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TOM TAT

Nghién ctru nay da khao sat thanh phan vi sinh vat sbng va cac danh gia cac déc tinh probiotic clia 24 san
phdm men tiéu héa cho ngwdi cé trén thi trierng Ha No6i vao ndm 2012. Theo thdng tin trén nhan, vi khuén trong cac
san phém men tiéu hoa thudc 4 chi 1a Bacillus, Lactobacillus, Streptococcus va Bifidobacterium, trong dé loai L.
acidophilus 1a vi khuan thuwdng dung nhat, véi tAn suat cé mat trong cac san pham la gan 80%. Két qua phan lap trén
dia thach cho thdy 13 trong s6 24 san pham nay c6 sb lwgng vi khudn séng thp hon so v&i thong tin trén nhan va
s0 v6&i s6 lwgng tiéu chudn. Tham chi, khéng c6 ching Bifidobacterium nao duoc phan Iap tir cac sdn phdm cé cong
bd thanh phan Ia vi sinh vat nay. TAt ca 54 chling vi khuan dwoc phan lap déu thé hién kha néng bam dinh, chiu acid
da day va mudi mat tét. Kha nang khang 6 loai khang sinh théng thwdrng va sinh cac chét (e ché 3 loai vi khuan gay
bénh cla cac ching rat da dang véi 59,3% sb ching khang it nhat mét khang sinh; 53 ching e ché tbi thiéu mét vi
khuén gay bénh va trong d6 c6 9 chling trc ché ca 3 loai.

Tw khéa: Bacillus, Bifidobacterium, Lactobacillus, probiotics, Streptococcus.

Investigation of Microbial Composition and Probiotic Properties
of Commercial Probiotic Products

ABSTRACT

In this study, microbial compositions and probiotic properties of 24 commercial probiotic products for human
available in 2012 in Hanoi were evaluated. According to the labeled information, all probiotic bacteria in those
products belonged to Bacillus, Lactobacillus, Streptococcus and Bifidobacterium genera, whereby L. acidophilus was
most frequently found with an approximatevalue of 80%. Plate counting method revealed that 13 out of 24
investigated products had lower live cell numbers than those claimed on the labels or in the statustory regulations. In
addition, no Bifidobacterium strains could be isolated from any products labeled with their names. All 54 isolated
strains showed good adherence to chicken mucus, strong gastric acidic fluid tolerance and high resistance to bile
salts. Their antibiotic resistance towards six antibiotics and their antagonistic effect against three common pathogenic
bacterial species differed largely with 59.3% of the strains resistant to at least one antibiotic; 5 strains could inhibited
at least one pathogenic bacterial species and 9 strains can inhibited all three pathogens.

Keywords: Bacillus, Bifidobacterium, Lactobacillus, probiotics, Streptococcus.

14 “cac sinh vat séng ma khi duge dua vao cd thé
véi lugng d sé tao ra 1gi ich vé stic khde cho vat

Trong bo quy téc danh gia probiotics trong ch” (Araya et al., 2002). Cac vi khuén probiotic
thuc phdm duge x4y dung bdi t6 chiic Néng da dude chiing minh c¢6 thé tao ra nhiéu lgi ich
Luong Lién hgp quéc (FAO) va t6 chtic Y t6 Thé  cho con ngudi va vat nuéi nhu ting cuong kha
gi61 (WHO) nam 2002, probiotics dugc dinh nghia ning dé khang v6i bénh nhiém tring (Perdigon

1. DAT VAN DE
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et al., 1995; Arunachalam and Chandra, 2000),
ngin ngiia cac bénh dudng rudt, chéng nhiém
trung duong tiét liéu va sinh duc (Hilton et al.,
1992; Vanderhoof et al., 1999; Allen et al., 2010),
giam nhiém tring dudng hé hip va di Gng
(Bengmark, 2000; Hatakka et al., 2001), tao ra
su dung nap lactose thu déng (McDonough et al,,
1987), gidm cholesterol mau (Fuller, 1997), gidm
nguy co ung thu rudt két va ting kha ning dé
khang véi cac héa liéu phap chdng ung thu (Von
Bueltzingsloewen et al., 2003), va ngén chén viéc
sinh trudng ctia hé vi sinh vat c6 hai hay diéu
chinh trang thai mién dich § mé niém mac
khoang miéng (Meurman, 2005). Chiém thanh
phan dong dao nhat trong s6 cac probiotics 14 cac

vi khuin thudc chi Bifidobacterium va
Lactobacillus . Ngoai ra, cac dai dién cta chi

