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FOMTAT

Gamma aminobutyric acid (GABA) 13 loai smino acid khong efu tao nén protein, e6 mit rong tw ohién; ia chit cé tic dung gism
din tntyén xung 4gng thin kinh, ngin cin si hogs ding thés qui cila cdc noren thia kich trong n3o va ting cudmg cam gidc thi thii.
GABA c6 sin trong mit s logi thyc vit bojc dugc suh ting hyp € vi khuds, tim men va nim mbc... Ching vi kbudn probiotic
Lactobacillus bravis NCTH24 o6 khi niing séng st qua dudng rujt dy day vi o6 khi ning chuyén hés glutamate thinh GABA uge
img dyng thi nghi¢m trong lim sGa chua sinh hoe {bio- yogurt). Kbi ning sing sét cia NCTH24 khd cao;: trang mi tnrimg dich da
diy mhin tzo sau 126 phit bj gidm 2,67 log(10) CFU/ml; wong méi mrémg djch rujt nhin tao sau 240 phit gidm 0,56 log(10)
CFU/ml_ Ching NCTH24 c6 kird ning bém dinh trén ming nhiy ruft in vitro & 37° C seu t gis vai 1y 1 1.94%, tiong img véi
2,66x10" CFU/cm’. Sinh kidi cia NCTH24 dugs thu nhfn seu khi 1én men bing phuong phip ly tim, Tira bing pwdc mudi NaCl
0,85% PH 6,5 vd bio quia tong dung dich wehalose 5%, san 86 duge b sung vio sia chua sin xuds bing“pbuong phip thdng dung
voi véi mit &G t& bao 12 3,75*10" CFU/ml4¢ tpo sén phim sita chua sinh boc. Sau 45 ngdy bio quin tai 4° C, sira chua vin <6 ¢5
sénh mjn, vj chua ngot hii héa vé huong vi 48 chiu, mét d§ ching NCTH24 duge xéc djnh i 1,75%107 CFU/g v vin duy i khi
ndng sinh tng hop GABA.

Tir khéa: vi khudn lactic, Lactabacillies brevis, probiotic, GABA, bio — yogurt

MO DAY

Gamma aminobutyric acid (GABA) la amino acid khdng tham gia chu tao nén protein va khdng thé thidu ddi vai co thd
nham ¢am bao duy tri sy hogt dgng binh thirdmg elia nao bd diic bigt 1a céc naron th&n kinh (Hayakawa et al,, 2005).
GABA 6 chifc n&ng ngan ¢&n ¢ac tin hidu cang thing va bat an 6&n viing thin kinh trung wong bing vide chidm gitr
hojc khdng ché cac ving tiép nhan théng tin ciia cc t& bae nay. Nhé & giip cho con ngwéi ¢6 gldc ngd ngon v sau
hom, céi thign trang thal tam Iy, bénh trdm cdm (Manyam et al, 1881).

GABA dure phan bb ring rai trong te nhién, GABA et nhidu nhiét trong ndo cia ede dhng vat o wi. Ngoai ra can tin tai
v&i mdt legng thép trong mot s6 b phan nhu né rd, 14... clia 56 loa thirc vat nhe ca chua, chudi, rau bina, 14 che
xanh.. GABA cng dugc tim thdy & mot s8 vi sinh vat nhizce ehling vi khudn, ndm men, ndm méc (Abe ot al., 1995;
Rizzello ot al., 2008).

