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TOM TAT

Thi nghiém dwoc tién hanh nhdm danh gia anh huéng cla viéc bd sung hdn hop vach t& bao loi khuan
Lactobacilus rhamnosus va Saccharomyces cerevisiae vao khau phan &n dén nang suét, chat lwong va hiéu qua st
dung thtc &n trén lon thit. TAm muoi tw lon lai thwong phdm Fy (PiDu x LY) c6 khéi lwong trung binh 6,6 £ 1,45kg
dwoc b tri hoan toan ngdu nhién vao 4 nghiém thic (méi nghiém thirc 21 con, dwec chia lam 3 6, mdi & 7 con). Bén
khau phan an s dung trong thi nghiém: khau phan co s& (khéng bé sung hén hop vach té bao loi khuan) (BC) va 3
khau phan thi nghiém (IV0.01, IV0.03, IV0.06) bb sung 3 mic 0,01%, 0,03%, 0,06% hén hop vach t& bao loi khuan
(Lactobacillus rhamnosus va Sacchromyces cerevisiae v&i ham lwong Beta Glucan = 5%). K&t qua nghién ctru cho
thay viéc bd sung da khong anh huédng dén lwong VCK thu nhan, cai thién ting khéi lwong hang ngay (ADG) va hé
s6 chuyén hoa thirc &n (FCR) cta lon trong giai doan thi nghiém, cu thé: ting ADG tr 3,1% dén 6,9%, gidm FCR tw
2,65% dén 7,75%. B sung hdn hop vach t& bao loi khuén lam gidm chi phi thirc &n cho 1kg tang khéi lwong tir 2%
dén 5% va khéng anh hudng dén chét lwong thit. B6 sung 0,03% hén hop vach té bao loi khudn Lactobacilus
rhamnosus va Saccharomyces cerevisiae vao khau phan an cho két qua tt nhat.

Tu khéa: Vach té bao lgi khun, nang suét, chat lwgng, lon thit.

Effects of Supplementation of Lactobacilus rhamnosus and Saccharomyces cerevisiae
Cell Walls on Performance, Meat Quality and Benefit of Growing-fattening Pig

ABSTRACT

The experiment aimed to to evaluate the effect of Lactobacilus rhamnosus and Saccharomyces cerevisiae cell walls
(probiotic cell wall mixture) supplement on growth performance, meat quality and feed efficiency of growing -
fattening pigs. Total 84 weaning pigs (PiDu x LY) (6.6 + 1.45 kg) were used in an experiment with four treatments (21
animals/treatment, devided in 3 pens with 7 animals each). The experimental animals were fed the basal diet and
supplemented with 0%; 0.01%, 0.03%, 0.06% probiotic cell wall mixture, conresponding to negative control group (BC)
and experimental groups (IV0.01, 1V0.03, IV0.06), respectively. Results showed that, the probiotic cell wall mixture did
not affect the intake but improved growth rate (ADG) and feed efficiency (FCR), i.e increased ADG by 3.1% to 6.9%
and reduced FCR by 2.65% to 7.75%. Supplement of probiotic cell wall mixture reduced feed cost per kg ADG by 2%
to 5% but did not affect meat quality. As a result, probiotic cell wall miture should be provided at 0.03% in pig diet.

Keywords: Probitotic cell wall, performance, meat quality, growing - fattening pig.

stic khoé vat nudi, anh hudng dén hiéu qua su
dung thtc an 1a mot trong nhiing nguyén nhan

Trong chin nudi, bénh ducng tiéu hoa lién co ban lam giam n#ng suét, hiéu qua chin nudi
quan dén céc vi sinh vat c¢6 hai anh hudng dén  (Patterson & cs., 2003). Pé giam thiéu thiét hai,

