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ABSTRACT

The objective of the study is to study, evaluate the production process and analyze the quality of rice wine
in Trung Thanh, Co Do district, Can Tho City. The study investigated the production situation of rice wine in Trung
Thanh. The results showed that there were households producing rice wine under stable operating conditions. Most
households process rice wine in the traditional way, the processing formula is based on experience, investment
in science and technology, equipment, machinery, and no factory. Assessing the quality of rice wine produced
in Trung Thanh using some physical and chemical indicators (humidity, brix, alcohol, acid content, pH) and
microbiology (yeast, mold, lactic acid bacteria), it was found that the humidity of rice wine is in the range of 34%
- 41,67% w/w, alcohol content is at 10 - 12% v/v, brix is 31 - 43 °Brix, pH is 3,9 - 4,19, lactic acid content is 0,8 - 1
mg/mL. The density of yeast and mold fluctuates at 7,04 - 7,26 Log, CFU/g, lactic acid bacteria are also found to
fluctuate at 8,05 - 8,31 Log, CFU/g.
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TOM TAT

Muc ti€u cta nghién ctu la tim hiéu trang thiét bi, quy trinh san xuét va phan tich chét luogng com rugu tai
lang nghé Trung Thanh, huyén Co D6, thanh phd Can Tho. Nghién ctru da diéu tra tinh hinh san xuat com rugu (quy
md, thi trudng tiéu thy, cong nghé) tai xa Trung Thanh. Két qua cho thdy cac ho dan san xuat déu ché bién com rugu
theo phuong thuc truyén théng, cong thuc ché bién dua vao kinh nghi¢m, su dau tu khoa hoc k¥ thuat, thiét bi, may
moéc, nha xuong chua c6. Danh gia chét lwong com rugu san xuét tai Trung Thanh théng qua mot sé chi tiéu héa 1y
(do 4m, d6 brix, dd con, ham luong acid, pH) va vi sinh (ném men, nAm méc, vi khuin lactic). Két qua cho théy do
4m cua com ruou trong khoang 34% - 41,67% w/w, do cdn 10 - 12% v/v, @9 Brix khoang 31 - 43 °Brix, pH khoang
3,9 - 4,19, ham luong acid lactic 0,8 - 1 mg/mL. Mat s6 ndm men, ndm moc khoang 7,04 - 7,26 Log, CFU/g, vi

khuan lactic khoang 8,05 - 8,31 Log,,CFU/g.

Tw khéa: Com ruou, Trung Thanh, nam men, nam moc, vi khuan lactic.

1. GIOI THIEU

Com ruou 1a mot san pham truyén théng dugc
san xuat tir xua dén nay cua Viét Nam, ciing trai
qua qué trinh dudng hoa bing mébc va 1én men
rugu.! Com ruou duge san xuit nhd vao hé vi
sinh vat ty nhién 1én men khdi 1, phuong phap
nay cho két qua khong hiéu qua nén dé chat
lwong com ruou on dinh thi banh men duoc tao
ra bang cach ldy mé com rugu tot nhit u véi co
chat, sdy khd.! Men dugc lam tir bot gao, bot
nép c6 mui thom rat dé chiu nén lam cho ruou
c¢6 danh tiéng. Hién nay, khao sat & thanh phd
Cén Tho con ¢ 1 lang nghé san xuat com ruou
truyén thong tai xa Trung Thanh, huyén Co 6.

*Tac gia lién hé chinh.
Email: httoan@ctu.edu.vn
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Lang nghé com rugu da gop phan gin giir
mui vi truyén théng dic trung ctua mién song
nude. Com rugu Co Do khong chi 1a san pham
ddc trung trong vin héa am thyc Can Tho ma
con 1 san pham lang nghé truyén thong duoc
nganh du lich Can Tho bao ton hon 50 nim nay.?
Nam 2010 com ruou Co Do duoc lua chon 1a 1
trong 6 san pham duoc dang ky xay dung thuong
hiéu san pham dic trung ciia ving séng nudc
mién Tay.2 Bén canh két qua dat dugc, viéc phat
trién lang nghé con nhiéu han ché nhu quy mo
nhé 1¢, trinh do lao dong chua cao, nguyén licu
dau vao khong on dinh, da sb st dung cong cu
thu cong....
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So v6i cac nganh nghé khac, nghé san
Xuat com rugu khong mang lai lgi nhuan cao.
Do san xuat thd so chua qua ché qua ché bién sau
va thoi gian bao quan ngén, chit luong khong
ddng déu nén hiéu qua san xuat chua cao. Nhung
nguoi dan xa Trung Thanh van quyét luu giit san
pham doc dao, mang huong vi ngot ngao, nong
4m va com rugu huyén Co Do, thanh phé Can
Tho ndi tiéng dén tan ngay nay.