Mét s8 vi khudn lactic (LAB) cd kh3 n8ng sinh tdng hyp GABA. Vi khudn lactic (LAB) 13 vi khudn duge coi 4 an todn
{(GRAS- generally regarded as safe) va &6ng vai tré chinh troag $3n xudt thyc phdm 18n men truyda théng. Gan day visc
nghién ctru va irng dung vi khudn lactic c6 khd nang sinh ting hop GABA dugc quan tam rdng rai. San pham it lén
men truydn théng clla Thai Lan {Nham) duerc i&n men béi Lactobacillus namurensis ¢6 kha nang sinh tdng hgp GABA
{Anussara Ratanaburee of af, 2013). O NhAL, nhidu loai thwe phm tuykn thong gidu GABA nhu gammalone, phé. mai,
tra gabaron va-shiochu (Noniura et g/, 1998; Sawai et al,, 1998; Yokoyama et al., 2002} ; & cdc nuwire khic cb nudc qud
mam x8i den: { Kim et al, 2009), kim chi (Seok et ak, 2008), phomat (Nomura ef af,, 1998). Nhitng san phim chira GABA, _
¢ ahign nay AEoC x4c dink 1 an toan qua bé diy lich sir lau Goi'cGa ching va gan day dugce chizng minh 14 o6 ki cho
sirc khoe {Leroy et al., 2004},

Vi khudin lactic sinh tdng hop GABA cdn ¢6 téc dung 1a probiotics nhing chi khi chung sdng st qua dirge da day- rudt,
va & @4y ching 6 ta¢ dung hé try hé tiéu héa va sinh tng hap GABA i situ (Radhika Dhakal ot al., 2012). Mot s8 vI
dy dién hinh nhu Lb p: i PF8, Lb. i subsp. jcus PR1, and Lb. C48 (Li ot al, 2010;
Siragusa et al,, 2007) Mt trong huéng Umng dung LAB sinh GABA tam probiotic fa stra chua sinh hec (bio-yogurt). C6
ey phuromg phap san xudt sira chua sinh hae, ihwng khd phd bién 13 1én men ska bii ching gidng khol dgng thdng
thirdng va bd sung sinh khéi vi khudn probiotic vaa giai doan sau lén men (Nomura et al., 1998). Yéu clu clia cac san
pidm péroblohcs trong 86 co sia chua sink hoc & mét a6 t4 bae séng phéi Sat it nhat 10° CFU/g trong thyi gian sir dyng
§&n phm .

Trong nghién ciru nay, chiing vi khudn probiotic Lactobacilus brevis NCTH24 <6 kha nang sinh tAng hop GABA duoc
rng dyng thir nghiém a& Kam sira chua sinh hoc, Chiing nay dusgre phan Kp tir thue pham I8n men truydn théng Nem
chua Thanh Héa. Cac nghién ciru v& d3c didm chiing giang va kha nang tn tai rong sira chua da durge khio sat,

NGUYEN LIEU VA PHFONG PHAP

Chiing gidng

Chiing Lactobacilus brevis NCTH24 dge phan I3p tir Nem chua Thanh Hoa, duge dinh t2n, nghign el dac diém sinh
Iy sinh héa (nhigt ad ?H, khd nang l&n man duirng, kha niing khang khang sinh, kh4ng vi sinh vat gay bénh) va ivu gir
i bo suu tdp gibag cla Vien Cang nghidp thc phim,

Mabi trnedng
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e treong nddi cay: MG tnrirng [én men cho céc chiing vi khudin lachic 12 mai thaémg MRS: Peptane 10g; cao ném mer.
15 g, glucosé 20 g; Tween 80 1g; KHPO4..3H20 2,62 9; CHCOONa 5 g (NHajacitrat 2,15 g; MgSO.7H0 6.2 g,
MnSO; H;0 0,05 g; Nuic 1000 mi; pH 6,5 -6:8. Ché 66 thanh tring 121° C trong 15 phit. Ching NCTH24 duerc hoat
héa tiy oéng bia quan thach dirng hodc dng bdo quan lanh sau sang méi treéng hogt héa MRS léng (7 miféng), thdn gian
24 W30°G.

