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TOM TAT

Nghién ctu dugc tién hanh nham danh gia nang suat than thit, chat lwgng thit va thanh phan hoa hoc thit cta
ga lai F1(H6 x Lwong Phwong - HLP) nudi tai trai thwe nghiém Khoa Chéan nuéi, Hoc vién Néng nghiép Viét Nam tir
thang 06/2019 dén thang 3/2021. N&ng suét than thit, chat lwong thit va thanh phan hoa hoc thit ciia ga HLP duoc
theo ddi trén téng sd 18 con (9 ga tréng va 9 ga mai) ltc 15 tudn tudi. Ga trbng HLP c6 khéi lwgng giét mé (2,74kg), ti
1& than thit (69,75%) cao hon (P <0,05) so v&i ga mai (2,19kg va 65,91%). Ti 1& thit dui cha ga tréng (22,20%) va ga
maéi (23,13%) cao hon so v&i thit lwen (15,28 va 16,06%). Tinh biét khéng &nh huwdng dén cac chi tiéu vé chéat lwong
thit lwern va thit dui (P >0,05), ngoai trir pH thit dui & 15 phit sau giét thit (P <0,05). Vat chat kho, lipit thd va khoang
tbng sb co suw khac biét khéng rd rét (P >0,05) gitra ga trdng va ga mai, ngoai trir chi tiéu protein thdé cla thit dui
(P <0,05). Ga HLP co6 khéi lwgng giét thit IGc 15 tudn tudi cao, nhwng i 1& than thit thdp. Cac chi tiéu vé& chat lwong
thit va thanh phan hoa hoc thit ga HLP dat t6t va phu hop vé chét lwong thit ga.

T khéa: Ga lai F1(Hd x Lwong Phwong), ndng suét than thit, chat lwong thit.

Carcass Characteristics and Meat Quality
of Crossbred F;(Ho x Luong Phuong) Chickens

ABSTRACT

This study was conducted to evaluate carcass characteristics, meat quality, and chemical composition of meat
of Crossbred Fi(Ho x Luong Phuong - HLP) chickens raised in the animal farm of Vietham National University of
Agriculture from June 2019 to March 2021. Data on carcass characteristics, meat quality and chemical composition
were collected from 18 chickens (9 males and 9 females). The results showed that, the HLP cocks had slaughtering
weight (2.74kg), carcass percentage (69.75%) higher (P <0.05) than those of hens (2.19kg and 65.91%). The thigh
meat percentage of cocks (22.20%) and hens (23.13%) were higher than pectoral meat percentage (15.28 and
16.06%). The gender did not affect the traits of pectoral and thigh meat quality of HLP chickens (P >0.05), except for
pH value at 15 minutes’ post mortem. The dry matter, crude lipid and ash were not significantly different for gender
(P >0.05), except crude protein of thigh meat (P <0.05). The slaughter weight of HLP chickens at 15 weeks of age
was high, but carcass percentage was low. The meat quality and chemical composition of pectoral and thigh meat of
males and females HLP were good and acceptable for chicken meat quality.

Keywords: Carcass characteristics, F1(Ho x Luong Phuong) chickens, meat quality.

hap dan vé cam quan, phu hgp véi thi hiéu
nguodi tiéu dung va dam bao duge vé an toan vé

1. DAT VAN DE

Ning suat than thit, chat lugng thit 1a hai
muc tiéu quan trong bac nhat va ludn dugc
quan tam trong chin nudi ga thit thuong pham.
Tang ti1é than thit, nhung déng thoi phai nang
cao dudc ca chit lugng thit nhim dua ra thi
truong loai thit ¢6 ham lugng dinh dudng cao,
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sinh thuc ph4m. Bén canh viéc cai tién vé ché d6
cham séc¢, nudi dudng, ngudi ta dang tap trung
nghién ctu tim ra cac t6 hop lai gitia giéng ban
dia véi cac giéng ngoai nhap nham tan dung
dugc vu thé lai, vita gép phan ting san lugng va
tang dugc ca chit lugng thit ga. Viéc tao ra to
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hop lai F,(H6 x Luong Phuong) chiém mot vi tri
quan trong trong san xuit chin nudi va thi
trudng tiéu thu ga 16ng mau tai Viét Nam, vi t6
hop ga lai nay c6 kha ning sinh trudng nhanh,
ning sudt than thit va chat lugng thit t6t (Bui
Hiiu Poan & Hoang Thanh, 2011).

