Vietnam J. Agri. Sci. 2018, Vol. 16, No. 5: 439-447 Tap chi Khoa hoc Néng nghiép Viét Nam 2018, 16(5): 439-447

www.vnua.edu.vn

SUDUNG THUC AN XANH LEN MEN LONG TRONG CHAN NUGI LON THIT
Tran Hiép', Nguyén Thi Tuyét Lé
Khoa Chan nuéi, Hoc vién Nong nghiép Viét Nam
“Email: tranhiep@vnua.edu.vn

Ngay giri bai: 14.05.2018 Ngay chp nhan: 26.07.2018

TOM TAT

Mét thi nghiém nuéi duéng dwoc tién hanh nhdm danh gia hiéu qua cda viéc st dung thirc an xanh 1én men
trong ch&n nuéi lon thit. Téng sb 30 lon thit (F1(YXMC) c6 khéi lwgng trung binh 1a 25,30 - 26,20 kg dwoc chia lam 3
16 ddng déu vé gibng, gidi tinh, khéi lweng va do tudi: 16 déi chirng (BC) va 16 thi nghiém 1, 2 (TN1, TN2). Thirc &n
cta lon & 16 BC st dung thirc an tinh hdn hop hoan chinh (KPCS); khdu phan thirc &n cla lon & 16 TN1 va TN2 la
thire &n 1én men gdbm 60% khau phan co s& + 40% thirc &n 1én men véi ty 1& thirc 8n xanh khac nhau (tinh theo chét
khd) (TN1: 25% thrc an xanh giau xo + 75% thirc an xanh giau protein; TN2: 50% thirc an xanh giau xo + 50% thirc
an xanh giau protein). Két qua cho thay, hé s chuyén hoa thirc an cta lgn & cac 16 BC, TN1, TN2 twong duwong
nhau, 1an lwot 1a: 3,59; 3,66 va 3,65 kg thirc &n (88% chét kho)/kg tdng khéi lwong. Thirc an Ién men 1am giam chi
phi thirc n/kg tang khéi lwong (KL): 18.472 va 18.179 d/kg tang khéi lwong & 16 TN1 va 16 TN2 so v&i 25.993 d/kg
tang khéi lwong & 16 DC, gidm chi phi thirc &n tr 29 - 30%. Thirc &n |én men khong lam anh hwéng dén chét lwong
thit lon, cac chi tiéu d&c trweng cho néng suét va chat lwong thit & cac 16 thi nghiém khéng c6 sw sai khac, dat chat
Iweng thit binh thwdng. Nhw vay, thirc an xanh 1én men da lam tang hiéu qua chan nudi lon.

T khda: Lén men, logn thit, thirc &n xanh.
Utilization Of Fermented Liquid Forages for Growing Pigs

ABSTRACT

An experiment was conducted to evaluate the efficiency of fermented green forage in pig production. A total of
30 F;1 (Y x MC) fattening pigs with average body weight from 25.30 - 26.20kg was randomly divided into three groups
which were uniform in breed, gender, body weight and age. The control group (DC) was fed complete feed; Two
expermental groups TN1 and TN2 were fed 60% complete feed + 40% of fermented green forage in which TN1 group
was fed 25% high fiber-roughage + 75% high protein roughage and TN2 was fed 50% of high fiber roughage + 50 %
high protein roughage. The results showed that the feed conversion ratio was not significantly different among
treatments (3.59 in DC group compared with 3.66 and 3.65kg of feed (88% DM) per kilogram of weight gain in TN1,
TNZ2, respectively), but, the feed cost was reduced by 29 - 30%. The feeding of fermented green forage diets did not
affect pork meat quality in all treatments. Fermented green forage increases the efficiency of pig production.

Keywords: Green forage, fermentation, growing pig.

