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Nghién ciru cé muc dich xac dinh moét sé théng sé cong nghé trong san xuét rwou rakia tir
nguyén liéu |a nwéc cam co dac ciia Nha may Ché bién hoa qua twoi va Dwoc liéu Van
Hb - Son La. Dich I&n men dwoc san xuat theo cach pha lodng nwéc cam cd dac tw
65°Bx dén 7°Bx va bd sung K2S205 & mirc 100 mg/l dm bao sw vo tring cla dich nwéc
cam cho céng doan 1&n men. Nong dd chat khoé ban diu dugc diéu chinh theo cach bd
sung dwdng sacaroza nhdm muc dich dat dwoc ndng do cdn va chéat lwgng san phdm phu
hop. Ung dung chiing nAdm men Saccharomyces cerevisiae HB2 phan lap tr qua cam,
cac yéu td anh hwéng dén qua trinh I&n men dich nwéc cam da dwoc xac dinh bao gém
nhiét do 1&n men 26°C, néng do chat kho ban dau sau khi bd sung dwdng 22°Bx, ty 1&é nAm
men gieo cdy 11,0.108 CFU/ml, pH 4,1. Thi nghiém lén men tai quy md pilot 5 lit, sau quéa
trinh chung cét phan doan, tach 3% rwou dau va 3% rwou cubi thu dwoc dich cat c6 ndng
dd cbn 55%Vol. Pha lodng véi nwéc cat dén ndng do 35%Vol rakia thanh phdm cé hwong
thom dac trwng cGa cam, diém cadm quan dat loai tét 16,91.

Nwéc cam co dac, nwéc cam vo tring, nAm men, 1én men, chung cét.

This research aims to identify some technological parameters in the production of rakia
from concentrated orange juice of Van Ho Fresh Fruit and Herbs Processing Factory - Son
La. The fermentation liquid was produced by diluting the concentrated orange juice from
65 °Bx to 7 °Bx and adding K2S20s at 100 mg/l to ensure the sterility of orange juice for the
next fermentation stage. The initial dry matter concentration was adjusted by adding
sucrose to achieve the suitable alcohol concentration and product quality. Using the native
yeast strain Saccharomyces cerevisiae HB2 isolated from oranges, the factors influencing
on the fermentation process were determined such as fermentation temperature 26 °C, dry
substance concentration 22 °Bx after adding sugar, initial yeast cell density 11.0.108, pH
4.1. Fermenting at pilot scale of 5 liters, after fractional distillation, removing the first 3%
and the last 3% alcohol, the obtained distillate had an alcohol concentration of 55 %Vol.
After dilution to a concentration of 35 %Vol by distilled water, the finished rakia had a
characteristic orange aroma. The sensory score reached 16.91, which is in the good
category.

Concentrated orange juice, sterilized orange juice, yeast, fermentation, distillation.

1. DAT VAN BE gidu khoang chit, vitamin, nhét 13 vitamin C
Cam 1 thirc an quy. Trong cam c6 chira nhiéu  gitp chong lai bénh tat va tang stc dé khang
chat dinh dudng can thiét cho con ngudi. Cam  [3, 4]. Nhi€u loai rugu tir trai cdy da duoc
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nghién clru, san xuit va tiéu thu bang cac
cong nghé truyén théng ciing nhu san xuét
cong nghiép trén quy mé toan cau. Rakia 1a
loai rugu cao do mang dam nét van hoda cua
cac qubc gia ving Balkan, thu nhan duoc sau
qua trinh chung cat dich qua 1én men.

Chét lugng rugu vang cam duoc san XuAt phu
thudc vao ching loai va ngudn gbc nim men
dugc st dung trong qua trinh 1€n men [2, 5].
Nam men Saccharomyces cerevisiae var.
ellipsoideus phan 1ap tir cam tao ra luong con
vira phai duoc xac dinh 1 vi sinh vat tot nhat
dé san xuat ruou cam [7]. Nhom nghién ctru
cua khoa Cong ngh¢ Thuc phém, Truong Dai
hoc Kinh té - K§ thuat Coéng nghiép da tuyén
chon dugc ching nim men tr qua cam,
chung tuyén chon di duogc dinh danh la
Saccharomyces cerevisiae HB2 [§].

