THONG TIN KH & CN PHU THO

HET OUA NGHIEN CU KHOR HOC VA CONG NGHE

Nghién ciiu sdn xudt ché phdm sinh hoc cé hoat
tinh Probiotic tic phu phdm trong sdn xudt Bia
lam thiic éin bé sung nuéi ga thit

Pham Thi Thanh Huyén

Trusng Cao dang Céng Nghiép Thuc phdm

Chén nuéi gia cam la linh vuc dong gép I6n vao su phat trién kinh € cla
méi dia phuong va ca nudc. Trong nhidng nam gan day, linh vuc nay cing
gap khéng it khé khan: nguén nguyén liéu thic &n gia tang cao, tinh trang
strdung khang sinh phong bénh, tang trong khéng duoc kiém soat chit dan
dén su khang thuéc 6 vat nuéi, mat an toan thuc pham do tén du héa chat
trong san pham chan nudi gdy anh hudng khéng nhd dén hiéu qua va su

phat trién ctia nganh chan nuéi.

éng nghé san xuét bia trong

‘ nudc c6 s6 lugng phu phdm

véi gia tri dinh dudng tudng

dé&i I6n, phu hgp lam thidc an chan nudi
nhung chua dudc khai thac hiéu qua
ngudn phu phdm nay cho linh vyc chan
nudi. Nhan thdy tiém nang va gia tri
ngudn phu phdm cong nghiép bia dung
lam thuc &n bé sung cho ch&n nudi; véi
mong muén gép phan nang cao higu
qua chan nudi ga tai dia phudng theo
hudng an toan, bén ving, nhiém vu:
“Nghién ctiu san xuat ché phdm sinh
hoc c6 hoat tinh probiotic tii phu phdm
san xuéat bia dung lam thic an bd sung
cho chan nudi ga thit tai tinh Phd Tho”
dugc tién hanh nham tan dung dudc phu
phdm cla cong nghiép Bia tao ra dang
ché& pham sinh hoc cé hoat tinh khang
vi khudn dudng rudt, hé trg tieu hoa
chat dinh dudng tt d6 cai thién hiéu
quéa st dung thuc an, kha nang tang

trong va gidm thiéu bénh do vi khuin
dudng rudt cho ga lai nudi hudng thit.
Trén cd séd dé6 md ra hudng s dung
gop phan nang cao gia tri cho nguén
phu phdm céng nghiép bia tai cac co
sd san xuat.

Pé tai da phan lap va tuyén chon
dudc 2 chting vi khudn lactic va 2 chiing
vi khudn Bacillus tif san pham lén men
chua (stta chua, nudc dua) va chat
chia trong ruét ga khi cho an ba bia.
Trong dé chon 2 ching: Lactobacillus
LD9 va Bacillus subtilis BR1 cé hoat
tinh probiotic cao, dap Ung tiéu chuin
dé san xuit ch& pham. Dé tai da nghién
clu xay dung hoan thién quy trinh cong
nghé san xuit ch& pham probiotic dung
cho chan nudi tt cac chidng phan lap,
trén ngudn nguyén liéu ba malt va san
ph&m thiy phan ndm men bia. D& san
xudt thi nghiém va danh gia mot sé chi
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THONG TIN KH & CN PHU THO

HET OURA NGHIEN CUU KHOR HOC VA COAG 3CHE

Nhan sinh
kh&i ching LD9

15% ri dudng, 2,5% dich
nam men, pH 6, 37°C,
l4c 100v/phat, 36h

Nhan sinh

kh&i ching BR1

15% ri duting, 5% dich chiét
dé tuang, pH 6,5 37°C, lac
150v/phut, 36h

-

Rira Sinh
khé&i nAm men

\

Nam men, NaCl 1,5%, 40°C,
khudy 30 phut

v

NaCl 1%, 40°C, khudy 30 phut

Nudc sach.

(

ba malt

40°C.

Lén men ch& pham

Ba malt, 10% ri duding, 2,5%
bot dau tudng rang, 2,5%

s dich chiét ndm men, 2,5% Y

bét s&n, 10% giéng BR1, 4m

50%, day cd chat 3cm, 72h,

\_ Litam 5000v/phut/10 phuat J

Thay phan sinh khai

{{Nam men/nudc (1/3), G 45°C,
48h]/ Ché phdm ba malt nghién

=

nhd (1/4)}, 36h, 45°C.

Phéi trQn

-
0,5ml giéng LD9+ 0,5 ml
ching BR1/1g, 10% ri

dudng, (1 25-30°C, 24h. <

”y
( y 42°C, 48h; 45°C, 12h ]

Y

Bao quan

500g/tdi PE/ tui kim loai
Chéan khéng, 25-30°C, =3

thang

S0 dé téng quat quy trinh céng nghé san xudt ché pham

tiéu chatluong cd ban clia ché pham: S6
lugng té bao: 57,8 x108CFU/g; Hoat do
amylaza: 4279 dv/g; Hoat dé proteaza:
14,78 dv/g; D6 &m: 12,5%; Cam quan:
Dang bdt, mau vang nau nhat, mui ndm
men bia; Quy cach déng gdéi va bao
quan: Boéng géi tai trang kim loai, 500g/
thi, hat chan khoéng, bao quan & nhiét
do phong = 3 thang.

Két qua clia dé tai budc dau danh gia
dugc hiéu qua ché phdm trén déi tugng ga

thit giéng lai (Minh Du) quy mé thi nghiém
va gia trai trong thai gian nudi tU 6 dén
8 tuan. Xac dinh dudc mic b sung ché
pham thay thé 15% thiic &n khau phan co
s8 sl dung cam hoan chinh va si dung
thiic an ty trén véi cdm hén hgp. Két qua
s dung ché& phdm da cai thién dudc chi
tieu tang trong, giam ty I1& con bi bénh,
tdng ty I& nudi séng, tang kha nang tiéu
héa chat dinh dung trong khau phén.

P.T.T.H
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