1. DAT VAN DE
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ngudi chan nudi thudng st dung khang sinh dé
phong va tri bénh. Tuy nhién, viéc st dung
khéng sinh, dic biét 1a lam dung va st dung bat
hdp phap da va dang gdy anh hudéng dén stc
khoé cong dong. Chinh vi vay, trudc stc ép cua
viéc han ché va caAm st dung khang sinh trong
thiic 4n chin nuéi nhiéu nghién c@u giai phap
thay thé da dugc nghién cdu va tng dung vao
thuc tién san xuat (White & cs., 2002).
Probiotics b8 sung cac vi khuén c6 1gi, gitp can
bing vi sinh dudng rudt va giip co thé khde
manh 12 mdt trong nhiing gidi phap dudc quan
tam va khuyén cdo. Probiotic da dudc chiing
minh c6 thé tao ra nhiéu lgi ich cho con ngudi va
vat nuéi nhu ting cuong kha ning phong chéng
nhiém khuédn dudng rudt (Brown & cs., 2005);
ngan ngtia roi loan tiéu hoa (Bajagai & cs.,
2016) théng qua viéc tic ché sy nhan lén cta cac
vi khuén c6 hai trong dudng rudt (Yirga, 2015).
Tuy nhién, bé sung probiotics gip phai mét
trd ngai 16n 1a kha ning bao toan vi khuédn khi
qua mdi trudng axit 6 da day, méi trudng kiém
va muél mat 6 rudt non (Jonsson & Conway,
1992). Vai tro ciia probiotic trong viéc thiét 1lap
can bing hé vi sinh vat dudng ruét, kich thich
mién dich s& bi mat hodc giam. P& giai quyét
van dé nay, cac nha khoa hoc da nghién ctiu st
dung vach té& bao lgi khudn dé c6 thé vugt qua
dugc 16p hang rao axit dich vi, tao ra nhiing kich
thich mién dich vugt tréi ma van dap dng dude
yéu cAu cadn bang hé vi khuén c6 ich trong
duong rudt (Kogan & Kocher, 2007). Vach t& bao
lgi khuén chiia nhiing phan ti peptidoglycan,
B-glucan rit bén va 6n dinh cta thanh t& bao vi
khudn vé6i lugng vi bao rat 16n, tuong ducng
3-3,5 ti trong 100mg. Cac phan tu peptidoglycan
khong nhiing khoéng bi phan huy trong méi
trudng axit da day ma con c¢é tic dung nhu mot
loai chat bé dudng, vita kich thich hé mién dich
cuc bd6 6 niém mac rudt, vita thong qua cac
cytokine dé tang cuong siic dé khang khong dic
hiéu (i & cs., 2005; Li & cs., 2006; Vetvicka &
cs., 2014). Cac phan ti B-glucan c6 tinh ning
cta prebiotic nhu tc ché& su phat trién cta vi
sinh vat c¢6 hai nhung kich thich su phat trién
cua vi sinh vat ¢6 1di trong rudt gia (Wang & cs.,
2020) va c6 kha ning hap phu doc t6 mycotoxin
(zearalenon, aflatoxin B1, ochratoxin A)
(Jouany & cs., 2005; Shetty & Jespersen, 2006).

Dé c6 co s6 cho viée khuyén céo st dung
trong chan nubi lgn, viéc nghién ctu danh gia
anh hudng cta viéc bd sung hén hop vach té& bao
lgi khuén
Saccharomyces cerevisiae dén niéng suat, chat

Lactobacilus  rhamnosus va
lugng thit va hiéu qua st dung thtic &n cta lgn
rat can thiét.

2. PHUONG PHAP NGHIEN CUU
2.1. Vat liéu

Hoén hop vach t& bao loi khuén Lactobacillus
rhamnosus va Sacchromyces cerevisiae (viét tit
12 hén hgp IV, B-glucan > 5%).

2.2. Pia diém va thoi gian

Thi nghiém dugc tién hanh tu thang
11/2020-6/2021 tai trang trai 6ng Nguyén Vian
Luong, Van Giang, Hung Yén.

2.3. Gia suc va khau phan thi nghiém

Gia sdc thi nghiém: Téng s6 84 lgn lai
thuong phdm F,(PiDu x LY) ¢6 khoéi lugng 6,6 +
1,45kg. Lon dudc bam s6 tai dé theo doi khoi
lugng va duge nudi dudng, chiam séc theo qui
trinh cta trang trai.

Khédu phan thi nghiém: Khiu phan co sé
duge phéi hgp tit cac loai nguyén liéu phd bién
ngd, caAm mach, cam gao, dau ca, khd dau dau
tudng, bot ca, bot da, DCP, lysine, methionine,
tryptophan, threonine, premix khoang vi lugng,
premix vitamin... Khdu phin co sé dudc xay
dung theo khuyén céo ciia ARC (1981) (Bang 2).
Mic bé sung hdén hop IV dua trén nghién ctu
cua Vetvicka & Oliveira (2014) véi 15mg
B-glucan/kg thtc an, tuong duong mic 0,03%
hén hgp IV. Khiu phan sau khi phéi trén dude
ép vién dé bao quan truéc khi cho lgn n.

