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NGHIEN CUU TAO LOAI NUOGC UONG LEN MEN
LACTIC TU XOAI BA MAU

Tran Xudn Hién!, Dio Vin Thanh!, Nguyén Téin Hing?

Nghién ctru dugc thyc hién nham muc dich xac dinh céc thong sb co ban trong quy trinh
ché bién nudc udng 1én men tir xoai Ba Mau ciia huyén Chg Mdi-An Giang. Nghién ciru tién
hanh khao sat ty 1€ pha loang dich xoai/nudc lan luot 1a: 1/0,5; 1/1, 1/1,5, va 1/2; néng do
chét kho (oBrix) dich xoai: 6, 9, 12 va 15; mat s6 vi khudn L. acidophilus: 103, 104, 105 va
106 CFU/ml vé&i nhiét @ 1én men 25, 30, 35 va 40°C va thoi gian 1én men 8, 12, 16, 24 va 60
gid. Két qua nghién ctru cho thy, san phdm 1én men t6t ¢ ty 18 dich xo0ai va nudce 1a 1/1,5 voi
oBrix 15. Vi khuén L.acidophilus duogc bo sung & mat $6 105 CFU/ml va nhiét do 1én men
35°C trong thoi gian 16 gid s& cho san pham c6 chat luong tot. San pham duy tri chat lwong

¢ nhiét do 4°C sau 8 tuan bao quan.

Tix khéa: Xodi Ba Mau, 1én men, vi khudn, Lactobacillus acidophilus, An Giang.

I. PAT VAN DE

Xoai “Ba mau” 1a loai cay an trai dac
san dugc tap trung trong véi dién tich
rat 16n huyén Chg Méi, tinh An Giang.
Theo muc ti€u cua nganh NoOong ng-
hiép tinh An giang, ndm 2020 dién tich
trong xoai Ba Mau cua huyén Cho Méi
khoang 1.100 hecta. Tuy nhién, hién
tao giéng xoai nay chu yéu chi str dung
tuoi va tiéu thu chu yéu o thi truong noi
dia, chua c6 nhiéu san phém duoc ché
bién. Mit khéc, trai xoai Ba Mau ciing
nhu nhitng mit hang nong san pho bién
khac noi chung va cac gidng xoai khac
noi riéng... déu cé gia tri kinh té kha
thdp khi vao mua vy thuan trong nim
dic biét dbi véi loai qua khong dat tiéu
chuén loai 1 hay tiéu chudn cho xuét
khau. Do d6, viéc ché bién san pham
nude udng tir nguyén liéu xoai Ba Mau
khong nhiing lam da dang hoa san

pham, mé ra kha ning ché bién sau tir
nguyén li¢u nay. Nudc trai cdy 1én men
dugc xem 1a thirc udng ty nhién c6 loi
cho strc khoe dac biét 1a hé tiéu hoa.
MGdi loai trai cdy sau khi 1én men déu
c6 huong vi thom ngon riéng biét. Trai
cay 1a loai thyc pham rat tot cho st
khoe, ching rat giau chit dinh dudng,
ning lugng, vitamin, chat xo va khoang
chat. Xoai 1a mot loai qua kha phu hop
dé ché bién nudc udng 1én men, trong
x0ai ¢6 nhiéu vitamin A, C, ham lugng
duong kha 16n (10-15%). Ddi véi cac
loai nudc qua 1én men, chung vi khuan
lactic thudng sir dung thuong mai gom
cac gidng: L. plantarum, L. acidophi-
lus, L. bavaricus, L. xylosus, L. bifidus,
L. casei, L. delbrueckii va L. brevis. Cac
ching vi khuén lactic nay khi hién dién
trong san pham s& c6 nhiéu loi ich st
khoe cho nguoi tiéu dung. Nhiéu nghién
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clru da st dung chung vi khuan lactic dé
1én men trai cay tao san pham probiotic
¢6 nhiéu loi ich vé stic khoe cho ngudi
tiéu dung. Do d6, viéc nghién ciru ché
bién san pham nudc udng 1én men tir
xo0ai Ba Mau c6 y nghia thuc tién cao,
g6p phan da dang hoa cac san pham cua
dia phuong, ning cao gia tri kinh té ciia
ngudn nguyén lidu xoai Ba Mau cua
huyén Chg Mé1 — An Giang.

