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TOM TAT

Nghién ctu dwoc tién hanh dé chon nhitng cay bo thuéc nhém trung gian c6 phadm chat qua ngon lam ngudn
vat liéu chon tao gidng mai. Khdo sat dwoc thwe hién trén nhitng cay bo tréng riéng 1é cho trai tai Tién Giang. Cac
cay bo dwgc chon tién hanh ghi nhan déc diém ra hoa, ti & cac loai hoa trén cling mét cay, mo ta dac diém vé qua
va tién hanh phan tich cac chi tiéu pham chat qua. Két qua khao sat da chon duoc 4 cay bo trong riéng 1é c6 kha
nang cho hoa tw thu phan va giao phan véi hoa trén cling cay, dwoc ky hiéu la Cai Lay 1, Cai Lay 2, Cai Lay 3 va
Chg Gao. Bén cay bo dwoc chon thich nghi tét v&i diéu kién tai tinh Tién Giang, cho nang suét tir 70-120kg
qua/cay/nam. Trung binh i 1& nhdm hoa tw thu phan chiém khoang 33,31%, nhém hoa can thu phan chiém khoéng
11,25% va hoa nhém A/nhém B (khéng c6 kha nang thu phén) chiém khoang 51,45%. C4c chi tiéu phadm chét qua tét
nhw: d6 4m thit qua (dao déng tr 72,6-79,9%), do cing thit qua (dao ddng tr 1,03-1,37N) va cao dé brix cao (dao
dong 10,0-12,0%). Cay bo Cai Lay 1 c6 ham lwong lipid (20,5%) va ham lwong protein (3,08%) cao hon céac gibng
bo Booth loai |, bor 034 dwgc trong & Da Lat va bo 034 tréng tai Tién Giang.

T khoéa: Cay bo trdng riéng I&, hoa can thu phan, hoa tw thu phén.

Characterization and Selection of Self-Pollinated
and Geitonogamy-Derived Avocado Trees with High Fruit Quality in Tien Giang Province

ABSTRACT

This research was conducted to identify avocado trees with high quality of fruit as a source of breeding new
avocado species. The survey was performed on individual avocado tree which had capable of fruiting in Tien Giang.
The selected avocado trees recorded flowering characteristics., ratio of flowers on the tree, described fruit
characteristics., and analyzed fruit quality criteria. In this study, four individual avocado trees were selected,
displaying a capable of self-pollination and cross-pollination with flowers on the same tree, denoted as Cai Lay 1, Cai
Lay 2, Cai Lay 3 and Cho Gao. They were well adapted to the conditions in Tien Giang province, yielding 70-120kg of
fruit per tree every year. On average, the percentage of self-pollinated flowers accounted for about 33.31%, the group
of semi-pollinated flowers accounted for about 11.25% and group A/group B flowers (which could not pollinate)
accounted for about 51.45%. Those trees possessed fruit pulp moisture (ranged from 72.6-79.9%), fruit hardness
(ranged from 1.03-1.37N) and high brix elevation (ranged from 10.0-12.0%). Out of them, Cai Lay 1 avocado
indicated a higher lipid content (20.5%) and protein content (3.08%) than the Booth avocado varieties of class |,
avocado 034 grown in Da Lat and avocado 034 grown in Tien Giang.

Keywords: Avocado, individual trees, self - pollination, geitonogamy.

viung trong (Cuc Thong tin Khoa hoc va Céng

1. DAT VAN DE nghé Quéc gia, 2020). Bo da tré thanh loai thuc

Cay bo (Persea americana Mill.) 1a loai cay
an qua c6 gia tri dinh dudng va gia tri kinh té&
cao. Bo thuong dudc tréong ¢ TAy Nguyén va
mién Péng Nam bd, téng dién tich dat gin
8.000ha va dang dudc néng dan tiép tuc md rong