Theo céc tai liéu di cong bd, cac yéu td anh
huéng dén qua trinh 1én men dich qua véi
Saccharomyces cerevisiae bao gébm nhiét do
Ién men, néng do chat kho, ty 1€ ndm men
gieo cdy, pH [5].

Tai Viét Nam, nhom nghién ctru chua tim thay
cac cong bd lién quan dén san xuit ruou rakia
co néng dd cdn cao, thu duoc bfmg cach
chung cat dich qua cam 1én men. Myc tiéu ctia
nghién ctu 1 mg dung ching nim men ban
dia Saccharomyces cerevisiae HB2 da duogc
tuyén chon dé xac dinh mot sé thong sb cong
nghé trong quy trinh san xuat rakia cam.

2. NGUYEN VAT LIEU VA PHUONG PHAP
NGHIEN CcUU

2.1. Nguyén liéu

Nudc cam c¢b dic dugc san xuat tir Nha may
Ché bién hoa qua tuoi va Dugc liéu Van HO
thudc tap doan TH cé6 nodng do chit kho
65°Bx, bao quan trong diéu kién lanh 3-4°C.

Puong tring 1a san pham cua Tap doan Mia
Puong Lam Son, Thanh Hoa.

Céc thiét bi va dung cu duoc su dung bao
gém: Kinh hién vi NOVEX (Ha Lan), budng
dém Neubauer (Duc), tu an toan sinh hoc
ESCO SC2-4E1 (Indonesia), can dién tu
Practum 2102 — 1S cua hang Sartorius (Puc),
néi hip khir tring autoclave JSAC-40
(Korea), ti Am Memmert IN55 (Dtc), pH ké
LaMotte (M¥), bo thiét bj chung cat con (Viét
Nam), bép dién, binh ty trong ké loai 50 ml,
chiét quang ké va mot sd dung cu thiy tinh
khéc trong phong thi nghiém.

Thiét bi chung cit ruou bang inox thé tich 12
lit/mé ctua Khoa Cong nghé thuc pham.

Céc hoa chat, nguyén ligu sir dung bao gom:
Agar, ethanol 96%, nudc cat, malt dai mach,
duong, kali  metabisulphit (K2S:205),
phenolphtalein, NaOH, NaHSOs;, NaHCOs3,
HCI, tinh bot, H2S04, I, CuS04.5H,0, mubi
tartrat kép KNa(CHOHCOO),, KMnOs,
Fex(S04)s.

2.2. Phwong phap nghién ciru
2.2.1. Phwong phap céng nghé

Nudc cam c6 dac co néng dd chat kho 65°Bx
cia nha may Van HO dugc pha lodng véi
nudc cat dé dwa vé nong do 7,0°Bx tuong
duong v&i nude cam tuoi. Nong do hoa chat
khtr trung K»>S>0s phu hop dugc xéc dinh theo
cach b sung cac lidu luong tir 50 — 100 — 150
— 200 — 250 — 300 mg/l vao nudc cam pha
lodng, tiép theo d6, ldy 100 pl nuéc cam da
sulfit héa dem céy trai trén bé mat dia thach
malt 2% agar va quan sat sy xut hién cua
khuan lac sau 48 gid u tai 30°C.

Ching nidm men gidng Saccharomyces
cerevisiae HB2 phan 1ap tir qua cam cua Khoa
Cong nghé thuc phim dugc bao quan bang
phuong phap cdy chuyén. Nhan gidng duoc
thuc hién trong ti an toan sinh hoc.

Cac don yéu t6 duoc nghién ctru bao gém
néng dd chit hoa tan ban dau 18; 20; 22;
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24°Bx, nhiét do 18; 22; 26; 30; 34°C, mat do
té bao nAm men gieo céy ban dau, pH 4,0; 4,2;
4.4;4.,6.