Bacillus hay cic ching Escherichia coli ciing
dugc st dung lam probiotics (Gueimonde et al.,
2013). Cac loai Bacillus da dugc sti dung nhu
probiotics cach day it nhat 55 ndm vi ch& phdm
Enterogermina da dugc ding ky tit ndm 1958 &
Italia. Trong s6 vi khuén chi Bacillus ting dudgc
sti dung 1am probiotics, cac loai da duge nghién
ctiu sau rong nhit 14 Bacillus subtilis, Bacillus
clausii, Bacillus
va Bacillus licheniformis (Hong et al., 2005).

cereus, Bacillus  coagulans

Hién tai, viéc sii dung cac san phim
probiotic dang rat phd bién tai Viét Nam. Nhiéu
nha san xudt dang chay dua san xuét ra cac san
phdm probiotic duéi cac dang khac nhau, gom
dang vién, dang long hay dang bot bdi céc
probiotics dé& san xudt va khong phai tuan theo
céc quy chuéin chét lugng nghiém ngit. Cac san
phdm nay dudgc c&p phép bdi Bo Y t& nhu céc san
phdm hd trg diéu tri véi cong dung coéng bd tit
viéc ngin ngiia tiéu chay, ngd doc thuc pham cho
t6i kich thich hé mién dich. Mét s§ thong tin vé
san pham probiotic bit budc phai céng bo trén
nhan chi bao gdm tén loai ctia chiing probiotics
va s6 lugng t& bao song (cfu) trong mot gram ché
phdm mé khong hé can tén ching chinh xéc cling
nhu cac dic tinh probiotic. Trong thuc t&, c6 bing
chiing khoa hoc cho th&y rang cac thudc tinh
probiotic 14 dac hitu cia mdi ching cht khong 1a
dac diém chung cta mét loai vi sinh vat (Araya
et al., 2002). Hon niia, trong ndm 2011, trén cac
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phuong tién thong tin dai ching da théng bao
khoang 50% san pham probiotic trén thi truong
Viét Nam khéng di vé s6 lugng vi sinh vat con
song, tham chi khong c6 vi sinh vat séng. Trudc
nhiing thuc t& ké trén, nghién ctiu nay duge tién
hanh nham kiém tra nhanh mot cach c¢6 hé théng
thanh phan vi sinh vat vA mot s6 thuoc tinh
probiotic clia cac san phdm probiotic ¢6 mit trén
thi truong Ha Noi ndm 2012.

2. VAT LIEU VA PHUONG PHAP
2.1. Vat lidu

Vat lidu cho nghién ctiu nay la 24 san pham
men hé trg tiéu héa khac nhau dude mua tai cac
hiéu thuéc tan dugc trén dia ban Ha Noi to
thang 5 dén thang 9 nam 2012. Vi day 1a nghién
ctiu c6 hé théng trén toan bd cac san phdm cing
loai trén thi truong dé c6 théng tin chung vé
thuc trang ctia loai san phadm probiotic nén tén
thuong mai cia chiing s& khéng duge cong bé.