1. DAT VAN DE

Hang nam, Viét Nam mat chi phi 16n cho
viée nhap khiu cac nguyén liéu thic an nhu
ngd, dau tuong, lda mi,.. t& nudc ngoai. Theo
Téng cuc théng ké (2017), Viét Nam da chi gan
3,97 ti USD dé nhap khau thdc &n chan nudi
(TACN) va nguyén liéu, cong thém chi phi van

chuyén, thué,... 1am cho gia thanh san xudt rat
cao, 1gi nhuan thdp va san phdm khéng thé
canh tranh véi san ph4m nhéap ngoai. Trong khi
dé, cac nguyén liéu sin c6 trong nuée nhu thiic
an xanh, phu phdm néng nghiép chua dudc st
dung hiéu qua. Nhiéu nudc trén thé giéi da phat
trién cac mo hinh chan nuéi st dung thic an
thé xanh nhu 14 nguén thic an chinh cho lon dé
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tang chat lugng san phdm va giam chi phi san
xudt. Tuy nhién, thiic an thé xanh thudng c6 gia
tri dinh dudng va ty 1é tiéu héa thap nén khoéng
dam bao ning suit chian nuéi nhu tiém nang di
truyén. Viéc 1én men thiic 4n thd xanh sé& gii
quyét dugc van dé nay. Nhiéu nghién ctu trén
thé giéi da ching minh viéc st dung thiic an
giau xo sé cai thién stic khoe dudng tiéu héa
(Williams et al., 2001), dam bao quyén dong vat
(Meunier-Salaun, 1999) va giam 6 nhiém méi
truong (Nahm, 2003). O cac nude nhiét ddi, viec
st dung thtc &n thé xanh trong chin nudi logn
ngay cang phat trién so v6i hé théng chan nudi
tham canh do giam chi phi dau vao (Leterme et
al,, 2007). Araujo et al (2005); Hong & Ca
(2013) cho biét viéc 1én men thiic 4n tho xanh sé
nang cao dudc ham lugng protein cua thic an
gidu xo nhd sy ting sinh khéi cia ndAm méc va
nidm men. Manivanh & Preston (2015) cho biét
viéc 1én men than cady chuéi va doc khoai nudc
da cai thién dudc lugng thu nhan va téc do ting
khéi lugng 6 lon.

Do d6 can thiét phai tim ra ngudn thic &n
va phuong phap ché bién méi dé c¢6 thé vita ddm
bdo hiéu qua vé kinh t& (néng suit, hiéu qua),
x4 hoi (chat lugng tot) va moi trudng (tan dung
hiéu qua ngudn tai nguyén sin c6). Viéc st dung
hiéu qua cac tai nguyén tai chd (thtic 4n xanh,
phu phdm cong néng nghiép) c6 thé ddm bao céc
yéu td trén. Tuy nhién, thtc an xanh va phu
phdm thudng giau xo, c6 gia tri dinh dudng
thé&p, khé tiéu héa nén sé khong dam bao ning
suét chan nu6i va khong thé nuéi lgn thAm canh
v6i s6 lugng 16n. Chinh vi vay, dé nang cao dudc
dinh duéng cua cac loai thiic &n xanh st dung
cho lgn, mot trong nhiing gidi phap hiéu qua la
lén men thtc 4n véi ché phdm vi sinh duge chon
loc. Bai bao trinh bay cac két qua danh gii hiéu

qua st dung thiic &n xanh 1én men trong chin
nudi lgn thit.

2. VAT LIEU VA PHUONG PHAP

2.1. Gia stc va thiét ké& thi nghiém

Nghién cttu dude tién hanh tai Khoa Chén
nuodi - Hoc vién Nong nghiép Viét Nam ti thang
2/2017 - 10/2017.

Thi nghiém dudc tién hanh trén 30 lgn thit
F1(YxMC) c6 khéi lugng trung binh 25,30 -
26,20 kg va duge chia lam ba 16: 16 d6i chiing
MDC) va hai 16 thi nghiém (TN1, TN,), méi 16
dugc lap lai 3 1an. Gia stc 6 cac 16 thi nghiém
duge bo tri ddng déu vé giéng, tudi, khéi luong,
giéi tinh (Bang 1).

Men vi sinh st dung dé 1én men thic an
(Bacillus TX4),
Lactobacillus acidophilus va Saccharomyces
cerevisiae v6i mat d6 106 CFU/ml). Thic an
xanh: ¢d voi, cdy ngd, rau mudéng, doc khoai, béo

xanh subtilis  (chung

tay. Thic 4n khac: cam gao, khé dau tuong, ngo,
bot c4.. Khau phan thi nghiém bao gbm thic an
lén men tit hdn hop cac nguyén liéu theo cong
thiic dudc trinh bay trong bang 2.

