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TOM TAT

Ruou vang 1a mot loai dd uéng 6 con 1én men tmyén théng co
bd sung nim men trong qua trinh 1én men. Mong dira c6 cu
tric bong x6p 16n, ngot va mong nude, duge thu hoach bén
trong trai dira gia chuan bi nay mam duoc tao ra dé nudi dudng
phoi phat trién. Mong dira c6 nhiéu chat dinh dudng va co gia
tri dugc tinh cao. Trong nghién ciru nay, nghién ciru san xuat
ruou mong dira véi ham luong chat kho ban dau tir 17 °Bx — 26
'Bx va ham luong dudng khir ban dau tir 271(g/1) — 274(g/1).
Kiém tra sy thay doi d6 Brix va ham luong dudng kht, pH, do
con lan luot tir ngdy 1 dén ngay 6 ciia qua trinh 1én men. Két
qué cho thay ham luong chit khd ban dau 26°Bx 1én men sau 6
ngay thi do brix trong dich 1én men giam khoang con 13,23°Bx
+ 0,15, ham lugng dudng khir sau 6 ngay 1én men tr 274,67 (g/1)
giam con 88 (g/1). pH cua san pham sau 1én men trong khoang
3,43 — 3,63, d6 con sau 1én men 12 11,23 — 16,3 (%v/iv) & mau
dich 1én men ban dau tir 17°Bx dén 26°Bx. San pham cubi 1én
men kiém tra acetaldehyde va methanol, ham  luong
acetaldehyde 82,92(mg/L) (Mau 26°Bx) va 108,93(mg/L)
(23°Bx). Ham luwong metanol dao dong 0,05 — 0,07 (%v/v)
khong vuot mirc tdi da chdp nhan duoc (0,1%v/v) (TCVN 7043
—2002).

sdn pham tu trai dira da dugc nghién ctru va rat
nhiéu san pham thuong mai. Nhung hi¢n nay
san pham tr mong dira va cac nghién ctru vé

(Palmae), phan ho Cocoideae. C6 chu yéu 1a hai
nhom dira khac nhau tirc 13 giéng dira cao va
lun. Céc giéng cao chdm ra qua tir 6 dén 10 nam
sau khi tréng (Tarun Soni et al., 2012) Hoa duc
chin sém hon hoa cai, loai nay c6 kha nang thu
phin chéo cao. Qua trudng thanh trong khoang
thoi gian 12 thang sau khi thu phan. Cac loai

mong dira hién nay con rat it. Mong dira chiém
khoang 2 — 3% khdi lugng tong trai dira. Mot
s6 nghién ctru cho thay Chiét xuat metanol cua
mam dira (tuoi va kho) da dugc chimng minh co
hoat tinh chong oxy héa, khang khuan, khang
viém (S. Abiraami Valli et al., 2009). Mong dira
nay da dugc chimg minh c6 gia tri dinh dudng
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cao, bao gdm protein, carbohydrate, lugng calo
thép, ham luong chét xo, vitamin va enzyme
cao hon, thuc ddy cac qua trinh trao ddi chat
ciing nhu hoa hoc phan g trong co thé hd trg
tiéu hoa va giam thiéu ton thwong tim do
isoproterenol gay ra (Chikku, Rajamohan et al.,
2012). Chung ciing dugc st dung dé giam huyét
ap cao, chira thiéu mau, tiéu chdy, tdo bon, ha
duong huyét, giam mtrc cholesterol, cai thién
tiéu hoa, va cling giup ngan ngira ung thu dai
truc trang. Mong dura chtra axit béo omega-3
gitip 1am giam nguy co dau tim va dot quy bang
cach giam muc d§ Cholesterol Lipoprotein ty
trong thap (LDL). (Anurag, Rajamohan et al.,
2003). Mong dura cling dugc ching minh giap
lam gian cac mach méu, lam tang luu thong va
¢6 tac dung chong bénh tiéu duong (Preetha et
al., 2012). Két qua do GC-MS va cac nghién
ciru docking cho thdy trén mong dura c6
squalene, mot triterpenoid c6 kha ning chdng
ung thu chdng vi khuin Helicobacter pylori
(Abiraami Vallis et al., 2017). Khi st dung
mam dira cho chudt trong thoi ky mang thai két
qua cho thay thai nhi sinh trudng va phat trién
tdt hon so v6i chudt d6i ching (Sumiaty Aiba
et al., 2017). Mam dira c6 thé ngin ngira va
giam nguy co ting huyét ap trong khi mang thai
(Sumiaty Aiba et al., 2023). Chiét xuit metanol
cia mong dira dugc rira giai bang sac ky dd cot
silica gel sir dung hé dung moi, Toluene: dietyl
ete: axit axetic (v/v) & céc ty 1& khac nhau. Két
qua mot hop chat c6 hoat tinh sinh hoc dugc xac
dinh 1a luteolin, m&t hop chét flavone thudc loai
flavonoid. Thir nghiém sinh hoc in vitro hoat
chét sinh hoc duoc phan lap. Hoat tinh chéng
oxy hoa va chdng viém tiém ning cua luteolin
chiét xuét tur mong duora dad dugc xac dinh
(Abiraami Valli et al., 2021).Tu d6 Abiraami
Valli va dong nghiép di xac nhéan vai tro chirc
nang cua luteolin nhu mot chat din du phan tir
lan dau tién tir mam Cocos nucifera L. chong lai
Hp-QAPRTase cua Helicobacter pylori. Trong
linh vuc thuc pham Nudce ép mong dira két hop
voi nuoc dua st dung lam nudce giai khat va dac

