CONG NGHE

NGHIEN CUU CHE BIEN NU'GC CU DEN DO PROBIOTIC

PROBIOTIC RED BEETROOT WATER PROCESSING RESEARCH

TOM TAT

Nudc uéng ci dén do probiotic - san pham hé trg hé tiéu hda va ngin chan
vi khuan khong c6 loi xam nhap la mét san pham kha mdi mé déi véi nguoi tiéu
dung, gia tri vé dinh du@ng cla nudc ép cl Dén ddi vdi stic khoé nguoi tiéu ding
dugc cho la rdt cao. Trong qud trinh nghién ctiu ché bién can tién hanh khao sat
anh hudng ctia mat do chling gidng ban dau dén chat luong ca san phdm, dnh
huéng cta Bx dén cdm quan cdia san pham, va mdi lién hé gita thai gian lén men
dén tong s6 t€ bao Lactic va pH.

Tir khéa: Cti Dén dé, san phdm, stic khée.

ABSTRACT

Red beetroot probiotic drink - a product that supports the digestive
system and prevents harmful bacteria from entering is a fairly new product for
consumers, the nutritional value of beetroot juice for health Consumer health
is said to be very high. In the process of processing research, it is necessary to
investigate the effect of the initial seed density on the quality of the product,
the effect of Bx on the sensory quality of the product, and the relationship
between the fermentation time and the quality of the product. Lactic cell
count and pH.
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1.DAT VAN BE

Khi stic khde clia con ngudi ngay cang dugc chu trong,
thi viéc tang lugng thuc phdm tu nhién tét cho suc khae la
can thiét. Vi vay, nganh céng nghiép thuc phdm da phat
trién céc loai thuc phdm giau phytochemical. Cac chuyén
gia y té€ dang thic ddy ngudi tiéu dung hay tan dung tac
dung cé lgi cla thuc phdm sinh hoc dé t6t cho stc
khée. Trai cay va rau ct qua la thuc phdm dugc danh gia
cao vi carbohydrate cao, khoang chat, vitamin, chat xo va
chat chéng oxy hoa sé giup tich ty, duy tri du tri kiém clia
ca thé.

Cl Dén do chia nhiéu hgp chat dinh duéng nhu chat
chéng oxi héa, carotenoids, betalain, vitamin va khoang
chat 1a hgp chat sinh hoc va vi chat quan trong chinh va né

164 | Tap san SINH VIEN NGHIEN CUU KHOA HOC @ S& 11.2021

Pham Thi Huong Dung’, Vii Thi Dung’, Nguyén Thi Huyén?,
Tran Thu Huyén?, Pham Thi Thuy Linh', Pidng Thi Huéng®"

la loai rau manh tha 10 véi dac tinh chéng oxy héa. Betalain
cb mat chd yéu & hai dang la betacyanin (Mau do tim) va
betaxanthin (mau vang cam).Betanin la mét dang cua
betacyanin, tan trong nudc va chira cac sac té tu nhién cé
kha ndng tao mau cao cung vdi cac dac tinh chéng vi rat,
chéng oxy hda, chéng viém chéng ung thu khong co tac
dung phu.Ca betacyanin (mau dd tim) va betaxanthin
(mau vang cam), déu co6 trong ct Dén dd & nong do
cao. Nhiing tiém nang suc khoe nay cta ct Dén d6 dugc
khdng dinh dudi dang thic uéng, va dic biét d6 udng
probiotic.

Hién nay c6 nhiéu nghién ctu da dugc cong bé trong
viéc ché bién nudc udng probiotic ti rau qua. Tac gia Lé Ha
Van Thu da thuc hién dé tai “Nghién ctu quy trinh tgo thuc
uéng lén men lactic tor gao lic” v&i ching vi khudn
Lactobacillus Acidophilus, lugng t€ bao vi khuan khodng 10’
- 10® CFU/ml, bao quén tét trong diéu kién nhiét do tu 4
dén 6°C trong 4 tuan [2]; Tac gid Nguyén Hoai Phuong vGi
dé tai “Thu nghiém tao thiic uéng probiotic tor dich malt” két
qua dat dugc la tao ra dugc dang thic udng chua ngot nhe,
ham lugng té bao vi khuan Bifidobacterium Bifidum khoang
108 - 10° cfu/ml, sdn phdm bao quan t6t trong 4 tuan &
nhiét dé tu 4 dén 6°C [1].

