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MOT SO SAN PHAM THUC PHAM
UNG DUNG CONG NGHE LEN MEN LACTIC

SOME FOODS PRODUCED BY APPLYING TECHNOLOGY OF LACTIC FERMENTATION
TRAN MINH TAM®

TOM TAT: Vi khudn lactic 1a mét trong sé nhitng vi khudn c6 lpi, déng vai tro rdt quan trong
trong qud trinh 1én men lactic tao ra acid lactic va trong méi truong lén men do, nong dé vi khudn
lactic tang lén dén 3% cé kha ndng ikc ché hau hét cdc loai vi khudn khéc, ké ca vi khudn E.coli.
Loi dung déc tinh ndy con ngwoi di tao ra nhiéu san pham thwc pham truyén thong khdc nhau
diing trong doi séng hang ngay. Bai viét giGi thiéu mét s6 thiee pham dwoc ché bién bang cong
nghé lén men lactic tir mét s6 nguyén liéu nong nghiép nhw sita chua, bo, phomai, nem chua, rau
qud mudi chua...

Tie khoa: lén men yém khi: 1én men lactic; vi khudn lactic.

ABSTRACT: Lactic bacteria is one of the beneficial bacteria, plays a very important role in the
lactic fermentation to produce lactic acid and in that fermentation environment, the concentration
of lactic bacteria increases up to 3% and it can manufacture almost all other bacteria, including
E.coli. Taking advantages of this characteristic, people have produced many different traditional
food products used in everyday life. This article introduces some foods produced by lactic
fermentation technology from some agricultural materials such as yogurt, butter, cheese, sour
rolls, pickled vegetables and fruits, etc.

Key words: anaerobic fermentation; lactic fermentation; lactic bacteria.

1. PAT VAN PE

Su 1én men lactic 1a qua trinh 1én men yém
khi, san phém tao ra la acid lactic dudi tac dung
ctia vi khuén lactic. Ban cht ctia qua trinh nay
1a su chuyén hoa dudng thanh acid pyruvic va
trong t& bao vi khuan, acid pyruvic khong bi
phéan giai sdu xa hon ma thu nhén hydro tao
thanh acid lactic.

CeH1206 ------ > CH3CHOHCOOH

Trong qué trinh phat trién ciia vi khuan
lactic, khi néng d6 cua acid lactic dat dén 2-3%
s& trc ché cac hoat dong cua cac loai vi sinh
khéc, ké ca E.coli. Chinh vi thé nguoi ta da g
dung qua trinh 1én men lactic dé san xuit nhiéu
san pham thyc pham khac nhau dung trong doi
séng hiang ngay. Bai viét ndy s& mo ta mot sd

san pham thuc pham thong dung chinh dang
duoc str dung dé ban doc théy ban chét cua cac
san pham tmg dung nay [2], [3].

2. NOI DUNG

2.1.Co ché chuyén hda ciia sy Ién men lactic [1], [7]

C6 hai kiéu 1én men lactic:

Lén men lactic dong hinh: San pham tao
thanh 1a acid lactic, qua trinh 1én men phu
thuoc vao gidng vi khuan sir dung. Su chuyén
hoéa duong glucose thanh acid lactic xay ra theo
chu trinh Embden — Meyerhof dé tao thanh acid
pyruvic, sau d6 chuyén thanh acid lactic khdi
lugng 16n nho vi sinh vat. Acid lactic dugc sur
dung nhiéu trong céng nghiép thuc pham, cong
nghiép hoéa hoc va y hoc. Vi sinh vét st dung
thong thuong 1a ho Lactobacillus va Streptococcus.
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Nguoi ta thuong dung dich thiy phan tinh bot
va can stra lam nguyén li¢u. Trong qua trinh
san xudt can duy tri luong duong trong moi
truong & nong dd 10-15%. Sau 2-3 ngay nong
dd acid lactic sé& dat t61 90%. Lac nay néng do
acid cao s& kim ham vi khuan phat trién, do do
nguoi ta thuong thém CaCO3z vao moi truong,
acid lactic s& chuyén thanh mubi, dé c6 thé duy
tri pH & 5,5-6. Qua trinh sinh héa cia su Ién
men lactic dién ra gin gidng nhu qua trinh 1én
men rugu: glucose = pyruvat -> lactat. Tuy
nhién, hiéu suét san phém rt cao 1én dén 90%
lugng dudng stir dung.