2.4. Thiét ké& thi nghiém

Lon thi nghiém duge phan hoan toan ngiu
nhién vao 4 nghiém thtic, méi nghiém thic 21
con, dudc chia lam 3 6, mdi 6 7 con, dam bao
dong déu vé khdi lugng, lia tudi va ti 1é duc cai
(12 duc va 9 cai). Gia stc 6 4 16 thi nghiém (DC,
IV0.01, IV0.03, IV0.06) dudc nudi bang 4 khau
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phan an khac nhau (1an lugt gdm khéu phén co
s6 (0%) va cac khau phan bd sung 0,01%; 0,03%;
0,06% hén hop IV (Bang 1). Gia stc thi nghiém
dugc nuoi trong diéu kién chudng kin, nubi trén

san, cung cdp nudc udng tu do bing van uéng
nudc ty dong. Tat ca lgn thi nghiém & 4 16 déu
ap dung cing mo6t quy trinh nuéi dudng, vé sinh

va phong bénh.

Bang 1. So d6 bé tri thi nghiém

Chi tiéu bC 1V0.01 1V0.03 IV0.06
Téng sé lgn thi nghiém (con/nghiém thirc) 21 21 21
S6 6 thi nghiém (6/nghiém thirc) 3 3 3
Sé lgn trong 1 6 thi nghiém (con/6) 7 7 7
Thoi gian thi nghiém (thang) 5 5 5
Murc bb sung hén hop IV (%) 0 0,01 0,03 0,06

Ghi chu: PC: khdu phan co sé khéng bo sung hén hop IV: IV0.01: khau phén co sé b6 sung 0,01% hén hop IV:
IV0.03: khau phén co sé bé sung 0,03% hén hop IV: IV0.06: khdu phén co sé bé sung 0,06% hén hop IV.
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Bang 2. Ti 1& nguyén liéu thitc an, gia tri dinh dudng trong khau phan co sé

Giai doan
Chi tiéu -
< 30kg 30-65kg Tl 65kg - két thuc
Ty |& nguyén liéu (%)
Ngd 56,25 54,22 44,59
Cam mach 21,93 21,08 38,59
Céam gao loai 1 1,25 10,00 5,00
Gao té 0,28 - -
DAu cé 0,50 0,50 0,50
Bot ca cao dam (66,06% CP) 9,00 5,00 5,00
Kho dau @6 tuwong 9,03 7,88 5,00
L-Tryptophane 0,05 0,03 0,01
L-Threonine 0,13 0,13 0,15
DL-Methionine 98% 0,17 0,15 0,11
L-Lysine HCI 0,1 0,1 0,05
Bot da 0,31 0,43 0,48
Premix khoang vi lvgng 0,25 0,25 0,25
Premix vitamins 0,25 0,25 0,25
DCP 0,50 0,03 0,02
Thanh phan héa hoc

N&ng lwgng trao ddi (kcalkg) 3166 3126 3071
Protein thé (%) 18,86 16,66 16,19
M& thé (%) 4,28 4,43 4,52
Ca (%) 0,76 0,54 0,52
P (%) 0,61 0,52 0,48
Lysine (%) 1,14 0,93 0,87
Methionine (%) 0,51 0,43 0,45
Tryptophan (%) 0,27 0,23 0,21
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2.5. Xac dinh cac chi tiéu

Phuong phap phan tich mau thiic 4n: Mau
nguyén liéu thiic An dude phén tich cac chi tiéu
nhu vat chit kho, protein tho, Ca, P & phéi hgp
kh&u phan. Cac chi tiéu nay dude phéan tich theo
TCVN: Vat chat kho (4326-2001), protein tho
(4328-2007), Phospho (1525-01), Canxi (1537-
2007), axit amin (8764:2012). Gia tri ME dudgc
udce tinh theo Noblet & Perez (1993) (trich trong
NRC, 2012).

Luogng thiic 4n tiéu tén: Tiéu ton thtc an,
hé s6 chuyén hoa thiic an qua cac giai doan dudc
xac dinh thong qua ting khéi lugng, ludng thic
dn an vao va lugng thic an du thtta dudc can va
ghi chép hang ngay.

