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Tém tét bang tiéng Viét:

DPong khé 1a mét phwong phap bao quan phd bién trong viéc lwu gitr bd swu tap cac ching vi sinh vat. Phwong
phap nay rat tién loi cho viéc bao quan va van chuyén cling nhw gilr cho cac vi sinh vat séng sot trong thoi gian
dai. Trong bai bdo nay, ching téi tién hanh nghién clru mot sb diéu kién dé cai thién phuwong phap déng kho trén
chiing ndm men banh mi Saccharomyces cerevisiae va vi khudn lén men tao cellulose Acetobacter xylinum.
Trong qua trinh bao quén, dinh ki kiém kha ndng séng sét va dic tinh sinh hoc cla chuing va két qua cho thay
rang: Sau khi déng khé, ti 1& séng sét clia vi khuan 1a 12%, cla ndm men |a 2,96%, sau thdi gian bdo quan 2 nam
ti 18 sbéng s6t cha vi khuan van con & mirc cao 3*106CFU/ml va clia nAm men la 106CFU/ml. Dac tinh sinh hoc
cla hai chang nay c6 giam nhwng khong dang ké. Chét bao vé cé hiéu qua nhét trong quéa trinh déng kho la sira
gay.
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Tém tat bang tiéng Anh:

Freeze-drying is a common method of preservation in the storage collection of microorganisms. This method is
very convenient for storage and transport and it helps the microorganisms survive in the long-term period. In this
paper, we studied some conditions to improve the method of freeze-dried on yeast’s baker Saccaromyces
cerevisae and bacteria fermented cellulose Acetobacter xylinum. During storage, evaluating viability and their
biological properties, the results showed that after freeze-drying, the survival rate of bacteria is 12 %, yeast is 2,96
%, after 2 years of storage, the survival of bacteria remained at high rate 3*106CFU/ml and yeast is 106CFU/ml.
Biological characteristics of two strains have decreased but not at a considerable rate. The most efficient
protectant of freeze-drying is skim milk.
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