2.2. Phuong phap

2.2.1. Phan lap vi khuin probiotic

Céac san pham probiotic thuong mai duge can
va pha loing bing nudc cat vo tring t6i cac nong
d6 dé c6 khoang tit 40 dén 200 khudn lac trén
mdi dia thach (duong kinh 9cm) chita méi trudng
khac nhau khi cdy trai 100pl dich t& bao. Mai
truong chon loc BSM bd sung 0,05% (w/v)
L-cysteine  hydrochloride & phan lap
Bifidobacterium, mdi trusng MRS b3 sung va 50
g/l mupirocin (Delchimica, Italy) dé phan lap loai
vi khuén khéc (Simson et al., 2004). Sau khi xac
dinh dude néng do pha lodng thich hgp, méi mau
dudc cay trén 3 dia thach. Cac miu dude dinh
hudéng phan 1ap Bifidobacteria duge nuéi ky khi,
trong khi cac mau khac dugc nudi hiéu khi &
37°C. Cac khuén lac don ctia mdi chiing vi khuén
dudc gifi trong dia gidbng (master plate) va & tu
lanh sdu -70°C trong méi trudng c6 25% (v/v)
glycerol cho cic nghién ctu tiép sau. Viéc xAc
nhén cac ching vi khuén da duge phéan lap dua
trén théng tin trén nhin san phim goc va viéc
quan sat hinh thai t&€ bao, hinh thai khudn lac,
kiéu bt mau thude nhuém Gram.
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2.2.2, Panh gia dic tinh déi khang véi vi
khuan giy bénh

Phuong phap d6i khang truc tiép don gian
nhét, “spot-on-lawn”, da dugc st dung dé khao
sat dic tinh d6i khang véi vi khuén E. coli
(ATCC 25922), Salmonella typhimurium (ATCC
13311) va Streptococcus aureus (ATCC 25913)
clia cac vi khuén probiotic phan lap duge. Trong
phuong phap nay cac ching vi khudn thudc loai
gdy bénh nhung khong cé yéu t6 giy bénh
(virulent factors) dugc cdy trai trén mat méi
truong thach dinh dudng (100 pl dich vi khuén 6
néng do 10° cfu/ml) truée khi cac dia gidy thdm
Whatman c6 duéng kinh 5mm da nhing vao dich
vi khuéin probiotic & néng d6 tucng duong dudc
dat 1én dia thach. Sau khi 1 48 gic 6 37 °C, ban
kinh cac vong tic ché hay ddi khang sé duge do.

2.2.3. Kiém tra kha ning chiu mudi mat va
dich axit da day

Theo phuong phap truyén théng, 1 ml dich
nudi cdy vi khuén § cudi pha sinh trudng dudc ly
tam véi toc do 5000 vong/phit trong 5 phut dé
thu t& bao. T& bao di loai bd moéi trudng nudi
cdy sau d6 duge tron v6i dich da day mod phéng
gbm glucose (3,5 g/lit), NaCl (2,05 g/lit), KH,PO,
(0,60 g/lit), CaCl, (0,11 g/lit), va KCl1 (0,37 g/lit)
duge chuéin d6 vé cac pH 2,0 biang dung dich
HCl 1M va loc bing mang loc 0,2 pm. Sau d6
lysozyme (0,1 g/lit) va pepsin (13,3 mg/lit) duge
cho vao dich gbc trude khi tién hanh thi nghiém
(Corcoran et al., 2005). Dich mat lgn va dich
mat ga tuci da dugc loc vo khudn ciing duge st
dung lam thi nghiém tudng ty vi da c6 nghién
ctiu cho théy viéc thay thé nay c6 thé phan anh
kha ning chiu mudi mat ctia ngusi (Dunne et
al., 2001). Sau khi @1 vi khuén cin kiém dinh véi
1ml cac dich ké trén trong 2 gio, dich vi khuén
da xt ly duge cdy vach bang tam gd tiét trung
1én trén dia thach chiia méi truong dinh dudng
thich hgp dé so sanh téc d6 sinh trudng so véi
cdc mau ddi chiing trong nudc va duge cat giii &
4°C. Ti 1é séng s6t cia mot s6 ching vi khuén
ciing da duge xac dinh bing phuong phap ciy
trai trén dia thach va dé€m khuén lac.

2.2.4. Kha ning khang céc loai khiang sinh
Kha ning khang v6i 6 loai khang sinh
thong thudng nh4t cta cac ching vi khuén
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probiotic da duge danh gia bing phucng phép
cdy quét dich vi khuidn & nong do khoang 10°
cfu/ml trén dia thach c6 chiia khang sinh bing
tdm vb trung. Cac khang sinh duge dung thudc
hai nhém: (i) nhém tc ché qué trinh téng hop
thanh t& bao vi khudn gém ampicillin (50
ng/ml), penicillin va (ii) nhém tic ché qua trinh
dich ma gém chloramphenicol (35 pg/ml),
kanamycin (50 pg/ml), gentamycin (10 pg/ml),
va tetracycline (50 pg/ml). Cac dia thach sau dé6
dugce 11 48 gic 6 37°C.

