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TOM TAT

Dau dira nguyén chit (VCO) 1a mot san pham co gia tri kinh t& va dinh dudng cao,
nhung chua dugc san xuit rong rai & quy md cong nghiép do cac ki thuat san xuat dau dura
chét luong t6t déu co chi phi 16n. Hién nay & nudc ta, ddu dira tinh khiét chu yéu dugc san
xuét bang phwong phap thi cong hodc phuong phap vat 1y & quy mé nh6 ma chat luong chua
dugc chimg nhan r6 rang. Con ¢ mot s6 nudc chuyén san xuit VCO, ngudi ta thuong st
dung phuong phéap 1én men ty nhién dé san xuat VCO c6 chi phi thip. Tuy nhién viéc kiém
so4t qua trinh 1én men ty nhién gap nhiéu kho khin va chéat lugng VCO khong dong nhat.
Trong nghién ctru nay, viéc san xuat dau dira dugc thuc hién bang phuong phéap 1én men c6
bd sung chung L. plantarum SD phan 1ap tir canh trudng 1én men tu nhién dé cai thién qua
trinh 1én men. Két qua cho thay viéc st dung ching vi khuan L. plantarum phan lap tir cac
canh trudng 1én men cho hiéu quéa rd rét, rat ngin duoc thoi gian 1én men va chat luong
VCO thu dugc v6i nhiéu chi tiéu chat luong dat tot hon. Qua trinh 1én men tdi wu & nhiét do
45 °C, thoi gian 1én men 24 gio, ty 18 giéng cdy 7,8 log/g va pH canh truong 5,0.

Tir khéa: DAu dira nguyén chit, VCO, 1én men tu nhién, Lactobacillus plantarum.

1.MO PAU

Dau dira d4 dugc nhiéu nghién ctru chimg minh 1 mét san pham c6 gié tri dinh dudng cao
va doc nhit. Trong do, san phdm dau dira nguyén chit (VCO - Virgin Coconut Oil) 13 san pham
¢6 nhiéu loi ich hon ca: c6 kha ning khang viém, chong oxy héa, giam lugng cholesterol, ngin
nglra bénh tim mach, tang cuong hé mién dich do tinh khang khuan, dudng am, chéng lao hoa
cho da... Do do, hién nay nhu cau sir dung VCO ngay cang cao [1-2].

Theo dinh nghia ctua Hiép hoi dira chéu A Thai Binh Duong (APCC - Asian and Pacific
Coconut Community), VCO la san pham van giir dugc nhitng thanh phan tu nhién ban dau
ctia dira; duoc san xuit tir com dura tuoi bang cac phuong phap tu nhién hodc co hoc. Cac
phuong phap nay khong dugc gy ra nhitng bién dbi vé chat lugng dau [3].

Dé san xuit VCO, c6 nhiéu k¥ thuat dé chiét tach tir nguyén liéu sira dira (nudc cdt dira)
nhu ky thuat vat 1y, hoa hoc, 1én men hodc xir Iy enzyme [4-6]. Mansor et al.(2012) khi so sanh
ty 18 thu hoi cling nhu tinh chat héa 1y VCO thu dugc bang cac phuong phap €p lanh, lam lanh-
gia nhiét, xir Iy enzyme va 1én men nhan thay rang: ty 1& thu h6i dau cao nhat thu duoc &
phuong phap ¢ép lanh, phuong phap xur 1y enzyme cho hi¢u suat thu hoi thip nhét. Trong khi
do, chat luong dau tot nhét thu duoc & phuong phap 1én men vé cac chi tiéu hoa 1y nhur ham
am, axid béo tyr do (FFA — free fatty acid), chi s xa phong hoa (SV — saponification value)
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thdp (ham am 0,06%, SV = 256,73 mg KOH/g dau, FFA = 0,29 mg KOH/g dau), d6 sang va
mau sic tot hon [5]. Mot s6 nghién ctru khéc ciing cho thdy ky thuat chiét tich VCO bang
phuong phap 1én men cho chat lugng dau thu duoc t6t hon so véi phuong phép ly tam, lam
lanh-ly tdm. Dac biét, ham lugng tocopherol cao vugt trdi (6,23 mg/kg dﬁu) [7].