pham ngay cang phé bién, qua bo 1a nguén cung
cap Kali gitp gidm cholesterol LDL. Giéng nhu
cac loai thuc phdm giau chat béo khac, qua ba cb
ham lugng calo cao, moét khau phan 100 gram
qua bo chtia 160 calo (Megan, 2021). Chiém dén
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84% tong chit béo trong thit qua bo chin 1a axit
béo khong no, trong dé axit omega-6 linoleic va
axit omega-3a-linolenic rat c6 1gi cho stic khoé
Mark & & cs., 2013; Jessie, 2017). Hoa bo la
hoa ludng tinh nhung su thuan thuc ctia nhuy
cai va nhi duc khong xay ra dong thdi, thudng
dién ra trong hai ngay lién tié€p. Do su léch pha
nay nén nha vudn thudng trong xen ciy bo cb
hoa nhém A va hoa nhém B dé ting kha ning
dau qua. Tuy nhién, qua khdo sat thuc t& & tinh
Tién Giang cho thay - chi tréong mot cAy bo duy
nhat trong vuon nhung van cho qua déu din
hang nam. Nhiing cdy bo nay hoa c6 kha ning
tu thu phan va thu phan gitia cic hoa lan can
trén cung mot ciy (can thu phén) dé dau qua va
cho nang suét cao. Trén nhiing cay bo trong duy
nhit mét cAy van cho qua nay thi hoa sé trd
dong bo, phan hoa tuong thich v6i nuém va qua
trinh tu thu phan dién ra (Declan, 2020). Bai
viét trinh bay két qua nghién ctu, tuyén chon
nhiing cay bo trong riéng 1é c6 phdm chit qua
ngon, tao ngudn vat liéu cho céng tac chon tao
gibng méi.

2. PHUONG PHAP NGHIEN CUU

2.1. Vat liéu, dia diém va thoi gian
thi nghiém

- Bon cay bo trong riéng 18 “dugce dat tén la:
Cai Lay 1 (15 nam tudi), Cai Lay 2 (8 nam tubi),
Cai Lay 3 (7 nam tudi) va Chg Gao (13 nam
tudi) (dat tén theo ndi cay dudgce trong).

- Thiét bi: Can dién ti, may do pH, may do
do cting, may do mau sic thit qua, may do do
Brix,...; becher, burette, micro pippet,...

- Hé6éa chat: NaOH, K,Fe(CN),,
(CH,CO0),Pb, Na,S,05, HCI, KI, Ether,

KNaC,H,0,.4H,0, axit Ascorbic,...

- Dia diém: Khao sat cac tinh trang dic
trung ctiia 4 ciy bo trong riéng 1é dugc trong tai
thi xa Cai Lay, huyén Cai Lay, huyén Chg Gao
tinh Tién Giang.

- Phan tich cac chi tiéu phdm chit qua bo
trong riéng 1é duge thuc hién tai Phong Thi
nghiém Coéng nghé thuc phdm, Khoa Nong
nghiép va Cong nghé thuc phidm, Truong Pai
hoc Tién Giang.
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- Thoi gian: Nghién cttu duge thyc hién tu
thang 9/2020 dén thang 7/2021.

2.2. Phuong phap nghién ciiu

2.2.1. M6 ta tinh trang déc trung

Khao sat déc diém ra hoa va so sanh su léch
pha gifia hoa nhém A va nhém B theo mé ta ctia
Teves (2017) dé xac dinh ti 1é cac loai hoa trén
cting mot cdy bo. Trén 4 ca thé bo dude chon,
tién hanh quan sat ngau nhién 20 chum hoa &
hai thoi diém 9 gid sang va 13 gid trong 7 tuan,
mdi tudn quan sat mot 1an cac nhom hoa va tinh
tile.

M5 ta cac dac diém vé qua: hinh dang qua,
mau sic qua, khéi lugng qua, d6 day thit qua,...
Cac qua da chon dugc tién hanh bao qui, qua
vita chin sé rung. Su phat trién ctia qua bo dudge
ghi nhan hang tuidn dé mé ta qua trinh phat
trién qua tit khi dau trai cho dén khi thu hoach
dugc chon ngiu nhién 10 qua trong s cac qua
chinh dé mo ta dic diém vé qua va danh gia chi
titu phdm ch&t qua ngay sau khi mang vé
phong thi nghiém.

