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Tém tit. Gamma-aminobutyric acid (GABA), chat tic ché dan truyén than kinh, dwgc vi khudn lactic (LAB),
nhém vi khudn duoc cho la ¢6 tinh an toan nhét trong thyc phdm va dinh dudng, sinh tong hgp. Véi muc
dich lam giam chi phi san xudt GABA, ching t6i nghién cttu viéc thay thé€ mot s6 nguyén liéu ty nhién va
diéu kién nudi cdy anh huong dén kha nang sinh tong hop GABA cua chung Pediococcus acidilactici TC7.
Ham luong GABA trong moi truong nudi cady duoc xac dinh bang phuong phép sac ky 1ong hiéu ning cao
(HPLC). Két qua cho thdy ham luong GABA dat cao nhat (30,784 + 0,104 mM) khi chung Pediococcus
acidilactici TC7 duoc nudi cdy trong moi treong cac diéu kién thich hop. Theo d6, méi treong thich hop la
MRS, b6 sung 50 mL dich thanh long d6 va 50 mL dich sita bo; pH ban d4u ctia dich méi truong l1a 6; qua
trinh 1én men sinh GABA dwoc thuc hién 6 40 °C trong 72 gio.
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Abstract. Gamma-aminobutyric acid (GABA), an inhibitor of neurotransmitters, is biosynthesized by lactic

acid bacteria (LAB), a group of bacteria believed to be the safest in food and nutrition. With the aim of
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reducing the cost of GABA production, we used some natural materials and changed the culture conditions
affecting the biosynthesis of GABA with the Pediococcus acidilactici TC7 strain. The GABA content in the
culture medium was determined by using high-performance liquid chromatography (HPLC). The results
show that the GABA content reached its highest value of 30.784 + 0.104 mM when the Pediococcus acidilactici
TC7 strain was cultured in the medium under suitable conditions. Accordingly, the medium is MRS supple-
mented with 50 mL of red dragon fruit juice and 50 mL of cow's milk solution; the initial pH of the medium

is 6, and the GABA-producing fermentation is carried out at 40 °C for 72 hours.

Keywords: gamma-aminobutyric acid, Pediococcus acidilactici TC7, natural material, fermentation, culture

condition

1 Pit van deé

Viéc st dung LAB lam giong khoi dong cho qua trinh 1én men thyc phdm da tré nén pho
bién. Ching cé thé sinh ra lactic acid trong méi treong nén c6 tac dung bao quan va tao huong
vi dé chiu cho san pham [1]. Hon nita, LAB thuong dugc st dung dé san xuat thuc phdm chiic
nang do ching co6 tiém nang probiotic ciing nhw tao ra moi truong 1én men c6 chira vitamin
(vi du: thiamine, nicotin, acid folic, pyridoxine va vitamin B12), amino acid, exopolysaccharide
va acid béo mach ngén (short-chain fatty acid, SCFA) [2, 3]. Bén canh d6, LAB c6 thé sinh tong
hop GABA [4, 5], chat tic ch& dan truyén than kinh, ha huyét 4p, 1¢i tiéu, an than, ting ceong kha
nang mién dich, diéu tri chting khé ngu, tram cam [6, 7]. Vi thé, hop chat nay 1a mot trong nhiing
thanh phéan cé hoat tinh sinh hoc duoc st dung pho bién nhat trong thuc pham 1én men [8].
GABA 6 thé duoc sinh tdng hop boi dong vat, thuc vat va vi sinh vat. Viéc san xuat GABA cta

LAB déac biét duoc quan tdm do tinh an toan va chi phi san xuét thap.

Kha néng sinh tong hop GABA ctia LAB phu thudc vao tinh ddc hiéu va hoat ddng ctia cac
enzyme noi bao khac nhau bao gom enzyme glutamic acid decarboxylase (GAD) [9]. Hé thong
enzyme ndi bao phtrc tap nay dan dén hoat dong sinh tong hop GABA c6 su khac nhau trong
moi chuing vi sinh vat phu thudc vao cac diéu kién nudi cay [10]. Do d6, viéc nghién ctru xac dinh

cac diéu kién nuobi cay 1a vo cung quan trong dé thu duwgc ham luong GABA cao trong moi truong.

