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Tém tit: Dich hoa dira nu6c c6 vi ngot nhe, mui thom c6 ngudn gde tir cubng budng
dira nudc, c6 nhidu chéat dinh dudng. Pic biét co trit lugng 16n khi khai thac dung k§
thuat va ché bién cho ra mot sb san phim c6 gia tri gia ting cao, cam quan tdt, d& bao
quan, dé& sir dung nhu rugu vang. Muc dich ctia nghién ctru nay 1a xac dinh dugc ndng
d6 duong va mat s6 ndm men anh huong dén qua trinh 1én men ruou vang mat dira
nude. Két qua cua nghién ctru cho thy, ndng do dudng 20 oBrix & nhiét d6 phong véi
mét s6 nAm men 104 cho kha nang lén men tdt nhat, ham lugng con tao ra cao (12,33%
v/v), v6i diém trung binh chat luong cam quan dat loai tt, 17,9 diém sau 10 ngay 1én
men.

Tw khoa: Dira nuoc; Mdat hoa, Nam men; Néng do dwong; Ruou vang

Abstract: Nipa palm inflorescence nectar exhibits a mildly sweet flavor and a
distinctive aroma derived from the stalk of the flower cluster. Rich in nutrients, this
nectar offers high yield potential when harvested using proper techniques. Through
appropriate processing, it can be transformed into value-added products with favorable
sensory attributes, ease of preservation, and consumer convenience - such as fruit wine.
This study aims to determine the effects of sugar concentration and yeast cell density
on the fermentation process of nipa palm nectar wine. The results indicate that a sugar
concentration of 20 °Brix at ambient temperature, combined with a yeast inoculum
density of 10* cells/mL, yields optimal fermentation performance. Under these
conditions, the wine achieved a high ethanol content (12.33% v/v) and received a
favorable average sensory evaluation score of 17.9 points after 10 days of fermentation.

Keywords: Inflorescence nectar; Nipa palm; Wine; Sugar concentration; Yields.
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1. Mé diu

Dich hoa dira nudc ¢6 vi ngot nhe, mui
thom c6 ngudn gbc tir cudng budng
dira nude. Loai dich nay co thé thu
hoach tir vét cat trén phan cudng ciy
dira nudc va mat bat dau chay tir vét
cit [1]. Ca 1.000m2 cé 250 bui dira
nudc, 14y ty 18 ra hoa 1a 50% thi ciing
duoc 125 budng hoa dat tiéu chuén thu
dich, mdi budng hoa thu duoc 58 lit
dich va thu duogc 6.875 [2]

Dich dira nudc c6 nhiéu chit dinh
dudng, chtra ham lugng duong khong
cao, dé dang cho cac nadm men dai 1én
men tu nhién 1am hu san pham. Nhiéu
nghién ctru cho rang dich dira nudc co
thé san xut cac san pham nhu dudng,
nudc mau, gifim, nudc giai khat, ruou,
bia. Ham luong chat dinh dudng co
trong mat dira gom: dudng saccarose,
glucose, fructose; vitamin C, B9,
vitamin nhém B khac; thanh phan
mudi khoang: kali, natri, magie,
photpho, canxi [3]. Vi vay, viéc nghién
clru ra san pham ché bién tir nguyén
liéu nay dé cho ra mot sb san pham c6
gia tri gia ting cao, cam quan tot, dé
bao quan, dé st dung va dam bdo an
toan vé sinh thyc pham 1a can thiét. Tir
do nang cao gia tri cua dich hoa dura

nudc, tao nguon thu nhdp cho nguoi
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dan, giai quyét lao dong cho dia
phuong trong thoi gian tdi. Ngoai ra,
san pham dugc quang ba thanh cong
lam ting thém ngudn san phdm mang
tinh chit ban dija, thuc ddy phat trién
kinh té tir san phém va dich vu du lich.
2. Vit liéu va phwong phap nghién
clru

2.1. Vat li¢éu

- Mat hoa dira nudc duoc khai thac tai
U Minh Thugng, An Giang.

-Chung nidm men Saccharomycess
cerervisae dugc phan 1ap va luu trir tai
phong thi nghiém Truong DPai hoc
Kién Giang.

