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TOM TAT

Nem chua la san phcfm lén men tir thit nho vao hoat dong ciia vi khudin
lactic. Nghién cieu dwroc thuc hién nham xdc dinh cdac dac diém héa ly
va vi sinh co ban cia san pham nem chua Pong Thap dong thoi phan
ldp va xdc dinh ddc diém ciia vi khudn lactic ¢6 kha nang sinh acid -
aminobutyric (GABA). Cdc mau nem chua dwoc thu thép tai 3 co so (ky
hiéu HH, HK, CH) dé xdc dinh cdc déc diém héa b va lam nguon phan
lap vi khudn lactic. Két qua cho thdy cdc mau nem cé ham heong acid
tong dao déng trong khodng 15,75 - 27,00 g/kg, ham liwong nito formol
0,63 - 1,34 g/kg va ham hrong GABA & mire 1,49 - 2,82 mg/g. Tong s6
vi sinh vt hiéu khi diroe xdc dinh trong khodng 2,0x10° - 5,9x10° CFU/g
va vi khuan lactic la 2,1x10° - 5,7x10° CFU/g. Trong d6, 22 ching vi
khudn cé kha nang phat trién trén méi trieong MRS véi dic diém dién
hinh ciia vi khudn lactic di dwoe so tuyén. Dya vdo kha ning sinh
GABA, 6 ching vi khuan lactic tiém ning véi ham heong GABA & mirc
2,93 - 3,26 mg/g da duwoc tuyén chon.

Tir khoa: Acid y-aminobutyric, GABA, nem chua, vi khudn lactic
ABSTRACT

Nem chua is a fermented meat product produced through the activity of
lactic acid bacteria (LAB). This study aimed to isolate, select, and
characterize specific LAB strains with the capacity to synthesize
y-aminobutyric acid (GABA) in nem chua samples originating from Dong
Thap province, Vietnam. Samples were collected from three local
production facilities (HH, HK, and CH) and subjected to microbial isolation
and characterization. Analytical results show that the samples had total
acids of 15,75 - 27,00 g/kg, formol nitrogen of 0,63 - 1,34 g/kg, and GABA
concentrations of 1,49 - 2,82 mg/g. Total aerobic counts were 2.0xI1(P -
5.9x10° CFU/g and lactic acid bacteria were 2.1x10° - 5.7x10° CFU/g.
Preliminary screening identified 22 strains capable of growing on MRS
medium with the typical morphological and physicochemical
characteristics of lactic acid bacteria. Based on the GABA production
potential, 6 strains were selected with the high GABA concentrations of 2.93
-3.26 mg/g.

Keywords: y-aminobutyric acid, fermented pork, GABA, lactic acid
bacteria
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1. GIOI THIEU

Thit Ién men chua la mot trong nhirng san pham
dugc st dung phd bién, dic biét 1a ¢ cac qubc gia
chiu A nhu Trung Québc, Thai Lan, Nhat Ban, Viét
Nam,... Thit 1én men chua c6 huong vi, mau séc va
céu trac dic biét duge 1am tir thit song nhd vao tac
dong cua vi sinh vat hodc enzyme trong diéu kién
kiém soat nhiét do va do am (Liuetal., 2021). Trong
qua trinh 1én men, thit sdng trai qua hang loat cac
qué trinh bién d6i nho vao san phim cua vi sinh vat,
dzc biét 1a vi khuan lactic (LAB) (Peng et al., 2024).

LAB gay ra qua trinh acid hoa nguyén liéu nho
Vao cac san phém hiru co nhu acid lactic, acid acetic,
ethanol, enzyme va bacteriocin (Sionek et al., 2023).
Chinh vi vdy, thanh phan chiing vi khuén lactic tham
gia vao qua trinh 1én men rit quan trong, anh huong
dén chit lugng san pham 1én men. LAB 1a nhém vi
khuan Gram duong, c6 dang hinh cau hodc hinh que,
khong sinh bao tir va khong di dong, san pham chinh
1a acid lactic (Mora-Villalobos et al., 2020). Bén
canh d6, LAB dugc phat hién c6 kha ning tong hop
sinh hoc cao cac hop chét hoat tinh sinh hoc
(Franciosi et al., 2015). Mot trong nhirng hop chat
tong hop quan trong nhat 1a acid y-aminobutyric
(GABA), dugc hinh thanh do qua trinh decarboxyl
héa acid L-glutamic, dugc xuc tac bdi enzyme
glutamate decarboxylase (GAD) (Diana et al,
2014). GABA dugc biét 1a ¢ hiéu qua cao trong
viéc cai thién cac triéu ching mat ngii va trim cam,
tang cudong kha ning mién dich va diéu hoa mau
(Abdou et al., 2006).