Lén men quy md pilot 5 lit/mé, chung cit lan
1 dén khi thu hdi hét con, nhiét do soi dat
>98°C. Chung cit 1an 2 tach 3% con dau va
3% cdn cudi dé loai bo mot phén cac tap chét
metanol, aldehyt, dau fusel, thu phén ruou
gitra.

Ruou rakia thanh phém duoc thu nhan theo
cach pha lodng phan ruou gitra voi nudc cét
dén nong do6 con 35%Vol va danh gia cam
quan bang phuong phap cho diém.

2.2.2. Phwrong phap phén tich

Xéc dinh ham lugng dudng khir trong nudc
cam theo L& Thanh Mai va cdng su [1].

Ham luong vitamin C trong nudc cam dugc
xac dinh theo TCVN 6427-1:1998.

Ham luong axit tong s6 trong nude cam duoc
xac dinh theo TCVN 4589 — 1988.

Do Bx cua dich 1én men dugc do bang chiét
quang ké.

Nong d6 con trong dich sau qua trinh 1én men
duoc xac dinh theo TCVN 5562 — 1991.
Chung cét, xac dinh ty trong D20/20°C bang
ty trong ké (picnometer) va tra bang dé tim
noéng do con.

Nong do chat kho trong dich sau qua trinh 1én
men dugc xac dinh theo TCVN 5565-1991.
Chung cat dich 1én men, xac dinh ty trong
D20/20°C bang ty trong ké va tra bang.

Hiéu suét 1én men (%) dugc tinh theo cach léy
hiéu sb ctia ndng do chit kho ban dau trir di
né)ng dd chat kho con lai trong dich 1én men
va chia cho ndng d6 chat kho ban dau.

Mat d6 té bao nAm men duoc xac dinh béng
phuong phap dém trén budng dém Neubauer.
pH duoc xac dinh bang may do cam tay pH ké
LaMotte.

Ham luong axit tong sd, ham luong este
dugc xac dinh bing phwong phap chuin do
vé6i NaOH 0,IN véi chat chi thi mau
phenolphtalein theo mé ta cia Lé Thanh Mai
va cong su [1].

Ham lugng aldehyt dugc xac dinh theo
phuong phap chuan do véi iot theo TCVN
8009:2009.

Chét lugng san pham ruou duoc dénh gia
bang phuong phap cam quan theo phuong
phap cho diém mé ta trong TCVN 3217-79.

2.2.3. Phuwong phap xw ly sé liéu

S(A')‘ liéu thuc nghiém dugc xu 1y ba‘ing phén
mém MicroSoft Excel 2016 va Minitab 20.

3. KET QUA VA THAO LUAN

3.1. Nghién ctru xac dinh thanh phan
nguyén liéu dich qua cam

Nuée cam Van HO dd duoc pha loang dén
noéng do 7,0%, phan tich thanh phan héa hoc
theo cac phuong phap chuan trong phong thi
nghiém, két qua duoc trinh bay trong bang 1.

Két qua thu dugc trong bang 1 cho thiy,
nguyén liéu nudc cam Van Ho c¢é chira nhimng
thanh phan tuong dong véi cac s6 lidu da
cong bd [3]. Ching nim men Saccharomyces
cerevisiae HB2 dugc phan 1ap tir qua cam va
cac thanh phan dinh dudng co trong nude cam
nay dap tmg nhu cdu dinh dudng cho sy ting
sinh tao sinh khdi ndm men.

Bang 1. Thanh phan héa hoc cta nwéc cam pha

loang
Chi tiéu Pon vi | Két qua
21:;1 :Izna%(is‘[() axetic) ¢l 089
Chét kho hoa tan °Bx 7,00
Vitamin C % 0,56
Duong khtr % 5,70
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3.2. Nghién clru phwong phap ché bién
dich Ién men

Nghién ctru su da dang vé loai ndm men trén
vO6 qua cam twoi va cam da xay ra su thdi
hong, Obasi va cac cong sy da chi ra r?mg,
qué trinh 1én men nudc cam dugc dac trung
boi nhiéu hé ndm men khic nhau, bao
Candida, Rhodotorula, Kodamaea,
Geotrichum. San pham 1én men can phai dam
bao khong chira vi vinh vat gay hai cho qua
trinh 1én men hodc giy bénh cho nguoi [6].