2.2. Phwong phap nghién ctru

2.2.1. Khéo sat anh hudéng ndng do
duong dén qua trinh 1én men ruou
vang mat dura nudc

Muc dich: Xac dinh duoc néng do
duong anh huéng dén qua trinh 1én
men rugu vang mat dira nudc tot nhéat.

B tri thi nghiém: Thi nghiém dugc
b6 tri hoan toan ngiu nhién 1 yéu td
ham lugng chat kho hoa tan (18, 20,
22) va duoc lap lai 3 1an.

Tién hanh thi nghiém: Mat dira
nuée duge diéu chinh °Brix 1an luot 1a
18, 20, 22. Tiép dén duoc thanh trung
biang NaHSOs (120mg/lit) trong thoi

gian 120 phat, bd sung nidm men
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Saccharomyces cerevisiae v&i mat sd
10* tb/ml, & diéu kién nhiét do phong.
Theo ddi qué trinh lén men va phéan
tich cac chi tiéu 2 ngay 1 1an dén khi
két thuc qua trinh 1én men.

Chi tiéu theo doi: pH, °Brix, do con
(%v/v).

2.2.2. Khao sat ty 16 nim men b sung
anh huong dén qua trinh 1én men ruou
vang mat dura nudc

Muyc dich: Xac dinh dugc mat so
ndm men bd sung phu hop cho qua
trinh 1én men ruou vang mat dira nudce.

B tri thi nghiém: Thi nghiém dugc
b tri hoan toan ngau nhién, 1 yéu té
mat s6 nam men (102, 104, 106 tb/mL)
va duogc lap lai 3 lan.

Tién hanh thi nghiém: Mat dira
nuéce duge diéu chinh °Brix ¢ muc 20.
Tiép dén dugc thanh trung bang
NaHSO3 (120mg/lit) trong thoi gian
120 phat, bd sung nidm men
Saccharomyces cerevisiae tung ty 1¢.
thi nghiém duoc dit ¢ diéu kién nhiét
do phong.

Chi tiéu theo doi.: pH, oBrix, do con
(%v/v), va cam quan (d0 trong va mau
séc, mui, vi).

Theo doi qua trinh 1én men va phan
tich cac chi tiéu 2 ngay 1 lan dén khi

két thuc qua trinh 1én men.

2.3. Tong hop va xir Iy s6 liéu

S lidu dugc téng hop, xir Iy bang phan
mém Microsoft Excel, xir Iy thong ké
bang phan mém SPSS 26.

3. Két qua nghién ctru va thio luan
3.1. Anh hwéng ciia ndng do duong
dén qua trinh 1én men rwou vang
mat dira nwdc

Tuy thudoc vao dac tinh nguyén li¢u
cua tung vung, khi hau dira nudc s€ co
vi ngot va cho luong dich méat dua
nudc khac nhau. Trong nghién ctru
nay, dich mat dwa nudc dugc thu
hoach & U Minh Thugng, An Giang
tong chat rin hoa tan 10 oBrix, dé
thuan loi cho qué trinh xur 1y va tién
hanh thi nghiém, dich mat hoa dura
nuéc duge diéu chinh vé diéu kién
thuan loi cho qué trinh 1én men xdy ra
t6t nhat.

3.1.1. Anh huéng cia nong do dudng
dén sy thay ddi °Brix cia ruou vang
mat dira nudc

Ngudn carbohydrate dugc xem 1a co
chit chinh trong qua trinh 1én men
ruou vang, trong d6 chu yéu Ia
glucose. Ngoai ra trong qué trinh lén
men rUQu vang vang, nam men con sir
dung nhiéu loai dudong khac, trong d6
duong nghich ddo dugc xem 1a mot

