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Nghién clru nay da khéo sat kha néng sinh trwdng va Ién men cla hai chiing ndm men
Saccharomyces cerevisiae var. boulardii CNCM [-745 va Saccharomyces cerevisiae 7012
khi két hop so v&i sw sinh trwdng va I&én men doc lap cua tirng chiing. Két quéa nghién ctu
nhan dwoc la: hai chiing ndm men cé thé ddng thoi sinh trwdng va 1&n men trén mai trwdng
dich thay phan ba dau, téc do 1én men khi két hop ching nhanh hon khi 1én men doc lap
tirng chang; qua trinh 1&n men lam tang hoat tinh chéng oxy hoa so véi trwde 18n men. Viéc
két hop chling cho thdy nAm men S. boulardii CNCM 1-745 khéng chi phat trién tét trén moi
trwong dich thiy phan ba cung S. cerevisiae 7012 ma mat dé probiotic van duy tri & mdc
cao > 7 log CFU/ml trong 6 tuan bao quan & 4°C. Qua trinh Ién men két hop ciing lam bién
ddi cAu truc ba nhiéu hon so véi trwdng hop 1én men don ching.

Dich thiy phan ba dau nanh, phu phdm sira dau nanh, nAm men, 1&én men.

This study investigated the growth and fermentation ability when combining two strains of
yeast Saccharomyces cerevisiae var. boulardii CNCM 1-745 and Saccharomyces cerevisiae
7012 compared with the independent growth and fermentation of each strain. The research
results showed: two yeast strains can simultaneously ferment on the soybean residue
hydrolysate, the fermentation speed when combining strains was faster than single-strain
fermentation; fermentation also increased antioxidant activity compared with
pre-fermentation. The combination of strains showed that S. boulardii CNCM I-745 not only
grew well on residue hydrolysate with S. cerevisiae 7012, but the probiotic density remained
high > 7 log CFU/mI during 6 weeks of storage at 4°C. The combined fermentation also
changed the residue structure more than in the case of single-strain fermentation.

Okara, soybean curd residue, yeast, fermentation.

1. PAT VAN DE x&c nhan 1am gia tang dang ké luong chat hoa
Bi dau nanh, mot phu pham cua nganh san  tan, thuan lgi cho sinh truong, 1én men cua vi
XUAt sita dau nanh va dau phy, chtta da dang  sinh vat. Chuyén doi sinh hoc ba dau bsi nim
cac chat dinh dudng tdt co thé khai thac. Dich  men 1a mét trong nhiing chién lugc dé thay
thiy phan ba bang mot sé enzyme da duoc  doi muUi vi ctia phu pham nay. Mot s6 ndm
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men va cac lipase dau nanh co thé phan giai
cac lipid trong ba va lam tang luong acid béo
tu do, sau do chuyén hoéa dé tao ra methyl
cetone, rwou bac hai, ester, alkane va cac
lactone [11]. Céac aldehyde khéng mong
muén cé thé bi oxy hoéa bai cac aldehyde
dehydrogenase thanh acid béo, hoic bi cit
ngin boi alcohol dehydrogenase nim men
thanh rugu. Sau do6, acyltransferase ndm men
c6 thé xdc tac phan wng giita cac ruou va cac
chét trung gian trao ddi chat caa nAim men dé
tao ester. Mat khac proteinase va peptidase cé
thé chuyén héa protein trong ba dau, cc acid
amin ty do sau d6 c6 thé duoc phan hay tiép
qua con duong Ehrlich bdi nAm men dé tao
rugu bac cao va ester [5].

