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Nam Roi pomelo (Citrus grandis L.) is a common fruit grown in the
Mekong Delta that is traditionally famous for its delicious taste and a
variety of healthy nutrients. The objective of this study was to select a
suitable commercial yeast strain for the application in Nam Roi
grapefruit wine fermentation. This study optimized the fermentation
conditions according to the response surface method including yeast
concentrations, dry matter contents and pH levels. As a result,
Saccharomyces cerevisiae BV818 was selected to have the best
fermentation ability among 7 commercial yeast strains. Grapefruit
wine was fermented from S. cerevisiae BV818 yeast with initial
blending of 30°Brix, pH 5.0 and 0.04% yeast inoculation at ambient
temperature (28-32°C) in 9 days in which ethanol content reached
13.24% (v/v). The product had an aroma and evenly bright yellow
color that was typical for grapefruit wine products.
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Buai Nam Roi (Citrus grandis L.) 1a mét loai qua dwoc trong pho
bién & Pong bang Séng Cau Long, ¢ mui vi thom ngon va chira
nhiéu chét dinh dudng tot cho sirc khoe. Muc tiéu cia nghién ctu
nhiam tuyén chon dong ndm men thuong mai thich hop dé ung dung
trong 1én men ruou budi Nam Roi. Nghién ciru téi wu hoa cac diéu
kién 1én men theo phuong phap dap wng bé mat bao gdom nhan t6
ndng d6 nAm men, ham lugng chit kho va pH. Két qua da chon dwoc
dong ndm men Saccharomyces cerevisiae BV818 c6 hoat luc Ién
men t6t nhat trong 7 dong ndm men thuong mai. Rugu vang budi 1én
men tr nAm men S. cerevisiae BV818 vai dich phdi ché ban dau 1a
30°Brix, pH 5,0 va nong d6 nam men 12 0,04% & nhiét d6 moi truong
(28-32°C) trong 9 ngay cho ham lugng ethanol dat 13,24% (v/v). San
phdm c6 mui thom, mau vang déu, sang dep va dic trung cho san
pham rugu vang budi.
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1. Gigi thiéu

Budi ¢6 tén khoa hoc la Citrus grandis L. hay Citrus maxima Merr., 1a mét loai qua thudc chi
Cam chanh, thuong ¢6 mau xanh luc nhat cho t6i vang khi chin, c6 mii day, tép x6p, €6 vi ngot
hoac chua ngot tiy loai. Budi ¢ nhiéu kich thudc tiy glong ching han budi Nam Roi, budi Tan
Triéu (Bién Hoa), buoi Da Xanh (Ben Tre),... Buoi rat giau vitamin C va vitamin B, beta-
carotene, acid folic, chat xo, chit chong oxy hoa . [1], [2]. Budi Nam Roi 1a loai cay dac san
cta huyén Binh Minh, Vinh Long tir 1au da noi tleng khong chi thi truong trong tinh ma con
nhiéu noi khac. Hién nay, dién tich trong budi & huyén Binh Minh tap trung nhiéu nhit 1a & x4
My Hoa vai dién tich 1.200 ha, ning suat hang nam dat 40.000 tan.

Ruou vang la mot loai san pham thu dugc bang con duong Ién men ethanol tir dich qua bai nam
men, khong qua chung cat. Rugu vang khéng nhitng c6 mui vi dic trung ma con mang lai nhiéu loi
ich cho suc khoe con ngudi nhu cai thién tiéu hda, chdng oxy hda va cung Cap nguon vitamin thiét
yéu cho co thé, cac chat phytochemical trong ruou lam tang cholesterol t6t trong co thé [3]- [5].
Nho Ia nguyén liéu chinh trong san xuat ruou vang trén thé gi¢i va ¢ Viet Nam bén canh mot sb
loai trai cdy khac nhu khom, xo0ai, cam, mo,... Mot s6 san pham ruou vang trai cdy da duoc nghién
ctru nhu rugu vang xoai [6], thét not [7], dua hau [8], khém [9], trai giac [10],... cho thy tiém
nang san xuat cac loai rugu vang qua ddc trung cua ving Podng bang Song Ciru Long (DBSCL)