Tuong tu nhu trong cong nghé san xut ruou
vang nho di pho bién trén thé gidi, viéc tao
thanh moi truong 1€n men vo trung duoc thuc
hién theo cach bd sung héa chit khir tring

K2S20s. Nong do K2S205 phu hop dé vo tring
dich nu6c cam dugce xac dinh 1a muc du dé
dam bao an toan sinh hoc cho dich 1én men va
¢6 anh huong khong dang ké dén doi séng cua
chung nim men gieo cdy. Nuéc cam pha
lodng dén 7,0°Bx duoc bd sung K2S:0s véi ty
1¢ khac nhau va dbi sanh v6i mau ddi chimg
khong sir dung hoa chat. Két qua thu dugc vé
hinh anh bé mit dia peptri dugc thé hién trén
bang 2.

Tai miu d6i ching khéng bo sung kali
metabisulphit, sau thoi gian U 48 gio tai 30°C
trén moi trudng thach malt 2% agar chua day
du cac chat dinh dudng, trén mau nay xuét
hién nhiéu khuan lac véi céc hinh thai khac
nhau.

Bang 2. Bac diém méi trivdng dich nwéc cam khi bé sung K2S20s (0-300 mg/l)

0 mg/l 50 mg/l 100 mg/1

150 mg/1

200 mg/l | 250 mg/1 300 mg/1

Co it
khuén lac

C6 nhicu
khuén lac

Khong c6
khuén lac

Khong ¢6
khuén lac

Khong co
khuén lac

Khong co
khuén lac

Khong co
khuén lac

Maic du dich nudc cam ¢6 dac da dugc san
xuét theo cong nghé cao, mot lugng vi sinh
vat van ton tai va gdy ra mdi nguy lay nhiém
vi sinh vat cho qua trinh 1én men mau dbi
chung khong bd sung K2S,0s.

B6 sung ndng d6 50 mg/l K»S:05 dem lai hiéu
qua 13 rang, s6 luong khuén lac quan sat duoc
bang mat thuong giam, tuy nhién moi truong
nay van chua hoan toan vo tring, trén bé mit
dia van c6 mot s6 khuan lac. Viéc ting nong
d6 K2S205 1én dén 100 mg/l va cic muc cao
hon dén 300 mg/l cho thay, khuin lac khong
xuét hién trén bé mit dia thach, dich 1én men
khong chita cac vi sinh vat hiéu khi hoic ky
khi tiy nghi. Can ctr két qua cac thi nghiém

da tién hanh, néng do K»S>0s5 duoc lua chon
cho cac thi nghiém tiép theo 1a 100 mg/1.

3.3. Nghién clru anh hwéng cia mét sé
yéu t6 cong nghé trong qua trinh 1én men
3.3.1. Anh hwéng cia néng d6 chat khé
ban dau

Lén men dugc thuc hién vai su bd sung nam
men Saccharomyces cerevisiae HB2 sau 24
gio nhan giéng voi ty 18 10%. Nhiét do 1én
men 6n dinh tai 30°C. Anh huéng cia céc
ndéng do chat kho ban dau 18, 20, 22, 24°Bx
dén ndng do chat kho biéu kién trong qua
trinh 1én men duoc trinh bay trén bang 3.

26
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Bang 3. Nong d6 chat khé biéu kién trong dich cam Ién men

Nong d9 chat kho Thoi gian 1én men (gio)
ban déu (°Bx) 24 | 48 | 72 | 96 | 120 | 144 | 168 | 192
18 6|11 |86 5|5 | 5] s
20 7ln2lw|ls] 6| 5| 5] s
2 wolnliuulol 76| 6] 6
24 2015|129 8] 8| 8] 8