Lén men lactic di hinh: San phdm tao
thanh cling 1a acid lactic, etanol, acid acetic,
CO, . Thong thudng, acid lactic chiém khoang
40%, acid succinic chiém gén 20%, ruou etylic
khoang 10%, acid acetic khoang 10% va cac
chat khac khoang 20%. [8] Qua trinh 1én men
lactic di hinh khéng c6 ¥ nghia cong nghiép do
tao nhiéu san phém cudi nén viéc tach va co lap
c4c san phim khac nhau 13 rat tén kém. Vi
khudn 1én men lactic di hinh Lactobacillus
brevis, Leuconostoc mesenteroides di kém véi

2.2. Nhitng san phim tng dung 1én men
lactic trong doi song
2.2.1. Trong céng nghé siva [5], [6]

Stra dong vat (stta bo, dé, ctru... 1a loai
thuc pham quy chtra nhiéu chat dinh dudng nhu
dam, lipit, duong lacto, chat khoang, vitamin. ..
nhung trong qué trinh vit thu hdi sita, van
chuyén, bao quan, co6 nhiéu loai vi sinh vat xAm
nhap, co thé gay thdi rira; trong sd vi sinh vat
nay c6 ca vi khuan lactic. Tuy nhién, khi vi
khuan lactic phat trién manh s& tich tu acid
lactic 1am cho pH sira cang thap va s& han ché,
tiéu diét cac loai vi khuan gy théi rita khac.
Loi dung tinh chét nay, nguoi ta cho 1én men
lactic dung dich sita dé bao quan dugc lau,
ddng thoi tao ra mot s6 san pham co gia tri
khéc nhu: sira chua, kephia, bo, phomat...

1) San xudt sita chua — yaourt: Sita chua
dic va yaourt udng 1a san phdm 1én men lactic
tur stta bo tuoi hay sitta dong vat noi chung hodc
sita bot sau khi da khir chat béo va thanh tring
vi khuén gy bénh bang phuong phéap Pasteur ¢
nhiét d6 80-90°C. Néu nguyén liéu 1a sira bot
khong duong, can cho thém mét it duong dé

vi khuin 1én men lactic ddng hinh dat ndng do ~ 8-10%. Quy trinh cong nghé san

Lactobacillus plantarum [8] xuét sira chua tién hanh theo so d6 sau:

Phéi tron > Gia nhiét Pong hoa
Thanh trung |1 < Ageing Lam lanh Thanh tring |
y
Déng hoa Ha nhiét Céy men U
Chuén bi 1én men
A
@ Bon rot Lam lanh
Mut dau

Hinh 1. So d6 quy trinh cong nghé san xuét sita chua
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Thuyét minh cong nghé & quy mé cong nghiép:

Giai doan phéi tron: Muc dich tao khdi
hén hop dong nhét gitp cho qua trinh 1én men
sau nay dong déu. Sira tuoi do vao bon cho
chuyén dong tuan hoan nhd bom hat — day.
Qua trinh tudn hoan ndy lam dong luc, kéo hon
hop bot sira, duong, chat 6n dinh, bo trdi theo
duong 6ng. Nhiét do phdi tron: giir 45°C c6 tac
dung cho qua trinh hoa tan bot stta vao nudc
duoc tbt hon.

Giai doan gia nhiét: Dé nang nhiét do 1én
cho thich hop véi qua trinh dong hoa. Dong sira
cho di doc trong dng, qua thiét bi gia nhiét dang
vi, luc nay nhiét do duoc nang l1én 60°C.

Giai doan dong héa: La giai doan ding ap
suit cao dé pha v& cac hat béo, phan tan chat
béo vao trong nguyén liéu va phan tan cac chat
khac nhau, tao hdn hop ddng nhat. Tiép tuc dua
dong sita di qua thiét bi dong hoa ¢ nhiét do
60°C, ap suat dong hoa 1a 200 bar, duoc tao boi
bom pittong.

Giai doan thanh trimg I: T4n dung ngudn
nhiét sau dong hoéa dé thanh tring so bd trudce
khi cho vao bon ageing, dé tiéu diét mot phan
vi sinh vét, ngin cdn sy phat trién cua cac vi
sinh vat trong giai doan nay. Thoi gian thanh
trung khoang 1 phat ¢ nhiét do 60°C.