Lén men thic dn: Thic 4n xanh (doc khoai,
béo, rau mudng, co, cAy ngd) dudc 14y vé, rua
sach va nghién nat bang may nghién thtc &n
3A. Trong qua trinh nghién déng thoi thém bot
ngd, cam gao, khé dau tuong, bot ca, NaCl,
premix, men vi sinh va nuéc. Cac nguyén Liéu
déu dudc nghién nat va tron déu. Men vi sinh
duge b6 sung theo ty 1&: 1 1it men cho 60 kg chit
khé hén hgp. Thiic 4n 1én men dudc chtia trong
thung c6 nép day kin xung quanh dé dam bao
cho qua trinh 1én men yém khi. Thoi gian 1én
men phu thudc vao nhiét d6: mua déng (3 - 7
ngay), mua hé (1 - 3 ngay). Trong qua trinh 1én

Bang 1. So do6 bé tri thi nghiém

Chi tiéu pC TN1 TN2
Gibng F1 (YXMC) F1 (YXMC) F1 (YXMC)
Khéi lwgng 26,20 £ 1,72 26,60 % 2,50 25,30 + 1,85
Sé luwgng, con/6 3 3 4 3 3 4 3 3 4
Khéu phan KPCS KPCS + TA xanh lén men 1 KPCS + TA xanh lén men 2
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Bang 2. Khau phan cd sé, miic thay thé& thie in xanh

Nguyén liéu bC TN1 TN,
Khéu phan co sé&
Ngo, % 37.43 37.63 37.63
Cam gao, % 29.41 29.57 29.57
Khé d6 twong, % 29.41 29.57 29.57
Bot ca, % 2.67 2.69 2.69
NacCl, % 0.53 0.54 0.54
Premix, % 0.53 - -
Mrc thay thé TA xanh lén men (%, tinh theo CK) 40 40
HHTA xanh 1 (C3 voi/cay ngo: 1-1) (%) 25 50
HHTA xanh 2 (Rau mudng/doc khoai/béo tay: 2-2-1) (%) 75 50
Gia TA (d/kg thire &n quy ra 88% chét kho) 7242 5073 5003

men, thtic 4n sé ndi béng 1én bé mat va khi thic
4n xep xudng (thic an da dugc 1én men tot va
chin), khi d6 bit dau cho lgn &n. Thic &n sau
khi 1én men sé& 6 dang sét, trudc khi cho &n hoa
thém nuéc va cho ldn #n thtc #n dang 1dng,
riéng lgn 6 16 DC dugce cho #n dang bt kho. Lon
dugc cho an 2 bia/ngay vao 8h sang va 15h. Can
lai lugng thtc an thita sau mdi biia &n dé tinh
lugng thtic &4n thu nhan (theo chat kho).

Quan ly thi nghiém: Lon dugc nudi trong
diéu kién chuéng hé. Lon dugec cho #n 2
biia/ngay va dudc uéng nudc tu do. Phan va
nuée tiéu duge don 1 lan/ngay vao budi sang
trude khi cho an.

2.2. Thu thap s6 liéu

Phuong phap 14y mau theo tiéu chuédn Viét
Nam nam 2007 (TCVN 4325 - 2007). Ldy mau
tai thoi diém Oh va 72h, 120h va 168h sau khi
lén men. Thiic &n dude khudy déu trong cac
thung 1én men, sau d6 14y mau dai dién
va tién hanh phan tich chit kho theo TCVN-
4326-2001.

Thtc an thu nhan duge can vao thoi diém
Idc trude khi cho &n va cin lai lugng thic an du
thita sau mdi 1an cho an. Thiic &n cho &n va
thiic &n thta dugdc hiéu chinh d&n 88% chat kho
truée khi tinh lugng thic #n thu nhan va hé s6
chuyén héa thic an. Hé s8 chuyén héa thic an
(FCR) dugc tinh toan dua trén lugng thiic &n
thu nhan hang ngay va kha ning téng khéi
lugng trong tung giai doan.