Moi trnong sih tng hop GABA- MBI tnsdng MRS 18ng bd suhg thém 1% monosodiu glutamate, Ché 48 thanh tring
121° CHS phisk -
Xéc djnh tan Iodl clia chiing NCTH24

Xac dinh 1én chiing durge sir dung béng phwong phap xa¢ Ginh kha nang $i¥ dyng dudmg va phan tich trink by $6 530k
v trinh ty 185 rDNA. Mbi dugc stv dyng 18 16S-8F (5-AGAGTTIGATCCTGGCTCAG-3') va 168-1610R (5™
GGCTACCTTGTTACGA-3"). Trinh ty 165 rDNA nay duwrgc so sanh voi ca s& e ligu tai ngan hang gen. .

Phuong phwgm cdy vi sinh vat

Ching Lactobacillus brevis NCTH24 durge hoat hoa tir éng bio quar thach dirng hedic méi teeng béo quén lanh sau
sang méi treng MRS Iong, thvi gian 24 h/30° G. Tidp a5, chiing NCTH24 dugc Ién men trong Gic 6ng nghigm hode
trong cic binh Erlenmeyer. Két thiic 1n men, kiém tra mat 85 té bao bing cach pha lo@ing trong dung dich NaCl 0,85%
pH 4,5 va trang cdy trén &ia MRS agar. Thai gian 48-72 h/30° C. .

Phwomng phép xac dinh khi niéing séng trang méi tredng dich t!a day va dich rudt nhin tao

Md) tredrng dich da ddy dwec chudn bj 3 g pepsine 10000 don vj hoat e trong 1L dung dich 32m glycine — HCI 0,2 M
pH 2. Mai tnang dich rufit nhan tao s dyng 1 ¢/l pancreatin (Sigma) trong dung dich 0,5% wiv NaCl chira 0,3% wiv Ox
bile dried pure (Merck) pH 8. Sinh khéi vi sinh vat sau khi 1&n man 24h trén m6: treéng MRS durgre ly tam va nra 2 1én
bang dem PBS {0,02% KO, 0,144% NazHPO4, 0.8% NaCi, 0.024% KHzPOs, pH 7). Sau 4 thirc hign kidm tra khé ndng
sbng sot rong MOl tredng dich da day & 120 phtt va dich rudt tgi 240 phit & nhigt 49 37° C. K& thic that gian 4, tién
hanh trang cy trén mai trrng MRS agar 38 kém tra mat d¢ 1 bao. Mat 89 t& bao log(10) CFU/m! dupc tinh tai thai
dilm két thic thiri gian & va thoi Gidm 0 phit. T§ 12 té bao séng sét dugc tinh theo % hodc sw giam mét do té bao gia tri
l0g(10) CFU/MI ¢a sinh khdi 12i thir didn sau khi U S0 véi thai didm ban d3u.

Phweong phap xac dinh kha ning bam dinh

Ming nhdy rudt Ign Guge xir Iy bdng héa chét va déng khé, biaa quan tai -20°C, rong ty céch xit iy clia Quwehand va
cdng sy (Ouwehand at al,, 2002). Phi dung dich mang nhdy rudt ndng 49 1.5mg/mi trong dung dich HEPES 10 mM, pH
7.4 vio dia vi chudn 24 giéng va U qua dam & 4°C. Sinh khéi vi sinh vt sau khi két thic 1én men dugoly tam, rira 2 idn
trang dung dich HEPES 10 mM pH 7,4 va hoa lgi sinh khdt trang dung dich ndy, Ly mau, kidm tra mat dd té bao béng
phuong phép trang cdy trén MRS agar, pha lofing m3u trong dung dich NaCl 0,85% pH 6,5 thai gian 48-72 hi30° C. Bia
vi chuan san khi & qua dém éurge nra 2 Iin bing dung dich HEPES, Lép d6 bd sung djch sinh khdi vi sinh vat, 01ai 37°C
trang 1 gier K&t thuc thei gian U, thipc hign rira 2 1n nhim tich c4c té bao khong bam dink ra ngoai. $au &4, bd sung
dung dich HEPES 10 mM pH 7.4 chira 0,1% Triton X vao giéng a8 tach mang nhdy va céc & bas bam dith, wdn obu.
Phan dich thu dugre thc hign pha iodng mau bang dung dich NaCt 0,85% pH 6,5 trong 0,1% Triton X. Trang cly trén
MRS agar, nuai & 30° C/48-72 h db kidm tra mat d6 té bao bam dinh trén didn tich b8 mat dia vi chudn ¢ phit mang
nidy (CFUIcm?). Soag song véi vic x&c dinh mat A3 1 b2o bam dinh, phign ban mA3u duge xir Iy va chyp SEM
({Scanning electron microscope, Hitachi £ 4800).