Giai doan lam lanh: Muc dich dwa khbi
sita vé nhiét do thip dé ngung su hoat dong clia
cac vi sinh vat con s6t lai trude khi dua vao bon
Ageing. Dong sita dugc cho qua thiét bi trao
ddi nhiét dang vi c6 nudc lanh di bén ngoai va
nhiét do dong sita duoc ha xudng con 5°C. Sau
d6 dong sira dugc bom vao bon Ageing, tai ddy
dong sita dugc dé yén trong khoang 1-2 gio.
Nhiét d6 trong bon Ageing 1a 5°C.

Giai dognh thanh trimg II: Nham muc
dich tiéu diét cac vi sinh vt con sot lai sau
thanh trang I. Dong sita dugc nang nhiét do 1én
95°C, thoi gian thanh trung 1a 1 phut.

Giai doan dong héa II: Sau khoang thoi
gian dai trong bon Ageing, cac chét trong khoi
sita bit ddu c6 sy phan 16p. Dé khdi sita tro lai
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trang thai ddng nhét, dong sita dugc dwa qua
thiét bi ddng hoa lan thir 2. Qua trinh nay s&
phén nho céac hat béo, phan tan cic chat vio nhau.
Ap sudt dong hoa 1a 200 bar. Nhiét do dong hoa
la 95°C. Sau khi dong héa lan 2, dong sira lai
duoc ha nhiét do xuéng cho thich hgp véi didu
kién phat trién ctia vi khudn lactic, tao diéu kién
cho qua trinh 1én men dugc tét nhat (¢ t° 43°C)

Giai doan chudn bi 1én men: Bon men
dugc phdi tron v6i ham lugng chit kho 13 12%.
Thanh phéan trong bon men nhu sau: 50 kg bot
sita gdy, pha nuéc cho dén khi thé tich hdn hop
dat 500 lit. Mot goi men 50g. Loai men ¢ day
str dung 13 gidng vi khuan Lactobacillus bulgaricus
(hinh que) va Streptococus thermophilus (hinh cau);
gidng nay thudc chiing Streptococeae, ho Lactobacteriaceas.

Pudng lactose chuyén héa thanh acid lactic.

C12H2:011.H,O —» 4 CH;-CHOH-COOH

Nhiét d6 & bdn men khoang 43°C. Bdn
men dugc chuan bi trude khoang 4-5 gio. Sau
thoi gian nay, pH trong bon dat khoang 4,4-4,5
thi bom sang bon ciy men. Sira sau khi ra khoi
thiét bi nhiét, nhiét dwoc ha xudng con 43°C,
sita duoc chuyén vao bon cdy men, cing luc
men tir bon men dugc bom sang bon cay men.
Lugng men bom sang chiém 5% tong khéi
luong san phdm. Tai day, dudng lactose tiép
tuc dugc 1én men dé bién thanh acid lactic.

Giai dogn 1: Nhiam muc dich tao du thoi
gian dé qu4 trinh 1én men dugc hoan thanh va 6n
dinh chat lwong 1én men. Sira tir bdn ciy men
dugc bom sang bon 11, nhiét do tai bon u 1a 43°C.
Thoi gian u 1a 4-5 gio. Sau thoi gian nay, pH
ctia hon hop dat khoang 4,7-4,8. Qua trinh két
thiic. Sita duoc cho qua thiét bi 1am lanh.

Giai doan lam lanh: Nhiét d6 ha xubng
15°C dé han ché qua trinh 1én men va thuén loi
cho qua trinh rot. Trong qua trinh nay pH cuia
khoi sita tiép tuc giam xudng con 4,3-4.4. Pay
la diém dimg mong mudn. Khdi sira dugc trit
lai trong bdn sau qua trinh lam lanh. T bon rét
s& diéu chinh lai luu luong sita cho qué trinh
dong goi va sau dé dugc dwa vao bon rot. Hai
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bon rot duge dit canh nhau 6 thé chia sira cho
hai mé ndu lién tiép.

Giai doan déng goi, dan nhén: Sira tir bon
rot dugc bom sang mdy dong gdi, mdy dong
g6i s& thyc hién qua trinh rét san pham va dong
goi tu dong.

