Hpi nghi khoa hoc lin thir I — Khoa KHUD Tiéu ban: Céng nghé sinh hoc

NGHIEN CUU CHE BIEN SUA CHUA NHA PAM —- HUONG LA
DUA

Nguyén Khanh Linh, Lé Bao Chi
Truong PH Toén Buc Thang

TOM TAT

Sita twoi dd dwoc chuan héa dé lén men boi vi khudn Streptococcus thermophilus
(ST), Lactobacillus bulgaricus (LB), ddwoc bé sung gel nha dam mang hwong ld dira. Sin
pham dwoc phan tich chi tiéu héa sinh, vi sinh, danh gid cam quan va gid tri kinh té. Tir
dé thay dwoc kha nang vmg dung thuec té trong cong nghé san xudt sita chua hién nay.

1. MO PAU

Sita chua 1a san pham rat dugc wa chudng & nudc ta ciing
nhu trén thé gioi, do o nhiéu loi diém vé mit khau vi lan dinh
dudng, mang hé vi sinh vat doi dao rat c6 loi cho hé tiéu hoa cia
nguoi tiéu dung, cung cap nhiéu vitamin, khoang chét. . . Hién
nay & nuéc ta di ché bién thanh cong nhiéu loai sira chua mang
huong vi trai cdy, dap ung thi hiéu khac nhau cua ngudi tiéu
dung.

Dua trén dic diém va lgi ich cua gel nha dam va 14 dua (
vbn co nhiéu & nudc ta voi gia ca phai chang), chung toi nghién
ctru quy trinh ché bién sita chua phdi tron gel nha dam, mang
huong vi 1a dira ( dang set-type, drink-type, va dang bot sdy
phun), gop phan ting tinh da dang ciia dong sita chua trén thi truonHinh 1. Gel nha

2. NGUYEN LIEU VA PHUONG PHAP NGHIEN CUU
2.1 Nguyén liéu — Héa chit
- Nguyén li¢u: sira tuoi ti¢t trung khong duong Vinamilk, 14 nha dam,
l4 dra, duong, gelatin, sita chua vinamilk
- Hoa chat: moi truong MRS, thube thir Uphemen, thude nhudom don,
nhudm gram
2.2 Phwong phap nghién ciru
- Phéan 1ap vi khuan Streptococcus thermophilus (ST), Lactobacillus
bulgaricus (LB), nhudm don, nhudm gram
- Chuén héa dich sita tuoi ( @6 Brix, pH, d¢ chua, ty trong), chuéan bi
1én men
- Khao sat lugng giéng va thoi gian 1én men
- Khao sat lugng gelatin thich hop

e X ly, thu nhan gel nha dam (khao sat lugng duong ngao nha dam) va dich

14 dira ( khao sat ty 1& lugng nudc va khéi lugng 14 dira)
e Khao sat ty 1¢ nha dam va dich 14 dua thich hop cho dang set-type
e Khao sat lugng nudc pha lodng, lugng dudng va nha dam bd sung cho
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dang drink-type

e Say phun dich 1én men dé thu dang yaourt bot nha dam, huong 14 dira

e Phan tich chi tiéu vi sinh. Phan tich ham luong ST, LB trong san pham siy
phun

e Phén tich ham lugng protein, lipid, lactose cac dang san pham cudi cung.
So sanh v6i mot s6 san pham trén thi truong

e Danh gid cdm quan

e S0 bo tinh toan gia tri kinh té. So sanh gi4 voi cac san pham trén thi truong

3. KET QUA NGHIEN CUU
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Két qua chuin hoa dich 1én men: bd sung 10% ( do Brix dat 21.4%)

Luong giéng bd sung: 12%, twong duong khoang 30 triéu tb/ml

Thoi gian 1én men: 10 gio ¢ nhiét 46 43°C, pH dat=4.8

Ty 1¢ duong ngao nha dam: 16%, gia nhiét trong 20 pht. Nong d6 dudng va thoi
gian gia nhiét nha dam trong budc xir 1y ban dau rat quan trong vi s& gdy anh
huong dén vi va kha ning phan bd cta nha dam trong khoi 1én men

Phan tram khdi luong 14 dira dé thu dich 1a: 2/5(m/v)

Ty 1é nha dam, dich 14 dira b6 sung cho dang set-type: Lugng nha dam b sung dat
12%, su phan bd nha dam trong san pham phai dong déu, néu qua it hay qua nhiéu
cling s& anh huong dén cam quan va chét luong néi chung. Dich nuéc 14 dia bd
sung voi ty 16 6% (v/v), néu bd sung qua nhiéu (8%, 10%) thi san phim 1én men
¢6 vi déng cua 13, con néu qua it (2%, 4%) thi san phim khéng c6 mui thom can
dat duoc.

Ty 1¢ nha dam, dudng, nudc bod sung & dang drink-type va dang bot: sau khi dong
hoéa, dich 1én men dugc pha loang vai 60% nudc 1a dia - c6 12% duong, ty 1€ nha
dam b6 sung van dat 12%

Ty 18 gelatin: & ty 1& 0.6% cho céu
trac yaourt min, dong nhat, khong bi
tach nudc, khodi déng bén viing. Néu &
ty 18 qua thap, bé mat ciu trac yaourt
khong lang min, dé nat, con qué cao
thi san phém bi cting, khong dat duoc
cam quan can c¢6 cia san pham.

Dang bot siy phun: day 1a dang méi
duoc tht nghiém. Dich lén men da
pha loang c6 gel nha dam hoa tan s& :
duoc séy phun tao dang bt min, co Hlnh 3. Dang bt min

thé dugc dung dé pha voi nuéc am khi udng.