Nghién ctu 1én men ba dau baoi Y. lipolytica
cho thay nim men nay da di hoa cac aldehyde
va cac acid trong ba dau nanh lam giam mui
¢, mui ngai, mii mdc, dong thoi tao cac chat
thom dé bay hoi nhu 3-metylbutanal va
2-phenylethanol; san phiam [&n men cé nhiéu
chat vi umami, mui pho mat, ting dang ké
lugng lipid, succinate, cic acid amin ty do
va ting kha ning chéng oxy hoa [8]. Két
hop Celluclast® 1.5L va Viscozyme® L véi
protease cua Y. lipolytica cho thiy sau qua
trinh dudng hoa 1én men dong thoi, ba dau
nanh c6 hoat tinh chéng oxy héa cao hon,
luong acid amin téng sé va acid ferulic cao
hon [6].

Hién nay, mot so nghién ctu khdng chi tap
trung vao kha ning 1én men cua ndm men trén
ba ddu ma con quan tdm dén viéc két hop nim
men Vé&i cac probiotic trén co chat bd. Lén
men ran giita probiotic va hai loai nAm men
S. cerevisiae, Hansenula sp. tao nhiéu ruou,
este, cac chat thom hon so véi cac mau khéng
két hop [19]. Su két hop L. saturnus NCYC
22 véi mot s loi khuan cho thay loi khuan
phi hop nhét 1a Lb. paracasei LAFTI L26,
san pham I&én men chira mat do probiotic cao,

nhiéu thanh phan cé hoat tinh sinh hoc va cac
ester mui trai cay... [7].

Hién nay, Saccharomyces cerevisiae var.
boulardii khéng chi dugc coi la probiotic ma
con 1 tac nhan quan trong dé tao ra cac hoat
chat sinh hoc théng qua qué trinh 18n men.
S. boulardii anh huéng dén qua trinh tong
hop cac chat phytochemical hoat déng nhu
isoflavone [18] va polyphenol [2], do d6 lam
tang kha ning chdng oxy héa cua san pham.
Ngoai ra, viéc sir dung loai nAim men nay Iam
tang kha dung sinh hoc cua cac khoang chat
va vitamin B thiét yéu, giam nong do céc
chit khang dinh dudng nhu phytate [10].
S. boulardii khdng khac biét dang ké vé mo
hinh sinh truéng nhung kha nang chiu stress
tét hon S. cerevisiae, hoat tinh chéng oxy hda
cao hon, polyphenol va flavonoid tong sé cao
hon trong phan ngoai bao [14]. S. boulardii da
dugc 18n men hdn hop véi S. cerevisiae dé san
Xuat bia thu céng c6 nhiéu loi ich cho suc
khoe. Vao cudi qué trinh 18n men S. boulardii
chiém uu thé vé mat do so véi S. cerevisiae.
Viéc b sung S. boulardii khong nhiing khong
anh huong tiéu cuc dén mui thom cua bia ma
con tao cho san pham bia su gia ting hoat tinh
chéng oxy héa va ham luong polyphenol [9].

Hién tai chwa c6 nhiéu nghién ctu vé sy Ién
men két hop gitra S. cerevisiae vi nam men
probiotic trén co chat bi dau. Pay 1a hudng
nghién cau mai c6 tinh kha thi cao, do d6
nghién ctru nay duogc thuc hién nhiam danh gia
kha ning két hop cua hai chung nim men
S. cerevisiae 7012 va S. boulardii 1-745 trén
co chét dich thuy phan ba dau nanh nhim
dinh hudng tao d6 udng 1én men méi tir ba
dau, cd chira nAm men probiotic. Viéc két hop
nay khéng nhiing gilp tang kha nang cong
sinh cua hai chang vi sinh vat do cung tao ra
mot san pham chinh ma con tan dung duoc loi
thé ctia ca hai chiing nAm men trong san pham
cudi cung.
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2. POl TUONG VA PHUONG PHAP
2.1. Béi twong

Hai chang nidm men: Saccharomyces
cerevisiae var. boulardii CNCM 1-745 hoat
héa tr ché phim men vi sinh Bioflora
(Biocodex, Phap); S. cerevisiae 7012 tir bo
suu tap cua Vién Coéng nghé sinh hoc, Cong
nghé thuc pham - Pai hoc Bach khoa Ha Noi,
duoc ky hiéu tuong ung la 1-745 va 7012.