bi¢t phu hop cho nguoi bi ung thu dai truc trang
va huyét p cao (Nithiya Priya B.T et al., 2010);
Mam dura duoc ung dung lam ruou mong dura
su dung Saccharomyces cerevisiae va phan tich
dic tinh hoa Iy ctia regu mam dira (Sreelekshmi
Mohan M.R. et al., 2009). Ung dung mam dura
va cui dira 1am bot voi thoi gian sdy thich hop
dé san xuat bot mi Tombong tot nhat duge xir
Iy kho 8 tiéng & 50°C (L3) véi cac gia tri xét
nghiém trung binh nudéc  11,7535%,
carbohydrate 59,7533%, protein 11,7518, chét
béo 8,1666%, ham luong tro 7,4917 va chét xo
11,8421%. Dua trén két qua nay, bot dira co
tiém nang rat tot dé phat trién hon nita nhu mot
vat liéu thay thé cho cac san pham thyc pham
khéc nhau (Griennasty Clawdya Siahaya et al.,
2021). Nghién ctru bd sung moéng dira trong
thirc an cong nghiép nham ting kha ning tiéu
hoa thirc an, két qua cho thiy rang liéu P2
(10%/kg thtrc an) tang khéi lugng tuyét dbi 8,63
g, tbe d6 tang chiéu dai hang ngay 1a 1,18%, ty
1¢ chuyén hoa thirc dn 2,68% va ty 1¢ sdng 100%
1a lidu lwong t6t nhat cho su phat trién cua ca
seurukan (Osteocilus sp.) (Nur Sholika et al.,
2021).

Ruou vang 1a d6 udng c6 con chua chung
cat thudng dugc 1am tir nudc ép trai cdy giau
dinh dudng, kich thich nhe va cé vi ngon hon
nudc ép trai cay thong thuong. Ruou vang trai
qua qué trinh 1én men véi chuidn man men
Saccharomyces cerevisiae. Ruou vang thuong
¢6 ndng d con dao dong trong khoang 5 — 13%,
tannin, este, axit amin, khodng chét, vitamin,
anthocyanin va cac thanh phan tao huong thom
dac trung cho rugu vang. Tur cac nghién cuu
trén cho thdy mong dira co gia tri dinh dudng
vé dugc tinh cao. Trong nghién ctru nay, nhom
tac gia tan dung cac loai mong dura chét luong
x4u dé 1én men rugu nhim muc dich tan dung
con ty sinh trong qua trinh 1én men dé trich ly
cac hoat tinh dugc tinh trong mong dura, nham
nang cao chat luong san pham giup bao quan
thoi gian lau hon va trich ly nhiéu hoat chat sinh
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hoc trong mong dira ra nhiéu hon. Ruou vang
tor mong dura sau khi dugc u Ién men chinh sé&
duogc ton trit trong thung gb sdi tiép tuc 1én men
phu dé gilt hwong vi khac biét so vdi rugu vang
1én men thong thuong.