Trong nghién cttu trudc ddy, diéu kién thich hop dé€ chung Pediococcus acidilactici TC7 sinh
tong hop GABA cao la mat d¢ t€ bao ban dau 107 CFU/mL, mdi treong MRS bao gom: pepton
(10 g), beef extract (10 g), yeast extract (5 g), glucose (20 g), sorbitan monooleate (Tween 80) (1 g),
di-potassium hydrogen orthophosphate (2 g), MgSO+.7H20 (0,2 g), MnSO+4H0 (0,05 g),
ammonium citrate (2 g), sodium acetate-3H20 (5 g), nudc cat (du 1 lit), pH 6,2 [18, 11] ¢6 b8 sung
1,5% monosodium glutamate (MSG), 2% saccharose, 2% peptone [12]. Trong nghién cttu nay,
ching t6i thir nghiém thay thé€ ham luong saccharose bo sung trong méi trueong thich hop boi
mot s dich trai cay ¢ chira ham luong saccharose cao nhu dich thanh long do [13], dich dwa hau

[14] va dich dta [15]. Pong thoi ham luong peptone bd sung duwoc thay thé bang cac ngudn giau

112



Jos.hueuni.edu.vn Tap 132, S6 3D, 2023

protein nhu stra bo [16] va stta dau nanh [17]. Muc dich cua viéc thay thé nay la lam giam chi phi

moi treong nudi cdy tir d6 tang hiéu qua kinh té.

2 Vatliéu va phuwong phap nghién cttu
2.1 Vatliéu

Chung Pediococcus acidilactici TC7 dugc cung cap boi Phong Thi nghiém Vi sinh Vién Cong
nghé Sinh hoc, Pai hoc Hué. Chung nay cé kha nang sinh tdng hop GABA cao so vdi cac ching
da khao sat [12].

Thanh long dé, dwa hau, dita (mua trén thi truong cua thanh phd Hué), stta twoi TH, stta
dau nanh Vinamilk. Dich trai cay thu dwgc sau khi ép trén may Kangaroo KG1B6. Dya vao ham
lwong duong khac nhau ctia mdi loai trai cAy khac nhau d€ tinh thé tich thay thé.

2.2 Phuwong phap nghién cttu

B4 tri thi nghiém nghién ctru &nh huwdéng ctia mot s6 yéu té dén kha ning sinh tdng hgp GABA

ctia vi khuan lactic

Anh huong ctia cac diéu kién nuoi cay d6i véi qué trinh sinh tong hop GABA cao ctia
chung LAB duoc thuc hién tuan ty theo tirng yéu t6 mdt, c6 nghia 1a khi thuc hién thay d6i yéu
t0 nay thi cac yéu t6 khac dugc c¢d dinh. B6 tri thi nghiém thay thé ham luong saccharose va
peptone b6 sung tuong tng véi ham luong trong dich ép trai cay va dich stta duoc thé hién trén

Bang 1.

Céc dich ép bao gom thanh long do, dwa hau va dia c6 ham luwgng duwong khac nhau tuy
vao mdi loai trai cay. Cac diéu kién nudi cdy duoc khao sat ¢ cac mirc nhu sau: pH ban dau (4, 5,
6, 7 va 8), nhiét d6 nuoi cay (30, 35, 40, 45 va 50 °C) va thoi gian nuodi cay (0, 24, 48, 72, 96 va 120
gio). Ham luong GABA trong mbi truong nuoi cdy dugc xac dinh bang phuong phap HPLC [18].

Bang 1. Thay thé ham luong saccharose va peptone b8 sung boi dich trai cy va dich sita

Ham luwgng dudng (trong dich Thé tich dich thay thé saccharose va

Nguyén liéu b6 sung trai ciy) va protein (trong dich peptone bé sung
sita) (%) (mL/100 mL mdi treong)
Dich dwa hau 6 33
Dich thanh Long d¢ 4 50
Dich dra 10 20
Dich stta bo 4 50
Dich stta dau nanh 4 50
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Phan tich ham lwgng GABA

