156 Hoi nghj KHOA HOC VA CONG NGHE 2007

NGHIEN CU'U CHE BIEN MQT SO LOAI PHOMAI SUA

Lé& Chién Phuong, V6 Thanh Trang
Phong Céng nghé bién déi sinh hoc, Vién Sinh hoc Nhiét doi

MO PAU

Stra 12 mét trong nhitng loai thuc phdm dugce quan tAm nhxeu nhét. Sira dugc coi la
loai thuc phdm hoan hao, 12 mdt hdn hop cac chét dinh dudmg gbm protein: 3.9%, lipid:
4.4%, glucid: 4.8%, khoang 0.2%, vitamin A, B, D..

Phomai & mdt trong nhimg loai thuc phdm tir sira ¢d xua nhit ctia nhéan loai. Sau
khi thudn hoa dugc cac loai thi ¢6 vi nhw ngua, triu, bo, clry, lac da... nguoi tién su

kham phé ra sita dong tir sira tuoi. Vao thoi ky 46 da moi, nguoi ta gilr stta dong non
sau khi tidu thu, dé c6 thé bao quan né sudt mua: D6 1a ngudn gbe ciia phomai.

Phomai 12 mot loai thuc phdm ngon va giau chét dinh dudmg, 100g phomai Roquefort
cung cip 368 Kcal. Luong protid ctia phomai hon hén sira twoi va thit: Phomai Roquefort
chira 21.5% protid, Camembert 17.5%, Cheddar 25%, vitamin A dat dén 1240 IU &
Roquefort va 1310 IU & Cheddar (sita tuoi rét it va thit heo hoan toan khdng c6). Ngoai ra,
ham luong vitamin By, B;, PP & phomai cling rat déng ké, dac biét trong phomai hau nhu
khong con dudmg lactose nén d& tiéu hoa dbi vdi nhimg ngudi khdng udng duge sira tuoi do
dudng tiéu hda khong cd enzym lactase.

VAT LIEU VA PHUONG PHAP
Vit liéu
1. Sira tuoi

Sita tuoi dugc mua tr cic tram trung chuyén sita
2. Enzym renain thu tir da mii khé cla bao tir bé sira

3. Cac ching vi sinh vit

* Vi khuin (VK) lactic phan 1ap tir bao tir bé sira

* Vi khuén propionic phan 1ap tir phomai thuong phim va bao tir bé sita

* Méc xanh Penicillium roqueforti sp. Phéan 1ap tr phomai Roquefort

* Moc trang Penicillium cammemberti sp. Phan 1ap tir phomai Cammembert
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4. Méi trudomg

MBSi trudng ca chua (Ny) dé nudi cdy VK lactic
Mbi truong PGA dé nudi cdy ndm méc

Mbi trudng P6 d¢é nudi ciy VK propionic

Phuong phap
1. Phin lap cac ching VSV

»  Phan lap vi khuén lactic: Djch bao tir bé sita pha loang cay 1€n moi trudng thach N,
trong dia petri. U & nhiét d6 phong 24 gi. Chon céc khuan lac tao vong tan CaCOs
trén mdi truong, nhudm tiéu ban, quan sat hinh dang té bao dudi kinh hién vi, chon
loc so bd. Ciy chuyén dén khi thu dugc ching vi khuan thudn khiét.

» Phinlap vi khuém propionic: Tién hanh phan l4p tuong tu nhung trén méi truong P6.

» Phan l4p méc xanh P. roqueforti sp. (MxR): Phén 1dp trén méi truong PGA. Quan
sat dai thé; lam tiéu ban phong 4m quan sat bao tir nAm méc.

»  Phén l8p mdc tring P.camemberti sp. (MtCa): Twong tu phan l4p mébc xanh.

[ ]

. Quy trinh ché bién 3 loai phomai

Kiéu Roquefort: Vi khudn lactic + moc xanh P. roqueforti sp. (MxR)
Kiéu Camembert: Vi khudn lactic + méc trdng P. camemberti sp. (MtCa)
- Kiéu déo hodc cimg: Vi khudn lactic + vi khudn propionic

Rennet
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3. Phan tich sinh hoéa

. Pinh tinh acid lactic theo phuong phéap thude thir Ufermen

. Binh luong acid lactic theo phuong phap chudn d6 Therner

. Dinh tinh acid propionic véi cbn va H,SO,

. Binh lugng acid propionic theo phuong phap chuan d6 Therner
. Xac dinh dam tong theo phuong phap Macro - Kjieldahl
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. Xac dinh dam formol theo phuong phép dung formol tdc dung nhém NH;
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. Xac dinh dam amoniac theo phuong phap dung Mg(OH);
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. Xac dinh lipid tdng theo phuong phap Folch
3.9. X4c dinh chi sé peroxide theo phuong phap chuin d¢ iod

