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Danh gia kha nang 1én men cua Saccharomyces cerevisiace HG1.3
va dieu kién bdo quan rwou vang trdi giac
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Tom tit:

Giac (Cayratia trifolia L.) 1a m§t trong nhirng loai day leo mgc hoang, 1a nguyén liéu c6 tiém nang trong 1én men rugu
vang. Giac ¢6 trai mau xanh, khi chin chuyén sang mau tim dam va dwgc tim thiy nhiéu & cac tinh Pong bang séng
Ciru Long. Nghién ctru nay nham khio sat hoat tinh 1én men trai giac ctia nim men Saccharomyces cerevisiae HG1.3
6 thé tich 1, 2 va 4 lit. Bén canh do, rwou vang trai gidc ciing dwogc thir nghiém bao quan & cac diéu kién nhiét do va
bao bi khac nhau. Két qua cho thiy, ¢ thé tich 1én men & 2 va 4 lit c6 ham lugng ethanol lz‘m lwot Ia 12,37 va 12,45%
(v/v). Rugu dugce bao quan 6 nhiét do mat (2-4°C) sir dung chai mau t01 ¢6 sw on dinh vé mau sic sau 4 tuin, duge
danh gia cdm quan tot vé do trong, mau sdc va mui vi, gia tri d truyen quang ¢ bwéc séng 550 nm 1a 0,419%. Bén
canh dé, ruwou sau 1én men con duwgc b6 sung 0,5% pectinase trong 6 ngay dé 1am trong, sau do loc va thém 0,2%
acid citric, rwou thanh phim c6 cac chi tiéu vi sinh vat va hoa hoc dat tiéu chuin Viét Nam (TCVN 3217-79 va TCVN

7045:2002).

Tir khéa: Cayratia trifolia L., diéu kién bao quan, rugu vang, Saccharomyces cerevisiae HG1.3, trai giac.

Chi s6 phén loai: 4.6
1. Dat van de

Saccharomyces cerevisiae HG1.3 (Sac. HG1.3) 1a nAm men
chiu nhi¢t dugc phan 18p tu trai giac, té bao ¢6 hinh cdu nho
va bao tir hinh triing, c6 kha nang 1én men duong saccharose,
maltose va glucose [1]. Ching ndm men Sac. HG1.3 c6 kha
nang lén men rugu vang trai gidc ¢ nhi¢t do 37°C cho ham
lugng ethanol dat 9,9% (v/v) [1] va 12,0% (v/v) & diéu kién
nhiét 4o 35°C [2, 3]. Sau khi phan 1ap, Sac. HG1.3 duoc lya
chon 1a ching nim men chiju nhiét tiém ning trong 1én men
ruQu vang trai giac.

Giac moc hoang va phan bd rong rdi & ving Pdng bing
song Ctru Long tai cac tinh Kién Giang, An Giang, Ca Mau,
Hau Giang... Day la loai nguyén li¢u hoang dai, moc nhiéu
trong tu nhién nén dugc xem la loai cay c6 tiém nang trong su
dung lam duoc li¢u cling nhu thyc ph'flm. V61 muc tiéu hoan
thién quy trinh 1én men rugu vang trai giac, khong nhiing ruou
dwoc 1én men sir dung céc chung nim men phan 1ap tir trai giac
ma con tir cdc chung ndm men c6 hoat tinh 1én men tot khac
nhau nhu S. cerevisiae YB3K hay S. cerevisiae 2.1 da dugc
nghién cuu [4, 5]. Rugu vang trai gidc dugc danh gia cam quan
t6t voi mau tim dic trung va dat cac tiéu chudn cua BO Y té
trong san xuat do udng c6 con [1-5]. Ngoai ra, trong rugu vang
trai gidc con chira cac hop chét sinh hoc nhu polyphenol hau
nhu khong thay d6i sau 1én men [2].
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Dé 1én men ruou 6 cac thé tich khac nhau s& can c6 cac diéu
klen 1én men phu hop nhu thoi gian 1én men hay Iu’O’ng ching
nim men thém vao dé dat duoc chat lugng rugu tot nhat. Bén
canh d6, qua trinh bao quan ruou ciing 1a giai doan rat quan
trong. Sau khi qué trinh 1én men két thic, rugu vang trai cay
can dugc loc dé lam trong, 6n dinh mau sic ciling nhu bao quan
& cac didu kién thich hop dé san phdm dugc ton trit 1au hon,
mui vi va mau séc duge 6n dinh, qua do co thé nang cao dugc
gia tri san pham. Dé tiép tuc cac nghién ctru trude day trong lén
men rugu vang tréi giac, nghién ctru ndy nham danh gia hoat
tinh 1én men ctia ndm men Sac. HG1.3 & cac thé tich khac nhau
sau thoi gian ton trir va thir nghiém cac diéu kién bao quan ruou
sau Ién men.

