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Tom tit

Ca phe la mot mét hang ndng san quan trong cua Vlet Nam trong d6 ca phé Robusta (Coﬁ‘ea canephora) dugc
trong pho bién. Tuy nhién, hat ca phe co the bi nhiém ndm mdc trong qué trinh canh tac, phoi siy va bao quan; mét
s6 loai nam c6 kha ning sinh doc t6 ndm mdc nhu aflatoxin va ochratoxin A (OTA), gdy ra nhimg mbi lo ngai tiém
4n vé an toan thyc pham. Céc bién phap kiém soét sinh hoc sir dung vi khuan axit lactic (LAB) dang nhan dugc sy
quan tim vi mot s6 chung LAB ¢6 kha ning rc ché nim soi thong qua viéc san sinh axit hitu co, axit 3-phenyllactic,
hydrogen peroxide va cac chat chuyén hoa c6 hoat tinh khang ndm khac.Nghién ctru nay nham khao sat sy nhiém ndm
trén hat ca phé xanh di sdy kho tai Pak Lak va danh gia hoat tinh khang nim cia ba ching LAB, gdm
Lactiplantibacillus plantarum BKHTA2, BKHTA3 va PCVIIL, d6i véi cac chiung nim dugc phan 1ap. Mudi ching
nam da duge phan 1dp tir hat ca phé va dugc xac dinh dua trén cac dac diém hinh thai. TAt ca cac ching nam phéan lap
déu cho thay sy trc ché sinh truong khi c6 mit sinh khdi LAB hodc dich ndi khong chira té bao (CFS). Sir dung phuong
phap poisoned food technique, CFS ¢ ndng d6 10% (v/v) trong méi trudng nudi cdy tao ra mirc d6 trc ché sinh truong
tir 9,86% dén 35,39%, trong khi nong d6 e ché tdi thiéu (MIC) ciia CFS dao dong tir 400 dén 700 pL/mL.Ngoai ra,
viéc xur 1y bang L. plantarum BKHTA2 da trc ché su phét trién ctia nAm va qua trinh nay mam cuia bao tir trén hat ca
phé xanh dugc giy nhiém nhén tao véi cac ching nim AF01 va AFu01 sau 7 ngay u. Nhimg két qua nay chimg minh
hoat tinh khang ndm cta L. plantarum BKHTA2 va cho thiy tiém ning st dung chung nay 1am tac nhan kiém soat
sinh hoc nham han ché su phat trién cua nam trén hat ca phé Robusta.

Tir khéa: Hat ca phé xanh, nhiém nim, vi khuén axit lactic, hoat tinh khang nim.
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Abstract

Coffee is an important agricultural commodity in Vietnam, where Robusta (Coffea canephora) is widely
cultivated. However, coffee beans can be contaminated by filamentous fungi during cultivation, drying, and storage,
and some fungal species may produce mycotoxins such as aflatoxins and ochratoxin A (OTA), posing potential food
safety concerns. Biological approaches using lactic acid bacteria (LAB) have attracted interest because some LAB
strains can inhibit filamentous fungi through the production of organic acids, 3-phenyllactic acid, hydrogen peroxide,
and other antifungal metabolites. This study aimed to investigate fungal contamination in dried green coffee beans
from Pék Lik and evaluate the antifungal activity of three LAB strains, Lactiplantibacillus plantarum BKHTAZ2,
BKHTAS3, and PCVIII, against the isolated fungi. Ten fungal isolates were recovered from the coffee beans and
characterized based on their morphological characteristics. All fungal isolates exhibited growth inhibition in the
presence of LAB biomass or cell-free supernatant. Using the poisoned food technique, 10% (v/v) CFS resulted in
growth inhibition ranging from 9.86% to 35.39%, while the minimum inhibitory concentrations of the CFS ranged
from 400 to 700 uL/mL. Furthermore, treatment with L. plantarum NKHTA2 inhibited fungal growth and spore
germination in green coffee beans artificially inoculated with fungal isolates AFO1 and AFu0l after 7 days of
incubation. These findings demonstrate the antifungal activity of L. plantarum BKHTA?2 and suggest its potential use
as a biocontrol agent against fungal growth on Robusta coffee beans.
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