IL. POITUQNG VA PHUONG PHAP
NGHIEN CcUU

2.1. Pdi twong nghién ciru

Nguyén li¢u xoai Ba Mau dugc thu
nhéan ¢ huyén Cho Mdi, An Giang. Xoai
dugc su dung dé ché bién co chin déu,
d6 chin ché bién vao khoang 110 ngay
sau khi dau trai.

Chung vi khuan Lactobacillus aci-
dophilus thuan ching st dung trong
nghién ctu cua Vién Nghién clru va

Phat trién Cong ngh¢ sinh hoc, Truong
Pai hoc Can Tho.

2.2. Phuong phap nghién ciru

2.2.1. Phwong phap bé tri thi ng-
hiém va xir 1y s6 liéu

Nghién ctru ché bién nuéc xoai 1én
men tir xoai Ba Mau duoc thuc hién trén
nguyén tic khi nghién ctru anh huodng
ctia yéu t6 nao thi yéu té do6 thay déi, cac
yéu to con lai gitr nguyén. Thi nghiém
sau ké thira két qua ctia thi nghiém trude.
Céc mau thi nghiém dugc tién hanh lap
lai 3 14n, sd liéu dugc phan tich théng ké
theo phuong phap ANOVA qua phép thir
LSD véi d6 tin ciy 95% bang phan mém
Statgraphic centurion XV.

2.2.2. Quy trinh ché bién tong quat

Xoai — Tach thit — Nghién — Phbi
ché 1 — Thanh tring 1 — Lén men —
Loc — Phdi ché 2 — Rot chai, ghép nip
— Thanh trung 2 — Bdo quan.

2.2.3. Phwong phap phan tich

Bdng 1. Cac phwong phdp phan tich cdc chi tiéu trong nghién ciru

Chi tiéu theo doi

Phwong phap phan tich

X4c dinh mat sb vi khudn lactic DPém khuén lac trén moi truong MRS Agar, u yém

(CFU/ml)

khi ¢ nhiét 36 37°C trong 24 gio

Ham luong acid tong (tinh theo acid Phuong phap chuan d6 véi NaOH 0,1N véi chét chi

lactic, %).

Xac dinh do kho theo (%) chat kho
hoa tan

Xac dinh pH

Danh gia cam quan

Ham lugng duong khir (%)
Do dd nhot (cst)

Do mau sic (gia tri L¥)

thi mau phenolphtalein (TCVN 4589:1988).
Str dung khtic xa ké Agato Master.

Str dung may do pH Hana 212

Theo TCVN 7045:2013

Phuong phap Bertrand

Str dung may do d6 nhot DVE-Brookfield

Str dung may do mau CR 400 Konica Minolta
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III. KET QUA NGHIEN CU'U:

3.1. Anh hwéng lwong nwéc pha
loang va ty 1€ duwong phoi che

Thit xo0ai sau khi duoc xay nhuyén c6
dang sét va do nhdt kha cao nén viéc
ché bién 1én men khong phu hop, hi¢u

qua kinh té khong cao. Do d6, viéc khao
sat ty 1& phdi ché véi nude va bd sung
luong duong phu hop 14 can thiét. Két
qua thi nghiém vé luong nuéc pha lodng
va ty 1& duong phdi ché dugc trinh bay
0 Bang 2.