2.2.5. Kha niang bam dinh vao té bao mang
nhay niém mac ruét

Kha néng bam dinh cta vi khuén can kiém
dinh vao cac t&€ bao biéu mo niém mac rudt hoi
(ileum) dugc tach tif rudt non con tuoci ctia ga da
dugc nghién ctu theo phuong phap cia Jensen
(Jensen et al., 2012) cé cai tién. Trudc khi thi
nghiém, 16p t& bao biéu mé ngay caa rudt hoi ga
da dugc tach ra va riia bang dém PBS (pH 7,2).
Dich vi khuén & nong do khoang 10° cfu/ml dugc
thém vao cac giéng trén dia c6 chiia t& bao bidu
mé. Sau khi i 1 gid, cic t& bao biéu mé duge ria
3 1an bang dém PBS dé loai ra cac t&€ bao khong
bam dinh. Kha niang bam dinh ctia médi ching vi
sinh vat duge danh gia thong qua quan sat duéi
kinh hién vi va c8y trai trén dia thach dich rta
lai bing dém c6 bd sung 0,1% chat hoat dong bé
mit 1a Tween 80.

3. KET QUA VA THAO LUAN

3.1. S6 lugng va thanh cac vi sinh vat trong
cac san pham probiotic

Nghién citu nay da duge bit dau bing viéc
thu mua mau dai dién ctia toan bo cac cic san
phdm probiotic c6 ban tai cac hiéu thuéc tan
dudc tai nhiéu dia ban khac nhau. Téng s6 da c6
24 san phdm men tiéu héa dugdc thu thap phuc
vu cho nghién ctiu. Trai véi thuc t&, viéc s loai
cac chung vi khuén c6 thé dung lam ché& phdm
probiotic 1a rat 16n, chi c6 12 loai vi khuédn dudgc
cong bd c6 mit it nhat trong mot trong s trong
24 san phdm probiotic (Hinh 1). Trong s6 nay, 8
chiing thudc chi Lactobacillus, hai ching thudc
chi Streptococcus, moét chting thudc chi Bacillus
12 Bacillus clausii, con lai 12 cac ching
Bifidobacterium spp.
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Hinh 1. T4n suidt c6 mit cta cac chung vi khuan trong 24 ché phim probiotic trén

thi trudng Viét Nam nam 2012 theo théng tin ghi trén nhin cac san pham

Lactobacillus acidophilus hién dién trong
79,2% s6 san pham probiotic thu mua dudc.
Nguyén nhan c6 thé 1a do loai vi khuén nay c6
tinh chéng chiu cao va c6 thé bao quan dugce 1au
¢ diéu kién nhiét d mo6i trudng. Nhém
Bifidobacterium dugc cong bo c¢6 méit trong cac
san pham véi tan sudt la 20,8%, va ching gom
Bif. longum, Bif. lactic cing c¢6 thé 1a do gan day
c6 nhiéu théng tin vé tac dung dic biét cta
nhém vi khuén nay (Fukuda et al., 2011). Tuy
vay, khong chung Bifidobacterium dugdc phan
lap bang ca phuong phéap hiéu khi va ky khi,
mac da khi soi mot s6 san phdm dudi kinh hién
vi, cac t& bao c6 hinh dang dic trung cia nhém

nay da duge quan sat thdy. Nhém Streptococcus
chi c¢6 mot dai dién 1a Streptococcus
thermophillus c6 mat v6i tan suat 8,3%.