Dich thuy phan bd dung trong nghién cuau
(DBNC) thyc hién nhu sau: méi mau ba thu
nhan tir nha may sira dau nanh Vinasoy Bac
Ninh di tién xir ly hdp tiét trung, dwoc b
sung nudc dé dat nong do chat khd 5%, chinh
pH vé 7,0 va thay phan bing Alcalase®2.4 L
trong 1 gio; chinh tiép vé pH 4,5 thay phan
trong 3 gio bing enzyme Viscozyme®L va
Pectinex®Ultra SP-L [1], sau d6 bd sung 2 %
duong saccharose vao dich. Dich nay dugc
dun s6i cach thuy 15 phat va 1am ngudi xuéng
khoang 30°C trudc khi cdy nam men trong cac
diéu kién vo tring.

Moi truong nhan giéng cap 1 la dich chiét
malt dai mach 10°Bx hap tiét trung 121°C
trong 15 phut; méi truong cap 2 1a dich ba da
chuan bi ¢ trén, ly tam thu dich trong va hap
tiét tring 121°C trong 15 phiit.

Moéi truong nudi cdy nam men: st dung
moi truong thach YGC (Yeast Glucose
Chloramphenicol Agar) dé dinh luong ca hai
loai nAim men va YPGal (Yeast Peptone
Galactose) dé dinh lwong riéng chung 7012 do
S. boulardii khéng str dung duong galactose
lam nguén co chat.

2.2. Phwong phap nghién ciru

2.2.1. banh gia kha nang sinh trwong va
Ién men cua cac chung trén dich thuy phan
ba dau nanh trong 48 gio ké tir khi bat dau
nuéi cay

Cac chung nam men tir thach nghiéng duoc

nhan giéng trong céc 6ng nghiém chira 10 mL
moi trudng cip 1 & 30°C trong 24 gio. 1 mL
gidng cip 1 duoc hat vao 9 mL méi trudng
cap 2 nhan gibng tiép trong 24 gio ¢ 30°C.
10 mL dich giéng cap 2 cua mdi chung duoc
chuyén vao binh Ién men chira 90 mL dich ba
(DBNC) dé dat mat d6 ban dau khoang 6 log
CFU/ml vé&i mau 1én men doc 1ap.

Vé6i mau 1én men két hop, chon ty 18 chung 1a
1:1, mat d6 ban dau mdi chung déu 1a 6 log
CFU/mL dich thuy phan. Ct 6 h/lan xé4c dinh
mat d6 té bao cua ting ching va luong CO,
giai phong (dua vao su giam khéi lugng binh
Ién men) trong 48 gid nudi ¢ 30°C.

2.2.2. banh gia cac chi tiéu cuda dich Ién
men sau 48 gi®’lén men déc Iap va két hop

Tién hanh nhu 2.2.1, phéan tich cac chi tiéu
trudc 1€n men va sau 1én men cua ca 3 truong
hop gom: pH, do chua, ham luong dudng tong,
ham luong polyphenol, hoat tinh chéng oxy
hoa, do con, thanh phan céc chat dé bay hoi,
danh gid cdm quan huong thom, quan st hinh
thai hat ba dau qua anh chup trén kinh hién vi
dién tur quét.

2.2.3. Panh gia kha ndng tén tai cuda cac
chdng ndm men khi nuéi déc |ap va két
hop trén djch thay phdn ba dau nanh trong
thoi gian bdo quén & diéu kién 4°C

Cac mau 1én men duoc tién hanh nhu 2.2.1.
Xéac dinh mat do té bao sau 48 gio nudi &
30°C va 1 tuan/lan trong 7 tuan tang trit & diéu
kién lanh 4°C bang cach dém khuan lac nim
men trén moi truong YGC va YPGal.