Khéi lugng lon dude can béng can déng hé
(loai 50 va 100 kg, sai s6 + 0,1 - 0,2 kg) vao thoi
diém bét dau nudi, can lai sau mdi thang, can
va0 budi sang trude khi cho &n.

Két thuc thi nghiém, lgn mé khao sat dude
cho nhin d6i 24 gi¢ truée khi giét mé. Phuong
phap mé khao sat va xac dinh cac chi tiéu giét
mé theo quy trinh mé khao sat (TCVN-8899-84).
Céc chi tiéu theo déi gdbm ty 1& méc ham (%), ty 1&
thit xé (%), ty 1& nac (%). Gia tri pH 6 45 phut va
24 gio sau khi giét thit, vi tri do: méng va gitia x-
uong sudn 13 - 14. Dung may do pH - meter
(Mettler-Toledo MP-220) theo phucng phap cua
Barton-Gate et al. (1995), Clinquart (2004). Mau
séc thit dudc do tai co than 6 vi tri xuong suon 13
- 14 bang may Handy Colorimeter NR - 3000
(NIPPON\Denshoku IND. CO. LTD) theo
phuong phap ciua Clinquart (2004). Danh gia
chét luong thit dua vao tiéu chudn vé mau sic
thit theo Van Laack & Kauffman (1999, trich tu
Kuo et al, 2003) va NPPC (Pork quality
standards ctia National Pork Producers Council,
IOWA, USA): L* > 50: thit PSE; L* = 50 - 37: thit
binh thudng; L* < 37: thit DFD.

2.3. Xt ly théng ké

S6 liéu dudge xu 1y théng ké mo ta va thong
ké so sanh trén phan mém Minitab 16. M6 hinh
thong ké nhu sau: Y= pu + KP, +¢;, Trong dé:
w: Gia tri trung binh, KP, : Anh huéng cta
miic khdu phén thid i ( = 1 dén 3), &: Sai s6
ngau nhién.
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3. KET QUA VA THAO LUAN

3.1. Lugng thic an thu nhan va hiéu qua
chuyén héa thiic an

Lugng thtc &n thu nhan c6 lién quan chat
ché hon véi toc d6 phan giai (tiéu hoa) hon 14 véi
ban than ty 1é tiéu hoa, cho du hai yé&u t6 nay cé
quan hé chat ché v6i nhau. N61 mot cach khac,
thiic 4n nao dudc tiéu hoa nhanh thi c6 ty 1é tiéu
ho4 cao va lugng thu nhan 16n. D6 1a vi toc do
tiéu hoa cang cao thi dudng tiéu hoa dugc giai
phéng cang nhanh, tao ra dudc cang nhiéu
khéng gian cho viéc tiép nhan thic &n méi vao.
Chting t61 da thi nghiém danh gia kha nang thu
nhan thtc 4n 1én men va thtic &n hén hgp cia
dan lgn thi nghiém, két qud dugc trinh bay
trong bang 3. Két qua cho thay lugng thiic an
thu nhén cta 16 PC § cac thang 1, 2, 3 va 4 l4n
lugt 1a: 29,18; 41,64; 59,31 va 80,25 kg/con. 016
TN1 lugng thtic 4n thu nhan qua cac thang 1, 2,
3 va 4 lan lugt la: 27,76; 41; 49,72 va 81,2
kg/con. Lugng thtic an thu nhan 6 16 TN, lan
lugt 6 cac thang 1, 2, 3 va 4 lan lugt 1a 28,35;
40,11; 49,88 va 78,32 kg/con. Téng ludng thic
#n thu nhan 6 16 DC 1a 210,38 kg/con, cao hon
lugng thiic 4n thu nhan 6 2 16 TN. Lugng thic
4n thu nhan 6 TN, cao hon 16 TN,. Sé di c6 su
khic nhau nay 1a do ti 1& thtc &n thé xanh cé
khac nhau trong mdi céng thiic thi nghiém, 6
TN2 c6 ty 1& xo cao nhat nén kha ning thu nhan
thic 4n 1a thap nhat.