Két qua kiém tra chi tiéu vi sinh: dat chi tiéu an toan vé sinh thyc pham, khong c6
mit E.coli, Staphylococcus, Coliforms. Két qua thir nghiém luong LB va ST
trong san pham sita chua bot sy phun cho thiy vin con ham lugng dang ké. Vi
vay khi uéng, hé VSV nay van rit co loi cho nguoi tiéu dung, khong kém gi so
voi dang set-type va drink-type thong thuong.

Két qua kiém tra chi tiéu hoa sinh cho thdy ham luong protein, lipid va lactose déu
dat. So véi cac san pham trén thi trudng d6i khi lai vuot tréi hon hin vé protein.
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% Dénh gid cam quan: san phim mang huong vi hoa tron giita nha dam va huong 1a
dura, rat thom ngon va giau dinh dudng.

«» Két qua thi nghiém thu dugc 5 dang san pham khac nhau, véi gia tri dinh dudng
nhu sau:

Hinh 4. Sita chua nha dam — hwong la dira dang set-type va drink type

Bing 1. Két qua khdo sdt chi tiéu héa sinh ciia 5 sin phiam

Sin phim Thanh phén dinh dudng (%) g::?kh;“(";)‘)g
Yaourt “set type” cé nha 8. Chat be'o: 18.14
dam hat lyu, hwong 14 dira 9. Protein: 4.58 214
T 10. Lactose: 6.45
Yaourt “set type” cé nha 11. Chat béo: 17.83
dam xay nhuyén, huong 14 12. Protein: 5.10 21.4
dira 13. Lactose: 7.18
Yaourt “drink type” c6 nha 14. Chat .be.o: 1.96
dam hat Iyu, huong 14 dira 15. Protein: 7.52 21.4
T 16. Lactose: 10.92
Yaourt “drink type” c6 nha 17. Chat béo: 1.88
dam xay nhuyén, huong 14 18. Protein: 7.52 214
dira 19. Lactose: 10.88
20. Chat béo: 21.25
Yaourt dang bdt min 21. Protein: 42.75 214
22. Lactose: 60.25

% Gia tri kinh té duqq danh gia so bd dua vao diéu kién thi ngh‘iém. Gia dang set-
type khoang 1400 dong/100ml, dang drink-type khoang 1000 dong/100ml
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Stra nguyén li¢u -

Kiém tra

Chuin hoa

Gia nhiét

Déng hoa lan 1

Phéi tron 1an 1

Déng hoa lan 2

Thanh trung

Lam ngudi

Phéi tron 14n 2

[ ' |

Lac déu

lan 3

Dong hoa

pH
b6 chua: 16 +20°T

Ty trong: 1.026 + 1.033 g/cm’

Do sach: nhom 3,4
Do Brix: 14 + 16%

- Nhiét do: 85 + 90°C

Thoi gian: 5+10 phat

Tdc d¢ : trung binh

Puong
Gelatin
Nudce la dira

Thoi gian: 5+10 phut

Téc d6 : trung binh
Nhiét do: 90 + 95°C

Thoi gian: 2 + 3 phut

Nhiét do 40 + 45°C

Nha dam cit hat lyu

Nudec 14 dira

Thoi gian: 5 phut
Toc d9 : trung binh

- Ham lugng chat béo: 0.5+3.5%

Vi khuaén lactic

Céy gidng

Rét hu

U

Nhiét do: 40 + 43°C
Thoi gian: 10+12 gio

Yaourt nha
dam hat lyu

Yaourt gel
nha dam

Béo quan lanh

HS5. Qui trinh cong nghé san xudt yaourt “set -type”

- Nhiét do: 2 +4°C
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Sita nguyén liéu - pH o
- Dochua: 16 +20°T

- Ty trong: 1.026 + 1.033 g/cm’
- Do sach: nhom 3,4

. i o saenom S
Kiém tra Do Brix: 14 +16%
|
Chuan hoa - Ham hugng i b 0.523.59%
I ' 0
Gia nhiét - Nhiét do: 85 +90°C

| - Thoi gian: 5 phut
- Tdc d¢: trung binh

Déng hoa lan 1
| - DPuong

- Gelatin

- Nudc la dira

Phdi tron

- Thoi gian: 10 phat

Pong héa lan 2 - Tbc db: trung binh
| : - Nhiét do: 90 + 95°C
Thanh tring - Thoi gian: 2 + 3 phut
[
La - Nhiét d9: 40 + 45°C
am nguol

A

| 5
Chv oib Vi khuan lactic
ay giong

|
- Nhiét do: 40 ~ 43 °C

Le
enl men - Thoi gian: 10+12 gid
N — - Thoi gian: 5 phut
Pong hoa lan 3 - Téc do : trung binh
| - - Nudc la doa
Pha lodng - Nha dam cét hat lyu
Déng hé6a 1in 4 - Tl}m gklan:, 10 phut
- To6c dd : 16n
Loc
Say phun
| Yaourt nha
Doéng bich dom lc‘Ilflirlllg o

H6. Qui trinh cong ngh¢ sdn xudt yaourt “dang bjt min”
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ABSTRACT

Milk properly adjusted was fermented by Streptococcus thermophilus (ST),
Lactobacillus bulgaricus (LB), supplemented with Aloe vera and Pandanus amaryllifolius
leaf’s extract solution for higher nutrition and good flavor. The final products were then
tested for microbiological and biochemical criteria, sensibility and the cost — so as to
figure out the ability of practical applications of these new yoghurts.
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