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Tém tét bang tiéng Viét:

Dé tai lwa chon méi trwerng t6i wu nham phan 1ap, thuan ching vi khuén lactic trong khéi qua ca phé 1én men, xac
dinh mét sb dac tinh clia vi khuén dé lam co s& Iwa chon cho buwdc nghién ctru tiép theo vé vai trd cia vi khuén
lactic tham gia vao qua trinh tao hwong dwa trén kha nang chuyén héa duwdng tao thanh cac axit hiru co. bé tai
da phan lap dwoc 13 ching vi khuén lactic ky hiéu C1 dén C13. Ddng thdi méi trudng MRS co' ban cé bd sung
thém nwdc vat ca phé dwoc dung lam méi trwdng nudi sinh khéi vi sinh vat. Tién hanh céy 13 ching vao mai
treong nudi cdy va khdo sat mot s6 déc tinh, két qua cho thay 7 ching vi khuan cé thé phat trién trong moi
trwdng nudi cdy cé bd sung nuwdc vat ca phé va sinh axit. Trong d6 cac ching C5, C12 la sinh axit cao nhat so
v&i 5 chiing con lai sau thdi gian nudi céy.
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Tém tat bang tiéng Anh:

This research chose the best growth media to isolate homogeneous lactic acid bacteria in fermented coffee and
identify some characteristics of bacteria as a basis for the next step study of the role involed in flavor creation
process based on the ability to metabolize sugar into organic acids. The research isolated 13 strains of lactic acid
bacteria notation C1 — C13. The MRS supplemented with coffee extract was used as a cultural environment for
microbial biomass. Thirteen strains in cultural media were tested with some propertiesm and results showed that 7
bacteria can grow in the culture supplemented with coffee water. Among them strains C5 and C12 produce higher
acid than the others.
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