DA c6 mot s6 nghién ciiu vé 1én men va u
chua thiic an dé lam tang gia tri dinhdudng cho
cidc nguyén liéu thtc an. Cac nghién ctiu déu
cho rang, thiic an 16ng 1én men gidp ting ti 1é
tiéu hoa cac chat dinh dudng. Qua trinh 1én men
¢6 thé kich hoat cac enzyme néi sinh (vi du
phytase) trong ngii coc cac loai hat c6 thé lam

ting kha ning tiéu héa va sdn c6 cua mot s6
chit dinh dudng (Brooks et al., 2003). Nguyén
Vian Sau (2002) cho biét, gia tri dinh dudng cta
béo luc binh da dugc cai thién sau khi phoi ning
va U chua theo ti 1é 4 luc binh 1 ri mat. Ding
Van Logi (2000) cling da st dung chung
Aspergillus niger phan lap dudc tit ba sin ctaa
nha may san xut tinh bot dé 1én men ba sin
lam thtc 4n cho gia stdc. Sau 21 gié 1én men
ham lugng protein thé dat 10,1% chat kho,
trong qua trinh 1én men ba sin béi Aspergillus
niger, xyanua bi thuy phan hoan toan. St dung
thiic an 10ng 1én men gitp cho qua trinh tiéu
héa protein dude cai thién, pH giam, kich thich
hoat dong phan giai protein trong da day va lam
cham téc dd lam sach da day, cho phép thém
thoi gian dé tiéu héa trong da day sé dién ra,
nho vay ma thic &n duge tiéu hoa triét dé hon,
ti d6 dam bao lugng thiic 4n thu nhan cta lgn.

Bang 4 cho théy tong lugng thiic &n thu nhan
c6 su sai khac 6 316 DC, TN1 va TN2 (P < 0,05).
Nhung téng khéi lugng tang trong thi khéng c6
su sai khac théng ké gifia 3 16 DC va TN1, TN2
(P > 0,454), FCR trung binh cting khéng c6 su
khéc nhau 6 3 16 thi nghiém. Tuy nhién, chi phi
TA/kg ting KL 6 16 DC va 16 TN1, 16 DC va 16
TN2 c6 su sai khéic thong ké rat 16n. Diéu nay 1a
do su phéi tron cac ti 1& nguyén liéu thtc &n
khéic nhau 6 3 cong thic thi nghiém.

FCR cua Ign thi nghiém F1(Y x MC) theo
nghién ctiu ciia Nguyén Van Dic va cs. (2010) 1a
3,66 kg. Nhu vay, két qua thi nghiém cta ching
to6i & ca hai 16 DC va TN déu t6t hon so véi két
qua nghién ctiu cia Nguyén Vin Dic va cs.
(2010), chiing t6 st dung thic &n 1én men gitp
ting kha ning chuyén héa thic &n. Diéu nay
cling da dugc nhiéu tac gia chiing minh.

Bang 3. Tong lugng thiic an thu nhan (OVT: kg/con)

Thang nudi BC(n =3) TN1 (n=3) TN2 (n=3) SEM P-value
Thang 1 29,18 27,76 28,35 0,77 0,431
Thang 2 41,64 41,00 40,11 1,60 0,795
Thang 3 59,31° 49,72° 49,88" 1,25 0,000
Thang 4 80,25 81,20 78,32 0,86 0,073

Téng 210,38 199,67% 196,66° 3,70 0,035

Ghi chi: Thiic 4n dugce quy ra thanh thic dn chiia 88% chat kho.
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Bang 4. Hiéu qua chuyén héa thiic in

Thang nubi BC (n=3) TN1 (n=3) TN2 (n=3) SEM P-value
Téng TA thu nhan, kg 210,38° 199,67% 196,66° 3,70 0,035
Téng KL ting, kg 60,42 55,76 55,17 3,19 0,454
FCR trung binh (kg TA (88% CK)/kg tang KL) 3,59 3,66 3,65 0,19 0,963
Chi phi TA/kg ting KL (ddng) 25993 18472° 18179" 1124,09 0,000
Chénh léch (%) 100 71,07 69,94 -