Dé dap ing cho nhu cau san xuit com rugu
c6 chat luong ddng déu, thoi gian bao quan com
ruou t6t hon thi viée tuyén chon va bao quan céac
chung vi sinh vt c6 gia tri ing dung trong lén
men cac san pham truyén théng can dugc thuc
hién cép béach. Vai trd quan trong cua lang nghé
1a can phat trién bén viing, dé lam duoc diéu do
can c6 cai nhin toan dién thyc trang ling nghé
hién nay. Véi ly do trén, nghién ctiru nay dugc
thuc hién véi muc tiéu danh gia cac van d& ton
tai hién nay cta lang nghé Trung Thanh, tir d6
dinh hudéng cho cac nghién ctru vé sau, gop phan
phat trién lang nghé.

2. PHUONG PHAP NGHIEN CUU
2.1. Vit liéu va hoéa chit

Chuin bi miu: Cac miu com ruou duoc thu
thap tor cac hd san xuét tai xa Trung Thanh,
huyén Co Do, thanh phé Can Tho, bao gdm céc
co s& Co Non, Co6 Mong va Co Huong. Mau
dugc 14y sau ba ngay 1én men, cho vao tai PE
kin, bao quan trong thing d4 va van chuyén vé
phong thi nghiém. Sau d6, mau dugc luu trit &
nhiét do 5°C trong ti lanh trudc khi tién hanh
thi nghiém. Trudc khi phan tich, com rugu dugc
nghién bang may GM 200 (Pirc) trong mot phut
dé dam bao dong nhét.

- Hoa chat: NaOH 0,IN (Cemaco, Viét
Nam). Moi truong st dung trong nghién ctru bao
gém: Moi truong Christensen M112 - An D9,
moi truong YPD (extract Peptone Dextrose),
moi truong PDA (Potato Dextrose Agar). Cac
moi trudng tong hop ctiia hing Himedia (An D9).
2.2. Phwong phap nghién ciru
2.2.1. Phuong phdp diéu tra, khdo sat

S6 liéu thu cap dugc thu thap tai cac h san
xuat com ruou, cac hg san xuat dién hinh duoc
lua chon dé khao sat quy trinh san xuat thuc té.

Chon lya cac hd san xuit com rugu dai dién cho
xa Trung Thanh dya trén quy md san xuat com
rugu 6 — 7 tan/ndm, 14 — 15 tdn/nam va 19 — 20
tAn/nam. Thyc hién phong van bang phiéu diéu
tra bao gdm thong tin chung, hoat dong san xuat
clia co 8O san xuat va quan sét tryc tiép, ghi nhan
quy trinh san xuét.

2.2.2. Cac chi tiéu hoa ly, vi sinh va phuong
phap phan tich

- Sau khi thu nhan tir ba hg san xuét, cic
mau com rugu duge tién hanh phan tich cac chi
tiéu sau:

+Po 4m (% w/w): Can 10 g com ruou va
xac dinh do 4m bang may can sidy am MOC-63u
(Shimadzu, Nhat Ban).

+ P Brix: Lay 10 mL hdn hop nudc va
com ruou, sau d6 do d6 Brix bang khic xa ké
Master-3T (Atago, Nhat Ban).

+ Gia tri pH: Sir dung 10 mL hdn hop
nudc va com rugu, nhing dién cuc cia may do
pH dé ban MI150 MARTINI (Rumani) vao dung
dich dé xac dinh pH.