Vé co ban, sita dira 1d mot hé nhii twong cac giot dau trong nudc. Hé nhil twong nay
dugc on dinh bai cac protein va phospholipids trong sita dira [8]. Ham lugng protein 16n nhat
trong com dua la mét globin chira 11S goi la cocosin - mot hexamer cua cac tiéu don vi
55 kDa, c6 pH dang dién trong khoang 3,5 - 4,0. Protein nay dugc tin rang gitip diéu chinh
su 6n dinh nhii trong cua sita dira [9]. Trong qua trinh 1én men, cc vi sinh vat s& sir dung co
chét dinh dudng trong sita dira dé sinh truéng, phat trién va giai phong cac enzyme ngoai
bao nhu proteolytic va lypolytic c6 tic dung pha v cac lién két giita protein, carbohydrate
va chat béo. Mit khac, qua trinh 1&€n men con sinh ra mét lugng acid du dé bién tinh cac
cocosin cta sira dira. Két qua lam hé nhii tuong cua sira dira mat on dinh, thanh phén
carbohydrate va protein bi déng tu, giai phong dau ra khoi hé nhil. Qua trinh nay lam dau
dugc giai phong mot cach ty nhién véi rat it bién ddi hoa hoc [8-11].

C6 nhiéu chung vi sinh vat co thé duoc str dung dé 1én men san xuat dau dira tir vi khuén,
ndm men dén ndm méc nhu Lactobacillus bulgaricus, Streptococus cerevisiae, Candida
rugosa, Aspergillus oryzae [10]. Tuy nhién, cac chung vi khudn lactic nhu Lactobacillus
bulgaricus, L. plantarum, L. fermentum... cho kha nang thu hdi cao nhét [10-14]. Trong qua
trinh 1én men, vi khuan lactic sinh ra acid lactic lam giam pH cua dich 1én men, gitp e ché
su phat trién ciia cac vi sinh vat khong mong mudn khac, ngoai ra con dong vai tro nhu cac
probiotic trong VCO [12]. Do d9, viéc su dung vi khuén lactic dé 1én men dau dira s& dem lai
chat lugng cao hon so véi viée sir dung cac chung vi sinh vat khac.

Céc nghién ctru hién nay vé san xuat dau dura béng phuong phép 1én men tuong dbi it.
Mat khéc, thoi g1an 1én men con qua dai (48 gio, gap doi thoi gian 1én men tu nhién truyén
thdng) va chung vi sinh vat ban dau 1 san pham thuong mai nén c6 chi phi kha cao. Do do,
nghién ciru da phéan 1ap va lya chon nhiing chung vi khuan c6 thé sir dung nhu probiotic tir
canh truong tu nhién dé san xuat VCO dat chat lugng tbt va higu suat cao, giam chi phi trong
san xuét thyuc té, ddng thoi rat ngin thoi gian 1én men.

2. PHUONG PHAP NGHIEN CUU

2.1. Vat liéu
2.1.1. Sita dira (nude cot dira)
Chon dura gia (khoang 10 thang tu6i), gibng dira Bén Tre, qua to, kich thudc khoang 15 - 17 cm.
Nao com dira, ¢p ldy nudc cdt bang may ép truc vit. Com dira dugc xac dinh chat kho bang
phuong phép siy theo BIS [15] va xac dinh ham luwong dau bang phuong phap Soxhlet theo
AOAC (Association of Official Agricultural Chemists — Hié€p hoi cac nha Hoa hoc Nong
nghiép, thuéc Bo Nong nghi¢p M¥) [16].
Sira dira thu dugc c6 ham luong chat kho khoang 50%, dugc pha lodng voi nudce cét.
Stra dira dugc kiém tra ham luong chit kho bang phuong phap sdy va xac dinh ham
lugng dau bang phuong phap Adam — Rose — Gottlieb theo AOAC [16].
2.1.2. Chung vi sinh vt