O mot s6 nghién ciru trude day, ky thuat 1én men
acid lactic di duoc tmg dung dé 1am giau ham luong
GABA nhu 1én men ho dau (Montagano et al.,
2025), danh gia kha nang 1én men sinh GABA cua
Lactiplantibacillus plantarum (lorizzo et al., 2023).
Nem chua Lai Vung la mét dac san ndi tiéng cua
tinh Pong Thap, dugc san xuat thong qua qua trinh
1én men acid lactic ttr nguyén li¢u chinh 1a thit. Viéc
nghién ciru, danh gia va tuyén chon cic chiing vi
khuén lactic c6 hoat tinh cao va ph hop véi diéu
kién 1én men khong chi gop phan nang cao gié tri
san phadm ma con gitp 6n dinh chat lugng trong qua
trinh san xudt. Cac chung vi sinh vét dugc phan 1ap
truc tiép tr san phém tai cac co s& san xuat dia
phuong s& cung cap co s dit liéu vi sinh phong phu
va sét thuc té hon cho viée g dung trong thye tién.
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2. PHUONG PHAP NGHIEN CUU
2.1. Thu nhin miu

Cac mau nem chua duoc thu thap tryc tiép tir ba
co sO san xuat nbi tiéng tai Lai Vung, Pdng Thap
(ky hiéu HH, HK va CH). Trong d6, HK dugc thu
thap 2 loai c6 chét lwong khac nhau dugc ki hiéu 1a
HK20 (loai_thuong) va HK40 (loai thuong hang).
Viéc 14y mau dugc thuc hién vao ngay thir ba cua
qué trinh 1én men. Ngay sau khi thu nhén, cic mau
dugc bao quan trong thung cach nhiét chira da gel
dé duy tri nhiét do thap va dugc van chuyén vé
phong thi nghiém nham dam bao tinh nguyén ven va
dai dién cua vi sinh vat trong mau. Mau dugc bao
quén lanh (4 - 6°C) va tién hanh xir Iy trong vong 24
gio dé duy tri dic tinh vi sinh vat ban dau. Sau dé,
mau dugc chia nho, ddng nhét trong diéu kién vo
trang va st dung dé phan lap vi khuan.

2.2. Phuong phap phéan tich

Viéc xac dinh thanh phén hoéa hoc cia nem chua
duogc thu thép tai co sd san xuat duge thue hién b?mg
céch tron déu miu va cn chinh xéc 20 g miu dé
thue hién theo cac phuong phap phén tich. Do am
ctia nem chua dugc x4c dinh bang phuong phéap sdy
dén khdi lwong khong dbi ¢ nhiét do 105°C theo
TCVN 8135:2009 (Ministry of Science and
Technology, 2009a). Ham luong acid tong dugc xac
dinh bang phuong phép chuin do theo TCVN
8210:2009 (Ministry of Science and Technology,
2009b) va gia tri pH duoc do bang pH ké theo hudng
dan cia TCVN 4835:2002 (Ministry of Science and
Technology, 2002). Ham lugng nito formol sir dung
phuong phap chuin d6 theo TCVN 3707:1990
(Ministry of Science and Technology, 1990) va ham
lugng acid y-aminobutyric (GABA) dugc xac dinh
bang phwong phép sic ky gidy ban mong (Li et al.,
2009).