Kha nédng sinh trudng: Cac chi tiéu sinh
trudng dugc xac dinh thong qua can khéi lugng
tiing ca thé lac bit ddu, thang thi nghiém thu
nhat, thi hai va két thic thi nghiém.

Kha ning cho thit va chat lugng thit: Két
thic thi nghiém, 3 con/16 (2 duec, 1 cai) dude chon
nglu nhién dé khao sat kha ning cho thit theo
phuong phap thuong quy. Ti 1& nac dudec xac
dinh theo khuyén cdo cia Bo Néng nghiép Bi
khuyén cao (1999): Ti 1é nac (%) = 59,902386 —
1,06075*P2 (mm) + 0,229324* siu co thian (mm)
(P2 1a vi tri 46 day md lung (ca da) & vi tri xuong
suon cudi cting, cach séng lung 6,5cm). Ti 1é mat
nudc bao quan va ché bién dugc tién hanh theo
phuong phéap ctua Lengerken & cs. (1987). Gia
tri pH & 45 phit va 24 gio sau khi giét thit theo
phuong phéap cta Barton-Gate & cs. (1995),
Clinquart (2004) (may do pH- meter (Mettler-
Toledo MP-220). Chat lugng thit dugc danh gia
dua vao gia tri pH theo phuong phap cua
Barton-Gate & cs. (1995). Mau séc thit dude do
theo phuong phap cua Clinquart (2004), danh
gia chét lugng thit dua vao tiéu chudn vé mau
sic thit theo Van Laack & Kauffman (1999)
(trich tit Kuo & cs., 2003).

2.6. Xt ly s6 liéu

S6 lidu dugde phan tich theo m6 hinh tuyén
tinh téng quat (GLM) trén phan mém Minitab
16.0 (2010) véi md hinh thong ké: Yy = u + KP,

+ O + g. Trong dé: Y, 1a quan sat tu khau
phan; p 14 gia tri trung binh chung; KP; 1a anh
hudng ctia khdu phan thi nghiém (=1, 2, 3, 4);
O, la anh huér}g cua 6 thi nghiém (G = 1, 2, 3);
&;, 12 sai s6 ngau nhién.

3. KET QUA VA THAO LUAN
3.1. Téc do sinh trudng

Két qua theo d&i kha ning sinh trudng cho
thay, ting khéi lugng binh quan ngay (ADG)
cua lon 6 thang nuéi thia 3 dén thang tha 5 va
ca giai doan cta cac 16 bd sung hén hgp IV cao
hon so véi 16 DC (P <0,001). So véi 16 d6i chiing,
khéi lugng lon ldc két thic thi nghiém téng
3,14%, 5,85% va 7,08% tuong ting v4i cac mic
b6 sung 0,01%, 0,03% va 0,06% hén hgp IV
(P <0,01). Khoéng c6 su sai khac c¢6 ¥ nghia théng
ké vé toc do tang khéi lugng gitia cac 16 bd sung
0,03% va 0,06% hon hop IV (Bang 3).

Li & cs. (2005) va Vetvicka & cs. (2014) cho
biét, B-glucan c6 tac dung nang cao stic khée
duong tiéu héa, kich thich hé mién dich 6 duong
rudt va nho dé tdc ché su phat trién caa vi sinh
vat gly hai. Mit khac, B-glucan lam giam ti 1&
tiéu chay 6 lon qua viéc tic ché& hiéu qua véi vi
khudn E. coli va Salmonella (Chethan & cs.,
2017; White & cs., 2002) va cac vi khuin gy
bénh khac (Ia & cs., 2006). Bén canh d6, cac
chudi peptidoglycan cta vach t&€ bao vi khudn
Lactobacillus rhamnosus vua c6 tac kich thich
hé mién dich cuc b ¢ niém mac rudt, viia thong
qua cac cytokine dé ting cuong stic dé khang
khéng dic hiéu va giam ti 1& méc cac bénh thong
thuong (i & cs., 2005; 2006; Vetvicka & cs.,
2014). Nhu vay, khéi lugng tich lily cua Ign
trong thi nghiém nay tang lén c6 thé 1a do hiéu
qua tang stic dé khang cta co thé, cai thién kha
ning tiéu héa, hap thu, chuyén hoéa chit dinh
dudng cta viéc b6 sung hén hgp IV.