2. VAT LIEU VA PHUONG PHAP
NGHIEN CUU

2.1. Chuin bij nguyén liéu méng dira

Mong dira dugc thu gom trai dira gia bi loai
ra & cong ty TNHH Pong A (Pia chi: 379C
Nguyén Vin Tu, Phuong 7, Thanh phd Bén
Tre, Tinh Bén Tre, duoc rira sach va hap trong
10 phut nham han ché hoat tinh lipase, sau do
sdy kho trong 10 sdy dbi luu & 70°C trong 45
phut, sau d6 cit mong dira thanh 4 phan néu
mdng dura c6 kich thudc khoang 6 — 8cm. Kich
thuéc mong dira nho hon thi cat déi. Sau do
thuc hién qua trinh ép mong dua.

2.2. Chuin bj vi sinh vat 1én men
2.2.1. Chiing nim men

Chung ndm men Saccharomyces cerevisiae
Ching nam men Saccharomyces cerevisiae
(RV002) do Cong ty Kovin (DPia chi: 596 Cong
Hoa, Quan Tan Binh, Thanh Phé H6 Chi Minh)
duoc nuoi céy Vién Sinh hoc nhiét déi, Pia chi:
9/621 Xa 16 Ha Noi, Khu Pho 6, P. Linh Trung,
Quan Thu Puc, Thanh phd HO Chi Minh.

2.2.2. Chuin bi gidng khéi diu

Saccharomyces cerevisae dugc nudi cay
trong moi truong chiét xuat men glucose. Sau
d6 dem ly tam ¢ 6000 vong/phut trong 10 phut,
thu két tia va nén vién. Cac té bao dugc rira
nhiéu 1an va dugc ngém lai trong nude mudi
sinh 1y binh thuong dé thu duoc nong do 108 te
bao/ml va duogc st dung lam gidng men goc
truéc cho qua trinh san xuit rugu. Men cay
duogc chuan bi bang cach chuyén 10ml men cay
vao binh nén 500ml chira 250ml hon hop gia
dira nudc ép. Hon hop nay sau dé duoc u qua
dém trong ti am lic ¢ tbc do 60 vong/phat &
300C.
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v
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v
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v

Thanh tring
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Tach can |

v

U thiing g6 sbi (3 thang)

v

Tang trit, ling

v

| Dong chai |

Ruou mong dira

Hinh 1. Quy trinh san xuét ruou mong dira

2.2.3. Chuin bi méi trwong 1én men ruou
mong dira

Mong dira dugc thu gom loai trai dua gia
loai ra & cong ty TNHH Pong A (Dia chi: 379C
Nguyén Van Tu, Phuong 7, Thanh phd Bén
Tre, Tinh Bén Tre, dugc cat thanh timg miéng
nho thém 500ml nudc cit. Sau d6 lay 250ml
lam ddi chimg (khong bo sung men) va 250ml
lam mau cho qua trinh 1én men. C4 hai binh
dugc hip khir tring & 121°C trong 15 phiit. Can
lgm men va hoa tan trong 10ml nudc rdi tron
v6i nudc ép mong dira di chudn bi va giit ¢
nhiét d9 phong. Qua trinh 1én men dugc bat dau
bang viéc bd sung 2% giéng men kich hoat
dugc tron déu va gitr & noi kho mat. Qua trinh
1én men dugc thyc hién trong 6 ngay. Liy méau
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d6i chimg va mau thir nghiém phan tich cac chi
ti€u hang ngay. Sau khi 1én men, dich 1én men
duogc loc bang vai muslin, rdy va 6ng siphon
khir tring bang cdn 70%. Phan ba dugc loai bo
va dich loc dugc st dung cho cac thu nghi¢m
phan tich khac nhau. Sau 6 ngay qua trinh 1én
men duoc dimg lai bang cach ngam binh vao
bon nudce c6 nhigt do ¢ nhiét do 68-70°C, dé
thanh trung di¢t men

2.3. Xac dinh pH

Do pH cua cac mau ruou duge kiém tra
bang may do pH ky thuat s6 (Eutech Cyber
Scan pH 510) duoc hiéu chuan trude bang dung
dich dém c6 do pH 4.0 va 7.0 theo mo ta cua
Ochai & Kolhatkar.