+ Pp con (% v/v): Xac dinh ham lugng
cdn bang phuwong phap chung cit thu hdi ethanol,
str dung bo chung cit con 2505200 (Witeg, Dirc),
sau d6 do bang con ké CHG-3C33 (Trung Qudc)
va quy doi vé 20°C 3

+ Ham lugng acid lactic (mg/ml): Cho
vao 6ng nghiém 10 mL hdn hop nudc va com
ruou. B6 sung thém 20ml nuéc cit. Nho 1-2
giot phenoltaphlein. Lic k¥ dé tron déu cac chat.
Chuin d6 dung dich bang NaOH 0.1N, cho dén
khi dung dich xuét hién mau hong thi dimg lai.*

Do acid lactic duoc tinh theo @ Therner:

T=V_  *10

NaOH
% acid lactic (mg/mL) = °T * 0.009
Trong do: °T: do Therner, 1 °T tuong tng
voi 9 mg acid lactic. V_..: thé tich NaOH 0.1N
tiéu t6n (mL)

Cong thirc tinh ndng d6 acid lactic (mg/
mL)=V_ _ *10%0,009

NaOH

- Xac dinh mat sé nAm men, nim mdc va
vi khuén lactic theo phuong phap dém song trén
moi truong nudi cly: 367
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Céc mau com ruou duoc dong hoa bing
cach can 10 g san pham cho vao ti stomacher
chira san 90 mL dung dich NaCl 0,85%, mau
dugc nghién trong 1 phit & téc do 260 vong/
phit. Cac mau com rugu dugc pha lodng dén
nong do thich hop.

+ Xac dinh nAm men: 0,1 mL dich pha
lodng ciia miu com rugu & cac néng do pha
loding ké tiép dwoc trii trén dia chira méi truong
YPD agar va i bang ti am UN110 (Memmert,
biic) 630 °C trong khoang 48 gio.’

+ Xac dinh ndm mdc: 0,1 mL dich pha
lodng ciia miu com rugu & cac néng do pha
loding ké tiép duoc trii trén dia chira méi truong
PDA va 1 ¢ 30 °C trong khoang 72 gio.°

+ Xac dinh tong s6 vi khuan lactic: Hut
0,1 mL dich mau ¢ mdi néng d6 nho 1én bé mat
dia moi truong MRS agar. Ding que ciy trai
bang thuy tinh trai déu dich mau trén bé mat moi
truong. U miu & nhiét do 37 °C trong 48 gio.’

Cong thire tinh mat sé: CFU/g=axnx 10

Trong d6 a: S6 khuén lac trong 0,1 mL
mau; n: d6 pha loang.

2.3. Xir Iy s6 liéu
Két qua dugc xtr Iy va v& biéu d6 bang phin mém
Microsoft Excel 2013 (Microsoft Corporation,

Hoa Ky). S6 liéu duoc xir Iy va phan tich thong
ké bang phan mém Statgraphics Centurion XIX
(Statpoint Technologies Inc., Hoa Ky).

3. KET QUA VA THAO LUAN

Két qua nghién ciru dugc thu thap truc tiép ¢ Xa
Trung Thanh, huyén Co D6 Thanh phé Can Tho,
cho thdy cac ho san xudt com ruou mang tinh
chat truyén thdng, chwa du tu nhiéu thiét bi, nha
xuong. Két qua cu thé nhu sau:

3.1. Thye trang san xuit com ruou

3.1.1. Théng tin chung vé cdc hg san xudt com
ruou

Khao sat vé quy md san xuét, trang thiét bi, trinh
d6 ky thuat, thi trudng tiéu thy, lao dong, nguén
banh men va bao ho lao dong tai xa Trung Thanh
cho thiy rang hoat dong san xuat com ruou van
chi yéu dua trén kinh nghiém truyén thdng.
Ning suit cao nhit dat khoang 19-20 tin com
ruou/nam.

Tuy nhién, lang nghé dang c6 xu hudng
thu hep dang ké. S5 ho san xudt com ruou giam
tir 70 ho vao nam 2019 xudng con 42 ho vao nim
2024. Nguyén nhan chinh 1a do thu nhép tur san
xuat com rugu khong cao va kha ning bao quan
san pham con han ché, véi thoi gian bao quan
t6i da chi khoang ba ngay trudc khi com ruou
bi v& nat.

Bang 1. Thong tin chung ctia cac ho san xuat com rugu & Trung Thanh.

