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TOM TAT

Nghién ctru thuc hién nhdm danh gia anh huwéng clia dau tam (Vicia faba) trong khiu phan &n dén tang trwéng
va chat lwong thit ca rd phi (Oreochromis niloticus) thwong phdm. Ca r6 phi (929,4 + 40,5 g/con) dwoc nudi 90 ngay
trong 9 giai 1m® béng 3 nghiém thirc thirc &n (NT1, NT2, NT3). NT1 ca st dung 100% thirc an cong nghiép, NT2 Ia
hén hop clia 50% thirc an cong nghiép va 50% dau tim, NT3 gém 100% dau tam. Téc do tang trwéng (ADGw) clia
céa st dung thirc &n c6 bd sung dau tdm & NT2 (1,90 + 0,10 g/con/ngay) va NT3 (1,01 + 0,14 g/con/ngay) cham hon
so v@i ca st dung thirc an cong nghiép & NT1 (3,39 + 0,28 g/con/ngay). Ca rd phi nudi trong NT3 cé dd gion cao
nhét va dwoc ngudi tiéu dung wa thich nhét, tiép dén la ca nudi trong NT2, ca nudi & NT1 co do gion kém nhét va
nguwoi tiéu dung it wa thich nhat. dau tdm co6 kha nang nang cao chét lwong cam quan va do gion thit ca, gép phan
da dang hoéa chét lwgng san phdm ca rd phi dap ng thi hiéu nguwoi tiéu dung.

T khoa: Oreochromis niliticus, Vicia faba, d6 dai, cdm quan, thi hiéu.

Use of Faba Beans (Vicia faba L.) in Crisp Tilapia Culture

ABSTRACT

The study was carried out to evaluate the effects of faba bean (Vicia faba L.) in diets on growth performance and
fillet texture of tilapia (Oreochromis niloticus). Tilapia (929.4 + 40.5 g/fish) were reared for 90 days in 9 hapas of 1m?
using 3 experimental feeds (NT1, NT2, NT3). NT1 contained 100% industrial pellet feed, NT2 was a mixture of 50%
industrial pellet feed and 50% faba bean, NT3 contained 100% faba bean. Faba bean inclusion showed significant
positive effect on fillet toughness, sensory quality, consumer taste and reduction of growth performance but did not
affect their mortality. Average daily growth (ADGw) of tilapia fed experimental diet NT2 (1.90 + 0.10 g/fish/day) and
NT3 (1.01 + 0.14g/fish/day) was lower than those fed NT1 diet (3.39 + 0.28 g/fish/day). Tilapia fed with 100% faba
bean diet achieved the highest level of fish meat toughness, sensory quality and consumer tastes, followed by tilapia
fed with a mixture of 50% industrial pellet feed and 50% bean, the lowest level with 100% bean diet. Faba beans
could be used to improve the fillet quality and texture of tilapia, contributing to diversifying the quality of tilapia
products to meet consumers’ requirement.

Keywords: Oreochromis niloticus, Vicia faba, fish meat toughness, quality.

thay d6i cau tric thit ca san chic nhung khong

1. DAT VAN DE

Nghé nuéi ca gion duge bat nguén tit Trung
Quoéc véi hai d6i tuong chinh 14 ca chép va ca
trdm cd, dé tao sdn pham ca gion, ca dude nudi
trong thoi gian tit 3-5 thang trude khi thu hoach
v6i thiic 4n 1a hat dau tdm (Vicia faba). Nudi ca
gion bing dau tam lam cho cd thit ca san chic,
thom ngon va c6 gia ban cao gap 2-3 1lan so véi
san pham ca nudi thong thuong. dau tim gidp

