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DAT VAN OE

Trong thuc tidn san xust va ddi s6ng, ngudi ta da phat hién ra nhidu vi sinh vat cé kha nang tac mui
huong. Nhdm vi sinh vat nay da dude ing dung trong céng nghé sinh hoc d& tao ra nhitng san phm phuc
vu ddi séng. Tuy nhién, viéc nghién clru mét cach co hé thdng cac vi sinh vat cb kha n&ng tao ra cac mui
huong van chura dugc quan tam. Day 1a mot dé tal thude nhém dé tal cg ban nham thu thap va tim hidu
cac chiing vi sinh vat tao hugng ma budc déu 1a nghién clu cac vi khudn tao huong trong nudc mam va
cac loai mam 3n, va cac nhém vi khudn lactic trong yaourt, 1a cac nhém vi khudn it dude nghién cltu.

Nudc mam: la thuc phdm va la gia vi rat giau dinh du@ng chira kha déy dl cac amino acid khéng thay
thé, c6 vi thom ngon, mang tinh dan téc va khéng thé thi€u trong nhitng bifa an gia dinh cla ngudi Viét
Nam va Chau A néi chung. Ngay nay, riudc mam duge wa chudng & nhiu nol trén thé gidi.

Cho d&n ngay nay da ¢ nhidu nghién ciu vé nudc mim da dugc khdo sat, mét trong nhimg két qua 1a
da dua dén mot phuong phap san xuat nudc mam cal tién mdi ngdn ngay (15-30 ngay) ma da dugc ap
dung réng ral bén canh phudng phap truyén théng cén dén 8 - 12 thang cho su thly phan ca. §6 la mét
thanh qua rat thiét thuc.

Tuy phuong phéap ci tidn mdi ¢ thé nit ngén dudc thdi gian chugp chin ca va tang higu suat san xuat,
nhung lai c6 han ché vé& mii huong so vdi nudc mam truyén thdng. Vi thé ma ngudi ta hién nay chd yéu
vAn ch& bign nubc mam theo phudng phap 8 truyén rit t6n thai gian. Do vay ma viéc nghién cifu kha
ning tao huong clia vi sinh vat trd nén rét quan trong, 48 vira gia ting hiéu qua kinh té, lai vira tao dugc
mii huong trong cal tién nude mam ngén ngay.

Céc loai mam In: mém &n Ia cac loai thuc ph3m ¢6 tinh truyén théng dudc nhiéu ngudi va thich, ma
cho dén nay van chua c6 mét thuc phdm nao c6 thé thay thé khiu vi clia nd. Ché bién cac loai mam an tuf
ca va mudi 1a mot nghd truyén thdng, hdu hét duge san xuét trén quy mé nhd, theo nhu cau cda ting
viing, timg dia phuong, chii y&u dua trén_kinh nghiém Ia chinh. Viéc nghién ciu hé vi sinh vat trong mam
#n, tac nhan tao nén hudng vi, chua dudc quan tam.

Yaourt: Trong s&n xudt sifa chua, d8 c6 mdt san phdm thom ngon, c6 huong vi dac trung thi phal cé
céc gidng tao ra nhing huong vi tiéu biéu. Tuy nhién, hé vi khun trong 1&n men sifa chua, tao nén hudng
vi iu' nhién cla yaourt, chua dugc nghién cifu mot cach ddy da.

VAT LIEU VA PHUONG PHAP
Vatligu

Chiing 18l tién hanh nghién ciru hé vi khuén tir

- Vang mudi ndi trén bé mat cha 16 thiy phan ca com da dudc thu nhén & ca sd 4 - Xi nghiép nudc
mé&m Lién Thanh TP. H8 Chi Mirh.

- Mét s& loai mam thdng dung trén thi trudng.

- M6t 86 méu yaourt trén thj trudng TPHCM.
Phudng phap

Cac phuong phap duge st dung trong nghién
clu nay:

- Phuong phap phén lap sd bd

- Phudng phap phan lap thudn khiét

- Phuong phap khao sat dac dlém cia t€ bao vi
khudn phén lap duge: Kha nang di ddng, nhudém
don, nhudm Gram, kha nang tao bao ti, khao sat
cac dac diém nudl cdy, cac dic dlém sinh iy sinh
hda.

- Phuong phap ly trich hudng do vi khuan tao
ra.