2. Vat liéu va phuong phap nghién ciiu
2.1. Vit li¢u

Trai gidc: Trai gidc dugc thu mua tai cac tinh Hau Giang va
Ca Mau. Tréi giac dugce lya chon 1a nhiing trdi chin cang mong,
mau tim sdm, khong bi dap, hu hong va siu bénh. Nguyén lidu
sau khi van chuyén vé phong thi nghiém dugc rua sach, loai bd
cudng va ép lay dich qua.

Chuan bi dich ting sinh ndm men: N4m men duoc phéan
lap tur trai giac va tOn trit tai phong thi nghiém Vién Cong ngh¢
Sinh hoc va Thyc pham, Truong Pai hoc Can Tho [1]. Sac.
HG1.3 dugc nudi trong moéi truong YPD long (0,5% yeast
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Abstract:

Threeleaf cayratia (Cayratia trifolia L.) is a wild climbing
vine species that has potential raw material for wine
production. Berries are green and turn purple when ripe,
widely distributed in the Mekong delta provinces of Vietnam.
This study aimed to investigate the threeleaf cayratia wine
fermentation activity of Saccharomyces cerevisiae HG1.3
at the volumes of 1, 2, and 4 litres, along with examining
the colour stability of the wine under different storage
temperatures and packaging methods. The results showed
that the fermentation volumes of 2 and 4 litres contained
12.37 and 12.45% (v/v) of ethanol contents, respectively. At
the storage conditions of cool temperature (2-4°C) in the
dark bottle, threeleaf cayratia wine has a stable colour and
good sensory evaluation for colour and taste clarity after
4 weeks, with the optical transmittance value at 550 nm is
0.419%. In addition, threeleaf cayratia wine was clarified
by the addition of 0.5% pectinase for 6 days after the
fermentation period, then filtered and supplemented with
0.2% citric acid. The final product meets the Vietnamese
standards (TCVN 3217-79 and TCVN 7045:2002).

Keywords: Cayratia trifolia L., Saccharomyces cerevisiae
HG1.3, storage condition, threeleaf cayratia, wine.

Classification number: 4.6

extract, 0,5% peptone, 2% D-glucose). Mbi truong nudi cdy
duoc khfr tring & 121°C trong 15 phut, dé ngudi trude khi thém
chung nim men. Nam men duoc u ¢ nhiét do phong trén may
lic 150 Vong/phut trong 43 gio, klem tra mat sO nam men dat
10%té bao/ml bang budng dém hong cu. Kiém tra hoat tinh 1én
men rugu vang tri giac ciia chung nim men & thé tich 100 ml.

Puong sucrose duoc cung cip boi Cong ty Co phan duong
Bién Hoa (d6 tinh khiét 99,8%).

Hoé chat: Sodium hydroxide, sodium hydrogen sunfite,
acid citric 1a cac san pham thuong mai dugc cung cap boi
HiMedia (An Do) va Xilong Scientific (Trung Qudc).
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2.2. Quy trinh t(fng qudt sdan xudt ruwou trdi gidc

Tréi gidc chin — rira sach va dé rao — ép lay dich — loc
— pha loang dich qua véi nudc theo ty 18 1:1 — diéu chinh
22°Brix va 4,5 pH — thanh trung bang NaHSO, (140 mg/l)
trong 2 gio — bd sung 1% (v/v) dich ting sinh nam men vao
dich da thanh tring — 1&n men trong 11 ngay — loc — bd sung
0,5% pectinase (6 ngay) — loc va bo sung 0,2% acid citric —
san pham.