lam &nh hudng téi stic khde cua ngudi #n, dam
bao sach va cé 1gi cho siic khde. Theo két qua
nghién ctiu ctia Kiéu Minh Khué (2011) tinh theo
lugng vat chat kho thi trong dau tam, ham lugng
protein thé chi€m téi 31% va lugng lipid thd chi
chi€ém chua t6i 0,15% cung véi 8 loai axit amin
can thiét cho ca. Cac tac gid khac nhau nghién
ciu vé thanh phan lipid trong dau tam cho két
qua khéac nhau, dé 1a do cic hat dau nghién ctiu
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c6 ngudn giong khac nhau, duge trong 6 cac khu
vuc va trong nhiing diéu kién khac nhau, vi du
lipid chifm 3,36% (Vetter, 1995), lipd chiém
1,2-1,9% (Robert & Griffiths, 1984). Trén thé
gidi, da c6 nhiéu nghién cttu vé viéc st dung dau
tam lam gion ca, cac nghién ctiu hau hét déu
thuc hién trén ca trdm co va ca chép, nghién citu
vé kha nang tao gion, vé cdm quan, cac déc tinh
cta thit ca gion khi bdo quan (Zhu & cs., 2013;
Lin & cs., 2012; Lin & cs., 2009; Zhu & cs., 2012;
Xu & cs., 1999; Liu & cs., 2011). Tai Viét Nam,
nghé nuodi ca chép gion bt dau xut hién ¢ mién
Béc tit nam 2006 (Thanh Céng, 2016), sau d6 mo
hinh nuéi c4 gion dude nhan rong phat trién &
nhiéu tinh khéc. Hién nay san phdm cé gion tai
Viét Nam vAan 1a ca chép va ca trdm co, hai d6i
tugng nay cé gia tri dinh dudng cao, thit thom
ngon nén rat dudc ngudsi tidu dung ua chudng.
Ngoai ca chép va ca trdm co thi ca 6 phi, mot d6i
tugng nudi c¢6 gia tri thuong phdm cao, chét
lugng thit thom ngon, khéng ¢6 xuong riam, 16n
nhanh va dé nuéi & cAc mo6 hinh nuéi khac nhau
nhd kha ning séng dude trong ca moéi trudng
nudc ngot, man va 1g. Ca ré6 phi la loai an tap
thién vé thuc vat, st dung thtic an chu yé&u la
rong tdo va mun ba hiiu co, nhu cau dam trong
thiic 4n thap (Bahnasawy & cs., 2009). Tai thaoi
diém nghién ctu duge thuc hién, & Viét Nam
chua c6 céng bd nao lién quan dén ca ro phi gion,
nhung trong nghién ctu trén ca tram cd cia Kiéu
Minh Khué (2011) st dung dau tam lam thtc an
cho cé trdm cd, cho ring dau tam 1a yé&u té quyét
dinh dén su khac biét vé chat lugng thit (d6 dai)
ctia ca. Trén co sé cia viéc nudi thanh cong trén
d6i tugng ca chép va ca trdm cb tao san phdm ca
gion thi viéc thii nghiém st dung dau tdm nuoi
cé ro phi gion 1a viéc 1am can thiét. Viéc danh gia
anh hudng ctia dau tam dén chat lugng thit, dac
biét 1a kha ning tao thit gidon ctia ca rd phi sé 1a
o s6 khoa hoc dé ap dung vao thuc tién sin xuit.
Néu dau tidm c6 kha niang nang cao chit lugng

cam quan va do gion thit ci thi viéc nudi ca rd
phi bing d4u tim s& tao san phim ca c6 gia tri
gia ting t6t, gép phan da dang héa san phim,
nang cao hiéu qua kinh t& nghé nuéi ca ré phi.

2. PHUONG PHAP NGHIEN CUU
2.1. B6 tri thi nghiém

Dé danh gia tac dong ciia dau tidm dén do
gion va tang trudng cua ca rdé phi, dau tam duge
st dung véi ti 1& 50% va 100% trong céc thic &n
thi nghiém. M6t nghiém thtc cho ca an 100%
thic an coéng nghiép duge st dung dé lam déi
chiing nhim so sanh d6 gion cta ca khi cho an
thiic an khong c6 dau tam va cho an cac thic an
c6 ti 1& dau tidm 50%, 100%. Ba thtc an thi
nghiém dugc st dung trong nghién ctiu nhu sau :

NT1: 100% thtc an cong nghiép (TACN)

NT2: Hén hgp 50% TACN + 50% dau
tam DT)

NT3: St dung 100% dau tdm (DT)

P4u tdm c6 ngudn géc nhap khiu tir Trung
Quoéc. Thic &n cong nghiép 1a thic &n c6 ham
lugng protein 30% cta cong ty Cargill chuyén
diung cho ca ré phi giai doan thuong pham.
Thanh phan héa hoc ctia 3 thiic &n thi nghiém
dugc trinh bay trong bang 1.

Nghién ctiu dudc bé tri trong 9 giai cé kich
cd Im x 1m x 1m, dit trong ao 500m2, mobi
nghiém thtc thic dn duge 1ap lai 3 1an, mat do
ca thi nghiém 10 con/giai, thoi gian thi nghiém
90 ngay. Ca thi nghiém la ca r6 phi don tinh
dong duong nghiép c6 khéi lugng trung binh khi
bit dau thi nghiém 929,4 + 40,5 g/con dudc mua
tu trai chén nudi tai huyén Gia Lam.

