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Tom tat:

Phan 1am vi khuén acetic tr cac mau gidm dwoc thu thap tr mot vai dia
diém & thanh phé H6 Chi Minh va mét sé tinh lan can.

Két qua phan 1ap dwoc 12 chiing vi khuan acetic, dinh danh dwoc 11 chiing
la Acetobacter.sp (Acet.spy,., sSp12) va mét ching Gluconobacter.sp (Gluc.spy).

Nudi ciy ching Acet.sp; va Gluc.spg trong mdi trudng 1én men c6 chira 5%
ethanol, (NH4),S04, KH.PO,4 & 30°C trong 8 ngay thi ham lwong acid téng tich
Gy trong mai trwdng twong déi thap, twong &ng 1a 2,78% va 2,89%.

Khi nuéi cdy hai ching trén trong méi trwdng cé rwou trai cady nhw ruou
chudi (chira 9% ethanol), rwou nho (chira 10% ethanol), rwou sori (chira 9%
ethanol) vai ti 18 20% (¥/,), G & 30°C, sau 8-10 ngay thu dwoc gidm nho cé dd
trong, thom ngon nhét va cé ham luwong acid tdng twong ng la 2,88% va 3,04%.

Khi thay thé rwou nho bang nwéc ép nho (1kg/10 / nwéc), bd sung ethanol
dé dat ndong d6 5%ethanol, sau d6 bd sung ethanol tirng dot (2,5%; 2,0%;.), két
qua néng do acid tbng trong mau gidm dat t&i 5,8% va 6,3% twong (rng trong 22
ngay (bang phwong phap 1&én men tinh).
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Abstract:

Acetic acid producing bacteria from the vinagar samples collected in
varioussome areas around H6 Chi Minh city and some neighboring provinces
have been isolated.

A total of 12 strains of Acetic acid forming bacteria have been identified as
Acetobacter.sp (Acet.sp1,., Sp12) and Gluconobacter.spy.

Acet.spy and Gluc.spy were inoculated into a medium consisting of 5%
ethanol, (NH4).SO, , KH,PO4 at 30°C for 8-10 days. The samples were found to
have relatively low total acid concentrations: 2,78% and 2,89%, respectively.

When these two strains were inoculated to fruits wine brewed the medium
containing 20% of from bananas (containing 9% ethanol), grapes (containing
10% ethanol) or cherries (9% ethanol) at 30°C, it has been found that after 8 to
10 days the grape vinegar has the highest degree of limpidity with most flavor
and a total percentage of acid of 2,88% and 3,04%, respectively.

In addition, with grape juice (1kg/10 | of water), and ethanol added at
intevals (5%, then 2,5%, and2,0%,.) the over all acid concentration in vinegar
sample reach 5,8% and 6,3% in 22 days (under static fermentation).



