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SAN XUAT RUQU VANG TU TRAI THANH LONG
PRODUCING WINE FROM THANH LONG FRUITS

TRAN MINH TAM®

TOM TAT: Thanh long la loai cdy dan trdi trong nhiéu ¢ Viét Nam, chi yéu la tiéu thu
trong mde, ding dan twoi nén tiéu thu khéng hét bi hw héng that thodt nhiéu. Vi thé, viéc
ché bién thanh cdc san pham cé gid tri tir trdi thanh long la viéc lam can thiét hién nay dé
ting gid tri cia trdi thanh long va tang thu nhdp cho nguwoi néng dan san xudt. Bai viét
nay tdc gida muon cung cdp cho ban doc hiéu biét vé ky thudt lén men ché bién san pham
reou vang tir dich ép trdi thanh long, dong thoi so sanh hiéu qua lén men tir 3 chiing ndm
men Saccaromyces dé tir d6 hra chon chiing nam men thich hop nhat.

Tir khéa: nam men; cong nghé Ién men; rwou vang trdi cay.

ABSTRACT: Thanh Long fruits are widely grown in Vietham, mainly consumed
domestically and consumed raw ,which causes a lot of losses. Therefore, processing Thanh
Long fresh fruits into valuable products is necessary to increase the value of Thanh long
fruits and gain the income for farmers. This article will inform you the fermentation
technology to process wines from the Thanh long fruit juices, and compare the
fermentation effects of the three yeast type Saccaromyces in order to to choose the most
suitable yeast type.
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1. PAT VAN PE

Thanh long 1a loai cdy dugc trong lam
canh, lay qua, thudc ho xuong rong, cd
ngudn goc tir Trung va Nam My va cic
nudc & khu viee Dong Nam A [2], [11].

Tai Viét Nam, thanh long dugc trong
nhiéu & cac tinh nhu Binh Thuén, Long An,
Tién Giang va Tay Ninh, trong d6 & Binh
Thudn trong nhiéu nhat véi dién tich gan
1000ha, san lwong hon 140.000 tin/nim
(2007) [11], [14]. Nhirng nim gin day
thanh long duwoc xuit khau sang nhiéu
nudce, tuy nhién ciing chi dat khoang 20%,

chu yéu tiéu thu trong nude, dung an tuoi la
chinh nén tiéu thy khong hét, bi that thoat,
hu hong nhiéu, gia ca bi giam sat chi con
500-1000d/1kg. Chinh vi thé, viéc ché bién
cac san pham c6 gia trj tir trai thanh long la
viéc lam can thiét hién nay dé ting gia tri
trai thanh long va tang thu nhap cho nguoi
nong dan san xut.

Viéc nghién ciru san xuét ruou vang tir
trai thanh long 1a mot trong nhirng san
pham co tinh kha thi cao va Ia huéng di
dung din cua nhitng nghién ctru trong thoi
gian vura qua [8], [9], [10], [12], [13] vo6i
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muc tiéu xay duyng quy trinh 1én men 6n
dinh, tao ra san pham ruou vang, dong thoi
khao sat mot s6 yéu td anh huong téi chat
lwong dé tir d6 dé ra cac bién phéap k¥ thuat
khic phuc, tao ra san pham c6 chét lurgng
t6t nhat.

2. NOI DUNG VA PHUONG PHAP
NGHIEN CUU

2.1. N¢i dung nghién ciru

Trong pham vi bai viét nay, chang toi
trinh bay 2 ndi dung chu yéu sau:

Xay dung quy trinh cong nghé¢ 1én men
tao ra rugu vang tu dich ép trai cdy thanh
long trang va do;

Nghién ctru sy sinh truéng va phat
trién ctia 3 ching nAm men Saccharomyces
dung dé 1én men trong dich ép tréi thanh
long va anh hudéng cia ching dén sy lén
men san phim rugu vang,

2.2. Phwong phap nghién ctru

Déi tuong nghién ciru

Gibng thanh long rudt tring va rudt do,
duoc trong ¢ Binh Thuan, thu hoach chinh vu.

Ba ching nim men ding trong nghién cfru 1
Saccaromyces cerevisiae; (S. cerevisiae) Saccaromyces
oviformis (S. oviformis); Saccaromyces vini (S. vini)
[31, 4], [B], [6, r.1768-1776).