Thitc an cong nghiép vién néi duge cho &n
truc ti€p, cac thiic &n chta dau tdm duge chudn
bi nhu sau:

Bang 1. Thanh phan héa hoc ctia 3 thitc 4n thi nghiém

Thirc an Protein thd (%) Béo tng s6 (%) Xo thd (%) Do &m (%)
Thirc an céng nghiép 30 5 7 11
50% TACN + 50% BT 30 2,91 7,22 10
Pau tdm 29 2 7,8 10,5
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Chuéin bi thtic an NT2: Thic &n cong
nghiép va dau tam dudc nghién nhé bang may
nghién min (mit sang 0,2mm) va tréon déu véi
nhau bang may tron lap phuong (Cong ty Co khi
Ché tao may Tan Phu san xuat) theo ty 1&: 50%
TACN + 50% DT + 20% nudc sach, hén hgp dude
dua qua may ép dun thanh thic an dang vién
chim, sau d6 say kho trong tu siy 6 50°C trong
vong 4 gio. Sau khi say khé, thtic an dudc bao
quan trong tu dong -18°C trong sudt qua trinh
thi nghiém.

Chuén bi thiic an NT3: Dau tam duge ngam
trong nuéc 24 giv, sau d6 rua sach, cit nhé cho
viia ¢§ miéng ca va tréon véi 1-2% mudi &n, dé
trong thoi gian 10-15 phit sau d6 bat dau cho
ca an.

Cac giai 6 NT2 va NT3 dugc b tri mdi giai
mot sang cho an kich thuéc (dai x rdéng x cao)
50 x 50 x 10cm dat chim dudéi mit nuée 50cm dé
cho céa an.

Khiu phan an ctia ca dudc tinh trén khéi
lugng thiic &n khoé st dung. Luyén cho c4 r6 phi
an dau tadm bang cach bd déi ca 5 ngay sau dé
bat dau cho an dau tam. Trong 5 ngay tiép theo,
cho c4 &n dau tam v6i khdu phan ting dan tu
0,3-1% khoi lugng than.

Ca dugc cho &n vao ldc 15-17h hang ngay,
khdu phan an ti 1,5-3% khéi lugng ca trong
giai. Thic an dudc kiém tra sau khi cho ca &n 30
phit théng qua sang cho &n, thic dn duge cho
an tu tit d6 dAm bao ca &n hét thic an trong
sang. Khoéi lugng thtc &n ca tiéu thu 6 tiing giai
dugc ghi chép hang ngay.

2.2. Thu thap s6 liéu

Céac thong s6 méi truong pH, nhiét do, DO
dudc kiém tra 2 1an/ngay vao lic 7h va 16h bang
may do da chi tiéu Hanna HI98129 va test DO
Sera. NO,, NH, dugc kiém tra bang test Sera
2 lan/tuan.

Dinh ky 30 ngay/lan thu ngiu nhién 5 ca
thé/1 giai, can riéng khéi lugng ting con dé
danh gia ting trudng dinh ky. S6 ludng va khéi
lugng ca chét dudce ghi lai hang ngay.

Sau 90 ngay nudi, cad duge 1ldy mau ngau
nhién 3 con/giai x 9 giai = 27 con, loc filet va

phan tich cac chi tiéu d6 dai, mau sic cta thit
c4 va danh gi cac chi tiéu cdm quan tai Phong
thi nghiém khoa Thuy san va phong thi nghiém
Khoa Céng nghé thuc phidm, Hoc vién Néng
nghiép Viét Nam. Céac chi tiéu phén tich tuian
theo phuong phap khao sat chat lugng ca cua
Bjornevik & Solbakken (2010).

D6 dai thit ca (don vi N: Newton) dudge xac
dinh trén mau thit ca sau khi filet, cic mau déu
duge 18y tit cing 1 vi tri. T miéng filet trai cit
1 khéi tru thit c6 dudng kinh lem, sau dé mau
duge dua vao may xac dinh luc cit MARK-10
(M) d& do.

Mau séc thit ca dude do ¢ 3 mic L* (d6
sang), a* (d6 mau dod) va b* (46 mau vang) bang
may Konikca Minolta Chroma Meter CR-410
Jappan tai 3 diém trén phan lung miéng filet ca.

