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Sau mùa thu ho ch h u h t ph ph m t , r t gây ô nhi m môi
ng. Vi c s d ng chúng làm ngu n th i pháp t gi m thi u ch t th i.

Do có t l n th l tiêu hóa và giá tr ng th p. Chính vì v y, nghiên c u này
nh m m n ch n các ch ng vi khu n lactic có m t s c tính sinh h ic cao,
sinh m t s enzyme ngo i bào (amylase, cellulase, xylanase) và có kh n gây b ng d ng
trong x lý ph ph ph m nông nghi p nói chung, nghiên c u ng d ng các ch c tuy n ch n
trong x t qu nghiên c u cho th y t 61 ch ng vi khu n ch n

c 27 ch ng có sinh axit lactic cao (200 - ng và phát tri n nhi (37ºC). T 27
ch ng này, 8 ch nh có kh 3 enzyme ngo i bào amylase, cellulase, xylanase v ng
kính vòng phân gi t t 7 - 33 (mm). Ti 8 ch ng sinh c 3 enzyme ngo i bào nghiên c

c 3 ch ng có kh n gây b nh c th là ch ng T6.2 kháng vi khu n gr Listeria
monocytogenes E.coli

T khóa: Vi khu n lactic, enzyme ngo i bào, kháng vi khu n gây b nh, ph ph ph m nông nghi p.

Selection of Lactic Acid Bacteria with Bioactive Characteristics
for Application in Agricultural Waste Treatment for Making Feed for Ruminants

ABSTRACT

After the harvest, most by-products from rice straws, plant roots, and stems etc are burned by farmers. This
activity causes environmental pollution. The use of variable source of agricultural by-products as feed for livestock is
considered as one of the alternative reduce waste. Agricultural by products have high fiber content, low digestibility
and energy value. This study aimrd to select lactic acid bacteria with biological characteristics such as high lactic acid
production, production of some extracellular enzymes (amylase, cellulase, xylanase) and antibacterial activity against
pathogenic bacteria for treatment of agricultural by-product as cattle feed. Results of this study showed that from 61
strains lactic bacteria isolated, 27 strains were selected with high lactic acid production (200 - 263ºT) and good
growth at 37ºC. From 27 strains, 8 strains were identified with extracellular enzyme production of amylase, cellulase,
and xylanase with ring diameter of substrate resolution of 7 - 33 mm. In addition, this study revealed 3 strains with
antibacterial properties such as T6.2 strain against gram positive Listeria monocytogenes and two strains, C3.15 and
C3.19, against gram-negative (E. coli). Three strains were capable of decomposing straws, but the C3.19 showed
strongest decomposition.
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º º

º

STT Ký hi u
ch ng

ng axit t o
thành (0T)

STT Ký hi u
ch ng

ng axit
t o thành (0T)

STT Ký hi u
ch ng

ng axit t o
thành (0T)

1 C1.38 201 22 C2.25 187 42 C3.9 237

2 C1.39 219 23 C2.26 210 43 C3.10 190

3 C1.40 189 24 C2.28 228 44 C3.11 206

4 C1.41 231 25 C2.29 176 45 C3.12 187

5 C1.42 193 26 C2.30 195 46 C3.13 216

6 C1.43 191 27 C2.31 149 47 C3.15 256

7 C1.44 210 28 C2.32 192 48 C3.16 152

8 C1.45 150 29 C2.33 189 49 C3.19 215

9 C1.46 135 30 C2.34 198 50 M1.1 263

10 C1.47 176 31 C2.35 176 51 M1.3 210

11 C1.48 213 32 C2.36 145 52 M1.22 194

12 C1.49 233 33 C2.37 148 53 N1.13 150

13 C1.50 193 34 C3.1 121 54 N1.17 208

14 C1.51 215 35 C3.2 239 55 N1.21 50

15 C1.52 226 36 C3.3 197 56 N1.22 62

16 C2.1 197 37 C3.4 201 57 N1.23 242

17 C2.2 202 38 C3.5 223 58 N1.25 74

18 C2.3 192 39 C3.6 136 59 T1.1 155

19 C2.20 200 40 C3.7 243 60 T6.2 233

20 C2.21 163 41 C3.8 145 61 T25.1 77

21 C2.23 206
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STT Ký hi u ch ng 0 h 48 h STT Ký hi u ch ng 0 h 48 h

1 C1.38 1.009 2.012 15 C3.4 1.032 2.003

2 C1.39 1.213 2.221 16 C3.5 1.378 2.391

3 C1.41 1.072 2.093 17 C3.7 1.189 2.007

4 C1.44 1.089 2.099 18 C3.9 1.159 2.189

5 C1.48 1.244 2.291 19 C3.11 1.147 2.046

6 C1.49 1.245 2.209 20 C3.13 1.126 2.109

7 C1.51 1.127 2.084 21 C3.15 1.328 2.330

8 C1.52 1.061 2.069 22 C3.19 1.146 2.196

9 C2.2 1.202 2.401 23 M1.1 1.354 2.311

10 C2.20 1.145 2.182 24 M1.3 1.238 2.203

11 C2.23 1.118 2.118 25 N1.17 1.145 2.083

12 C2.26 1.192 2.201b 26 N1.23 1.267 2.297

13 C2.28 1.110 2.167b 27 T6.2 1.707 2.309

14 C3.2 1.166 2.139b
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STT
Ký hi u
ch ng

- d, mm)
STT

Ký hi u
ch ng

t tính enzyme (D - d, mm)

Amylase Cellulase Xylanase Amylase Cellulase Xylanase

1 C1.38 24 0 0 15 C3.4 0 0 0

2 C1.39 0 0 0 16 C3.5 7 7 21

3 C1.41 0 0 0 17 C3.7 0 0 0

4 C1.44 0 0 0 18 C3.9 20 18 0

5 C1.48 10 0 16 19 C3.11 0 0 16

6 C1.49 22 0 0 20 C3.13 0 0 0

7 C1.51 0 0 0 21 C3.15 18 31 30

8 C1.52 0 0 0 22 C3.19 28 33 32

9 C2.2 7 20 8 23 M1.1 13 22 7

10 C2.20 0 0 0 24 M1.3 27 15 0

11 C2.23 10 9 13 25 N1.17 25 0 33

12 C2.26 0 30 0 26 N1.23 33 27 12

13 C2.28 0 0 0 27 T6.2 27 27 16

14 C3.2 0 30 27

A. Phân gi i tinh b t (ch ng C3.15, C3.19)
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B. Phân gi i CMC (ch ng M1.1, T6.2 và C3.19 )

C. Phân gi i Xylan (ch ng C3.19, N1.17 và N1.23)

STT
Ký hi u

ch ng

Ho t tính kháng vi khu n gây b nh (D - d, mm)

Listeria monocytogenes E. coli Salmonella typhimurium

1 C2.2 0 0 0

2 C2.23 0 0 0

3 C3.5 0 0 0

4 C3.15 0 5 0

5 C3.19 0 7 0

6 M1.1 0 0 0

7 N1.23 0 0 0

8 T6.2 11 0 0
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Listeria monocytoses (ch ng T6.2) Ecoli (ch ng C3.15 và C3.19)

º -

º

Ch ng vi khu n
Kh

10 ngày 15 ngày

C3.15 57, 29 58,06

C3.19 62.77 64,1

T6.2 60,25 61,57
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º

Listeria monocytogenes

.

N

Báo
cáo khoa h c,

tr. 16-18.
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