2.3. Thir nghiém lén men rwou vang trdi gidc ¢ cdc thé
tich 1, 2 va 4 lit

Pha loang dich qua trai giac va nudc cit ¢ ty 1¢ 1:1. Diéu
chinh dich pha lodng vé ham lugng chét kho hoa tan & 22°Brix
(b6 sung duong sucrose) va pH 4,5 (st dung acid citric va
Na,CO,). Sau do, b sung NaHSO, (140 mg/l), khudy déu va
dé yén trong 2 gio. Dich tang sinh nam men Sac. HG1.3 dugc
b6 sung vao véi ty 16 cudi cung 13 1% v/v va 1én men & nhiét do
phong (28-30°C) trong 11 ngay.

2.4. Khdo sdt anh hwong ciia nhigt d¢ va bao bi dén chit
luwgng rugu vang trdi gidc

Sau 1én men, san phém duoc loc va chiét vao chai thuy tinh
trong va chai thuy tinh mau t6i dé danh gia anh huong cta 4nh
sang dén san pham. Pdi voi anh hudng cua nhiét do dén san
phém, ruou sau khi chiét vao chai dugc bao quan ¢ nhiét do
mat (2-4°C) va ¢ nhiét 6 phong (28-30°C) trong 4 tuan.

2.5. Phan tich, ddnh gid cdc chi tiéu sin phim

Gia tri pH dwoc do bang pH ké (Hanna, M¥), ham lugng chat
kho hoa tan dugc do bang chiét quang ké (ATAGO, 0-33°Brix,
Phép), d6 hip thu (A) va do truyén quang (T) dugc do ¢ budc
song 550 nm bang may quang phd UV-Vis (Biochrom Libra
S70PC, Anh). Ham luong ethanol duoc do bang phuong phap
chung cét, cam quan san pham duoc danh gid theo tiéu chuén
Viét Nam TCVN 3217:79 [6] va chi tiéu vi sinh dugc phan tich
theo TCVN 7045:2002 [7].

2.6. Phin tich sé ligu

Tt ca céc thi nghiém dugc bd tri lap lai 3 lan, sb lidu thi
nghiém dugc phan tich ANOVA bang phan mém Statgraphics
XV.I va Minitab 17.

3. Két qua va ban luan

3.1. Pic diém va hoat tinh lén men ciia nim men Sac.
HG1.3 sau thoi gian ton triv

Chung ndm men Sac. HG1.3 duoc phén lap tir tréi gidc va
ton trit trong glycerol & -20°C tir nam 2018 sau khi phan lap tir
trai giac. Sau thoi gian ton trit nAm men duoc nudi cay va kiém
tra cac dic diém hinh thai cling nhu hoat tinh 1én men rugu trai
giac. Khuén lac ctua Sac. HG1.3 hinh tron déu, mau tre"mg stra,
¢6 d6 nho 1én bé miat kho va nhin (hinh 1). Té bao nim men
hinh cau nho, ¢6 bao tir trimg, sinh san bang cach nay chdi mot
hudng. Khdo sat hoat tinh 1én men 100 ml rugu vang trai giac
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cho thdy san phim c6 ham luong chit kho hoa tan 1a 7°Brix,
pH 3,98 va ham luong ethanol dat 9,5%. Cac két qua khao sat
ctia ndm men sau thoi gian ton trit tir nim 2018 dén 2023 twong
tw v6i két qua phan 1ap ban dau [1].

Hinh 1. Khuan lac va té bao nAm nem S. cerevisiae HG1.3 sau thi gian
ton triv.

3.2. Két qud thir nghiém lén men ciia Sac. HG1.3 ¢ thé

tich 1, 2 va 4 lit

Thi nghiém I1én men rugu vang trai giac 1, 2 va 4 lit va
cac thong so toi uu voi dong nam men 1a Sac. HG1.3 da dugc
nghién ctru la pH 4,5 va 22°Brix, 1én men trong 11 ngay voi
mat d6 ching nam men ban dau la 10® tb/ml (bang 1) [1].