B6 sung vach t& bao lgi khuén da cai thién
tang khéi
(g/con/ngay). Khi tinh chung cho ca gidi doan,

lugng binh quidn hang ngay

két qua cho thdy viéc b6 sung hén hop IV da cai
thién ro rét, ting khoi lugng trung binh hang
ngdy cua cd giai doan tu 3,1% dén 6,9%
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(P <0,001). M#c du 6 thang nuéi thi nhat va tha
hai, anh hudng cta viéc bd sung hdn hgp IV 1a
khoéng c6 y nghia théng ké (P >0,05). Tuy nhién,
toc do ting khéi lugng ctia lgn 6 thang nudi tha
3-5 da dugc cai thién rd rét (P <0,001), toc dd
sinh trudng tang lén 3,6% dén 8,4% khi tang
mtic b6 sung hén hop IV tit 0,01% lén 0,06%.
Két qua ciing cho thay, téc dd sinh trudng d cac
thang nuoi khong cé su sai khac thong ké gitia
mitc bd sung 0,03% va 0,06% (P >0,05). Xu
huéng chung cho thdy, khi ting miic b6 sung
hén hop IV sé lam tang téc do sinh trudng va ti
d6 tang khéi lugng két thiic nuéi, tuy nhién mic
do6 cai thién téc do ting khoi lugng cham lai khi
tang mtc b6 sung hén hop IV tit 0,03% lén
0,06% so v6i mtic bé sung tit 0,01% 1én 0,03%.
Khi phan tich théng ké cac két qua nghién
ctiu doc lap, Rosen (2006), Spring & cs. (2015)
cho biét viéc st dung vach t& bao lgi khuén cai
thién 3,6% tang khoi luong. Két qua nghién ctiu
cua Pornanek & Phoemchalard (2020) cho biét,
b6 sung bdét hén hgp (ri mat + vach t&€ bao
Saccharomyces cerevisiae) sau 1én men (14,7%
B-glucan va 31% mannan-oligosaccharides
(MOS) 6 miic 5%, 10%, 15% da lam ting téc do
sinh trudng tu 8,3-11,9%. R6 rang rang, viéc bd
sung vach té& bao 1gi khudn da c6 tac dung kich
thich kha nang sinh trudng cta lgn. Téc do ting
khéi lugng khac nhau & cac nghién ctu cé thé do

mtc bd sung va giai doan nudi hay diéu kién
chin nuéi khac nhau.

3.2. Lugng thiic an thu nhin va hiéu qua

chuyén hoéa thitc an

V6i chi phi chiém trén 70% chi phi dau vao,
nén trong chin nuodi, dic biét chan nudi céng
nghiép nhu hién nay, chi phi cho thic &n chiém
70% gia thanh san xuat nén day la mot trong
nhiing chi tiéu quan trong dugc cac nha nghién
ctiu dinh duéng va nguci chin nudi rat quan
tam. Luong thtic &n thu nhan cta lgn & cac
nghiém thtiic qua cac thang la tuong duong nhau
(P >0,05) (Bang 4). Nhu vay, viéc bé sung vach
t& bao lgi khuédn trong nghién ctu nay khéng
anh hudng t6i lugng thiic 4n thu nhén cua lon.

Kriiger & Werf (2019) da téng hop két qua
nghién ctiu cua Rosen (2006), Spring & cs.
(2015) cho th4y, viéc st dung véach té& bao loi
khuén cai thién khoang 1% lugng thtic &n thu
nhan, 3,6% téng khéi lugng, 3% FCR. Két qua
trong nghién ctiu cia ching khac so véi két qua
cong bdé cua cac tac gid trén. Tuy nhién,
Pornanek & Phoemchalard (2020) khi nghién
ciu b6 sung vach t€ bao Saccharomyces
cerevisiae trong khiu phin an cta lgn sinh
trudng va vd béo ciing khéng anh hudng téi
lugng thiic 4n thu nhan

Bang 3. Khoi lugng tich lity va tang khéi lugng hang ngay & cac giai doan

Chi tiéu bC 1V0.01 IV0.03 IV0.06 SEM P

Khéi lwong tich Ity (kg/con)