Thong tin chung Ty 1€ (%) Thong tin chung Ty 1€ (%)
Quy mo san xuit Thi truong ti€u thy
+> Sngudi/hd 9,1% Tai chd va khong ban noi khic 22,7%
+ 3 nguoi/hd 54,5% Tai chd va ban & dia phuong khac 77,3%
+ 1-2 ngudi/hd 36,4% Siéu thi, xudt khau 0%
Thué lao dong 0% Thanh phd H6 Chi Minh 0%
Nang suat Trinh d9, k¥ thuat
6-7 tAn/nim 13,9% Kinh nghiém 86,4%
14-15 tan/nam 72,5% Tap huén, ky thuat, hoc hoi 13,6%
18-20 tan/nim 13,6%
Ngudn nguyén liéu banh men Bao h¢ lao dong
Ty san xudt 0% C6 dung cu, quan 4o bao ho 0%
Mua tir bén ngoai 100% Khéng dung cu, quan 4o bao hd 100%

https://doi.org/10.52111/qn;js.2025.19404
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Céc ho san xuit com ruou & Trung Thanh
khong c6 thué mudn lao dong, nguoi trong gia
dinh tham gia vao san xuét, chu yéu la phu nit
tham gia san xuét com ruou, va trinh do chuyén
mon chua cao.

Cac ho dan tai khu vyc nay san Xuét com
ruou quanh ndm voi nang suét trung binh 3040
kg/ngay, tuong duong 6-8 tdn/nim. Tuy nhién,
phan 16n cac ho chwa quan tdm dén ngudn goc
nguyén lidu, dic biét 1a banh men va gidng nép.
Banh men dong vai tro quan trong trong qua trinh
1én men, quyét dinh hé vi sinh vat va su chuyén
hoéa tinh bot thanh duong cling nhu ethanol.
Nghién ctru ciia Nguyén Vian Hué va cong su
cho th:?iy su khac biét vé thanh phﬁn vi sinh vat
trong banh men c6 thé anh huong dang ké dén
huong vi, do cOn va chét lugng cam quan cua
san phém.8 Hién tai, nguoi dan chu yéu thu mua
banh men tir thanh phé Long Xuyén, tinh An
Giang, ma khong chii dong lya chon ngudn banh
men ¢ chat luong on dinh, diéu nay co thé tac
dong dén hiéu qua san xuat. Bén canh do, gidng
nép ciing 1a yéu té quan trong anh huong dén
chit lugng com rugu. Theo nghién ctru cua Ha
Tat Toan va cong su cho thay mdi loai gao nép co
su khac biét vé ham luong amylose, amylopectin
va protein, dan dén su khéac nhau trong do déo,
huwong vi va kha ning 1én men cta san pham. °
Tuy nhién, cac hQ san xuét tai Trung Thanh chua
¢6 sy phan loai va Iya chon gidng nép phu hop,
didu nay c6 thé anh huong dén tinh on dinh cua
san pham, c6 thé gop phan lam giam hiéu qua san
xuét ciing nhu chat luong ctia com ruou.

Thi truong tiéu thu com rugu chu yéu
tiéu thy tai Chg Co D6, quan Ninh Kiéu, thanh
phd Can Tho, thanh phd Long Xuyén, tinh An
Giang, thanh phé Rach Gi4, tinh Kién Giang, san
pham vao cac kénh phan phdi 16n nhu siéu thi
1a khong c6. Diéu nay phu thudc vao quy trinh
san xuat thi cong, quy trinh bao goi con thd so,
viéc khong phat trién nhin hiéu, dang ky chat
luong con han ché. San pham com rugu & Trung
Thanh con dung bao bi PE, bao bi chua dugc in
cac thong tin xut xir nén khong thé phan phdi
vOi siéu thi.

Vé trinh d¢ k¥ thuat, chu yéu cac ho dan
lam theo kinh nghiém dugc truyén lai qua nhiéu
thé hé. Nam 2015 dén 2017, Trung tim Ung
dung tién bo Khoa hoc va Cong nghé thanh phd
Can Tho di trién khai dy 4n xdy dyng quy trinh
san xuit, dong goi, bio quan com rugu quy mo
ban cong nghiép cho t6 hop tac com ruou Trung
Thanh, huyén Co D6, thanh phé Can Tho. Dy
an d3 trién khai nham khic phuc cac han ché vé
bao quan va tiéu thy san pham. Tuy nhién, cong
tac dao tao chua dap ing nhu cau cua nguoi dan,
chwa pht hop trang thiét bi ho san xuat com ruou
quy mo h¢ gia dinh.