Viéc danh gid cdm quan va thi hiéu chat
lugng thit duge thuc hién bang phuong phap cho
diém (Ha Duyén Tu, 2006). Hoi déng danh gia
cam quan goém 8 thanh vién, do tudi tix 25-45,
da duge tap huén phuong phap cho diém dung
phé bién trong danh gia cam quan thuc phim.
MAu thit ca dung dé danh gia cam quan c6 khéi
lugng trung binh 30 g/miéng, dudc cit ti miéng
filet, khong uép gia vi va dudc boc kin trong gidy
bac roi hap chin. S¢ lugng méu thi cho ca hai
chi tiéu 14 9 mAu ca dai dién cho 3 NT thi
nghiém. Cac mAu dudc ma héa riéng dé dam bao
tinh khach quan. St dung thang diém ti 0 dén
5 dé danh gia cac chi tiéu cdm quan (d6 dai, do
béo, huong thom, dd ngot, mau sic), st dung
thang diém 9 dé danh gia thi hiéu.

Cac chi tiéu cdm quan va thi hidu duge
danh gia theo thang diém tai bang 2 va bang 3.

2.3.Xw 1y 6 lidu

Cac sb liéu dudc tinh toan gia tri trung
binh + d6 léch chuén (SD). Su khac biét vé tang
trudéng, hiéu qua st dung thtic an, ti 1é song,
cac chi tiéu cam quan va thi hidu cua giiia cac
nghiém thtc thi nghiém dudc thuc hién theo
phuong phap phan tich phuong sai 1 nhan té
ANOVA (thiic &n) va bang phép tht Duncan
v6i dd tin cay 95%, st dung phin mém
minitab 16.0.
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Bang 2. Thang diém danh gia cac chi tiéu cam quan

Murc didm 4 3 2 1
Chi tiéu Do dai (Gion) R4t dai Dai Kém dai B&
danh gia L L i oo . i
Do béo Rat béo Béo It béo Khoéng béo
Hwong thom R4t thom Thom Kém thom Khéng thom
Do ngot thit R4t ngot Ngot Kém ngot Khéng ngot
Mau séc thit ca Rét tréng Tréng Sam Rét sam

Bang 3. Thang diém danh gia thi hi€u ngudi tiéu dung

Mdrc d6 wa thich

biém

Cuc ky khong thich

R4t khong thich

Khéng thich

Twong ddi khong thich
Khéng thich cling khéng ghét
Twong dbi thich

Thich

R4t thich

Cuc ky thich

N

© 0 N O O A O N

Céac chi tiéu danh gia dudc tinh toan theo
cac cong thtc sau:

Ti 1é song (TLS):
S6 ca khi két thiic thi nghiém

TLS = 100 x - =
S0 ca khi bat dau thi nghiém

Tang trudng khoi lugng ctia cad (WG (g/con))
= Khéi lugng trung binh ci sau thi nghiém
(g/lcon) — Khéi lugng trung binh ca trudc thi
nghiém (g/con)

Téc d6 ting trudng tuyét doi
(g/con/ngay)):

ADG = (W, - W)/t

Téc @) ting trudng khéi lugng tuong doi
(SGR.,, (%/ngay)):

SGRy = [(InW, — InW,) x100%1/t

Trong do:

W,: khoi lugng trung binh ca khi két thic
thi nghiém (g/con);

W, khéi lugng trung binh ca khi bat dau
thi nghiém (g/con);

(ADG

t: thoi glan nudi (ngay).
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Hé s6 chuyén d6i thic an (FCR):

Lugng thic dn ca tiéu thu (kg)
Khéi lugng ca ting 1én (kg)

FCR =

3. KET QUA VA THAO LUAN

3.1. Cac yé&u t6 moi trudng nudc ao dat giai
thi nghiém

Bang 4 trinh bay két qua do T°, pH, DO,
NH,*/NH,, NO, cta nuéc ao dit cac giai thi
nghiém. Thoi gian thi nghiém 14 3 thang ké tu
thang 11/2019, cac giai dat trong ao ngoai trai
(ao su 3m), day 1a thoi diém cudi mua thu dau
mua déng mién Béc nén su dao dong nhiét trong
ngay 2-5°C. Nhiét d6 nu6e ao trong thoi gian thi
nghiém kha 6n dinh, trung binh budi sang dao
dong tu 18-22°C, lic 14 gio chiéu dao dong tu
23-28°C, khoang nhiét d6 nay trong giéi han cho
phép c& rd phi phat trién binh thudng nhung
thap hon so véi khoang nhiét d6 t6i uu cho su
phét trién ctia ca r6 phi 25-30°C (El-Sherif &
El-Feky, 2009).
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Bang 4. Cac yé€u t6 méi truong nudc ao diat giai thi nghiém

