yeast strains isolated from the red dragon fruit samples
were determined. The yeast strain BT2.1 isolated from
the red dragon fruit in Cho Lach district (Ben Tre
province) was selected based on the highest content of
ethanol (11.17% v/v) and the lowest content of residual
sugar (8.33°Brix). Fermentation of red dragon fruit wine
with the strain BT2.1 was conducted with red dragon
fruit juice (22°Brix, pH 4.5, and cell density of 10°
cells/ml) at room temperature for 7 days. The highest
concentration of ethanol was achieved at 12.15% v/v.
The yeast strain BT2.1 was identified to have the similar
genetic characteristics as Saccharomyces cerevisiae.

Keywords: Hylocereus polyrhizus, red dragon fruit,
Saccharomyces cerevisiae, wine.

Classification number: 2.10
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Khoa hoc Ky thuat va Céng nghé

nam men thich hop cho 1én men 14 rat can thiét nham tao ra
san pham dac trung.

Doi twong va phuong phap nghién ciiu
Nguyén vit liéu, hoa chit va moi truong

- MAu thanh long duoc thu tai cac dia diém: quan O Moén
va quan Ninh Kiéu (TP Can Tho), thi xd Binh Minh (Vinh
Long), TP Vi Thanh (Hau Giang), huyén Lai Vung (Pdng
Thap), huyén Cho Lach (Bén Tre).

- Chung ndm men Saccharomyces cerevisiae AWRI796
(Vién Nghién ctru Ruou vang Uc) dugc luu trir tai Phong
thi nghiém Cong ngh¢ sinh hoc thuc phém, Truong Pai hoc
Can Tho.

- Enzyme pectinase dwoc mua tir sin phdm enzyme
thuong mai (Angel pectinase) cua Cong ty Angel Yeast Co.,
Ltd.

- Moi truong yeast extract - peptone - D-glucose (YPD,
yeast extract 0,5%; peptone 0,5%; D-glucose 2,0%) va moi
truong YPD agar (mdi truong YPD bd sung 1,5 g/l agar).
Moi truong Christensen (urea 20 g/l; yeast extract 0,1 g/l;
Na HPO, 9,5 g/l; K. HPO, 9,1 g/I; phenol red 0,01 g/I; pH
6,7) [7].

- Cac hoa chat s dung dugc mua tir san pham thuwong
mai cua Merck (Dtrc) va HiMedia (An D9).

Phwong phap nghién ciru

Phan lap va xac dinh cac dac diém hinh thdi va sinh
héa ciia nam men: thanh long thu vé khong tach bo vo, loai
b6 nhing qua hu, nhidm vi sinh vat giy hu hong qua. Cit
va cho ca vo va thit qua thanh long rudt do6 vao binh tam
gidc 100 ml ¢6 moi truong YPD ting sinh ¢ nhiét d6 phong
trong 24 gid. Tién hanh phén 1ap trén méi truong YPD agar
dén khi c6 dugc nhimg dong ndm men thuan chung. Céc
ddc diém vé hinh thai va sinh hoa co ban cia nAm men nhu
hinh dang va kich thudc té bao ndm men, kha ning 1én men
duong saccharose va glucose, hoat tinh phan giai urea dugc
thyc hién dya vao cac khéa phan loai nAm men chuén [1,
7, 8].

Tuyén chon nam men ¢é hoat luc lén men cao tir cdc
dong ndm men phan Idp: thit nghiém nhdm so sanh kha
nang 1én men va chon ra dong ndm men c6 hoat luc 1én
men manh nhit dé 1én men rugu vang thanh long rudt do.
Dich qua thanh long thu dugc bang cich sir dung may ép
dich qua Panasonic MJ-W176P va dugc xir Iy bang enzyme
pectinase 0,2% [9] trong 8 gio & 30°C. Phéi ché dich qua
thanh long rudt do bing dudng saccharose dén 22°Brix,
diéu chinh pH 4,5 va thanh trung voi NaHSO, (140 mg/l)
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trong 2 gid. Nudi cdy t& bio nim men trong moi truong
tang sinh YPD dén khi mat sb t& bao nim men dat 10° té
bao/ml dich 1én men. Cho 9 ml dich qua vao éng nghiém co
dng Durham, tiép tuc cho vao 1 ml dung dich cac dong nam
men, lic déu va i & 30°C.

