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ABSTRACT

Three-leaf cayratia (Cayratia trifolia L.) is a source of biological
compounds that have the antioxidant capacity. The aims of this study were
to evaluate the total polyphenol and antioxidant capacity of three-leaf
cayratia and to investigate the suitable conditions for wine fermentation
using Saccharomyces cerevisiae CM3.2. The suitable conditions for
three-leaf cayratia wine fermentation were determined at 21.09 °Brix, pH
4.5 and 10° cells/mL inoculation that could produce 12.46% v/v ethanol
after 5 days of fermentation at 35°C. In 1 L scale fermentation, three-leaf
cayratia wine had 12.63% v/v ethanol content with good sensorial
properties. The total polyphenols and the antioxidant capacity of wine
were 0.53 mg GAE/mL and 44.9%, respectively, which were not
significantly different as in the three-leaf cayratia juice (polyphenol
concentration of 0.61 mg GAE/mL and the antioxidant capacity of 51.4%).

TOM TAT

Trdi gide (Cayratia trifolia L.) ¢6 chira nhiéu hop chat sinh hoc véi kha
nang khdng oxy héa dwoc trong nhiéu ¢ tinh Ca Mau. Nghién ciru nham
muc dich danh gia ham lwong polyphenol tong sé va kha ning khang oxy
héa ciia trdi gide trwede va sau khi lén men, khdo sdt cac diéu kién 1én men
s dung Saccharomyces cerevisiae CM3.2. Diéu kién 1én men ruou vang
trdi gidc dwoc xdac dinh voi ham lwong chdt khé hoa tan ¢ 21,09 °Brix, pH
4,5, mdt s6 giong ching ban dau 10° té bao/mL va lén men ¢ nhiét dg 35°C
trong 5 ngay, san pham dat do riou la 12,46% v/v. Trong thir nghiém lén
men 1 L, rwou vang thanh phcfm dat ham luong ruou la 12,63% v/v va co
gid tri cdm quan tot; san pham cé ham lwong polyphenol (0,53 mg
GAE/mL) va kha nang khdng oxy héa (44,9%) thay doi khéng khdc biét y
nghia so voi ham lwong polyphenol (0,61 mg GAE/mL) va kha nang khang
oxy hoa (51,4%) cua dich trdi trucc khi lén men.

Trich dan: Poan Thi Kiéu Tién, Huynh Thi Ngoc Mi, Lit Hing Nghi, Huynh Xuan Phong, Nguyén Ngoc
Thanh, Bui Hoang Pang Long, Ha Thanh Toan va Ngo6 Thi Phuong Dung, 2019. Panh gia kha
nang duy tri ham lugng polyphenol va hoat tinh khang oxy hoa khi 1én men rugu vang tu trai giac
& tinh Ca Mau str dung Saccharomyces cerevisiae CM3.2. Tap chi Khoa hoc Truong Pai hoc Can
Tho. 55(Sé chuyén dé: Cong nghé Sinh hoc)(2): 285-291.
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1 GIOI THIEU

‘Cay giac (Cayratia trifolia L.) da duge mot sd
qudc gia trén thé gi6i nghién ctru cho thiy trong
thanh phén cua loai giac chira nhidu thanh phan c6
dugc tinh sinh hoc dwoc st dung lam thudc diéu tri
bénh & ngudi nhu thude loi tiéu, khdi u dau than
kinh (Kumar et al., 2011). Trong thanh phan ciy
gidc c6 chira cac hop chét c6 hoat tinh sinh hoc cao
nhu: acid  phenolic, flavonoid, stilbene,
anthocyanidin... (Tsao, 2010). Toan cdy chira
araban, chit nhﬁy, alcol, acid amin, phenol. RE chira
alcaloid, tanin, tinh bot 0,588%, chit nhay, nhya. Vo
qua chira cayratinin, delphinidin 3-p-coumaroyl-
sophoroside-5-monoglucoside. Cac bd phan cay
gidc co chira diu sap mau vang, steroid, terpenoid,
flavonoid, tannin, stilbene, acid hidrocyanic (Gupta,
2007). Ngoai ra, mdt sb nghién ctru khac trén thé
gidi con cho thay cac chiét xudt tir trai giac chira cac
hop chét c¢6 kha ning khang oxy hoa (Rabeta and
Lin, 2015).