Nong do chat kho biéu kién cua dich 1én men
duoc do bang chiét quang ké (°Bx). Tai tat ca
cac mau thi nghiém véi ndng d6 chat kho ban
dau khac nhau, nong do chat kho biéu kién
trong dich cam 1én men bién ddi theo cing
mot quy luat, sau 24 gio quan sat thiy sy giam
cham cua do °Bx do ndm men dang trong qua
trinh ting sinh khéi. Sau 48 gid do °Bx giam
nhanh, trong dich 1én men c6 nhiéu bot, sau

d6 d6 °Bx giam cham va on dinh do can kiét
lugng duong c6 kha nang lén men. Qua trinh
1én men két thuc sau 8 ngdy, tién hanh chung
cat va xac dinh nong d6 con, ndng do chat kho
(chat chiét thyc) bang ty trong ké. Ham lugng
aldehyt, este, axit téng s6 duge phan tich va
quy vé con khan tuyét ddi (100% etanol), két
qua dugc trinh bay trong bang 4.

Bang 4. Anh hwéng cia néng dd chat khé ban dau dén chat Iwong dich 1én men

N(“),ng ao | N f)qg N (‘“)n‘g Nf“)ng Hiéu Ham Ham Ham Piém
chatkhd | d§ con | d§con | djchat | suat | luwgng lwgng lwgng cam
ban dau (% (%o khd, (% | 1én | aldehyt, | este, _axit quan
(°Bx) Vol) khoi khoi men | (mg/l) (mg/l) | tong so,
lwong) | lwgng) | (%) (mg/l)
18 8,680 | 6,95¢ | 325" |81,94°| 37,99 | 185046 | 407,81¢ | 13,87
20 10,17° | 8,16° 3,11° | 84,45° | 47,09 | 2186,03° | 491,24° | 15,94°
22 11,772 9,45% 3,05" | 86,13" | 55,14> | 2217,05" | 596,46" | 16,322
24 11,26° | 9,03° | 4,96* |79,33*| 59,44* |2852,21* | 647,83 | 1535°

Nhitng s6 trong ciing mot cét ¢é ky hiéu chit khdc nhau la khdc nhau ¢é ¥ nghia & mirc o = 0,05.

Nong do chat kho (% khdi luong) do duoc
trong bang 4 1a ty 18 chét chiét trong dich sau
1én men sau khi dd chung cét loai bo con, véi
cung ndng d6 chét kho ban dau 22°Bx, gia tri
nay nho hon so voi nong do biéu kién trong
bang 3, 1y do ¢6 thé duoc gia thuyét 1a do con
cling c6 kha nang lam quay anh sang phan cuc
trong chiét quang ké.

Tai gia tri 24°Bx quan sat thdy su ting cua
nong do chét kho 1én dén 4,96%, cao hon so
vOl cac n6ng dd chit khd ban dau khac,

nguyén nhan c6 thé dugc gia thuyét 1a do
ndéng do chat kho ban dau cao wc ché qua trinh
1én men. Khi nong d6 chét kho tang tir 22 dén
24°Bx, néng dé codn giam tu 11,67 dén
8,67 %Vol [2].

Tai néng dd chét kho ban dau 22°Bx, néng do
con dat gia tri cao nhét va néng do chét kho
trong dich sau qué trinh 1én men dat gia tri
thap nhat; hiéu suét 1én men va diém danh gia
cam quan dat gia tri cao nhat. Nong do chat
khé ban dau 22°Bx duge lua chon cho céc thi
nghiém tiép theo.

TAP CHi KHOA HOC & CONG NGHE . SO 49 - 2025

27



KHOA HOC & CONG NGHE

3.3.2. Anh hwéng cua nhiét dé 1én men
Cac méu thi nghiém duoc chudn bi theo két
luan cua muyc 3.3.1. Anh huéng cia nhiét do

tai cac gia tri 18 - 34°C dén chit lugng dich
1én men dugc trinh bay trong bang 5.