Song song d6, tién hanh danh gia kha nang 1én men trong
binh tam giac dé xac dinh ham luong ethanol sinh ra va so
sanh véi chung ddi chimg 14 S. cerevisiae AWRI796. Dich
qua thanh long rudt dé dugc xtr Iy enzyme pectinase 0,2%,
sau d6 dugc phdi ché & 22°Brix, diéu chinh pH 4,5 va thanh
trung v6i NaHSO,, (140 mg/1) trong 2 gi¢. Chung 1 ml dich
nam men va 99 ml dich qua chua trong binh tam giac 250
ml, day kin bang waterlock va 1én men 7 ngay & nhiét do
30°C. Xac dinh d0 rugu va do Brix sau 1én men. Tuyén chon
duoc chung ndm men c6 hoat luc 1én men t6t nhat dua vao
kha nang 1én men nhanh va cho d¢ ruou cao nhét.

Dinh danh ndm men duoc tuyén chon bing phuong
phap giai trinh ty gen: ching nAm men c6 hoat lyc 1én men
manh nhét dugc chon dé giai trinh ty doan gen véi cap
mdi ITS1 (5-TCCGTAGGTGAACCTGCGG-3") va ITS4
(5’-TCCTCCGCTTATTGATA TGC-3’) [10] va st dung
chuong trinh Nucleotide Blast dé so sanh mirc do twong
ddng cua trinh ty dwoc giai voi trinh ty cia cac dong nam
men trong ngan hang gen NCBI v6i phin mém BLASTN.

Cdc chi tiéu phan tich va xit Iy thong ké: pH dugc do bang
pH ké (Sartorius, PB-20, Piic), d6 Brix duoc xac dinh bang
khuc xa ké (Hand Refractometer, FG103/113, Euromex, Ha
Lan) va ham luong ethanol hinh thanh dwoc xac dinh bang
phuong phap chung cat va hiéu chinh vé 20°C [11]. S6 lidu
thu thap dugc xu Iy théng ké bang phdn mém Statgraphics
Centurion XV.I. (Statpoint Technologies, Inc., USA).

£ 2 ~ 2 ~
Két qua va thao luan
Ddc diém hinh thdi clia nam men phdn ldp

Két qua da phan lap dugc 29 chung nim men tir 12 mau
thanh long rudt do ban dau (bang 1). Két qua cho thdy su
da dang vé hinh dang té bao cuia cac chung nim men phan
18p bao gf”)m hinh cau 16n, hinh cau nho, hinh ovan 1én, hinh
ovan nhd, hinh elip 16n va hinh elip nhd. Hinh dang céc
chung nim men phan 1ap duoc ciing kha da dang nhu trong
nghién ctru phan 1ap nim men ctia Nguyén Van Thanh va
cs [3] va ciia H.X. Phong va cs [12]. Nhin chung, hinh dang
khuén lac ¢6 cac dic diém chung la tron déu, bé mat boéng,
dang m6 ndi va bia nguyén véi mau sac chu yéu 1 tring nga
va tring sita voi duong kinh khuén lac dao dong tir 0,5 dén
4 mm. Két qua quan sat hinh thirc nay chdi cta té bao nim
men cho thy ca 29 ching phan 1ap déu c6 hinh thirc nay
chdi nhiéu hudng.
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Bang 1. Hinh dang cac ching ndim men dugc phan lap tir thanh
long rudt dé.

STT Ky hiéu  Dia diém thu miu Hinh dang té bao  Dic diém khun lac
1 OMI1.1 Elip l6n Tréng stra, 2,5-3,0 mm
2 OMI1.2 . Elip nho Trang nga, 2,5-3,0 mm
3 oM2.1 ?;ac“agm“ Ovan I6n Tring sita, 2,0-2,5 mm

OM2.2 Elip nho Trang nga, 3,0-3,5 mm
5 OoM2.3 Elip nho Tréng nga, 3,0-3,5 mm
6 NKI.1 Elip 16n Tréng sita, 3,0-4,0 mm
7 NK1.2 Ovan nho Tréng nga, 2,5-3,0 mm
8 NK1.3 Quén Ninh Kidu, Ovan I6n Tring nga, 2,0-2,5 mm
9 NK2.1 TP Can Tho Ovan nho Tréng sita, 3,0-3,5 mm
10 NK2.2 Elip 16n Tring nga, 2,0-2,5 mm
11 NK2.3 Ovan lén Tréjlg stra, 2,5-3,0 mm
12 VTIL.1 Ovan lon Tréng nga, 3,5-4,0 mm
13 VT1.2 Ovan nho Tréng nga, 2,5-3,0 mm