Céc thi nghiém bd tri trong nghién ciru
duoc nhic lai 3 1an bao gém cac thi nghiém sau:

Xay dung quy trinh 1én men: Tur dich
¢ép trai thanh long véi sy tham gia cua cac
chting ndm men néu trén.

Khao sat qua trinh 1én men cua 3 ching
nam men:

Thi nghiém 1: Xé4c dinh duong cong
sinh truong ctia 3 chiing nAm men.

Thi nghiém 2: Nghién ctu sy sinh
truéng va phat trién cua 3 ching nim men
trong giai doan nhan sinh khoi.
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Thi nghi¢ém 3: Nghién cuu su sinh
truong, phat trién cia 3 ching nim men &
giai doan 1én men chinh.

Céc chi tiéu theo dbi: Su thay doi sinh
khéi, s6 lwong té bao ndm men sau 24 gio, 48
gid, 72 gid, nudi cdy bang cach ly tm thu sinh
khéi va dém té bao trén budng dém hong cau.

Nghién ciru dnh huéng ciia mot sé yéu
16 dén qud trinh lén men: Tién hanh véi 3
thi nghiém.

Thi nghiém 1: Nghién cttu anh huodng
ciia viéc bd sung enzyme pectinase vao
dich ép trai thanh long.

Thi nghiém 2: Nghién ctru anh huong
clia timg ching ndm men riéng biét dén
chat lrong 1én men, mdi cong thirc thi
nghiém tuong Gng voi chi mot loai nam
men riéng biét.

Thi nghiém 3: Anh huong ciia sy phdi
tron 2 ching nim men Saccaromyces
oviformis (S. oviformis) va Saccaromyces
vini (S. vini) véi 5 cong thirc thi nghiém
(mo ta & dudi), trong d6 goi X 14 ty 18 phdi
ché cua Saccaromycess oviformis lan lrot
la 0,25%; 0,50%; 0,75%; 100%.

Cong thuac 2 (CT2): St dung 100%v/v
nam men S.oviformis (X=1) (khong phdi
hop véi S. vini).

Cong thuc 3 (CT3): St dung 100%v/v
ndm men S.vini (X=0) (khong phdi hop véi
S. oviformis).

Cong thuc 4 (CT4): St dung 25%v/v
nam men S. oviformis + 75% ndm men S.
vini (X=0,25).

Cong thaec 5 (CTS): St dung 50%v/v
nam men S. oviformis + 50% ndm men S.
vini (X=0,5).
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Cong thuc 6 (CT6): St dung 75%v/v
ndm men S. oviformis + 25% nim men S.
vini (X=0,75).
3.KETQUA NGHIEN CUU VA THAO LUAN
3.1. Xay dung quy trinh sin xuit ruou
vang thanh long

Qua nhiéu lan tht nghiém, chung toi
da xac dinh dugc quy trinh san Xuit ruou
vang tir dich nghién, ép trai thanh long theo
so d6 dudi day:
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Hinh 1. So @6 quy trinh cong nghé san xuat
ruou vang thanh long

Tt nhiing trai thanh long chin, lya chon
nhimg trai tot, khong dap, rra sach va got
vo, ding may nghién min. Dich qua con hat
va c6 d0 nhot rat cao, ching t6i dung
enzyme pectinase bd sung vao dich qua dé
giam bot do nhét, sau do tién hanh loc dé
duoc dich qua trong, khong con hat va can.

Thanh long c6 d6 duong va ham luong
chét kho khoéng cao nén dich qua dugc bd
sung thém duong RE Bién hoa dé ting ham
luong chat kho 1én 23 do Brix [7, tr.241].
bé chéng qua trinh oxy héa, dich qua dugc
b6 sung thém SO, 75mg/1 [4].