Dich n6i thu duoc tir dich nudi cay sau khi ly tam (12.000 vong/phut, 4 °C, 5 phut) duoc
pha loang 10 [an véi nuwée khtr ion d€ chudn bi phan tich. Céc protein hoa tan dwgc loai bo khoi
phan ndi phia trén bang cach thém 1 mL axit sulfo-salicylic 3% va ly tam & t8c d6 6.000 vong/pht
trong 5 phut. Viéc tao dan xuat cia GABA duoc thuc hién theo mé ta ctia Syu va cs. [18]. GABA
trong phan ndi phia trén duoc tao dan xuat bang cich dabsyl héa véi 4 mM
4-dimethylaminoazobenzen-4-sulfonyl chloride & 70 °C trong 20 phut. Sau d6, 0,5 mL ethanol
dugc thém vao hdn hop phan tng. Phan ting dugc két thiic bang cach u trong bé nudc da. Dung
dich dabsyl-GABA duoc ly tam ¢ toc dd 16.000 vong/phtt ¢ 4 °C trong 5 phut va loc qua mang
0,22 pum trudce khi phén tich trén HPLC. GABA tinh khiét (ctia hang Sigma) duoc st dung lam
chét chudn. Hé théng HPLC d€ dinh luwong dabsyl-GABA bao gobm bom phéan phoi dung moi
Shimadzu LC-20A (Shimadzu, Nhat Ban), cft Supelco C18 (duwong kinh trong 250 m x 4,6 mm,
kich thwéc hat 5 pm) va dén UV Shimadzu SPD-20A Detector UV- Vis dat ¢ budc song 465 nm.
Pha dong la dung dich dém ammonium acetate 25 mM chita 0,1% acetic acid/acetonitril
(26/74 (v/v)). Phép phan tich duoc thuc hién véi ché d6 riva giai c6 téc d6 dong 1 mL/phut. Cot
dwoc duy tri 6 nhiét d6 55 °C.

Xac dinh mat d6 té bao

Mat d6 t& bao trong huyén phu sinh khdi duoc xac dinh bang phuong phap do dd duc
(do mat d6 quang (OD)) & budc séng 600 nm. OD =1 tuwong dwong véi 8.108 CFU/mL. Ttr d6 tinh

toan luong t€ bao tiép gidng vao moi treong nudi cay [19].
Xt ly s6 lidu
Cac thi nghiém dwoc 14p lai 3 Ian va s6 liéu dwogc xi ly thdng ké ANOVA trén phan mém

SPSS 20. Sai khac thdng ké gitra cac trung binh dwgc xac dinh bﬁmg Duncan’s test. Gia tri 6 léch

chuén (SD) gitra 3 thi nghiém lap lai ciing dwgc tinh todn trén phan mém nay.

3 K&t qua va thao luan

3.1  Anh hudng ctia viéc thay thé saccharose boi dich trai ciy 1én kha ning sinh tdng hop
GABA cta chung P. acidilactici TC7

Két qua (Hinh 1) cho thdy su thay thé duwong boi cac loai dich trai cay khac nhau
(dich thanh long do, dich duwa hau va dich dita) b6 sung vao moéi treong MRS déu lam cho ham
lwong GABA tang. Su tdng nay la khong giong nhau va su sai khac gitta cac cong thiee thi nghiém
déu c6 y nghia thong ké (p < 0,05). Sw khac nhau nay c6 1€ la do thanh phan vitamin va khoang
chét trong cac loai dich trai cay khac nhau 1a khong giong nhau [13-15]. Trong d6, ham luong
GABA sinh ra boi P. acidilactici TC7 dat gia tri cao nhat 1a 21,361 + 0,145 mM khi ta bd sung vao
moi treong nudi cay dich thanh long d6. Véi thi nghiém c6 bd sung dich dua hau va dich dra thi
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rong GABA (mM)

Hinh 1. Anh hudng cta viéc thay thé saccharose boi dich trai cdy 1én kha ning sinh tong hop GABA cua
chung P. acidilactici TC7

Ghi chii: Céc t€ bao duoc nudi trong moi treong MRS va 1,5% MSG, 2% pepton, cac loai dich trai cay
khac nhau (50 mL dich thanh long d6, 33 mL dich dua hau, 20 mL dich da), mat d6 ban dau la 107 CFU/mL
& 37 °C trong 24 gid). Mau d6i chiing (DC) 1a moi truong nudi cay khong thay thé dich tréi cay. Céc chit cai
in thuong khong giéng nhau thé hién sy khac nhau ¢ nghia théng ké (p <0,05).

ham luong GABA thu dugc 1a thap hon, lan luot la 19,362 + 0,195 mM va 19,452 + 0,235 mM. Da
c6 nhiéu nghién cttu trudc day vé van dé nay va cling cho két qua tuong tw nhw la Kim va cs. [20]
da cho rang nudc qua mam xdi den thich hop d€ chting L. brevis GABA100 tao ra ham luong
GABA t6i da (26,5 +2,8 mg/mL) & d0 pH ban dau la 5,5. Lactococcus lactis va Lactobacillus rhamnosus
duoc nudi cay trong moi treong dich dau do 1én men sé c6 kha nang sinh tong hop GABA véi
ham luong cao. Diéu kién 1én men ¢ 30 °C trong 24 gio, mat do t& bao ban dau la 108 CFU/mL, bo
sung vao moi treong 1én men 4% sucrose va 4% chiét xuat ndm men thi lwong GABA thu duoc
dat cuc dai (49,44 mg/100 mL) [21].