TP Vi Thanh, Hau Giang 8 ;

14 VT2.1 Cau I6n Trang sra, 2,5-3,0 mm
15 VT2.2 Ovan nho Tréng nga, 2,5-3,0 mm
16 BML1.1 Elip nho Tréng nga, 1,5-2,0 mm
17 BMI.2 Céu nho Tring nga, 2,0-2,5 mm
18 BML13 %;ﬁif;‘;h Rt Chu lén Tring nga, 3,0-3,5 mm
19 BM2.1 Elip l6n Trang nga, 2,0-2,5 mm
20 BM2.2 Ovan nho Tréng sita, 3,5-4,0 mm
21 LVI.1 Elip nho Tréng nga, 1,5-2,0 mm
2 LV12 Huyén Lai Vung, Céu nho Tring sifa, 2,5-3,0 mm
23 Lv2.1 Dong Thip Céu nho Trang nga, 1,5-2,0 mm
24 LV22 Cau lén Trang nga, 3,0-3,5 mm
25 BT1.1 Céu l6n Tréng nga, 0,5-1,0 mm
26 BT1.2 Céu nho Tréng sita, 2,0-2,5 mm
27 BTL3 g:zeT‘;eCh" l, Chu lén Tring nga, 1,0-1,5 mm
28 BT2.1 Ovan l6n Trang stra, 2,0-2,5 mm
29 BT22 Céu 16n Tréing sita, 2,0-2,5 mm

Két qua mé ta cac dic diém hinh thai t& bao ndm men
cho thay, 29 chiing ndm men c6 thé xép thanh 6 nhom hinh
dang dac trung (hinh 1).

(©6)

Hinh 1. Hinh dang 6 nhém ndm men. (1): hinh cau Ién, (2):
hinh cau nhd, (3): hinh ovan I6n, (4): hinh ovan nhd, (5): hinh
elip 16n, (6): hinh elip nhé.



Kha nang lén men dwong glucose, saccharose va phin
gidi urea

Kha nang [én men cic loai dudng 1a mot trong nhiing
chi tiéu quan trong duoc sir dung dé phan loai nim men.
Kha nang 1én men duong ctua 29 ching nam men phan lap
dugc nudi cdy trén cac loai duong glucose va saccharose
(2% w/v) trong ong nghiém 10 ml c¢6 6ng Durham (theo
phuong phép cua Kurtzman va Fell [8]) duoc thé hién ¢
bang 2. Nhin chung, 29 ching nim men thudc 6 nhom phéan
lap dugc déu 1én men duong glucose. Ngoai ra, nhoém 1
(ciu 16n), nhom 2 (cau nho), nhom 3 (ovan 16n), nhém 4
(ovan nhd), nhom 5 (elip 16n) 1én men dudng saccharose tru
chung NK1.1 va BM2.1 va nhom (6) khong 1én men dugc
duong saccharose.

Sy thay d6i mau séc ctia méi truong Christensen khi nudi
ciy ndm men phan 14p sau thoi gian G 7 ngay thé hién hoat
tinh phan giai urea ctia cac dong ndm men. N4m men c6 kha
nang sinh enzyme urease dé phan giai urea thi méi truong sé
chuyén sang mau d6 sim. Khi nAm men c6 enzyme urease
dé phan giai urea thanh CO, va NH,, lugng NH, ting lén
lam pH tang khién moi truong chuyén sang mau do thong
qua chit chi thi mau phenol red [7]. Két qua quan sat sy
chuyén mau duge thé hién & bang 2, trong dé cac chung
nam men BM1.2 (nhém 2, ciu nho); NK1.1, BM2.1 (nhém
5, elip 16n) va LV1.1, BM1.1 (nhém 6, elip nhd) lam thay
d6i mau siac moi truong Christensen tir mau vang sang mau
hdng nén cac ching nay c6 kha nang phan giai urea. Nhom
1 (cu 16n), nhém 2 (cau nhé trir BM1.2), nhém 3 (ovan
l6mn), nhém 4 (ovan nho), nhém 5 (elip 16n tror NK1.1 va
BM2.1), nhém 6 (elip nhd trir LV1.1 va BM1.1) khong c6
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Hoat tinh lén men ciia cdc dong ndm men phan lgp