2.4. Xac dinh ham lwgng dwong khir

Thém 2 ml thude thit DNS vao 2ml mau
ruou dung dng nghiém. Lic déu va dun nong
hdn hop ¢ 100°C & nhiét d6 soi trong 15 phut.
Sau d6 1am mat & nhiét do phong va do do hap
thu & budc séng 540 nm. Dyng dudng chuin
bang chat chuan glucose. Sau d6 tinh toan ham
lugng dudng khir 6 trong mau.

2.5. Xac dinh ham lwong con

Tinh noéng d6 con dugc thyc hién theo
phuong phap lodoform (Kulandaivel S et al
2012). Liy 1ml mAu 1én men cho vao 6ng
nghiém va thém 4 giot dung dich NaOH 1N sau
d6 thém dung dich iod dam dac vao tirng giot
cho dén khi c6 mau vang nhat. Cac 6ng nghiém
mau dé yén trong 1 phat vao sau d6 thém dd
NaOH du vao. Lic déu hdn hop va dé yén trong
2 — 3 phat. Két tia mau vang liang xubng day.
Loc lay két tua ¢ nhiét 6 phong. Can va tinh
tinh toan luong con trong mau.

2.6. X4c dinh ham lwong phenolic tong sé
Téng ham luong phenolic trong rugu duoc

tinh bang phuwong phap ciia Folin Ciocalteau
(Halliwell B. et al., 2007). Lay Iml dung dich

mau 1én men thém vao 1 ml thudc thir Folin
Ciocalteau. Sau 3 phut, thém 1 ml dung dich
Na2CO3 bio hoa va thém nudc cat dé dat 10ml.
Céc dng mau dugc dé trong bong tdi 30 phut,
sau d6 do do hap thu & budc séng 760 nm so
v6i mau trang thude thir duge xdy dung dudng
cong tiéu chun.

2.7. Xac dinh té bao nAm men

Lay 5 ml mau rugu cho vao dng nghiém va
do d6 hap thy bang may quang phd & budc song
600 nm.

2.8. Xac dinh ham luwgng aldehyde

Aldehyde trong rugu tac dung voi bisulfite
tao thanh a-oxisunfonic bén véi chat oxi hoa.
Luong du bisulfite duoc cho tac dung véi dung
dich chuan I» sau d6 chuan d6 luong du I bang
dung dich chuin Na,S20; v6i chi thi hd tinh bot
(Ta Vin Ri, Nguyén Thi Thdo et al., 2006).

2.9. Xac dinh ham lwong metanol bing
phwong phap so mau

Ham lugng methanol trong rugu chung cat
dugc xac dinh theo (TCVN 8009:2009) bang
phuong phéap so mau

Ham luong methanol (H) duoc tinh sé mg
c6 trong 1L ethanol 1000 theo cong thirc:

_ Xx100
c

H

Trong do:
X: Ham lugng ethanol trong ruou (mg/1)
c: D6 con cua ruou.
2.10. Phwong phap phan tich théng ké
Céc sd lidu dugc xur 1y bang phan mém

Minitab 18, mdi thi nghiém lap lai 3 lan, vé6i gia
tri trung binh + d6 Iéch chuén.

