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LOI CAM ON

Trong sudt qua trinh 1am luan vin em luén nhan duoc sy quan tdm, hudng dan va
su giup d& tan tinh cua thy cd, va céc ban trong khoa Ky thuat Thuc pham va Moi

truong.

Dic biét, em xin bay to 10ng biét on sau sic dén cd TS. Nguyén Thi Van Linh va
cd ThS. Nguyén Nhu Ngoc di tan tinh gitp d& em trong sudt qua trinh 1am luan vin.
Em duoc tiép thu thém rat nhiéu kién thic bo ich vé nghién ctru khoa hoc ciing nhu 1am
d6 &n, vé cach lam viéc nghiém tdc, tim kiém tai liéu, cach viét bai cau tir sao cho dung
véi nghién ciru khoa hoc, xtr Iy s6 liéu tir hai cé.

Sau cung xin giri 161 cam on chan thanh t6i gia dinh, ban bé da dong vién, dong
gop y kién va giup d& em trong qua trinh hoc tap, nghién cau va hoan thanh luan vin
t6t nghiép. Vi thoi gian thuc hién dé tai ¢ han, qua trinh thuc hién dé tai con gap nhiéu
kho khin nén khong thé tranh khoi nhiing thiéu s6t. Em xin chan thanh ¢én nhan nhiing

y kién, dong gop cua thay cd va cac ban.

Em xin chan thanh cam on.



LOI CAM POAN

T6i xin cam doan dé tai “Khao sat anh hwéng cia chat bao trong vi bao chiing
Lactobacillus tir nguén dwa cai mudi chua wng dung ky thuit siy thing hoa” 1a
cong trinh nghién cau cua ca nhan tdi duoc thuc hién dudi sy huéng dan cua TS.
Nguyén Thi Van Linh va ThS. Nguy&n Nhu Ngoc. Nhiing sé liéu, két qua va noi dung
trinh bay trong khéa luan nay la cac nghién ctru nguyén thuy (original research) chua
dugc céng bd trén bat ky tap chi hay tai liéu hoc thuat nao cho dén thoi diém hién tai.

T6i ty quyén st dung moi ndi dung trong nghién ctu nay cho TS. Nguyén Thi
Van Linh trong cac cong bd khoa hoc, cac nghién ciru va dé tai cap cao hon (Thac si,
Tién sT) ma khong c6 bat ky tranh chap nao vé quyén tac gia va so hitu tri tué. Ngoai ra,
t6i xac nhan tu cach ddéng tac gia dudi tén Lé Thanh Pat voi email lién hé
1911547007 @nttu.edu.vn thudc truong Pai hoc Nguyén Tt Thanh.

T6i xin hoan toan chiu trach nhiém vé dé tai cua minh va chap nhan nhing hinh
thire xtr Iy theo dung quy dinh vé tinh xac thuc.

Tp. H6 Chi Minh, ngay 25 thang 09 nam 2023

T&c gia luan vin

(Ky va ghi rd ho tén)

Lé Thanh Dat



TOM TAT

Vi khudn acid Lactic gop phan tao nén cdc ddc tinh dinh dwdng, cam quan va mang lai
loi ich sirc khoe cua thuc phdm 1én men lactic d6i V&i con nguoi nhu diéu hoa hé tiéu
hoa, giam cholesterol, ting cwong hé mién dich. Ky thudt vi bao diroc &p dung nham
giit lai duwoc cde dac tinh ¢d loi cho sirc khde trong sust qué trinh san xudt ché bién,
bo quan cho d@én khi hét han sir dung san pham va ngay cd trong qua trinh tiéu héa ¢
hé tiéu hoa do sw thay déi pH trong dich dg day, dich mudi mdt va si phan hiy cia
enzyme tiéu hda. Do d6, ¢ nghién cizu nay da tién hanh phan Idp chung vi khudn
Lactobacillus tir nguon dira cdi muéi chua, khdo sdt dwong cong sinh triong cua ching
nay dé tir dé chon ra thoi diém thu nhdn sinh khéi vi khudn Lactobacillus thich hop. Tz
dé, sinh khoi thu nhdn duwoc sir dung dé tién hanh khdo sat danh hurong cia cac cong thirc
chdt bao khac nhau gom chat mang maltodextrin va cac thanh phan protein nhw dam
ddu nanh, dam sira bot gay, dam whey, gelatin ¢ ty 1¢ 1:1 va ty 1é 1:3. Bét vi bao vi
khudn Lactobacillus dicoc phdn tich va danh gid hiéu qud Vi bao va hoat tinh probiotic
nhur kha néng chiu acid dich dg day md phong va kha ndng khdng khuan E.coli. Két qua
cho thdy céng thizc chat mang phai trén maltodextrin véi dam sira bét gay hodc gelatin
oty 1¢ 1:1, 1:3 mang lai hiéu qud vi bao cao nhdt sau khi sdy, bén canh dé ¢ cong thirc
ty 1¢ 1:3 mang lai két qud kha quan nhdt doi véi thir nghiém trong dich da day mé phang

va hogt tinh khang khudn E.coli sau sdy thing hoa dwot bao todn tét ¢ ca hai ty 16 nay.