Trong nghién clu nay, nhém tac gid da thuc hién
phuong phap thi nghiém bang phuong phap nghién ciu
[én men tao san pham, nghién cliu hoat hoa gidng; su
dung phuang phap phan tich dé do PH, do Bx, gilt va nhan
giéng trén 6ng thach nghiéng; xac dinh s6 lugng té€ bao vi
khuan lactic.

2. NGUYEN LIEU
2.1. Nguyén liéu

2.1.1. Nguyén liéu ci Dén dé

Nguyén liéu ci Dén dd dugc mua tai siéu thi bigC co
nguén goc Pa Lat tinh Lam Bo6ng, dugc mua tai cung dia
diém, kich c¢& tuong duong nhau, khéng dap nat va dugc
bdo quan trong diéu kién mat.

2.1.2. Giéng vi sinh vét

Giéng vi khuan L.Casei va L.Plantarum dugc cung cap tu
Vién Cong nghé thuc pham Viét Nam duéi dang éng giéng
thach nghiéng.

3. XAY DUNG QUY TRINH CHE BIEN NUGC cU DEN P06
PROBIOTIC
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Quy trinh dugc thuc hién theo hai céng doan:
1- Nghién ctiu hoat héa giéng

Chung 6ng gibng [ Xac dinh léng s té bao vi ]
trén thach nghiéng —» khuan Lactic trong ong
giong
Céy ching giong
Mbi trudng hoat — Hoat héa chiing giong
hoa chiang

Chung giéng sau
hoat hoa

2- Nghién ctu lén men tao san phdm nuéc udng cl
Dén do probiotic

Trong nghién ctiu Ién men tao sdn pham nudc uéng cu
Dén probiotic tap trung nghién ctru ba van dé sau:

- Anh hudng clia mat do chling giéng ban dau dén chat
Iuong clia san pham.

- Anh hudng ctia Bx dén cdm quan ctia san pham.

- Méi lién hé gilta thai gian 1én men dén téng s6 té bao
Lactic va pH
4.1. Anh huéng ctia mat dé ching giong ban dau dén
chat lugng cia san pham

Bang 1. Anh huéng cia mat do chiing giong ban dau dén chét luong san
phdm

Mitdi | Nong do chit kho hoa Miit dd chiing giong sau
| chiing giong tan (%) e Ién men (CFU/ml)
ban diu L.Plantarn
(CFUml) L.Casei |LPlantarum| L.Casei |LPlantarum| L Casei .
¥ 6,3 6.5 4,66 4.6 325106 3,0=108
106 55 6,35 3,95 42 45107 | 8,6+10°
107 4,9 57 35 4,0 1,7#10° | 2,5+107
108 3 5 2.5 3,7 6,8«10% | 8,7x107

Tu két qua bang 1 ta thdy, tai mat dé ching giéng ban
dau 10’CFU/ml ta thay nong dé chat kho hoa tan cla
chling L.Casei = 4,9%, sau 24h lén men pH dat 3,5 va mat
dé chuing giéng sau khi lén men =1,7.10°.

Bang 2. Anh hudng clia mét do chiing giéng ban dau téi dic tinh cdm quan
clia san pham

Chuén bj gidng hoat hoa ‘

Moi tredng 1én men

Xac dinh téng sb té bao vi
khuén lactic

4. KET QUA

VGi muc dich nghién ctu hoat héa ching giéng,
nghién ctu anh hudng loai dudng (saccarose hodc lactose
hodc hén hgp lactose va saccarose) khi hoat héa ching
gioéng ta thu dugc két qua:

- pH =45, nhiét dé 42°C, thdi gian: 5 gid

- Bx=9%

- Mat d6 té bao Lactic khai dau:

+ L.Phlantaum: 23.10® CFU/m|

+ L.Casei: 54.108 CFU/ml

Mit di chiing 5
“ Trang thai Mii Vi M sie
giong CFU/ml
10¢ Long co tdch lap Thom nhe Ngot nhe Po sim
108 Long co tich lap Thom nhe Ngot nhe hon chua Po sim
Dich sét Thom nhe | Chua ngot hai hoa Pé hing
10% Dich sét Thom nhe Chua Da hing

Bén canh d6 tai mat d6 ching giéng bang 10’CFU/ml ta
thdy sdn phdm c6 trang théi dich sét, mui thom nhe, vi
chua ngot hai hoa va cé mau d6 héng hap dan.