Bang 1. Két qua lén men rwou vang trai giac & thé tich 1, 2 va 4 lit.

Thé tich Nghi¢m thire
M pH Brix Dp con
1 4220 8,000 10.20°
2 4,342 7,17¢ 12,37¢
4 4,25 8,00° 12,45¢
Gid tri p 0,052 0,001 0,000

S lidu 1 trung binh clia 3 1an 13p lai. Trong céc gié tri trung binh c6 cac ky
tw theo sau khac nhau thi khac biét c6 y nghia théng ké & mic 5% (p<0,05).

Ruogu thanh phém c6 ham luong ethanol ¢ 3 thé tich 1, 2
va 4 lit 1an luot 1a 10,20, 12,37 va 12,45% (v/v). Két qua Ién
men ruou vang trai giac véi quy mé 1 lit cho thay ham luong
ethanol cua rugu vang trai giac twong tu nhu rugu vang mang
cdu xiém (10% v/v) véi cung quy mo thé tich 16n men 1 lit [8],
nhung thap hon rugu vang khom (15% v/v) [9]. Su khac biét
nay ¢6 thé do anh huong cua diéu kién 1én men nhu thoi gian,
nhiét do, ham luong duong thém vao, dac biét 1a nguyén liéu
1én men ban dau. Trén thyuc té, nhiét do thich hop dé 1én men
ruou vang 1a 10-20°C cho ruou vang tring va cao nhat 28°C
cho ruou vang do [10]. Két qua 1én men & 100 ml va 1 lit cho
thay ndm men chiu nhiét Sac. HG1.3 van c6 kha ning 1én men
t6t va on dinh & nhiét do phong (28-30°C) thay vi 35°C nhu
trong cac nghién ctru trudce 2, 3].

Ngoai ra, khao sat 1én men & quy mo 2 va 4 lit con cho thay
kha nang l1én men on dinh cua ching nidm men chiu nhiét Sac.
HG1.3 khi ting thé tich dich 1én men véi ham lugng ethanol
tao ra thay doi khong dang ké, khac biét khong co y nghia vé
mit thong ké & mirc 5% (bang 1).

&EOH(RIAGHI\?GCI:_IE 66(5) 5.2024

mmsssmmmmm Khoa hoc Néng nghiép | Céng nghé sinh hoc trong ndéng nghiép, thiy sén

Két qua cam quan cho th?iy diém trung binh cam quan rugu
vang trai giac & quy mé 2 lit 6n dinh trong cac lan lap lai, 1a co
s0 cho thur nghiém 1én men rugu vang tri gidc ¢ quy md thé
tich 4 lit. O quy mo 2 lit rugu c6 mau sc va mui duoc danh
gid cao, tuy nhién vi lai khong dugc t6t voi diém vé do trong
va mau sic, mui, vi, mirc d9 yéu thich lan luot 1a 4,35/5, 4,7/5,
3,65/5 va 3,5/5 diém. Trong khi d6, san phim 1én men 4 lit
dat danh gia cam quan cao & tat ca cac chi tiéu danh gia v6i
s6 diém voi 4,8/5 diém do trong va mau sic, 4,7/5 diém mui,
4,55/5 diém vi va 4,5/5 diém mirc d6 yéu thich. Nhin chung,
dii & quy md 1én men thé tich khac nhau nhung san pham tao
ra van dat tiéu chuén cta san phém ¢6 con theo tiéu chuin Viét
Nam vé gia tri cam quan. Qua d6, cac két qua khao sat nay gop
mot phan hoan thién quy trinh 1én men rugu vang trai gic &
quy md cong nghiép sir dung ching nim men chiu nhiét Sac.
HG1.3 ma nhom nghién ciru dang huéng dén.