Str dung céac chung Lactobacillus phan 14p tir sita dira 1én men tu nhién. Sita dura loc bang
vai loc va cho 1€én men ty nhién ¢ nhiét d6 37 °C trong vong 16 gio. Léy mau sita dira sau 1én
men dé phan 13p vi khuan lactic. Str dung méi trudng thach MRS (de Man, Rogosa va Sharpe)
thuong mai dé phan 1ap cac ching vi khuan lactic va moi trudng thach PDA (Potato dextrose
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agar - thach khoai tay dextrose) thwong mai dé phan 14p ndm men va nim méc [10, 17]. Cac
ching phéan 1ap déu duoc nudi ¢ nhiét d6 30 + 2 °C trong vong 48 gid. Cac chung vi sinh vat
thuan khiét s& dugc cay vao dng nghiém chira 10 mL mai truong dich thé MRS va 5% sita dira
dé tang sinh & nhiét d6 37 °C trong vong 24 gid.

2.2. Phwong phap nghién ciru
2.2.1. Khao sat hogat tinh enzyme ngogi bao

Vi sinh vat dugc u tang sinh trong moéi truong MRS hodc PDA long tuong Gng ¢ nhiét
d6 37 °C trong 24 gid. Sau do, 1dy 50 pL dich nuéi cdy cho vao 15 giéng (dudng kinh 1 cm)
duc trén mai truong dia thach MRS hodc PDA véi 2% agar, U trong 48 gio ¢ 30 °C. Méi
truong dia thach nay con hoa tan 1% co chat trong tmg v&i enzyme can thir hoat tinh. Co
chit cho protease 12 1% sira bot gy va co chat cho lipase 1a 1% Tween 80 va 0,01% CaCl,
[10, 18]. o duong kinh vong phan giai dé ban dinh lugng hoat tinh protease va lipase.

2.2.2. San xudt VCO bang phwong phdp 1én men
Lén men tu nhién

Stra dira loc béng vai loc va cho 1én men ty nhién & nhiét 46 37 "‘C trong vong 24 gio.
Trong khoang thoi gian 1én men ty nhién, sita dira c6 hién tuong tach dau nho cac vi sinh vat
c6 san trong sira dura.
Lén men cé bo sung ching vi sinh vit

Stra dura ’loc béng vai lgc va tiét trung UV trong tu céyrvi sinh dé tiéq diét vi sinh vat.
Thoi gian chiéu UV: 20 phut/1 lit dich sita dira dung trong coc thuy tinh. B6 sung cac chung
vi khuan lactic véi ty 1¢ giong cay khoang 3% (tuong tmg véi nong d§ vi khuan khoang
7,8 log/g dich sita). Lén men ¢ ¢ nhiét do 37 °C trong vong 24 gio.
2.2.3. Thu héi va dinh hrong VCO

Sau khi 1én men, sira dira duoc ly tdm ¢ nhiét d phong 30 °C trong 10 phut véi toc do
quay 6000 rpm. Phan tach 16p dau dira phia trén va phan dich sira giy phia dudi. Phan dich
sita gay duoc ly tim 1an 2 de tang hiéu suét thu hoi. Cac phan dau dira phia trén sau 2 lan ly
tam dugc tron chung vao cdc va dem can xac dinh khdi lwong. Day chinh 1a lugng VCO thu
duoc.