KL bét d4u thi nghiém 6,27 6,46 6,91 6,96 0,314 0,340

KL két thiic giai doan 1 22,35 22,48 22,75 22,97 0,311 0,505

KL két thuc giai doan 2 39,64 40,52 41,10 41,43 0,624 0,314

Khéi lwong két thic thi nghiem  117,62° 121,31° 124,50%° 125,95% 0,430 <0,001
T&ng khéi lwong hang ngay (g/con/ngay)

ADG giai doan 1 535,87 533,97 528,30 533,65 9,684 0,986

ADG giai doan 2 576,40 601,20 611,70 615,30 9,348 0,893

ADG giai doan 3 829,61° 859,55 887,20% 899,16° 8,232 <0,001

ADG trung binh 723,06° 745,79° 763,58° 772,67° 3,588 <0,001

Ghi chi: PC: khdu phén co sé khéng b6 sung hén hop IV: IV0.01: khau phan co s6 bo sung 0,01% hén hgp IV: IV0.03:
kh&u phan co sé b6 sung 0,03% hén hop IV; IV0.06: khdu phén co s6 bd sung 0,06% hén hop IV: KL: khéi lugng; ADG:
ting khoi lugng hang ngay. Giai doan 1: 6-22kg; Giai doan 2: 22-40kg; Giai doan 3: 40kg - xuat chuéng.
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Bang 4. Lugng thitc 4n thu nhan va hiéu qua chuyén héa thiic an & cac giai doan

Chi tiéu bC 1V0.01 1vV0.03 1V0.06 SEM P

Lweng thirc an thu nhan (kg/con)

Thire an thu nhan giai doan 1 27,44 26,92 25,91 26,19 0,355 0,062

Thirc an thu nhan giai doan 2 38,26 38,47 38,54 37,38 2,045 0,994

Thirc an thu nhan giai doan 3 228,12 229,72 224,32 226,21 2,074 0,464

Téng thire &n thu nhan 293,82 295,11 288,78 289,78 1,709 0,116
Hé sb chuyén hoa thirc &n (kg TA/kg ting KL)

FCR giai doan 1 1,71 1,68 1,64 1,64 0,019 0,084

FCR giai doan 2 2,22° 2,13° 2,09 2,02° 0,016 <0,001

FCR giai doan 3 2,93° 2,847 2,69° 2,68° 0,015 <0,001

FCR trung binh 2,64° 2,57° 2,46° 2,44° 0,009 <0,001

So sanh (%) 100,00 97,35 93,05 92,26 - -

Ghi chi: PC: khdu phén co sé khong b6 sung hén hop IV; IV0.01: khdu phan co s bé sung 0,01% hén hop IV:
IV0.03: khdu phan co sé bé sung 0,03% hén hop IV: IV0.06: khau phan co sé bé sung 0,06% hén hop IV: TA: thiic
dn; KL: khéi Iugng; FCR: hé s6 chuyén héa thiic an. Giai doan 1: 6-22kg; Giai doan 2: 22-40kg; Giai doan 3:

40kg - xudt chuédng.

Két qua cho thiy, viéc b6 sung hén hgp IV
da cai thién hé s6 chuyén héa thic an toan giai
doan (giam FCR tir 2,65 dén 7,75%). Hé s6 FCR
da dudc cai thién rd rét tit thang nuéi tha hai
trd di (P <0,001). O thang nuéi tht 2, FCR tot
nhit & 16 IV0.06 (0,06%) tiép dén 1a 16 1V0.03
(0,03%). Nhu vay c6 thé gia thuyét ring, viéc b
sung véch t& bao 1oi khudn c6 thé c6 tic dong
1én hé vi sinh vat trong dudng rudt va hé théng
vi nhung ctia dudng rudt 6 thang nudi thi nhat,
nhung hiéu qua chuyén héa thiic an méi thuc su
dugc tac dong ro nét 6 thang nudi tha hai. Day
14 cau héi nghién ciu can dugc chting minh §
cac nghién ctu tiép theo.

Kogan & Kocher (2007) va Luna & cs. (2015)
cho biét, vach t& bao lgi khuén gitp can bang hé vi
khuén c6 ich trong dudng rudt, gép phin cin
bang ning luong - protein t6t hon, lam ting ty
18 h4p thu dinh dudng tir d6 lam tang nang suit
va hiéu qua st dung thtic an. Vach té& bao loi
khuén c6 thé kich thich su phat trién hé théng
vi 16ng nhung rudt, giip tang cudng khi ning
hép thu ctia lgn (Luna & cs., 2015).