O Viét Nam, cay giac st dung dé nu nudce chita
bénh rom say, trai dugc nhiéu ngudi dan ding lam
gia vi dé ché bién cac mon an pho bién thuong ngay
nhu: canh chua, ca kho. Ngay nay, trai gidc khong
nhimg duoc st dung dé ché bién moén an ma con
dung dé 1én men lam ruou vang va la mot dic san
ctia ring U Minh vé6i huong vi va mau sc dic trung.
Tuy nhién, ruou vang trai giac hién nay van chua
dugc phd bién ¢ nhiéu noi va viée sir dung nim men
chiu nhiét 1én men rugu vang giac thi cé lam thay
d6i cac hoat tinh sinh hoc trong nguyén lidu trai ban
dau van chua duogc quan tim. Chinh vi vay, nghién
ctru xac dinh diéu kién 1én men thich hop cho quy
trinh 1én men ruou vang trai giac sir dung nAm men
chiu nhiét Saccharomyces cerevisiae CM3.2 (S.
cerevisiae CM3.2) va ham luong polyphenol, kha
ning chdng oxy héa cia nguyén li¢u trude va sau
1én men duoc thuc hién.

2 VAT LIEU VA PHUONG PHAP
2.1 Vatliéu

Nguyén li¢u trai giac dugc thu hai ¢ tinh Ca Mau
lya chon nhiing trdi gidc chin, mong nudc va cang,
c6 mau den sam. Mau dugc dit vao cac ‘thung x6p,
c6 16t gidy dé tranh va dap, van chuyén ngay ve
phong thi nghiém Vién Nghién ctru va Phat trién
Cong ngh¢ Sinh hoc, Truong Pai hoc Cin Tho trong
thoi gian 4+6 gio.

Chung ndm men S. cerevisiae CM3.2 da duoc
phén lap tu trai giac va luu trit tai Phong thi nghiém
Cong nghé Sinh hoc Thyc phém, Vién Nghién ctru
va Phat trién Cong nghé Sinh hoc, Truong Pai hoc
Can Tho (Poan Thi Kiéu Tién va ctv., 2018).
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2.2 Phwong phap nghién ciru

2.2.1 Phan tich ham lwong polyphenol va hoat
tinh khang oxy hoa voi DPPH (2,2 - Diphenyl - 1 —
picrylhydrazyl) cua trai giac twoi va dich trdi giac
sau lén men

Trai giac sau khi thu hai mang vé phong thi
nghiém dugc rira sach voi nude nhiéu lan, dé rao va
ép lay dich trai twoi d& x4c dinh ham lwong
polyphenol téng sb bing phuong phap Folin —
Ciolcateau (Singleton and Rossi, 1956): 0,5 mL
dung dich mau (pha trong methanol) dugc thém vao
1,25 mL dung dich folin 10%, dé yén 5 phut; sau d6
thém 1 mL dung dich Na,CO; 2% vao lic déu, dé
yén 45 phut trong tdi va do d6 hip thu & bude song
765 nm.

Hoat tinh khang oxy hoa cuia dich trai giac tuoi
va dich trai gidc sau lén men dugc xac dinh béng
phuong phap DPPH theo Tabart ef al. (2007): 1 mL
dung dich mau (pha trong methanol) duoc thém vao
2 mL DPPH (100 pmol/L), dé yén trong ti 30 phiit
va do d6 hip thu & budce séng 517 nm. Déi chimg
am (AC) gdm 1 mL methanol va 2 mL DPPH. Mau
trang 1a 3 mL methanol. Phan trdm trc ché duoc tinh

4243 %100%. Trong do, Ac 1a bude

song do duoc cua mau d6i chig va As 1a budc song
do duoc cia mau thur.

theo cong thuc:

2.2.2  Xdc dinh diéu kién 1én men rwou tir trdi gidac

a. Xac dinh nhiét do va pH thich hop cho qua
trinh lén men rwou trai giac

Thi nghiém xac dinh nhiét d6 va pH thich hop
cho qua trinh 1én men ruoQu trai gidc dugc thuc hién
trong binh tam giac, ddy kin bang waterclock véi thé
tich mdi binh 1én men 1a 100 mL. Tréi giac sau khi
thu hai, van chuyén vé phong thi nghiém duogc xir Iy
so bo, rira dudi voi nude, tich cuéng, chon trai giac
chin, mong nudc va cing, c6 mau den sam va tién
hanh ép tach nudc. Nude ép nguyén chit duoc do
xé4c dinh d6 Brix va pH ban dau, sau d6 dugc diéu
chinh v& 22 °Brix dé thuc hién 1én men (st dung
duodng sucrose, san pham Cong ty duong Bién Hoa
v6i do tinh khiét 99,7%). Piéu chinh dich 1én men
vé cac gia tri pH 4,0; 4,5 va 5,0 béng natri cacbonat,
acid citric va pH tu nhién (mau ddi chimg). Str dung
dong nam men S. cerevisiae CM3.2, ching 1 mL
dung dich nAm men d dugc nudi ting sinh vao binh
tam giac chira 99 mL dich trai giac, mat $6 nAm men
sau khi chung 1a 10° t& bao/mL. Tién hanh 1én men
0 nhiét d0 phong (2842°C) va cac mirc nhiét do 35;
37;39; 41°C, nhiét d 1én men duoc diéu chinh bé’mg
cach dat binh 1én men trong ti G (Incucell 111, Ptc)
duya trén nghién ciru tuong ty cia Phong et al.
(2016); Techaparin ef al. (2017), tién hanh theo doi
sy thay d6i pH, ham lugng chat kho hoa tan (d
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Brix) va ham lugng ethanol cua cac mau khao sat
sau 5 ngay lén men b@lng cach chung cit @é thu
ethanol do nhiét d6 va nong d6 con thu dugce, quy
vé ndng do rugu & nhiét d6 20°C theo quy chun.

b. Anh huong ciia mdt s6 ndm men, ham lrong
chat kho hoa tan va thoi gian u den hiéu qua lén
men ruQu vang tir trdi giac

Thi nghiém dugc thuc hién véi cac diéu kién
duogc chon tir thi nghiém trén véi mat $6 ching ndm
men S. cerevisiae CM3.2 1an luot 1a 10°, 10°, 107 té
bao/mL. Didu chinh d6 Brix vé céc gia tri 20, 22 va
24 °Brix bang cach bd sung dudng sucrose, thanh
tring bang NaHSO; (140 mg/L) trong 2 gid va tién
hanh 1én men véi cac muc thoi gian 5, 7, 9 ngay
(Ngd Thi Phuong Dung va ctv, 2011). Céc thong s6
thi nghiém s& dugc b tri t6i uu hoa véi 3 nhan t6, 3
thira s6 va 3 14n lap lai sir dung phan mém théng ké
Statgraphics 15. Két qua tdi uu héa s& xac dinh
thong qua phuong trinh hdi quy va dugc xac nhan
bang cach tién hanh 1én men ruou vang trai giac ¢
quy md 1 L dich trai giac. Cac chi tiéu sau lén men
duogc xac dinh bao gém pH, °Brix va do rugu theo
phuong phép ctia Nguyén Dinh Thudng va Nguyén
Thanh Hang (2005).

Ruou thanh phidm dugc loc dé thu mau danh gia
cam quan rugu theo TCVN 3217:79, dong thoi su
thay ddi hoat tinh sinh hoc, thé hién qua ham lugng
polyphenol tong s va kha niang khang gdc tu do
DPPH ciing dugc ghi nhan.