Chi tiéu Nhiét d6 (°C) pH DO (mg/l) NH4*/NH3™ (mg/l) NO; (mgl/l)
Sang 18-22 6,9-7,2 3-4
‘ 0,5-1 0-0,5
Chiéu 23-28 7,2-75 4-5

Bang 5. Tang trudng cua ca ré phi khi st dung cac loai thitc 4n khac nhau

Nghiém thirc (Mean + SD)

Chi tieu
TACN 50% TACN + 50% BT BT
WG (g/con) 305,17 + 25,1 171,3° £ 9,1 90,6° + 12,4
ADGw (g/con/ngay) 3,39%+0,28 1,90°+ 0,10 1,01°+£ 0,14
SGRw (%/con/ngay) 0,32° + 0,03 0,19° + 0,01 0,10° + 0,01
Ti 1& sbng (%) 80,00% £ 0,00 86,67° + 5,77 86,67° + 5,77
FCR 3,58°+0,35 6,49° £ 0,30 11,50% + 1,72

Ghi chi: Trong cting mét hang cac gia tri mang chit cai khac nhau thi khac nhau cé y nghia

thong ké (P <0,05).

pH trung binh trong thoi gian thi nghiém
dao dong tit 6,9-7,2 (budi sang) va 7,2-7,5 (budi
chiéu) su bién dong pH trong ngay duéi 0,5.
Theo Boyd (1998), pH thich hdp cho su phat
trién cta dong vat thay san ti 6,5-9,0.

Ham lugng NO,™ trong thi nghiém dao déng
tir 0-0,5 mg/l va ham lugng NH,*/NH, dao dong
trong khoang 0,5-1 mg/l d&u nam trong khoang
gi61 han phu hgp cho ca rdé phi sinh trudng va
phat trién (Boyd, 1998).

Nhin chung cac yéu t6 méi truong nhu pH,
DO, NO,, NH,"/NH,” déu nam trong khoang
phut hop cho ca sinh trudng phat trién.

3.2. Téc do tang trudng

Sau 90 ngay nudi, tang trudng khéi lugng ca
r6 phi (WG) & cac nghiém thitic c6 sy khac biét c6 §
nghia théng ké (P <0,05), dao dong tit 90,6-305,1
g/con, trong d6 tang trong khéi lugng cao nhit 6
cad sti dung hoan toan thiic #n cong nghiép
(TACN) 305,1 + 25,1 g/con, thap hon & nghiém
thic st dung hén hgp (50% TACN + 50% DT)
171,38 £ 9,1 g/con va thap nhit 6 nghiém thiic ca
st dung 100% dau tam (PT) 90,6 + 12,4 g/con
(Bang 5). Diéu nay cho thiy c4 r6 phi 6 nghiém
thiic st dung 100% thiic 4n céng nghiép c6 tang
trong t6t nhat so véi hai nghiém thtc con lai nudi
béng thiic 4n c6 bd sung dau tam (50%, 100% dau

tam). Thiic an st dung 100% dau tdm cho ting
trudng khoi lugng ca thap nhat, diéu dé ching té
viéc sti dung thiic an dau tidm lam ca r6 phi ting
trudng cham hon so véi thiic &n cong nghiép.

Tuong tu nhu ting trudng vé khéi luong,
toc dod ting trudng tuyét déi (ADGw) va tuong
d61 (SGRw) ctia c4 r6 phi st dung cac thic #n
khéc nhau c6 su khac nhau c6 y nghia théng ké
(P <0,05). C4 st dung 100% thitic &n cong nghiép
c6 toc dd tang trudng nhanh nhat, ca st dung
thtc &n 100% dau tdm cé téc do ting trudng
cham nhat. Ca st dung 100% thiic #n coéng
nghiép c6 téc d6 ting trudéng nhanh nhit la
3,39 £+ 0,28 g/con/ngay va 0,32 + 0,03 %/con/ngay,
cham nhit & ca st dung thtc an 100% dau tam
véi ADGw 1,01 = 0,14 g/con/ngay va SGRw
0,10 £ 0,01 %/con/ngay. Tuong ty nhu trong
nghién c@u nay, nghién ctu cua Kiéu Minh
Khué (2011) ciing cho thdy dau tam lam giam
két qua tang trudng ctia ca so véi thiic 4n cong
nghiép. Nghién ctitu cua Kiéu Minh Khué (2011)
khi nuéi ca tridm cd bing dau tidm cho toc do
tang trudng (ADG 4,13 g/con/ngay) thap hon so
v6i ca nudi bang thic 4n ua thich ctia ching la
6 voi (ADG 10,78 g/con/ngay).