3. KET QUA VA THAO LUAN
3.1. Anh huéng ciia ham lwong chat khé hoa

tan ban dau va ham lwong dwong khir dén qua
trinh l1én men
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Mong dira dira 1a ngudn cung cap nhiéu
chit dinh dudng thiét yéu nhu axit amin,
khoéang chét, protein, vitamin va mot luong 16n
cac thanh phén thyc vat chi yéu can thiét dé duy
tri sy séng cua con ngudi stc khoe. Mong dira
sau khi 1én men cho thay sé liéu ¢ bang 1 va 2
cho thay, ham luong chat kho hoa tan ban dau
va ham luong duong khir ciia cac mau dich qua
giam dan theo cac ngdy 1én men chinh. Khi
giam xudng dén khoang 130Brix (khoang 6
ngay) thi s& ding qua trinh 1én men chinh dé
gitt dugc huong vi, mau sic cua dich qua lén
men va chuyén sang cong doan tiép theo. Két
thiic qué trinh 1én men chinh, ham lugng chét
kh6 hoa tan con sot lai giam di dang ké.

Bang 1. Anh hudng cua ham lugng chéit kho hoa tan

ban dau qua céc ngay 1én men

Bang 2. Anh huong cta ham lugng duong khir qua
cac ngay 1én men

Thoi gian lén Buong khir (g/L)

men (ngay) 17 20 pA] 26
Ngiy 1 271°+ 1,00 273330058 273,670+0,58 274,677+0,58
Negdy 2 215°+3,00 205332352 211,670+ 153 208,330+0,58
Ngdy 3 173,67°£0,58 175+ 1,00 17067+ 1,15 17033+ 1,15
Ngdy 4 153,678+ 1,33 149°+ 1,00 143332058 143°+2,65
Ngiy 5 121674058 11933+153 11633058  114,33°£2,08
Nedy 6 9333058  92,67°£0,58  9033°£058  88°£1,00

Thoi gian lén Po Brix ('Bx)

men (ngdy) 17 2 3 2%
Ngiy | 16504030 19472031 228000  2570°%0,10
Ngay 2 15479005 1750020 20432031 20400020
Ngiy 3 431402 1557015 1857031 1933°£0,5
Ngiy 4 33015 144015 17274021 16,50°40,20
Nep$  BSP010  LBOP02l M2P0) 133005
Ngiy 6 330012 1353006 13370015 132305

(Cdc ky tir a,b thé hién sy khdc nhau cé y nghia trén
cung 1 cot voi miec do tin cdy 95%)
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Thoi gian 1€n men (ngay)

Hinh 1. Anh hudng ciia ham lugng chét kho
hoa tan ban dau qua cac ngay 1én men

(Cdc ky tir a,b thé hién st khdc nhau c¢é y nghia trén
cung 1 cot voi mirc do tin cdy 95%)
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Thoi gian 1én men (ngay)

Hinh 2. Anh huéng ctia ham luong dudng khir
qua cac ngay lén men
MaAu Brix = 26, ham lugng kho con sot lai
la 13,23 £ 0,15

MaAu Brix = 23, ham lugng kho con sot lai
la 13,37+ 0,15

MaAu Brix = 20, ham lugng kho con sot lai
la 13,53 + 0,06

MaAu Brix = 17, ham lugng kho con sot lai
la 13,33+ 0,12

Trong ba ngdy dau tién, ham luong chat
kho ctia 4 mau gidm nhanh, qua trinh 1én men
chinh dién ra manh mé, ham lugng duong cta
dich giam nhanh d¢ tao thanh ethanol va carbon
dioxide (S. and K. et al, 2009). Evaluation of
litchi juice concentrate for the production of
wine). Két thuc qué trinh 1én men chinh ham
lugng duong khir cia mau 26°Bx tir 274,67 +
0,58(g/L) giam con 88 + 1,00 (g/L) va mau
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23%Bx tir 273,67 + 0,58(g/L) gidm con 90,33 +
0,58(g/L).

Ham luong chit kho hoa tan ban dau va
ham lwong duong khir giam dan vi trong qué
trinh 1én men, ham lugng duong khur duoc nam
men sir dung dé tang sinh khdi va tong hop mot
s6 san pham phu. Khao sat anh hudng ctia ham
luong dudng khir & ndng do 26°Bx khac biét co
nghia hon so véi mau 23°Bx, 20°Bx va 17°Bx.