Véi céc nghién ciru di cong bo ¢ trén, nim men S. cerevisiae dugc su dung phd bién, vai hoat
tinh 1&n men cao va cho san pham dat chét luong vé cam quan tét thich hop trong 1én men rugu
vang. Nim men S. cerevisiae c¢6 thé Ién men nhanh va manh véi nong d6 ethanol c6 thé dat dén
16%, dugc tng dung trong 1én men rugu va dugc st dung rong réi trong céng nghiép 1én men
ethanol [11], [12]. Trong san xuat ruou vang, dong nam men thich hop 1a diéu rat can thiét vi chang
khong chi 1én men sinh ham lugng ethanol cao ma con ¢6 anh huong rat lon dén chat luong cam
quan cua san pham. Ngoai ra, qua trinh 1én men rugu vang cling chiu téc dong boi rat nhleu yéu to,
trong d6 ham lugng chat khd hoa tan va pH 1a mot trong nhing yéu té quan trong quyét dinh chat
lwong san phim va ham luong ethanol dat duoc cho san pham rugu vang [7], [13].

Nham g6p phan gia ting gia tri va da dang hoa san pham budi Nam Roi, dac biét 1a c6 thé tan
dung nhiing qua thir pham, qua cé hinh thirc xau khong dat tiéu chuan ban ra thi trudng, nghién
ctru dugc thuc hién nham muc dich xac dinh cac diéu kién anh huéng dén qua trinh 1én men ruou
vang budi Nam Roi sir dung nAm men thuong mai S. cerrvisiae.

2. Vat li¢u va phuwong phap
2.1. Nguyén vt liéu va hoa chat

Buoi Nam Roi dwoc thu tir x4 My Hoa, Binh Minh, Vinh Long. Bay dong nim men
Saccharomyces cerevisiae sir dung la cac chung thwong mai bao gom S. cerevisiae RV002,
RV100, BV818, Angel (Angel Yeast Co., Ltd.), Instant Success (Guangxi Danbaoli Yeast Co.
Ltd.), Fermipan va Mauripan (AB Mauri Vietnam). Puong saccharose (duong céat Bién Hoa),
enzyme pectinase (ICIFOOD Vietnam). Cac héa chit nhu NaHSOs, pectinase, peptone, peast
extract, (NH4).SOs, acid citric (HiMedia, An D3). Méi truong YPD (yeast extract 0,5%; peptone
0,5%; D-glucose 2,0%) [14].

2.2. Tuyén chen ndm men ing dung trong lén men ruou vang buwéi Niam Roi

Muc dich nhdm xac dinh dong nam men c6 hoat luc 18n men cao nhat trong s6 7 dong nam
men thtr nghiém dé tng dung trong 1én men ruou vang budi Nam Roi. Buéi duoc thu mua, loai
bo phan vé xanh va vo tring, tach ldy tép budi. Thir nghiém 1én men duoc thuc hién véi 150 g
tép buoi (khdng ép tach dich) trong binh tam giac 250 mL. Ham luong chat kho hoa tan dugc
diéu chinh dén 28°Brix bang duong sucrose va thanh tring bang microwave trong 90 giay.
Chiang ndm men véi ty 1& 0,04% (W/w) ndm men, twong duong 0,06 g vao mdi binh tam giac,
thyc hién lap lai 3 lan. Cac binh tam giac dugc day kin bang water-lock va 1én men trong diéu
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kién ky khi ¢ nhiét o phong thi nghiém (28-32°C). Khi két thic 7 ngay 1én men, pH va Brix
dugc ghi nhan bang pH ké (Sartorius, PB-20, Buc) va Brix ké (Hand Refractometer, FG103/113,
Euromex-Ha Lan), ham lugng ethanol duoc xac dinh bang phuong phap chung cat [15]. Cam
quan san pham ruou duoc danh gia theo Tiéu chuan Viét Nam 3217-79 véi cac chi tiéu bao gom
d6 trong va mau sic, mai va vi [16].

2.3. Khdo st cac yéu té anh hwéng dén qud trinh lén men ruwou vang

Muc tiéu nham xac dinh cac thong s téi wu vé ham luong chat kho hoa tan (°Brix), pH va ty
I& chung ndm men thich hop cho qué trinh [én men rugu vang budi. Thi nghiém duoc bb tri toi
uu hoa theo phuong phép 3 nhan té véi 3 thira s6 (3¥) va 3 lan lap lai, tong cong c6 81 don vi thi
nghiém [17]. Ba nhan t bao gém d6 Brix (25, 30, 35°Brix), pH (4, 5, 6) va ty I nam men (0,02;
0,04; 0,06%). pH dich qua duoc diéu chinh bang dung dich NaHCOs va acid citric. Cac budc
thuc hién thi nghiém va chi tiéu phén tich dugc thuc hién tuong tu nhu trén.