2.2.2. Panh gia chi tiéu vé pham chat qua

Cac cay bo trong riéng 1é duge chon sé dugc
thu mAu qua, phan tich, danh gia pham chat.
DPé so sdnh pham chit cta cic qua bo thu dude,
nhém bo dd1 chiing duge chon 1a bo Booth, bo
034 Lam Doéng (day 1a nhiing qua bo loai I mua
tai thi Coopmart My Tho) va bo 034 trong tai
tinh Tién Giang. Cac qua bo thu khi qua chin
(qua viia rung vao tdi bao qua) dudge thuc hién
danh gia mét s6 chi tiéu vé pham chit qua:

+ Do Brix dich qua (%): Mbi chung loai chon
5 qua ngiu nhién, xay nhuyén phan thit qua.
Can 4g nguyén liéu, thém 8ml nuédc cat, khuay
tan déu. Tién hanh 14y dich do bang khiic xa ké.

Tinh toan két qua: °Brix =A.n

Trong d6: A: S6 liéu ghi nhan ti may do;
n: hé s6 pha lodng

+ pH thit qua: St dung phan dung dich sau
khi hoa tan nguyén ligu & trén dé do pH. Lay
phan dich do bang may do pH chat rén.

+ Do chic thit qua (N): Qua dugc cit doi, bo
hat va vo qua, do do chic phan thit qua bing



may do do chéc thit qua (Lutron FR 5120), st
dung dau do c6 kich thuéc 3mm.

+ Ham lugng dudng tng sé (%): Puge xac
dinh bing phuong phap chuin d6 oxi héa khii
v6i Ferrycyanure.

+ Ham lugng lipid (%): Xac dinh theo phucng
phap chiét lipit va cac hop chat hoa tan trong
lipit (Tiéu chuén quéc gia TCVN 8103: 2009).

+ Phan tich dinh lugng dam téng s6 (%):
Xac dinh theo phuong phap Kjeldahl.

+ Ham lugng vitamin C (mg/100g): Pugc
xac dinh bang phuong phap Muri.

+ Ham luong axit téng s6 (%): Xac dinh
bing phuong phap chuén dé véi NaOH.

+ Ham lugng nuéc thit trai (%): Xac dinh
bing phuong phap sdy khé & 105°C cho dén khi
khdi lugng khong dai.

3. KET QUA THAO LUAN
3.1. Mot s6 tinh trang dic trung

3.1.1. Dic trung vé hoa, ti 1é cac loai hoa va
diu qua

Qua khao sat thuc t& da ghi nhan c¢6 hon 30
cdy bo tréng riéng 16 van cho qua, trong bing
hat, dugc tréng 6 cac huyén Cai Lay, Chg Gao,
Tan Phuée, Chau Thanh va thi xa Cai Lay, tinh
Tién Giang. Tuy nhién, chi tuyén chon duge 4
ciy bo trong riéng 16 cho qua c6 phdm chét tot
(Bang 1).

Trén 4 cay bo dudc trong riéng 18, ngoai hoa
nhom A hoac hoa nhém B, con ¢6 nhém hoa c6
nhuy va nhi chin ciing ldc - nén cé thé tu thu
phan. Nhiing hoa tu thu ph&n khi né sé& vita c6
nhuy tiét mat dé sdn sang nhan phén, thu phan
(Hinh 2A). Ngoai ra, trén 4 cay bo trong riéng 1é
nay con c6 nhém hoa thu phadn nhd hat phén
clia cAc hoa lan can (Hinh 2B). O cAy b mang
hoa nhém A, hoa né hai lan: 1an th@ 1 nhuy cai
chin vao sang ngay tht nhat; Hoa nd 1an thi 2:
vao bubi chiéu ngay tht hai nhi sé tung phén;
tai thoi diém nay c6 nhiing nhuy chin vao budi
sang nhung bi léch pha - nhuy chin kéo dai dén
budi chiéu nén cac hoa nay cé6 thé nhan hat
phén ctia hoa khi né 14n 2 vao diu budi chiéu.