4.2. Anh huéng ctia ndng dé chat khé cta dich 1én men
t6i chat lugng san pham

Bang 3. Anh hudng cla ndng do chat khd cta dich 1én men t6i chét lugng
san pham

Néng dd I % =T Trang thai
chit khé (%) Che thing b khio wht | san phim
pH Nong dé chat| Mat do te
khé (Bx) (%) | bao trong san
pham
(CFU/ml)
7 4.38 3 7.4%107 Dang long.
@ 3,96 4 2,5+10° Dang sét.
1 4.02 7.5 B.6%10% Dang sét nhe.
14 4.1 8 1,02*10% | Dang sét nhe.
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Vi néng do chat khd ban dau la 9% sau 24h 1én men
thu dugc pH = 3,96, mat do té bao trong san pham la
2,5.10°CFU/ml vi vay cho trang thai sdn phdm la dang sét.
4.3. Anh huéng clia thoi gian Ién men t6i chat lugng san
pham

Bang 4. Anh huding clia thoi gian 1én men tdi chét luong san pham

5.KET LUAN

Sau khi nghién cdu khao sat qud trinh 1én men nudc
uéng ct Dén do probiotic trén hai chiing giéng L.Casei va
L.Plantarum thi thdy rdng & cahiing L.Casei hoat dong tot
hon, cho san phdm lén men t6t hon.

- Thoi gian 1én men: 24h

I = : T A A tA& b3 A 9
Thisi | Nong g chdt |pH sau| Mgt 6 té bio - Mat d6 té bao sau Ién men 10° CFU/ml
| gian | khésaulén | Ién | trong sin phim Trgng thii sin phim - pH lén men khOéng: 3,5-4,5
| (giér) | men (Bx) (%) | men (CFU/ml) | PPN A 1A . 0
{0 e U O | 1o ol S _ _ — - Nhiét do |én men: 42°C
| Dang long do lwong acid lactic sinh ra chira di dé gidp
0 C} 5.76 Lasl0t |
|pectin tao gel.
_ !Duug long do lwong acid lactic sinh ra chua di dé gitp
4 8§ 5.34 9.1=10°
|pectin tao gel.
| Dang sét nhe do lwong acid lactic sinh ra méi chi da dé N a 2
12 5 482 985107 5 e fo g e e l TAI LIEU THAM KHAO
|gitip pectin hinh thinh gel. N . 5 " L. L
. | Dang sét do lweng acid lactic sinh ra mai chi di dé gitip [1] Nguyen H0a| Phu’Gng, 2010. Thlf ngh/.em tao thlf( Uong pIObIOtI( t d./Ch
18 4 4 75010 Anvi T 3 i 3
pci i i g malt. Ludn van thac si, truong Dai hoc Bach khoa TPHCM.
@ i s | awie Dang st, khing bi tich nwie khi d& mét thid gian [2]. L& Ha Van Thu, 2008. Thit nghiém tgo thtic udng lén men lactic tir ggo liic.
5 ' " do lirgng acid lactie sinh ra dii € giip pectin tao gel. Ludn van thac sT trudng Dai hoc Bach khoa TP.HCM.

Sau 24h 1&n men néng d6 chat khd clda sdn phdm dat
4% va pH sau 1én men = 3,96 bén canh d6 mat do té bao
clia sdn pham bang 2,5.10°CFU/ml cho ra san phdm dang
sét, khong bi tach nudc khi dé mot thai gian do lugng acid
lactic sinh ra d0 dé giup pectin tao gel. Ta khong chon thoi
gian 1én men I6n hon 24h vi sé anh hudng dén hiéu suat
kinh té.

4.4. Anh huéng ctia thoi gian 1én men dén pH

Thin gia

Ién men (gidr)

-L.Casei —L.Plantarum

Hinh 1. Anh hung clia thai gian [én men dén pH

Tai thoi diém ban dau pH cta 2 ching bang nhau va
bing 5,76 sau 4h Ién men néng d6 pH cla chang L.Casei
gidm nhiéu hon so véi chang L.Plantarum, sau 12h 1én men
nong do pH clia ching L.Casei bang 4,2 va nhoé hon so vai
pH clia ching L.Plantarum. Két thdc thai gian [én men thu
dugc pH cta ching L.Casei bang 3,96 phu hgp véi pH
mong muén.
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