3.3. Anh hwing ciia nhiét dp va bao bi dén mau sic va
chat luwong ruou vang trdi gidc

Mau sdc ciia rieou vang: Ty 16 ham lugng polyphenol tong
¢6 thé bi anh hudng boi nhitng yéu t6 khac nhau, chang han nhu
sy thay doi do pH, oxy, hoat dong ctia enzyme, anh sang, nhiét
d0 va sy hién dién cta céc ion kim loai. Trong qua trinh lao hoa
ctia rugu vang, anthocyanin (hinh 2) hinh thanh cting véi nhiéu
hop chét khac nhu flavonol va acid hydroxycinnamic, lién két
phan tir hodc phirc hop séc t chiu trach nhiém vé cam nhan se,
vi déng va mau sic cua rugu vang do [11]. Theo mdt nghién
ctiu trude day, rugu vang Cabernet Sauvignon dugc U trong
thung (tank), thung g5 va chai trong khoang thoi gian 2 ndm
da day nhanh dang ké dong hoc cua cac phan (mg phan huy va
bién dbi cua anthocyanin cung cap cho rugu vang mot lugng
bisulfite ¢dm dic khong thé tay tring, nhung it hoic khong anh
huong dén cac dic tinh vé khau vi va cam nhan trong miéng
ctia nguoi dung [12].

Anthocyanins Ry
R;=OH, R,=H: Cyanidin 3-glucoside
R;=0CH;, R=H: Peonidin 3-glucoside
Ri=R,=H: Delphinidin 3-glucoside
R;=OH, R,= OCHj;:  Petunidin 3-glucoside
R;=R,=0CHj: Malvidin 3-glucoside

Hinh 2. Mot sé chat anthocyanins ¢é trong rwou vang dé [11].

Ty 1€ suy thodi cta anthocyanin tdng trong qud trinh xtr
1y va bao quan khi nhiét do ting din dén mau sic ctia rugu bj
thay doi. Sy on dinh anthocyanin bi anh huong boi nhiét do,
cac thanh phan Oxy hda cua moi truong phan ung tiép theo
v01 anthocyanin lam phat sinh cac san pham khong mau hodc
mau to1 [13]. Khi tiép xtc voi anh sang va nhiét dj cang nhiéu,
mau sic cua rugu vang cang ¢ xu huong chuyen sang mau
sdm hon. Anh hudng cua anh sang dén mau sic ciia ruou vang
trai giac dugc theo doi bang cach st dung chai trong hodc chai
mau t6i dé bao quan ruou. Sy thay d6i vé mau sic ciia ruou
dugc theo ddi qua gia tri do hip thu (A) do & bude song 550
nm (bang 2).
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Bang 2. Két qua anh hwéng ctia nhiét do va anh sang dén do hap thu (A)
cua rwou vang trai giac.

Bang 3. Két qua danh gia cam quan rwou vang trai giac & cac diéu kién
bao quan khac nhau.

Nhén t6 Do hip thy (A) Gid tri Thisigian  Nghiém thire Chi tiéu cim quan
Nhigt dj Bao bi Tuinl —Tuin2 Tuin3  Tuind P theo ddi  Npigr g Baobi  Djtrongvimausic Mii Vi
Nhigtdomat  Chai mau i 04185 04208 04154 0419%  0,0053 Nhiét do mat (2-4°C) Chai trong 4,3 37 3
(2-4°C) Chai trong 0,444 0438 0.441° 0440 0,0042 Nhiét do mat (2-4°C) Chaimau 4,5 38 30
Nhiétdophong Chaimautdi 0442 0435 0439% 0438 0,060 Tuinl  Nhigtdophong (28-30°C)  Chaitrong 38 3
(28-30°C) Chai trong 0473 0481 0,552%  0,557%  0,0000 Nhigt do phong (28-30°C) ~ Chaimau 4,2 338
Gid tri p* 0,4949 0,0000 0,0000 0,0000 Gid tri p 0,0148 09514 0,6897
$6 liéu trung binh ciia 3 Ian 13p lai. *: cc chi cai a, b, c... khac nhau thé hién MERCCRY) O E
su khac biét ¢ y nghia thong ké (5%) trong cung m(}@ cot. **: cac chiy cai A, Nhiét do mat (2-4°C) Chaimau 43 400 400
iéfh.énk;éc nhau thé hién sw khac biét ¢ y nghia thdng k& (5%) trong cting Tudn 2 Nhiét do phong (28-30°C)  Chaitrong 3,5 33 35