Mot s6 nghién ctiu vé kha ning sinh trudng,
ning suit than thit, chit lugng thit cia ga da
dugc thuc hién trong thdi gian qua. Nguyen Van
Duy & cs. (2020) da nghién ciiu vé niang suit
than thit, chat lugng thit trén hai giong ga Hb va
Pong Tao. Nguyén Hoang Thinh & cs. (2020) da
nghién ctiu ning suit than thit va chat lugng
thit caa ga Ri Lac Son. Nguyén Thi Phuong & cs.
(2017) da nghién ctiu vé ning suat than thit va
chat Iugng thit trén ga H’'Méng. Nguyén Ba Mui
& cs. (2012) da nghién ciu kha ning cho thit cia
ga 1ong cadm nudi tai Bic Giang. Nguyén Chi
Thanh & cs. (2012) da nghién ctu vé kha ning
cho thit ciia ga 1ong dau nudi tai Bic Giang. Bui
Hiiu Poan & Hoang Thanh (2011) d4 nghién ctu
kha nang san xuit cua ga lai F,(H6 x Luong
Phuong) va ga lai Luong Phuong x F,(Ho x
Luong Phugng). Bui Hiu Poan & Nguyén Vin
Luu (2006) da nghién ctiu vé kha ning sinh
truéng va nang suit than thit cia ga H6, nhung
chua danh gia cac chi tiéu vé chat lugng cam
quan cta thit ludn va thit dui ciia ga H6. Van Thi
Ai Nguyén & Vo Van Son (2015) da nghién ctiu
vé kha n#ng sinh trudng va néng suit than thit
cua ga Luong Phugng thuan, nhung chua danh
gia vé cac chi tidu chat lugng cam quan va chua
chi rd anh hudng cta tinh biét dén cac chi tiéu
nay. Vit Dinh Tén & Han Quang Hanh (2010) da
nghién ctiu anh hudng ctia khau phan thtc an bo
sung bot giun qué dén ning sudt than thit va
chat lugng thit cia ga HLP, nhung chua chi ro
tinh biét cia ga HLP.

Nhu vay, cic nghién ciiu vé ning suit than
thit, chat lugng thit ciia ga da dugc thuc hién
trén cac giong ga thuan nhu: Hb, Pong Tao, Ri,
H'Mong, ga léng cim, ga léong dau, ga Luong
Phuong va ga lai F,(H6 x Luong Phugng). Tuy
nhién, cac nghién ctu vé sinh trudng va ning
suat than thit cuia ga Luong Phugng thuan va
ga lai F,(H6 x Luong Phugng) chua chi rd anh
hudng ctia tinh biét hodc chua nghién ctiu anh
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hudng cua tinh biét dén cac chi tiéu vé chat
lugng cam quan thit. Nghién cttu nay nhim xac
dinh nang suat than thit, chit lugng thit va
thanh phan ho4 hoc thit ciia ga HLP, dong thoi
danh gia anh hudng cua tinh biét dén cac chi
tiéu nay.

2. PHUONG PHAP NGHIEN CUU
2.1. Vat liéu

Ga lai F,(H6 x Luong Phugng) nudi tir 1
ngay tudi dén 15 tudn tudi tai trai thuc nghiém
Khoa Chan nuéi, Hoc vién Néng nghiép Viét
Nam trong thoi gian tu thang 06/2019 dén
thang 3/2021. Mé khao sat lic 15 tuan tudi va
theo doi ning suit than thit, ch4t lugng thit va
thanh phan ho4 hoc cuaa thit ga lai HLP trén 18
cé thé (9 trong va 9 mai).