trong nhitng thanh phan quan trong tao
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ra mui thom dé chiu cho ruou vang
thanh pham. Trong qué trinh 1én men,
duong trong dich qua dugc ndm men
st dung dé tang sinh khoi va tong hop
mot s6 san pham 1am cho ham luong
duong trong dung dich giam. Gan vé
cubi, qua trinh 1én men ham luong
duong giam it tir ngdy thir 9 do ngudn
dinh dudng trong mdi truong can kiét,
té bao Saccharomyces cerevisiae gia
héa va bi chét [4]. NAm men chi c6 kha
nang lén men cac duong don gidn
trong d6 c6 saccharose. Nong do
duong thich hop tir 18% - 22%, néu
cao hon thi kha nang 1én men giam va
nguoc lai néu ndng do thip s& khong
tao diéu kién cho qua trinh 1én men.
Thuong & néng d6 duong 30% -35%
thi s 1én men bi dinh chi. Néu néng
d6 dich duong qua cao s& dan dén lam
ting 4p suat va lam mat can bang trang

thai sinh 1y ciia nam men. Két qua la

rugu nong d6 nhiéu s& wc ché khong
nhirng cac tap khuan ma ca nidm men.
Mit khac duong nhiéu s& din dén ton
hao ngudn nguyén liéu va phai kéo dai
thoi gian 1én men. Mat khac néu ndng
d6 duong cua dich 1én men thép thi s&
lam giam nang suét thiét bi 1én men va
lam cho ndm men khong du chat dinh
dudng dé phat trién. Ham luong dudng
trong tung loai rugu vang khac nhau
lai khac nhau, theo nhiéu nghién ciru
cho thdy ham luong duong sét lai sau
qua trinh 1én men cua rugu vang do la
2 - 3 gram trén tong sb lit, trong ruou
vang tring ham lugng dudng con sot
lai 14 70 - 80 gram trén tong sd lit regu
vang. Trong cac loai rugu vang ngot,
vang kho ham luong duong sot co thé
cao hon va tao cho nguoi tiéu dung
cam giac vi ngot dac trung cuia rugu

[5].

Bang 1. Két qua sy thay doi ctia °Brix ctia qua trinh 1én men rugu vang mat dira nudc

~—_Thoi gian

Néng dg—  2ngay  4ngay 6mngay 8ngay 10 ngay
18 (°Brix) 14,33 833 567 3,337 1.33%
20 (“Brix) 16,67° 12,33*  9,33° 5,33¢ 3.33
22 ("Brix) 18,67" 16,67 14,007 9.00° 7.00#

Ghi chu: Cac chit theo sau (a, b, ¢, d) khdc nhau o cung mot cot thi khac biét co y nghia

vé mdt thong ké & mirc P < 0,05
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Ttr két qua phan tich cho thiy, ndong d6
duong trong dich 1én men giam nhanh
qua cac ngdy. O miu nong d6 duong
18 (°Brix), sau 10 ngay 1én men, ndng
do duong trong dich mat dira nudce con
sot lai 1,33 (°Brix). Pong thoi cung
thoi gian 1én men mau noéng d6 duong
20 (°Brix) con sot lai 3,33 (°Brix), va
mau néng d6 duong 22 (°Brix) sot lai
7,00 (°Brix). Két qua cho thay ca ham
lugng dudng so6t clia miu cic mau
ruou duoc 1én men tur dich 1én men co6
ham luong 18, 20, va 22 °Brix khong
c6 khac biét ¥ nghia vé mit thong ké.
Do Brix ban dau dich 1én men cang cao
thi ham lugng dudng sét cang cao.

M3u ¢ ndng do dudng 18 (°Brix) va 20

(°Brix) bat dau hoat dong cham dan va
chuan bj két thiic qua trinh 1én men sau
10 ngay.

3.1.2. Anh huéng cia nong do dudng
dén su thay ddi 46 pH cua ruou vang
mat dira nudc

Khi Ién men rugu vang & pH < 4,2 thi
kha nang tap khun sinh ra 13 it hon khi
lén men & pH cao hon, mac khac khi
trong qua trong qua trinh 1én men, pH
c6 anh huong 16n dén qua trinh san
sinh ¢on cua ndm men vi vy nhing
bién d6i pH c6 anh hudéng quan trong
dén chat luong san pham cia ruou
vang [6]. Duéi day 1a két qua thong ké
su bién d6i ctua pH trong qué trinh l1én

men rugu vang mat dira nudce.