3.1.2. Diéu kién trang thiét bi, nha xwong, quy
mé san xudt

Két qua khao sat cho thiy da sé cac ho san xuit
com ruou déu c6 quy mé nho thude ho gia dinh,
Nha xudng co két chu nén gach, lgp tole, tan
dung khong gian trong trong nha dé san xuét
com ruou, dién tich nho 20-30 m?, chi ¢6 2 hd ¢co
dién tich trén 80 m?>.

Viéc hap nép bang dung cu tho so nhu bép
cti, bép gas (5 kg/lan hip) ciing phod bién ¢ xa
Trung Thanh, chi c6 3 hd thuc hién hép nép béng
thiét bi cong sudt 50 kg/lan hap.

Hinh 1. Dung cu hép nép 50kg/mé cua ho c¢6 Non.

Hau hét cac ho san xuat khong c6 lao dong
¢6 trinh do ma chu yéu la gia dinh truyén lai,
chua tap huén an toan vé sinh thuc phém, chua
trang bi dugc bao ho lao dong dung quy dinh.

Van dé kiém soat chét luong nguyén liu
d4u vao chua duoc quan tim nhu ngudn gbc xuét
X1 ciia nép, ho dan mua nép thong qua thuong lai
ma khong kiém tra gidy t& ching nhan xuét xr,

https://doi.org/10.52111/qnjs.2025.19404
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chimg nhan VietGap, khong kiém soat dwoc cht
khéang sinh, hoa chit. Bén canh d6, banh men
cling dugc thu mua qua thuong 1ai nén khong
kiém soét tinh 6n dinh cta banh men.

San phdm com ruou hién duge dong goi
bing bao bi don gian, cha yéu 14 tai nilon hodc
hop nhua, chua dép ung yéu ciu vé ghi nhin
theo quy dinh hién hanh. Do d6, san pham chua
thé tiép can cac kénh phan phdi 16n nhu siéu thi.
Bén canh do, thoi gian bao quan cua com rugu

twong d6i ngin, anh huong dén kha ning mo
rong thi truong.

Cong suat binh quan 1 ngay cua ho 1a 30-
40 kg nép/ngay, chu ky san xuat tir nguyén liéu
dén com ruou 1a 3 ngay. Hau hét cac ho san xuat
dua trén ndi luc 1a chinh. Mac du nha nudc da
¢6 nhiéu chu truong hd trg nhu doi mai cach
ché bién bao goi nhung dén nay hau hét cac ho
dan chua thay ddi quy trinh san xudt, bao goi va

bao quan.

Hinh 2. Biéu kién san xuit com ruou cua cac ho dan & Trung Than.

3.1.3. Quy trinh san xudt com rwou tai xa Trung
Thanh, huyén Co D6, thanh phé Can Tho

Nép — Vo sach lan 1 — Pé rao — Hip lan 1
(30 phat) — Dé ngudi — Vo sach lan 2 — Hap
1an 2 (30 phut) — Dé ngudi — Vo vién (tay tham
nuéc mudi, ty 16 mudi/nudc = 1/4) — Chuan bj
men (100 g men/5 kg nép) — Nghién min men
— Ric déu men 1én vién nép — Quan 14 chudi
— U trong 16 nhya & nhiét do phong, day kin
bang mang PE trong 3 ngdy — Thu nhan com
ruou va dich cét.

Khi sir dung com rugu thi ¢6 thé pha thém
nudc dudong 25 °Brix vao dich nudc com rugu

nguyén chit (42° Brix) dé st dung chung véi
com ruou.

3.1.4. Tinh chat san phéfm com ruwou thu thdp tai
Trung Thanh, huyén Co 6, thanh phé Can Tho

Tién hanh thu 100g mau (com ruou va dich nuéc
com rugu thanh pham, sau 3 ngay 1én men) tai
xd Trung Thanh cta 3 ho san xuit quy mo khéac
nhau C6 Non (quy md 50 kg nép/ngiy), C6
Mong (30 kg nép/ngay) va cd Huong (10 kg/nép
trén ngay) (hinh 3) duoc phéan tich mot s6 chi
tiéu hoa 1y co ban nhu do am, do Brix, do con,
ham luong acid, pH. Két qua xac dinh cac chi
tiéu hoa ly duogc ghi nhan trong bang 2.

CN: Co Non; CM: Cé Mong, CH: Co Huong

Hinh 3. Ba mau com ruou.

https://doi.org/10.52111/qn;js.2025.19404
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Bang 2. Ket qua xac dinh cac chi tiéu co ban cua san pham com ruou.