N4am men d3 duge chuan bi sdn du sb
luong dua vao dich ép voi lugng khoang
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10% va 1én men trong diéu kién yém khi &
nhiét do 30-32,5°C trong vong 10-15 ngay,
sau d6 chuyén sang giai doan 1én men phu
& nhiét @6 khoang 13-15°C, sinh khéi nam
men dat dén khoang 108-107 té bao/ml [1,
3, 4], 1én men cho dén khi dat d6 ruou 11-
13%, ... tién hanh loc lay dich trong, d6
chinh la ruou vang. Quaé trinh tang trtr ruou
vang thanh pham c6 thé vai thang.
3.2. Khao sat sy sinh truwéng va phat
trién ciia 3 chiing nim men
3.2.1. Xac dinh dwong cong sinh truong
ciia 3 chiing ndm men

Ba chiing ndm men trong thi nghiém la
Saccaromyces cerevisiae; (S. cerevisiae)
Saccaromyces oviformis (S. oviformis);
Saccaromyces vini (S. vini), két qua thu
dugc trinh bay tai do thi 1.
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Chung Saccaromyces cerevisiae dat sb
luong té bao cuc dai sau thoi gian 15-22 gio;

Chung Saccaromyces oviformis dat s6
lwong té bao cuc dai sau thoi gian 15-20 gid;

Chiing Saccaromyces vini dat s6 luong
té bao cuc dai sau thoi gian 15-20 gio.

Trong 1ml dich thanh long nuéi céy thi
chiing Saccaromyces oviformis c6 s6 luong té
bao nim men cao nht, con ching Saccaromyces
cerevisiae c6 sO Iuong té bao ndm men thap nhét.
3.2.2. Nghién ciru sw sinh trwong va phat
trién ciia 3 chiing ném men trong giai
doan nhan sinh khoi

Tir cac binh nudi cay trén mdi trrdng dich
nghién, ép trai thanh long, ly tm, thu sinh khoi,
chiiing t6i thu duoc két qué trinh bay trén d6 thi2 va 3.
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Chung Saccaromyces oviformis c6
lwong sinh khéi cao nhit & ca 3 thoi diém
khao sat. Ching Saccaromyces cerevisiae
¢6 lugng sinh khéi cao hon chung
Saccaromyces vini ¢ thoi diém sau 24 gio
nudi cdy; o thoi diém sau 48 gid nudi céy,
lwong sinh khdi cta ca 2 chung nay tuong
duong nhau; & thoi diém sau 72 gid nudi
cdy, ching Saccaromyces vini co luong
sinh khéi cao hon Saccaromyces cerevisiae.

O thoi diém 24 gid sau nudi cdy, lugng
sinh khdi & ca 3 ching ting rat manh, sau
d6 lwong sinh khdi van tiép tuc ting nhung
v6i tde 36 cham hon nhiéu.

Trén moi truong dich nghién, ép trai
thanh long, sau 72 gid nudi cdy, chung
Saccaromyces oviformis c¢6 lwong sinh khoi
cao nhit, tiép theo la ching Saccaromyces vini
va cudi cling 14 chiing Saccaromyces cerevisiae.
3.2.3. Nghién cwu sw sinh truong, phat
trién ciia 3 chiing ndm men riéng biét ¢
giai dogn lén men chinh

Pé khao sat hibu qua ciia qua trinh san
xudt ruou vang, chung t6i khao sat sy 1én men
boi 3 chiing nim men trén dich nghién, ép trai
thanh long va thu duoc két qua trén do thi 4.

Nhén xét: Qua dd thi 4 cho thiy, tong
ham lwong chit kho hoa tan cia cac cong
thirc déu giam theo thoi gian 1én men.
Trong 2 ngay dau tién, tong ham lrong chat
kho hoa tan giam nhe, sau d6 gidam rat manh.

O cong thac 1 (st dung nidm men
Saccaromyces cerevisiae): tong ham lugng
chat kho hoa tan giam manh tir ngay lén
men thir 6 dén ngay 1én men thu 11;

Cong thic 2 (st dung Saccaromyces
oviformis): tong ham lwong chat kho hoa
tan giam manh tir ngiy 1én men thtr 4 dén
ngay lén men thu 7;
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Cong thure 3 (str dung Saccaromyces vini):
tong ham luong chét kho hoa tan giam manh tir
ngay 1én men thir 7 dén ngay 1én men thir 13.

Nhu viy, ca 3 chung ndm men c6 thoi
gian 1én men chinh khac nhau. Trong d6, cac
ngay lén men thir 11; 7; 13 1an lwot 1a két thuc
qué trinh 1én men chinh dbi voi timg cong
thirc tuong tmg 1, 2 va 3. O thoi diém nay,
dich 1én men khong con hién tugng sui bot,
dich trong dan va da c6 mot 16p can & dudi.

