BONG NGRECLTIIT:

b
A

=

i mol ey

A [wimg e Didmi pi

dén qua trinh 1én men va mau sac
Cla ruou vang cam

Rugu Ciam Ia mét loai rucu dic san cla Viét Nam. Dé€ san xuit ruou
Céam, com sau khi dé chin dugc G véi banh men trong 72 gig, khi com da
ngot mot ludng rugu tring (35- 40% ethanol) duge b6 sung vao va tang trir
khodng 3 thang trudc khi sir dung. Ruou Cim san xuit theo cdng nghé nay
¢6 mau tim nhat, duc va hoi ngot. Vi mong mudn san xudt ra mét san phim
rugu vang lén men hoan toan t gao ¢dm, khéng phai bé sung con va van gitr
dugc huong thom dic trung, céng nghé enzym két hop vdi céng nghé G
banh men truyén théng da dugc tién hanh nghién cuu.

NGUYEN THUY HUONG!, DANG HOA BINH!,
THI LOAN!, VU QUYNH HUONG!

Ursunomiya HITOSHIZ, Isogai ATSUKO? and Iwaca HIROSHIZ,

1.Vign Céng nghigp thuc phim

2. National Research Institute of Brewing, 3-7-1, Kagamiyama. Higashi-Hiroshima, Japan.

Nguyén liéu va phuong

Parameters N1 N2 N3 N4

phap Acetic acid 523 506 436 481

- Gao Cam va banh men ciia Viét . .
Nam. Enzym Neutrase, Termamyl Ciitric acid 149 151 - 234
and Glucoamylase ciia hang Novo Lactic acid 81 8O . 223 113
(Ban Mach) va Koji cia Nhyt Ban. Malic acid 95 97 217 113

- Ching vi sinh vat: Sac. cerevisi- - -
ae Y- 7028, Viét Nam Phosphoric acid 631 587 1951 1366
dutg oo Phap nghién ctu: St | pyruvic acid 64 13 20 -

4 An tr

phong thi nghia - T " | Succinic acid 327 325 646 582

Két qua va thio luan

1. Anh hudng ciia thanh phén
mbi truomg dén sy tao cdn trong ruou
Cém

Dich gao Cém sau khi dam hoéa,
dich héa va dudng héa bing enzim
duoc ly tdm (6.000 vong phiit & 40C
trong 20 phut) 1dy dich trong. Dich
sau ly tam duge chinh vé 20°Bx va
chuéin bj cic moi trudmg ién men.
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Bing 2. Ham lugng axit hit co (ppm)

Mau N1 dich thiy phan khéng bd
sung cao ndm men, N2 bd sung cao
men, N3 bé sung 10% Koji va Na b3
sung 20% com gao. Lén men bing
ching Sac. cerevisiae Y- 7028,

Téc dd 1én men rugu vang Cim
phu thudc vao thanh phin moi
trudmg 1én men. MAu N3 va Ns, duge
b8 sung 10% koji va 20% gao CAm u

béanh men cé6 him lugng CO2 tao
thanh cao hon hin hai miu con lai.
Didu nay c6 thé duge giai thich ring
viéc bé sung koji (hay gao Cdm u
banh men) vao méi trudng lén men
khéng nhimg cung ¢dp thém dudmg
ma cdn bd sung mét hé enzyme nhu
proteaza, peptidaza, amylaza v glu-
coamylaza gitip cho qua trinh thiy
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clia mét s6 chuyén gia trong Nganh, thi
phan rUGU Nngoai trén thi trudng chiém
khoang 30%, rugu n61 chiém 70%.

Trong cac sén phim rugu ngoai, co
I& s0i ddng nhét 14 thi trudng rugu vang.
Hién nay, dong vang chat {vang kiét
duding) dang ¢é tbc d6 tidu thy tang
kha nhanh, nhét 1a & cac thanh phd lan.
Céc déng “vang ngot” daé ucng dang
chuyén vé céc ving qué, tinh ly. Chi
Thuy Uyén — nhan vién Xinh doanh
rugu tai sidu thi Vinaconex cho hidt:
“Phan lén khach hang khi mua rrgu
ngoal van chqn logi vang Bordeaux, vi
sy ndi tleng clia thuong hiéu va gla ca
ctla loai rugu nay. Vang Ba Lat cling cd
kha nhidu ngudi y&u thich va tim mua”.
Mot chai vang ngoai co gid tr 140.000
- 180.000 déng, loai vang Bordeaux
1995 tai sidu thi Big C ¢hi ¢o gi&:
88.000 ddng/chai.