Radecki et al (1998) da chiing minh s
dung thitc 4n 1én men lam gidm d6 pH da day,
pH da day th&p hon c6 thé cho phép t6t hon
hoat dong phan giai protein trong da day, lam
cham t6c d6 lam sach da day, thiic d4n dudc tiéu
hoa triét dé hon. Mot nghién ctiu khac vé hiéu
qua cta thiic 4n 1én men 1dng so véi thiic &n kho
14 nghién ctiu cia Nguyén Nhat Xuin Dung va
cs. (2005). Cac tac gia da chi ra rang: Téng
trong hang ngay (ADG) va hiéu qua chuyén déi
thiic 4n (FCR) cta lgn thit giai doan 25 - 80 kg
khi cho &n thiic an 16ng 1én men hay thtc in
long axit hoa bang axit lactic cao hon & lgn &n
thic an kho 8,3 - 8,8%, hiéu qua chuyén déi
thiic &an (FCR) cting thap hon 11 - 19,5%. Tuong
tu, Nguyén Nhat Xuan Dung va cs. (2005) cho
biét thiic &n 1én men da lam téng hiéu qua
chuyén héa thtc an.

Missotten et al. (2010) da tién hanh thu
nghiém vé ting trong va hiéu qua st dung thic
an long 1én men va da chi ra rang c6 su cai thién
22,3% kha ning ting trong va 10,9% hiéu qua
st dung thtc &n khi st dung thiic &n 16ng lén
men so véi thiic &n kho d6i véi lgn con cai siia.
Cho lgn #n thiic 4n 6 dang 1ong gitp lgn con cai
stia dudc cung cdp nudc va thiic 4n cling mot
ldc. Bang cach nay, lon con khéng can hoc tap
riéng biét cho #n va udng, do d6 han ché& dugc
viéc lgn uéng nudc ti cic nim udng, tranh tiéu
chdy va c6 thé t6i da héa lugng thic an thu
nhan. Jensen & Mikkelsen (1998) da tién hanh
thit nghiém hiéu qua cua st dung thtic &n 16ng
1én men so v6i thic #n 16ng va thiic an kho va
da cong bé rang thic 4n 10ng 1én men c6 thé cai
thién hon 4,4% kha n#ing sinh trudng va 6,9%
trong hiéu qua st dung thic dn. Mac du hiéu
qua nay khong cao nhu 6 con cai siia nhung bén
canh d6 c6 thé tang chit lugng thit.

3.2. Sinh trudéng tich liily va sinh trudng
tuyét doi ctia 1on qua cac thang nudi

a. Sinh trudng tich liiy

Két qua 6 bang 5 cho thay khéi lugng cua
dan lon thi nghiém va dan lon 6 16 d6i ching
déu tang qua cac thang, diéu nay phu hop véi
quy luat sinh trudng ctua lgn giai doan thi
nghiém. Khéi lugng cua lgn 6 thang 1, 2, 3 va 4
6 16 DC 1an luot 1a 38,28; 51,28; 67,74 va 86,62
kg/con. Déi véi 16 TN1 khéi lugng lon qua cac
thang nudi ciing tang lén 1an lugt 6 cac thang 1,
2, 3 va 4 1a 38,82; 47,32; 62,18 va 82,36 kg/con.
Két thuc thi nghiém khéi lugng lon ¢ Lo DC,
TN1, TN2 lan lugt 14 60,42; 55,76; 55,17 kg/con.
Trong ting thang khéi lugng & 16 TN1 va TN2
¢6 thap hon 16 DC nhung su sai khac nay khéng
c6 y nghia théng ké (P > 0,05).