3.2. A,nh hwéng ciia ham hrong chat kho hoa
tan dén pH qua cac ngay lén men

pH trong khoang thoi gian dau cua qua
trinh Ién men pH cua dich 1én men gidm nhanh.
Bang 3 cho thdy, & cac mau 26°Bx (pH tir 4,67
xubng 3,63), mau 23°Bx (pH tir 4,37 xubng
3,53), mau 20°Bx (pH tir 4,4 xubng 3,37), mau
17°Bx (pH tir 3,93 tir 3,43)

Bang 3. Thay d6i pH qua cac ngay 1én men

Thoi gian lén pH

men (ngay) 17 20 23 26
4.40°£0,10
3474 0,06

Neay 1 3.93¢£0,15 4,37°+0,06 4,67°£0,15
3,53+ 0,06
3,43 0,06

3,57 0,06

Ngay 2 3.47% 0,06 3,537% 0,06

Ngay 3 3.47% 0,06 3,43% 0,06 3,53% 0,06

Ngay 4 3.27° 0,06 3.37%+ 0,06 3.47% 0,06

3.40°£0,10 3377+ 0,06

343%£0,05

Neiy 5 357006 357006

Ngay 6 3,37°£ 0,05 3,53+ 0,05 3,63%+ 0,06

(Cdc ky tir a,b thé hién sy khdc nhau c¢é y nghia trén
cung 1 cot voi mire do tin cdy 95%)

pH giam manh trong ngay dau, giam cham
lai trong ngay thtr 2 dén ngay thr 4, do sy hinh
thanh cua cac san pham phu ctia qué trinh 1én
men. pH ting nhe & 2 ngay cudi ciia qua trinh
1én men chinh do lugng carbon dioxide khong
sinh ra nén khong con mat s6 acid hitu co bi
mot s6 vi khuan sir dung (L. Eisenman, et al.,
1998).

3.3. [&,nh huwong cia ham lugng chit kho hoa
tan dén d§ con cac ngay lén men

Cac ngay lén men. Ethanol cta cac mau
26°Bx, 23°Bx, 20°Bx va 17°Bx thu duoc két
qua ethanol tuwong ung 16,3% (v/v), 15,27%
(v/v), 13,47% (v/v), 11,23 % (v/v) nhu bang 4.

Bang 4 Thay do6i d6 con thay d6i qua cac ngay

1én men
Thoi gian lén Da con (%viv)
men (ngay) 17 20 23 26
Ngay 1 1,470 = 0,06 1,53+ 0,06 1,570+ 0,06 1,732£ 0,06

2,80¢ £ 0,10 2,93+ 0,06
4,83+ 0,06 4,93+ 0,06
5,17 +£0,06 5,332 £ 0,06
9,339£0,29

11,234+ 0,06

3,232 0,06
5,37+ 0,06
6,20+ 0,20

Ngiy 2 3,13 £0,06
5,23+ 0,06

5,800 £ 0,06

Ngay 3
Ngay 4
Ngay 5
Ngay 6

11,17+ 0,06
13,47°+ 0,06

13,470+ 0,06 14,532+ 0,06

15275+ 0,12 16,30° + 0,10

(Cdc ky tw a,b thé hién sw khdc nhau cé ¥ nghia trén
cung 1 cot voi mirc do tin cdy 95%)

Khao sat anh hudng cua ham lugng ethanol
& ndng do 26°Bx khac biét c6 ¥ nghia so v6i 3
nong do 23°Bx, 20°Bx va 17°Bx. Sau khi thyc
hién thi nghiém khdo sat anh hudng ciia ham
luong chit kho hoa tan ban dau duogc theo ddi
mdi ngay, két qua cho thdy miu 26°Bx 1a phu
hop nhét vi:

Muii vi ctia san pham sau khi 1én men cua
noéng do6 260Bx c6 d6 ngot vira phai hon nong
do 230Bx, 200Bx va 170Bx nhat va ¢o6 vi chua
nhiéu.

Tir céc két qua ciia ham luong chét kho hoa
tan, pH, duong khir, ethanol thi két qua 260Bx
6n dinh nhit trong qua trinh 1én men so v&i 3
mau con lai.