Ruou ngoai manh van c6 mic tng
&n dinh. Céc san pham rugu ngoai, logi
manh thudng ¢ mat tai cac khach san,
quiy bar, noi c6 ddng khach nudc
ngoai va ngudi cé thu nhép cao, trong
khi cac san pham rugu ndi thuéng chi
cd mit & cac quan &n, nha hang binh
dan... Nhidu ngudi tiéu ding do lo sg b
mua phéi hang ¢id, hang nhai nén 16 ra
rat than trong trong khi quy&t dinh chon
mua mot san phdm nugu ngoai. Do cac
loai rugu: Henessy, Remy Martin,
Johny Walker bi lam gid qua nhiéu, nén
hién nay ngum dan Ha N§i rdt e ngai
méi khi mua cac s&n phim nay.

Va rugu gia, rudu nhdi

Trong cac mat hang tiéu ding,
rugu ta mét hang bj 1am gid, fap nhai
nhidu nhat. Vira qua, tal trién 1am "Viét
Nam- 60 nam thanh tyu kinh t&, xa hoi,
Ban 15 chirc 48 gianh mét s6 gian hang
trung bay cdc sdn phdm hang gia,
hang nhai, trong d6 cé rat nhidu san
phdm rugu, bia, nudc gidi khat. Céc
loal rugu gia va that dugc bay bén canh
nhau, gildp ngudi tiéu dung cb thé nhan
biét mdt cach dé dang. .

Lanh dao mat cdng ty san xudt
rugu tai HA N&i bay & véi ching toi:
“Cac cd sd 1am rugu gid clng nhu voi
bach tudc vay, ol chat chd nay, no lai
moc chd khac, that khong bidt dau ma
Iuémg ”, Vidc lam @id, [am nhai rugu
ciing mudn hinh van trang, Cac co quan
chifc nang mac dir 34 rét c6 gang ngan
ch#n nhung ciing chi nhur “d4 ném ao
béo”. Cac co sé lam rugu gié rugu nhai
thuéng khong tap trung, ma phan tan
m&i hé vai chyc thung, dia chi ma,
khéng & rang, khién cac nha quan Iy
knong bigt ddu ma tAn. Cung véi rugu
Ha Noi (loai Lia Mdi, Nép Mdi, ruou
Chanh), vang Thang Long (loai vang

ngot) 1a loai rugu bi lam gid, lam nhai
kh& nhiéu, voi 18n goi “na na” gidng
nhau nhu: vang Thanh Long, vang
Nam Thang Long, vang Bac Théng
Long, vang Thang Long mét ong...
Tham chi da cb 1an, Cong ty CP Théang
Long nhan duge rat nhieu dién thoai
clia cac dai Iy & mién Trung va Tay
Nguyén, hdi vé chuong trinh khuyén
mai “mua 100 thing, tang 10 thing".
Qua didu tra, don vi méi “ta hod" nhan
ra nguyén nhén, mdt co sd lam gid
rugu vang Thang Long bén Gia Lam
thong bao véi cac dai ly cla don vi &
cac tinh mién Trung, Tay Nguyén
“chuong trinh khuyén méi dom” ndy dé
ciu khach. Hau qua Ia “Vang Théng
Long that" d& phai glaa thich di, giai
thich Iai v&i cac dai ly vé sy nham” kia,
réng Cong ty khdng ¢o chuong trinh
khuy&n mai nao nhu vay.