Khong c6 su khac biét c6 ¥ nghia thong ké
(P >0,05) vé ti1é song cua ca rd phi st dung cac
loai thitic &4n khac nhau (Bang 5). Diéu d6 chiing
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t6 viéc stt dung dau tdm lam thic an khong anh
hudng dén ti 1& sdéng ctia ca rod phi.

Hé s8 chuyén ddi thic an (FCR) c6 sy khac
nhau c6 y nghia théng ké giiia ba nghiém thitic
(P <0,05), c4 sti dung thiic 4n cong nghiép c6 FCR
thap nhat (3,58 + 0,35), cao hon ca st dung hén
hop 50% TACN + 50% DT (6,49 = 0,30) va cao
nhét & c4 st dung 100% dau tam(11,50 + 1,72).
Két qua vé téc dd ting trudng cua nghién ctu
nay cham va hé s chuyén déi thiic 4n cao hon
so v6i thuc t& san xuat hién nay khi nuéi thuong
phdm ca ro phi c6 thé do ca khi dua vao thi
nghiém da dat kich thuéc thuong phdm nén giai
doan nay ca ting trudng cham. Bén canh d6, do
c6 mot khoang thoi gian thi nghiém roi vao mua
dong cta mién Béc, nhiét do xudng thap dudi
20°C nén da lam anh hudng dén téc do tang
truéng va su dung thtic 4n 6 ci. Stress trong
qua trinh thi nghiém do phai bit c4 dé cAn miu
hang thang ciing c6 thé 1a nguyén nhan lam cé
téng trudéng cham va FCR cao hon.

3.3. K&t qua phan tich chat lugng thit ca
thi nghiém

Két qua danh gii chat lugng thit ca r6 phi
bing may dudc trinh bay trong bang 6.

Mau séc co thit ca: Mau séc co thit ca dude
danh gia bing cac chi s6: L* d6 sang, a* d6 mau
dé va b* @ mau vang bang may do mau thuc
phdm Konikca Minolta Chroma Meter CR-410
Jappan, két qua dudc trinh bay trong bang 6.

D6 sang thit ca L*: K&t qua phan tich do
sang cua thit ca (Bang 6) cho théy, tai thoi diém
giét m6 da c6 su khac biét vé do sang thit ca
nuodi bing cac loai thiic 4n khac nhau (P <0,05).

Thit ca r6 phi nudi hoan toan bang thic an céng
nghiép c6 @6 sang thit cao nhat véi L*T, = 63,90
+ 3,14 va c4 nudi hoan toan bing dau tam c6 do
séng thit c4 thap nhat L*T, = 46,51 = 1,78.

DO mau do6 thit ca a*: D6 mau do thit ca ro
phi gittia cac nghiém thic c6 su khac biét
(P <0,05). Trong d6 ca st dung hoan toan thiic
an dau tam c6 mau thit 6 hon so v6i ca nudi &
hoan toan bang thiic &n cong nghiép hoic bing
hén hop 50% TACN + 50% DT (Bang 6).

D6 mau vang thit ca b*: Két qua phan tich
d6 mau vang thit ca rd phi thi nghiém khong cé
su khac biét gitia cac nghiém thiac (P >0,05).
Diéu nay chiing to dau tam khéng anh hudng
dén d6 vang thit ca.

Do dai thit ca: K&t qua phan tich d6 dai thit
ca (Bang 6, Hinh 2) st dung may xac dinh luc
cit MARK-10 ctia My cho thdy, c6 su khac biét
vé d6 dai thit ca rd phi gifia cAc nghiém thtc
(P <0,05). D6 dai thit ca r6 phi ¢ nuéi bang 10%
dau tdm 14 66,11 + 4,88N cao hon so véi ca nudi
bing hén hop (50% TACN + 50% DT) va thap
nhét (47,50 + 1,01N) & c4 nudi hoan toan bing
thiic 4n cong nghiép. K&t qua nghién ctu cia
Kiéu Minh Khué (2011) thd nghiém nudi ca
trAim c6 bing d4u tim tao san phidm ca gion
cling cho thay c6 su khéc biét vé d6 dai thit ca
trim c6 nudi bing dau tdm va trdm co nubi
bing cb tai thoi diém 166 ngay nudi, ca trdm cd
nudi bang dau tdm c6 d6 dai (110,10 + 1,04N)
cao hon so véi d6 dai thit ca trdm cé nudi bing
co6 voi (67,57 £ 0,27N). Qua nhiing diéu nay
chiing to0 dau tim quyét dinh dén su khac biét
vé d6 dai cta thit ca khong chi trén ca chép, ca
trdm c6 ma ké ca ro phi.