Kha nang lén men cia cdc dong ndm men phdn ldp: két
quéa cho thay luong khi CO, sinh ra & cac nghiém thirc la
khac nhau kha nhic¢u. Nhin chung, hau hét cac chung nam
men thir nghiém déu sinh khi CO, dat t6i da chiéu cao 6ng
Durham (30 mm), trir cac dong OM1.2, OM2.2, OM2.3,
NKI1.1, NK1.2, NK2.2, BM1.1, BM1.2, BM2.1, BM2.2,
VT1.2, VT2.1, LVI.1, LV1.2 va LV2.1. Chiéu cao cot khi
C(q)2 dat t6i da nhanh nhét 121’ d(‘)ng ndm men BT2.1 & thoi
diem 8 gio sau lén men, tiép dén la dong BT2.2 & thoi
diém 12 gio. Nhu vdy, 14 ching nAm men OM1.1, OM2.1,
NKI1.3, NK2.1, NK2.3, BM1.3, VTI1.1, VT2.2, LV2.2,
BTI1.1, BT1.2, BT1.3, BT2.1 va BT2.2 duoc so tuyén dua
trén kha nang hinh thanh khi CO, dat gié tri ti da (30 mm)
sau 14 gio 1én men.

Hoat tinh lén men dich qua ciia cdc dong nam men phén
Idp: thi nghiém thuc hién khao sat kha nang 1én men cia cac
dong nidm men phan lap dugc. Mudi bdn ching ndm men
(OM1.1, OM2.1, NK1.3, NK2.1, NK2.3, BM1.3, VTI1.1,
VT2.2, LV2.2, BT1.1, BT1.2, BT1.3, BT2.1, BT2.2) so
tuyén tiép tuc dugc danh gia kha nang 1én men dich qua
thanh long rudt do va so sanh v6i ching ddi chimg S.
cerevisiae AWRI796. Thi nghiém dugc tién hanh v6i mat sd
nam men 10°té bao/ml, thoi gian 1 1a 10 ngay & 30°C, pH
4,5 va 22°Brix. D9 Brix sau 1én men con lai trong khoang
8,33-16,00 (bang 3), giam so vdi ban dau (22°Brix) do trong
qué trinh 1én men, ndm men st dung duong lam ngudn
carbon chii yéu dé 1én men tao ra san phdm ruou. pH dich
1én men dao dong trong khoang 3,65-4,89.

Bang 3. D con va do Brix sau Ién men clia cic dong ndm men.

" Chiing °Brix pH Ethanol
kha nang phan gii urea. (% vIv 20°C)
OM1.1 13,83¢ 4,495 7,13¢
Bang 2. Dic diém hinh thai va sinh héa ctia 29 chiing nAm men. oM2.1 16,00¢ 475 6.18¢
- NK2.3 8,67 3,700 10,84
Diic diém sinh ly, sinh héa
NK2.1 11,17° 4,18° 8,25°
) Y A Hinh dgng Kh nang lén men Phin gidi NK1.3 11.30° 4.01% 4.57¢fe
Nhém Dong nam men 1 bao didmg urea o 5 g b
BTI1.1 17,00¢ 3,77 4,03
Glucose  Saccharose BT12 12,50 475% 6.82¢4
VT2.1,LV2.2,BM1.3 X BT2.1 8,332 3,68 11,17°
! BTLLBTI3,BT22  Culon ! "
o - . BT2.2 8,50° 3,69* 10,912
2 ab a a
) ]];\_ll_ii, LV2.1,BM1.2, Chunho o o BM12 BT1.3 9,66 3,65 10,91
’ BM1.3 17,00¢ 3,83 5,15¢
OM2.1,NK1.3,NK2.3, , LV2.2 10,33 4,20¢ 5,00¢
8 VTLI, BT2.I Ommltin < *
VTI1.1 16,00° 3,81 4,14%
NK1.2,NK2.1, VT1.2 3 .
g : g 5 T22 11,600 4,89 91t
4 VI22, BM22 Ovan nho + + Vv ,60 89 39
bC 11,33 4,15 8,25¢
5 OMI.1, NK1.1,NK2.2, Elin lén o NK1.1, .
B2 p BVDL CV (%) 9,91 438 6,62
OML2. OM2.2. IVL1 o Ghi chi: 8 liéu trong bang la trung binh ctia 3 1an 1ap lai, trong cting mot
6 BMILoOM23  CElipnho + BMLL €Ot cac sd mang chi s6 ma giong nhau thi khong khac biét c6 y nghia
R i thong ké 5% (P<0,05). BC: ching d6i chiing S. cerevisiae AWRI796.
TAP CHI
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Két qua cho th?iy, cac chung ndm men NK2.3, BT1.3,
BT2.1 va BT2.2 sinh ham lugng ethanol tot nhat trong
khoang 10,84-11,17% v/v va khong khac biét y nghia
& mirc 5%. Cu thé ham luong ethanol sinh ra lan luot tir
chung NK2.3, BT1.3, BT2.1, BT2.2 1a 10,84, 10,91, 11,17,
10,91% v/v va khac biét y nghia & mtc 5% so vdi cac dong
nam men con lai. K&t qua cac chung nim men tuyén chon
cho ham lugng ethanol dat yéu cdu ing dung trong san xuét
ruou vang tuong duong voi cac nghién clru 1€n men ruou
vang cam (13,0% v/v) [4], rugu vang khom (10,03% v/v)
[13], ruwgu vang trai giac (8,95% v/v) [14].