Trén déy 14 toan bd quy trinh san xudt sita
chua trén day chuyén thiét bi tu dong hoan
chinh cia md hinh coéng nghiép. Pé lam sira
chua trong diéu kién gia dinh ching ta c6 thé
lam nhu sau: Trude hét dung dich stra tuoi hoac
sita bot gy pha thanh dung dich rdi dun soi
thanh tring va dé ngudi dén khoang 45°C va
cdy vi khuan lactic vao. C6 thé dimg ching gibng gbc
Lactobacterium bulgaricum, Lactobacterium acidophilin,
Lactobacillus bulgaricus, hodc Streptococus lactic. ..
hodc c6 thé st dung ngay mot thia sita chua
Vinamilk cho vao khudy déu rdi rot vao cbe dé
1én men trong diéu kién yém khi (bang cach
day kin) khoang 6-8 gio. Luong acid lactic
duoc hinh thanh lam cho dung dich sita dong
dic va c¢6 vi chua thanh, mui thom rat dic
trung. San phdm dwgc bao quan trong ta lanh
(t° = 7-0°C) sau 1-2 ngay dem sir dung. Sira
chua la san phém rat bo, chita duogc mot sb
bénh duong rudt, suy nhugc co thé, chuyén hoéa
tiéu hoa rét tot.

2) Sita chua Kephia: Kephia 1 san pham
cua su lén men lactic stta dong vat (stra bo, dé,
trau, ctru...) nhd hé vi khuin hdn hop c6 trong hat
Kephia. Nhiing vi khuin ndy bao gom: Lactobacillus
caucasicus, - Streptococuslactic, ndm men, vi khudn
khac nhu Aerobacter, Klebsiella... [8]. Qua
trinh 1én men tao san phim ciing tuong tu nhu
san xuit yaourt nhung san phdm c6 thanh phén
va huong vi rat dic trung c6 chira 0,6-0,8%
ruou, 0,6-0,9% acid lactic va 50% CO,. So vdi
stta chua yaourt, sita chua Kephia ¢6 vi thom
dac biét va ham lugng dinh dudng cao hon, 1a
loai san pham tiéu biéu cho sy 1én men hdn hop.

3) San xudt Bo: Bo la san pham 1én men
lactic tir chit béo cua sita. Chat béo sau khi
tach bang phuong phap ly tam, loai acid va
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thanh trung Pasteur, dé nguoi dén 30°C, sau d6
cdy giéng vi khudn thuan khiét va cho 1én men.
Két thac qua trinh 1€n men, ta thu dugc san
phén ¢ dang kem c6 vi chua, thom. Kem dugc
danh nhuyén, tron déu cho ddng nhat va tich
b6t nudc s& dugce thanh phim 13 bo. C6 thé
thém 10% mudi dé c6 bo man. San phém duoc
bao quan & nhiét do lanh.

4) San xudt Fomat (phomai): Fomat 13 san
phém lén men lactic tu sita, tao dong tu tu
protein sita (cazein). San phdm chtra nhiéu dinh
dudng, dugc cac nudc chau Au va chudng. Qua
trinh san xuat bao gém céc giai doan sau:

Giai dogn doéng tu Cazein: Stta sau khi
thanh trang, cho men Renin va vi khuan lactic
vao dé két tua sita. Vi khuan lactic tién hanh
qué trinh 1én men tao ra acid lactic, lam cho pH
giam tao diéu kién cho men Renin hoat dong
manh, Cazein dé dang két toa. Ngoai ra, Renin
con thily phan mot phan Cazein dong tu dugc
goi la Fomat.

Giai doan ép, nén tich huyét thanh: Huyét
thanh sira khong dong tu c6 mau vang dugc tach
ra sau khi ép tir 20-24 gi ¢ nhiét do 35-50°C.
Thoi gian nay su 1én men lactic van tiép tuc.

Giai doan muoi Fomat: Khdi Fomat sau
khi dd tach huyét thanh dwoc chuyén vao bé
nude mudi ndong do 24% trong vai ngiy dé nang
cao chat lugng va mui vi Fomat dong thoi kim
ham vi sinh vat gay hai khong phat trién duoc.