Bang 6. K&t qua danh gia chat lugng thit ca thi nghiém bang may (N (Newton))

Nghiém thirc (Mean * SD)

Chi tiéu NT1 NT2 NT3
TACN 50% TACN + 50% DT BT
Mau sic co thit L*To 63,90° + 3,14 55,50° + 2,76 46,51°+ 1,78
a*To 3,88° £ 0,27 6,61 £ 2,09 8,93+ 1,10
b*To 3,75+ 0,27 3,78°+ 0,19 4,70° £ 0,59
Do dai 47,50° + 1,01 54,41° + 2,30 66,11° + 4,88

Ghi chi: T, tai thoi diém giét mo: T,,: thoi diém 24 gio sau khi giét mé, méu duge bdo quan trong nhiét do

2-4°C; Trong cung mét hang céc gia tri mang chi cai khac nhau thi khic nhau cé y nghia théng ké (P <0,05).
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Ghi chi: NT1: 100% TACN (thiic 4n cong nghiép); NT2: 50% TACN + 50% DT (dau tam); NT3: 100% DT.

Hinh 1. D¢ dai cua thit ca ré phi sau 90 ngay nuébi bang cac loai thic an khac nhau

Bang 7. K&t qua danh gia cam quan

va danh gia thi hi€u thit ca ré phi nuéi bang thitc in cong nghiép va dau tam

NT1 (Mean £ SD)

NT2 (Mean + SD) NT3 (Mean + SD)

Chi tiéu cdm quan

TACN TACN + 50% DT pT
Do dai (gion) 2,46° + 0,32 2,54% + 0,07 3,04°+ 0,19
Do béo 2,38°+0,13 2,63°+0,45 2,79°+0,26
Hwong thom 2,67°+0,19 2,75+ 0,22 2,95% + 0,31
Do ngot thit 3,08° £ 0,07 3,00° £ 0,139 3,00° + 0,33
Mau séc thit 3,17°+0,14 2,88°+0,33 2,79°+0,07
Danh gia thj hiéu 5,33+ 0,47 6,50° + 0,45 7,75+ 0,13

Ghi chi: Trong cung mdt hang cac gia tri mang chit cai khac nhau thi khac nhau c6 y nghia

thong ké (P <0,05).

3.4. Panh gia cam quan va danh gia thi
hiéu thit ca ré phi

Két qua danh gia cdm quan va danh gia thi
hiéu thit ca rd phi dudc trinh bay trong bang 7.
Do gion: Do gion cua thit duge hiéu 1a khi cho ca
vao miéng nhai cam th4y thit ca gion, dai va
nhai 1au tan hon thit ca thong thusng. D61 véi
nguoi tiéu dung Viét Nam, ca c6 d6 gion cang
cao cang dude nhiéu ngudi tiéu dung ua chudng.
Cé gion c6 thé ché bién duge nhiéu mén an ma
ca thuong khong lam duge nhu lam ndm ca,
salat ca tron, l1du cé, ca xdo.. do thit ca gion
khong bi nat khi ché& bién cac mén an trén.

Két qua d6 gion thit ca ré6 phi trong thi
nghiém (Bang 7) cho thay c6 su khac biét vé do

gion thit c4 6 cac nghiém thiic (P <0,05). Ca ro6
phi st dung 100% dau tim lam thtc an c6 diém
do gion thit 16n hon so véi ca st dung thtc &n
cong nghiép. Do gion thit cA b sung 50% dau
tam khong c6 su khac biét cé y nghia théng ké
so v6l ca r6 phi st dung 100% thtic an cong
nghiép (P >0,05).

Két qua danh gia cdm quan do hoi dong
cam quan danh gia vé d6 gion cta ca hoan toan
tuong thich véi két qua do d6 dai thit ca bing
may dugc trinh bay trong bang 6.

Do béo: Do béo thit ca dudge danh gia 1a do
ngdy, dic trung cua lugng mé cb trong co thit ca
khi ching ta ném, tuy s6 thich cia mdi ngudi, c6
ngudi thich ca c¢6 do béo nhiéu c6 ngudi thich ca
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Nghién ctru nudi ca rd phi bang dau tdm (Vicia faba) tao san phadm ca gion

c6 d6 béo it. Tuy vay, da s6 moi ngudi thich cé c6
d6 béo nhat dinh 6 muc tuong d6i dé miéng ca
khoéng qué kho va tao cAm nhan ham lugng dinh
dudng cao hon so véi ca c6 dd béo qua thap.