2.2. Phuong phap nghién citu

Ga HLP giai doan ti 1 ngay tudi dén 15
tuan tudi dudc nudi tai trai thuc nghiém caa
Khoa Chan nuéi, Hoc vién Néng nghiép Viét
Nam ti thang 6/2019 dén thang 3/2021. Ga
HLP dugc deo s6 chan va dugce chia thanh 3 dot
nudi: dgt 1 ndm 2019 véi 70 con (35 trong va 35
mai), dot 2 nam 2020 véi 70 con (35 trong va 35
mai) va dgt 3 ndm 2021 véi 70 con (35 trong va
35 mai) dam bao déng déu vé khéi lugng (tréng,
mai nuoi riéng theo tting 6). Ga HLP dugc nuoi
theo phuong thtic nuéi nhét, tach riéng tréng
mai, trén nén xi mang cé don 16t. Mat dd nudi:
14-15 con/m? d61 v6i ga con tit méi né dén 4 tuan
tudi, 3-4 con/m? d6i véi ga tir 5 dén 15 tudn tudi.
Trong chuéng nudi c6 mang An, mang udéng
bing nhua. Ga con 1 ngay tudi dén 4 tuin tudi
duge sudi bing dén dién va dude nudi véi khau
phan thtic a4n c¢é ning lugng trao d6i la
3.000kcal ME/kg, protein thd la 22%; giai doan
tit 5 dén 15 tuln tudi dude nudi véi khau phan
thiic 4n c6 nang lugng trao d6i 1a 2.950kcal
ME/kg va protein tho 1a 18%. Ga dudgc cho an va
udng nudc tu do.

Két thic thi nghiém sinh trudng 6 15 tuan
tudi, chon ngdu nhién 18 ca thé (mdi dot nudi
chon ngau nhién 3 ga tréng va 3 ga mai) c6 khoi
lugng trung binh ctia ca dan. Khéi lugng giét mé
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dugc xac dinh bang can déng hé (Nhon Hoa, loai
5kg, sai s6 20g). Khéi lugng thit luon (g) va khéi
lugng thit dui dude xac dinh bang duge xac dinh
bing can dong hé (Nhon Hoa, loai 3kg, sai s6
10g). Ti 1& than thit dudc tinh dua trén khéi
Iugng than thit va khéi lugng truée giét thit. Ti
16 thit Tudn duge tinh dua trén khéi lugng thit
luon va khoéi lugng than thit. Ti 1é thit dui duge
tinh dua trén khéi luong thit dui va khéi lugng
than thit.

MAu thit dui va ludn duge 14y ngay sau khi
giét thit. Mot mAu dugc bao quan 6 nhiét do 4°C
dé phan tich céc chi tiéu cam quan ¢ 24 gid sau
giét thit, mau con lai dugc bao quan 6 nhiét do -
50°C dé phan tich thanh phan hoa hoc thit. Gia
tri pH duge do bang may Testo 230 (Ptc) tai cac
thoi diém 15 phuat (pH15) va 24 gio (pH24) sau
giét thit. Mau sic thit dui va thit luon dude xac
dinh biang may Minolta CR-410 (Nhat Ban) véi
cac chi s6 L* (lightness), a* (redness) va b*
(vellowness) tai thoi diém 24 gis (L*24, a*24,
b*24) sau giét thit. Ti 1é mat nudc bao quan (%)
dudc xac dinh dua trén khéi lugng mau trude va
sau bao quan & thoi diém 24 gis. Ti 1é mat nude
ché& bién (%) dudc x4c dinh duya trén khéi lugng
mau trude va sau ché bién (miu co dui va ludn
dugc hap cach thuy biang may Water bath
Memmert 6 nhiét d6 85°C trong 45 phut). Do
dai cta cd dui va luon (N), dude xac dinh bing
may Warner Bratzler 2000D (M) tai thoi diém
24 gid sau giét thit.

Xac dinh ham lugng vat chat kho, protein
tho, lipit thé va khoang téng sé theo phuong

phap ciia AOAC (1990). Cac chi tiéu chat lugng
thit, thanh phan héa ctia thit dudce phan tich tai
phong thi nghiém B mén Di truyén - Giéng vat
nudl va Phong thi nghiém trung tdm, Khoa
Chan nudi, Hoc vién Néng nghiép Viét Nam.