Kil & Stein (2010) cho biét thtc &n 16ng lén
men 14 mot trong nhiing chién lude cho an hiéu
qua nhat dé thay thé viée st dung cc chit kich
thich sinh trudng. Tac dong c6 lgi da dude quan
sat v6i lgn con theo me, lgn cai stia va Ign nuoi
thit. Thiic 4n 1én men 1dng lam gidm s6 luong vi
khuan E.coli va Salmonella trong dudng tiéu
héa, han ché& bénh tiéu chdy, nhat 1a lgn con
theo me va lgn con cai si@ta. Thiic 4n léng 1én
men gitup tdng ti 1& tiéu héa cac chat dinh
dudng. Qua trinh 1én men c6 thé kich hoat céc
enzyme ndi sinh (vi du phytase) trong ngii céc
cac loai hat ¢6 thé lam ting kha ning tiéu héa
va san c6 cia mot s6 chat dinh dudng (Brooks et
al., 2003). St dung thtic &n 16ng 1én men gidp
cho qué trinh tiéu héa protein dudc cai thién,
pH gidm, kich thich hoat dong phan giai protein
trong da day, nhd vy ma thtc an c6 thé dugc
tiéu hoa triét dé hon, giip dadm bao toc d6 sinh
trudng cta lgn.
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Két qua theo ddi sinh trudng tuyét doi cua
16 DC va 16 TN1, TN2 qua cic thang nudi d bang
6 cho thdy trong cing mot thang tudi thi kha
ning sinh trudng cua 16 TN1va 16 TN2 thap hon
so v6i 16 DC. Trung binh trong ca giai doan thi
nghiém cta 16 PC va TN1, TN2 lan lugt la
520,9; 480,7 va 475,6 g tuy nhién su sai khac
nay khoéng c6 ¥ nghia théng ké (P > 0,05). Trong
thi nghiém nay, toc dd sinh trudng cua lon 6 16
TN thé&p hon 16 DC 1a do khdu phan TN dudc
thay th& 40% thtc #n xanh 1én men so véi khau
phan DC (100% thtic 4n tinh), hon niia su sai
khéac 14 khéng c6 ¥ nghia thong ké (P > 0,05).
Day 1a két qud mong doi khi chi phi cho 1 kg
thiic an cta khdu phan TN thip hon nhiéu so
véi DC. Diéu nay sé duge phan tich d phan sau.

3.3. Nang suit va chat lugng thit

3.3.1. Ning sudt thit

Danh gia nang suit thit ctia lgn st dung
thtc an xanh 1én men 16ng qua theo ddi mé
khao sat, két qua thu dudc cho thay: ty 18 méc
ham va ty 1& thit xé ctia 16 DC lan lugt 1 75,60%
va 65,24%, thap hon so véi 16 TN2 tuong ting la
77,52% va 66,63% (P < 0,05). D6 day md lung do
dugc 6 16 DC 14 12,03 mm, 16 TN2 12,47 mm va

16 TN1 3,31mm. Két qua phan tich cho thay do
day mé lung & ba khiu phén thitc #n khéng
chénh léch nhau nhiéu (P > 0,05). Theo Nguyén
Van Théng va cs. (2009), lon F1 (Y x MC) ¢6 d6
day mé lung trung binh 1a 3,38 cm. D6 day mé
lung trong nghién ctiu nay thap hon so véi cong
bd cta cac tac gia trén c6 thé 1a do khéi lugng
ldc giét thit trong nghién ctu nay nhé hon va
thtc 4n xanh 1én men c6 nong d6 nang lugng
thép, ti 1& protein cao. Ngoai ra, chi tiéu siu cd
thin cta ba 16 DC va TN1, TN2 ciing khéng c6
sai khac théng ké.

3.3.2. Chat Iugng thit

Két qua danh gia chat lugng thit 6 bang 7
cho thay, gia tri pH45 va pH24 & co than cua
nghién cttu déu nam trong pham vi nghién ctiu
cia nhiéu cong bd khac. Theo Nguyén Vin
Thing va cs. (2009), pH45 va pH24 14n lugt 1a
6,50 va 5,75 6 con lai F1 (Y x MC). Thoi diém 45
phit sau giét mé gia tri L* cta thit é 16 PC la
47,24, 6 16 TN11a 48,97 va 16 TN2 14 49,96. Gia
tri a* va b* do dugc ¢ 16 DC c¢6 phan thap hon so
v6i lon 6 16 TN1 va TN2 nhung khéng cé su sai
khac théng ké (P > 0,05). O thdi didm 24 h sau
giét mé thi L* ctia 16 PC cao hon 16 TN2 (52,7 va

Bang 5. Khéi lugng ctia dan lgn qua cac thang tudi (DVT: kg/con)