2.2.4. Tinh hiéu sudt thu hoi va hiéu qua ciia qud trinh
Hiéu suét thu hdi dau (%) trén nguyén liéu kho duoc tinh theo cong thic sau:
Khéi lwong VCO thu dugc

HS (%) =
5 (%) Khéi lwong chit khé com dira

Hiéu qua ctia qua trinh (%) duoc tinh theo cong thirc sau:
Khdi lwong VCO thu duwoc
Lwong béo c6 trong com dira

HQ (%) =

2.2.5. Phuong phdp déanh gid chdt hrong VCO

VCO thu dugc tr cac qua trinh 1én men dugc phén tich cac chi tiéu cam quan (theo
TCVN 2627- 1993), hoa 1y (cac chi sd AV, 1V, PoV theo TCVN 6127-2010, TCVN 6122-
2010, TCVN 6121-2010) va vi sinh (tong sO vi sinh vét hiéu khi theo TCVN 5165- 1990) [19].
Ngoai ra, VCO con duge giri mau kiém nghiém dé xac dinh ham lugng tocopherol theo
phuong phap chuin AOAC 992.03 (HPLC-UV).
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2.2.6. Phuong phdp phan tich thong ké

Tat ca cac thi nghiém déu duoc lap lai it nhat 3 1an va xir 1y thong ké bang phan mém
Statgraphics Centurion XV.

3. KET QUA VA THAO LUAN
3.1. Két qua phan lap cac chiing vi khuén Lactic tir canh truomg sira dira 1én men ty nhién

Két qua phan 14p vi khuan lactic tir canh trudng sita dira 1én men ti nhién dugc thé hién
trong Bang 1. Cac chung vi sinh vat phan 1ap dugc con dugc khao sat kha nang lén men san
xut du dira. Cac thong s6 clia qua trinh 1én men nhu sau: chat kho sita dira 25%, nhiét do
1én men 35 °C, ty 1& gidng ciy 2% (tuong ng v6i ndong d6 vi khuan khoang 7,4 log/g dich
stra dtra), thoi gian 1én men 24 gio.

Bang 1. Céac chung vi sinh vat phan lap dugc tir sita dua 1én men ty nhién

Khuén lac Chin Hoat Hoat Hicu . Ty 1¢
Quan sit dai NS ik tinh . Camquan diu | khuin
; vi sinh . qua lén | A
Ki . thé té bao N protease | lipase N dura lac/tong
o Hinh dang vat men (%) %
hiéu (cm) (cm) sO
Pbém tron khoang 2 - 3 . . . Mui thom dac
VK1 | mm, tréng sita, nhin, ¢ | unh que dai, Vi 38 2,5 63,00° | trung, khong
Gram (+) khuan R "
gitra day hon ria mau, trong suot
Mui thom dac
Pbm nho tring nhat, Hinh ciu, Vi b trung, c6 lan
VK2 | Vién trong, bd matnhdn.|  Gram (+) | khugn | 0 0.6 9,22 mui la, khéng
mau, trong sudt 96%
VK3 Pbm nho tring nga, Hinh ciu, Vi ) ) ) )
tron, nhan. Gram (+) khuan
Hinh Mui thom dac
X \ N < Vm que . . 1:
VK4 | DOm tron mau tring ngfn, Gram Vi 0.6 0,5 gplb | mgcolan
nga, vién trong +) khuan mui la, khong
mau, trong sudt
Dé o h Hinh oval Mui thom dac
0m tron trang, nhan . > £ [
’ ’ t 1
NMI | kich thusc lén, duong | 1O quansdt | Nam | 5 g 28 | 2708 | Mumglanmu
, rd gian bao, men 0i dau, khong
kinh 3 - 4 mm > X 7
nay choi mau, trong suot
Mui thom dac 4%
B4 N ho i Hinh hoi dai NA trung, 1an mui
NM2 | Dom fron trang, nho 1 ot adl, am 3,1 2,0 18,60 |  6i ddu nang,
ti, nhan nho, nay choi men R .
khong mau,
trong sudt
a b cd:

thé hién s khdc biét cé y nghia ¢ mikc tin cdy p < 0,05.

Két qua phan 1ap thu duoc 4 chuan vi khuén va 2 chung nam men tir canh trudng stra
dira 1én men tu nhién va khong c6 chung niam méc phat trién trong canh truong. Ty 1€ nam
men rat thap so voi vi khuan. Diéu nay c6 nghia la qua trinh 1én men sita dira chi yéu 1a do
cac vi khuan dam nhiém.