Tt két qua ctia nghién cttu nay, ching toi chon thay thé ham luong saccharose bd sung
vao moi truong thich hop la dich thanh long dé (50 mL/100 mL mo6i truwong) dé€ tién hanh cac thi
nghiém tiép theo.

3.2 Anh huéng cta viéc thay thé peptone bing dich sita 1én kha ning sinh téng hop GABA
ctia chung P. acidilactici TC7

Tt d6 thi (Hinh 2) ta thdy rang thay thé peptone boi cac dich sita khac nhau, ham luwong
GABA trong moi treong cao hon so véi mau d6i ching. Trong d6, ham luong GABA thu dwoc

cao hon (22,921 + 0,103 mM) khi trong moi treong co sita bo so véi sita sita dau nanh véi gia tri
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Ham lugmg GABA (mM)

X Stk b Sira dgo mimd

Dich sira thay the nguon nto (%)

Hinh 2. Anh huong cta viéc thay thé peptone trong méi trieong nudi cay béng dich stra bo va stra dau
nanh lén kha néng sinh tong hop GABA cua chung P. acidilactici TC7

Ghi chii: Céc t&€ bao dugc nuodi trong méi treong MRS va 1,5% MSG, 50 mL dich thanh long do, cac
loai dich stra khac nhau (50 mL dich stta bo, 50 mL dich sita ddu nanh), mat d6 ban dau la 107 CFU/mL &
37 °C trong 24 gid. Mau ddi chitng (DC) 1a méi truong khong thay thé dich sita. Cac chit cai in thuong khong
giong nhau thé hién su khac nhau cé nghia thdng ké (p < 0,05).
GABA ( 21,566 + 0,137 mM). Diéu d6 c6 1€ do thanh phan dinh dudng cta stta bo phu hop véi
kha nang sinh tong hop GABA ctia chung khao sat hon so véi stta dau nanh [16, 17].

Viéc st dung protein dau nanh trong qua trinh 1én men sinh tong hop GABA ciing duoc
thuee hién boi Lactobacillus brevis boi Zareie va cs. [22]. Két qua cho thay rang cac diéu kién t6i uu
dé€ ham luong GABA sinh ra cao nhat (1473,44 ppm) bao gom 5% protein dau nanh, 3% inulin va
thoi gian 1én men 96 gio & 37 °C.

Tt d6, dich stta bo duwgc lua chon d€ thay thé cho lwgng peptone trong mdi truong nudi
cay cho cac thi nghiém tiép theo. Ham luong dich stta bo thich hop la 50 mL/100 mL méi treong.

3.3 Anh huéng cia pH ban diu 1én kha ning sinh tdng hop GABA cta P. acidilactici TC7

D6 pH ctia mdi truong nudi cay la mot yéu t6 chinh anh hudng dén qua trinh sinh téng
hop GABA ctia LAB vi n6 khong chi anh hudng dén sy phat trién ctia vi khuan ma con anh huong
dén hoat dong ctia enzyme GAD [7]. Do d6, ching t6i da nghién cttu anh hudng cua d6 pH ban
dau d6i véi qué trinh tdng hop GABA cua P. acidilactici TC7. Két qua da chiing minh rang ham
luong GABA trong mdi treong nudi cdy tang dang ké khi d6 pH ban dau tiang tir 4 1én 6. Ham
lwong GABA cao nhét 1a 22,609 + 0,365 mM ¢ d6 pH ban déau la 6 (Hinh 3). Khi tang pH ban dau
1én 7 va 8, thi ham luong GABA giam xudng lan luot 14 20,201 + 0,389 mM va 17,789 + 0,109 mM.
Sw giam nay c6 thé la do vi sinh vat bi ttc ché€ sy phat trién trong moi treong kiém. Viéc tao ra
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Hinh 3. Anh huong ctia pH ban d4u 1én kha ning sinh tdng hop GABA cua P. acidilactici TC7