Thang nubi BC (n=3) TN1 (n=3) TN2 (n=3) SEM P-value
KL b&t dau TN 26,20 26,60 25,30 0,70 0,421
KL sau thang 1 38,28 38,82 38,66 0,99 0,925
KL sau thang 2 51,28 47,32 48,36 1,60 0,211
KL sau thang 3 67,74 62,18 62,55 2,30 0,180
KL sau thang 4 86,62 82,36 80,47 2,90 0,322
Téng KL tang 60,42 55,76 55,17 3,19 0,454

Bang 6. Sinh trudng tuyét déi ctia dan Ign qua cac thang tudi (OVT: g/con/ngay)

Thang nubi BC(n=3) TN1 (n=3) TN2 (n=3) SEM P-value
Thang 1 431,50 436,60 477,10 45,14 0,738
Thang 2 464,20° 303,50" 346,60 34,15 0,007
Thang 3 587,70 530,70 506,50 43,91 0,418
Thang 4 590,20 630,60 560,10 32,61 0,323
Tang KL trung binh 520,90 480,70 475,60 27,50 0,454
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Bang 7. Anh huéng ctia thiic 4n xanh 1én men dén mot s6 chi tiéu ning suit thit

Chi tiéu BC (n=3) TN1 (n=3) TN2 (n=3) SEM P-value
N&ng suét thit
Ty 1& méc ham (%) 75,60° 76,38° 77,52% 0,35 0,002
Ty 1& thit xé& (%) 65,24" 64,96" 66,63% 0,70 0,044
Day m& lung vi tri P2 (mm) 12,03 13,31 12,47 1,93 0,790
Sau co than & vi tri P2 (mm) 62,26 58,07 61,64 3,88 0,427
Ty I& nac wérc lwong (%, Bi) 61,42 59,10 60,81 2,59 0,584
Ty I& nac wéc lwgng (%, EU) 59,82 58,00 59,34 2,03 0,583
Chét lwong thit
Thoi didm 45 phat sau giét md
PHas 6,12 5,83 6,14 0,25 0,634
L* 47,24 48,97 49,96 2,10 0,669
a* 15,44 14,52 15,62 0,41 0,209
b* 3,67 3,75 4,57 0,64 0,577
Thoi diém 24 gi® sau giét md
PH24 5,67 5,65 5,67 0,01 0,602
L* 52,7 51,7 52,18 0,59 0,526
a* 16,93 17,57 18,14 0,91 0,657
b* 8,8 9,37 9,73 0,72 0,667

52,18), gia tri a* va b* tuong ting cua 16 DC 1a
(16,93 va 8,8), 16 TN21a (18,14 va 9,73).

Theo phén loai chat lugng thit dua vao gia
tri L* mau séc thit cia Van Laack & Kauffman
(1999) va d6 pH thit cia Barton-Gate et al
(1995), chat lugng thit ctia ba 16 trong nghién
ctiu déu dat yéu cdu va khéng cé su sai khac
gitia 16 DC va 16 TN1, TN2. Cac chi tiéu cam
quan nam trong phd thit c6 chat lugng thit binh
thuong.

4. KET LUAN

T nhiing két qud thi nghiém ching téi
thay hé s6 chuyén hoéa thic an caa lgn & cac 16
thi nghiém 1a tuong duong nhau. Thic &n 1én
men lam giam 29 - 30% chi phi thiic d4n/kg ting
KL. Céc chi tiéu dic trung cho ning suit va
chat lugng thit 6 cac 16 thi nghiém khoéng c6 su
sai khac c6 y nghia thong ké, dat chat lugng thit
binh thuong. Nhu vay, thic 4n 1én men khong
lam anh hudéng dén chat lugng thit lon. D& viéc
tng dung ky thuat 1én men thic 4n thé xanh

mot cach rong rai hon, can tiép tuc xay dung
cong thiic t thic an khac nhau ti nhu c4u dinh
dudng cua tung loai lgn va su c¢6 sdn nguyén liéu
cua tiing ving mién, dong thoi nén hién dai héa
qua trinh san xudt, ché& bién thiic an theo
phuong phéap lén men 1éng nay dé tiét kiém
nhén cong.
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