Bang 5. Anh hwéng cla nhiét dé dén chat lwong dich 1én men

Nhiét Nong | Nong do | Nong do | Hiéu Ham Ham Ham Pi¢m
dolén | docon | con (% | chatkhd, | suat lwgng lwgng lwrong cam
men (Y% khoi (% khoi 1én aldehyt, este, axit tong | quan
(°C) Vol) | lwong) | luong) men | (mg/l) | (mg/l) $0,
(%) (mg/l)
18 10,514 8,424 4,39 80,05* | 51,14* | 2935,86* | 811,39* | 13,76°
22 11,09°¢ 8,90° 4,03° 81,68 | 4829° |2772,59°| 670,12° | 15,019
26 12,942 9,91* 2,91¢ 86,77¢ | 46,15¢ | 2324,61°¢| 517,31 | 16,04°
30 11,77° 9,45° 3,05°¢ 86,14° | 45,149 | 1850,46% | 407,819 | 15,64°
34 11,85° 9,528 2,94¢ 86,84° | 41,39 | 1672,33°| 388,25° | 15,19°

Nhitng 56 trong ciing mot cét ¢é ky hiéu chit khac nhau la khdc nhau ¢é ¥ nghia & mitc o = 0,05.

Nhiét d6 1én men cang cao téc do 1én men
cang nhanh va sy tao thanh cua aldehyt cang
tang, tuy nhién nhiét d¢ cao gitp sy khur cua
céc chat carbonyl dién ra manh hon va trong
san pham cudi ciing con lai it hon (bang 5).

Tai nhiét d6 26°C mau thi nghiém c6 nong do
con cao nhat, ndng do chat kho trong dich sau
qua trinh 1én men dat gia tri thap nhat, hiéu
suat 1én men va diém danh gid cam quan dat

gia tri cao nhat. Nhiét d6 1én men duogc lua
chon cho cac thi nghiém tiép theo 13 26°C.
3.3.3. Anh hwéng cua ty 1é nAm men gieo
cay ban dau

Cac mau thi nghiém duoc chuéan bj tuong tu
nhu trong muc 3.3.2. Anh hudéng cua ty 18
ndm men gieo cdy ban diu dén chat luong
dich 1én men dugc trinh bay trong bang 6.

Bang 6. Anh hwéng cia ty 1é nAm men gieo cay ban dau dén chét lwong dich 1én men

Mat d¢ té | Nong dg | Nong | Nongdd | Hi¢u | Ham Ham Ham | Piém
bao nam con do con chat suat lwgng lwgng lwgng cam
men gieo | (o, Vol) (% kho Ién | aldehyt este axit | quan
cay khoi (% Kkhoi | men (mg/l) (mg/l) tong so
(CFU/ml) lwgng) | lwong) (%) (mg/l)
3,4.10° 7,084 5,65° 7,21% | 67,.23% | 47,44* | 2583,81% | 453,47* | 10,78¢
6,55.10° 11,77¢ 9,452 3,05 | 86,14° | 45,57° |2236,15° | 425.42° | 14,22¢
11,0.10° | 12,942 9,912 2,91 | 86,77° | 41,39 | 2176,54° | 409,77° | 16,28*
17,0.10° | 11,94° 9,592 3,24 | 8527 | 39,569 | 1672,339| 388,25¢ | 15,09°

Nhitng s6 trong cting mot cét ¢é ky hiéu chit khdc nhau la khdc nhau ¢é ¥ nghia & mitc o = 0,05.

Ty 1& gidng quéa thap anh hudng dén sy nay
chdi va kéo dai thoi gian 1én men. Ty 1¢ gidng

cay qué cao dan dén ty 1& ny choi va toc do
sinh trudng thap, thoi gian lén men ngan,
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ndng do este thip. Cac thong sd 1am ting tdc
do lén men nhu nhiét do 1én men, ty 1€ tiép
gidng s& 1am giam sy tao thanh cta cac axit
béo. Cac két qua thu dugc trong bang 6 cho
théy, méat do té bao ndm men phu hop duoc
lva chon cho cic thi nghiém tiép theo la
11,0.10° CFU/ml. Tai mét d6 t& bao ndm men
nay mau thi nghiém cé n6ng dd cdn, hiéu suit

lén men va diém cam quan dat gid tri cao
nhat.

3.3.4. Anh huwéng cua pH trong dich Ién
men

Anh huéng cia pH dén chit luong cia dich
cam lén men dugc trinh bay trong bang 7.