2.3. Phwong phap phan tich
2.3.1. Xac dinh ham Iwging dwong téng

Dich phéan tich duoc thuy phan hoan toan
trong 2 gio bang acid HCI 25%, sau d6 trung
hoa vé pH 7,0 bang NaOH 10%, dinh muc
dén thé tich xac dinh sau d6 ly tam thu dich
trong phén tich. Ham lugng duong khir trong
dich dugc xac dinh bang phuong phap DNS
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thong qua do hap thu & budc séng 540 nm cua
san pham cudi cung véi thudc thit DNS sir
dung dudng chuan D-glucose [4].

2.3.2. Xac dinh ham Iwong protein tan
trong acid tricloacetic (TCA), ham Iwong
polyphenol, khd ndng chéng oxy héa

Tién hanh nhu mo ta ¢ [1].

2.3.3. Xac dinh ham lwong ethanol trong
dich phan tich

Xéc dinh bang phuong phap sac ky long hiéu
ning cao HPLC, st dung hé théng HPLC cua
Agilent Technologies 1200 series (Puc) voi
cOt phan tich Biorad 87H, detector RID.

2.3.4. Quan sat hinh thai bét ba ddu qua
hinh énh chup bang kinh hién vi dién td
guét

Bot ba dau da dwoc chuan bi nhu mé ta cua
Li va cs [15] véi diéu chinh nhé. Mdu ba ddu
nanh sau khi thuy phdn dwoc ly tdm 3.500
vong/phut trong 10 phdt, gan dich trong, rua
bd bang 20 mL con 70% v/v va 20 mL con
tuyét d6i, sau do say & 40°C trong 48 gio
truéc khi tién hanh quan sat mau. Bér ba dau
dwoc phi bach kim bang thiét b Jeol
JEC-3000FC va sau d6 dwoc quan séat bang
kinh SEM (JSM-1T200, Jeol, Tokyo, Nhdt Ban)
V6i do phong dai 5.000 ldn, dién &p 5 kV.
2.3.5. Phwong phép phén tich théng ké
Kiém tra y nghia d6i voi dir liéu thi nghiém
duoc thuc hién bing cach sir dung phan tich
phuong sai mot yéu t6 (One-Way ANOVA)
va kiém dinh Turkey sir dung SPSS® 22.0
(SPSS Inc, Chicago, IL, USA) 6 muc y nghia
p <0,05.

3. KET QUA VA THAO LUAN

3.1. Panh gia téc dé sinh trwéng va lén
men cla cac chang nam men trong 48
gi® dau

Két qua ¢ hinh 1 cho thay, hai chiung nim men

c6 thé sinh trudong va 1én men ddng thoi trén
mdi truong dich thiy phan ba dau. Vi mau
1én men ddc lap bang chung 1-745, tc do giai
phong CO, va téng luong CO, ludn 1a thap
nhat, diéu d6 ching to kha niang st dung co
chat cho sinh truéng va 1én men cua 1-745 khi
nudi doc 1ap trén dich thay phan bd cham nhét.
Véi mau 1én men két hop, tdc do giai phong
CO, la nhanh nhét thé hién ngay tir gio nudi
cay thir 8. Nhu vay, c6 thé thay téc do sinh
truong va 18n men khi két hop chang nhanh
hon khi 1én men déc lap ting chung.

Két qua ¢ hinh 2 cho thay hai chung nim men
c6 thé dong thoi tang sinh tdt trén méi truong
dich thay phan ba dau, mat d6 nim men tai
c4c mau 1én men don chung cao hon twong
g so véi 18n men hdn hop. Diéu nay hop ly
do trong mau Ién men hdn hop c6 su canh
tranh vé co chat gitra hai chung nim men.