Giai dogn vi chin: Fomat duogc chuyén vao hAm
1én men & 1 18-22°C, d6 am 80-90%. Giai doan nay,
su 1én men lactic yéu dan, vi khuan propionic hoat
dong manh Ién men va tao ra acid propionic, acid
acetic va CO,, Ca 2 loai acid nay lam cho Fomat c6
vi chua, hing dic biét. Qua trinh & chin dé trong
khoang 2-2,5 thang, trén bé mit khéi Fomat c6
nhimg 16 héng do CO sinh ra. Giai doan nay Cazein
tiép tuc phan giai cham dudi tic dung ctia men Renin
va vi khuan lactic tao thanh pepton, acid amin va mot
luong nho NHa. San pham tiép tuc U chin thém va
bao quan & £ lanh. Néu ding nguyén liéu 1a phomai
tho, quy trinh san xuét theo so dd sau:
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Phéi tron

PO ra xo0

A

Pong goi Dé ngudi

Hinh 2. So d6 quy trinh san xuat phomai tho

Thuyét minh quy trinh céng nghé: Tt ca
nguyén liéu cho vao ndi ndu, cho canh khudy
chay vé6i van téc 750 vong/phut trong 1 pht.
Sau d6 chuyén sang 1500 vong/phut trong 30
gidy, rdi chuyén vé tbc do 750 vong/phut véi
muc dich 1a dé tao hdn hop ddng nhat. Sau khi
tdc do chuyén vé 750 vong/phit thi mo hoi ddt,
ap suét chan khong dé nang nhiét do 1én 85°C.
Giit nhiét d6 85°C, quiy déu trong 1 phat va dé
ra x6 dé tiép tuc nidu mé khac. San pham dé
ngudi dén nhiét d6 khoang 50°C thi chuyén

sang dong goi. Phomai dugc dua qua may dong
€01 va dan nhan tu dong.
2.2.2. Trong cong nghé ché bién thit (nem chua) [6]
Nem chua 1a san phiam 1én men lactic tir
thit heo tuoi c6 tron thém duong va gia vi can
thiét. Ban chit cua qué trinh 1a sy tao thanh
acid lactic trong thit nho vi khuan lactobacillus
va micrococus. Qua trinh 1én men cang lau san
pham cang chua. Vi thé, tiy theo k¥ thuat va
thoi gian 1én men khac nhau va san pham tao ra
¢6 chét luong khac nhau.

Thit heo twoi (95%) Bi heo (5%)
v k2
Rira sach Lam sach
\ 4
* A r
Xav nhuvén Luoc'chm
L Z .
T . Loai mo
Tron gia vi (muoi, toi, v
bot ngot, duong) Théi nho
A 4
> Tron déu Lam khd
v
Tao hinh B6 sung thém gia vi
2
Bao goi
L 4
Lén men
vy
San pham

Hinh 3. Quy trinh céng nghé san xuat nem chua

Mé ta céng nghé: Thit heo ding dé san xuat
phai 13 heo tuoi vira md, giét, c6 mau hong, khong
dung thit cfi, qua dém, mau sam, c6 mui la. Qua
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trinh 1am nhuyén thit c6 thé ding may xay hoic
gid nhuy@n. Bi heo sau khi ludc chin, cin loai m&
that k¥ va thai nho thanh soi va hong kho trude khi



TAP CHI KHOA HQC DAI HQC VAN LANG

S6 22, Thang 7 - 2020

tron véi thit heo nhuyén. Trong qué trinh tron déu
¢6 thé bd sung thém gia vi. Toan bd nguyén liéu
dugc tao thanh vién, dai hodc tron nhu khuc gio va
g0i chit bang 14 vong (c6 tic dung gitr nhiét thich
hop cho 1én men). Sau d6 goi bang 2-3 16p 14
chudi, bude chat tao diéu kién yém khi hoan toan.
Vi khuén lactic hoat dong manh dan, acid lactic
tich tu ngay cang nhiéu lam cho thit c6 mui thom
va vi chua. Khi thiy mat nem kho, min va c6 mui
thom dic trung 13 c6 thé dung dugc. Tuy theo
khau vi an chua ma c6 thé @ 1én men thém 1-2
ngay nira. Néu nem khéng c6 d6 dai, nhao, mat
nem udt, nhay la nem bi hong.
2.2.3. Trong ché bién rau, qud (dwa, ca mudi
chua, kim chi...) [5]