2.2.3 Phwong phdp thu thdp va xit Iy s6 liéu

Céc thi nghiém duoc bé tri ngau nhién, 3 1an lap
lai. S liéu duoc thu thap va sir dung phan mém
Microsoft Excel 2013 dé v& cac biéu d6 thé hién cac
két qua thu duoc; két qua dugc xir Iy thong ké bang
phan mém Statgraphics Centurion 15.

3 KET QUA VA THAO LUAN
3.1 Ham lwong polyphenol tong sé (TPC)
va kha ning khang oxy hoda cia dijch trai giac

Két qua khao sat cho thdy trai gidc c6 ham lugng
polyphenol va kha ning khang oxy hoa lan luot 13
1,54 mg GAE/mL va 39,75%. Nghién ctru cua
Rabeta and Lin (2015) cho thidy ham luong
polyphenol cta dich trai giac c6 thay doi trong cac
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mau dugc ly trich theo phurong phap khéac nhau, cao
nhit d6i voi mu trai gidc duge sdy lanh kho chiét
xudt bang methanol 1a 45,1 mg GAE/g miu. Mau
dich trai tuoi pha lodng trong methanol (4,6 mg
GAE/g) cao hon so voi dich trai tuoi pha lodng trong
nudc (2,9 mg GAE/g). Cling trong nghién clru nay
ctia Rabeta and Lin (2015) cho két qua phan tram trc
ché DPPH ciia dich trai giac sy lanh kho chiét xuat
methanol (92,44%) cao nhat va thap nhat 1a dich trai
twoi pha lodng trong dung moéi nudc (42,22 +
0,40%).

3.2 Anh huwéng ciia nhi¢t do va pH 1én men
dén qua trinh 1én men rwou vang trai giac

Ruou vang giac dugc 1én men ¢ cac muc khac
nhau nhu nhiét d§ phong (28-32°C), 35, 37, 39 va
41°C; & cac gia tri pH khac nhau: pH tg nhién (3,7);
4; 4.5 va 5; do Brix duoc diéu chinh vé 22 °Brix. Két
qua khao sat kha nang 1én men cia S. cerevisiae
CM3.2 trong binh tam gic dwoc thé hién ¢ Bang 1.

Két qua cho thiy & nhiét do va pH khac nhau thi
kha nang 1én men rugu ctia chung S. cerevisiae CM3.2
ciing khéac nhau. O pH 4,5 va 22 °Brix khi 1én men
v6i mat s6 105 té bao/mL cho két qua ndng do
ethanol cao nhét & tat ca cac nghiém thirc. Sy khac
biét nay c6 ¥ nghia théng ké & d tin cay 95% so voi
cac nghiém thuc ¢ pH 3,7 (pH tu nhién) va pH 5,0.
So sanh hai nghiém thtrc ¢6 d6 pH 4,0 va pH 4,5 cho
thdy, nong do ethanol thu dugc phan 16n & cac muc
nhiét do c6 sy khac biét khong c6 ¥ nghia thong ké
¢ d0 tin cdy 95%; trir nghiém thuc & mrc nhiét 4o
30°C, ndng d6 ethanol & pH 4,0 (10,99% v/v) nhod
hon pH 5,0 (11,71% v/v).

Khi so sanh néng d0 ethanol thu dugc & cac mirc
nhiét d6 khac nhau trong cing do pH, c6 thé thay
n6ng d6 ethanol thu dugc cao nhit & nghiém thirc co
nhiét do 30°C, sau d6 giam dan & cac nghiém thic
35°C, 37°C, 39°C va thap nhat & nghiém thirc 41°C.
D6i voi cac nghiém thirc & mdc nhiét d6 35°C va
37°C, n6ng d6 ethanol thu dugc ¢ cac nghiém thuc
35°C cao hon so v6i 37°C. Vi thi nghiém duoc tién
hanh nham muc dich khao sat kha nang 1én men ¢
nhiét do cao va lya chon pH 1én men thich hgp cua
ndm men nén nhiét do va pH duoc chon cho cac thi
nghiém tiép theo 1a pH 4,5 va nhiét do 35°C.
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Bang 1: Két qua khao sat sy anh hwéng ciia nhiét dd va pH dén ham lwong ethanol sinh ra