Bang 7. Anh hwéng ctia pH dén chat lwong dich 1én men

pH ban N(‘311‘g N (‘“)n‘g N(‘“)’ng do | Hiéu Ham Ham Ham | Piém
dau cia | do con | do con | chat khé suat lwgng lwgng lwgng cam
dich 1én (Y% (%o (% khoi 1én aldehyt este axit | quan
men Vol) khoi lwgng) men (mg/l) (mg/l) tong so
lugng) (%) (mg/l)
4,0 11,68 9,38° 3,092 85,95 | 41,39° | 1872,33° | 389,23° | 15,14
4,1 12,942 9,912 2,910 86,77° | 42,88¢ | 1958,299 | 407,81¢ | 15,532
42 12,02° 9,66% 3,342 84,8220 | 43 .34° | 2057,34° | 440,74° | 14,85°
4.4 11,34¢ 9,10° 3,472 84,23* | 44,16° |2192,47° | 477,73 | 14,154
4,6 11,094 8,90°¢ 3,242 85,272 | 4521* | 2237,64* | 481,01% | 14,04°

Nhitng 56 trong ciing mot cét ¢é ky hiéu chir khdc nhau la khdc nhau ¢é ¥ nghia & mirc o = 0,05.

N4m men phét trién t6t trong ving pH thich
hop. Phén tich cac két qua thu duogc trong
bang 7 cho thay, pH ctia mau ddi chimg 14 4,1
dugc lya chon do khong can thiét phai diéu
chinh pH, céc chi tiéu vé hiéu suét lén men,
diém cam quan cta san pham ciing nhu nong
do con dat gia tri cao nhét so véi gia tri tai cac
pH khac.

3.4. Nghién clru san xuét rakia cam quy
mo pilot

Dich cam 1én men quy md 5 lit/mé duogc pha
ché theo két luan cta cac nghién ctru quy mo
phong thi nghiém: Nong do K»S20s bd sung
1a 100 mg/l, ndng d6 chat kho 22°Bx, mat do
té bao nim men 11,0.10° CFU/ml, nhiét do 1én

men 26°C, thoi gian 1én men 192 gio.

Sau qué trinh chung cit phan doan, nong do
con ting 1én tr 35 %Vol dén 55 %Vol (do

bang con ké). Cac chi tiéu axit téng s,
aldehyt, este (quy vé con khan tuyét doi) giam
gitip cai thién huong vi san pham. San pham
rakia cam voi ndong d6 35 %Vol sau pha loing
véi nudce cat co huong vi ddc trung ctia cam,
diém cam quan dat 16,91 xép loai kha theo
TCVN 3217:1979 (bang 8).

Bang 8. Chat lwong rwou rakia cam

Chi s Don Chung cit

Vido [y an1 [Lan2

Néng do codn %Vol | 35,0 55,0

Ham lugng mg/l | 41,39 | 21,78

aldehyt

Ham lugng este mg/l {1872,33 (954,71

Hém h;qng axit mg/l | 480,92 [390,56

tong so

Piém cam quan - 15,36 | 16,91
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4. KET LUAN

Tu nguyén liéu nudc cam c6 dac 65°Bx,
nghién ctru da xac dinh dugc mdt $b thong $6
cong nghé trong san xuét ruou rakia cam. Vi
ndng do chit kho 7°Bx sau pha lodng, dich 1én
men duoc vo tring bang 100 mg/l K2S20s, 1én
men voi néng d6 chat kho ban dau 22°Bx, mat
d6 té bao nAm men 11,0.10° CFU/ml, nhiét do

lén men 26°C, thoi gian 1én men 192 gid
(8 ngay), pH 4,1. Tai quy mo pilot 5 lit/mé 1én
men, (mg dung k¥ thudt chung cét phan doan,
loai bd 3% con dau va 3% con cubi da thu
duoc dich cét c6 néng d6 cdn 55 %Vol. Rakia
thanh pham thu duoc sau khi pha lodng véi
nude cit vé ndéng do con 35 %Vol co diém
cam quan dat loai kha.
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