Biang 2. Két qua su thay ddi cua pH cua qua trinh 1én men rugu vang mét dira nude

:----":]:hhi gan - 5 5 - -
Néng dp—_  2ngay  4ngay 6Gngay 8ngay  10ngay
18 (“Brix) 4,47 4,33* 4,30° 4,01° 3,89°
20 (“Brix) 4,25° 4,122 4,012 3,84° 3.78¢
22 (“Brix) 4,03" 3,90 3.86* 3,89°

4,00

Ghi chu: Cac chir theo sau (a, b, ¢, d) khac nhau ¢ cung mot cot thi khac biét co y nghia

vé mdt thong ké ¢ mirc P < 0,05

Qua trinh 1én men phu thudc rat 16n
Vao cac yéu t6 nhu nhiét do, pH va
thanh phan cac chat dinh dudng trong
dich 1én men. pH cua san pham dugc
diéu chinh vé 4,5 cho qua trinh Ién
men, trong qua trinh 1én men pH cua

ruou vang co su thay doi lién tuc, qua

két qua thong ké cho thay pH cua dich
1én men gidm nhe lan luot, diéu nay co
thé giai thich 1a trong qua trinh 1én
men co sy tao ra cua cac acid hiru co
va khi CO2 sinh ra lam cho pH gidm.
Sau 10 ngay 1én men pH cua dich 1én
men gidm nhe so voi dich mat dura
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nudc ban dau. Ham luong dudng con
sot lai ctia mau ruou cao hon khi pH
dich 18n men thp (mau 20 °Brix).
3.1.3. Anh huéng cia nong do dudng
dén su thay ddi do cdn cua ruou vang
mat dira nudc

Theo Nguyén Van Ngoc Phuogng
(2023), néu ndng do dich duong qua
cao s& dan dén lam tang ap suét va 1am
mat cén bang trang thai sinh 1y cia
nam men. Két qua 1a rugu nhiéu sé& tc
ché khong nhitng cac tap khuan ma ca
ndm men. Mit khac duong nhiéu s&

dan dén ton that hodc phai kéo dai thoi

gian 1én men. Nguoc lai néu néng do
duong thap s& giam ning suit va hiéu
qua 1én men ctia ndm men. Trong qué
trinh 1én men rugu vang mat diura nudc,
thi mét trong nhirng yéu t6 quan trong
va co s& dé danh gia téc do 1én men
ciia néng d6 dudng cing véi cac yéu
td quan trong khac, dé phan tich duoc
kha niang 1én men cua timg ndng do
duong va do con sinh ra ¢ cac khoang
thoi gian khac nhau [7]. Két qua ndng
do duong 18, 20, va 22 °Brix dén do

con duoc thé hién & bang 3.

Bang 3. Két qua su thay doi ctia d§ con cta qua trinh 1én men rugu vang mat dira

nudc
- Thoi gian R . . A .
Niong dg—_  2ngay  4ngay 6ngay  8ngay 10 ngay
18 (°Brix) 6,332 7.33¢ 9,00° 10,00? 10,67°
20 (“Brix) 6,000 7.67° 9,33% 11,00? 12,332
5.00P 6,67" 9,00° 10,00# 10,332

22 (“Brix)

Ghi chu: Cac chit theo sau (a, b, ¢, d) khdc nhau o cung mot cot thi khac biét co y nghia

vé mdt thong ké & mirc P < 0,05

Tir két qua ¢ bang 3 cho thay miu co
noéng d6 duong 18, 20 va 22 (°Brix)
khong khac nhau vé mat thong ké vé
ndng d6 con sau 10 ngay 1én men. Ca
3 muc duong bd sung déu cho ham
lugng con cia san phdm trén muc quy
dinh vé rugu vang. Diéu nay cho thiy
cO sy tuong quan gitra ham luong
dudng sot va ndong do con, co thé ham
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luong duong sot van con nén viéc hinh
thanh con khong khac biét. Tuy nhién
vé d6 con trung binh ciia nghiém thic
20 °Brix van cho két qua vuot troi.

