NGHIEN CU’U QUA TRINH SAN XUAT S(FA CHUA DAU NANH NHO KEFIR
RESEARCH ON SOY YOGURT PRODUCTION FROM KEFIR
Tac gia: Tran Thi Ha Ny, Nguyén Quang Dat, Nguyén Thi Lan Anh, Truong Van Thién, Pham Thi Huong*

Tém tét bang tiéng Viét:

Qua trinh san xuét sira chua dau nanh nho' hé vi sinh vat Kefir dwoc thire hién bang cach bb sung Kefir vao dich
stra dau nanh va cho I1én men nham da dang héa san pham va gitp giam ham lwgng dwdng oligos trong sira dau
nanh. Dé tao slra chua c6 chat lwgng tot, nghién clru nay da tien hanh khao sat cac dieu kién anh hudng den qua
trinh 1én men bao gom ham lwgng dau nanh trong sira, ti 1é giong va thoi gian Ién men. Bén canh dé cac yéu to
nham nang cao chat lwong siva chua nhw ham lwong dwdng bd sung va chét 6n dinh ciing dwoc khao sat dé tao
ra san pham siva chua cé thé chap nhan b&i ngudi tiéu dung. Két qua danh gia cdm quan cho thay sira chua dau
nanh duwoc |én men tét nhét voi stra dwoc san xuat bang ty 1& dau 125g/600ml nuwdc, 6%(v/v) gidng, trong thoi
gian 28h, ti 1& phu gia tao dac dwgc st dung la gellan gum 0,2% (w/v), dich dwdng 70% v&i ti 1€é 8% (v/v).
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Tém tét bang tiéng Anh:

The process of producing soy yogurt from Kefir is carried out by adding kefir to soymilk and fermenting the mixture
to reduce oligos sugar content in soymilk and diversify the products. To make the best quality soy yogurt, in this
study, we examine the main factors that affect the fermentation including the content of soybean, the rate of
inoculation and the time for fermentation. Moreover, we also investigate the factors that can improve the quality of
yogurt such as additional sugar content and stabilizers so that yogurt products can attract consumers. The results
show that the soy yogurt is best fermented when soymilk is made from soya at the ratio of 125g/600ml| water, 6%
of kefir and fermentation time is 28 hours. The content of gellan gum additive used is 0.2 %, and sugar syrup
content is 70% at the ratio of 8%.
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