Mic dit két qua bang 1 cho thay ¢ vi khudn
song trong tdt ca cac ché pham, c¢6 5 san pham
chtta it loai chiing vi khuédn séng hon so véi cong
b6 trén nhéin san phdm, va nhu da nhic § trén
da s6 ching duge céng bé cé chita thanh phéan 1a
Bifidobacterium. Ngudc lai, c6 4 san pham chtia
nhiéu loai chiing vi sinh vat hon so véi s6 chung
ghi trén nhan. Déc biét, can ci vao viéc so sanh
hinh théi va cac kiém dinh héa sinh, 13 trong s’
24 san phdm c6 s6 lugng ching vi khuén

Bang 1. S6 lugng va thanh phan cac ching vi khuin probiotic

phan 1ap dudc so véi thong tin trén nhan san phim

Tén san 86 luona trén nhan/ Sé chiing Céc chiing thyc Tén san S6 Itong trén nhan/ Sé chiing Céc chiing thyce
pham thoe ?e (ofu/g) trén nhan/ té so voi trén pham thoe ?e (cfu/g) trén nhan/ té so voi trén
(SP) : 9 thuc té nhan (SP) : 9 thuc té nhan
SP1 3x10%1,43x107 3/6 3 gibng, 3 khac SP13 *_/1,43x10° 11 1 gibng
SP2 1x10%/3,94x10° 5/4 4 giéng SP14 1x10%2.3x10° 11 1 gibng
SP3 *_/8x10° 11 1 gibng SP15 2x10%8x10° 2/4 2 gibng, 2 khac
SP4 1x10%/3,25x10° 2/4 2 gibng, 2 khac SP16 1x10%1,95x10° 11 1 gibng
SP5 1x10%/1,2x10° 3/1 1 gibng SP17 *_/9,8x10° 2/2 2 gibng
SP6 *_/9,3x10° 11 1 gibng SP18 1x10% 4,1x10° 12 1 gibng, 1 khac
SP7 2x10%1,08x10° 11 1 gibng SP19 * /3,16x10° 3/1 1 gibng
SP8 *_/1,95x10° 3/1 1 gibng SP20 1x10%/ 3x10° 3/5 3 gibng, 2 khac
SP9 1x10%/4,26x10° 11 1 gibng SP21 *_/2,6x10° 3/3 3 giéng
SP10 *_/1,56x10° 3/3 3 giéng SP22 *_/5,15x10" 1/4 1 gibng, 3 khac
SP11 * /3,1x10° 3/1 1 gibng SP23 *_/7,82x10° 4/3 3 giéng
SP12 1x107/6,25x10° 11 1 gibng SP24 *_/9.5x10° 3/2 2 gibng

Ghi chii: *Céc san phdm khong ghi s6 Iugng té bao vi khu4n trén nhin.
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16n hon so véi s6 ghi trén nhan, vi du nhu san
pham 1 (SP1) c6 chita 6 loai vi khuén khac nhau
nhung trén nhan ghi thanh phin chi gém 3
ching. Nhu vay, 54 ching vi khuén khac nhau
d& dudc phén lap tit 24 san phdm men tiéu hoéa
khac nhau. Téng s t& bao vi khudn con séng
(cfu) trén mot gram san pham probiotic thudng
dude quy dinh 1a 16n hon 10°, nhung 7 trong so
cac san phdm dudc kiém tra c6 s6 lugng vi
khudn con séng nhé hon con s6 d6, cong véi 6
san pham khac c¢6 s6 lugng vi khuén con séng
thap hon dang ké so véi s6 lugng dude cong bd
trén nhén céc san phdm (bang 1). K&t qua nay
tuong tu v6i cong bd cua Nimrat va
Vuthiphandchai (2011) vé két qua kiém dinh
cac san pham probiotic cho thiy san tai Thai
Lan va da dude 1y gidi 1a do cac vi khuén chét
dAn di trong qua trinh luu trit va bao quan.