Nguyén Thi Mai Hanh, L& Hiru Hai, Thai Hoang Phuc

Tuong ty, trén cdy mang hoa nhém B ¢6 nhuy
cai nd vao chiéu ngay thi nhit dén sang ngay
tht hai nhi dyc sé tung phan kéo dai dén trua,
tai thoi diém nay sé c6 nhiing hoa nuém nd sém
hon (vao budi trua) nén c6 kha niang nhan hat
phan va thu phin. Nho c¢6 hoa tu thu phan va
hoa c4n thu phan - diy 12 nhém hoa d#c biét da
gitp cac cdy bo trong riéng 1é dau qua (Hinh 2).
O cay bo Cai Lay 1, nhém hoa tu thu phan
chiém ti 1é trung binh khoang 42,3%; nhém hoa
can thu phan xu4t hién it hon (7,9%); hoa nhém
B chiém 49,8%. Cay bo Cai Lay 2 c6 su bién
doéng ctia cac nhém hoa tu thu phéan, can thu
phan va hoa nhém B; ti tudn 1 dén tudn 4
nhém hoa ty thu xu4t hién it (19,4%), sau d6
bit dau tang manh va 6n dinh ti tudn 5 cho dén
hé&t mua ra hoa (bién dong tu 35,3-45,6%). Doi
v6i nhém hoa can thu phin xu4t hién véi ti 1é
thap va it bién dong (8,4%); hoa nhém B luén
chiém ti 16 cao (bién dong tit 48,2-74,7%). O cay
bo Cai Lay 3, ti 1&é nhém hoa tu thu phan va can
thu phan chiém ti 1é trung binh 14 39,4% va
9,1%; hoa nhém A chiém ti 1& cao hon 50%. Cay
b Che Gao c6 nhém hoa can thu phin xuit
hién cao hon cac ciy bo khac (22,6%) va thap
hon so v6i nhém hoa tu thu phin (36,9%);
2 tuan cudi cia mua hoa, ti 1& ctia hai nhém hoa
nay c6é xu huéng gidm xudng con 11,8% doéi véi
hoa can thu phan va 28,5% d6i v6i nhém hoa tu
thu phén; hoa nhém A chiém ti 1& thap, bién
dong tu 18,4-59,7%. Cac cidy bg Cai Lay 1, Cai
Lay 2 va Cai Lay 3 ra hoa ti thang 12 dén
thang 2 va thu hoach tit thang 5 dén thang 7; bo
Ch¢ Gao tré hoa mudén hon (tit thang 2 dén
thang 4) va thu hoach tit thang 8 dén thang 9.
Ti 1& dau qua cla cac cay bo dude tuyén chon 1a
dao dong trong khoang 28,2-042,3% (Bang 1).

3.1.2. Piic diém ciia qua bo thu trén nhitng
cay bo trong riéng 1é

Cay bo Cai Lay 1: Qua trinh phat trién tit
lic dau qua dén qua gia dién ra trong khoang
20 tuan. Trong tuan dau qua méi duge hinh
thanh nén chua phat trién vé hinh dang 1an
kich thuéc; bat dau tit tudn thi 2 qua c¢6 xu
huéng phat trién vé kich thudc (chiéu cao va
duong kinh); tit tuan tht 6 dén tuan thi 14 qua
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phat trién nhanh (chiéu cao ting khoang 2,4 1an
so v6i 5 tudn trude va dudng kinh ting khodng
2,6 1an). Sau tudn 14, qua van tang vé chiéu cao

cho t61 tuan 20; trong khi d6, dudng kinh ciia  hinh qua lé.