1) Mudi chua bdp cdi (quy mé cong nghiép):
Bép cai mudi chua 1a mot phuong phép dé bao
quan lau thong qua viéc ché bién thanh san pham
khac. Nguoi ta chon bip cai c6 do chin ky thuat
chic, trong lugng trung binh it hon 0,7kg. Bap cai
13 loai rau chtra nhiéu vitamin C (26-60 mg%) nén
trong qua trinh 1én men d& ton thit. Khong sir dung
nhiing ba“ip cai con non, bi dap hodc sau bénh...
Truéce khi mudi chua, can bo hét nhimg 14 xanh
bén ngodi, 14 hong, 14 bénh. C6 thé sir dung ca 15i
vi ¢6 nhiéu chat dinh dudng. Dé ting vi mudi chua
bip cai, nguoi ta cho thém ca rét thai nho va 14
nguyét qué (khoang 30%). Dé tang nhanh qua
trinh tao acid lactic c¢6 thé cho thém vao bip cai
mdt luong citrat natri (0,4-0,7%).Thing dé mudi
chua 14 nhiing thing gd hoic sanh c6 thé tich 100~
2001. Thing gd trudc khi mudi nén rira nudc néng
sanh s& hodc ngdm nudc mot thdi gian dé sach hét
chét chat. Bép cai cho vao thung nén chit timg 16p
cho mudi vao (nén chat dé tao diéu kién yém khi
tot), lugng mudi tong cong cho vao khoang 2—
2,5%. Vi sinh vat lactic s€ phat trién va bao ve
duge vitamin C. Giai doan dau cua qua trinh 1én
men s& c6 nhiéu khi sinh ra vi thé tich bap cai ting
1én 2-3%, sau do s& giam xudng, tuy vdy ciing
khéng nén nén chat qua, dich bao s& mat di do bi
trao ra ngodi, can phu 1én trén mot 16p 14 bap cai
rdi ddy vai man. Duing vét ning dé 1én trén cho bap
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cai nén chat. Nhiét do 1én men t5t nhét cho qua
trinh mudi chua khoang 20°C, 1én men trong 10
ngay. Néu nhiét d6 tir 10-12°C, thoi gian 1én men
lau hon. O nhiét 15°C qua trinh 1én men ngimg lai
khi ham lwong acid lactic trong san pham dat 1%.
O nhiét d6 thap hon nita, qué trinh 1én men c6 thé
kéo dai 2-3 thang. Qua trinh 1én men lactic ngiing
lai khi ham lugng acid lactic dat t61 1,5-2,4%.
Huong vi ngon nhét khi ham luong lactic 1a 0,8—
1,2%. Bép cai mudi chua duoc bao quan ¢ nhiét do
0-2°C, c6 thé bao quan ngay ca trong thing mudi
chua va giit bap cai luon ludn ngap nudce dé khong
ton that luong vitamin C. C6 thé ding ndng do
mudi dé bao quan: Bao quén tir 3-4 thédng --> ndng
do mudi 1 1,5-2%, bao quan tir 6 thang > ndng
do mubi 1a 2-2,5%. C6 thé bao quan thanh phim
bang cach dong vao nhing bao bi kin, lo thiy tinh,
tii polyetylen va phai thanh tring tot. Bé c6 bap
cai mudi chua chit luong tot, ngudi ta st dung vi
khuén c6 giéng tinh khiét dé 1én men lactic. Nhiing
giéng nay thudng cho vao ¢ dang nudc chua.
Nuéde chua dugc san xuat bang cach st dung cac
gibng vi khudn gy chua khéng tao ra khi nhu
Bacterium brassicae fermentati va Sach brassicae
fermentati. Nuéc chua nay dong & chai. Dé co
nudc chua, nguoi ta st dung nudc dich bao cia
bép cai va nudclude ctia chung dé 1am moéi trudng.
Dich bao liy & cac thung mudi bip cai & mudi sau
3-4 ngay. Néu lay qua muon s& khong thich hop vi
no it chit dinh dudng (duong) vi trong qua trinh
mudi chua cac loai vi sinh vat lactic da sir dung
hét. Néu nude dich bao khéng du c6 thé cho thém
nudc (ty 1€ 1/1) va cho thém duong (1% so voi
lugng nudc dich bao da pha loang nudc nay loc
qua vai dun s6i dé thanh tring khoang 1 gio. Trong
khi s6i v4t bot tao ra; Nudc bép cai ludc thu duoc
khi ham nhir bap cai v6i nude (ldy 20-25 kg bap
cai va 1001 nudce) khi bap cai mém, loc lay nuéc
sic va cho vao dich bao. Méi truong sir dung dé
lam nudc chua phai thanh tring bang hoi nuéc
nong trong thoi gian 3040 phut & nhi¢t do 105—
110°C. Sau khi cho vao thiing va 1am ngudi dén
35°C va cho vao 1% gidng vi khuén tinh khiét, lic
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déu, dé trong 3 ngay va giit & nhiét 4o moi truong
la 25-30°C. Nuéc chua thu duge c6 vi chua thanh,
diu sanh. Néu xuét hién mang trén mat 1a khong sur
dung duoc vi di c6 vi khuan la xuét hién. Sau khi
da co gidng vi khuan tinh khiét phat trién, ngudi ta
tron véi men cho vao thung (1% nudc chua cia vi
khudn va 0,25% nem).