Tir két qua di khao sat vé su thay
ddi cua pH va oBrix va do con thi
nghiém tuyén chon ra duoc néng ao
dudng phu hop nhat dé tién hanh thi
nghiém tiép theo 1a 20 (°Brix).
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3.2. Anh huéng cia ty 1 nAm men
b6 sung dén qua trinh 1én men ruou
vang mat dira nuéc

Theo Luong Pirc Pham (2010), toc do
lén men ruou phu thudoc vao luong
men giéng cho vao dich ban dau. Néu
lugng ndm men dua vio cang nhiéu thi
kha niang 1én men cang nhanh. Dé khao

sat dugc van d€ nay ¢ rugu vang mat

dtra nudc, thi nghiém duogc tién hanh &
3 nong d6 nam men 13 102, 104 va 106,
v6i dich 1én men ban dau dugc bo sung
ndng do duong & muc 20 °Brix dugc
Ién men & nhi¢t d6 phong [8]. Dudi
day 1a két qua theo ddi sy thay doi cia
oBrix, pH, do cOn va cam quan vé dich

1én men trong qua trinh 1én men ruogu.

3.2.1. Anh hudng cta ty 1¢ nAm men bo sung dén sy thay ddi oBrix cua ruou

vang mat dura nudc

Bang 4. Két qua anh huong ctia ty 18 nAm men dén sy thay ddi °Brix qué trinh 1én

men rugu vang mat dira nuéc

Mat sb Thoi gian

(tb/mL) 2 ngay 4 ngay 6 ngay 8 ngay 10 ngay
102 15,33b 10,67b 7,00a 3,67a 2,33a
104 13,33a 9,00ab 5,00a 2,67a 1,33a
106 13,33a 8,33a 4,67a 2,00a 1,33a

Ghi chu: Cac chit theo sau (a, b, ¢, d) khac nhau ¢ cung mot cot thi khac biét co y nghia

vé mdt thong ké ¢ mirc P < 0,05

Két qua cho thay, & ngay tht 2 va ngay
tha 4 néng d6 duodng trong dich lén
men giam nhanh, sau ngay thuo 4 thi
qua trinh 1én men bat dau giam dan téc
d6, khi do néng do duong trong dich
1én men giam nhe va gan nhu két thic
& ngay thir 10. Két qua phan tich con
cho thiy & ngay thr 2 va ngay tht 4 c6
su khac biét y nghia giita cac ndng do
nam men. Trong d6, ngay th 2 sau khi

1én men ty 1¢ nam men 102 c6 nong do

duong cao nhéat trong dich (15,33
°Brix), nong d6 106 va ndng d6 104 c6
noéng d6 dudong bang nhau thap nhat
trong dich 1én men (13,33 °Brix). Dén
ngdy thtr 4 sau khi 1én men, ndng do
nidm men 106 ¢6 su chuyén hoéa dich
nhanh hon (ndng do dudng 8,33
°Brix). Sau ngay thtr 4 két qua thong
ké cho thdy gan nhu khong cé su khéc
biét ¥ nghia giira tdc d6 1én men cia 3

ty 1€, vi lic nay nam men bat dau hoat
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dong cham dan va két thac qua trinh
lén men. Theo Luong Pirc Pham
(2005), ngudn dinh dudng chu yéu
trong qua trinh sinh truong va phat
trién coa t& bao ndm men Ia
carbohydrate. Trong giai doan dau,
nam men sir dung chit dinh dudng
trong moi truong dé gia ting sd luong
té bao, vi vay ma mdt lugng dang ké
chét dinh dudng va dudng trong dich
lén men bi giam manh, sau qué trinh
1én men hiéu khi ndm men bat dau qua
trinh 1én men ky khi [9].

3.2.2. Anh huéng cia ty 16 nAm men
bd sung dén su thay ddi pH cua rugu

vang mat dura nudc.

Dich 18n men rugu néu c6 pH thip s&
trc ché céc vi khuédn gay théi, ddng thoi
n6 ciing thich hop véi sinh 1y ciia nAm
men. Nidm men s& 1én men manh & pH
thich hop. Néu dich 1én men chua chua
thi nAm men s& tiét ra acid hiru co dé
moi truong c6 pH phu hop véi qué
trinh 1én men. Mat hoa dtra thuong co
pH=6 nén khong thich hop cho qua
trinh 1én men do dé bj vi sinh vat tin
cong, dong thdi ndm men phat trién
manh & pH 4 - 6. Vi viy, can diéu
chinh pH giam xudng khoang pH 4 -
4,5 tao moi trudong acid dé tranh vi
sinh vat phat trién, tao diéu kién thich
hop cho ndm men phat trién manh

[10].