) Nhiét do phong (28-30°C) ~ Chaimau ~ 4,0° 38 3,5

V6i nghiém thirc nhiét do mat - trong chai mau tbi ruou Gid tri p 0,0005 00001 0,0018

bao quén c6 mau séng va 611 dinh hon (gié tl‘i Ala 0,418% sau Nhiét do mét (2-4°C) Chaitrong 4,00 4 3,00
tuan thur nhat va 0,419% sau tuan thur tu) S0 vOi nghlém thire Nhiét do mat (2-4°C) Chaimiu 44 40 400
nhi'ét do mat - chai mau trong (gié tri A 13 0,444% sau tudn thr 1305 Nhiét do phong (28-30°C) ~ Chaitrong ~ 3.3° 300 32
nhat va tang lén 0,557% sau tuan thtr tu). Tuy nhién, ruou bao Nhigt 4o phong (2830°C)  Chaimiu 3.8 38 3P
quan ¢ nhiét do mat - chai trong va & nPiét d0¢ phong - chai mau il 0.0000 00000 00001
khong c6 su k}léc biét 1on gilta hai mau qua cac thoi gian bao Nhiét 46 mét (2-4°C) Chaitrong  42° 4 4x
quan, sau 4 tuan bao quan voi gia tri A (0,440% nl}iét do mat - Nhiét d6 mat 2-4°C) Chaimau 45 1 45
chai trong va 0,438% nhiét do ph(‘)ngr— chai mau toi). Vi‘éc the a4 Nhiét o phong (28-30°C)  Chai trong 2,8 25 30
nghiém vé anh hudng cﬁa’nhiét do doi vai cac thanh phér} hoa Nhiétdo phing (830°C)  Chaimau 3.7 3 36
hoc trong rugu vang do rat quan trong, vi n6 tac dong dén su Giatrip 00000 00000 00000

130 hoa ciia rwou, 1am giam cam quan va thoi gian st dung néu
khong bao quan dang cach [14]. Hau hét cac mau bao quan &
nhiét do phong - chai trong ¢6 d6 hip thu cao nhét v ting dan
theo thoi gian bao quan, cho thiy duoc mau sic ctia san phdm
d& bi bién ddi trong qua trinh bao quan. Cac miu bao quan &
nhiét 0 mat - chai mau c6 do hép thu thép nhét va tuong db6i
6n dinh theo thoi gian, cho thiy san pham it bj bién d6i vé mau
sic nhit.

Chit hegng cam quan va chi tiéu vi sinh vit: Rugu vang trai
giac bao quan & cac didu kién khac nhau dugc dénh gia cam
quan vé do trong va mau sdc, mui, vi va cac chi tiéu vi sinh
vt theo tidu chuan Viét Nam [6, 7] (bang 3). Theo két qua &
bang 3, cc mau bao quan ¢ nhiét d6 mat c6 gié tri cam quan vé
do trong va mau sac tuong ddi 6n dinh theo thoi gian ton tri.
Nguoc lai, cac mau bao quan ¢ nhiét do phong co do trong va
mau sac dat gid tri cam quan thap hon, giam dan theo thoi gian
ton trit. Cac mau dong goi trong chai trong ¢ kha ning tiép xuc
vdi anh sang va nhiét do cao hon. Vi vy, chat lwgng cam quan
rugu dat gia tri thip hon va thap nhét sau 4 tuan 1a nghiém thirc
nhiét do phong - chai trong (2,8 diém do trong va mau sic; 2,5
diém mui; 3,0 diém vi). Trong khi d6, mdu bao quan & nhiét
d6 mat - chai mau dat gia tri cam quan t6t nhat sau 4 tuan véi
4,5 diém do trong va mau sac; 4,4 diém mui va 4,5 diém vi. Co
thé théy rfing, mau sdc ciia mau rugu duge bao quan ¢ nhiét do
mét - chai mau t6i c6 mau sic tuoi sing hon miu dugc trir ¢
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S6 liéu trung binh ctia 3 1an 18p, cac chir cai gidng nhau trong cling mot cot biéu
thi su khac biét khong cé ¥ nghiia théng ké & mic y nghia 5%.

chai trong (hinh 3). Trong d6 udng c6 con, mui thom, hwong vi
va mau sic dé dang bi x4u di boi cac qua trinh oxy héa do anh
sang. Khi bao quan ¢ diéu kién lanh thi huong vi rugu ¢ mui
trai cdy va tuoi hon, ham luong acid bay hoi thap, ham lugng
glycerine s& ting va nguoc lai thi chat luong rugu vang kém
di 1o rét [15].