V6i 1én men don chang thi 1-745 lubn la
chung cd mat do cao hon duy tri tir gio thir 12
dén cudi qua trinh tang trir con 7012 lubn cd
mat do thap hon. Véi chung 7012, trong mau
I&én men hdn hop, mic di mat do thap hon so
v4i 1én men doc lap nhung duong cong sinh
truong caa 7012 van thé hién quy luat tuong
tu v&i nuoi doc lap, pha log tir 0+ 12 gio, pha
can bang tir 12+24 gio va mat do bat dau giam
tir sau 24 gio. Co thé nhan thay khi két hop,
giai doan dau chung 7012 s& phat trién uu thé
hon chang con lai vé mat d6 sau d6 bat dau
pha suy vong tu gio thae 24 con chang
probiotic 1-745 van duy tri dugc mat do cao
hon 7012 sau 48 gid. Sy ton tai caa nAm men
probiotic 1-745 la phu hop vai dinh hudng
cua nhom nghién ctu 1 tao ¢ udng 1én men
¢ chira ndm men probiotic.
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Hinh 2. Sw sinh trwéng cta S.boulardii CNCM-1745 va S.cerevisiae 7012 trong 48 gi® nudi cay

I-745: Mat d6 1-745 trong mau lén men don ching; 7012: Mat dé 7012 trong m&u |én men don chadng;
I-745-KH: Mat d6 1-745 trong mau lén men két hop; 7012-KH: Mat d6 7012 trong mau lén men két hop

3.2. banh gia céc chi tiéu caa dich 1én men

Két qua phan tich trong bang 1 cho thay, khi
két hop hai chung, qua trinh 1&n men dich
thuy phan ba diu van dién ra binh thuong.
Sau 48 gid 1én men, ham lugng chat khd hoa
tan cua dich déu giam tr khoang 5 xudng
3°Brix. P9 chua c6 tiang so véi truéc [én men
tuy trng mau, tuy nhién chénh léch nay la
khong nhiéu. Ham luong duong tong sau 1&n
men cua mau 1-745 con lai nhiéu nhat. Lwong
ethanol tao ra sau 48 gid 1én men cua cac mau
dao dong trong khoang 1,26+1,38% v/v. Ham
lugng protein tan trong TCA ciling giam sau
qua trinh 1én men nhung van con lai mot

lwgng nhit dinh khoang > 400 mg/100mL.
Giita 1én men don chang va két hop sau lén
men 48 gio c&c khac biét nay la khong dang
ké. Giam luong protein hoa tan cd thé do hoat
tinh phan giai protein cia cac chung nim men
[13].

Ham luong polyphenol cia cac miu déu
khong ting, tham chi mot s6 mau co giam
chut it so véi trude 1én men. Theo Vong va cs,
2019, trong s6 hop chat polyphenol c6 mot
vai thanh phan duoc chuyén héa trong qué
trinh 18n men nén bi giam di va ciing c¢6 thé co
nhitng thanh phan dugc tao thém trong qua
trinh 1én men [7]. Do vay lugng nay thay doi
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khong c6 quy luat cu thé va ciing can nghién
cru thém, tuy nhién lwong giam la khodng

nhiéu, sau qua trinh Ién men trong dich vén
con mot lugng polyphenol nhat dinh.

Bang 1. Thanh phan cua djch trwéc va sau |én men

; : Dich sau 48 gio Ién men
Chii tiéu phan tich Dich trugc ,
lén men 7012 1-745 Két hop
°Brix 5,00% + 0,20 3,00+ 0,10 3,13+ 0,06 3,03° + 0,06
Ethanol, % v/v - 1,38%+ 0,02 1,26 + 0,03 1,37%+ 0,01
Do~ chua, - mg acid | aoqoeby g 7o | 364,057 + 10,22 | 374,40°+4,76 | 365,85% +3.71
lactic/100 mL
Ham luong dudng tong, a b b b
4,69%+ 0,26 2,03°+ 0,04 2,11°+ 0,08 2,03° + 0,08
9/100 mL
Ham lugng protein tan a b b b
trong TCA, mg/100 mL 563,06 + 21,80 | 409,96 + 19,03 | 418,40° + 17,19 | 406,20° + 11,30
Ham luong polyphenol,
am fuong polyp 32,83+ 1,08 29,65°+1,29 | 30,41*°+0,32 | 30,63%"+1,32
mg GAE/100 mL
Ham luwong chit c6 hoat
tinh chéng oxy héa, mg| 0,60°+ 0,05 1,57° + 0,06 1,66*" + 0,02 1,79° + 0,04
AAE/100 mL