Bing 2. Anh hwéng lwong nudc pha lodng va 1y 1¢ dwong phoi ché dén chit lwong

san phdm
YA ~ Luwgng duwong . A aA
Ti 1€ pha loang o A P Ham lugng Do kho
S . o chat kho hoa tan c1 R o o pH
(pure x03i: nwérc) (% CK) acid tong (%) (%)

6 0,16 5,452 471"

9 0,172 8,50° 4,69¢

1:0,5 12 0,192 11,77 4,698

15 0,21% 14,72¢ 4,67

6 0,172 5,332 4,708

1:1 9 0,192 8,44 4,67

12 0,21% 11,61 4,67

15 0,254 14,551 4,66

6 0,254 5,222 4,63¢

1:1,5 9 0,28 8,220 4,63

12 0,32f 11,884 4,62°

15 0,362 13,88¢ 4.61%

6 0,23¢ 5,27% 4.66°

1:2 9 0,274 8,38 4,644

12 0,27¢ 11,55¢ 4,63

15 0,32f 14,33f 4,62°

Ghi chii: Nhitng chit sé trong ciing mot ¢t ¢é cing cdc chir ¢di a, b, c... theo sau thi khong

6 sw khdc biét Y thong ké (P<0,05).

Két qua Bang 2 cho thay, mau dich xoai
1én men c6 cung lugng duong thi gia tri
acid cua san pham dat duoc thap nhét ¢
ty 1& pha loang 1:0,5. Trong khi d6, néu
tang ty 1¢ pha loang gilra puree xoai:
nude thi ham lugng acid c6 xu hudng
tang, ham luong acid cao nhat ¢ ty 1¢
pha lodng 1:1,5 va két qua nay twong
tu v&i nghién ctru [1-2]. Ngoai ra, mau

dich xo0ai c6 cung ty 1¢ pha loang & 15%
CK, san pham c6 ham luong acid cao
nhat va thdp nhat & mau 6% CK. Ngoai
ra, mau c6 lugng dudng 15% CK sau
khi 1én men sinh ra ham lugng acid tong
cao nhat (0,36%) va gia tri pH thap nhét
(4,61). Po kho san pham bi anh hudng
rat nhiéu boi ti 1é pha lodng va luong
duong phdi ché, két qua khao sat ciing
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cho thiy d6 kho cuia san pham déu giam
(Bang 2), giam manh nhat tai ty 1¢ pha
loang 1:1,5 c6 lugng duong 15%. Do
dich xo0ai c6 ham lugng duong ¢ 15% la
moi truong giau chat dinh dudng thich
hop cho vi khuan phat trién trong khi
san pham c6 ham luong dudng qua thip
s& khong cung cip du chat dinh dudng
qua trinh sinh truong va tong hop sinh
acid [3]. Do do, oty I¢ phaloangla 1:1,5
va luong duong 15% CK 1a téi wu. Ty 16

pha lodng va lugng dudng bd sung vao
dich nude xoai 1én men c6 anh hudng
nhiéu dén mau sic, mui vi, trang thai va
murc d6 wa thich ctia san phdm sau 1én
men (Bang 3). Trong do, dich nudc xoai
bd sung véi lugng dudng 15% co diém
cam quan cao nhat va thap nhét 13 6%.
O méu dich xoai c¢6 ham luong duong
15%, vi khuéan phat trién manh tao san
phém mui thom dac trung, vi chua, ngot
hai hoa nén mau san pham.

Bdng 3. /fnh huwong lwong nwéc pha loang/ty 1é dwong phdi ché dén gid tri cim

quan sdn pham

Gia tri cdm quan

Ty 18 ors e
xodinuge o GRELT L e Mui Vi Ttrl:’;g MDPUT
1:0,5 6 53,51'  2,33% 2,33 2,00° 3,00 4,332
9 52,34 2,66 2,00? 2,33 2,66 4,66°
12 52,15 2,00 2,66%  2,33%® 2,33% 4,00
15 49,23% 233 2,33 3334 2,33% 4,33%
6 51,028 2,00 2,66  2,33® 2,00° 4,00°
1:1 9 50,237 2,33% 2,66  2,00° 2,66 4,33%
12 49,75¢f 2,33 2,33 2,33® 3,00% 4,33
15 47,06° 2,66 3,009 2,66 2,66 4,66°
6 48,55¢ 2,66 3,33¢ 2,66 3,66 6,33%
1:1,5 9 46,96° 3,334 3,33¢ 3,00 4,00" 6,66%
12 46,88° 3,334 3,009 3,00 3,66 7,00°F
15 4556°  433¢ 4,00° 3,334 4,00 7,33f
6 47,08° 2,66 3,009 2,33 3,00 6,00
1:2 9 46,00° 2,66 2,66 3,00 3,33% 5,66°
12 4547° 3,009 3,33 3,334 3,33% 6,66%
15 4423* 3334 3,334 3,00 3,00% 6,66%