Khi tinh chi phi thiic 4n, két qué cho thay
viéc bd sung hén hop IV khong anh hudng téi
chi phi thic #n 6 ciac thang nudi va toan bo thoi

gian thi nghiém (P >0,05). Tuy nhién, viéc b6
sung hén hop IV da cai thién dudc téc dd ting
khéi lugng va téng khoi lugng tiang trong duge
(tang 3,1%, 5,6% va 6,9% so véi 16 DC, tuong
tng v6i mic bd sung 0,01% (IV0.01), 0,03%
(IV0.03) va 0,06% (IV0.06). Do do, két qué tinh
chi phi thtc 4n cho 1kg tang khéi lugng cho
th4y, viéc bd sung vach t& bao lgi khudn da lam
giam chi phi thiic &n tu 1,99% dén 5,04%, tot
nhét & 16 IV0.03 (0,03% hdn hop IV). Nhu vay
bude ddu c6 thé thady mic b6 sung 0,03% hdén
hop IV 1a phu hop (Bang 5).

3.3. Nang suit va chat lugng thit

Két qua vé danh gia ning suit thit caa lgn
thi nghiém cho thay ti 16 méc ham, ti 1& thit xé
va ti 1& nac c¢6 xu huéng tang khi bé sung hén
hgp IV. Tuy nhién, sy sai khac nay khéng c6 y
nghia théng ké (P >0,05). Diéu nay cho thay viéc
bé sung vach t& bao lgi khuén khong anh hudng
dén ning suat thit, dac biét 14 ti 1&é nac (Bang 6).

Khi xem xét chit lugng thit, két qua cho
thay khong c6 su sai khac c6 § nghia théng ké
gitta cac 16 thi nghiém. Gia tri pH,; danh gia
mtc d6 phan gidi glycogen trong cd thin 45
phut sau giét thit va 1a chi tiéu danh gia chat
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lugng thit tuoci. Chi tiéu nay phu thudc nhiéu
vao tinh nhay cdm stress 6 lgn. Gia tri pH,,
danh gia toc d6 phan gidi glycogen trong co thin
24 gid sau khi giét thit va 1a chi tiéu danh gia
ch&t lugng thit tuci ciing nhu thit dung dé bao
quan va ché bién. Sau 24 gio ké tit khi giét thit,

gia tri pH gin nhu thay d6i khong dang ké. Két
qua & bang 7 cho thay gia tri pH,; 6 co than dao
dong tu 6,72 dén 7,04, khéng c6 su sai khac
thong ké gitia cac 16 thi nghiém (P <0,05). Gia
tri pH,, cta cac 16 thi nghiém & miic tuong
duong nhau (dao dong tu 6,57-6,79) (P <0,05).

Bang 5. Chi phi thiic dn cho 1kg ting khéi lugng

Chi tiéu BC IV0.01 1V0.03 IV0.06 SEM P-value
Téng KL tang (kg) 111,35° 114,85° 117,59% 118,99° 0,5525 <0,001
CPTA thang nudi 1 (1.000d) 301,88 297,96 290,29 296,89 3,976 0,277

CPTA thang nudi 2 (1.000d) 401,70 406,59 412,50 405,10 21,868 0,998

CPTA thang nuéi 3-5 (1.000d) 2167,10 2198,40 2176,50 2225,00 20,124 0,358

Téng CPTA (1.000d) 2870,80 2902,90 2879,30 2927,00 17,356 0,247

CPTA/Kkg tang KL (1.000d) 25,79° 25,27% 24,49 24,60° 0,095 <0,001

So sanh (%) 100,00 98,01 94,96 95,38 - -

Ghi chi: DC: khau phén co sé khong bé sung hén hgp IV; IV0.01: khau phéan co sé b6 sung 0,01% hén hop IV:
IV0.03: khdu phan co sé bé sung 0,03% hén hop IV: IV0.06: khdu phan co sé b6 sung 0,06% hén hop IV. KL:

Khoi lugng; CPTA: chi phi thiic 4n.