S6 liéu dude xu 1y biang phan mém SAS 9.0
(2002). Cac tham sé théng ké mo ta cua cac chi
tiéu nghién ctu gém: Dung lugng mau (n),
trung binh (Mean), 6 léch chuén (SD). Phéan
tich phuong sai mot yéu t6 (ANOVA one-way)
duge st dung dé phan tich anh hudng caa tinh
biét dén cac chi tiéu vé ning suit than thit, chat
lugng thit va thanh phan hoa hoc theo mo6 hinh
théng ké: y; = p + G; + ¢;. Trong d6 y;: chi tiéu
ning sudt than thit, chat lugng thit va thanh
phan hoa hoc thit; p: trung binh quin thé;
G;: anh huéng cta tinh biét tha i (i = 2: trong
va mai) va g;: sai s6 ngau nhién. Yéu t6 maa vu
va tuong tac gifia yéu t6 mua vu véi tinh biét da
duge kiém tra va khéng c6 anh hudng dén cac
chi tiéu vé nang suit than thit, chat lugng thit,
thanh phan hoa hoc thit ga HLP, nén yéu t6
mua vu va tuong tac gitta mua vu véi tinh biét
khéng duge dua vao md hinh phan tich théng ké
néu trén. So sanh cép cac gia tri trung binh
bing phép so sanh Duncan.

3. KET QUA NGHIEN CUU

3.1. Nang suit than thit cta ga F,(Ho x
Luong Phugng)

Ning suat than thit cia ga HLP ldc 15
tun tudi duge trinh bay tai bang 1.

Bang 1. Nang suat than thit cua ga F,(H6 x Luong Phugng) lac 15 tuin tudi

Tréng (n = 9) Mai (n = 9)
Chi tiéu

Mean SD Mean SD
Khéi lvong giét md (kg) 2,74° 0,09 2,19° 0,06
Khéi lvgng than thit (kg) 1,91° 0,06 1,44° 0,04
Ti I& than thit (%) 69,75 0,67 65,91° 1,10
Khdi lwong thit dui (g) 466,93 15,06 365,01° 15,69
Khéi lwgng thit lvén (g) 323,40° 19,69 251,70° 12,77
Ti 1& thit dui (%) 22,20 0,62 23,13 0,67
Ti I8 thit lwon (%) 15,28 0,73 16,06 0,91

Ghi chi: Trong cuing mét hang, cic gia tri trung binh mang chi cai khic nhau, sai khic c6 y nghia théng ké

(P <0,05).
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Bang 2. Chat lugng thit cia ga F,(H6 x Luong Phugng)

Tréng (n=9) Méi (n = 9)
Chi tiéu
Mean SD Mean SD
Thit lwdn
Gia tri pH sau md 15 phat 6,02 0,18 5,91 0,23
Gia tri pH sau md 24h 5,79 0,27 573 0,29
Ti 1& mat nwéc bao quan (%) 1,79 1,62 1,55 0,35
Ti 16 mét nwéc ché bién (%) 18,37 5,74 21,16 5,06
Mau sang (L*) 54,33 3,67 54,09 3,94
Mau dé (a*) 9,54 2,12 9,07 2,39
Mau vang (b*) 8,56 2,56 8,40 2,01
Do dai (N) 22,88 3,99 21,71 2,03
Thit dui

Gia tri pH sau mé 15 phat 6,34° 0,18 6,13 0,22
Gia tri pH sau md 24h 5,95 0,20 5,83 0,10
Ti 1& mat nwéc bao quan (%) 0,68 0,48 0,69 0,37
Ti 16 mat nuéc ché bién (%) 26,17 7,08 29,97 5,40
Mau sang (L*) 54,28 2,96 53,86 3,04
Mau dé (a*) 16,05 2,32 15,67 3,08
Mau vang (b*) 8,70 1,15 9,30 1,82
Do dai (N) 24,16 2,66 22,43 2,48

Ghi chi: Trong cting mét hang, cic gi4 tri trung binh mang chit cai khéc nhau sai khéac c6 y nghia théng ké (P <0,05).