STT Nhiétd0  pH cua dich qua giac  pH sau lén Do Brix Ham luwgng ethanol
1én men truwdc kKhi 1én men men sau lén men (% v/v ¢ 20°C)

1 30-TN 3,7 3,64 8,00 10,53
2 30-4,0 4,0 3,92 6,67 10,99%¢
3 3045 4,5 4,39 8,00 11,722
4 30-5,0 5,0 4,62 8,00 11,48%
5  35-TN 3,7 3,58 12,33 9,87¢
6 3540 4,0 3,93 10,17 10,69
7 3545 4,5 4,37 9,00 10,99%¢
8 3550 5,0 4,57 9,67 8,97
9 37-TN 3,7 3,58 12,00 9,27¢
10 37-4,0 4,0 3,89 12,00 10,174
11 3745 4,5 4,35 11,00 10,47
12 37-5,0 5,0 4,56 12,83 8,97
13 39-TN 3,7 3,51 12,33 7,828
14 3940 4,0 3,82 12,00 8,058
15 3945 4,5 4,27 11,33 8,368
16 39-5,0 5,0 4,46 12,33 7,82¢
17 41-TN 3,7 3,46 15,00 5,74h
18 4140 4,0 3,66 15,67 5,50M
19 4145 4,5 4,15 15,00 5,98"
20 41-5,0 5,0 4,30 16,33 5,330

(Cac chir cai khac nhau trong cung mét cot biéu thi su khdc biét c6 vy nghia cua cac nghiém thirc khdo sat theo kiém dinh

LSD ¢ mirc do tin cdy 95%)

3.3 Anh hudng ciia mit sé giong ching,
ham lwgng dwong va thoi gian 1én men dén qua
trinh 1én men rwgu vang trai giac

Chung S. cerevisiae CM3.2 dugc sir dung dé 1én
men v&i cac diéu kién & thi nghiém trén (pH 4,5 va
nhiét d6 1én men 13 35°C) v6i cac diéu kién cAn khao
sat nhu: thoi gian 1én men (5, 7 va 9 ngay), mat s6
nam men ching gidng (10°, 10 107 tb/mL) va do
Brix (20, 22, 24 °Brix). Két qua khao sat dugc trinh
bay ¢ Bang 2.

Két qua cho thay qua trinh 1én men bi anh huong
boi ham luong chat kho hoa tan. O cac miu co gia
tri do Brix thap thi ham lugng ethanol sinh ra thap,
cu thé ¢ gia tri luong dudng bd sung 20 °Brix trong
thoi gian 1én men 13 5 hodc 9 ngay voi mat sb gidng
ching 13 103 tb/mL, ham lugng ethanol cta dich trai
giac sau 1én men chi dat 7,70% va 9,39% v/v. Ham
lrong duong cang cao thi ham lugng ethanol sinh ra
cang cao, tuy nhién néu ting ham luong dudng qua
cao lam thay ddi 4p suat tham thau lam mét c4n bang
trang thai sinh 1y ciia ndm men. Diéu nay, dan dén

ndm men bi &c ché qua trinh phat trlen lam anh
hudng dén két qua 1én men tao do con, ching han
nhu & d Brix ban ddu 24, ham luong ethanol do
dugc chi dat 8,77% va 8,53% v/v, mdc du thoi gian
1én men 1 9 ngay véi mat sé gidng chung 1a 10°
tb/mL hay 107 tb/mL, khac biét c6 y nghia & mirc 5%
(p<0,05). Bén canh do, mét sé nam men va thoi gian
1én men ciing la nhiing yéu td anh hudng dén su lén
men. Mat s6 ndm men ban dau thap, can c6 thoi gian
thich nghi véi méi truong méi va phat trién dén mat
s thich hop, sau d6 méi bét dau 1én men. Khi thoi
gian 1én men ngén 1am nAm men chwa kip thich nghi
v6i moi truong va han ché kha nang 1én men t6i da
clia nAm men, vi du & mat sé gidng chung 1a 103
tb/mL trong thoi gian 1én men 5 ngay, ham lugng
ethanol cua dich sau lén men chi dat 7,70%. Tuy
nhién, néu kéo dai thoi gian 1én men ciing lam anh
huong dén san phiam 1én men nhu & cung diéu kién
1én men 1a 22 °Brix va mét sb 13 103 tb/mL, trong 7
ngay lén men thi ham lugng ethanol dat dugc 1a
11,77% v/v, nhung khi Ién men trong 9 ngay thi ham
lwong ethanol giam xudng con 11,16% v/v, khac
bigt c6 y nghia & mirc 5% (p<0,05).
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Bang 2: Anh hwéng ciia mét so giong, ham lwong chit kh hoa tan va thoi gian 1én men