Ghi chii: Céc t€ bao duoc nudi trong moi truong MRS va 1,5% MSG, 50 mL dich thanh long do, 50 mL

dich stta bo, mat d6 ban dau la 107 CFU/mL, pH khac nhau (4, 5, 6, 7 va 8) & 37 °C trong 24 gio. Cac chit cai
in thuong khong giong nhau thé hién sy khac nhau c6 nghia thong ké (p <0,05).

lactic acid trong qua trinh 1én men sé lam giam d pH ctua moi truong nudi cay, diéu nay cling
anh huong dén kha nang tang trwong cua P. acidilactici TC7 va hoat dong ctia enzyme GAD. Co
thé pH ban dau la 6 thich hop cho céc t&€ bao P. acidilactici TC7 trong moi truong nudi cdy, sau
d¢6 thuc day su phat trién cua t€ bao va chuyén t€ bao sang pha tinh nhanh hon so véi d6 pH ban
dau & cac gia tri khac. Mot s6 nghién ctru khac cho thay pH ban déau thich hop cho cac chung vi
khuén khac nhau la khac nhau, Komatsuzaki va cs. [23] cho réng d6 pH ban dau bang 5 1a pH t&i
wu dé€ san xuat GABA boi L. paracasei NFRI 7415, trong khi L. brevis GABA100 tao ra ham luwgng
GABA t6i da (26,5 + 2,8 mg/mL) & d6 pH ban dau 1a 5,5 trong qua trinh 1én men ctia nudc qua

mam x6i den [20].

34  Anh huéng ctia nhiét d6 nubi cdy 1én kha ning sinh téng hop GABA cua P. acidilactici
TC7

Cung voi pH nudi cay, nhiét d0 1én men cting la mot yéu td chinh anh hudng dén qua trinh
san xuat GABA bang LAB [7]. Trong nghién ctru nay, P. acidilactici TC7 duoc cho vao moi truong
MSR ¢ cac nhiét d6 nudi cdy khac nhau, mat d6 t€ bao ban dau 107 CFU/mL, mdi truong c6 bd
sung 1,5% MSG, dich thanh long d6 va dich sita bo (Bang 1) thi ham leong GABA dat duoc sau
24 gio 1én men tang 1én khi tdng nhiét d6 lén men, ham luwong GABA tdng ro rét ttr 30 1én 40 °C
(Hinh 4). Nhiét d6 i wu 12 40 °C, tai d6 ham luong GABA dat cao nhét 1a 23,294 + 0,290 mM,
tiép tuc tang nhiét dd6 nudi cay 1én 45 °C va 50 °C thi ham lwong GABA giam xudng lan luot la
11,255 + 0,142 mM va 11,007 + 0,117 mM. Diéu nay c6 thé 1a do nhiét d6 cao anh hudng dén qua
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Hinh 4. Anh huéng ctua nhiét d6 nudi cay 1én kha ning sinh tong hop GABA ctia P. acidilactici TC7

Ghi chii: Céc t€ bao duoc nudi trong moi truong MRS va 1,5% MSG, 50 mL dich thanh long do, 50 mL
dich stta bo, mat d6 ban dau la 107 CFU/mL, pH 6 6 cac miic nhiét d6 nudi cdy khac nhau (30, 35, 40, 45 va
50 °C) trong 24 gio. Cac chir cai in thuong khong gidng nhau thé hién sw khac nhau ¢6 nghia théng ké
(p <0,05).