Bang 3. Thanh phan hoa hoc thit ctia ga F,(H6 x Luong Phuong)

Tréng (n=9) Mai (n = 9)
Chi tiéu
Mean SD Mean SD
Thit lwdn
Vat chét kho (%) 26,11 0,79 2573 075
Protein thd (%) 23,34° 0,13 23,12° 0,24
Lipit thd (%) 0,25 0,09 0,22 0,11
Khoang tdng s6 (%) 1,92 0,27 1,89 035
Thit dui
Vat chat kho (%) 24,94 0,55 24,84 0,59
Protein thé (%) 19,92 0,39 19,91 0,33
Lipit thd (%) 0,86 0,37 0,76 0,30
Khoang téng sb (%) 1,25 0,06 1,23 0,07

Ghi chu: Trong cting mét hang, céc gi4 tri trung binh mang chit cai khéc nhau sai khéc c6 y nghia théng ké (P <0,05).

Ga tréng HLP c6 khoi luong giét mé dat  va ga mai (23,13%) cao hon so véi thit luon
2,74kg, ti 1&é than thit dat 69,75% cao hon (15,28 va 16,06%).
(P <0,05) so v6i ga mai (2,1 kg va 65,91%). Tuy
nhién, ti 16 thit thit dui (22,20%), ti 1é thit lusn 3.2 Chat lugng thit ga F,(Ho x Luwtong Phugng)
(15,28%) thap hon (P >0,05) so véi ga mai (23,13 Chat lugng thit ga HLP dudc trinh bay &
va 16,06%). Ti 1é& thit dui cua ga trong (22,20%)  bang 2. Cac chi tiéu vé chat lugng thit luon, thit
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dui cua ga trong HLP va ga méai khéng cé su
khac biét rd rét (P >0,05), ngoai trit chi tiéu gia
tri pH sau mé 15 phit caa thit dui (P <0,05). Ti
1é m4at nudc bdo quan cua thit lusn dat 1,79%
d6i v6i ga trong va 1,55% do61 voi ga mai. Ti 1é
mat nudc ché bién cua thit luon dat 18,37% (ga
trong) va 21,16% (g mai). Ti 1é mat nudc bao
quan cua thit dui dat 0,68% (ga trong) va 0,69%
(g mai). Ti l1é mat nudc ché bién cta thit dui
ctia ga trong dat 26,17% va ga mai dat 29,97%.
Nhu vay, ti 16 mat nudc bdo quan va mat nuée
ché& bién cta thit ga HLP trong nghién ctiu nay
dat mtc binh thudng va nam trong giéi han
chung cua thit ga. Cac gia tri pH (15 phut va 24
gid sau giét thit), mau sic (L*, a* va b¥), do dai
cua thit luon, thit dui ctia ga tréng, ga mai HLP
ciing dat mtc binh thudng va ndm trong giéi
han vé chung vé chat lugng thit ga.

3.3. Thanh phan hoa hoc thit ga F,(H6 x
Luong Phugng)

Thanh phan hoa hoc thit ga HLP dudc trinh
bay & bang 3.

Cac chi tiéu vé thanh phan hoa hoc thit
Iuon, thit dui cha ga trong HLP va ga maéi
khong c6 su khac biét ré rét (P >0,05), ngoai tru
chi tiéu protein thd cua thit luon (P <0,05). Vat
chat kho cta thit luon dat 26,11% (ga trong) va
25,73% (ga mai). Thit dui cha ga trong cé vat
chat kho dat 24,94% cao hon (P >0,05) so véi ga
mai (24,84%). Ti 1& protein thé trong thit luon
cua ga trong (23,34%) cao hon (P <0,05) so véi
ga mai (23,12%) va thit dui cia ga trong co ti 1é
protein thé (19,92%) ciing cao hon (P >0,05) so
v6i ga mai (19,91%). Nhu vay, cac chi tiéu vé
thanh phan hoa hoc thit ga HLP trong nghién
ctiu nay dat mtc binh thudng va nam trong gidi
han chung cua thit ga.