Theo di vé anh hudng cua cua cac
chung ndm men dén sy thay doi ham luong
ethanol trong san phiam ruou vang, chiing
t6i thu dugc két qua trén do thi 5.
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Cong thuc 1: C6 ham lugng ethanol
taing manh tir ngdy tht 5 dén ngay tha 11;

Cong thuc 2: C6 ham lugng ethanol
ting manh tir ngdy thir 4 dén ngay thir 7;

Cong thtrc 3: C6 ham lugng ethanol
ting manh tir ngdy thtr 7 dén ngay thtr 13.

Ca 3 cong thirc déu dat do con thich hop
la 11-13 do (11-13%) sau khi két thuc qua
trinh 1én men chinh. Tuy nhién, & mdi cong
thirc khac nhau, thoi gian dat d6 con khac
nhau, trong d6 ddi véi cong thire 1 (11 ngay);
cong thuc 2 (7 ngay); cong thire 3 (13 ngay).
3.2.4. Nghién ciru dnh hwéng ciia mjt so
yéu to dén chit lwong sin phim

Anh hwéng cia viéc bo sung enzyme
pectinase dén chdt heong dich lén men

Dich nghién, ép trai thanh long c6 d6
nhét cao, anh huéng dén qua trinh loc, vi
thé chung t6i d sir dung ché phdm enzyme
pectinase voi cac néng do 0,05%; 0,1% ;
0,15% va 0,2% bd sung vao dich nghién,
ép. Két qua thu duoc trinh bay trén d6 thi 6.

O ty 16 bd sung enzyme 0,2%, két qua
lwong dich trong (khéng con van duc) thu
hoi duoc 1a cao nhat. Tuy nhién, trén thuc
té cta thi nghiém, véi ty 1& bo sung 13 0,1%
enzyme pectinase da du lam loang dich
chiét nghién, ép thanh long. Thoi gian thich
hop dé bd sung enzyme xir Iy dich qua 1a 4
gio va nhiét do khi xur ly 1a nhiét do phong
thi nghiém khoang 30-32°C.

Anh hwong cua viéc pho”'i trén ndam men
dén chat hrong san pham

O ndi dung nay, ching t6i tién hanh thi
nghiém véi 5 cong thuc khac nhau anh
huong dén sy thay d6i ham luong chat kho
hoa tan va d9 con ethanol (thanh phén
chinh cta san phim ruou vang). Két qua
dugc trinh bay trén dd thi7 va 8.
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O cong thuc 2, 5, 6 dat dugc ham
luong chit kho hoa tan dat thip nhét sau 7
ngay lén men, cong thuc 4 1a sau 11 ngay,
cong thire 3 13 sau 13 ngay 1én men. Diéu
nay cling phu hgp véi qua trinh hinh thanh
dd con & cac cong thirc 2, 5, 6 dat ham
lwong con ethanol (phu hop véi d6 con
chudn coa ruou vang) cao hon so voi cac

TAI LIEU THAM KHAO

cong thic con lai. Nhitng cong thirc nay
déu c6 sy tham gia phdi hop cua chung
ndm men Saccaromyces oviformis voi cac
ty 1¢ khac nhau. Pay 14 ching ndm men c6
trién vong nhat trong cac ching nim men
nghién ctru.

4.KET LUAN

Dich nghién, ép trai thanh long rudt do
hay rudt tring déu c6 thé dung dé san xuat
ruou vang bang cong nghé 1én men trong
diéu kién yém khi véi sy tham gia coa
ching ndm men Saccaromyces. Quy trinh
cong nghé don gian, dé thyuc hién;

Ca 3 ching nim men Saccaromyces
cerevisiae (S. cerevisiae); Saccaromyces
oviformis (S. oviformis); Saccaromyces
vini (S. vini) ding trong nghién ctru déu co
tac dung chuyén hoa dich ép trai thanh long
thanh rugu vang cé chét luong tot dat do
cdn dung tidu chuan, tuy nhién voi ching
Saccaromyces oviformis, thoi gian 1én men
chinh ngén nhét, dat ham luong cdn ethanol
cao nhat;

Cong thirc st dung phdi hop 50%v/v
ndm men Saccaromyces oviformis + Vi
50%v/v ndm men Saccaromyces vini dat két
qua tot nhat, ham lwong con ethanol dat
dugce cao nhét 12-13%v/v; do pH 1a 3,48 va
ham luong chét kho hoa tan 13 6,27 d6 Brix.
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