NGHIEN CU’'U PHAN LAP NAM MEN TU DICH NHUA CAY DOAC (ARENGA PINNATA) VA KHAO SAT
ANH HU'ONG CUA PH DEN QUA TRINH LEN MEN RUQU DOAC.

ISOLATION OF YEAST SPECIES FROM THE SAP OF SUGAR PALM (ARENGA PINNATA) AND EFFECT
OF PH ON SUGAR PALM WINE FERMENTATION
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Tém tat bang tiéng Viét:

Ruwou Doac dwoc ddng bao dan toc thudc huyén mién ndi Nam Giang, Quang Nam san xuét bang lén men
tw nhién. Phwong phap nay c6 nhuoc diém I6n 1a chat lwgng sdn phdm khong 6n dinh va khéng dadm bao an
toan do khong kiém soat dwoc hé vi sinh vat 1én men. Trong nghién ciru nay, ching tdi phan lap ching ndm
men t&r dich nhwa cay doac nham tim ra dwoc ching thuan khiét d& ap dung vao qua trinh 1én men dich
nhwa Doac. Sau khi phan Iap, ching té6i da tién hanh danh gia hoat lyc I€n men va ghi nhan dwgc hoat lyc
lén men rwou cao cla ching nay. Két qua theo déi cho thdy sau 96 gid Ién men dich nhwa doac, san phadm
tao thanh c6 do con la 8,2% (v/v) va pH la 3,76< 4, tao ra méi trwdng thuan lgi cho qua trinh bdo quan. Bén
canh d6, qua khao sat anh hwdng cta pH dén qua trinh 1&n men rwou cla ching nay, chidng téi xac dinh
duoc tai pH= 4,5, thoi gian 1&8n men 96 gi¢y, dd con thu dwoc 1a cao nhét, dat 8,2% (v/v).
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Tém tat béng tiéng Anh:

Toém tét bang tiéng Anh:

Sugar palm wine (Arenga pinnata) is produced by mountainous ethnic minorities in Nam Giang, Quang Nam
using natural fermentation. The major disadvantage of this method is that the quality of the product is
unstable and the safety is not ensured. In this study, we conduct the isolation of yeast from sugar palm sap in
order to obtain a purified form,which is suitable for sugar palm wine production. After the isolation of yeast
species, we evaluate the alcohol fermentation ability of the chosen species and confirm the high capacity of
alcohol fermentation. The results show that after 96 hours of fermentation, the product of fermentation has
the alcohol content of 8,2% (v/v) and the pH of 3,76 (<4), creating an suitable environment for long time
preservation of product. In addition, after the investigation of the effect of pH on alcohol fermentation by this
species, we determine the optimal pH for the sugar palm wine fermentation of this specie is 4,5.The highest
alcohol content of product reaches 8.2% (v/v) at this pH.
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