Bang 1. Tén goi, xuat xt, dic diém ra hoa, dau qua
va thoi gian thu hoach ctia 4 cay bo trong riéng 1é dugce tuyén chon

qua ting cham. Pén tuan 20, khi qua da gia thi
mau xanh cta qua chuyén din thanh mau xanh
hoi vang cho téi thoi diém qua chin, qua c6 dang

Tén goi . Tudi ca Thoi gianra Tilée Thoi gian
ca g('y Xuat xr (ném)y Nhém hoa hoa, dau qua dau qua thu hoach
Y (thang) (%) (thang)

CaiLay 1 Phuwong 2, thj xa Cai Lay 15 Nhém B, tw thu, can thu phéan 12-1 42,3 5-6
CaiLay 2 Xa Phu Qui, thi xa Cai Lay 8 Nhém A, tw thu, can thu phan 12-2 28,2 5-7
CailLay3 XaCam Son, huyén Cai Lay 7 Nhém A, tw thu, can thu phan 1-2 30,7 6-7
Chg Gao  Xa Binh Ninh, huyén Cho Gao 13 Nhém A, tw thu, can thu phan 3-4 36,9 8-9
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Bo Cai Lay 3

Hinh 1. Ti 1é cac loai hoa ctia ctia 4 cay bo trong riéng 1é dugc tuyén chon

Bo Cho Gao
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Hinh 2. Hoa bo: (A) hoa ty thu phin va (B) hoa c4n thu phan
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Hinh 3. Qua trinh phat trién kich thuéc qua ctia 4 cAy bo trong riéng 1é duge tuyén chon

Cay bo Cai Lay 2: Thoi gian tit khi dau qua
dén khi qua gia dién ra trong khoang 22 tuan, &
5 tuan dau sau khi dau qua, kich thuéc qua chi
ting trudng nhe va ké tit tuan tht 6 dén tuin
thtt 22 qua phéat trién nhanh vé kich thudc; riéng

duong kinh cia qua van ting nhung véi mtc do
thap ti tudn 18 cho téi tuan 22. Khi qua da gia,
mau cta qua sé chuyén dan thanh mau xanh hoi
tim cho t6i thoi diém qua chin sé chuyén thanh
mau tim hoan toan, qua c6 dang elip.
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Hinh 4. Qua cua 4 cAy bo trong riéng lé
(A) - Bo Cai Lay 1; (B) - Bo Cai Lay 2; (C) - Bo Cai Lay 3; (D) - Bo Chg Gao

Bang 2. Pic diém ctia qua bo thu trén 4 cAy bo trong riéng 1é

Tén qoi Mau vé qua Khéi lwong Né&ng suét Tile Do day
cay go Dang qua Khi ChIF:‘I trung binh qua cathé thit qua  thit qua Déc diém thit qua
(kg) (kglcay) (%) (mm)
CailLay1 Quale Xanh vang 0,5 100 72,4 17,5  Vang dam, hau nhu khéng cé xo
CailLay2 Elip Tim 0,8 110 78,2 21,8 Vang nhat, hdu nhw khéng c6 xo
CaiLay 3 Hinh trirng Xanh vang 0,5 70 74,6 19,8 Vang nhat, hau nhw khéng c6 xo
Cho Gao Qualé Xanh vang 0,6 120 74,0 18,6 Vang dam, hau nhw khéng xo

D61 véi cay bo Cai Lay 3: T lic méi dau qua
dén khi qua gia dién ra trong khoang 20 tuin, ti
tudn thi 4 qua c6 xu huéng phat trién manh,
tang lién tuc vé chiéu cao trong sudt qua trinh;
riéng duong kinh chi ting nhanh tit tuan 4 dén
tuan 8, sau d6 tang véi mic do thap cho téi tuan
16. Khi qua gia, vd qua sé chuyén dan thanh
mau xanh hdi tim va qua chin sé chuyén hoan
toan thanh mau tim, qua c6 dang hinh triing.