4. THAO LUAN

4.1. Nang suit than thit cha ga F,(Ho x
Luong Phugng)

Két qua vé tilé than thit ctia ga HLP trong
nghién ctu nay cé xu huéng thap hon két qua
cong bo cua Saykham & Diang Vil Binh (2018);
Nguyén Chi Thanh & cs. (2012); Nguyén Hoang
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Thinh & cs. (2016); Bui Hiiu Poan & Hoang
Thanh (2011); Bui Héiu Poan & Nguyén Vian
Luu (2006). K&t qua cong bo cua Bui Hitu Doan
& Nguyén Vian Luu (2006) cho thay, ti 1& than
thit cta ga Ho6 thuan dat 71,73%, trong d6 ga
trong dat 72,67% va ga mai dat 70,79%. K&t qua
cong bd ctia Van Thi Ai Nguyén & Vo Vian Son
(2015) cho thay, ga Luong Phugng thuan cé ti 1é
than thit dat tit 65,63 dén 67,51%. Nhu vay, ti
1é than thit cia ga lai HLP trong nghién ctiu
nay thap hon so v6i ga H6 thuan, nhung cao hon
so v6i ga Luong Phuong thuan.

Két qua cong bd cua Saykham & Diang Vi
Binh (2018) khi nghién ctu trén ga Hon Chu
(mot gidng ga ban dia cua Lao) c6 ti 1é than thit
dat 71,19% (ga trong) va 70,29% (ga mai). Két
qua coéng bd chua Saykham & D#éng Vi Binh
(2018) ciing cho thay, ti 1& thit dui cta ga trong
(22,64%) va ga mai (19,99%) c6 xu huéng cao
hon so véi ti 1& thit luon (15,32 va 17,39%).

Két qua cong bo cia Nguyén Hoang Thinh
& cs. (2016) cho th4y, ga nhiéu ngén mé khao
sat ¢ 16 tuan tudi véi khéi lugng con tréng dat
1.840g, con mai dat 1.046,7g; ti 1& than thit dat
tuong tng 70,32 va 67,19%; ti 1é thit dui dat
tudng ting 18,13 va 17,97%; ti 1é thit luon dat
17,22 va 17,02%.

Ti 1é than thit, thit dui va thit luén cta ga
HLP trong nghién ciiu nay cé xu huéng thap
hon véi két qua cong b cia Nguyén Chi Thanh
& cs. (2012) khi nghién ctu trén ga long dau tai
Bic Giang véi ti 1& than thit dat 70,98% (ga
trong) va 71,47% (ga mai); ti 1é thit dui dat
22,84% (ga trong) va 21,13% (gi mai); ti 1é thit
luon dat 16,06% (ga tréng) va 20,27% (ga mai).
Két qua cong bs cia Nguyén Ba Mui & cs.
(2012) khi nghién c@tu vé nang sudt than thit
cta ga 16ng cdm nudi tai Luc Ngan, Bic Giang
cho thdy, ga giét thit ¢ 15 tuan tudi dat khéi
lugng 1.903,3 g do6i véi con trong va 1.430 g do6i
v6i con mai; ti 1é than thit tuong tng dat 69,60%
(ga trong) va 68,40% (ga mai); ti 1& thit luon
14,39% (ga trong) va 15,27% (ga mai); ti 1é thit
dui dat 22,25% (g trong) va 22,34% (g3 méi).
Két qua cong bo cua Bui Hiiu Doan & Hoang
Thanh (2011) khi nghién ctu vé niang suat than
thit cta ga lai 3 giong Mia x (H6 x Luong



Phugng) cho thdy, ga giét thit ¢ 12 tuan tudi dat
khéi lugng 1.946g d6i véi con trong va 1.658,89g
d61 véi con mai; ti 1& than thit tuong tGng dat
71,89% (ga tréng) va 66,87% (ga mai); ti 1é thit
ludn 25,75% (ga trong) va 22,97% (ga mai); ti 1é
thit dui dat 21,56% (ga tréng) va 22,76% (ga
mai). Két qua céong bo cia Vit Pinh Toén & Han
Quang Hanh (2010) khi nghién ctiu trén ga HLP
cho thay, ti 1é than thit dat 69,41 dén 69,69%, ti
& thit dui dat ti 18,93 dén 19,72%; ti 1& thit
Iuon dat ti 22,56 dén 24,08%.