2.4. Khdo sat anh hweng cua theoi gian 1én men thich heop

Céc thong sb t6i wu theo md hinh thdng ké dugc xac nhan cing voi khao sat thoi gian 1én men
thich hop. Thoi gian 1én men duoc theo doi sau 7, 9, 11, 13, 15 ngay va céc chi tiéu dugc phén
tich dé xac dinh thoi gian thich hop cho qua trinh 1én men. Ham lugng ethanol, pH va Brix duoc
phan tich theo thoi gian 1én men; ddng thoi vei danh gla cam guan san pham theo Tiéu chuan
Viét Nam 3217:79 véi céc chi tidu bao gdbm d6 trong va mau sic, mui va vi.

2.5. Phan tich va xi ly két qud

Mat s t& bao duoc xic dinh bang phuong phap dém truc tiép trén budng dém hdng cau
(Hemocytometer, HBG German Chamber). Két qua thi nghiém duoc xur 1y va vé biéu dd bang phan
mém Microsoft Excel 2010 (Microsoft Corporation, USA). Sé ligu thi nghiém duoc xu ly thong ké
bang chwong trinh Statgraphics Centurion XV ver 15.1.02 (Statpoint Technologies, Inc., USA).

3. Két qua va thao luin
3.1. Khd ning lén men ruwou vang budi cia cdc dong ndm men thi truwong

Két qua do con, pH va do Brix sau 1én men cua 7 dong nam men thuong mai duogc thé hién ¢
Bang 1. Ket qua cho thay pH, sau Ién men khong c6 su chénh Iéch giita cac mau rugu, 6n dinh tur
khodng 4,39 dén 4,46. Cac so liéu ve do Brix va ham lugng ethanol cho thay c6 su khac biét c6 ¥
nghia thong ké véi do tin cay 95%. Mau ruou vang tir 4 dong nam men cho ham luong ethanol
tuong doi cao la dong nam men Mauripan (7,12% v/v), RV100 (7,40% v/v), RV002 (8,15% v/v)
va BV818 (8,40% V/v).

Bang 1. Gia tri pH, d¢ Brix va ham hrong ethanol sau I&n men cia 7 dong nam men

Tén nam men pH Brix Ethanol (% v/v)
Fermipan 4,452 6,67° 5,90
RV002 4,392 6,57° 8,152
BV818 4,442 6,620 8,408
RV100 4,428 6,43 7,400
Instant Success 4,462 5,832 5,55¢
Mauripan 4,422 6,332 7,12b
Angel 4,442 6,172 6,70bc
CV (%) 1,12 12,09 13,16

Ghi chd: Sé liéu trong bang trung binh cia 3 lan lap lgi

Ruou vang budi Nam Roi duge danh gia boi 10 thanh vién dya theo chi ti€u trong phu’ong
phap danh gia cam quan theo Tiéu chuan Viét Nam 3217-79 (Hinh 1). Két qua cho thay, cac mau
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rugu c6 ham luong ethanol trong khoang 7,12 - 8,40% thi san pham ruou vang budi Nam Roi tir
cac dong nim men BV818 (4,75/5 diém), Mauripan (4, 25/5 diém) va RV002 (4,00 diém) co diém
danh gia trung binh kha cao (4,00 - 4,75); trong khi mAau ruou cua dong nam men Fermipan,
RV100, Instant Success va Angel thi diém danh gia cam quan khé thap, chi dat 1,50 - 2,50.

Nham dé xac nhan lai két qua 1én men ciing nhu danh gia kha nang 1én men khi gia ting ham
luong chat khd véi myc dich gia ting ham luong ethanol sau 1én men nén 3 ching so tuyen
(BV818, RV002 va Mauripan) duoc dugc bé tri 18n men véi ham luong chat khd ¢ 32°Brix. Két
qua vé pH, d6 Brix va ham lugng ethanol sau 1én men cua 3 dong nim men duoc thé hién ¢ Bang
2. Két qua cho thiy, ham luong ethanol ciia mau ruou tir dong nAm men BV818 cho két qua ham
lwgng ethanol cao nhét, dat 9,83% (v/v), tuy khong khéc biét ¥ nghia thong ké voi chiing RV002
nhung khac biét co y nghia thong ké véi do tin cay 95% so véi chung Mauripan. Nhur vay, dong
ndm men BV818 c6 hoat luc 1én men cao nhat, dugc chon dé thyuc hién thi nghiém tiép theo. Két
qua cho thay, dong nim men BV818 dugc tuyén chon cho ham lugng ethanol dat yéu cau ung
dung trong san xuit ruou vang tuong duong vai cac nghién ciru 1én men ruou vang xoai (10-11%
v/v) [7], rugu vang khom (10,03% v/v) [9], rugu vang trai giac (8,95% v/v) [10],...

