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Tom tat

Nam 2016, Viét Nam 13 nwéc ding dau trong khdi Asean vé san lwong thire 8n chén nudi cong nghiép véi 23,5
triéu tAn. Tuy nhién, 80% ngudn nguyén liéu d& san xuét thirc &n chan nuéi Viét Nam lai phai nhap khéu trong khi dé
ngudn lta gao clia chung ta lai rat ddi dao. San lwong Ida, gao nién vu 2015 - 2016 cla Viét Nam dat 45,2 va 27,8
triéu tAn nhung xuét khdu gao chi cé 5,5 triéu tAn. Néu chung ta str dung duoc gao dé thay thé ngé trong thanh phan
nguyén liéu ché bién thirc &n chan nudi thi sé tang tiéu thu gao ndi dia ddng thdi han ché dwoc nhap khau ngo.

D& cb co s& s dung IUa gao thay thé mét phdn ngd nhap khau 1am thire &n cho ga,

chuing t6i tién hanh xac dinh thanh phan héa hoc, gia tri nang lvong trao déi (ME) clia théc va gao xay lam thirc
&n cho ga béng phuong phap trwc tiép Farrell (1978). Mau nghién ctru dwoc |4y tir 6 gidng lua tréng phé bién & Viét
Nam la B4c Uu, BC 15, Khang Dan, Q5, Tap giao va IR50404. Két qua cho thay thanh phan héa hoc va gia tri ME
cla théc va gao xay bién dong theo cac gibng lta. Ham lwong protein th, lipit thd, xo thd, tro thd va DXKN (Dan
xuét khéng nito) cla théc 6 giéng lua tuong (ng (theo 100% vat chéat kho) la 7,36 - 8,78%; 3,43 - 3,97%; 7,88 -
11,62%; 1,88 - 4,31% va 73,22 - 78,23%. V&i gao xay, cac gia tri twong tng la 8,00 - 10,91%; 2,85 - 4,96%; 1,48 -
2,32%; 1,09 - 1,66% va 81,43 - 85,77%. Gia tri ME thoc va gao xay dwoc xac dinh tryc tiép trén ga la 3,134 - 3,490
kcal va 3,668 - 3,884 kcal/g vat chét kho.

T& khéa: Thanh phan héa hoc, gia tri ndng lwong trao ddi (ME), théc, gao xay, thirc &n cho ga.

Chemical Composition and Apparent Metabolizable Energy (AME)
of Paddy Rice and Brown Rice for Chicken

ABSTRACT

The present study aimed to determine the chemical composition and apparent metabolizable energy (AME) of
paddy rice and brown rice of some rice varieties (Bac Uu, BC 15, Khang Dan, Q5, Tap Giao and IR50404) used as
feed for chicken. The result indicated that paddy rice contained 7.36 - 8.78% crude protein, 3.17 - 3.97% ether
extract, 7.88 - 11.62% crude fiber, 1.88 - 4,31% crude ash and 73,22 - 78.23% non-nitrogen derivatives. The gigures
for brown rice were 8,00 - 10.91%, 2.85 - 4.96%; 1.48 - 2.32%; 1,09 - 1.54% and 81.43 - 85.77%, respectively. The
AME values of paddy rice and brown rice of six rice varieties ranged from 3.134 to 3.490 kcal and 3.668 to 3.884
kcal/g dry matter, respectively.

Keywords: Paddy rice, brown rice, chemical composition, apparent metabolizable energy, chicken feed.