Phirong phip nust cdiy trong méi nrémg tao GABA

Ctuing NCTH24 diege nudi trong mér trdng MRS 18ng c6 bd sung 1% sodium glutamate, didu kidn nudi cdy 24 W30° C,
K;;(":i: ch hign ly tam 10000 rpmy10 phit/4® €. Phén dich rang stk dung d8 tién hanh chay sic ky bén méng 08
phdt hign -

Phurong phap xac aink GABA bing séc ky ban mang TLE {Thin fayer chromatography}

©dc hoa chét vé dung cy: Céic thm bin mong silicagel; dung dich GABA chudn; dung dich chay & monasadium
glulamate (MSG); hdn hop dung méi chay: n-butanal; axit acelic; nurére cAt voi ty 16 trong g 5:3:2 (dung méi tredrc ki
chay cin dugc pha s3n va ad dn dinh qua dém); dung dich hign th 13 2% ninhydrin trong N-butanol; may séy va 1 séy.

Tién hanh: Cac thm Siticagel 60 F254 (Merck) troc khi chay TLC cn phai duge sby knd & nhigt 93 80° C10 phut.
Chim 2 ut mdwdiém 1&n t&m ban mang. MAu dbi chirng |a han hop sodum glutamate va GABA, Bat ban mong da cham
mau vao binh dung mai a8 én hanh chay TLC, thot gian tr 90 ddn 120 phit. Khi dung mdi cach mép tén ban mang
khodng 1 cm thi dimg qua trinh chay séc ky bing cach Idy tm ban méng ra ngosi, phun dung dich hién thi ninhydrin 2%
va g3t trong 0 sdy & 90° C trong 10-15 phat.

Quitrinh s3n xudt sva chud sinh hoc (bio — yogurt)

Chiing Lactobacifius brevis NCTH24 duye hast héa 1t Sng bio quan thach dimg hoac tir ng bio quén lgnh s8u seng
n)br trrong MRS 1ng, thei gian hoat héa 24 KA0® C. Sau db, thirc hign 12n men trong cac binh Erlenmeyer, didu kign
1én men: ty 1§ iép ging 10%; thasi gran 24 b, nhigt do 30° C. Két thic 1én men, Iy t4m tai 10000 rpmV1D phiu4® C va rira
sinh khéi 2 I4n bang dung dich NaCl 0,85% pH 6,5 Phan sinh khéi ndy dugre bio quan trong dung dich rehalase 5% tai
4° €, mit 9 té bao dat khodng 3,7x10" CFUMI. .

Siza ol 13t tring (Vinamilk) duge bé sung thém chét dn dinh, thire hign khudy trdn va dbng hda tai 65 C/20 phiit. Sau
43, thanh trling tad 90° C/5 phitt va lam ngubi vé nhist a5 42° C. BS sung giing khdi dgng YOMIX (Danisco) 18n men tai
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42° C/12 h. Gibng khin ddng YOMIX gém £ i fcus va t ilus; ¢&¢ ching nay khéng
26 kha nang sinh 1y o —
KBt thac fan men, bd sung sinh kh& chiing NCTH24 trong trehalose 5% dirge bd sung vao sira chua voi mét 46 ban déu
&at 10° CFU/Q. San phdm duge khudy trdn déu va duoe rot hdp, bao quin tai 4°C trong 45 ngay. Hang ngdy Iy miu
#nh gid cam quan va Kiém tra mét &% t& bdo NCTH24 theo théi gian béng phireng  phap trang cy. Té bio NCTH24
duge phan [3p tir sia chua trong thixi gian ban quan va duge ki&m tra khd ndng sinh tong hyp GABA.