Rugu ngoai gid

Hién nay, loai vang Bordeaux 98
rdt hiém trén thi trudng, ngay ca trén
dat Phap, nhung theo éng Tridu Phong
— chuyan gia rugu vang Cong ty ADT:
“WKhéng hidu sao 4 Viét Nam, ching ta
van co thé dé dang tim dugc mat chal
vang Bordeaux 98, v&i mirc gia chi
khoang 80.000 — 100.000 dong"

Cac loai rvou manh ¢ gia cao, 1
miéng mdi béo bd ddi voi cac co sd sén
xudt rugu gid, rugu nhai. Cac nhan
hidu rugu manh thudng bi lam gia la:
Hennessy, Remus, Cognac,... Viéc ddi
QLTT céc tinh, thanh phd ién tyc phéat

S

hién va xu Iy cac co 3 san xudt rugu
gia, rugu nhai 13 mét don danh manh,
g6p phan tich cyc vao cdng tac phang
chiing hang gid.

Cic Nha quan ly ndi gi

Cung véi thanh phd HB Chi Minh,
Ha Noi 12 noi tap trung nhidu san pham
ruQu gia, rugu nhai. TU dau nam dén
nay, Chi Cyc QLTT Ha Ni da thu giir
hon 5.000 chai nrgu gid, rugu nhéi,
kiém tra xir 1y trén 10 co 56 san xudt,
trén 30 co sd kinh doanh rugu gia, rugu
nhéi.

Theo 6ng Vuong Chi Diing — Phé
Chi Cyc trudng Chi cye QLTT Ha Ngi:
“D& nhan biét san pham rugu gia bing
phuong phap phép ly rdt kho, hon nlra
chi phi giam dinh mét chai rugu gia rét
cao (700.000 déng/1 chai), Gay cing 1a
mét trong nhimg khd khan cla chung
t8i khi mudn dau tranh tai cing véi cc
co 50 san xuat nugu gid”, Chinh vi Iy do
néy, méa hién tai Chi Cuc QLTT mdi tap
trung vao viéc st dyng tem gia déi vai
mat hang ruou ngoai . Ong Diing cling
cho biét: “Hau hét cac van phong dai
dién clia cac nha phan phéi rugu déu
co try s tai thanh phé HS Chi Minh,
néu s lugng rugu gia bi phat hién, bt
giir khéng di Ién, ho cdng khéng man
ma, théi gian thi khdng cha phép chiing
16i cha doi”.

pén nay, hau hét cdc cd sg san
Xuél rugu gia déu tap trung o cac ving
giap danh, finh ly. Chl ydu vén Ia hinh
thire “nhai" nhan hide sdn phdm cla
cdc cong ty rugu ¢d uy tin, Thong
thudng, cdc co & san xuflt niou gia
thuéng cat bé phén dudi tem, rugu gia,
rugu nhai ¢é nhan méac, dia chi khéng
ré rang. Nhigu truémg hgp cac cd sd
8&n xudt con “rit” rugu that trong chai
ra, thay rugu “rdm” vao, nhung nhimg
truting hop ndy khong nhiéu, chd yéu 1a
nhitng foai rnuou cé gia ban rét cao,
thudng ding 1am gua bidu. Vai nhimg
ngudi ¢6 kinh nghiém, thudng phan biét
rugu gia bang cach quan sat nhan, tem
{cdn nguyén ven hay khong), mau séc
rugu, hodc bing cach lac... Riéng cac
loai rugu ngoai that, dung tich gilra cac
chai nuou cing loai rat chudn, “trdm
chai nhu mgt".

Thi truding rugu dang néng fén, cac
nha sén xudt, cic nha phan phdi dang
chudn bi cho mét dip kinh:.doanh Ién.
Song hanh voi nd 1a sy “tra trqn clia
cac loai ruou gid, rugu nhét Pé dam
bao sifc khod, tot nhit ngudi tiéu ding
nén chon cho minh san pham cla cac
nha san xuat, nha phan phdi cd tén
tudi, cé uy tin s& khdng cé nguy co mua
phai hang gié, %
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Parameters NI N3 N3 N4
E : Asp 22 29 39 118
5= = Thr 42 47 69 175
g8 : Ser 25 28 49 111
¥ ) Glu 56 70 95 251
3 Gly 45 58 63 182
0 0““"’““ "; B "w“;s Ala 63 68 101 264
Thai gian {ngay) Cys 11 13 21 50
Hinhi: A thanh phin méi trudng dé -l 38 4 60 119
inhi: Anh hudng ciia thanh phan mei ¢ g dén