Bang 6. Nang suit va chat lugng thit

Chi tiéu bC 1V0.01 1V0.03 1V0.06 SEM P-value
N&ng suét thit
Khéi lwong giét md 116,94 118,33 121,47 123,99 1,513 0,809
Ti 1€ méc ham (%) 79,00 82,67 82,00 79,00 3,007 0,803
Ti 1€ thit xé (%) 70,66 71,23 72,32 72,69 0,364 0,809
Dién tich co than (cm?) 49,67 53,33 52,00 57,33 2,993 0,515
Sau co than (mm) 54,33 53,00 59,67 60,00 2,840 0,365
Day mé Iwng (mm) 16,30 16,42 16,49 16,49 0,314 0,957
Ti lé nac (%) 55,07 54,64 56,09 56,17 0,792 0,612
Chét lwong thit
pH45 7,04 7,26 6,72 6,94 0,316 0,814
pH24 6,79 7,06 6,57 6,77 0,301 0,841
Ti 1& mét nwéc sau 24h (%) 3,29 3,16 1,36 3,39 0,995 0,592
Do dai thit than (N) 45,60 46,80 43,11 45,80 10,844 0,798
Mau séc thit
a* (doé) 14,87 15,29 15,94 14,50 0,920 0,830
b* (vang) 10,24 9,60 11,25 10,02 1,511 0,944
L* (sang) 58,02 55,84 56,61 57,43 1,713 0,730

Ghi chi: PC: khau phén co sé khong bé sung hén hgp IV; IV0.01: khau phéan co sé b6 sung 0,01% hén hop IV:
IV0.03: khdu phén co sé b sung 0,03% hén hgp IV: IV0.06: khau phan co sé b6 sung 0,06% hén hop IV.

1468



Tran Hiép, Pham Kim Bang, Nguy&n Xuan Hoang, Chu Manh Thang

Ti 1& nuéc trong co khoang 75%. Mot phan
nuéc duge lién k&t rat chit ché do dic diém
ngiu cuc cia phan ti, duge tich dién nho vao
cac chudi polypeptit cia cac phan ti protein.
Nhung con moét phan 16n nuée duge tao thanh
cac khoi phan ti duge giti lai théng qua hiéu
tng khéi 1ap thé trong mang duge hinh thanh
lén ti chudi nay. Nhu vay tit ca cac nguyén
nhan lam déng mang sé lam anh hudng dén su
gii nuéc. Khi d6 pH gidm sé& dan dén lam siét
chit mang cta cac chudi polypeptit ti d6 lam
cho kha n#ng giti nuéc cta thit bi giam
(Lengerken & Pfeiffer, 1987). Nhu vay, kha
ning gii nude cta thit lién quan chét ché véi do
pH va kha ning gili nudc cang cao khi do pH
cang cao. Ti 16 m4it nude cta co thin sau 24 gio
bao quan néi 1én kha ning gilt nuéc cling nhu
dich ctia thit sau 24 gié bdo quan. Kha ning gii
nuéc cua thit sé quyét dinh do tusi caa thit dong
thoi ti 16 mat nudc sau 24 gid bao quan la chi
tiéu ky thuat dung dé danh gia chét lugng thit
dung cho ché& bién. Ti 1&é mat nuéc sau 24h bao
quan 6 cac 16 thi nghiém déu ndm trong khoang
1-5% (phé thit binh thudng), khéng cé su sai
khac gitia cac 16 thi nghiém (P >0,05).

Theo phan loai chat ludng thit dua vao gia
tri L* mau sic thit cia Van Laack & Kauffman
(1999) va dd pH thit cua Barton-Gate & cs.
(1995) thi chat lugng thit ctia ba 16 thi nghiém
trong nghién ctu déu dat yéu ciu va khong cé
su sai khac gitia 16 thi nghiém (P >0,05). Cac
chi tiéu chat lugng ndm 6 phd chét lugng thit
binh thudng.

4. KET LUAN VA DE NGHI

B6 sung hén hgp IV khéng anh huéng téi
lugng thic an thu nhan nhung da lam ting téc
d6 sinh trudng (3,1% dén 6,9%), giam tiéu ton
thic 4n (giam FCR tu 2,65% dén 7,75%), giam
chi phi thtc &n (1,99% dén 5,04%). B6 sung
hén hgp IV khéng anh hudng téi chat lugng
thit lgn. Ch&t lugng thit lon ndm trong phé
ch&t lugng thit binh thudng. Pé nghi bé sung
hén hgp IV 6 mic 0,03-0,06% trong khiu phin
4n cua lgn thit.
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