a, b, c: Phan tich thdng ké bdng ANOVA véi khoang tin cay 95%. Céc chi¥ cai khac nhau trong ciing mét hang

thé hién sw khac nhau c6 y nghia théng ké gitra cac gia tri trung binh p < 0,05

Kha ning chéng oxy hoa caa dich sau 1én men
ctiia cAc miu déu ting so véi trudc 1én men.
Trong dich 1én men ¢6 san mot lugng peptit
mach ngan va ham luwong polyphenol nhat
dinh, cac thanh phan nay gop phan tao kha
nang chdng oxy hoéa cho dich. Ngoai ra, ban
than té bao ndm men ciing di duoc cdng nhan
la mot nguon chat chong oxy héa. Nam men
noi chung va S. cerevisiae noi riéng co kha
nang tong hop mot s6 hop chat co hoat tinh
sinh hoc c6 thé dong vai tro chéat chong oxy
héa nhu glutathion [20], coenzym Q hoac
ubiquinone [3], carotenoid... [17]. M6t s6 san
pham chuyén héa boi nam men sau qué trinh
l&én men, mot s6 chét trong thanh phan té bao
nhu protein hoa tan, acid amin chaa luu
huynh, B-glucan thanh té bao ndm men...
cling gop phan tao ra kha ning chong oxy héa

[17]. Dich I&n men bai 1-745 va dich Ién men
hdn hop thé hién hoat tinh chéng oxy hda cao
hon so véi dich I1én men chi su dung 7012.
Két qua vé hoat tinh chéng oxy héa cua dich
[én men tu S. boulardii cao hon so vdi
S. cerevisiae ciing da dugc mot sd tac gia
cong bé [16], [12].

Mac du nghién cau nay mai ding ¢ budc
khao sat va chua di sau vao cac phan tich cu
thé vé cam quan san pham, nhung theo dénh
gia so bo cua ching tdi, dich sau I1én men 48
0io & ca 3 mau déu c6 huong thom cai thién
SO V6i trudc 1én men, trong d6 mau Ién men
bang 7012 ¢6 huong thom tdt nhat, mau Ién
men bang 1-745 miac du hwong thom co cai
thién so véi trudc 1én men nhung cuong do
mui rat thap va kém thom hon mau 7012, mau
lén men két hop chung vira ¢6 huong thom
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dic trung gibng mau 1én men don chung
7012 lai vira c6 mot lwong probiotic mat do
cao > 7 log CFU/mL nén tich hop dugc cac
uu diém cua hai mau 1én men don ching, phu
hop dé tién hanh nghién ciru tao d6 udng I1én
men tir ba dau nanh, c6 chuaa probiotic.

3.3. Quan séat hinh théi bét ba dau qua hinh
anh chup bang kinh hién vi dién tor quét

Hinh 3. Anh SEM ciia hat ba dau nanh & cac ché dé
xt |y khac nhau (d6 phéng dai 5000 1an)

(a) Ba trwere 1én men; (b) Ba sau |én men v&i 7012;
(c) Ba sau lIén men voi 1-745; (d) Ba sau |én men
véi td hop chiing 7012 va |-745