5,0 1
=
= 4,0 1
g
£ 3.0 -
E
é“ 2,0 A
=
g 1,0 A1

0,0 -

Fermipan RV002 BV818 RVI100 Instant Mauripan Angel
Success
Chiing n4dm men

Hinh 1. Két Qua danh gid cam quan cac Mau rieou vang budi
(D¢ léch chuan SD = 0,81 va hé so bién dong CV = 13,82%)

Bang 2. Gid tri pH, d Brix va d con sau lén men ciia 3 dong nam men tuyén chon

Tén nam men pH Brix Ethanol (% v/v)
BVv818 4,18° 9,002 9,832
RV002 4,24° 11,50° 9,772
Mauripan 4,322 9,252 7,900
CV (%) 1,41 11,80 10,74

Ghi ch: Sé liéu trong bang 1a trung binh cua 3 lan lap lai
3.2. Anh hwéng ciia dp Brix, pH va mdt sé6 ndm men dén qud trinh lén men

Két qua thi nghiém anh huéng caa d6 Brix, pH va mat sé nAm men dén qua trinh I&n men
ruou vang budi Nam Roi sau 7 ngay dwoc thé hién & Bang 3. Két qua cho thdy, ham luong
ethanol hinh thanh chiu su tic dong co ¥ nghia rat 16n boi cac nhan td thir nghiém bao gom do
Brix, pH va ndng do nam men.

Két qua phan tich théng ké cho thiy, pH c6 anh hudng ciia dén ham lugng ethanol hinh thanh
1a ¢6 y nghia & d9 tin cay 95%. Theo Pampulha va Loureiro-Dias, pH anh huéng 16n dén hoat
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tinh ctia nAm men, c6 kha nang lam thay ddi dién tich cc chat cua vo té bao, lam tang hodc giam
mirc d tham thau cac chét dinh dudng va chiéu huéng 1én men [18]. Két qua nay ciing phu hop véi
nghién ctru da duoc cong bd vé su tac dong ciia pH dén ham lugng ethanol hinh thanh [14], [19].
Tong s chat kho hoa tan trong mdi truong 1én men ciing ¢6 tic dong rat 1on dén kha ning hoat
d6ng ctia nAm men ciing nhur ham lugng ethanol dugc hinh thanh. Ham lugng chat kho thap s& cho
luong ethanol hinh thanh thap nhung néu tdng qua cao ham lugng chit kho s& gay nén trc ché hoat
d6ng ctia nAm men do su gia tang ap suat thim thau trong moi truorng 1én men [12], [20].

Bang 3. BJ Brix, pH va ham lrong ethanol sau 1én men stz dung ndm men S. cerevisiae BV818

STT T6 hop Brix, pH va mat s6 nim men Brix (°Brix) pH Ethanol (% v/v)
1 25-4-0,02 8,00 4,87 9,8
2 25-4-0,04 8,00 4,83 9,5
3 25-4-0,06 8,00 4,84 9,6
4 25-5-0,02 7,67 5,25 11,5
5 25-5-0,04 6,92 5,20 8,2
6 25-5-0,06 7,83 5,27 10,9
7 25-6-0,02 7,50 5,38 11,7
8 25-6-0,04 7,17 5,33 8,5
9 25-6-0,06 7,83 5,36 9,1
10 30-4-0,02 11,00 4,70 9,8
11 30-4-0,04 10,67 4,75 11,3
12 30-4-0,06 8,67 4,77 10,9
13 30-5-0,02 10,00 5,02 10,6
14 30-5-0,04 9,33 5,06 12,2
15 30-5-0,06 8,00 5,11 10,6
16 30-6-0,02 8,00 5,12 11,3
17 30-6-0,04 8,00 5,31 11,0
18 30-6-0,06 8,00 5,29 12,7
19 35-4-0,02 12,67 473 10,5
20 35-4-0,04 13,67 4,76 9,8
21 35-4-0,06 11,33 4,79 9,3
22 35-5-0,02 11,00 5,03 10,6
23 35-5-0,04 11,83 4,98 10,5
24 35-5-0,06 10,17 5,05 9,7
25 35-6-0,02 10,67 5,22 8,7
26 35-6-0,04 10,00 5,20 9,7
27 35-6-0,06 9,33 5,13 8,5