Két qua khao sat 1én men so bd cho thay trong 4 gidng vi khuan phan lap dugc 3 glong
1én men dugc sira dira nhung chi c6 gidng vi khudn VK1 cho hiéu suét 1én men cao, chit
luong cam quan t6t. Noi cach khac, ddy 1a gidng vi khuan chinh thyc hién qua trinh 1én men
tir nhién dé san xuit VCO. Piéu nay ciing duoc thé hién rd qua két qua khao sat hoat tinh
protease va lipase ngoai bao cua cac chung.
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Chung VK1 dugc giri miu dé giai trinh tu gen, két qua dinh danh cho thiy VKI la
Lactobacillus plantarum, dugc dat tén 1a Lactobacillus plantarum SD.

3.2. Két qua khao sat anh hwéng ciia thoi gian 1én men

Dé chon dugc thoi gian thich hop cho qua trinh 1én men thu hoi dau dira, tién hanh khao
sat hidu qua qua trinh 1én men ciing nhu chét lugng VCO thu duoc véi cac khoang thoi gian
1én men khéac nhau: 12, 24, 36, 48 va 60 gio. Cac thong s6 nhiét do, ham lwong chit kho va
pH dich sira dira, ty 1& gidng cy dugc giit ¢d dinh nhu thi nghiém trudc. Pong thdi qua trinh
1én men v6i L. plantarum SD con dugc so sanh véi qua trinh 1én men tu nhién. Két qua duoc
trinh bay ¢ Hinh 1.

90% -
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s
£ 60% 2
E 50% - ) Ls
b ——LITN &
2 40% s
e —f—L.Flan 5D
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= 30% 1 —— LM
B 20%
e a5 | == L.plan 50
10%
0% T T T T | 0 : - r T
12gi0  24g3  36gy gy c0gv 12 g 24gid 36 gid 48gd 60 gid
Thii gian [énmen Thiti gian l&nmen

Hinh 1. Anh hudng cia thoi gian 1én men dén hiéu qua qué trinh va chét luong VCO thu dugc

Khi thoi gian 1én men dat 24 gio, hiéu qua qua trinh 1én men tu nhién va qua trinh 1én
men cta ching L. plantarum SD ting dang ké va gan dat tiém c4n gia tri cao nhét voi thoi gian
48 tiéng. Pay 1a mdc thoi gian c6 y nghia quan trong trong viéc san xuat VCO. Kéo dai thoi
gian 1én men sau 48 gio thi hiéu qua 1én men hau nhu khong thay ddi.

V& mit chit luong san pham, & thoi diém 36 gio 1én men vé trude, chat lugng cam quan
ctia dau 1a t6t nhat. Dén thoi diém 48 gio, san pham VCO thu duoc tir qua trinh 1én men van
6 chét lugng cam quan tbt, tuy nhién hau hét cac mau déu c6 mui 6i hodc mui chua nhe, 1am
giam gi tri cAm quan ciia san pham. Pong thoi, chi s6 AV va PoV ting manh tir 48 gid tro
di. VCO 1én men tu nhién c6 hiéu suét thu hdi 1an chat luong thép hon so v&i 1én men st
dung chung L. plantarum SD phan 1ap dugc.

Két qua nay c6 su khac biét nhit dinh véi cac nghién ctru trude. Hau hét cac nghién ciru
déu ghi nhan thoi gian 16n men t6i vu 1a 48 gid. Trong khi d6, qué trinh san xuat dau dira
VCO thuong mai bang phuong phap 1én men ty nhién truyén thong & Philipines chi kéo dai
24 gioy [4]. Ngoai ra, v6i thoi gian 1én men 48 gid, dau thu dwoc hau nhu di c6 mui 6i chua
nhe, AV va PoV cua diu cao, kho dam bao duoc tiéu chudn APCC.