panh gia cam quan slra chua theo céc chi tisu v& mau sic, mii vi, 8§ nhét, pH.

KET QUA VA THAD LUAN
Pac diém ching Lacfobacillus brevis NCTH24

Ching vi khuAn NCTH24 duge nghién ciru céc ddc diém hinh thai, dc tinh sinh Iy, sinh hda va dinh tén. Dya vao trinh
17 165 rDNA chiing NCTH24 sa sanh v&i ngan hang gen cho thdy trong déng 100 % (1381/1381 bp} véi doan 16S cla
i khudn Lactobacills brevis JF965392. Két qua thé hign & Bang 1:

Bang 1. K&t qui trinh t gen 165 rDNA coa chiing NCTH24

COTTGARTBACGTGCTTGCAGTGATITGARCAA GGCGA AAC TGCCC: TAACACTT

CGCATGGATTTIGTT ACT GGCGTATIAG

TTAGT JW‘NAACTCCTA

CT TCTGTTGT

'uMGAAGMCACCWGAGAGTAAETGHCAAGGGTrsAcGGTAn'rAAcCAGAAAGCCADGGCTMCTACGTGCCAGCAGCCGCGGTMI'ACGTAG
TTTTTT

YGCGTAGATA CCAGTGGCGMGSCGGC

TGTC AC C l=,AGGAWAGATACCCTGGTAGTCCMGCCGYAAA:GATGAGTGCTAAGTGT

TGGA ;EG“TCCGCCCT\'CAGTGCTGCAGCTMCGCATTAAGCACTCCGCCTGGGGAGTACGACCGCAAGGTTGAAACYCAMGGAATTGACGGGGG
CCCGCACAAECGGTGGAGCATGTGGTH‘AATTCGAAGCTACGCGAAGAACCTTACCAGG TCTTGACATCTTCTGCCAATCTTAGAGATAAGACGTTCCT
(GTCGTGACATGTIGGCTTAAGTCOCGCAACGAGCBOARCECTTATIATCAGTT

GCCAGCATTCAGWGGGcAcTCTGGTGAGAcrscrrrTrnﬂA ACGTCAAATCATCATGCCCCTTATGACCTGGECT
ACACA CGAGTTH G CTAATCTCTTARAGCCGTTCTCAGTTCGGATTGTAGGCTGCAACTCS
chACATGAAGTrGGAATchT TAATCGCGGATCAGH TACGTTCCCGGGCCTTGTACACACS GLLCGTCACACCATGAGAGTT
TGTAACACEC

Histh 1. Hinh théi ching Lactobacillus brevis NCTH24_ |

Chiing Lactobacillus bravis NCTH24 ¢6 14 bao tree khudn, véi kich thude 0,581 umx(0,852+6,25) pm (Hinh 1), Gram
{+), catalase {-), I6n men dj hinh. Chiing NCTH24 ¢é kha nang l&n men 15t cdc toai durirng; glucose, xylitol, ribose va st
dung dugc céc toai duding khdc nhu Na-gl fructose, Ngoai ra, ching NGTH24 ¢6 kha néng
chju dugre dai pH tr 4,0 @&a 9,6 va phét tnén & higt do tir 30°C @&n 37°C. Chimg NCTH24 ¢6 kh3 nang (rc ché s
phat trién mdt sé vi sinh vAt g3y bénh nhe: Bacilus cersus, hyk aureus, va Listera
monotocygenes (K&t quéd khdng thé Tign). Teén Hinh 3 cho théy phd twong tac ching NCTH24 véi mot 86 khang sinh.