Ghi ch: Sé liéu trong bang 1a trung binh cua 3 lan lap lai

Sy twong quan ctia d6 Brix, pH va nong d6 nAm men duoc thé hién qua phuong trinh hoi quy
dugc xay dung bing chuwong trinh Stagraphics nhu sau: H = — 67,543 + 3,884X + 6,544Z +
8,1867Y — 0,0544X? - 0,119XY — 0,224XZ — 0,443Y?% - 1,338Z + 0,067Z% + 0,0428XYZ. Trong
d6, X 1a Brix, Y 1a pH va Z 1a ndng d6 nam men. C dinh Z = 0,04 (%), tir phuong trinh hoi quy,
lan luot liy dao ham theo X va Y, ta duoc: H(X’) = -0,109X + 0,052Y + 2,988 va H(Y’) =
0,052X - 0,887Y + 2,835. Cho H(X") va H(Y’) = 0, giai h¢ phuong trinh thu dugc nghi¢m X =
29,81vayY =4,94. Tr X va'yY, tim dugc H = 12,15.

Nhu vay, véi ndng do men 13 0,04%, dua vao phuong trinh hdi quy tinh toan dugc Brix t6i vu
1a 29,81°Brix, pH téi wu 1a 4,94 véi ham lwong ethanol theo ly thuyét 1a 12,15% v/v. Diéu nay
phu hop véi cac nghiém thirc 18, cho ham luong ethanol dat cao nhat & mac 12,7% viv. Ham
lugng ethanol 14 chi tiéu quan trong nhat dé danh gia kha ning 1én men ruou ciia NAm men va dé
danh gia chat luong ruou [21]. Vi vay, cac théng so toi uu cho do Brix, pH ban dau va nong do
gidng chung duoc xac dinh lan luot 1a 30°Brix, pH 5,0 va 0,04%. Dua theo phuong trinh hdi quy
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da bién duoc thiét 1ap theo cac nhan ‘té trén, ham luong ethanol dugc biéu thi thong qua dd thi bé
mat dap ing c6 dang hinh vom va do thi duong muc c6 tdm dugc xac dinh theo nhén t6 Brix (X)
va pH (Y) (Hinh 2 va 3).

11,5
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>
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S 103
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9,5
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Hinh 2. Biéu dé bé mdt ddp img thé hién si twong quan giiva Brix (X) va pH (Y)
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Hinh 3. Biéu do dwrong mic thé hién su tiong quan giita d Brix va pH
3.3. Anh hwéng ciia thoi gian lén men

Két qua khao sat thoi gian 1én men rugu vang budi Nam Roi véi cac diéu kién téi uvu hoa da
xéac dinh dugc thé hién qua Bang 4. Két qua cho thiy gia tri pH ting nhung khong dang ké, dao
dong tir 4,63 dén 5,37. B6 Brix dao dong trong khoang 9,45-9,67 trong cac méc thai gian 1én men.
Ham lugng ethanol ¢ ngay 9 cao hon khac biét y nghia so vai ngay 7 (14,13% v/v so vai 13,52%
VIV) Véi d6 tin cay 95% nhung sau d6 ¢6 giam nhung khong khac biét ¥ nghia théng ké ¢ ngay 11
(13,77% v/v) va ngay 13 (13,70% v/v). Tuy nhién, khi thoi gian 1én men dén ngay tht 15 thi ham
luong ethanol giam co ¥ nghia théng ké so vai ngay 9, 11 va 13, chi & muc 13,43% v/v.

Nhu vay, thoi gian 16n men 9 ngay c6 thé duoc lua chon vi c6 duoc ham lugng ethanol cao
nhat vé6i thoi gian 18n men ngin nhat cd thé. Thoi gian 1én men nay ciing phu hop véi mot sé
nghién ciru vé rugu vang da dugc cong bd, trong khoang 9-12 ngay [6]-[8]. Ham lwong ethanol
giam khi kéo dai thoi gian 1én men do S. cerevisiae 1a nam men c6 kha ning st dung san pham
ethanol ciing nhu acetate sinh ra nhu 14 ngudn carbon trong chu trinh chuyén hoa dé tong hop
nang lugng khi trong méi truong khong con ngudn carbon [22].