Ghi chii: Cdc s6 liéu trung binh trong ciing mot cot khong cing ky e a, b, c... theo sau thi ¢6

sw khdc biét Y thong ké (P<0,05).

3.2 Anh hwéng mét sé vi khuan L. acidophilus va nhiét d¢ 1én men.

Trong qua trinh 1én men, mat sO giong chung cang cao thi thoi gian 1én men cang

ngin va nguoc lai [4].
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Bing 4. Anh hwéng mdt so vi khudn lactic va nhiét dp Ién men dén ham luong acid

tong va pH
Mt s6 vi khuin lactic  Nhi¢tdo i  Ham hrong acid tong
(CFU/ml) o) (%) pH
25 0,10? 4,31
10° 30 0,10 3,99"
35 0,27" 3,788
40 0,18° 3,75¢
25 0,11* 4,20k
10 30 0,19 4,00
35 0,341 3,48°
40 0,23¢ 3,55¢
25 0,13° 4,121
10° 30 0,24¢f 3,514
35 0,36% 3,45°
40 0,25% 3,54¢
25 0,204 4,101
10° 30 0,28" 3,49¢
35 0,36% 3,36*
40 0,26¢" 3,48°

Ghi chii: Cdc s6 liéu trung binh trong ciing mét cot khong cing ky tir a, b, c...theo sau thi ¢é

sw khdc biét y thong ké (P<0,05).

Két qua Bang 4 cho thay, khi & cung
mét sb vi khuan lactic trong dich xoai
lén men thi ham luong acid cua san
pham & nhiét d¢ 25°C thap hon 30°C,
35°C va 40°C. Nhiét d6 1én men &
35°C, ham luong acid san pham co gia
tri cao nhat va cho thiy day la nhiét
do thich hop cho su sinh trudng cua vi
khudn. Két qua nghién ctru ciing cho
thay, & nhiét d6 1én men 35°C c6 mat
s6 vi khuan 106 va 105 CFU/ml, him
lwong acid tong sinh ra cao hon ¢ mat
s6 103 va 104 CFU/ml. Tuy nhién,
khi nhiét do 1én men 35°C & mat s vi
khuan 105 CFU/ml va 106 CFU/ml thi

khong c6 sy khac bigt théng ké. Mat
khéc, pH gidm manh ¢ mat s6 vi khuan
105 CFU/ml. Két qua nghién ctru ciing
thé hién ¢ vi khuan lactic c6 mat sb
106 va 105 CFU/ml ¢6 pH thép hon so
v6i mat s6 103 va 104 CFU/ml. Do dé,
khi b6 sung vi khuén lactic & mat s6 vi
khuan lactic 105 CFU/ml va nhiét d6 u
14 35°C 1a diéu kién tdi uu dé san pham
len men.

Khi ¢ cung mdt nhiét do u 1én men
thi ham luong dudng san pham cé xu
huéng giam theo mat s6 gidng ching
tang (Bang 5). Nguyén nhan do vi
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khuan can sir dung duong lam chat
dinh dudng cho hoat dong trao doi
chét dé tao ra acid lactic khi mat sb
vi khuan lactic nhiéu thi viéc sir dung
duong cang nhiéu, chinh vi thé ¢ mat
s6 105 va 106 CFU/ml cho san pham
c6 d6 kho thip hon so voi dich xoai

lén men c6 mat s6 103 va 104 CFU/
ml. Két qua nghién ciru ciing cho thay,
1én men & nhiét do 35°C va 40°C, %
CK cta hai miu c¢6 mat sd vi khudn
lactic 1a 105 va 106 CFU/ml c6 gia tri
thap nhit va khong c6 su khac biét y
nghia thong keé.