Vi sinh vt dugc xac dinh theo cac phuong phép
TCVN twong tng, bao gdm mat s tong vi sinh vat
hiéu khi st dung TCVN 9977:2013 (Ministry of
Science and Technology, 2013), mat sé vi khuan
lactic theo TCVN 7906:2008 (Ministry of Science
and Technology, 2008) va tong mat s6 nAm men —
ndm mdc theo TCVN 8275-2:2010 (Ministry of
Science and Technology, 2010), dinh lugng E. coli
theo TCVN 7924-3:2017 (Ministry of Science and
Technology, 2017) va Coliforms theo TCVN
4882:2007 (Ministry of Science and Technology,
2007).


https://pubmed.ncbi.nlm.nih.gov/?term=Franciosi+E&cauthor_id=25802859
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Céc ddc diém sinh héa co ban vi khuan da duoc
kiém tra, bao gé)m viéc xac dinh Gram bz"mg thir
nghiém voi KOH (Buck, 1982), thir kha nang sinh
catalase (Khatoon et al., 2022), oxidase (Michel et
al., 1998) va kha ning di dong ciia vi khuan st dung
moi truong thach mém (Partridge & Harshey, 2020).
Vige thu nghiém kiéu 1én men dugc thuc hién b?mg
phuong phap sir dung 6ng Durham (Duong et al.,
2023).

Két qua thuc nghiém dwoc phén tich bang phan
mém Statgraphics Centurion (phién ban 15.2.11.0).
Mai thi nghiém dwoc thuc hién 3 1an dwoc trinh bay
dudi dang d6 1éch chuan (+SD). Phuong phap phan
tich phuong sai (ANOVA) véi kiém dinh LSD dwoc

Bang 1. Thanh phin héa hoc co ban trong nem chua
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sir dung dé xac dinh su khac biét ¥ nghia (p < 0,05)
giira cac trung binh.

3. KET QUA VA THAO LUAN

3.1. Thanh phin héa hoc co ban ciia nem
chua

Viéc xac dinh thanh phén hoéa hoc co ban cua
san pham trude khi phan 1ap vi khuan lactic 1a budc
quan trong trong nghién ctru vi sinh thyc pham.
Thanh phén hoa hoc co ban khong chi cung cp
thong tin vé gid tri dinh dudng ma con gitp danh gia
moi trudng song tiém ning cho vi khuan lactic. Mot
sd thanh phan héa hoc co ban trong mau nem chua
thu thap tai 3 co sd san xuét duoc thé hién Béang 1.

Mau nem chua

Chi tiéu

HH HK20 HK40 CH
Do Am (%) 41,28+1 24 44,42+1,95° 53,08+0,92° 50,600,89"
Ham luong acid tong (g/kg) 15,75+2,25% 18,00+0,2° 27,00+2,252 18,75+1,3°
Gi tri pH 4.39:0,012° 4,40+0,01° 4.22+0,006° 4,70+0,016°
Ham lrong nito formol (g/kg) 0,63£0,02¢ 0,88+0,03¢ 1,34+0,022 0,98+0,026°
Ham luong GABA (mg/g) 1,540,04¢ 2,82+0,02° 1,49:£0,04¢ 2,22::0,03

Ghi chii: Cdc chit cdi khdc nhau trong ciing mot hang thé hién su khdc biét y nghia thong ké (p < 0,05).

Két qua phan tich Bang 1 cho thiy nem chua
duoc thu thap ¢ 3 co s6 c6 ham lugng cac chét hoa
hoc khac nhau va khac biét nhau c¢6 y nghia théng
ké (p <0,05). Két qua nay cho thay rang thanh phan
va ham luong cac chat phdi trén vao nem chua rat
da dang. Pbi voi mau thuong hang (HK40) c6 do
4m cao hon (52,08%), ham luong acid tong dat cao
nhét (27,00 g/kg) din dén gia tri pH (4,22) thép nhat
trong tit ca cac mau nem chua dwogc khao sat. Tur dir
lidu nghién ciru cho thdy qua trinh 1én men & mau
HK40 dién ra manh, dan dén ham luong dam nito
formol hinh thanh nhiéu (1,34 g/kg). Ham luong
acid y-aminobutyric (GABA) ¢ mAau nem chua cia
HK20 cao nhat (2, 82 mg/g). Ket qua thu dugc co thé
khang dinh so b rang trong tat ca cac mau nem déu
chira GABA. Két qua phén tich thanh phan héa hoc
san phim nem chua phu hop v6i mét s6 nghién ctru
trudc day (Tran et al., 2011; Vuong et al. 2023) dong
thoi cho théy ¢6 su hién dién cia GABA trong céc
mau nem chua thu thap.

