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Nhimg diém méi cua luan an:

- ba xdc dinh dugc cac chung LAB méi phén Iép tir mém rd Hué va khao sat mot
cach co hé théng tlem niing probiotic cing nhur kha ning sinh tong hop GABA cia chung.
Ddng thoi, chiing ndm men mdi, S. cerevisiae M7, tir banh men dugc tuyén chon va dinh
danh.

- Str dung ching nim men S. cerevisiae M7 dé san xut san phdm méi 1a dich thanh
long d6 1én men khong chi chira ethanol ma con c6 mit véi ham luwong cao cac hoat chat
c6 hoat tinh sinh hoc va kha nang chong oxy hoa. Viéc sir dung thanh long Tudt do
(Hylocereus polyrhizus) lam co chat 1én men khong chi khai thac déc tinh giau chat chong
oxy hoa tu nhién cua loai qua nay ma con mang lai hudng di méi trong gia ting gia tri cho
nong san dic trung cua Viét Nam.

- Khai thac déng thdi hai nhom vi sinh vat hitu ich: Dé tai khong chi tap trung vao
LAB hoac nam men S. cerevisiae riéng 1¢, ma con nghién clru dong lén men (co-cultqre
fermentation) bdi hai loai vi sinh vét ndy d€ tao san phdm. San pham tao thanh la thyc pham
1én men c6 sy két hop ciia probiotic, GABA va hop chit chong oxy hoa tir trai cdy va dich
sitra. Day la sy tich hop da chirc néng ma it cong trinh trudc day trién khai dong thoi trén
nén vi sinh vat va nguyén liéu ciia ban dia.
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NOVEL CONTRIBUTIONS OF THE THESIS

Title: Utilization of beneficial properties of lactic acid bacteria and Saccharomyces
cerevisiae yeasts and their applications in food technology
Field of Study: Food technology Code: 9540101
PhD Candidate: Tran Thanh Quynh Anh Cohort: 2022
Supervisors:

Prof. Dr. Do Thi Bich Thuy

Assoc. Prof. Dr. Vo Van Quoc Bao

Institution: University of Agriculture and Forestry, Hue University
The novel points of the thesis are:

- The identification of new LAB strains isolated from mam roand a
systematic survey of their probiotic potential and GABA synthesis ability.
Concurrently, a new yeast strain, S. cerevisiae M7, was selected and identified
from banh men.

- The selected yeast strain, S. cerevisiae M7, was utilized to develop a novel
product: fermented red dragon fruit juice. This product contains not only ethanol but
also high concentrations of bioactive compounds and exhibits significant antioxidant
activity. Using red-fleshed dragon fruit (Hylocereus polyrhizus) as the fermentation
substrate not only exploits the fruit's natural antioxidant-rich properties but also
provides a novel approach to value addition for this characteristic Vietnamese
agricultural product.

- The project involves the simultaneous exploitation of two beneficial
microbial groups: The research focuses not just on LAB or S. cerevisiae individually,
but on co-culture fermentation using both microorganisms to generate a final
product. This resulting fermented food is a multifunctional composite combining
probiotics, GABA, and antioxidant compounds derived from fruit and milk media.
This represents a multipurpose integration rarely implemented simultaneously on
indigenous microbial strains and local raw materials in previous studies.
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