3.10. Xac dinh dudng téng theo phuong phap phan tmg mau véi thude thir hitu co va
HQSO4 déC

3.11. Xdc dinh dudng khu theo phuong phap khir Kaliferixianua thanh Kaliferoxianua
KET QUA VA THAO LUAN

1. Két qua phan l4p cdc chiing vi sinh vit
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VK lactic phén lap tw VK propionic phan l3p twr
da mui khé ctia bao ti bé siva (CKC) phomai thwong phim
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Mé‘c xanh P.roqueforti phan 1ap Méc tring P.camemberti phan lap
tlr phomai thwong pham tl phomai thwong phim
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2. San pham phomai
San pham 1
Mau sac: Mau trang, ¢é van xanh ciia moc xanh

MxR

Cau trac: Mém, min, hoi nhio

* Mui: Thom, ndng

Vi: Béo, mén, khong bj déng

San phdm 2

Mau séc: Tring bong ctia mbe tring MtCa
Cau triic: Khéng min, x6p

Mui: Thom, chua

Vi: Hoi chua
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San phdm 3
Mau sic: Trang nga
Cau trac: Rat min, déo, mém
Mui: Thom, chua
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Vi: Chua nhiéu, hoi ding, béo.

3. Két qua phén tich chi tiéu dinh dudng ciia san phim

e

| Chitiéu San phdm 1 San phdm 2 San phdm 3
Bam tdng 2.649% 3.216% 3.957%

| Bam fomol 2.392% 2.66% 2.198%

| Bam amoniac 0.23% 0.1386% 0.273%

| Budng tdng 0.059% 0.257% 0.624%

| Budng khey 0.01289% 0.15% 0.605%

| Béo 7.7% 6.33% 9.57%

LChi s4 peroxyde 0.9 2.2 1.468
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O san phim 1 (voi mbc xanh kiéu
Roquefort), co chét protein dugc thuy phén
manh nhét (ty _1¢ Nfomo/N1s (%) =
2.392/2.649 = 0.9 > 0.5). Luong dam hu con

Ham Iwong dam cia 3 san phdm

trong khoang cho phép (Nass/Neomat (%) = | & 1 | [aeamtg ]

0.23/2.39 = 0.096 << 0.5). - 2 Fi D g }:Dam oma !
O sin phim 2 (véi mbc tréng, kitu | 2 E |0 Bam amorkacy

Camembert), co chat dugc thuy phén kha 2 N I

manh (ty 1é Ntormot/NTs (%) = 2.66/3.216 = San San San

0.827 > 0.5), lu'qng dam hu it (NNH3/Nformol phdm 1 phdm 2 phdm 3

(%) =0.138/2.66 = 0.05 << 0.5). San phim

G san phém 3 (Streptococcus lactis sp.
va Propionibacterium sp., kiéu déo va clmg),
co chét dugce thiy phan manh, nhung yéu nhit
rong 3 san phdm (t¥ 1& Nimo/N1s (%) = 2.198/3.957 = 0.555), luong dam hu it
(NNu3/Neomot (%) = 0.273/2.198 = 0.124 << 0.5).

Po thi 1: Ham lrgng dam cua
3 san pham

D6 thi 2: Ham lugng duwrong ciia 3 san phim

]
Ham lugmg Gwomg cia 3 san pha 3 a ; 4 : 5 )
m lrgmg dwémg cua 3 san phim O cd 3 san pham, lugng dudng tong va
T = — dudng khir déu con rat it (déu < 00624%
ggz = va 0.605% tuong tmg) so vdi lugng dudng
2ol U | oeans|  lACtose cO trong sita tuoi khoang 5.0%
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Sin phdm
Do thi 3: Ham hrgng béo ciia 3 san pham DG4 thi 4: Chi s6 peroxyde ciia 3 san phfim
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San phim 1 " San phim 2 Sin phim 3 . San phim 1 A $4n phdm 2 San phdm 3
San phim | Sin phim

Ham lugng béo trong ca 3 san phdm déu cao hon sira twoi (tr 6.33% - 9.57% so V6
khoang 4.5% tuong tmg) Chi sé peroxyde déu & mirc cho phép (<5.0 dom vi)
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KET LUAN

»  Cac chung vi sinh vt (Streptococcus lactis sp., Propionibacterium Sp., P.roqueforti sp.
P.camemberti sp.) can cho qua trinh 1&n men ché bién 3 san phim phomai da duoc’
phén 18p tir bao tir bé sita va phomai thuong phim.

« Quy trinh ché bién 3 san phim phomai va cic san phim phomai tuong img kém
theo da duogc trinh bay.

»  Céc chi ti€u dinh dudng cla san phim da duoc phan tich va déu ndm trong gidi han
cho phép va mot sé dic diém cam quan cia san pham da dugce ghi nhéan.
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SUMMARY
The production of cheeses

Le Chien Phuong, Vo Thanh Trang
Institute of tropical Biology

. Cheese making can be described as the process of removing water, lactose and
some minerals from milk to produce a concentrate of milk fat and protein. This paper
introduces some materials for the production of cheeses, include the microorganisms,
enzyme rennet... required for milk casein fermentation, Simultaneously, the cheese
making processes was recommended and there are three products which are made
Successfully.
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