3.2. Két qua phan tich mat so vi sinh vit

trong cAc miu nem chua

Cac mau nem chua duoc thu thap tai 3 co sé san
xuét trén dia ban tinh Dong Thap duoc phan tich
dinh luong vi sinh vat thong qua cdc chi tiu vi sinh
quan trong gdm: tong sO vi sinh vét hiéu khi (TPC),
vi khuén lactic (LAB), tong s6 ndm men - nim mdc,
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vi sinh vat gdy bénh Coliforms va E. coli. Cac chi
tiéu nay khong chi phan dnh mat s0 vi sinh ban dau
clia san phim ma con 1a co s¢ dé danh gia mirc do
an toan thuc pham. Két qua dinh lugng vi sinh vat
clia cac mau nem duoc trinh bay & Bang 2.

Két qua phan tich thé hién Bang 2 cho thay tat
c4 cac mau nem chua dugc thu thap & ca 3 co so déu
dat yéu cau tiéu chuén vé vi sinh vét trong san phdm
thit khong qua ché bién theo TCVN 7050:2020
(Ministry of Science and Technology, 2020) va
QCVN 8-3:2012/BYT (Ministry of Health, 2012).
Theo d6, tong sb vi sinh vat hiéu khi & mau nem
chua HH cao nhit (5,9% 105 CFU/g) va thip nhit la
mau HK40 (2,0x10° CFU/g). Mau HK40 c6 gié tri
pH 14 thip nhét (4,22) va ham luong acid tong dugc
xac dinh 14 cao nhat (27,00 g/kg) nén rat co kha ning
cac vi sinh vat hiéu khi bi e ché hoat dong boi vi
khudn lactic (Daliri et al., 2020). Vi khuan lactic
quyét dinh phan 16n vi chua va chit luong cua san
pham nem chua. Mét s6 vi khuan lactic & mau HH
1a cao nhét va thap nhit 1a & mau HK20 v6i mat sb
lan lugt 12 5,7x10°va 2,1x 10 CFU/g. Nguyén nhan
ctia sy khac biét nay co thé 1a do thanh phan nguyén
lidu va cong thirc phdi tron khac nhau. Tuy nhién,
viéc so véi mot sb nghién ctru khac c6 mat sb vi
khuan lactic tir 8,0 dén 9,0 log CFU/g (Kamenik et
al., 2013; Mataragas et al., 2015) thi két qua nghién
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clru ndy c¢6 mat s vi khudn lactic thap hon. Bén
canh do, téng ndm men - nim méc (1,9 - 7,7x103
CFU/g), Coliforms va E. coli ¢ mat s6 khac nhau.
Nguyén nhan dan dén sy khac biét nay rat c6 thé 1a
do thanh phan cac nguyén li¢u co6 kha nang \rc che
su phat trién cua vi sinh vat nhu toi, 6t,... ciia mdi

Biang 2. Mt so vi sinh vit trong cic miu nem chua
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loai nem khac nhau. Tuy nhién, ¢ tt ca cac mau nem
chua thu nhan dugc thi cac chi tiéu vi sinh vét déu
dat yéu cau dbi voi san pham thit khong qua ché bién
nhi¢t theo QCVN 8-3:2012/BYT (Ministry of
Health, 2012).

Mau nem chua

Chi tigu HH HK20  HK40 CH QCVN 8-3:2012/BYT
TPC (CFU/g) 5,9x10% 3,6x10%  2,0x10%¢ 5,2x10% 5%10°
LAB (CFU/g) 5,7x10% 2,1x10%  4,4x10% 2,7x10° -
N4m men — ndm mébc (CFU/g) 7,7x10% 1,9x10%  6,8x10% 5,9%x10% -
Coliforms (MPN/g) 27 <3 <3 1,2 -
E. coli (MPN/g) <3 <3 <3 3 5%10°CFU/g
Ghi chit: Cdc chit cdi khde nhau trong ciing mét hang thé hién sw khac biét y nghia thong ké (p < 0,05); Dédu “-": khéng

qui dinh.