3.4. Két qua phan tich Iy héa cia rwou
mong dira sau qua trinh @ lén men phu
trong thung g soi

Mong dira cung cp nhiéu chit dinh dudng
thiét yéu nhu axit amin, khoang chét, protein,
vitamin. Tinh chat ciia mong dira sau khi I1én
men chinh va 1én men phu 0 trong thung gd sdi
3 thang duoc trinh bay bang 5. O cac két qua
truéc cho thay qua trinh 1én men chinh dién ra
manh mé trong 6 ngay dau tién. Men str dung
duong trong dich 1én men dé sinh truong té bao,
sau qu4 trinh 1én men chinh thi su phét trién cua
nam men dan cham lai do sy thiéu hut dudng
bén trong dich 1én men dan dén qua trinh Ién
men phy s6 luong té bao ndm men giam xudng
dang ké tir 5.10% (TB/ml) con 3,3.10° (TB/ ml).
Do con trong qua trinh 1én men chinh 1,73% 1én
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16,3%, nhung & qua trinh 1én men phu ndng do
con lai xu hudng giam nhe sau 1én men 3 thang
con 14,8%. Diéu nay c6 thé giai thich con trong
qué trinh 1én men phu chuyén hoa thanh cac
ester tao huong trong qua trinh 1én men phu. Bo
Brix giam tir 26 xubng con 4.96"Bx trong sudt
3 thang 1én men. Tong ham lugng phenolic ting
tir 20.121 (mg/ml) dén 28.121 (mg/ml). Piéu
nay co thé giai thich qua trinh 1én men phu dién
ra trong thing gb soi 6n dinh nhiét gitp giir
huong thom dic trung cho san pham, ngoai ra
qué trinh 1én men phy thoi gian dai ndng d6 con
trong dich 1én men ciing 16i cuén céc chat trong
mong dura ra nhiéu hon dan dén phenolic tong
sO cang tang trong sudt thoi gian lén men cang
dai.

Bang 5 Két qua phan tich 1y hoa cta rugu moéng
dura u trong thuing g6 so6i 3 thang

Ney lén men phy  trong go i
- 0 30 60 %0
Tong té bio nim men (TB/ml) S0 000 olLr 330
D can (%) 0 163 152 148
D3 Brix (Bx) 2 12 78 496

Tong him hrong phenolic 0l 1468 %415 e
(mgin) ~ | ~ -

Théng 6 vit

Acetaldehyde 1a mot san pham phy thudc
truc tiép tr qua trinh 1€n men ruou. Hon nita,
qua trinh oxy hoa acetaldehyde co thé dan dén
su hinh thanh ctia mgt lugng nho acid acetic
(De LA Presa — Owen, Noble et al., 1997). Két
qua cho thiy riang luong acetaldehyde cia cac
nghiém thurc dao dong tir 82,92 — 265,81mg/L,
trong khi ham lugng acetaldehyde trong ruou
Sherry Fino dugc cong bd 1a 254 — 257mg/L
(Moreno et al., 2005). Cac sb liéu cho thiy,
trong qué trinh 1én men yém khi, ham luong
acetaldehyde cuia cic mau c6 xu huéng ting sau
d6 giam hodc luon ludn giam. Theo do, sau qua
trinh 1én men u trong thung gd s6i 90 ngdy u
yém khi, cho ham lugng acetaldehyde cua cac
mau 1an luot 13 82,92mg/L (Miu 26°Bx) va
108,93mg/L (23°Bx), trong khi nguyén liéu nep
Pha Tan cho ham lugng acetaldehyde cuia mau
1a 156,58mg/L (17°Bx va 20°Bx). Tir d6 cho
thiy acetaldehyde 1a mot tap chat kho kiém soat
va bién ddi theo thoi gian 1én men. Nhin chung,
thot gian U 1én men chinh 6 ngay va u lén men

phu trong thung g& séi cho ham lugng
aceltaldehyde thip va thép nhat 13 v6i mau
26°Bx. Két qua cling cho thay 1a cing thoi gian
1én men nhung mau 26°Bx cho ra san pham it
acetaldehyde.