Hinh 2. Khi niing bam dinh trén nidm mac rut nhan tac

1-Clindamygin 9- Polymycin B
2- Cefazolin 10- Ofloxaein
3 Ceftazidime 11- Streptomycin
4-Ceftnaxons 12- BC (nudrc)
5 Cefoperzone 13 Gentamyan
& Erythromyein 14- Azithromyein

7- Chioramphenicel
8- Penicilin

Hinh 3. Hinh &nh phd firong t4c chiing NCTH24 véd mét s6 togl khéng sinfi
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Kha ning probiotic cia ching Lacfobaciilus brevis NCTH24

M@t trong nhi¥ng tiéu chi chinh 3& lra chon SAc ching vi khuénxpmbion'cs 12 kha niing sbng sét trong dich da day, dict
rugt va kha nang bam dinh. Khdo st trang 6 262 chfing vi khuan lactic va Bifidobaeterim, lira chon duwac 27 ching ¢
Kkhé nang sdng sot trong méi treéng dich da day va dich rugt 6t. Trong s8 46 co <hiing Lacfobacillus brevis NCTH24,

Két qua trén Bang 2 cho thdy, khi vi sinh vét i vao da day, do pH treng mii tneding dg Gy kha thép (khoang pH 2} nén
1am giam mét sé leong kha 16n vi sinh vat. Ching NCTH24 ban d3u vio dich dp day xac dinh dwgc 2,35%10° CFU/mI
sau thai gian 120 phit trong dich da day mét 89 t bao con lai 1 5x10° CFU/MI tee. 15 5t 36 18 bao gidm 2,67 log(10)
CFU/ml.

Bing 2 Kha nang probictic cda ching NCTH24

Khi nng séng trong dich da day KFi# n&ng séng trong dich rudt K nang hsrg dinh tran mang
. nhdy nigt

Q philt 120 phit | Sir gidm Log(10) O phit 120 phit Sy giam Log{10) | Ty i bém dinh Sau 60 phit
(CRUITY; | (CFU/mI) CFUml (CFUYm) | (CFWm) CFU/mi %) {CFUi

2,35%10° | 5,00x10° 2,67 4,52510° 1,25%10" 0,56 1,54 2,66%10"

Sau khi vi sinh vat qua da day r&i ﬁéP tyc di chuydn dén dich rudt, ki nay moi trrdmg o6 nbng 40 mudi mét khd cao. Sau
khi khao sat ching NCTH24 cho thay, ching NCTH24 ¢8 kha nding chiu mudi m3t kha tét {thé bign mat do té béo gldm
Kkhéng dzng ké Ig 0,56 TFU/mI).

Kha nang bam dinh clng 13 mét trang nhizng tidu chl cin khao sat véi cac ching vi khuln probiotic. Probiotics can ot
vai 1rd bAc v chit nhdy dudmng rudt nher sy 1ng hop va tidt ra cée peptit ¢6 tinh khéng khudn, mucins, do d8 ngsn chan
sir bam dink odia vi sinh vat gay bénh v6i bldu bi rudt. Kha nang bam dinh cia chiing NGTH24 kha tét, mat d& t bao
ban ddu trrde khi bam dinh 13 1,37%10° CFU/cm?, sau 60 phit tgi 37°C, mat 9 t& bdo bam dinh trén niém mac rudt dat
2,66%10" CFUlem®. Hinh anh chyp SEM cling cho thiy 1 bao NCTH24 bam dinh khé déy trén phién m3u polystyrene
phd chét nhiy rugt (Hinh 1va 2). - i

(ng dyng sdn xuit sira chua sinh hoc ¢é chira GABA

Vi khudin lactc o ngudn gée tir thire phim 18n men truyéo théng duec khing dinh 14 an tan vi duge st dyng qua nhidu
thé hé. Ching thtrémg dugc trng dung 13m ging Khéi &dng va probiotic {Namura et &l, 1998) Ching Lactobacliius
brevis NCTH24 cé kha nang sinh tdng hop GABA (duyng GG, Hinh 5) va cé d&c tinh probiatic ndi trgi nén dugc ing
dung bing c4ch bb sung véo stra chua sinh o {bio- yogurs).