Cay bo Cho Gao: Thdi gian tu khi dau qua
dén khi qua gia dién ra trong khoang 22 tuén,
hai tun dau sau dau qua, qua chua phéat trién
vé hinh dang 1an kich thuéc; bt dau ké tit tuln
tha 4, qua c6 xu huéng phat trién nhanh vé
chiéu cao, riéng duong kinh chi phat trién véi
téc do cham. Qua c6 dang hinh qua 1é, phan gan
cubng dai va nhd, mau xanh khi chin chuyén
dan thanh mau xanh hoi vang.

Khoéi lugng qua bo thu trén nhiing cay bo
trong riéng 1é kha cao, dat trung binh 600 g/qua,
cao nhit 1a qua bo Cai Lay 2 (800 g/qua). Khi
chin, v6 qua bo c¢6 mau xanh hoi vang, trit vo
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qud bo Cai Lay 2 ¢6 mau tim (Hinh 3). Ti 1é thit
qua trung binh 1a 74,8%, qué bo Cai Lay 2 c6 ti
1& thit cao nhat (78,2%). D6 day thit qua trung
binh khoang 19,4mm, cao nhat 1a bo Cai Lay 2
(21,8mm), ba giéng con lai ciing c6 do day thit
qua tu 17,5-19,8mm (Bang 2). Thit qua khi
chin ¢c6 mau vang, déo, hau nhu khéng cé xo;
thit qua bo Cai Lay 1 va bo Chg Gao c¢6 mau
vang dam so v6i bo Cai Lay 2 va bo Cai Lay 3
(Hinh 4).

Céc cay bo trong riéng 1é duge tuyén chon co
ning suat dao dong tit 70-120kg qud/cAy/nim.
Két qua tuyén chon giéng bo ¢ Tay Nguyén cua
Hoang Manh Cudng & cs. (2009) cho thay cac
dong bo dudc tuyén chon (cAy 7 nam tudi) co
ning sudt ca thé dao dong tit 12,30-61,55 kg/cay,
gidng bo Booth c6 nang sudt 72,90 kg/cay. Két
qua khao nghiém 5 giéng bo 6 thoi ky kinh doanh
d Méc Chau - Son La ctia Nguyén Vian Lam & cs.
(2020) cho thay cac gidng bo dude khao nghiém c6
ning suat dao dong tir 14,08-32,56 kg/cdy. Qua
két qua ghi nhan cho thay, cac cay bo dugc trong



riéng 18 dude tuyén chon c6 kha ning cho ning
sudt rat cao.

3.2. Chi tiéu phAm chat qua

Céac ca thé bo duge thu thap thudéc nhém bo
sap. Cac chi tiéu vé chat lugng thit qua bo nhu:
pH thit qua, ham lugng axit tong s6, do Brix,
protein, lipid, dudng kht, dudng téng - déu cb
bién dong gitta cac qua bo (Bang 3). Thanh phan
dinh dudng ctia qua bo sé thay ddi theo ving
trong, giong, ky thuat canh tac, mua vu va bao
quan sau thu hoach (Jessie, 2017).

pH va axit thit qua: pH trung binh thit qua
bo thu duge tit 4 ciy bo duge tuyén chon 1a 7,0
(dao déng tu 6,3-7,4). pH sé c6 xu hudng téing
trong suét thoi gian bao quan (Nguyen & cs.,
2019). Ham lugng axit téng s6 ctia bo Cai Lay 2,
bo Cai Lay 3 la 0,13%, tuong duong v6i bo 034,
thap hon so véi be Cai Lay 1 (0,26%) va bo
Booth (0,30%).

Ham lugng vitamin C (mg/100g): ham lugng
vitamin C c¢6 trong thit qua bo tu 23,5 dén
70,4 mg/100g; cao nhat 1a be 034 (70,4 mg/100g),
thap nhat 12 bo Cai Lay 2 (23,5 mg/100g), k&
dén 1a bo Chg Gao (32,3 mg/100g), bo Cai Lay 1
¢6 ham lugng vitamin C tuong duong véi bo
Booth (41,1 mg/100g).

