CONG NGHE

NGHIEN CU'U QUY TRINH SAN XUAT SU'A CHUA MAC CA

STUDY ON PRODUCTION PROCESS YOGURT MACADAMIA
Nguyén Quynh Uyén', Nguyén Van Lgi*"

TOM TAT

Stta chua la sdn pham giau gia tri dinh dudng va cé mui vi hdp dan. Méc ca la loai qua c6 gia tri dinh dudng cao va
€6 tac dung tét cho stc khde. B8 sung nhan mic ca vao sira chua c6 tac dung lam tang gid tri dinh duéng va gia tri cdm
quan cho san pham. Nghién ctiu da xac dinh dugc ham lugng nhan méc ca 4% la thich hgp dé san xuét sita chua. Phan
tich céc chi tiéu héa sinh, vi sinh, cdm quan va da xac dinh dugc ham lugng ché pham sinh hoc 2% 1a thich hgp dé san
xuat stta chua mac ca. Xay dung quy trinh cdng nghé san xuat sita chua mac ca vdi cac théng sé ky thuat la sira tuoi:
92%, nhan mac ca: 4%, dudng: 2%, ché pham sinh hoc: 2%, nhiét dé 1én men: 37.C, téng thai gian 1én men & ca hai giai
doan |3 18 gi& va thai diém bé sung nhan mac ca la sau khi lén men dugc 2 gid.

Turkhoa: Chi tiéu héa sinh, chi tiéu vi sinh, chi tiéu cam quan, ham lugng, sita chua mdc ca.
ABSTRACT

Yogurt is a product rich in nutritional value and delicious taste. Macadamia is a fruit with high nutritional value and
are good for health. Additional personnel yogurt macadamia into work may increase the nutritional value and sensorial
values for yogurt products. Researches show that macadamia content of 4% is suitable for the production of yogurt.
Analysis of biochemical indicators, microbiological, organoleptic and has identified bioproducts content of 2% is
suitable for the production of yogurt macadamia. We can study on production process yogurt macadamia with
following specifications: raw milk: 92%, people with cases: 4%, sugar: 2%, probiotics: 2%, fermentation temperature:
37°C, fermentation time is 18 hours and additional staff time macadamia after fermentation is 2 hours.
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