Xdc nhdn ching ndm men lén men ruou vang thanh
long rugt do

Thi nghiém nham khang dinh kha ning 1én men cua 4
dong nidm men phén lap dugc tuyén chon (NK2.3, BT1.3,
BT2.1, BT2.2) va so sanh v&i chung S. cerevisiae AWRI796.
Thu nghiém dugc thuc hién 1ap lai 3 lan va két qua dugc thé
hién o bang 4.

Bang 4. Ham lugng ethanol, pH va d¢ Brix sau Ién men.

Ethanol

Chiing °Brix pH (% viv §20°C)
BT1.3 8,3 4,02° 11,42°

NK2.3 8,6 4,07° 11,22

BT2.1 8,0 3,78 12,15

BT2.2 8,3 4,32¢ 11,49°

bC 9,3¢ 4,21° 7,74

CV (%) 3,03 1,86 2,98

S6 lieu trong bang la trung binh clia 3 1an l3p lai, trong cung mot cot cac
s6 mang chti s6 ma giéng nhau thi khong khac biét co y nghia théng ké
5% (P<0,05). BC: chling déi chiing S. cerevisiae AWRI796.

Nhu vay, t Kkét qua ham lugng ethanol va d¢ Brix Kkét
hop vé6i két qua cot khi CO, ctia dng Durham cho thay, chung
BT2.1 cho két qua ham luong ethanol cao nhat (12,15%
v/v) va do Brix sau 1én men thip nhat (8°Brix), thoi gian cot
khi CO, dat t6i da (8 gib)’ngén nhit so véi ’céc ching nam
men con lai. Tir nhiing két qua trén cho thay, dong BT2.1
cho két qua t6t nhat va dwoc tuyén chon dé ung dung lén
men dich thanh long rudt d6. Két qua thu duoc co sy tuong
dong khi 1én men ruou vang thanh long rudt trang voi dong
ndm men TGKS5 (11,83% v/v) [6].