4.2. Chat lugng thit ga F,(H6 x Luong Phuong)

Két qua cong bs cua Nguyén Thi Phuong &
cs. (2017) khi nghién ctiu vé chat lugng thit ctia
ga H'Mong cho th4y, gia tri pH 15 phit cta thit
dui, thit luon & ga trong va ga mai H'Moéng dat
tu 6,0 - 6,1; gia tri pH 24 gio dat tu 5,8-5,9. Két
qua cdng bd cha Jaturasitha & cs. (2008) khi
nghién ctiu vé chit lugng thit cha ga ban dia
cua Thai Lan cho thay, gia tri pH 15 phut va pH
24 gio dat cac gia tri 1an lugt 5,89 va 5,77. Két
qua céng b6 cua Yu & cs. (2005) khi nghién cttu
vé chat luong thit cia ga dia phuong ctia Han
Quéc cho thay, gia tri pH 15 phit va pH 24 gio
dat cac gia tri 1lan ludt 6,41 va 5,93. Két qua
cong bo ctia Lé Thi Thuy & cs. (2010) cho thay,
gia tri pH 15 phit va pH 24 gis cua thit ga Ri
dat cac gia tri lan lugt 6,02 va 5,69, cua ga
H'Méng dat cac gia tri 1lan lugt 6,06 va 5,68.
Nhu vay, nghién cttu nay vé gia tri pH cta thit
ga HLP dat mic binh thuong va ¢6 xu hudéng
tuong tu véi cac giong ga khac.

Két qua cong bs cia Nguyén Thi Phuong &
cs. (2017) khi nghién cttu trén ga H'Mong cho
thay, ti 16 mat nudc bao quan thit dui cua ga
mai va trong dat cac gia tri 1an lugt 1a 4,3-4,5%;
thit luon dat cac gia tri 1an lugt cta ga trong va
gd mai 2,5%. Ti 1&é mat nudc ché bién & thit dui
clia ga mai va ga trong dat cac gia tri lan lugt
21,5 va 22,4%, & thit luon dat 23,5 va 23,3%.

Két qua cong bo ctia Schilling & cs. (2008)
cho thay, ti 16 mat nuéc ché bién va mat nude
tong s6 cua thit ga dat cac gia tri lan lugt
17,9-19% va 21,92-22,65%. Lé Thi Thuy & cs.
(2010) khi nghién ctiu chat lugng thit cia ga Ri
cho thay, ti 16 m4t nuéc bdo quan dat 2,37%,
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mat nuée ché bién dat 20,67%. Két qua nghién
ctiu vé chat lugng thit ctia ga Ri nudi tha vuon
cia H6 Xuan Tung & Phan Xuan Hao (2010)
cho thay, ti 1& mat nuéc bao quan dat 3,65%,
mAat nuée ché bién 17%.

Két qua vé mau séc thit ga F,(H6 x Luong
Phugng) trong nghién céiu ctiu nay cé xu hudng
cao hon so véi két qua vé mau séc thit cia ga
ban dia trong cong bs ciia Nguyén Thi Phuong
& cs. (2017) cho thay, mau sang (L), mau doé (a),
mau vang (b) ctia thit dui ga trong va gi mai
H'Moéng dat cac gia tri 1an lugt 40,3; 4,5; 4,5 va
42.3; 3,6; 4,3; mau sang (L), mau 4o (a), mau
vang (b) 4 thit luon ctia ga tréng va ga maéi
H'Moéng dat cac gia tri 1an lugt 40,1; 4,9; 4,5 va
42.3; 3,5; 4,5. Két qua cong bo cua HO6 Xuan
Tung & Phan Xuan Hao (2010) cho thdy, mau
sang cua thit ga Ri dat 48,52; mau sang cua thit
ga Ri lai v6i g Luong Phuong dat 49,62. Két
qua cong bd ctia Lé Thi Thuy & cs. (2010) cho
that, mau sang (L*) cua thit gad Ri dat 49,68;
mau sang cua thit ga H'Méng dat 42,94. Mau
sang cua thit ga dia phuong Thai Lan dat 54,8
(Jaturasitha & cs., 2008).