3.3. Phan 13p va xac dinh dic tinh cia cac
chiing vi sinh vit 1én men

Két qua phan lap xac dinh dugc 22 chung vi
khuén c6 kha nang phat trién trén méi truong MRS
agar tir mau nem thu thap duoc (Bang 3). Cac ching
vi khuan duogc quan sat hinh thai bang kinh hién vi
quang hoc va dac diém khuén lac xut hién trén moi
truong MRS agar (Hinh 1) cho thay su da dang vé
hinh thai té bao bao gbm dang cau, dang truc khuan
ngén va dai, thuong ton tai & dang don hodc chudi.
DPong thoi, khuén lac xuét hién trén mdi truong
MRS agar c6 dang hinh tron déu, mau tring nga
hodac tréng duc v6i bé mit tron, 16i va bia nguyén.
Pong thoi, Hinh 1A va Hinh 1B ciing cho thy
khuén lac xuét hién trén méi truong MRS agar c6 bd
sung CaCOs tao dugc vong sang phan giai xung
quanh. Diéu nay chimg té cac chung vi khudn c6 kha
nang sinh acid va phén giai CaCOs (Afoakwa et al.,
2008). V&i cac dic diém hinh thai té bao va khun
lac duoc ghi nhan, cac ching vi khuan phan 1ap c6
cac dic diém co ban dién hinh va tuong dong véi
cac két qua nghién ctru vé vi khuan lactic (Nguyen

et al., 2015; Leska et al., 2022; Duong et al., 2023;
Khushboo et al. 2023).

Hinh 1. Pic diém khuén lac va hinh dang té bao
Ghi chu: A, C: chung HK20.2; B, D: ching HK40.1.

Bing 3. Pic diém hinh thai cac dong vi khuén phén lap

STT __Chiing phén l4p

Hinh thai khuin lac

Hinh dang té bao

1 HH.1, HH.3, HH.7, HK40.2

Tron, trang nga, tron, 101, bia nguyén

Que dai, don

2 HH.2, HH.4, HK20.4, HK40.1 Tron, tring duc, tron, 10i, bia nguyén  Que dai, két chudi
3 3524(?%}1?1(205, CH.1, CH3, Tron, tre“ing duc, tron, léi, bia nguyén Cau don

4 HK20.1, HK20.3, CH.2, CH.6 Tron, tring nga, tron, 10i, bianguyén  Ciu don

5 HH.5, HH.6 Tron, tréng duc, tron, 16i, bia nguyén Que dai, don

6 HK40.3 Tron, trang duc, tron, 16i, bia nguyén Cau doi

7 CH.7 Tron, tring nga, tron, 16i, bia nguyén Cau két chudi

Ghi chu: Cac chung vi sinh vat dwoc ky hiéu theo tén co so san xudt, bao gom HH, HK va CH.
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3.4. Dic diém sinh ly va sinh héa cdc chiing
vi khuan phan lap

Viéc kiém tra cac ddc tinh sinh hoa (Hinh 2) caa
céc dong vi khuén phan 1ap dwoc thyuc hién théng
qua kha nang sinh nhot (thtt voi KOH), sinh enzyme
catalase (thtr véi H,O,, 3%), sinh enzyme oxidase
(thudc thir tetramethyl-p-phenylenediamine) va kha
ning di dong (thir trén moi trudng ban ran MRS agar
0,5%). Két qua & Bang 4 cho théy tit ca 22 dong vi
khuén phan lap dugc xac dinh khong c6 kha ning
sinh nhét, khong kéo soi; khong c6 sui bot khi tiép
xuc véi H,Oo, két qua nay cho thdy catalase am tinh;
oxidase am tinh va khong c6 kha nang moc lan khi
cdy trén méi trudng ban ran MRS agar, nghia 1a ca
22 dong vi khuan phén 13p duoc khong ¢ kha ning
di dong.

Tép 61, S6 CD: Nong nghiép bén viing vi an ninh hrong thiee va an todn thue phiam: 192-200

Hinh 2. Thir dic diém sinh héa ciia chiing
HK20.1

Ghi chu: A: thir KOH; B: thir catalase; C: thir oxidase;

D: thir kha nang di dong.