D6 4m va d6 chic thit qua: do 4m thit qua bo
thu tit cidc cdy bo dugc tuyén chon dat tix
72,6-79,9%, cao hon so v6i be Booth va bo 034
(71,5-73,9%). Trong diéu kién d6 4m thit qua cao,
thoi gian bao quan sé ngén (Maitera & cs., 2017).
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Do chic thit qua tit 0,74 dén 1,37N, bo Cai
Lay 3 c6 @6 chéc thit qua cao nhét (1,37N) va
th4dp nhat 13 b Booth (0,74N). Trung binh o
chéc thit qua ctia bo thu duge trén 4 ciy bo dudge
tuyén chon 1a 1,16N, cao hon so véi bo Booth
(0,91N). P6 chéic thit qua cao giip cho thit qua
ba déo hon.

Ham lugng protein: Ham lugng protein tt
2,14-3,08%, bo Cai Lay 1 c¢6 ham lugng protein
cao nhit (3,08%) va thap nhat 1a bo Cai Lay 3
(2,14%); trung binh ham lugng protein cta cac
qua bo thu trén 4 cay bo tréng riéng 18 1a 2,57%,
cao hon so véi ba Booth va bo 034 (2,40%). Ham
lugng protein cia qua bo trong nghién ctiu nay
déu cao hon nhiéu so véi ghi nhan trén cac gidng
bo & cac nghién ctu truée 1a 2,0% (Naveh & cs.,
2002; USDA, 2019).

Ham lugng lipid: Ham lugng lipid trung
binh 14 16,8%, ham lugng lipid cia bo Cai Lay 1
14 20,5%, cao hon ham lugng lipid cia bo Booth
(15,6%), nhung thap hon bo 034 (21,0-22,1%).
Cac ghi nhan vé ham luong lipid trén mot s6
gidng bo duge chon loc tai TAy Nguyén khoang
17,8-20,0% (Hoang Manh Cuodng & cs., 2014).

Do Brix dich qua (%): dao dong tu 8,0-12%,
trong d6 qua bo thu trén 4 cAy bo trong riéng 18
¢6 d6 Brix trung binh la 10,5%, cao hon so véi
nhém bo ddi ching (9,0%).

Ham lugng duong khi (%): dao dong tu
0,83-2,17%, cao nhat 1a bo Booth (2,17%) va
thap nhat 1a bo 034 Tién Giang (0,83%).

Bang 3. K&t qua danh gia chi tiéu phdm chat thit qua bo

Tén goi qua bo oH Axit  VitaminC Ddam  Docing  Lipid  Protein Brix Buong khlr Budng téng
(%)  (mg/100g) (%) (N) (%) (%) (%) (%) (%)
Cai Lay 1 6,33 0,26 41,1° 72,6 1,06° 20,5° 3,08 12,0° 1,35° 4,60
Cai Lay 2 6,56 0,13 23,5 77,4 1,03 14,3° 2,58° 10,0° 0,94° 3,25
CailLay 3 7,39 0,13 58,5° 74,9 1,372 15,7° 2,14' 10,0 1,42° 3,83°
Cho Gao 6,60 0,21 32,3° 79,9 1,10° 16,5 2,29° 10,0° 1,98 4,56°
Booth 6,58 0,30 41,1° 72,9 0,74° 15,6° 2,09 9,0° 2,17° 4,95
034 Lam Pdng 7,39 0,13 70,4° 71,5 0,93" 21,0° 2,72° 10,0 0,94° 2,70°
034 Tién Giang 7,10 0,13 70,4° 72,8 1,112 22,1° 2,40° 8,0° 0,83° 4,40°
F ns ns * ns * x x x x x
cv 8,7 75 6,3 3,9 57 8,6 8,6 9,6 5,9 7.8
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Hinh 5. Mau sic thit qua bo thu duge trén cac cay bo duge chon loc
(A) - Bo Cai Lay 1; (B) - Bo Cai Lay 2; (C) - Bo Cai Lay 3, (D) - Bo Chg Gao

Ham lugng duong téng (%): ham ludng
dudng téng trung binh cta qua bo kha cao
(4,04%), cao nhat 1a bo Booth (4,95%), thap nhat
12 bo 034 Tién Giang (2,70%). Mac du c6 su hién
dién duong trong qua bo, nhung chi s6 hap thu
duong huyét rat thap (Mark & cs., 2013).