Bang 5. Két qua anh hudng cua ty 16 ndm men dén su thay déi pH qua trinh 1én men

ruou vang mat dira nudc.

Mat sé Thoi gian

(tb/mL) 2 ngay 4 ngay 6 ngay 8 ngay 10 ngay
10? 4,23a 4,03a 3,97a 3,80a 3,73a
104 4,37a 4,10a 4,17a 3,77a 3,67a
10° 4,33a 4,00a 4,00a 3,90a 3,70a

Ghi chu: Cac chir theo sau (a, b, ¢, d) khac nhau ¢ cung mot cot thi khdac biét co y nghia

vé mdt thong ké & mirc P < 0,05

Qua trinh lén men phu thudc rat 16n
vao cac yéu t6 nhu nhiét do, pH va
thanh phan cac chit dinh dudng trong
dich 1én men. pH cta dich chuén bj Ién

men dugc diéu chinh vé 4,5 cho qua
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trinh 1én men, trong qué trinh 1én men
pH cua ruou vang c6 su thay doi lién
tuc, qua két qua théng ké & bang 5 cho
thay pH c6 su giam nhanh trong ngay

thr 2 1én men, cac ngay 2 va ngay 4 thi
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pH cua dich 1én men ting nhanh va
giam nhe lan lugt (thé hién rd & né)ng
d6 nam men 104), diéu nay co thé giai
thich la trong qua trinh 1én men c6 su
tao ra cua cac acid hiru co va khi CO»
sinh ra lam cho pH gidm, tuy nhién,
céc loai acid nay khong bén nhanh
chong bi tiéu hao nén pH cua dich tang
trd lai. Sau 10 ngay 1én men pH cua
dich 1én men gidm nhe so véi dich mat
dira ban dau.

3.2.3. Anh huong cua ty 1é nAm men
bd sung dén sy thay doi do con cua
rugu vang mat dura nudc.
Chung  Saccharomyces cerevisiae
duoc lua chon ky ludng lam gidng
giup qua trinh 1én men nhanh va 6n

dinh, hiéu sudt chuyén hoa duong

thanh ethanol cao. Huong vi ndng do
acid bay hoi hop 1y thanh phan huong
vi pht hop. Nhiéu cong trinh nghién
cru cho thdy, Saccharomyces
cerevisiae khong chi c6 kha nang chiu
con cao, ma kha ning 1én men va tao
con ciing cao hon nhiéu so voi mot sb
chung nhu: Saccharomyces festinans,
Saccharomyces oviformis.
Saccharomyces cerevi siae ¢ thé tao
duoc do con 18-20 (%v/v). Ngoai ra
kha nang két lz‘ing va tao huong, vi dac
trung cho san  pham cua
Saccharomyces cerevisiae cling rat tot.
Vi vdy, trong san xuit nudc qua lén
men c6 d6 con cao, ngudi ta thudng sir
dung Saccharomyces cerevisiae dé 1én

men [10][11][12].

Bang 6. Két qua anh huong ctia mat s0 nam men dén su thay doi d6 con qua trinh 1én

men ruou vang mat dira nude

Mat sb Thoi gian

(tb/mL) 2 ngay 4 ngay 6 ngiy 8 ngay 10 ngay
102 3,33b 3,00b 4,67b 5,67b 7,00b
10 5,50a 7,67a 8,67a 10,50a 12,33a
106 7,00a 8,17a 10,17a 11,50a 13,33a

Ghi chu: Cac chir theo sau (a, b, ¢, d) khac nhau ¢ cung mot cot thi khac biét co y nghia

vé mdt thong ké & mirc P < 0,05

Két qua thong ké cho thdy, c6 su khac
biét do con tao ra gitra cac mat sb nAm
men, qua d6 cho théy, mat $6 nAm men