trinh trao ddi chét cua P. acidilactici TC7, dac biét 1a ddi voi hoat ddng ctia hé enzyme GAD [24].
Cé thé 13, nhiét d6 trén 40 °C cb tac dong khong tot dén su phat trién cta t€ bao, dan dén giam
su tich lay GABA trong méi treong nudi cdy, hodc nhiét d6 1én men cling c6 thé anh hudéng dén
hé thong GAD cua P. acidilactici TC7, diéu nay cting duoc xac dinh boi mét s6 nghién cttu anh
huong cta nhiét d6 dén hoat tinh cia GAD thay ddi theo chuing LAB [24]. Theo Shin va cs. [24]
da chting minh rang nhiét do t&i wu cho hoat dong ciia GAD trong L. plantarum ATCC 14917 la
40 °C, trong khi Liu va cs. [25] da chi ra r.:;mg GAD duoc tinh ché tir L. brevis F109-MD3 ¢6 nhiét
do6 t6i vu cho hoat dong ctia né la 65 °C. Trén thuc t€, cac chung khac nhau tham chi cua cung
mot loai tao ra lwgng GABA t6i da & cac nhiét do khac nhau. Vi dy, chung L. brevis GABA 100 tao
ra lwong GABA cao hon ¢ nhiét d6 1én men 30 °C so v6i 37 hodc 25 °C [20], trong khi nhiét d¢ t6i
wu d€'sinh tong hgp GABA cua L. brevis CRL 1942 1a 37 °C [26]. Trong nghién ctru nay, ham luong
GABA cao nhat ¢ nhiét dd nudi cdy 1a 40 °C. Do d6, nhiét d6 nay duoc st dung cho céc thi nghiém
ti€p theo.

3.5  Anh huéng ctia thoi gian nuéi cdy 1én kha ning sinh téng hop GABA ctia P.
acidilactici TC7
Nghién cttu ddng hoc cta qud trinh san xuat GABA bf?mg P. acidilactici TC7, pH, mat d¢ t&
bao va ham lwong GABA trong moéi truong dugce danh gia 24 gio mot lan trong qud trinh 1én men
0 diéu kién thich hop. Sau 24 gio u dau tién, dd pH ctia moi treong giam tx 6,0 xudng 4,77
(Hinh 5A), véi sy gia tdng manh vé sd luong t& bao tir 7 1én 9,080 + 0,006 log CFU/mL (Hinh 5B) va
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su tich lay GABA dat dwoc la 22,894 + 0,779 mM. Hé vi khuan lactic phat trién manh trong méi
truong acid, vi vay, khi pH giam vé pH acid s6 luong t€ bao tang lén. Sy tang 1én cua s6 luong t&
bao nén kéo theo su tang 1én cua viéc san xudt GABA (Hinh 5C). Nhiing thay doi vé d6 pH, mat do
t&€ bao va ham luwong GABA tuong ti nhu nhitng thay d6i dugc bao cao boi Lin [27] d6i voi L.
rhamnosus YS9. Tk 24 dén 72 gio 1én men, sO luong t€ bao cta P. acidilactici TC7 tang déu tie
9,080 + 0,006 log CFU/mL dén 9,225 + 0,010 log CFU/mL v¢i sy tich liiy ham lwgng GABA déan dan
dén mtec toi da 1a 30,784 + 0,104 mM.

Sau 72 gio, su can kiét chat dinh duéng dan dén su suy giam trong qud trinh phat trién t&
bao va sinh tong hop GABA. Viéc giam thém d6 pH cua moi treong sau 72 gio ¢d twong quan
v6i viéc giam ham lugng GABA. Puong nhién, decarboxyl hda glutamate dé€ tao ra GABA s
dung cac ion hydro va viéc trao doi thém GABA kiém cho glutamate lam ting d6 pH ctia moi
truong [28]. Do d6, viéc giam ham luwong GABA sau 72 gio ¢6 thé giai thich cho viéc giam thém

dd pH ctia mo6i treong.
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Hinh 5. Sy thay doi gia tri pH (A), sy phat trién cta t&€ bao (B) va ham luong GABA (C) trong qua trinh
1én men cua P. acidilactici TC7
Ghi chii: Céc t€ bao duwoc nudi trong méi truong MRS va 1,5% MSG, 50 mL dich thanh long do, 50 mL

dich sita bd, mat do ban dau 1a 107 CFU/mL, pH 6 &40 °C trong cac khoang thoi gian nudi cay khac nhau
(0,24, 48,72, 96 va 120 gio). Cac chit cai in thuong khong gidng nhau thé€ hién sw khac nhau c6 nghia théng
ké (p <0,05).
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4  Kétluan

K&t qua ctia nghién ctru nay cho thay rang cac thong s6 thich hop dé Pediococcus acidilactici TC7
c6 kha néang sinh tong hgp GABA cao la méi truong MRS ¢6 b6 sung 1,5% MSG, 50 mL dich thanh
long d6 va 50 mL dich stta bo, pH ban dau 1a 6, nhiét ¢ 40 °C va thoi gian nudi cdy la 72 gio. Trong
diéu kién thich hgp d6, ham luong GABA dat dugcla 30,784 + 0,104 mM.
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