3.2. Kha nang d6i khang véi loai vi khuan
gay bénh

Kha ning d6i khang véi vi khuin E. coli
(ATCC 25922), Salmonella typhimurium (ATCC
13311) va Streptococcus aureus (ATCC 25913)
ctia 54 ching vi khuén probiotic phan lap dugc
tit cAc san phdm thuong mai da duge khao sat
bing phuong phap cdy chdm diém trén cac dia
gidy tham dat 1én dia thach da c4y trai tiing loai
vi khuéin gay bénh. Quan sat s bo cho thay cé
¢6 9 chung d6i khang véi ca 3 vi khuédn kiém
dinh vad mot ching khong d61 khang véi vi
khudn gay bénh nao, trong khi s§ ching déi
khang véi tiing vi khudn kiém dinh tuong tng
1a 19; 17 va 22. Tuy nhién da s8 cac chtung vi
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khuén probiotic c6 hoat tinh d8i khang tuong
doi yéu (Hinh 2). Nhu vay, dudng nhu tinh d6i
khang véi cac vi sinh vat gy bénh khong phai
12 tiéu chi quan trong trong viéc lya chon chiing
probiotic thuong mai. Cing trong mot nghién
cliu tuong tu trén cic chiing probiotic ding cho
nudi thiy san, khong ching vi khuén nao ti cac
san pham thucng mai ¢6 hoat tinh d6i khang véi
V. harveyi, mot vi khuén gay bénh co hdi thong
thuong cho thiy san (Nimrat and
Vuthiphandchai, 2011), hay chi mot s6 ching
Lactobacillus trong s6 cac chung dudc khao sat
c6 hoat tinh d6i khang véi cac vi khudn gay
bénh qua cidc mé niém mac (Chateu et al., 1993;
Jacobsen et al., 1999).

3.3. Kha nang khang mudéi mat va acid da
day

Kha nang chiu mudi mat va acid dich da day
12 nhiing dic tinh phai c6 ctia mot ching vi
khudn probiotic (Havenarr, 1992). T4t ca 54
chting vi khuén probiotic trong nghién ctiu nay
déu thé hién su chéng chiu cao khi duge ngdm
trong dich mat bdo hoa hay trong dich mé phong
acid da day. Sau khi xii Iy va cay quét, tat cac cac
chting c6 toc d6 moc tuong d6i bing véi mau doi
chiing khéng xti 1y (hinh 3). Véi cac mau cé cay
trai &6 dé€m khuén lac, su sai khac vé ty 1& song
s6t so véi mau déi chiing khéng cé ¥ nghia théng
ké. K&t qua nay ciing phu hgp véi két qua ctaa
mét s6 nghién ctiu khac khi phan anh rang cac
chting vi khudn probiotic gin nhu khéng bi anh
huéng bdi musi mat va pH thap ctua dich da day
(Jensen et al., 2012; Boonkumklao et al., 2006).
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Hinh 2. S lugng cac chung vi khuin probiotic d6i khang
v6i 3 vi khudn thudc loai c6 kha ning gay bénh
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Hinh 3. Sy sinh trudéng ctia cac chiung
vi khuin sau x& ly muéi mat
va dich da day sau 24 gic

Ghi chi: Céc chiing vi khuan probiotic bj xit 1y (quét tir phai
qua trai - tir trén xubéng tai méi 6) va mau doi chiing (quét
tu trai qua phai- tir trén xuéng dudi trong cung mét 6) dé
trong nudec ¢ 4°C trong cung 2h.

3.4. Kha nang khang khang sinh

Kha ning khang khang sinh cta vi khuén
probiotic thuong dugdc quan tdm béi vi (i) néu
dic tinh khang khang sinh do gene nim trén
cac yéu to di truyén di dong nhu plasmid thi dic
tinh nay 1a c6 hai do né c6 thé duge truyén cho
cac chung vi khuén gay bénh; (i) néu dic tinh
nay la tu nhién do gene ndm trén nhiém sic thé
quy dinh thi lai 14 mot dac diém t6t vi cac chling
khang khang sinh c6 thé duge st dung dé duy

tri su c6 mat ciia vi khuén trong hé tiéu héa caa
nhiing ngudi dang phai diéu tri khang sinh
(Gueimonde et al., 2013).