- . Ngay- Brix pH sau Brix sau Ham lwgng ethanol
Nghiém thire /766 ném men 1én men 1én men (% viv & 20°C)
1 5-20-10° 4,32 12,33 7,704
2 5-20-10° 4,24 9,00 12,08°
3 5-20 - 107 4,30 11,33 11,16
4 5-22-10°3 4,24 9,67 11,634
5 5-22-10° 4,18 8,67 12,922
6 5-22-107 4,27 9,33 11,91¢
7 5-24-10° 4,33 11,00 10,231
8 5-24-10° 4,31 11,33 11,38¢
9 5-24- 107 4,30 11,33 10,311
10 7-20 - 10° 4,27 11,67 10,44Hi
11 7-20-10° 421 10,00 11,16
12 7-20 - 107 426 11,00 10,53"
13 7-22-10° 3,88 10,33 11,42¢
14 7-22-10° 421 9,67 11,774
15 7-22-107 4,29 10,67 11,33¢
16 7-24 - 103 4,28 12,33 9,63™
17 7-24 - 103 4,27 11,67 10,311
18 7-24 - 107 4,31 12,67 9,96!
19 9-20-10° 4,34 11,67 9,39"
20 9-20-10° 4,29 12,67 10,014
21 9-20 - 10’ 4,32 13,00 9,59™
22 9-22-10° 4,25 11,33 10,17
23 9-22-10° 4,34 11,33 11,16
24 9-22-107 431 12,33 10,94¢
25 9-24-10° 431 12,00 8,77°
26 9-24-10° 4,37 11,67 9,55mn
27 9-24 - 107 4,32 12,33 8,53P

(Cac chir cai khdac nhau trong cung mot cot biéu thi su khdc biét ¢6 ¥y nghia cua cac nghiém thirc khdo sat theo kiém dinh

LSD ¢ mirc do tin cdy 95%)

Dé xac dinh didu kién 1én men téi uu tir cac
thong s6 nhu ngay 1én men, d§ Brix va mat $6, cac
thong sé nay dugc phan tich bang chuong trinh
Statgraphics Centurion 15 voi d§ tin cay 95%.
Phuong trinh héi quy dugc thiét 1ap nhu sau:

H = -222,737 + 18,077*X + 11,6363*Y +
7,57932*Z - 0,357824*X*X - 0,394705*X*Y -
0,293698*X*Z - 0,236574*Y*Y - 1,07163*Y*Z -
0,0790741*Z*Z+ 0,0457812*X*Y*Z

Function
— 89
— 93
— 97
— 10,1
— 10,5
— 109
— 113

11,7
— 12,1
— 12,5
— 12,9
— 133

Mat so nam men

20 21 22 23 24
Ham luong duong

Trong d6 H 14 d6 con; X 1a ndng d6 duong; Y 1a
mat s6; Z 1 ngay. Tir phuong trinh trén, ldy dao ham
theo timg bién s va giai hé phuong trinh, xac dinh
dugc didu kién t6i vru 1én men dich trai giac st dung
chung S. cerevisiae CM3.2 1a 5 ngay 1én men; 21,09
°Brix va mat s6 ndm men 10° tb/mL v&i ndng do
ethanol theo 1y thuyét dat dwoc H = 12,46% v/v.