Béng 4. Dic diém sinh héa va 1én men ciia cac dong vi khuan

Chiing vi . Kha ning di Kiéu 1én men
STT Khuin KOH Catalase Oxidase dong Dong hinh _ Dj hinh

1 HH.1 - - - - + -
2 HH.2 - - - - + -
3 HH.3 - - - - + -
4 HH.4 - - - - + -
5 HH.5 - - - - + -
6 HH.6 - - - - + -
7 HH.7 - - - - + -
8 HK20.1 - - - - + -
9 HK20.2 - - - - + -
10 HK20.3 - - - - + -
11 HK20.4 - - - - - +
12 HK20.5 - - - - + -
13 HK40.1 - - - - + -
14 HK40.2 - - - - + -
15 HK40.3 - - - - + -
16 CH.1 - - - - + -
17 CH.2 - - - - + -
18 CH.3 - - - - + -
19 CHA4 - - - - + -
20 CH.5 - - - - + -
21 CH.6 - - - - + -
22 CH.7 - - - - + -

Ghi chu: (-): dm tinh; (+).: diwong tinh.

Dua trén céc két qua nhén dinh ban dau vé dac
diém khuén lac, hinh thai té bao va thir cac phan img
sinh hoa. Viéc thir dic diém kiéu 1én men cua céc
dong vi khuan da duoc tién hanh nhim cung c6 hon
nhan dinh vé cac ching vi khuan phan lap duogc. Vi
khuan lactic c6 thé thuc hi¢n hai kiéu 1én men chinh
l1a 1én men déng hinh va 1&én men di hinh, tuy thudc
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vao dic diém enzyme va con dudng chuyén hoa.
Trong mdi trudng nudi ciy MRS 10ng c6 dit chudng
Durham dé phat hién sinh khi, néu ching vi khuan
lactic thyc hién 1én men dong hinh, san pham chu
yéu tao thanh la acid lactic, do d6 khong c6 sy sinh
khi va chudéng Durham khéng xuat hién bot khi. Lén
men dong hinh gop phan tao nén vi chua dic trung
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cling nhu kha nang e ché vi sinh vat gay hu hong,
tir 46 nang cao tinh 6n dinh va thoi gian bao quan
clia cac san pham. Nguoc lai, khi vi khuan lactic
thuc hién 1én men di hinh, ngoai acid lactic con sinh
ra cic san phim phu nhu ethanol, acid acetic, CO-
va mot sb acid hiru co khac, dan dén sy tich tu khi
trong chudng Durham (Beresford, 2011). Bay 1a co
s& dé phan biét kiéu 1én men cua vi khuén lactic
thong qua hién tugng sinh khi trong qua trinh nudi
céy. Lén men di hinh gop phan tao nén mui va vi dic
trung cho cac san pham 1én men.

Két qua xac dinh kiéu 1én men ciia cic chung vi
khuan dugc trinh bay ¢ Bang 4 cho thiy, trong tong
s6 22 ching vi khuan dugc phan lap tr mau nem
chua, chi c6 mot chiing duy nhat (HK20.4) thé hién
dac diém clia qué trinh 1én men di hinh, thé hién qua
su xuat hién bot khi trong dng Durham. Két qua nay
khang dinh sy da dang chung vi khuan lactic tham
gia vao qua trinh 1én men, tao nén sy da dang vé chét
luong san pham. Piéu nay cho théy phan 16n acid
hitu co dwoc hinh thanh trong san pham nem chua la
két qua cua qué trinh 1én men ddng hinh, chii yéu do
cac chung vi khuan lactic sinh ra va chiém wu thé
trong hé vi sinh vét dic trung cia san pham.

3.5. Danh gia kha niang sinh GABA ciia cac

dong vi khuin

Trong qua trinh sinh truéng, cac chung vi khuan
lactic 1én men cac loai dudng nhu glucose, lactose
va sucrose, tao ra acid lactic. Khi thoi gian 1én men
kéo dai, acid lactic lién tuc dugc sinh ra va tich liy
trong moi trudng nudi cdy, dan dén sy giam pH va
lam méi truong tro nén acid (Abedi & Hashemi,
2020). Dé thich nghi va ton tai trong diéu kién nay,
mot s6 chung LAB da phat trién cac co ché khang
acid, trong d6 c6 hé thong tong hop GABA (acid y-
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aminobutyric) thong qua phan tng khur carboxyl cua
glutamate nho enzyme glutamate decarboxylase
(GAD), dong thoi tiéu thu mot proton (H*). Co ché
nay dong vai tro quan trong trong viéc duy tri can
bang pH ndi bao va bao vé té bao khoi stress acid
(Nakatani et al., 2022). Két qua phan tich ham luong
GABA trong moi truong MRS long dugc 1én men
boi 22 dong vi khuan phan lap duoc trong cac mau
nem chua tir 3 co' s¢ dugc thé hién Béng 5.