Mau Com rugu
Stt Chi tiéu
C6 Non (CN) C6 Mong (CM) C6 Huong (CH)

1 | Do am (Yew/w) 41,67 £ 1,53 34,03 +2,0° 39,02 £ 2,0°

2 | Do Brix 43,0+ 1,0° 31,33 +1,52° 37,33 £2,51°
3 | Do con (%viv) 1233 £0,57 1033 £ 0,57° 11,67 + 0,57
4 | Ham lugng acid lactic (mg/mL) 0,99 + 0,09 0,87 £ 0,10° 1,05 +0,04°

5 | pH 3,9+0,1* 4,14 £ 0,05° 3,933 +0,11°

Ghi chii: 86 liéu trong bang la gid tri trung binh cia 3 lan lap lai + d6 léch chudn. Céc gid tri trung binh trong

ciing mét hang theo sau c¢é cdac mau tw giong nhau thé hién sw khdc biét khong cé ¥ nghia vé mdt thong ké & mike

v nghia 5% (p<0,05).

Két qua tir Bang 2 cho thiy d6 4m cua cac
mau com rugu dao dong trong khoang 34,03%
dén 41,67% w/w. Trong d6, mau tai ho dan CM
c6 d6 4m thap nhét 1a 34% w/w, mau & CN va CH
c6 d6 4m twong d6i gan nhau va khac biét khong
c6 ¥ nghia thong ké (39,02 % va 41,67 % wiw).
Gi4 tri d6 4m ctia com ruou phan anh ty 18 gitra
luong nudc chira trong thuc phdm. Theo d6, do
4m cua thuc phim c6 anh huong dén chét luong,
d% bén va thoi han su dung cta n6.! Nhin chung,
san pham pham 1én men com ruou chiém ty 18
nudce dudi 50%, nhoé hon so voi do Am cta com
ruou Khao-Mak dao déng tir 50,76-53,04%.'°

Béang 2 ciing cho thiy ham lugng chét
kho hoa tan ctia com ruou thanh pham cua céac
ho san xuat dao dong trong khoang 31,33 °Brix
dén 43,00 °Brix. Trong qua trinh 1én men thi
su hoat dong cua vi sinh vat da tao cac enzyme
c6 kha niang bién ddi tinh bot trong nép thanh
duong, con va acid."™2 O giai doan dau, ndm
mdc dong vai trd quan trong trong viéc tiét ra
enzyme dé pha hily cac lién két glycoside ciia
hat tinh bot thanh cac san phém hoa tan va san
xuét céac loai duong khac nhau, chéng han nhu
oligosaccharide, disacaride va monosaccharide,
vi vy ma lugng duong co thé dugc ting lén.
Tuy nhién, sau qua trinh 1én men thi tong chat
kho hoa tan lai 6 xu hudng giam xudng, nguyén
nhan 13 do ndm men cung cac vi sinh vat c6 mat

trong vién men da st dung ngudn dudng nay.!
Khi san xuit Jiu Niang (mot san pham truyén
thong ciia Trung Qudc twong ty com rugu cua
Viét Nam) tir gao nép den ciing cho thdy ham
luong dudng giam dan theo thoi gian 1én men. '

Bén canh d6, do cdn cia com rugu cho
thdy com rugu CM c6 d6 con thip nhét 1a
10,33% v/v va com ruou CN ¢6 do cdn cao nhat
la 12,33% v/v. Nhin chung, mau com ruou thi
d6 con dao dong trong khoang 10-12% v/v va ¢o
su khac biét khong c6 y nghia théng ké. Sau qua
trinh duong hoa boi ndm mdc thi qua trinh 1én
men ruQu xay ra, trong d6 duong glucose dugc
chuyén thanh ethanol do hoat dong ctia ndm men
c6 trong men khoi dau."* Hon nita, mot luong
nho ethanol c6 thé dugc san xuat thong qua quéa
trinh 1én men cta vi khudn acid lactic véi su ¢6
mat cua maltose, dac biét khi nhiét dd 1én men
cao hon 30 °C." Tuy nhién, khi so sanh véi cac
nghién cuu trude day thi ham luong ethanol trong
cic mau com ruou khao sat 1a kha cao. Cu thé,
khi lén men Khao-Mak thi ham lugng ethanol
ctia Khao-mak (mdt san phim truyén thong cia
Thai Lan tuong tu com rugu cua Viét Nam) sau
3 ngay 1én men 1a 2,15- 2,58% v/v.'° Khi nghién
ctru vé 1én men gao, muc do cdn duoc tao ra boi
qué trinh 1én men tir cac loai gao khac nhau déu
nho hon 0,5% v/v sau 3 ngay 1én men va c6 xu
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hudng tiép tuc ting dén 1-2% v/v & ngay thi 7.1°
Nguyén nhan c6 thé dan dén su khac biét nay co
thé 14 do ngudn nguyén ligu.'s