Hinh 1. Lép véng vi khuan tao hudng vi @ nudc mam
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KET QUA NGHIEN CUU

Tir nhimg khao sat vé cac dac didm nudl cdy, t& bao, khugn lac, sinh Iy va sinh héa clia cac ching vi
khuan nghién clfu, va dya vao khda phan foai clia Bergey, ching téi da thu dugc cac két qua sau:

Khio sat h# vi khudn hidu khi chju min tir |dp vang mudi ndi trén b8 mit clia 156 thiy phan céa
com lam nudc mam: da phan 1ap va dinh danh dugc 2 chiing vi khudn sau:

Ching 1: Loal Staphylococcus intermedius
Gidng Staphylococcus
Ho Micrococcaceae

Vi khuén Staphylococcus intermedius dong vai trd quan trong trong sy tao huang do tao nhiéu acid bay
hoi.

Ching 2: ~ Loai Vibrio costicola
Gidng Vibrio
Ho Vibrionacease

Loai Vibrio costicola thudng cé treng nudc bidn 14 mbi trudng s8ng clla ca cam, chua duge ghi nhan
trong cac nghién clru vé vi sinh vt tr nuéc mém.

Khao séat va dinh danh hé vi khufn chju min treng mét s8 loai mém #&n: tir ngudn phan lap la cac
loai mém:

- M#m tdm chua thanh phdm
- M4m s3c chua thanh phim
- M&m I6c chifa thanh phdm
- MAm sac thanh phdm
- M&m thal thanh phdm
- MAm Prahok (Campuchia)
Chiing 161 phan 1ap duge céc loai vi sinh vat sau:
h"’- Bacillus fichenformis it mam tém chua thanh phdm, mam sac chua thanh pham va mam sic thanh
pham.
- Bacillus pasteurii tit mam iéc chua thanh phdm, m&m sac thanh pham.
- Bacillus sphaericus tif m3m s#c thanh phdm, mém Prahok
- Bacillus megaterium tir mam Prahok
- Bacilius firmus t& m&m Prahok
T4t i cac loal trén déu thudc giéng Bacillus.
- Micrococcus luteus tit m3m Prahok, thudce gifng Micrococcus

Khao sat hé vi khudn sinh huong thudc nhém vi khugn sinh acid lactic trong yaourt: tif cac méu
yaourt, chung téi phan lap dudc 3 loai vi khudn lactic: Streptococcus thermophylus, lactobacterium
acidophylum, va Lactobacillus delbrueckibulgaricus. Ly trich hudng do vi khudn tao ra bang phuang phép
I6i cudn hai nudc cé sy hd trg clia vi séng, hiéu sust huang thu duge & cac chiing khac nhau tir 0,25% -
0,79%. Dinh tinh dugc mui huong do nhom vi khudn nay tao ra thudc nhém diacetyl.

KET LUAN

Tir nghién cit nudc mém, mim #n va yaourt, thu duge két qua:

- Tir nudc mAm: Phan lap va dinh danh dudc 2 loai vi khuin: Staphylococcus intermedius va Vibrio
costicola.

- Tir c4c loai mém #&n: Phan 1ap va dinh danh dugc 5 lodi vi khudn thudc giéng Baciflus va 1 loai thude
gidng Micrococeous.

- T yaourt: phan idp dugc 3 loai vi khudn lactic: Streptococcus thermophylus, lactobactenium
acidophylum, va Lactobacillus delbrueckibulgaricus. Cé nhiing nghién cifu so bé vé mii huong trong
yaourt.
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SUMMARY
COLLECTION OF FLAVOR PRODUCING MICROORGANISMS

Le T. Thanh Loan, Le Thi My Phuoc, Pham Thanh Ho
University of Natural Sciences, YNU, HCM

We have collected and studied microorganism strains that are able to produce flavors. Primary studies have been
focused on flavor producing strains in fish sauces (nuoc mam), fish pastes (mam), and lactic bacteria in yougurt. The
results that have been archieved include:

- Isolation and characterization of two flavor producing species from fish sauces: Staphylococcus intermedius
and Vibrio costicola.

« Isolation and characterization of Micrecoccus vuteus and five Bacillus specics from fish pastes (mam).

- Isolation and characterization of three species from yougurt: Streptococcus thermophillus, Lactobacillus
delbrueckibulgaricus, and Lactobaberium acidophilum.

Subsequent investigations will be concentrated on:

- Extraction of flavors produced by the above microorganisms.

- Analyzation of collected flavors by gas chromatography.

- Isolation and characterization of flavor producing microorganisms from fruits.