Dinh danh ndm men phan lap BT2.1 b&ng phuwong
phap gidi trinh ty

Dong nam men BT2.1 duoc dinh danh bing phuong
phap giai trinh tuy va phan tich trinh tu gen 28S rRNA. Két
quéa giai trinh ty trén doan gen 28S rRNA ctia dong niam
men BT2.1 nhu sau:
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GGGTGAATTTAATATTTTGAAATG-
GATTTTTTTGTTTTGGCAAGAGCATGA-
GAGCTTTTACTGGGCAAGAAGACTAGAGATG-
GAGAGTCCAGCCGGGCCTGCGCTTAAGTGCG-
CGGTCTTGCTAGGCTTGTAAGTTTCTTTCTTGC-
TATTCCAAACGGTGAGAGATTTCTGTGCTTTTGT-
TATAGGACAATTAAAACCGTTTCAATA-
CAACACACTGTGGAGTTTTCATATCTTTG-
CAACTTTTTCTTTGGGCATTCGAGCAATCGGGG-
CCCAGAGGTAACAAACACAAACAATTTTATTTAT-
TCATTAAATTTTTGTCAAAAACAAGAATTTTCG-
TAACTGGAAATTTTAAAATATTAAAAACTTTCAA-
CAACGGATCTCTTGGTTCTCGCATCGAT-
GAAGAACGCAGCGAAATGCGATACGTAATGT-
GAATTGCAGAATTCCGTGAATCATCGAATCTTT-
GAACGCACATTGCGCCCCTTGGTATTCCAGGGGG-
CATGCCTGTTTGAGCGTCATTTCCTTCTCAAACAT-
TCTGTTTGGTAGTGAGTGATACTCTTTGGAGTTA-
ACTTGAAATTGCTGGCCTTTTCATTGGATGTTTTT-
TTTCCAAAGAGAGGTTTCTCTGCGTGCTTGAG-
GTATAATGCAAGTACGGTCGTTTTAGGTTTTAC-
CAACTGCGGCTAATCTTTTTTATACTGAGCGTATTG-
GAACGTTATCGATAAGAAGAGAGCGTCTAGGC-
GAACAATGTTCTTAAAGTTTGACCTCAAATCAGG-
TAGGAGTACCCGCTGAACTTAAGCATATCAATAGG-
CGGAGGAAGGGTCATTAAGGA

Trinh tu doan gen duoc giai gdm 823 base nitrogen va
doan gen nay duoc so sanh vé6i cac gen 28S rRNA ciia nAm
men trong ngan hang gen NCBI véi phan mém BLASTN.
Két qua cho thdy, doan gen 28S rRNA cua dong ndm men
BT2.1 ¢ d6 twong ddng dén 99% so véi trinh tu gen 28S
rRNA ctua Saccharomyces cerevisiae (CP006454.1) (hinh
2).

Descripfion Vx Total scors Query| E

Ident  Accession
score cover value

¥ Saccharom YMBE1 chrermesome Xl sequence 1487 1056e+05 97% 00

99% CPOC6454.1

¢ Saccharom YJM1E73 chromosome Xl sequence 1467 89777 97% Q0 99% CPOC6431.1

¢ Saccharom Y1479 chromasome XIl sequence 1467 1.197e*05 97% 00 99% CPOC6427.1

¥ Saccharomyces cerevisiag YJM1447 chromosome Xl sequence 1467 93811 9% Q0

99% GCPOC6421.1

¥ Saccharomyces cerevisiae YJ\1444 chiomosome X sequence 1467 10992405 97% 00

99% CP006420.1

Hinh 2. So sanh trinh tu gen 28S rRNA ctia BT2.1 va cta chiing
Saccharomyces cerevisiae véi s6 diang ky CP006454.1.

Két qua dinh danh di xac dinh chang BT2.1 (hinh 3) Ia
loai Saccharomyces cerevisiae, day 1a loai nAim men hitu
dung trong coéng nghiép san xudt ruou, nd khong chi 1én
men nudc qua hay moéi truong chira ham lugng duong cao
ma con tao ra san phdm 1én men v&i huong vi didc trung.
Loai S. cerevisiae c6 thé 1én men & n@)ng d0 ruou cao, duoc
phan 1ap va 1én men rugu vang dua hau (15,83% v/v) [5],
rugu vang thét ndt (13,7% v/v) [15] va ruou vang nho
(16,2%) [16].



Hinh 3. Hinh dang t& bao (6 vat kinh 100X) va khuan lac cla
dong ndm men BT2.1

Két qua nghién ctru dd phan lap dugc 29 ching ndm men
tu thanh long rudt do thu tai quan O Mon va quan Ninh
Kiéu (Can Tho), thi xd Binh Minh (Vinh Long), TP Vi
Thanh (H&u Giang), huyén Lai Vung (Déng Thép), huyén
Cho Lach (Bén Tre). Dya trén mo ta dac diém hinh thai va
sinh hoa, bude dau di xac dinh duge cac ching nay thudc
6 nhom (hinh cau 16n, hinh cau nho, hinh ovan 16n, hinh
ovan nho, hinh elip 16n va hinh elip nho). Dong nim men
BT2.1 phan lap tir dich thanh long tai huyén Chg Lach (Bén
Tre) Ién men tu nhién la dong ndm men c6 hoat luc 1én men
cao nhat (do ruou dat dugc 12,15% v/v). Dinh danh béng
phuong phap giai trinh ty da xac dinh chung BT2.1 1a loai
Saccharomyces cerevisiae.
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