Ngoai ra, khi xac dinh ham luong acid
lactic ctia cdc mau com rugu cho théy gia tri
trong khoang 0,8-1 mg/mL. Su twong quan gilra
acid lactic va ham luong ethanol dugc tim théy
su hinh thanh va tich tu cta ethanol d3 (rc ché
viéc san xuét acid lactic & mot mirc dd nhét dinh,
chinh vi vay, d6 acid cua thanh phdm c6 thé duoc
kiém soat trong mot pham vi nhét dinh dé ngan
chin s 6i thiu cia gao nép.'s Mau com rugu tai
co s6 CM ¢6 ham luong acid thap voi mirc tuong
ung 14 0,87 mg/mL. Trong d6, com rugu tu co sd
CH c6 ham luong acid cao nhat trong 3 mau khao
sat v6i ham luong 13 1,05 mg/mL. Két qua nay
cling c¢6 sy tuong dong voi két qua bao cao 1én
men Khao- mak, ham luong acid tong sau 3 ngay
1én men.® Ngoai ra, trong Jiu Niang rat giau acid
hitu co, trong do acid lactic chiém ham luong
cao nhét, con lai 1a cac chat khac nhu acid malic,
fumaric, acetic, tartaric, citric va succinic,... vOi
tong ham luong acid hitu co ting dan theo thoi
gian va giam nhe sau 60 gio 1én men. Diédu nay
duoc cho 1a ¢6 lién quan dén qua trinh chuyén
héa 1&én men phtre tap ciia hé vi sinh vat ¢o trong
ngudn “men khoi dong” bao gdm nim mdc, ndm
men va vi khuan hay tir nhitng vi sinh vt tap
nhiém trong qué trinh san xuat.!”

Bang 3. Mot so vi sinh vdt co mdt trong cdc mau com ruou.

Tuong ung voi ham lugng acid thi cac gia
tri pH ciing dugc ghi nhan va nam trong khoang
3,9-4,14. Két qua nay ciing phu hop boi mbi
twong quan gitia lvong acid va d6 pH duoc xac
dinh bdi cuong do ion cua acid. Khi ghi nhan
su thay doi do pH cua Khao-mak duogc san xuét
tr gao den, d0 pH cua Khao-mak tir 6,00 giam
xudng con 4,00-4,27 sau 3 ngay ctia qua trinh 1én
men. B6i vi nAm men va nam méc co thé dong
mot vai trd quan trong trong qua trinh 1én men
duong thanh ethanol va acid ', do d6 d6 pH bi
giam cung voi d6 acid cao da mang lai tac dung
khang mot s6 vi sinh vat gdy bénh va gitip dam
béo thyc pham 1én men an toan khi tiéu dung."”
Nhin chung, dic tinh chit luong san pham com
rugu c6 thé thay doi tily theo timg noi va phu
thudc vao nhiéu yéu té bao gdbm gidng khai dau,
phuong phép truyén théng, diéu kién méi truong
va thoi gian 1én men.

3.2. Mgt s60 nam moc, nam men va vi Khuan
lactic trong san pham com ruwou

Bén canh cac chi ti€u hoa ly, cac chi tiéu vé vi
sinh vat trong cac mau com ruou ciing duoc
phan tich, bao gdm céc chi tiéu xac dinh mat s6
ndm moc, ndm men, vi khuén lactic. Qua d6 c6
c4i nhin téng quan vé vi sinh vat hién dién trong
san pham com ruou truyén thong duoc ban trén
thi truong. Két qua phéan tich mét sb vi sinh vat
duoc trinh bay ¢ Bang 3.