Sitra chua yogurt duoc 1am theo quy trinh 63 néu va dugce bd sung sinh khéi NCTH24 vai 3t 05 ban diu 13 3,75%10°
CFU/MI. M&u dugc b30 quén tai 4°C va kidm tra mat d6 1 bao vi khulin trong mau slra chua theo ngay.

Két qua thu duge cho théy, mat dé & bao ching NOTH24 gidm din theo thei gian bao quan. Sau 5 ngay, m3t A9 té bao
gldm kha It, dat 2,65x10° CFU/MI; sau 45 ngay, méat 43 t& bao cdn 1ai 1,75x10° CFU/mI (Hinh 4). th qua nay rAt khd
quan, thé hi3n kha nang séng sot tét clia NCTH24 trong stra chua. Theo tidu chuln vé sira chua bd sung problotc 1&
mt 43 t& blo prohiotic pha: it nhit dat 10° CFUiml sau 45 ngay bao quén (Codex standard for fermented milks -2003).

T4 bao khuln lac NCTH24 phan i8p tir sta chua trong thoi gian bdo guan, & Kiém tra khi nang sinh tdng hop

GABA trén méi tnrrng ddc ching MRSS. K&t qua biing TLC cho thdy chiing vin kha niing sinh téng hop GABA sau 45
ngay bio quan siFa chua tai 4° C va khdng ¢d sy khac bigt sa véi chiing géc ban dy {Hinh 5)
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3000408
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2 0oE.08
1.50C.08
1.00€408
5.00€a7

aen  — (D ) .
Sodum
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Mgt d té bio [CFUImI)

|

H

; D 5 10 15 20 30 a5

i Ther gisn bie quén (ngay) - . R

: BC €@ 17§ 3 T W B 48

Hinh 4. Mat 63 th bio NCTH 24 trong siva chua theo i gian  Hinh 5. Kha nang sinlr GABA ctia chiing NCTH24 trong sl
bao quan chua sinh hoc: DC- wmAu hén hop GABA va MSG: CG-

chiing géc NCTH24; 1, 8, 10,15, 20, 30, 45 14 36 ngay bio

quan ciia miu sa cwR M3 tir 46 NCTH 24 duge phin

phinl3pra

Tuy nhién phén tich TLC m3u stra chua sinh hqe, Xhong phat hign trong siva chus e GABA (két qua khang thé hién).

Tién hanh danh gid cam quan mau sixa chua sinb ke, ket qua cho thy, s50 phim ¢ & sénh tmin, vi chua hai hea (pH
Kkhodng 4,0} va hreong vi d8 chiu.

Nhur iy v diém cla phiong phap 53 sung sInh Khéi probiotic vao sié chua 18 K lm thay a8 vb tinh chét edm
quan cla san phdm ma vin tgo thém cdng dyng tho sira chua. Sdn phim rdy <8 W n8ng g dung cao vi 14 bo
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Lactobacillus brevis NCTH24 sdng sét qua durtrng da day- rudt, $& bam dinh vdo mang nhay rudt, sinh si phat tridn va
o8ng R GABASitu-khi-g3p hi-hop-Vies &nhgis-nam rong GAB) jolic sinh ra -
trong dudng rudt [a chwa thyre hign durgc. Hign nay trén thé gist cling chira ob £ong bo vé vén dé nay. Tuy nhién, nhidu
nghién ciru danh gid vige si¥ dung thure phém tén men b&i LAB sinh tng hep GABA cho thdy ching co tac dyng tdt ddi
v&i huydt &p (Inoua ot al., 2003; Hayakawa ef al., 1997).