Bang 4. Anh hirong cua thoi gian 1én men dén qud trinh 1én men bwéi Nam Roi

Thoi gian (ngay) Brix (°Brix) pH Ethanol (% v/v)
7 9,672 4,632 13,52°
9 9,672 4,642 14,132
11 9,562 4,90° 13,77%
13 9,46? 5,18¢ 13,70%
15 9,452 5,37¢ 13,43°
CV (%) 7,42 6,12 12,65
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3.4. Xac nhdn diéu kién 1én men

Tir két qua cua céc thi nghiém trude, cac thdng sé tdi wu dugc chon dé thir nghiém cho qué
trinh 1én men ruou vang buéi Nam Roi véi khéi lugng thit qua 1a 1,5 kg, ham lwong chat kho
duoc diéu chinh ¢ 30°Brix, pH 5,0 véi mat sb gidng chang 1a 0,04% (w/w) va 1én men trong 9
ngay & diéu kién nhiét do phong thi nghiém (28-30°C). Rugu vang budi Nam Roi thu dugc voi
ham lugng ethanol dat 13,24% v/v, ham lugng chit khd hoa tan 12 10°Brix va pH 4,2. Két qua lén
men cho thay, khi 1én men vai 1,5 kg thit qua, ham luong ethanol twong duong voi diéu kién 1&n
men véi 150 g thit qua (ham luong ethanol 1a 14,13% v/v). Diéu d6 cho thiy kha ning 6n dinh dé
c6 thé dam béo thanh cong khi ting khéi lugng thit qua cho san xuat thir nghiém sau nay.

Két qua danh gia cam quan san pham rwou vang thanh pham cho thay, ruou ¢6 chét luong
cam quan tot vai cac diém cam quan vé do trong va mau sic, mui va vi déu trong khoang 4, 6-
4,9/5,0 (Bang 5). Tong diém trung binh c6 trong lwong dat 18,92 nén san pham ruou dugc xép
loai tét theo TCVN 3127-79.

Bang 5. Két qua danh gid cam quan rwou vang bwéi Nam Roi theo TCVN 3217-79

Két qua danh gia cam quan

Chi tiu Piém Heé so biém trung Yéu ciu rugu vang
trung quan binh ¢6 treng Nhan xét (TCVN 3217:79)
binh trong lwong
botrong  4,8/5,0 0,8 3,84 Ruou trong, Chat long trong sudt, khong van
va mau vang déu, mau  duc va vat thé la. Mau hoan toan
sic dac trung dic trung cho san pham
Mui 49/5,0 1,2 5,88 Mui thom rd va  Hoa hgp, thom diu, hoan toan dac
dic trung trung cho san pham ruou 1&n men
Vi 4,6/5,0 2,0 9,20 Vi ngot nhe, Hoa hop, ém diu, hau tét, hoan
hoa hop, it toan dic trung cho san pham
déng

Tong diém trung binh c6 trong luong 18,92 Xép loai: T6t  Loai tét (18,6-20,0)

Nhu vay, dong nim men S. cerevisiae BV818 1a dong nim men thuong mai ¢6 hoat lyc 1én
men cao thich hop ng dung trong 1én men rugu vang budi Nam Roi, c6 kha ning chuyén hoa
duong thanh rugu véi ham ethanol dat yéu cau cua san pham rugu vang, nam men két lang tét,
1am trong dich ruou nhanh va tao cho ruou huong vi thom ngon tinh khiét, mau sic dic trung cho
san pham. Két qua nay cho thay phd hop véi mot sb loai rugu vang trai cdy dugc 1én men thanh
cdng véi ndm men S. cerevisiae [6], [8]-[10].

4. Két luan

Dong nim men thuong mai S. cerevisiae BV818 duoc tuyén chon va cho thay tiém ning ung
dung trong 1én men rugu vang budi Nam Roi. San pham ruou vang véi ham lugng ethanol & mirc
13,24% v/v va dugc danh gia cam quan khé tét khi duoc 1én men véi ham luong chat kho ¢
30°Brix, pH 5,0 voi mat s6 gidng chung la 0,04% (w/w) trong 9 ngay & diéu kién nhiét do phong
thi nghiém (28-30°C). Két qua cho thiy kha ning phat trién san pham ruou vang budi Nam Roi
thanh san pham dic trung ciia dia phuong véi dong ndm men thuong mai nén dé dang thuc hién
va gop phan da dang hoa san pham.
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