Pé ting chét lugng san pham va rit ngan thoi gian 1én men nham nang cao kha ning
thuong mai hoa san pham VCO, thoi gian 1én men dugc cd dinh 1a 24 gio va khao sat mot s6
yéu t0 khac nang cao hiéu qua qua trinh 1én men.

3.3. Két qua khio sat anh hwong cia ty 18 giong ciy

Tién hanh thay doi thong sb ty 1& gidng cdy 7.4; 7,8; 8,2 va 8,6 log/g canh truong dé
chon ty 1€ giong cay thich hop cho qua trinh 1én men thu hoi dau dira trong 24 gio. Cac thong
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s6 ham lugng chét kho, pH dich stra dira, nhiét d6 1én men duogc gitr cd dinh. Két qua dugc
trinh bay ¢ Hinh 2.

Két qua cho thay, véi ty 1& giéng ciy 7.8 log/g canh truong, hiéu qua 1én men tang mot
khoang dot b1en day 1a mot gia tri mang tinh quyét dinh hiéu qua qua trinh 1én men. Sy tang
thém ty 1¢ gidng cay chi hd trg cho qué trinh 1én men ting hiéu suat, khong c6 y nghia vé
mat théng ké. Bén canh d6, chat lugng dau t6t vi %FFA trong dau chi khoang 0,47% va

PoV thip.

Do viy, ty 1¢ giéng ciy duoc chon 1a 7,8 log/g canh truong dé t6i uu hiéu qua qué trinh
1én men trong céc thi nghiém ti€p theo.
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Hinh 2. Anh huong cua ty 1é giéng cdy dén qua trinh 1én men

3.4. Két qua khao sat anh hwéng ciia nhiét d 1én men

V6i thoi gian t6i wu 24 gio va ty 18 gidng cdy t6i uu 7,8 log thu dugc & cac thi nghiém
trudc, tién hanh thay do6i théng s nhiét do & cac mirc 35, 40, 45 va 50 °C dé chon duoc nhiét do
1én men thich hop cho qua trinh 1én men thu hdi dau dira. Cac théng s6 ham lugng chat kho, pH
dich sita dira dugc giit ¢6 dinh. Két qua duoc thé hién & Hinh 3.
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Hinh 3. Anh huong ciia nhiét d6 dén qua trinh 1én men

Két qua cho thiy, hiéu qua 1én men ting déu theo nhiét d6 1én men. Va cac mau VCO
thu duoc khi 1én men & nhiét do < 45 °C déu dat chi tiéu cam quan va chét luong dau cua
APCC. Mau con lai ¢ chi s chét lugng vuot qua quy dinh cho phép. Vi vay, nhiét d6 tdi uu
nhét 12 45 °C dugc chon dé tién hanh thi nghiém con lai.
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3.5. Két qué khio sat anh hwéng cia pH canh truwong ban diu

Vi thoi gian, ty 1 glong cay va nhiét do toi vu duge khao sat & cac thi nghiém trudc,
tién hanh thay d6i thong sd PH dich sira dira ¢ cac murce 4,0; 4,5; 5,0; 5,5; 6,0 va 6,5 dé chon
dugc pH canh truong ban dau thich hop cho qua trinh 1én men thu hoi dau dira. Cac thong s6
khac nhu: thoi gian 1én men, ham lugng chit kho, nhiét do 1én men, ty 1é gidng cdy duoc giit
c¢b dinh. Két qua thi nghiém dugc trinh bay ¢ Hinh 4.
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Hinh 4. Anh huong cua pH canh truong ban dau dén qué trinh 1én men

Két qua cho thdy pH c6 tac dong rd rét dén hiéu qua qua trinh 1én men san xuat VCO.
Céc mau dau thu dugce déu cho hiéu suit cao nhat & pH dich sita dura 5,0. Luac nay, diém pH
két thic 1én men khoang 3,34, gan nhét v6i diém dang dién cua cocosin sira dira, nén dat
hiéu qua giai phong dau ti wu. Ngoai ra, pH 5,0 la khoang pH t6i thich cho cac chung vi
khuén Lactobacillus plantarum phat trién.