2) Mudi chua dwa chuét: Day 1a mat hing ma
c4c nudc rat ua thich, 13 mat hang xuit khau c6 thé
bao quan va dung duogc lau. Chon nhiing qua co
kich thudc vira phai, khong to, vé mong mau xanh
tham, mat qua c6 gai, thit qua phai dic, hat bé va
con non. Khong str dung nhiing qua chin vang.
Dua chudt sau khi thu hai 1 ngay phai ché bién
ngay kich thudc va 46 duong cua dua chudt cd anh
huéng c6 anh huong rat 16n dén chat luong cua
san pham, nhig qua bé c6 ham luong dudng
nhiéu hon, luong celluloza it hon so véi nhitng loai
¢6 qua to. Do d6 mudi chua nhimg loai bé c6 pham
chét s& cao hon, va sy hao hut ctia dua chudt bé s&
it hon khi bao quan. Dé tién hanh mudi chua dua
chudt, trude hét phai Iwa chon ky, qua ding tiéu
chuén , sau d6 dem rua sach dit cat bén, xép vao
thung cling voi cac phdi loai nhu thia 13, nguyét
qué, t6i, Gt, ca rot. dé tao mui thom, ngon. Toi cho
vao dé sat trung. Cac loai gia vi ké trén cho vao véi
liéu lwong tir 3-8 kg cac loai/ 100kg dua chudt.
Nong do mudi trong dung dich tir 6-8%. Dua
chudt cang to, ndng do nudc mudi cang cao. Bao
quan dua chudt mudi ¢ nhiét do 15-20°C trong 1—

TAI LIEU THAM KHAO

2 ngay cho vi khuin lactic phat trién manh. Khi
ndng do lactic 0,3-0,4% thi ¢ thé chuyén vao kho
lanh dé 1am cham qua trinh 1€n men. Sau thoi gian
nay néng d6 acid lactic dat 0,6-1,4% thi dem bao
quan & —1°C dén +10°C hodc dung acid sorbic dé
bao quan.

3) Muoi chua ca chua: Cach mubi chua ciing
twong tw nhu cach mudi dua chudt. Co thé ding
nguyén liéu ca chua xanh, wong hodc chin. Nong
d6 mudi ding tir 7-9%. Ca chua chin rét mém, cho
nén chi nén mudi trong nhitng thung ¢& nhoé co6 thé
tich toi da 50 lit, d6i v6i ca chua xanh va uong co
thé ding thing c6 thé tich 16n hon 50 lit. Qua trinh
1én men ciing tién hanh trong kho lanh hay trong
him mét giéng nhu dua chudt. Thoi gian 1én men
ttr 25-50 ngay va bao quan & nhiét do 0-1°C.

3. KET LUAN

Trong qua trinh sinh sdng va phat trién cua
cac vi sinh vat, c6 nhiéu loai gdy hai nhung
cling c6 loai c6 lgi. Vi khuén lactic 12 mot trong
sO nhitng vi khuén c¢6 lgi, dong vai tro rat quan
trong trong qua trinh 1én men lactic tao ra acid
lactic va trong méi trudng 1én men d6 ndng do
vi khuan lactic ting 1én c6 kha ning (rc ché hau
hét cac loai vi khuan khéc, vi thé loi dung tinh
chat nay, nhiéu san phim thuc phim di duoc
san xuét phuc vu cho con ngudi va da trd thanh
nhitng san pham truyén thong quen thudc cia
ching ta ngay nay.
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