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TOM TAT

Ché phém sinh hoc la nhiing vi sinh vat séng, khi dugc st dung voi ) lugng vira du s€ mang lai 1¢i ich vé stic
khée cho vat chi. Hién nay, ché phém sinh hoc duoc chép nhan 1a nhiing Iya chon thay thé thich hop cho khéang
sinh trong viéc kiém soat nhiém khuén va cai thién hiéu sut vat nudi. Muc tiéu ctia nghién ctru nay 1a phan lap va
danh gia déc tinh sinh hoc ctia mot s6 ching Lactobacillus tir kim chi dé phat trién ché pham sinh hoc. Anh hudng
cua lugng duong, thoi gian va bd sung chét dinh dudng dbi véi hidu suat 1én men ctia vi khuan ciing duoc nghién
ctru. Tam trong s6 cac khuan lac, bao gdm L. acidophilus, L. case, L. delbrueckii va L. plantarum d3 duoc phan
lap, xac dinh béng cach stir dung trinh tu gen 16S rRNA va sang loc so b vékha nang chiu acid da dugc lua chon.
Céc chung vi khuan nay c6 thé chiu dugc pH=2 trong 2 gio, tao ra acid lactic cho pH <4. Cac ching Lactobacillus
c6 thé sinh trudng tt trong 5 ngay ¢ 3% ri dudng va 0,19% ri dudng bd sung vao cam gao.
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SUMMARY

Probiotics are the live microorganisms, when they are used with the adequate amounts, probiotics
bring health benefit for the host animals. Now probiotics are accepted as the suitable alternatives to
antibiotics in the control of bacteria infection and improving the animal production. The objective of
this study aimed at isolating, identifying, and characterizing some Lactobacillus strains from kimchi
for developing the potential probiotics. The effects of sugar content, time and nutrient supplementing
for fermentation performance were also investigated. Eight colonies including L. acidophilus, L. case,
L. delbrueckii and L. plantarum were isolated, identified by using 16S rRNA gene sequences and a
preliminary screening for acid tolerance, eight of the best isolates were selected. They were able to
tolerate pH=2 for 2 hours, produced acid lactic for pH<4. Lactobacillus species could grow well in 5
days with 3% of molasses and 0.19% of molasses supplementation with rice bran.
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