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TOM TAT

Muc tiéu ctia nghién ctru nay 1a xac dinh méi truong bao ton tdi wu cho vi khuan Salmonella trong
qué trinh déng kho. Cac cong thirc méi truong duoce sir dung bao gdm méi truong skimmilk 10%, moi
truong skimmilk 10% bo sung thém 5% trehalose va moi truong TSB 1,5% bd sung thém 10% sucrose
va 5% BSA fraction V. Két qua kiém tra sau dong kho cho thay, trong 3 cong thirc trén, cong thirc moi
truong TSB bd sung thém sucrose va BSA fraction V ¢6 tac dung bao ton tét hon so véi 2 cong thirc con
lai. Ty 18 vi khudn Salmonella sdng sau dong kho bang cong thirc nay dat téi 91,74+0,71%. Chung toi da
tién hanh kiém tra ty 18 séng cua vi khuan Salmonella sau dong kho 1 thang va 3 thang bang phuong phép
dém sd luong va tinh ty 1 vi khuan séng. Két qua nghién ctru cho thiy, 16 dong kho bang cong thirc moi
truong TSB bo sung thém sucrose va BSA fraction V ciing ¢6 s lwong vi khuan giam it hon so véi cac 16
st dung cong thuc moi truong khac.

Tir khéa: Pong kho, moi truong bao ton, Salmonella, ty 1& séng.
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SUMMARY

The objective of this study aimed at determining the optimal conservation media for Salmonella during
the freeze-dried process. The medium formulas used including skimmilk 10%, skimmilk 10% with 5%
trehalose, and TSB 1.5% with 10% sucrose and 5% BSA fraction V. The tested results after lyophilization
showed that, among the above 3 medium formulas, TSB 1.5% with 10% sucrose and 5% BSA fraction
V has better conservative effect than the other two formulas. The servival rate of Salmonella bacteria
after freeze-dried with this formula reached 91.74+0.71%. The survival rate of Salmonella bacteria after
lyophilization in 1 month and 3 months by the plate count method was determined. As a result, the
servival number of salmonella bacteria in the freeze-dried batch using TSB 1.5% medium with 10%
sucrose and 5% BSA fraction V was highest in comparison with the other experimental batches.
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