. p A 4n cong nghiép dd san xuat 17 triéu tin thiic
1. DAT VAN DE W Eong REMIED (8 S e
: dn/nam (céng sudt thiét ké 22,3 triéu tdn/mnam),
Trong nhiing nidm gan day, nganh san xuat vugt Thai Lan (Cuc Chén nuéi, 2014). Nam
thiic an cong nghiép Viét Nam da phat trién 2016, nudc ta da san xuat 23,5 triéu tan thic &n

nhanh. Nam 2013, 234 nha mAy san xudt thic  céng nghiép (cong suat thiét ké& cia cac nha may
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da 1én dén 31 triéu tAn/ndm), dua Viét Nam tré
thanh nuéc dtng dau cac nudc Asean vé san
lugng thic an chian nuoi cong nghiép (Thai Lan
18,6; Indonesia 18,3 triéu tan) va ding thi 10
trén thé gi6i (Bo NN&PTNT, 2017). Tuy nhién,
80% ngudn nguyén liéu dé san xuét thic &n
chan nudi hang nam Viét Nam lai phai nhap
kh4u. Theo s6 liéu cta Téng cuc hai quan, trong
11 thang ctia ndm 2016 Viét Nam d& chi dén
1,51 ty USD dé nhap khiu 7,64 triéu tdn ngd
lam thic &n chan nuéi.

Theo IGC (2016), nién vu 2015/2016 san
lugng gao trén thé& giéi dat 472 triéu tan trong
d6 3 nuéc An D¢, Viet Nam va Thai Lan dat
tuong tng la 104; 27,8 va 15,8 triéu tan. Tuy
nhién, nuée xudt khdu gao s 1 thé gisi 1a Thai
Lan (nién vu 2015/2016 xudt khau duge 10 triéu
tan, chiém 63,3% san lugng) trong khi Viét Nam
chi xudt khau dugc 5,5 triéu tdn gao (chiém
19,8%). Néi cach khac, ching ta dang thia rat
nhiéu théc gao trong khi lai phai nhap khau
nhiéu ngd lam nguyén liéu ché& bién thtc &n
chan nubi.

Mot s6 nghién ctu ¢ nudc ngoai cho thay:
thanh phan héa hoc cia gao xay tuong tng
protein tho, lipit thé va hydrat cacbon 1a 9,2%;
2,6% va 84,9% (Sotelo va CS, 1990); gia tri dinh
dudng cua lia gao tuong duong ngd: Két qua
nghién ctu ctia Leeson va Summer (2008) cho
biét, gia tri ning lugng trao d6i (ME) ctia gao
xay va ngb tuong tng trén ga la 3345kcal’kg va
3330 kcal/kg; Cac nghién ciu ctia Piao va cs.
(2002) 6 truong Pai hoc Néng nghiép Bic Kinh
da tap trung vao viéc danh gia ty 1é tiéu hoa cac
chét dinh dudng cta gao xay va ctua ngd nham
xem xét kha ning thay thé& ngd cta gao xay
trong kh&u phéan cta ga. Két qua thi nghiém
ctia Piao cho thdy kh4u phan chtia 60% gao xay
da c6 ty 1@ tiéu hoa t6t hon khdu phan chiia 60%
ngo. Ty 1é tiéu héa DM va CP ctia khiu phan
chta 60% gao xay lan lugt 1la 81,7 va 78,5%
trong khi cac chi tiéu nay ciia khiu phan chia
60% ngo tuong tng la 80,2 va 75,2%.

Sittiya va CS (2014) da nghién ciiu st dung
théc tthay thé ngd trong khau phan #&n cho ga
dé tring thuong pham.

Tén Thét Son Phong, Via Duy Giang, Tén Thét Son

Dé c6 co s6 tan dung lda gao nhu mot ngudn
nguyén liéu thay thé ngd nhap khéu trong san
xudt thic &n cho ga tai Viét Nam thi viéc xéc
dinh dugc thanh phan héa hoc, gia tri nang lugng
trao d6i (ME) ctia théc va gao xay 1a can thiét.

2. VAT LIEU VA PHUONG PHAP

2.1. Mau théc va gao xay

- Viét Nam c6 rat nhiéu giong lda. Dé tai
da 14y théc va gao xay cua 5 giong lia dang
tréng phé bién ¢ khu vuc phia Béc: Bic Uu, BC
15, Khang Dan, Q5, Tap Giao va giéng lia
IR50404 trong nhiéu ¢ Péng bang song Cuu
Long lam mau.

