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NGHIEN ClTU CHE BIEN MOT SO LOAI PHOMAI S C A 

Le Chien Phuong, Vo Thanh Trang ^ 
Phong Cong nghe biin ddi sinh hoc, Vien Sinh hoc Nhiet dai 

MO DAU 

Sira la mdt frong nhiing loai thuc pham dugc quan tam nhieu nhat. Siia dugc coi la 
loai thuc phim hoan hao, la mdt hon hgp cac chat dinh dudng gdm protein: 3.9%, lipid: 
4.4%, glucid: 4.8%, khoang 0.2%, vitamin A, B, D... 

Phomai la mdt trong nhimg loai thuc pham tir sira cd xua nhat cua nhan loai. Sau 
khi thuan hda dugc cac loai thii cd vii nhu ngua, frau, bd, cuu, lac da... ngudi tien sir 
kham pha ra siia ddng tir sira tuoi. Vao thdi ky dd da mdi, ngudi ta giir sira ddng non 
sau khi tieu thu, de cd the bao quan nd sudt miia: Dd la ngudn gdc ciia phomai. 

Phomai la mdt loai thuc phim ngon va giau chit dinh dudng. lOOg phomai Roquefort 
cung cap 368 Kcal. Lugng protid cua phomai hon hin sira tuoi va thit: Phomai Roquefort 
chira 21.5% protid, Camembert 17.5%, Cheddar 25%, vitamm A dat din 1240 IU d 
Roquefort va 1310 IU d Cheddar (sira tuoi rat it va thit heo hoan toan khdng cd). Ngoai ra, 
ham lugng vitamin Bi, B2, PP d phomai cung rat dang ke, dac biet frong phomai hau nhu 
khdng cdn dudng lactose nen de tieu hda ddi vdi nhimg ngudi khdng udng dugc siia tuoi do 
dudng tieu hda khdng cd enzym lactase. 

VAT LIEU VA FHirONG PHAP 

Vat lieu 

1. Sira tiroi 
Sira tuoi dugc mua tir cac fram tnmg chuyen sira 

2. Enzyra rennin thu tir da mui khe ciia bao tir be sira 
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3. Cac chiing vi sinh vat 
* Vi khuan (VK) lactic phan lap tir bao tir be sira 
* Vi khuan propionic phan lap tir phomai thuong pham va bao tir be sira 
* Mdc xanh Penicillium roqueforti sp. Phan lap tir phomai Roquefort 
* Mdc trang Penicillium cammemberti sp. Phan lap tir phomai Cammembert 
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4. Moi trudng 
Mdi trudng ca chua (N2) de nudi ciy VK lactic 
Mdi trudng PGA de nudi cay nam moc 
Mdi trudng P6 de nudi cay VK propionic 

Phuong phap 

1. Phan lap cac chiing VSV 

• Phan lap vi khuan lactic: Dich bao tir be sira pha loang ciy len mdi trudng thach N2 
trong dia petri. U d nhiet do phdng 24 gid. Chgn cac khuin lac tao vdng tan CaCOs 
tren mdi trudng, nhudm tieu ban, quan sat hinh dang te bao dudi kinh hien vi, chgn 
Igc so bd. Cay chuyen den khi thu dugc chimg vi khuan thuan khiet. 

• Phan lap vi khuan propionic: Tien hanh phan lap tuong tu nhimg fren mdi trudng P6. 
• Phan lap mdc xanh P.roqueforti sp. (MxR): Phan lap tren mdi trudng PGA. Quan 

sat dai the; lam tieu ban phdng am quan sat bao tir nam mdc. 
• Phan lap mdc trang P.camemberti sp. (MtCa): Tuong tu phan lap mdc xanh. 

2. Quy trinh che bien 3 loai phomai 

'• Kilu Roquefort: Vi khudn lactic + mdc xanh P. roqueforti sp. (MxR) 
• Kilu Camembert: Vi khudn lactic + moc trdng P. camemberti sp. (MtCa) 
• Kilu deo hoac ctfrig: Vi khudn lactic + vi khudn propionic 
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3. Phan tich sinh hoa 

3.1. Dinh tinh acid lactic theo phuong phap thudc thir Ufermen 
3.2. Dinh lugng acid lactic theo phuong phap chuan do Themer 
3.3. Dinh tinh acid propionic vdi cdn va H2SO4 
3.4. Dinh lugng acid propionic theo phuong phap chuan do Themer ., 
3.5. Xac dinh dam tdng theo phuong phap Macro - Kjieldahl 