D6 béo thit ca r6 phi trong thi nghiém
khong cé su khac biét c6 y nghia thong ké gitia
cac nghiém thdac (P >0,05). Viéc st dung dau
tam khong anh hudng dén chi tiéu cam quan vé
d6 béo ctia thit ca r6 phi.

Huong thom: Huong thom 1a chi tiéu cam
quan khéng thé thiéu déi véi cac phan tich cam
quan vé thuc phdm. Nhiing thuc phdm cé huong
thom dam da hon sé tao cho ngudi &n cam giac
h4p dan hon.

Két qua danh gia huong thom cua thit ca rd
phi trong thi nghiém khéng c6 su khac biét ¢6 y
nghia thong ké (P >0,05) (Bang 7).

D6 ngot (vi): D6 ngot hodc vi thit ca duge
xem 12 mot trong nhiing chi tiéu quan trong
nhat trong danh gia cam quan thit ca. DAy ciing
1a chi tiéu hang dau dé dam bao su ua thich
chic chin, 1au dai cta khach hang d6i v6i san
phdm. nhiing mau thit ¢6 vi ngot, dam da sé
dudc ua thich ré rét hon so véi cAc mau ca cé vi
nhat va kém dam da.

Do ngot caa thit ca ré6 phi khong c6 sy
khéc biét c6 § nghia thong ké gitia 3 nghiém
thic (P >0,05).

Mau sic: Mau séc thit ca 1a mét trong
nhiing chi tiéu can thiét trong danh gia cam
quan, mau ca thi nghiém dugc boc kin trong
giéy bac va h&p cach thiy nén mau sic cta thit
ca it bi anh hudng bédi cac yéu t6 gy mau khac.

K&t qua cho diém mau séc thit ca trinh bay
trong bang 7 cho thay khéng cé su khac biét vé
mau sic thit cd gitia cac nghiém thic thi
nghiém (P >0,05).

Danh gia thi hiéu: Két qua phan tich thi
hiéu (Bang 7) cho thay thit cA ro6 phi nuoi bang
100% dau tam dudc danh gia cao nhit 7,75
diém, tiép dén 1a c4 nudi bing hén hgp (50%
TACN + 50% DT) va thap nh4t 1a c4 nudi hoan
toan bang thic an cong nghiép. Két qua nay cho
thay, viéc stt dung dau tdm lam thtc &n cho ca
r6 phi du 6 ti 1é st dung 50% hay 100% déu lam
tang thi hidu cia nguoi tiéu dung.
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4. KET LUAN VA DE XUAT
4.1. K&t luan

St dung dau tam lam thic an cho ca ro phi
khong lam anh hudng dén ti 1& séng va c6 anh
hudng tich cuc dén d6 gion, chat lugng cam
quan thit ca va thi hiéu cia ngudi tiéu dung. Ca
nuoi bang dau tam cé toc do tang trudng thap
hon ca nuoi bang thiic an cong nghiép.

C4 r6 phi cho &n 100% dau tam c6 do gion
cao nhit va dude ngudi tiéu dung ua thich nhAt,
tiép dén 1a c4a st dung hén hop 50% thiic &n
cong nghiép va 50% dau tdm, do gion kém nhAat
va ngudi tiéu dung it ua thich nhat d6i véi ca an
100% thiic an cong nghiép. dau tam c6 kha niang
nang cao chat lugng cadm quan va do gion thit
cé, gop phan da dang héa chét lugng san pham
c4 ro phi dap tng thi hiéu nguodi tiéu dung.

4.2. Dé xuat

Thoi gian nudi trong thi nghiém 1a 90 ngay,
thit ca ro phi dat do gion 66N (do bing may),
trong khi d6 d6i véi ca trdm cb nudi bang dau
tam 166 ngay dat 110N (do bang may), do dé
trong cac nghién ctiu sau can kéo dai thdi gian
thi nghiém dén 166 ngay nhu ca trim c6 dé
nang cao do gion cua thit ca.

Can c6 cac nghién ctiu sau hon vé st dung
dau tdm lam thic 4n nudi ca gion dé c6 thé san
xuat dudc thic an chuyén biét nudi ca gion lam
giam thoi gian va chi phi nhan céng chuén bi
thtc an.

Nén c6 thi nghiém & cac ti 1& phéi tréon gan
nhau hon dé lua chon, nén c6 danh gia hiéu qua
kinh té& va thi nghiém 6 quy mé 16n hon cho sat
gan thuc té.
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