Bing 5. Anh hwéng mdt sé vi khudn lactic va nhiét d¢ lén men dén gid tri L* va d¢

kho dich lén men.

Mt s vi khuén (CFU/ml)  Nhiét d9 i °C)  Gid trimau L D kho (%)
25 41,51™ 14,33

10° 30 38,34% 14,162
35 33,88¢ 14,16¢"

40 34.41¢ 14,16

25 40,09" 14,00

10° 30 35,38 13,66°
35 33,88 13,33¢

40 34,19¢% 13,16%

25 39,63' 13,83

10° 30 34,711 13,224
35 32,35 12,33

40 34,150 12,50°

25 38,81 12,94°

10° 30 34,60¢ 12,50°
35 30,09° 12,33

40 33,56° 12,200

Ghi chii: Céc s6 liéu trung binh trong cing mét cot khéng cing ky tw a, b, c... theo sau thi c6

sw khdc biét y thong ké (P<0,05).

Bang 5 cho thiy, v6i mat s6 vi khuan
lactic va nhiét d6 1én men khac nhau
thi gia tri L* cua dich xoai c6 xu hudng
tréd nén duc hon. Trong do6, nhiét d¢ 1én
men 35°C ¢6 gia tri L* thap nhat so v6i
nhiét do 25, 30 va 40°C.

Két qua Bang 6 cho thiy, voi cung
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mdt mat sb vi khuén lactic bd sung khi
1én men & nhiét d6 35°C, vi khuan lac-
tic phat trién t6t v6i mat s cao nhat.
Nguyén nhén vi khuan L. acidophi-
lus 14 vi khuan wa 4m nén tai 35°C vi
khuan hoat dong manh va sinh trudng
nhanh [5]. Ngoai ra, nhié¢t d0 cang cao



TC.DD & TP 16 (3+4) - 2020

thi d6 nhdt san pham cang tang va dat d6 giéng chung, do mat do cao dan dén
gia tri cao nhat tai 35°C, thap nhat tai hoat dong sinh trudng, trao doi chat
25°C. Ngugc lai, & cing nhiét do thi do nhiu lam gia tang d§ nhot.

nhét san pham xu hudng ting theo mat

Bing 6. Anh hwéng mdt so vi khudn va nhi¢t dp dén dp nhét va mat d vi khudn

Mat s6 vi khudn (CFU/ml)  Nhiét d§ (°C) Do nhét (est)  Mat do (CFU/ml)

25 12,122 2,4x10%
30 12,81°¢ 3,92x10%
103 35 13,80% 5,4x10%
40 13,278 4,27x10%
25 12,33 2,65x10°
30 12,86F 3,5x10°f
104 35 13,96 6,06x10%"
40 13,65" 4,8x10%
25 12,55¢ 1,24x107%
30 13,27¢ 2,12x10™
10° 35 14,12™ 3,3x1074
40 13,81 2,5x107°
25 12,754 1,23x10"
10° 30 13,75 1,35x107!
35 14,44™ 2,18x107°
40 13,90 1,72x10™

Ghi chii: Cdc 56 liéu trung binh trong ciing mgt cét khong cing ky tw a, b, c...theo sau thi cé
sw khdc biét y thong ké (P<0,05).

Bing 7. Anh hwong thoi gian lén men dén chit lwong sin phim

Théi gian 1én Ham ... Matsd VK lactic Giatri D nhét
men (giv) ~ \Ugngacid o DY kho (CFU/mlI) L (cst)
tong (%) (%)
8 0,120 438 13,5 1,2x 10° 33,06¢ 8,91¢
12 0,18° 434 13,1 1,4x 10° 32,87 928
16 0,22¢ 4100  12,6° 5,4x 10° 32,000 9,45¢
20 0,22¢4 4,09% 12,6 4,6x 10° 31,87 9,554
24 023 407 12,5 4.4x 10° 31,318 9,75