. Mau Com rugu
Stt | Visinh vat Logl0 (CFU/g)
C6 Non (CN) C6 Mong (CM) C6 Huong (CH)
1 N4m men 7,26 ¢+ 0,02 7,12 40,05 7,04+ 0,06
2 N4im méc 7,23°+0,07 6,05 +0,01 6,76+ 0,56
Vi khuén lactic 8,22°+0,02 8,31 <+0,01 8,05+ 0,03

Ghi chii: 86 liéu trong bang la gid tri trung binh cia 3 lan Idp lai + 6 léch chudn. Cdc gid tri trung binh trong

ciing mét hang theo sau c¢é cdac mau tw giong nhau thé hién sw khdc biét khong c6 y nghia vé mdt thong ké ¢ mirc

y nghia 5% (p<0,05)

Két qua phan tich & Bang 3 cho thdy mau
com rugu CN ¢6 mat sé ndm men va nim mdc
cao nhat lan lugt 1a 7,26 log, CFU/g va 7,23
log, ,CFU/g, thip nhét 12 mau com rugu CM voi
mat sO nam men va nam moc lan luot la 7,12

https://doi.org/10.52111/qn;js.2025.19404

log,,CFU/g va 6,05 log, CFU/g. Dicu nay da
chung t6 rang trong com rugu déu co6 chtra cac
dong nim mdc va nam men. Py 14 hai loai vi
sinh vat dong vai trd va hoat tinh chu yéu trong
qua trinh duong hoéa va 1én men rugu.'”* Tuy
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nhién, & giai doan phan tich mat s vi sinh nay
chua thé c6 két luan gl vé hoat tinh cua tat ca
cac dong ndm mdc va nAm men c6 loi cho qua
trinh 1én men com rugu, ciing nhu chua phan
biét dugc cac dong vi sinh vat nao la can thiét
cho qué trinh 1én men rugu sau nay, hodc cac
dong nao 14 bi nhidm c6 thé lam giam hiéu suat
1én men sau nay. Trong bao cdo két qua 1én men
Khao-mak® ciing cho thiy sy twong dong khi két
thiic thoi gian 1én men (ngay thir 3), tong s6 ndm
méc, nAm men dém dugc & san phém lan luot 1a
7,00x10? CFU/g va 5,40x10° CFU/g."° Bén canh
do6, két qua ciing cho thiy sy hién dién cua vi
khuan lactic. Bén canh ndm méc, mot s6 vi khuan
c6 kha nang tao ra cac enzyme giup thuy phan
tinh bot trong nguyén liéu tho dé tao raduong
ma ndm men co thé sit dung dé san xuét ruou. !
Ngoai ra, ndm moc, nAm men va vi khuén lactic
c6 thé tao ra nhiéu loai enzyme can thiét cho
qué trinh chuyén hoéa té bao tao ra cac phan tr
nho da dang, gop phan tao nén huong vi va mui
thom clia san pham cudi cting.? Chinh vi vy khi
nghién ciru san xuat Tapai (mot san pham truyén
thdng cua Indonesia tuong tu com rugu cua Viét
Nam) bang cach bo sung ching Lactobacillus
plantarum cung v6i men lam gidng khoi dong.
Két qua cho thay Tapai dwoc 1én men cé chira
chung L. plantarum c6 cac déc tinh hoi khac so
v6i Tapai truyén théng va nhan duoc su ua thich
clia cac cam quan vién. 2

4. KET LUAN

Két qua khao sat thyc trang san xuat com rugu
tai Xa Trung Thanh, huyén Co Do, thanh phé
Cén Tho cho thay cac ho dan déu san xuit com
ruou theo phuong thirc truyén thong, dua vao
kinh nghiém, sy dau tu khoa hoc ky thuat, thiét
bi san xuét con han ché, kiém soat nguén banh
men dau vao chua dugc quan tim. Nghién ctru
da danh gia so bd cac chi tiéu hoa ly va vi sinh
clia cac mau com ruou tir 3 ho san xuét com rugu
cho th:?iy cic mau com rugu déu co do con trén
10 %v/v, ham lugng acid dao dong trong khoang
0,8-1 mg/ml va mat sd 3 vi sinh vat quan trong
trong com ruou 1a ndm mde, nAm men va vi
khuén lactic c6 mét do cao. Két qua nghién ciru

cho théiy cac han ché ma ho dan san xuit com
ruou tai xa Trung Thanh vé nguén banh men dau
vao chua duoc chu trong, day 1a tiém ning cho
cac nghién ctru tao ra banh men cho dia phuong.
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