Hinh 3. Rwou vang trai giac sau,4 tudn bao quan & nhiét d6 mat (2-
4°C). (A) Nhigt d6 mat - chai mau téi; (B) Nhiét d6 mat - chai trong.

Bén canh do, tit ca cac mau ruou vang trai giac sau thoi
gian bao quan & cac diéu kién khac nhau déu dam bao an toan
vé cac chi tiéu vi sinh vat theo tiéu chuan Viét Nam dbi véi
ruou vang [7]. Tir d6 co thé thiy, san phim ruou vang trai giac
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sau qua trinh bao quan dam bao dugc chat lugng v¢ sinh an
toan thyc pham, chi ti€u vi sinh vat khong bi anh huong boi
nhiét d§ va anh sang sau 4 tuan khao sat.

3.4. Chit lwong sin phim rwou vang trdi gidc sau thoi
gian ton trir

Qua trinh xtr Iy rugu sau 1én men cling la budc quan trong
trong quy trinh 1én men rugu. Ruou vang trai gidc dugc bo
sung 0,5% pectinase trong 6 ngay, loc va thém 0,2% acid citric
trudc khi chiét rot vao chai thuy tinh mau dé bao quan. Sau 6
thang ton trit, két qua kiém tra vi sinh vat va héa hoc ndm trong
gidi han cho phép theo tiéu chuan Viét Nam déi véi ruou vang
[7], ham luong ethanol dat 11,97%, cam quan dat yéu cau theo
tidu chuén Viét Nam [6] khong c6 su chénh 1éch nhiéu so voi
ndng d6 ethanol ciia rugu vang trai giac sau khi két thuc qua
trinh 1én men chinh (bang 4).

Bang 4. Két qua kiém tra vi sinh va héa hoc cuia rwou vang trai giac.

Chi tiéu Pon vi Két qua
Téng s6 vi sinh vét hiéu khi CFU/ml <1

Téng sb ndm men CFU/ml <1

Téng s6 ndm mébc CFU/ml <1
Coliforms CFU/ml <l

E. coli CFU/ml <1
Clostridium perfringens CFU/ml <1
Ethanol % 11,97
Methanol % Khoéng co
Do hap thu (A) = 0,420
D truyén quang (T) % 30,92
pH - 3,80
Brix - 7,00

Két qua dwoc kiém tra tai Trung tdm Chét lwgng Nong Lam Thly san ving 6.

4. Két luan

Sac. HG1.3 1a ndm men chju nhiét duoc phan I8p tur trai
giac 6 kha nang 1én men tot ¢ nhiét do 35°C tao ra san pham
ruou vang trai giac duoc danh gia cim quan tot va yéu thich
cta cac danh gia vién thir rugu. Ching ndm men nay duoc ton
trit trong glycerol & -20°C tir ndm 2018 van giit 6n dinh hoat
tinh 1én men. Trong nghién ctru nay, hoat tinh 1én men cua nim
men Sac. HG1.3 qua thoi gian ton trit ciing cho thdy sy 6n dinh
v6i cac thé tich 1én men khéc nhau 13 1, 2 va 4 lit & nhiét do
phong, ham lugng ethanol dat 10,20-12,45% (v/v). Diéu nay
khing dinh ching ndm men ciing nhu didu kién 1én men c6
thé tiép tuc dugc nghién ctru & cac quy mo thé tich 16n hon tir
d6 dinh hudng cho quy mé san xuat san phdm. San pham ruou
duoc bao quan ¢ nhiét 4o mat (2-4°C) trong chai thiy tinh mau
t6i cho th?iy ¢6 su on dinh vé& mau sic, gia tri cam quan vé do
trong, mui va vi tot hon.
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