Két qua cong bd cia Nguyén Thi Phuong &
cs. (2017) cho thdy, do dai cua thit ga tréng va
ga mai H'Méng dat tu 2,3-2,5kg. Két qua cong
b6 ctia Lé Thi Thiy & cs. (2010) cho thay do dai
cua thit ga H'Moéng dat 2,47kg va thit ga Ri dat
2,69kg. Két qua cong bo cua H6 Xuan Tung &
Phan Xuan Hao (2010) ciing cho th4y, d6 dai
ctua thit ga Ri dat 2,15 kg va ga Ri lai dat 1,73
kg. Két qua cong bd ctia Schilling & cs. (2008)
cho thay, thit ga dudc coi 1a dai khi c6 d6 dai 16n
hon 4,5 kg, thit ga khong dai khi c6 d6 dai nho
hon 4,5 kg. Nhu vay, d6 dai cua thit ga HLP
trong nghién ctiu nay nam trong gidi han binh
thuong va phu hop véi cac két qua nghién ciu
truée do.

4.3. Thanh phan hoa hoc thit ga F,(Ho x
Luong Phugng)

Két qua cong bs cua Bui Hitu Doan &
Nguyén Van Luu (2006) cho thay, ti 1& protein
tho ctia thit ga Ho6 thuan dat 21,75%, trong dé6
thit dui dat 19,88% va thit ludn dat 23,63%;
ham lugng lipit tho dat thap (0,67%) véi 1,02%
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d6i v6i thit dui va 0,33% do61 véi thit luon. Két
qué cong bd ctia Van Thi Ai Nguyén & Vo Vin
Son (2015) cho thdy, thit tGc cia ga Luong
Phugng thuin c6 ti 1é protein thé dat tit 23,70
dén 24,55%; ti 1& lipit tho dat tit 1,22 dén 1,44%
va khoang tong s6 dat tit 1,24 dén 1,33%.

Két qua cong bd cua Nguyén Ba Mui & cs.
(2012) cho thdy, vat ch4at kho trong thit dui cua
ga 16ng cam dat 27,47% (ga trong) va 28,57%
(ga mai); ham lugng protein dat 19,36% (ga
trong) va 20,25% (ga mai); lipit tho dat 4,44%
(ga trong) va 4,99% (ga mai); vat chat kho trong
thit luon ctia ga long cim dat 25,88% (ga trong)
va 26,00% (ga mai); ham lugng protein dat
23,35% (ga trong) va 23,53% (ga mai); lipit tho
dat 0,91% (ga tréng) va 0,54% (ga mai). Két qua
cong bo cia Nguyén Chi Thanh & cs. (2012) cho
théy, vat chit kho trong thit dui cua ga léng
dau dat 24,85% (ga trong) va 24,64% (ga mai);
ham lugng protein théd dat 19,87% (ga trong) va
20,80% (ga mai); lipit thé dat 0,74% (ga trong)
va 0,56% (ga mai); vat chat kho trong thit luon
cia ga léng dau dat 25,83% (ga trong) va
26,23% (ga mai); ham lugng protein dat 23,15%
(ga trong) va 23,70% (ga mai); lipit tho dat
0,20% (ga tréng) va 0,09% (ga mai).

Két qua cong bd ctia Lé Thi Thuy & cs.
(2010) cho thay, ti 1& protein thé trong thit ga
H'Moéng dat 20,42%, ti 1& lipit thé dat 1,06%,
thit ga Ri c6 ti 1é protein tho dat 20,9% va ti 1é
lipit thé dat 0,81%. Nhu vay, cac chi tiéu vé
thanh phan hoa hoc ctua thit ga HLP trong
nghién ciitu nay nim trong giéi han binh thudng
va phit hgp véi cac két qua nghién ciu trude dé.

5. KET LUAN

Ga trong HLP dudgc khao sat ning suat thit
tai thoi diém 15 tuén tudi c6 khéi lugng giét mé
dat 2,74kg, ti 1é than thit dat 69,75% cao hon
(P <0,05) so v6i ga mai (2,19kg va 65,91%). Ga
HLP c6 ti 1é than thit dat thap hon so véi ga Ho
thuan, nhung cao hon so véi ga Luong Phugng
thuan. Cac chi tiéu vé chat lugng thit nhu gia
tri pH, mau sic, 6 dai, ti 16 mat nudc ché bién
va thanh phan hoa hoc ctua thit ga HLP dat t6t
va nam trong giéi han chung cta thit ga.
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