102 co néng dd con tao ra it nhat qua

cac ngay lén, & mat s6 nam men 104,
106 c6 ndong dd con tao ra cao nhat qua
cac ngay lén men, di€u nay cho thay

toc do 1én men phu thudc rat 16n vao
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ty 16 ndm men ban dau bd sung vao
dich 1én men [13]. Tuy nhién, & két
qua phan tich dich 1én men c6 b sung
ty 1én ndm men 1a 104 va 106 luong
con sinh ra cling & muc cao, cu thé 1a
12,33 va 13,33 (% v/v). Vi vay, tiép
dén tién hanh dénh gid cam quan dé
chon ra ndong d6 nAm men phu hop cho
qué trinh 1én men tao ra chét luong

rugu vang mat dira nudce tot nhat.

3.2.4. Anh huong cua ty 1é nAm men
dén diém cam quan cua rugu vang mat
dura nuéc

Mat dura nudc duge dung dé 1én men
dugc tién hanh cam quan, hoi déng
danh gia cam quan duoc t6 chiic bao
gbm 7 thanh vién ty danh gia, trong do
cac thanh vién d3 dugc phd bién trudce
cac tiéu chi va phuong phap danh gia
cam quan rugu vang [14]. Két qua
danh gia cam quan cua hoi dong dugc

thé hién ¢ bang 7.

Bang 7. Anh hudng cua ty 1¢ nam men dén gia tri cam quan cua san pham rugu vang

mat dira nudc

Mat s Chi tiéu

(tb/mL) Do trong Mau sic Mui Vi Trung binh
10? 2,6b 2,2b 2,4b 2,2b 11,6
10* 3,2a 3,4a 3,6a 3,8a 17,9
10° 3,6a 3,4ab 2,8ab 2,6b 14,8

Ghi chu: Cac chit theo sau (a, b, ¢, d) khdc nhau o cung mot cot thi khac biét co y nghia

vé mdt thong ké & mirc P < 0,05

T két qua phéan tich théng ké cho
thdy, diém cam quan & cac chi tiéu
mau sic, do trong, mui va vi & cac
ndng d6 ndm men (102, 104 va 106) c6
su khéc bi¢t c6 y nghia thong ké. Cu
thé, & mat sb ndm men 104, chi tiéu
danh gia cam quan vé mui va vi cho
duoc diém cam quan cua hai chi tiéu
nay déu trén 3,0 (6 mui 1a 3,6 va vi 1a

3,8), nguoc lai ¢ 2 ty 1€ nidm men con
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lai thi déu dudi 3,0 (¢ ty 1& ndm 102
v6imui 14 2,4, vi1a 2,2 con & ty 1¢ nam
men 106 véi mui 1a 2,8, vi 1a 2,2). Mat
khéac d6i chiéu voi két qua ham luong
con s inh ra ¢ ty 1¢ nAm men 1a 104 1a
12,33 (% v/v), c6 thé danh gia duoc &
ty 16 ndm men 104 cho ham luong con
cao va diém cam quan 16n nhét trong 3
ty 16 nAm men. Qua két qua phan tich

c6 thé giai thich dugc rang ¢ ty 1é nAm



Tran Nguyén Chéat, Pham Thi Kim Quyén, Nguyén Van Le, Tran Huyén Tran,

Lé Bich Tuyén

men cao thi qua trinh 1én men sém két
thuc, didu nay lam tGc ché ndm men
hoat dong, gay can trd qué trinh sinh
huong, vi va cac san phém phu c6 loi
& giai doan sau, gdy anh huong dén
chét luong ruou vang. Nguoc lai theo
Luong Ptc Pham (2006) khi st dung
ndm men & ndng d6 thip thi kha ning
ndy choi tiép va thoi gian dat duoc
dinh muc 1a rt dai s& anh huong dén
hoat dong va trao d6i chit cua ndm

Tai liéu tham khao

[1] Thu Ha, L.T., Values of Nipa Palm

(Nypa  fruticans) and its

Significance in Management
Planning in Pak Phanang River
Basin, Thailand, MSc thesis, Prince
of Songkla University, Thailand,
2004.