téc ¢4 len men Rugu vang Cim Met 22 23 31 62

Ile . 18 20 31 79
TR0 g e : Leu 51 48 79 188
S 1§ 4evrennne-an x_)(r‘xwx_x-rx’x_’_-_.x..é ’I‘yr ]07 120 ]32 ]81
3 }’ P : Phe 92 104 134 22
< 10 4 f ' g-ABA 53 60 84 96
g . Om 28 38 40 57
r Lys 50 51 80 207
I D ¥ e - vt e e+ ey EtOH-NH, 14 16 15 46
0 10 15 NH, 12 13 15 27

s gan o) His 20 2 26 7

Hinh 2: Anh hwdng ciia thanh phin méi trudng dén Trp - - - -
téc 4o lén men Rugu vang Cim Arg 6 51 15 116
.................................................. Pro 4 60 85 174

Bang 3. Ham lugng amino axit (ppm)

phan co chat sét ai trong dich dugc
triét dé hon.

Trong hai méu con lai N1 va N2 &
giai doan dau cla qua trinh lén men
(tr ngay thi 2 dén ngay thir 4) mau
duge b8 sung 0,1% dich chiét nim
men ¢4 ham lugng CO2 tao thanh cao
hon méu khéng bé sung. Tuy nhién,
& nhimg ngay sau cda qué trinh 1én

men, lwong COz2 tao thanh & hai mau
13 nhu nhau. Diéu d6 c6 nghia 13, viéc
b3 sung 0,1% cao ndm men khong
anh hudng dén qua trinh 1én men
cn.

2. Anh huong cia thanh phén méi
truomg dén ham luong con trong
rugu C4m

Két qua & hirth 2 cho thdy, thanh

phan méi trudmg cung énh huimg
den t6c d6 1én men cdn va ham lugng
con trong rugu. Hai: mau N3 va Na,
duge b sung 10%. Kop va 20% gao
C4&m 4 'banh mén 6 toc 36 1én men
nhanh hon va ham lm;mg cdn tao
thanh cao hon hai mau con lai.

3. Anh hudng ciia thinh ph.ﬁn méi
truémg dén chdt luong sin phim

Nu1. control; N2. b6 sung YE; Na. bé

Bang |: Chit lugng rugu Cdm sau lén men | sung 10% Koji; ) ,
Cdc thong s6 N1 N2 N3 N4 N;I‘;?ef‘;'{gé“ /"’Ga°2 o Banh
men, 6 1én men
Sak.e.meter - 5.0 - 5-0 14 16.6 ‘ 4, Xé(‘ d_jﬂh phé.’héjp Phl_l Cl}a SaJC
Acidity 25 24. 33 29 | 6 anthocyanin pigment trong gao
(ml NaOH 0.1N/ 10ml) ’ Cim. )
Amino acidity 0.8 0.9 1.1 21 Phé hap Phucca}’w ;é'c t?’i fu}th;-
cyanin trong gao Cdm duoc do & cac
ml NaOH 0.1N/ 10 ml) l budc séng khac nhau: 350; 400; 450;
Ethanol content (% v/v) 10.4 10.7 14.8 164 | 500; 550; 600 va 650 nm. Hinh 3 cho
PH 45 46 45 47 | * thdy phé hap phu clia sic t5 antho-
Tsoamy! alcohol (ppm)_ 165.7 | 1827 | 3227 | 2454 cyanin trong gao Cam ¢6 gié trj cao
Ethylacetate (ppm) 218 237 682 901 nhit & buéc séng tr 400nm dén
Y PP - - - —] 500nm. Vi vay, sic t& anthocyanin
Isoamylacetate (ppm) 3.0 33 8.5 14.3 clia mdu thi nghiém sé duge do &
Ethy! caproate (ppm) 0.6 - - 0.8 | butcsong 420 nm va 520 nm,
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350 450 550 650 750
Burdc séng {nm)