Ham luong ethanol
-
=3
o

7
6
5 Mat so nam men

4

Ham luong duong

Hinh 1: Biéu d6 dwong mirc va biéu d6 dap tng thé hién sy twong quan giira nong do duong va thoi
gian 1én men dén qua trinh 1én men dich trai gidc & 35°C
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Két qua kiém chimg sy tuong tich ciia phuong
trinh hdi quy duge bd tri 1én men rugu vang trai giac
& quy mo 1 L véi cac diéu kién ti wru str dung ching
ndm men chiu nhiét S. cerevisiae CM3.2 & 35°C, d6
Brix 21,09, mat s6 nAm men 10° tb/ml va pH 1a 4,5
cho thay sau 5 ngay 1én men thu dwgc ham luong
ethanol 12,63% v/v. Két qua cho thdy ham lugng
ethanol thyuc té thu dwoc khong c6 sy chénh léch
dang ké so voi phuong trinh 1y thuyét (12,46% v/v).
Nhu vy, két qua x4ac nhan khi 1én men 1 L cho thy
su phit hop cuia phuong trinh t6i wu d3 thu duoc va
teong dwong véi cac nghién clru 1én men rugu vang
dwa hdu (Ngé Thi Phuong Dung va ctv, 2011), rugu
vang khom (Huynh Xuén Phong va ctv, 2017), rugu
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vang cam (Nguyén Phuc Tuong va ctv, 2011). Két
qua phan tich ham lugng polyphenol va kha nang
khang oxy hoa cho thidy ham luwong polyphenol
trude va sau khi 1én men cua dich trai giac 1an luot
12 0,53 va 0,61 mg GAE/mL. Dbi v6i gia tri phan
trdm (rc ché DPPH, sau khi 1én men 12 44,9% c6 thip
hon so v&i nguyén liéu ban dau 1a 51,4%, cho thay
kha nang oxy hoa va ham lugng polyphenol cua dich
trai giac khong bi anh hudng nhiéu boi qua trinh lén
men. Két qua danh gia cam quan dugc thé hién do
trong, rugu vang trdi giac 1én men tr chung S.
cerevisiae CM3.2 dugc danh gia tot, do trong va
mau sic cia rugu dat 96% (4,8/5,0 diém), mui dat
88% (4,4/5,0 diém), vi dat 86% (4,3/5,0 diém)
(Bang 3).

Bang 3: Két qua danh gia cim quan rwgu vang trai gidc

Piém chua c6 trong lwgng caa 10 Tf;ng Piém ~ Piém

N A R N He ~

Y en thanh vién diém trung binh H da
Chi tiéu , , i)

chit Iuwon chwa cé chwa cé uan dugce

g A BCDETFGHKL trong trong 1 hiéu

trong .
lwgng lugng chinh
Do trong va 55 55 5 4 5 4 48 48 08 3,84
mau sac 5

Mui 5 5 4 4 5 4 5 4 4 4 44 4.4 1,2 5,28

Vi 4 4 5 4 4 5 4 4 4 5 43 43 2,0 8,0

Tong (Diém chung) 4,0 17,72

Déi chiéu voi bang danh gid chat luong rugu
theo tiéu chuan Viét Nam TCVN-3217:79, ruou
vang trai giac dugc xép loai kha.

4 KET LUAN

Trai gidc 1a ngudn nguyén liéu tiém ning dé 1én
men lam rugu véi ham lugng polyphenol va kha
nang chong oxy hoa cao. Rugu vang giac dugc 1én
men t6t voi chung nam men chiu nhiét S. cerevisiae
CM3.2 & cac diéu kién 1a 21,09 °Brix, pH 4,5 véi
mat s6 ndm men 12 10° tb/mL va lén men & nhiét do
35°C sau 5 ngay 1én men; ham lugng ethanol trong
san pham 13 12,46% v/v. Ruou vang c6 ham luong
polyphenol va kha ning khang oxy hoa lan luot 13
0,53 mg GAE/mL va 44,9%.
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