KET LUAN - e e

Chiing vi khudn NCTH24 duoc dinh t2n Lactc;bacﬂlus brevis bang ky thult 165 rDNA. Ching Lactobacilus bravis
NCTH24 trirc khudn, 18n men di hinh; £6 kha ning i&n men t8t duomg glucose, xylitol, ribose v €6 kha nang phat tridn
18t trong dai nhigt A& pH 4,0 + 9,6 va nhigt a9 30+27°C.

Ghiing vi khuln Lactobacillus brevis NCTH24 La vi khufin probiotic o6 17 1¢ séng sct trang méi tasimg dich da day nhan
tao sau 120 phat bj gidm 2,67 Ig(10) CFU/mI; trong mai trrémg dich rudt nhan tao sau 240 phiit gidim 0,56 1g(10) CFU/MI
v& kha ndng bam dinh tran mang rhdy rudt In vitro & 37°C sau 1 gitr a 2,66x10" CEUicm?,

Chiing NCTH24 c6 khd n3ng sinh GABA, va dugc ng dung vao s@n xuét siva chua sinh hoe voi mét @5 t& bao ban diu
1a 3,75%10° CFU/m. Sa'u 45 ngay bdo quan t3i 4° C, sira chua vin co 9 sanh min, vi chua hai héa, huong vi di chiu,
mitdo van dat 1,75%10° CFU/m! va vin duy trl khi ndng sinh tdng hop GABA.
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CHARACTERISATION OF PROBIOTIC BACTERIUM Lactobacillus brevis NCTH24
PRODUCING GAMMA — AMINO BUTYRIC ACID AND POTENTIAL APPLICATION
IN BIO - YOGURT ' ’ oo T
‘Quach Thi Viet, Duong Minh Khai, Dang Thu Huang, Tran Thi Ngoan, Nguyen La Anh*

Foad Industiies Research insttute

SUMMARY

GABA is & non-protein amino acid and & natural major infubitory neurotransmitter, sehich produces signals 1n the bram that keeps
biain actiity from rismg toa high; thus it 15 a calming agent. GABA is a bioactive constitueat of frilits, vegetables, cereals and
biosynihesized by some bactena, yesst and fung). The bacterial strain Lactebaciilus brevis NCTH24 showsd high survival ability in
artificial gastrointestinal fluids, produced GABA by the decarboxylation of ghramic acid, thus the highly potential probiotic that was
apptied in bio-yagurt production. It revealed that bacterial cells NCTH24 decresed 2,67 log(10) CFUW/m after 120 min in gastric
selunon pH2 and 0,56 tog(10) CFU/m afer 240 min in bile solunon. The adherence ability on intestinal mucus of NCTH24 was
examined évitro and determuned that 1 94% of flooded cells were able to adhere on the mucus coated plastic microtiter plate, which
was counted for 2.66x10” CFURm’. The biomass of NCTH24 was obiained by centrifugation of cultural suspension after
fermentation, washied with  85% saline pH 6.5 and preserved in 5% tretalose solution. The bio- yogurt was produced by follewing
steps milk fermieotation with comimercial starter and then addition with NCTH24 biomass to reack cell density 3.75 x 10° CFU/g of
Final product. After 45 days of storage 8t 4°C, the organoleptic properties of the yogurt remained uachanged with smooth structure,
totaf harmony bewween sweet and sour taste, and pleasant flavor; the population of NCTH24 was determined at .75 x 10” CFU/ml
and sull maintined the capability of GABA biosynthesis. N -7

Kev ward: lactic acid bacteria, Lactobacitlus brevis, probiotic, GABA, bio— yogurt
“*Auther for correspondance; Tal: +34-4-38583450, Email: anhn\@fid.vn T
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