[2] Lé Thi Thanh Thuy, “Thoi diém tac

dong cho budng hoa dira nudc

(Nypa fruticans Wurmb) tiét nhya &

vung nudc 1o huyén Cang long, tinh

Tra Vinh”, Tap chi Khoa hoc

Truong Dgai hoc Céan Tho. 30

(2014): 88-96, 2014.

Azuma H, M. Toyota, Y. Asakawa,
T. Takaso H. Tobe, “Floral scent
chemistry of mangrove plants,”
Journal of Plant Research 115: 47-
53, 2002.

men. Nhitng mé 1én men nay thuong
cho hiéu qua kém va chit lugng thanh
pham xau.

4. Két luan

Két qua cua thi nghiém cho thiy, ndng
dd duong 20 °Brix ¢ nhiét do phong
v6i mat s6 nAm men 104 cho kha ning
1én men t6t nhat, ham luong con tao ra
cao (12,33% v/v), v6i diém trung binh
chit lugng cam quan dat loai tét, 17,9

diém sau 10 ngay 1én men.

[4] Singh, R., Mishra, B. K., Shukla, K.
B., Jain, N. K., Sharma, K. C,,
Kumar, S., Kant, K., & Ranjan, J.
K., “Fermentation process for
alcoholic beverage production from
mahua (Madhuca indica) flowers”,
African Journal of Biotechnology,

12(39), 5771-5777, 2013.

[5] Bui Ai, Céng nghé lén men irng
dung trong cong nghé thwc phdam,
NXB Pai hoc Qudc gia thanh phd

H6 Chi Minh, 2009.
Nguyén Dinh Thuéng, Céng nghé
san xudt va kiém tra con etylic, NXB

Khoa hoc va k¥ thuat, 2007.

[71 Nguyén Van Ngoc Phuong &
Nguyén Tan Hung, “Anh hudng cta
ty 1& nAm men, nong do chat kho va
pH ban dau dén qua trinh 1én men
Thai thd pham

ruou tor mit

(Artocarpus heterophyllus Lam)”,

141



Khéo sat cac yéu td anh hwdng dén qua trinh 1&n men rwou vang tir mat hoa dira nwéc &
U Minh Thuwong, An Giang

[8]

[11]

142

Tap chi Céng Thuong, S6 18, tr. 26—
31.2023.

Luong Dac Pham, Gido trinh céng
nghé lén men, NXB Gido duc Viét
Nam, 2010.

Ngé Thi Phuong Dung, “Khéao sat
kha niang 1én men va tinh chiu con
cua nim men”, Tap chi Khoa hoc
Truong Pai hoc Can Tho, Sd 1,
374-382,2014

Luong Duc Phim, Nam men Céng
nghiép, NXB Khoa hoc va K¥ thuét,
2006.

Nguyén Puc Lugng, Cong nghé Vi
sinh Vat tdp 1, NXB Dai hoc Bach
Khoa thanh ph Ho Chi Minh, 2006.
Nguyén Minh Thuy, Nguyén Thi M¥
Tuyén, Nguyén Phi Cudng, Duong
Kim Thanh, Lé Van Boi, Lé Thanh
Truong, Huynh Thi Chinh va Phan
Thanh Nhan, “Anh hudng ciia mat
s6 nam men, chat kho hoa tan va ph
ciia dich 1én men dén chat lugng
rugu vang thot ndt”, Tap chi Khoa
hoc Truong Pai hoc Can Tho, 19b
209-218, 2011.

[13]

Nguyén Vin Thanh, Nguyén Minh
Thuay, Neang Thoi, “Phan lap va
tuyén chon nim men tir nudc thét
ndt thu hoach & Tri Ton, tinh An
Giang”, Tap chi Khoa hoc Truong
Dai hoc Can Tho, 22a 203-212,
2012.

TCVN: 3217:1979 vé ruou - Phan
tich cam quan - Phuong phap cho
diém, Vién Tiéu chuan chat luong

Viét Nam.

Ngay nhan bai: 15/9/2025
Ngay hoan thanh stra bai: 24/9/2025
Ngay chip nhan ding: 27/9/2025