Methanol khong phai 1a mot san pham binh
thudng cua qua trinh 1én men ruou. Viée kiém
soat ham lugng methanol trong céc loai dd udng
¢6 cdn 1a dic biét quan trong vi ddc tinh cua né.
Ham luong methanol trong cac mau phan tich
dao dong gitra 0,05 va 0,07 % v/v khong vuot
qua mirc t6i da chap nhan duoc (0,1% v/v) dbi
Vo1 cac loai ruou tréng Vi¢t Nam. Ham lugng
methanol khong vuot Tiéu chuan Viét Nam
TCVN 7043 — 2002. Diéu nay cho thiy 1y do
chinh ma ham lugng methanol thap nhu vay 1a
do nguyén liéu st dung khac nhau cé ham
lugng pectin thap. Nong d6 methanol trong cac
nghiém thuc cao hon so vd&i ham lugng
methanol duoc tim thay trong loai ruou Sherry
Fino (68,6 - 80,1 g/L) (Moreno et al., 2005), cac
loai rugu vang Mecia (121-138mg/L) (Calleja,
Falque et al., 2005), va gan twong duong voi
ruou Kiwi (485 -768 mg/L) (Soufleros et al.,
2004) va thip hon so véi ruou hoa qua va trai
cdy chung cit Mouro (371,3 - 1980,7mg/L)
(Soufleros et al., 2004). Sy hién dién ctia hop
chat nay c6 thé khong anh huéng dén cam quan
ctia d6 udng c6 con do ngudng cam nhan no 1a
rét cao. Tuy nhién, c6 mdt sb tac dong tiéu cuc
do doc tinh ctia methanol. Udng ruou v6i ham
luong methanol cao c6 thé gy mu mat hodc
tham chi tr vong (Cortés et al., 2005).

4. KET LUAN

Két qua nghién ctru cho thay thoi gian 1én
men chinh rugu mdng dira 1a 6 ngay v6i ham
lugng duong 1én men ban dau téi vu 1a 26°Bx,
ham lugng dudng sot sau qué trinh lén men
khoang 13,23Bx, duong khir 88 g/L. pH két
thiic qua trinh 1én men 3,63. P con sau qua
trinh 1én men dat 16,3% (v/v). San phdm rugu
sau 1én men cho ham lugng acetaldehyde it,
ham lugng metanol dao dong tir 0,05 — 0,07 %
(v/v). Sau d6 dugc 1 trong thung gd soi tir 1 — 3
thang dé dat duoc huong vi thom ngon va dat
chat luong tot cho san pham thanh pham.
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ABSTRACT

Wine is a traditional fermented alcoholic beverage made using
yeast. Coconut sprout is a big spongy cotton candy mass that is
sweet and juicy, found inside coconut during germination
produced as an endosperm to nourish the developing embryo. It
is well known for its nutritional qualities and is of great medicinal
value. The present study involves the production of coconut wine
from coconut sprout with the initial dry matter content was from
17°Bx - 26 "Bx and the initial reducing sugar content was from
271(g/l) - 274(g/1). Determined by the change in Brix level and
reducing sugar content, pH, and alcohol content from day 1 to
day 6 of fermentation, respectively. The results showed that the
initial dry matter content of 26°Bx fermented after 6 days, the
brix level in the fermentation liquid decreased to about 13,23°Bx
+ (.15, the reducing sugar content after 6 days of fermentation
from 274.67 (g/1). ) decreased to 88 (g/1). The pH of the product
after fermentation is in the range of 3.43 - 3.63, the alcohol level
after fermentation is 11.23 - 16.3 (%v/v) in the initial
fermentation sample from 17°Bx to 26°Bx. Fermentation end
products tested for acetaldehyde and methanol, acetaldehyde
content 82.92 mg/L (Sample 26°Bx) and 108.93 (mg/L) (23°Bx).
Methanol content ranges from 0.05 - 0.07 (%v/v) and does not
exceed the maximum acceptable level (0.1%v/v) (TCVN 7043 -
2002).
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