3.6. Xac dinh dam formol theo phuong phap dimg formol tac dung nhdm NH2 

3.7. Xac dinh dam amoniac theo phuong phap dimg Mg(0H)2 

3.8. Xac dinh lipid tdng theo phuong phap Folch 

3.9. Xac dinh chi sd peroxide theo phuong phap chuan do iod 

3.10. Xac dinh dudng tdng theo phuong phap phan ung mau vdi thudc thir hiiu co va 
H2S04dac 

3.11. Xac dinh dudng khir theo phuong phap khir Kaliferixianua thanh Kaliferoxianua 

KET QUA VA THAO LUAN 

\. Ket qua phan lap cac chiing vi sinh vat 
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VK propionic phan lap tiF 
phomai thu-cng p i i lm 

Moc xanh P.roqueforti phan lap 
tii' phomai thu'ang phim 

Mdc t r ing P.camemberti phan l|p 
tip phomai thu'ang ph im 
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2. San pham phomai 
Sdn phdm 1 

Mau sac: Mau trang, co van xanh cua moc xanh 
MxR 
Cau true: Mem, min, hai nhao 
Mui: Tham, nong 
Vj: Beo, man, khong bi ding 

San phdm 2 
Mau sic: Tring bong ciia moc tring MtCa 
Cau tnic: Khong mjn, xop 
Miii: Tham, chua 
Vj: Hai chua 

San phdm 3 
Mau sac: Trang nga 
Cau true: Rat mjn, deo, mem 
Mill: Thom, chua 
Vi: Chua nhieu, hai dang, beo. 

3. Ket qua phan tich chi tieu dinh duong ciia san pham 

Chi tieu 

_B?m tinq 

A^m formol 

_Oim amoniac 

-Sifi'ng t6ng 

-Birtyng l(hi> 
_86o 

-Chî sd peroxyde 

San pham 1 

2.649% 

2.392% 

0.23% 

0.059% 

0.01289% 

7.7% 

0.9 

San phim 2 

3.216% 

2.66% 

0.1386% 

0.257% 

0.15% 

6.33% 

2.2 

San phim 3 

3.957% 

2.198% 

0.273% 

0.624% 

0.605% 

9.57% 

1.468 



160 HQi nqhj KHOA HpC VA CPNG NGHg 2007 ; 

Ham lu'gng dam cua 3 san phim 
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0 san pham 1 (vdi mdc xanh kieu 
Roquefort), co chat protein dugc thiiy phan 
manh nhit (ty le Nformoi/NTs (%) = 
2.392/2.649 = 0.9 > 0.5). Lugng dam hu cdn 
trong khoang cho phep (NNHs/Nfonnoi (%) == 
0.23/2.39 = 0.096 « 0.5). 

6 san phim 2 (vdi mdc fring, kieu 
Camembert), co chat dugc thiiy phan kha 
manh (ty leNfonnoi/NTs (%) = 2.66/3.216 = 
0.827 > 0.5), lugng dam hu it (NKHs/Nformoi 
(%) = 0.138/2.66 = 0.05 « 0.5). 

d san pham 3 {Streptococcus lactis sp. 
va Propionibacterium sp., kieu deo va cung), 
CO chit dugc thuy phan manh, nhung yeu nhat 
trong 3 san phim (ty le Nformoi/N-re (%) = 2.198/3.957 = 0.555), lugng dam hu it 
(NNiD/Nforrroi (%) = 0.273/2.198 = 0.124 « 0.5). 
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d ca 3 san pham, lugng dudng tdng va 
dudng khir deu cdn rat it (deu < 00624% 
va 0.605% tuong img) so vdi lugng dudng 
lactose cd trong sira tuoi khoang 5.0% 

Do thi 3: Ham lutmg beo ciia 3 san pham 
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Do thi 4: Chi so peroxyde ciia 3 san pham 
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Chi s6 peroxyde cua 3 siin phim 

pi 
Sin phim 1 
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Sin phim 2 

Sin phim 

San phim 3 

Ham lugng beo trong ca 3 san pham deu cao hon siia tuoi (tir 6.33% - 9.57%, so v6ij 
khoang 4.5% tuong ung) Chi sd peroxyde deu d muc cho phep (<5.0 don vi) 
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KET LUAN 

• Cac chimg vi sinh vat (Streptococcus lactis sp., Propionibacterium sp., P.roqueforti sp., 
5- P.camemberti sp.) can cho qua trinh len men che biln 3 san phim phomai da duoc 
•' phan lap tir bao tir be sira va phomai thuong pham. 

• Quy trinh che bien 3 san pham phomai va cac san phim phomai tuong ung kem 
theo da duoc trinh bay. 

- . / . 
• Cac chi tieu dinh dudng ciia san pham da dugc phan tich va d§u nim trong gidi han 

cho phep va mdt sd dac diem cam quan ciia san pham da dugc ghi nhan. 
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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. 

http://www.foodsci.uoguelph.ca/cheese/