Hinh 3: Phé hdp phy cia sic té anthocyamin
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Hinh 4: Anh hudng cia thanh phin mai trudng dén
miu cia Rugu Cim & 420 nm
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Hinh 5; Anh hudng cda thanh phin méi trugng dén
mau cia gao Cém & 520 nm
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Hinh 7: Anh hudng cia pH
dén phé hip phy clia miu 46 gao Cim

—o—pH 3.0
—4— pH 5.0

—s—pH 4.0
—X—pH 6.0

5. Anh hudng cta thanh phdn méi truomg dén méu antho-
cyanin trong qud trinh lén men

Maéu ctia gao Cdm dugc do & hai bude séng 420nm va 520nm
truée va trong qud trinh 1én men. Phé hip phu cia dich 1én men &
¢ hai buéc song 420nm va 520 nm gidm 1én tuc trong nhimg ngay
ddu cda qué trinh 1én men, tuong g véi sy gidm pH ciia méi
trudng. dic biét 12 hai mau N3 va N4 phé hdp phu gidm manh hon
nhidu so véi hai mAu con lai. Phé hidp phu & A 420nm ludn cac hon
phé hdp phu & A 520 nm.

6. Nghién ctru dnh hudng cia pH dén miu sic cia gao Cam
trong qud trinh 1én men

Thu nhin méu 46 efia gao Cim va cb dic bing thiét bj cd chan
khong. Di¢u chinh pH ctia dich chiét dén cac gia tri: 3.0; 3.5; 4.0;
42;44;4.6;4.8;5.0; 5.5 va 6.0. Giit 0 nhiét 40 phong qua dém. Phé
hdp phu cia sic t8 d6 dugc xdc dinh & bubc séng 420nm va
520nm.

Hinh 6 va 7 cho thiy pH c6 anh huéng dén miu cda gao Cim.
O pH thép, sic t8 anthocyanin c6 mu &6 va thay déi sang d hoi
nau theo sy ting cta pH. O pH 3.0 séc t6 anthocyanin ¢6 miu d6
va phhé hdp phu ciia miu 3 dat gid tri cao nhit & buge séng tix
510 ~ 520nm. Sy thay déi v& miu clia anthocyanin trong dich 1én
men ¢6 thé gidi thich 12 do sy thay d6i pH méi truong. Miu ¢6 b
sung koji (hay banh men) bén canh sy gidm méu dé ciia antho-
cyanin do su gidm pH, mdt nguyén nhan khac ¢6 thé giai thich cho
sit gidm mau nhanh chéng 1a do trong koji va com 1 banh men c6
chita mdt s6 enzym con dang hoat dong. Su gidm méu dé c6 thé
12 két qud tac dong clia enzym glucosidase. Theo Ueda v cong sy
(1994) hai anthocyanin dugc tich tir gao 46 thude nhom cyanidine
3-glucoside (chiém 55.8 %) v peonidine -3-glucoside (chiém
16.4%). Dudi &nh huémg ciia emzym glucosidase, méi lién két gitta
phén i glucose va cyanidine cing nhu gifta phan 4t glucose va
peonidine bi ghé hiy. Két qua 14 méu dd cda ruou bi giam xuénég.

Thanh phén ciia méi tnrémg ¥n men khong chi nh hudng dén
tdc d 1én men, ham luong cdn trong rugu ma con anh hudng dén
huong thom va miu sic ciia rugu thanh phim sau ndy. M6i
trudmg lén men ¢6 bé sung Koji hodc gao C4m 1 banh men da thic
ddy tdc d6 lén men nhanh hon, ham lugng cén trong rugu thanh
phdm cao hon va ham luqng mbt s6 chit thom (Ethylacetate, Ethyl
caproate ) cao hon. Viée b6 sung dinh duéng nito (yeast extract)
vio méi trudng lén men 1a khong cin thiét.

Su gidm méu d4 ciia gao CAm trong 1én men 14 do sy gidm pH,
do hoat dfng clia enzym glucosidase ¢6 mat trong koji va gao
Cam i banh men. Tuy nhién, dé c6 mot két luan r6 rang hon vé
nguyén nhin céia sy gidm mau cda ruou Cim, cn phai nghién
ctu thém. <



	