Két qua cho théy tat ca cac chung vi khudn lactic
phan 1ap duoc déu c6 kha ning sinh GABA, chung
t6 tiém nang ung dung rong rdi cla nguon vi sinh
vét nay trong thuc phim chirc ning. Ham lwong
GABA thu dugc trong moéi truong MRS 1én men
bién dong déng ké tiry thudc vao timg chung. Cu thé,
ching CH.4 tao ra ham lugng GABA cao nhit (3,26
mg/g), khong khac biét c6 ¥ nghia théng ké (p >
0,05) so véi chung HK40.1 (3,12+0,07 mg/g),
nhung cao hon 1o rét so vdi cac ching con lai (p<
0,05). Nguoc lai, hai chuing HK20.3 (0,82+0,23
mg/g) va HK20.5 (0,8120,24 mg/g) cho két qua thap
nhat. Két qua nay phii hop véi cac nghién ciru trudc
day, nhiéu tac gia ciing ghi nhan sy khac biét 16n
giita cac chung LAB vé kha nang sinh GABA, dao
dong trong khoang tir dudi 1 mg/g dén trén 3 mg/g
tly chung va diéu kién nuéi cdy. Chuah et al. (2024)
béo cdo ching Lactobacillus brevis ¢b thé sinh dén
3,22 mg/mL GABA, trong khi mot sd ching
Lactococcus lactis chi dat thap hon 1 mg/mL
(Dovom et al., 2023). Sy khac biét nay thuong dugc
ly gidi boi hoat tinh clia enzyme glutamate
decarboxylase (GAD) vén dic trung cho timg loai,
ddng thoi con chiu anh huong boi diéu kién moi
truong (pH, ngudn carbon, thoi gian va nhiét d6 1én
men).

Bang 5. Kha ning sinh GABA ciia cac chiing vi khuin

STT MAu men chua Ham lwong GABA STT  MAu men chua Ham lwong GABA
(mg/g) (mg/g)

1 HII 2.03:001% 12 HK205 0.8120.24
2 HH2 2,04£0,128 13 HKA40.1 3,1240,07%
3 HH3 2100100 14  HK40.2 2.4120,06¢
4 HH.4 2,99+0,12b% 15 HK40.3 1,75+0,04
5 HH.5 2,04+0,14h 16 CH.1 2,74+0,02f
6 HH.6 2,6340,05F 17 CH.2 2,80+0,024<f
7 HH.7 2,7440,02F 18 CH.3 2,78+0,13¢f
8 HK?20.1 3,07+0,10% 19 CHA4 3,26+0,00*
9 HK20.2 1,7340,13! 20 CH.5 2,66+0,09f
10 HK?20.3 0,82+0,23 21 CH.6 2,41+0,02¢
11 HK20.4 2.06:0,13%¢ 22 CH7 2,790,140

Ghi chit: Cdc chik cdi khde nhau trong ciing mot cgt thé hién sy khdc biét cé y nghia thong ké (p < 0,05).
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Tir két qua phan tich ham lugng GABA c6 trong
cac mau nem chua durgc thu thap tir ba co s¢ san Xuét
tai tinh Ddng Thap, 6 ching co kha ning sinh
GABA cao da duogc chon ra, bao gém HH.1, HH .4,
HK20.1, HK20.4, HK40.1 va CH.4 (ham luong
GABA trong khoang 2,93 - 3,26 mg/g). Két qua thu
nhan tir nghién ciru ciing cho thay ham lugng GABA
trén san pham thit 1én men (nem chua) cao hon so
v6i san pham mam ro va dich cam gao 1én men acid
lactic, ham lwong GABA dugc xéac dinh lan luot 1a
2,12 mg/mL va 0,74 mg/mL (Le & Do, 2020; Ngo
etal., 2021).

4. KET LUAN

Két qua phan tich cac thanh phan héa 1y va vi
sinh co ban clia cac mau nem chua dugce san xuat tai
3 co s0 san xuat tai tinh Pong Thap cho thay tat ca
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