Hinh anh SEM (hinh 3) cho thay sau qua trinh
|&n men caa nAm men trén dich thay phan, ciu
trdc ba co sy thay doi, xuat hién thém cac ciu
trdc rong tai mot sé vi tri do tac dong caa nam
men. Pidu nay cho thdy trong qua trinh Ién
men, nim men tiép tuc st dung triét dé hon
c4c chat dinh dudng cua dich thily phéan, dong
thoi nAm men tiép tuc tin cdng vao cau trdc
xo cua ba. Tac dong tan cong nay bt dau xuat
hién khi 1én men don chung va thé hién rd
hon khi két hop chung, cé thé thdy cau tric ba
sau Ién men bang to hop chung xuat hién rat
nhiéu vi tri tin cong cta nAm men tao ra cac
dang cau trdc 16 x6p nhu to ong. Diéu nay
mét lan nira khang dinh tac dong hiép dong
cua viéc 1én men bang t6 hop chung trén co
chat ba dau.

3.4. Panh gia kha nang toén tai cta céac
chang ndm men khi nuéi doc lap va két
hop trén dich thay phan ba dau nanh trong
th&i gian bao quan & diéu kién 4°C

Két qua hinh 4 cho thay trong qué trinh bao
quan dich 1&n men & 4°C ké tir khi két thuc
thoi diém 1én men 48 gio, mat do té bao cua
tat ca cac mau 1én men tiép tuc giam va déu
dat > 6 log CFU/mL tai thoi diém tuan tha 7.
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Trong qua trinh bao quan, mat do 1-745 trong
mau 1&n men két hop van duoc duy tri va
giam cham hon nhiéu so v&i 7012. Bén 6 tuan
bao quan, mat do probiotic I1-745 trong mau

8.50
8.00
7.50

7.00

log CFU/g

6.50

6.00

——7012

——1-745
5.50

48 gio 1 tuan

két hop mic du khdng cao bang mau 1én men
don chung nhung van dat > 7 log CFU/mL
dich 1én men. Sau 7 tuin, mat d6 nay giam
xudng < 7 log CFU/mL trong mau két hop.

7012-KH ——1-745-KH

2 tudn 3 tudn 4 tudn 5 tudn 6 tudn 7 tudn

Thoi gian

Hinh 4. Kha néng ton tai cua S. boulardii CNCM 1-745 va S. cerevisiae 7012 khi bao quan & 4°C

I-745: Mat d6 1-745 trong mau l1én men don ching; 7012: Mat dé 7012 trong mau lén men don ching;
I-745-KH: Mat d6 1-745 trong mau lén men két hop; 7012-KH: Mat dd 7012 trong mau lén men két hop

Nhu vay, c¢6 thé khing dinh S. boulardii
CNCM 1-745 khéng chi sinh truong va Ién
men t6t trén moi trueong dich thuy phan ba khi
két hop dong thai cling S. cerevisiae 7012 ma
mat do probiotic con duy tri & muc cao
> 7 log CFU/mL trong 6 tuan bao quan ¢ 4°C,
diéu nay rat phd hop cho dinh huéng tao do
udng Ién men chta probiotic.

3. KET LUAN

Cac két qua thuc nghiém trén cho thay hai
chang nam men S. boulardii CNCM 1-745 va
S. cerevisiae 7012 c6 thé dong 1én men trén
mai truong dich thity phan ba dau, toc do 1én
men khi két hop chung nhanh hon khi 1én men

doc lap tung chung; qua trinh 1én men lam
tang hoat tinh chdng oxy héa cua dich so Véi
truéc 18n men. Viéc két hop chung cho thay
S. boulardii CNCM 1-745 khéng chi sinh
truong va lén men tot trén moi truong dich
thay phén ba cung S. cerevisiae 7012, mat do
probiotic van duy tri & mic cao > 7 log
CFU/ml trong 6 tuan bao quan ¢ 4°C. Quéa
trinh 18n men két hop ciing lam bién ddi cau
trdc ba nhiéu hon so véi trudng hop l1én men
don chung diéu nay cho thay két hop chung
tao diéu kién dé nim men c6 thé su dung triét
dé hon cac chit dinh dudng cua dich thay
phén so véi viéc 1én men doc lap tung chung.
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