Vi cac gia tri tdi wu da khao sat, VCO thu duoc c6 chat lugng cao, dap tng cac ti€u
chuin cua APCC (Hinh 5). Riéng chi tiu vi sinh, cdc mau VCO thu dugc bﬁng phuong phap
1én men ty nhién c6 thé vuot ngoai giéi han (> 10 CFU/g dau) Tuy nhién, didu nay s& khong
con 13 van d& trong truong hop 1én men voi cac chung vi khuan probiotic nhw L. plantarum,
vi cac ching nay ¢6 1gi cho suc khoe.

i sinh Tap chat
=40 LMty nhidn
oy \ Ty trong —B-Tiéu chudn APCC
WCO LM wéi
Lplantarum SO
FFA . SV

Hinh 5. So sanh chét lugng VCO thu duoc véi tiéu chuin cia APCC
Ngoai ra, khi giri mau kiém nghiém ham lugng tocopherol, VCO thu duoc tir phuong

phap 1én men da bao toan nguyén ven ham lugng chat chong oxy hoa ty nhién nay, véi gia
tri 1én dén 10 mg/kg dau.
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4. KET LUAN

Qua4 trinh 1én men c6 bd sung cac chung vi khuén L. plantarum phan 1ap tir cac canh
truong 1én men truyén thong cai thién dang ké hiéu qua qua trinh 1én men san xuat VCO tir
sita dira so v6i qua trinh 1én men ty nhién. Qu4 trinh 1én men dat hiéu qua cao nhit va chat
luong dau t6t nhit trong thoi gian 24 gid & nhiét do 1én men 45 °C, ty 1é gidng cdy 7,8 log/g
canh truong va pH canh trudng ban dau 5,0.

Tuy nhién, can thuc hién tdi wu hoa qué trinh 1&€n men dé co két qua chinh xac hon cling
nhu thyc hién nghién ctru qua trinh san xuat & quy mé 16n hon giup tiang kha ning thuong
mai héa san pham.

Loi cam on: Toi xin gui loi cam on dén Truong Dai hoc Cong nghi¢p Thuc phim TP. Hb
Chi Minh dé cap kinh phi, Khoa Cong ngh¢ Thuc pham cung cac ban dong nghiép va cac em
sinh vién da ho trg t61 thyc hién d¢ tai nay.
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ABSTRACT

SURVEY ON USE OF Lactobacillus plantarum SD
ISOLATED FROM NATURALLY FERMENTED COCONUT MILK
TO PRODUCE VIRGIN COCONUT OIL BY METHOD OF FERMENTATION

Tran Thi Ngoc Anh, Hoang Nu Ngoc Linh,
Nguyen Thi Thu Thao, Nguyen Le Anh Minh*
'Ho Chi Minh City University of Food Industry

*Email: minhnla@cntp.edu.vn

Virgin coconut oil (VCO) is an added-value product with high nutritional value, but it
has not been widely developed at industrial scale due to high cost. Currently, in Vietnam,
virgin coconut oil is mainly produced by manual or physical methods at small scale and the
quality is not certified. While in some countries that specialize in VCO production, natural
fermentation is often used to produce low-cost VCOs. However, it is difficult to control the
natural fermentation and the obtained VCO quality is not uniform. In this study, the
production of coconut oil is conducted by induced fermentation with L. plantarum isolated
from the naturally fermented coconut milk to produce VCO. The results showed that the use
of L. plantarum SD strains isolated from fermentative cultures significantly improved the
fermentation efficiency and quality of obtained VCO. The optimal process is achieved at
45 °C, pH 5.0 in 24 hours of fermentation and with the culture proportion of 7.8 log/g.

Keywords: Virgin coconut oil, VCO, natural fermentation, Lactobacillus plantarum.
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