ABSTRACT

Lactic bacteria contribute to the nutritional and sensory properties and bring health
benefits of lactic fermented foods to humans such as regulating the digestive system,
reducing cholesterol, and strengthening the immune system. Microencapsulation
technology is applied to retain health-beneficial properties throughout the production,
processing, preservation process until the product's shelf life and even during digestion
in the digestive system. due to pH changes in gastric juice, bile salts and the breakdown
of digestive enzymes. Therefore, in this study, we isolated the Lactobacillus bacterial
strain from pickled sauerkraut, surveyed the growth curve of this strain to choose the
appropriate time to collect Lactobacillus bacterial biomass. From there, the collected
biomass was used to investigate the effects of different coating formulas including
maltodextrin carrier and protein ingredients such as soy protein, skimmed milk powder
protein, whey protein, and gelatin at different ratios. 1:1 ratio and 1:3 ratio.
Lactobacillus microencapsulated powder was analyzed and evaluated for encapsulation
effectiveness and probiotic activities such as simulated gastric acid tolerance and
antibacterial ability against E.coli. The results show that the carrier formula mixed
maltodextrin with skimmed milk protein powder or gelatin at a ratio of 1:1, 1:3 brings
the highest encapsulation efficiency after drying, besides the formula with a ratio of 1:
3 gave the most satisfactory results for the test in simulated gastric fluid and the E.coli

antibacterial activity after freeze-drying was well preserved at both ratios.



MO PAU

1. Diatvan dé

Chi Lactobacillus, thuoc vé nganh Firmicutes, 16p Bacilli, bo Lactobacillales, ho
Lactobacillaceae, bao gom hon 170 loi vi khuan hinh que, ky khi, catalase am tinh,
gram duong, khong sinh bao tir, dugc tim thiy & thuc pham 1én men nhu phé mai, sita
chua, rau ci mudi chua, ruou nho, nem chua va trén co thé con ngudi nhu hé bai tiét,...
Chung tao ra acid lactic trong khi Ién men cacbohydrate (pH tur 3,5 — 4,5), dong vai tro
thiét yéu trong viéc bao quan thuc pham, chat khang khuan Bacteriocin, cac hop chat
hitu co tong hop trong qué trinh 18n men lactic gop phan tao nén cac dic tinh dinh dudng,
cam quan va mang lai loi ich stic khoe cua thyc pham 1én men lactic d6i véi con ngui
nhu diéu hoa hé tiéu héa, giam cholesterol, ting cudng hé mién dich, ... va dugc cong
nhan 1a an toan (GRAS) theo Cyc Quan ly Thuc pham va Duoc pham Hoa Ky (FDA).
Vi vay vi khuan acid Lactic duoc xem 12 thanh phan probiotic dwgc tng dung tao men

vi sinh trong nganh céng nghiép thuc pham (Zhang et al. 2018).

Mot trong nhirng diéu kién tién quyét quan trong nhat dé san xuat men vi sinh
probiotic & phai 1am sao dé ching ton tai va giit duoc cac dic tinh c6 loi cho sic khoe
trong sudt qua trinh san xuat ché bién, bao quan cho dén khi hét han sir dung san pham

va ngay ca trong hé tiéu hoa.

Vi bao 1a phuong phép sir dung mét hoac nhiéu chét bao dién hinh la cac polyme
nhu polysacaride (maltodextrin, chitosan, gum arabic, tinh bot bap bién tinh, natri
alginate,...) va protein (gelatin, skimmed milk, soy protein,...) mang dac tinh an toan,
d& sir dung, phd bién, chiu nhiét tt, han ché mat nudc trong té bao vi khuan va kha ning
tuong thich sinh hoc cao tao thanh mét I16p mang vé mong gidp bao boc va bao vé té
bao loi khuan khoi tac dong cia pH, qué trinh xu ly nhiét, kha ning song s6t trong moi
truong duong tiéu hda cua co thé ngudi, mot sé phuong phap vi bao c6 thé ké dén nhur
ép dun, nhil trong, gel hoa ion, say phun, siy thiang hoa, say ting soi. Trong d6, k¥ thuat
sdy thang hoa dé tao bao vi nang probiotic bai nhiét do say thap anh huong it dén té bao
vi khuan va luu trit vi khuan acid Lactic & dang bét tién cho viéc bao quan, sir dung,

phan phdi va van chuyén.



Vi vy, muc tiéu cua nghién ciru ndy 1a khao sat anh huéng cua chét bao trong vi

bao chung Lactobacillus tir ngudn duwa cai mudi chua tng dung ky thuat siy thing hoa

dé chon lya ra dugc cong thirc chit bao phil hop tao chat lugng tét nhat & san pham.

2.

Muc tiéu nghién céu

Khao s&t anh huong cua chat bao trong vi bao chung Lactobacillus tir nguén dua

cai mudi chua tng dung k¥ thuat siy thing hoa dé chon ra duoc cong thic chit bao phu

hop tao chat lugng tét nhat & san pham.

3.

Noi dung nghién ctru

Noi dung nghién ctiru gdm 3 phan:

Xac dinh duong cong sinh truéng cia chung Lactobacillus thu nhan tir nguén dua
cai mudi chua

Nghién cau anh huong cia chat bao va ty Ié chit bao dbi véi mat do chang
lactobacillus thu nhan tir ngudn dua cai mudi chua ung dung k¥ thuat say thing

hoa

Nghién cttu anh huéng cia chat bao va ty 1é chat bao dén cac hoat tinh probiotic
cua chung Lactobacillus tng dung k§ thuat say thang hoa nhu: kha nang d6i khang

khuan E.coli, chiu acid.
Pham vi nghién ctu

Anh huéng cua thanh phan chat bao trong k§ thuat vi bao vi khuan acid lactic tng

dung sdy thing hoa.
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