Ghi chii: Cdc s6 liéu trung binh trong ciing mot cét khong cing ky tir a, b, c...theo sau thi ¢6
sw khdc biét ¥ thong ké (P<0,05).
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Pé danh gia hiéu qua ciing nhu tdc
do cia mot qua trinh Ién men, nguodi ta
thuong can cur vao ham lugng acid sinh ra
[6]. Két qua Bang 7 cho thy, ham lugng
acid ting dan theo thoi gian 1én men. O
thoi gian 1én men dau, ham lugng axit san
pham sinh ra it va sau d6 ting nhanh dan
theo thoi gian 1én men. Thoi gian 1én men
kéo dai, pH san phim c6 xu hudng giam
nhanh va c6 anh hudng rat 16n dbi véi san
pham cudi cing [7]. Ngoai ra, nong do
chat kho hoa tan cua dung dich giam it
trong thoi gian 8 gio dau 1én men (Bang
7). O thoi gian 1én men 16, 20 va 24 gio,
d6 kho san pham khong co su khéc biét ¥
nghia thong ké. Nguyén nhan c6 thé duoc
giai thich 1a do ham lugng duong duogc
chuyén hoa thanh axit lactic boi vi khu-
an axit lactic [8]. Két qua & bang 7 cho
thay, mat s6 vi khuan lactic ting dan theo
thoi gian 1én men. Mat s6 giéng vi khuan
lactic bd sung ban dau 1a 1,03x105 (CFU/
ml), sau 8 gid 1én men, sd lwong té bao
tang nhanh Ién va dat 1,4 (CFU/10-5 ml)
va tiép tuc ting sau 12 gio 1én men. Mat
s6 vi khuén lactic dat cao nhét ¢ thoi
gian 1én men 16 gio (5,4 (CFU/10-5ml)),
tuy nhién néu tiép tuc ting thoi gian

Bing 8. Anh hwéng ciia thoi gian lén

1én men thi mat sb vi khuan lactic giam
dan. Sy bién thién vé d6 nhét duge phu
thudc vao do hoat dong ctia vi khuan khi
vi khuén hoat dong manh lam qua trinh
trao d6i chat dién ra nhanh hon diéu nay
s€ sinh ra ham lugng acid cao lam gidm
d6 pH cua san pham xudng dan dén do
nhot tang 1én [9]. Tuy nhién, 1én men &
20 va 24 gid d6 hoat dong vi khuén c6 xu
hudéng cham lai hodc bi uc ché do chit
dinh dudng thap, nong do acid cao lam
cho do nhét cta dich giam dan theo thoi
gian 1én men [10]. Bén canh do, thoi gian
1én men cang dai thi mau sic trd nén duc
hon. Thoi gian 1én men 8, 12 va 16 gio,
do6 sang ciia san pham ¢ xu hudng giam
nhung giita cic mau nay khong co su
khac biét vé mit ¥ nghia thong ké. Mau
1én men 20 va 24 gid c6 mau sic sdm
hon nén lam gidm gié tri cdm quan cla
san pham, nhung & thoi gian 1én men 8
va 12 gid thi mau cia san pham hoi nhat
va gi4 tri cam quan cho san pham khong
cao (Bang 8).

Nhin chung, thoi gian 1én men san
pham trong 36 gid co gia tri cam quan
cao vé mau sic, mui, vi, trang thai va
muc d6 vu thich cao nhit.

men dén gid tri cam quan san pham

Chi tiéu cdm quan (*)

Thoi gian (gio)

Mau sic Mui Vi Trang thai MDUT
8 2,33 2,33 2,00° 2,33 4,33
12 2,66 2,33 2,33 2,66 4,66
16 3,66° 4,00 3,330 4,00 7,33¢
20 3,33¢ 3,00 3,330 3,33 6,00°
24 2,66° 2,66%® 3,33° 2,66° 4,66°