Danh gia cdm quan chat lugng thit qua: bo
Cai Lay 1 c6 thit qua mau xanh viing gan vo va
bén trong c6 mau vang dam hon thit qué ctia cac
qua bo con lai, vi nhat, béo; thit qua chic, déo
(Hinh 4). Qua bo Cai Lay 2 va Cai Lay 3 thit
qua mau vang, vi hoi ngot, d6 béo trung binh.
Qua bo Chg Gao cé thit qua mau vang tuoi, hoi
ngot, béo; thit qua chéc, déo. Qua bo thu dudge
trén 4 cay bo tréng riéng 18 dugc chon loc c6
mau sic, mui vi, d6 chic thit qua déu tuong
duong véi nhém bo d6i chiing.

Tham khao tiéu chuéin vé pham chét qua bo
cta USDA (2019) nhu: 4m dd (73,3%), chit béo
(14,7%), protein (2,0%), dudng téng (0,66%) cho
thady qua bo thu dugc ti nhiing cAy bo tréng
riéng 18 déu c6 chat lugng cao hon va tuong
duong v6i nhém bo d6i ching (Bang 3). Cac cay
bo trong riéng 1é dudc trong bang hat, sinh
trudng, phat trién tét, phadm chét trai ngon -
diéu nay cho thay cady bo trong riéng 18 thich
nghi t6t véi diéu kién canh tac tai dia phuong.
Bén canh d6, ti 1& thé tich hat chiém chd so véi
khoang hat bén trong qua bo thu dugc tir 4 ciy
bo dude tuyén chon rat thap, giong bo Cai Lay 1
va Cai Lay 3 gan nhu khéng c6 khoang réng.
DPay 1a mot uu diém gidp qua han ché bi dap do
su va dap cua hat vao thit qua trong quéa trinh
van chuyén.
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4. KET LUAN
4.1. K&t luan

Két qua khao sat da ghi nhan c6 hon 30 cay
bo tréng riéng 1é trong bing hat & cac huyén Cai
L4y, Chg Gao, Tan Phu6c, Chau Thanh va thi
x4 Cai Lay, tinh Tién Giang va da chon dugc 4
ciy bo trong riéng 18 cho qua c¢6 pham chat tot.
Trén nhiing cdy bo nay, ngoai nhiing nhém hoa
chinh 14 hoa nhém A ho&c nhém B, con ¢6 nhém
hoa tu thu phdn va nhém hoa thu phin tu
nhiing hoa ldn cin trén cing mot cidy nén cb
kha nang cho qua tu nhién tai déng bang song
Ctiu Long. Cac cay bo duge chon thich nghi tot
v6i diéu kién trong & tinh Tién Giang, cho ning
sudt cao (70-120kg qué/cAy/nim). Cac cay bo
dude chon c6 chi tiéu phdm chat qua tét so véi
cac gibng doi ching nhu d6 4m thit qua (dao
dong tu 72,6-79,9%), dd ciing thit qua (dao dong
tu 1,03-1,37N) va cao do brix cao (dao dong
10,0-12,0%). Cay bo Cai Lay 1 c6 ham lugng
lipid (20,5%) va ham lugng protein (3,08%) cao
hon céc gidng d6i chiing.

4.2. Pé nghi

Luu giiéi cac cAy bo trong riéng 1é nhung van
¢6 kha nang cho qua da thu thap dugdc lam nguén
vat liéu cho cong tac chon tao gidng bo méi.
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