Két qua nghién ctiu sau 3 lan lap lai bing
phuong phap cdy quét cho thiy c6 5,6% sb
chiing khéang tat ca 6 loai khang sinh va 49,3%
khong khang bat ky loai khang sinh. S chung
vi khudn khang mdi khang sinh tc ché qua
trinh sinh téng hop thanh t&€ bao cao hon
khoang gép hai lan so v6i s6 ching khang mdi
khang sinh tc ché qua trinh sinh téng hop
protein (Hinh 4). Giong nhu cac két qua trong
nghién ctGu téng quan cua Gueimonde
(Gueimonde et al., 2013), kha niing va ban chat
khang khang sinh cta cac ching vi khuén
probiotic 1a rat khac nhau, ngay ca trong ciing
mét loai va cin c¢6 thém cac nghién ctu dé dam
bao cac chiing khang khang sinh 1a an toan khi
st dung.

3.5. Kha nang bam dinh

Sau khi U vé6i 16p mang biéu mé nhay cua
rudt non ga rdi ria 3 lan, tit ca cac ching déu
van con bam kha nhiéu trén cic dam nhay cé
ban chat 1a glycoprotein, trong khi con rat it t&
bao vi khuén khéng bam vao mé nhiy. Két qua
nay phu hop v6i két qua cdy trai va d&m khuédn
lac tit dich rta c6 b6 sung chdt tdy ria. Kha
niang bam dinh biéu mé va dich nhay rudt non
noi ¢6 téc d6 dong luu chuyén hén dich thic &n

45.0
400
35.0
300
25.0
20.0
15.0
10.0

40.7

Number of strains (%

o
=]

426
35.2
185 20.4
1 I 14.8 I 14.8

©
o

Resistance

5.6

PenR TetR KanR AmpR ChIR GenR NonR AlIR

Hinh 4. Kha nang khang 6 loai khang sinh ctia 54 ching probiotic

Chu thich: (A) cac déc tinh khang penicillin (PenR), tetracyline (TetR), kanamycin (KanR), ampecillin (AmpR),
chloramphenicol (ChIR), gentamycin (GenR), khéng khéng khéng sinh nao (NonR), khing tat c4 6 khing sinh (AlIR); (B) hinh
4nh thé hién khé nidng khang penicillin ctia mét sé ching vi khuan phan lap duge.
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Hinh 5. Hinh anh thé hién kha nang bam dinh vao mang nhay ruét non ga
ctia 2 vi khuin probiotic khac nhau (A, B)

cao 1a mot tiéu chi quan trong tuyén chon cac
chiing vi khuén probiotic. Su bam dinh ctia hé vi
sinh vat ¢6 1¢i gitip canh tranh sy bam dinh cta
cac tic nhan giy bénh, gitp vi khuén probiotics
c6 thé sinh séng mot thoi gian nhat dinh, canh
tranh dinh dudng va tiét ra mot sd chat tc ché
chung (Arthur et al., 2003). Trong cac thi nghiém
s6 bd, khi khong c¢6 diéu kién tién hanh trén biéu
mo nhiy ruét non ctia ngudi, thi nghiém trén ga
12 mot gidi phap thay thé rat kinh t&€ va dang tin
cay vi da c6 cac nghién ctu ching minh la cac
chiing vi khuén c6 kha nang bam dinh t6t vao
mang nhy cta rudt ga ciing c¢6 kha ning bam
dinh t6t vao rudt ngudi va ngudc lai (Ganan et
al., 2012). Thi nghiém nay con ggi mé ra kha
ning tng dung cac ching vi khuén probiotic cia
ngudi cho chin nudi gia cAm.

4. KET LUAN

Nghién cttu danh gia thanh phan vi sinh vat
va cac dac tinh probiotic cia 24 san pham
probiotic cho ngudi trén thi truong cho thay tat
ca céac chung vi khuén phan lap duge déu c6 cac
dac tinh probiotic t6t, nhung c6 13 san phim c6
s6 lugng vi khudn khéng dt. Ngoai ra, nhiéu
chiing vi khuén trong cac ché pham probiotic cé
thé khang it nhat mét khang sinh va ban chit
ctia dic tinh nay can duge nghién ctu va céng bd
cong khai cho ngudi st dung va cac nha quan ly.

LOI CAM ON

Dé tai sinh vién nghién ctiu khoa hoc nay
dugc tai trg béi Chuong trinh Hgp tac Viét -Bi
(CUI-Project). Nhém nghién ctu xin chin thanh
cam on!
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