Ghi chii: Cdc s6 liéu trung binh trong ciing mot cét khong cing ky tir a, b, c...theo sau thi ¢é

sw khdc biét Y thong ké (P<0,05).
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3.3 Anh huéng thoi gian bio quan
deén chat lwgng san pham

Nudc xoai 1én men dugc bao quan &
nhiét 4o 4°C trong khoang thoi gian 2
thang dé theo doi sy thay doi mot sb
thanh phan trong san pham (Bang 9).
Két qua bang 9 cho thay, san pham du
bao quan lanh & 4°C nhung qua trinh 1én
men cua vi sinh vt van con tiép dién,
qua trinh sinh hoa van dién ra lam thanh
phan san pham c6 sy bién doi. Két qua
cho thiy gitra cac mau ngay tha 2, thi 4
va thtr 6 khong c6 su khac biét vé acid,

mau sic, do brix so véi mau trude khi
bao quan. San pham ngay thir 8 c6 ham
lugng acid cao nhat c6 su khac biét c6
¥ nghia so v6&i trudce ton trir 13 do nhiét
d6 nay vi khuan dan thich nghi va phat
trién tiép tuc 1én men. Chinh vi sy phat
trién nay lam cho mau sic cua dich xoai
dan tré nén duc hon so voi truge khi
bao quan [11]. Qua két qua nghién ctru
cho thiy, khi bao quan & nhiét d6 4°C
chat lugng san pham khong c6 sy thay
d6i trong thoi gian bao quan tir 2 dén 8
ngdy so véi mau trudc khi bao quan.

Bing 9. Anh hwéng thoi gian bdo qudn dén chit lwong sin pham

L Thoi gian bao quan (ngay)
Chi tiéu theo doi 1 ruo¢ bao
quan 4 6 8
Ham luong acid téng (%) 0,20* 0,22% 0,22° 0,245°¢
Do kho ban dau (%) 12,55° 12,44° 12,38° 11,77
pH 4,34 4,33b¢ 4,332 4,332
Giatri L 34,71°¢ 34,38 34,38 34,15° 33,79%

Ghi chii: Cdc s6 liéu trung binh trong ciing mot cot khong cing ky t a, b, c...theo sau thi ¢é

sw khdc biét ¥ thong ké (P<0,05).

IV. KET LUAN

Két qua nghién ctru cho thiy, phdi ché
gitta dich xoai va nude 6 ti 1€ 1:1,5 co
d6 kho hoa tan ban dau 1a 15% gitip san
pham 1én men tt. Ngoai ra, dé san phdm
1én men dam bao duogc chit lugng, bd
sung vi khuan L. acidophilus v6i mat sd
vi khuan lactic ban dau 1a 105 CFU/ml
va lén men ¢ nhiét @6 30°C trong thoi
gian 36 gio. San pham bao quan & nhiét
d6 4°C c6 kha nang duy tri chat luong
trong thoi gian 8 tuan v6i ham luong
acid tong 0,245%; d6 kho 11,77%; pH
san pham 4,33 va gia tri L 1a 33,79.
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RESEARCH ON THE PROCESSING OF FERMENTED DRINK FROM
THREE-COLORED MANGOES

The study was conducted to determine the basic parameters of the processing of a fer-
mented drink from three-colored (Ba Mau) mangoes in Cho Moi district, An Giang. The
study investigated the dilution ratios of mango juice: water of 1: 0.5; 1:1; 1:1.5 and 1:2; oBrix
mango solution of 6, 9, 12 and 15; L.acidophilus bacteria density of 103, 104, 105 and 106
CFU / ml with fermentation temperature at 25, 30, 35 and 400C and fermentation time in 8,
12, 16, 24 and 60 hours. The results of the study showed that the product had good fermen-
tation when the ratio of mango and water was 1: 1.5 with oBrix 15. L.acidophilus bacteria
supplemented at a density of 105 CFU/ml and fermentation temperature at 350C in 16 hours.
The product maintains its quality after 8 weeks of storage at 40C.

Keywords: “Ba Mau” mangoes, fermented, bacteria, Lactobacillus acidophilus, An Giang.
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