- Pia diém phan tich: Phong kiém tra chat
lugng san phdm (KCS), Tap doan DABACO;
Phong phan tich trung tdm ctia Khoa Chin
nudi, Hoc vién Néng nghiép Viét Nam va Trung
tam khao, kiém nghiém va kiém dinh giong vat
nudi, thic dn chan nuéi, Cuc Chan nudi.

2.2. LAy mau va phan tich thanh phan hoa
hoc cta thoc va gao xay

- Phuong phap lay mau theo TCVN
4325:2007

- Chuén bi mau tht theo TCVN 6952:2001

- Xac dinh d6 4m va ham lugng chét bay hoi
khac theo TCVN 4326:2001.

- Ty 1é vat chéat kho (%) = 100% - % do 4m
va ham lugng chat bay hoi khac.

- Xac dinh ham lugng nité va tinh ham
lugng protein thé - Phan 2: Phuong phap phan
huy kin va chung ct bing hoi nuée theo TCVN
4328 - 1:2007.

- Xac dinh ham lugng xd thé - Phuong phap
¢6 loc trung gian theo TCVN 4329:2007 (ISO
6865:2000).

- Xac dinh ham lugng lipit thé theo TCVN
4331:2001.

- Dinh lugng ham lugng tro tho (khoang
toan phan) theo TCVN 4327:2007 (ISO
5984:2002), tro h6a mau thtc &n 6 nhiét do 500
- 550°C.
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Thanh phan héa hoc, gia tri ndng lvong trao déi (ME) clia théc va gao xay lam thirc &n cho ga

- Dan xuat khéng nito (DXKN) (%) = 100 -
(% nudc + % protein thd + % chéat lipit tho + %
xd thé + % khoang téng s6).

2.3. Xac dinh gia tri nang lugng thé (GE)
cua thoc va gao xay

Gia tri niang lugng thod (GE) cta thiic &n thi
nghiém dude xac dinh bing phuong phap dot
truc tiép trong may do nhiét luong
Bomcalorimeter (ma s6: 150652758) tai Phong
phéan tich trung tdm, Khoa Chan nudi, Hoc vién
Néng nghiép Viét Nam.

2.4. Xac dinh gia tri ning lugng trao doi
(ME) cta théc va gao xay

24.1. Xac dinh gia tri nang lugng trao déi
(ME) cia théc va gao xay biang phuong
phap sinh hoc theo Farrell (1978)

* Chuén bi ga thi nghiém:

Chon 60 ga tréng Mia trudng thanh, nudi
trong diéu kién théng thoang tu nhién, tiing con
nudi riéng trong 1ong ci thé va cho an khau
phan &n co s (KPCS) cua Xi nghiép ga giéng
Noi Vién - DABACO.

Ga thi nghiém dugc huin luyén trong 2
tudn dé c6 thé dn duge 100 - 120 g thic 4n trong
1 gid.

Kiém tra lai thoi gian thoat qua dudng tiéu
hoa cua cac loai thtic &n thi nghiém. Két qua
cho thay cac loai thic &n déu c6 thoi gian thoat
qua < 30 gid.

* Xac dinh gi4 tri nang lugng trao d6i (ME)

- V6i mbi loai thée, gao xay, xac dinh gia tri
ME trén 3 ga trong.

- Ga bi nhét déi 32 gio cho dudng tiéu hoa
that sach va dudc lam vé sinh (chai 16ng sach
s6) trude khi vao thi nghiém. Cho an théc, gao
xay thi nghiém trong 1 gi¢ va xac dinh lugng
thiic 4n thu nhéan.

- Trai mot tAm nylon da cin khéi lugng l1én
trén khay thu phin. Sau 32 gig, thu toan bo
lugng phan va nude tiéu thai ra, ¢ dinh nito
cta phan bing H,S0, 5%, lam d6ng lanh, va sdy
kho 6 nhiét d6 70°C tix 8 - 12 gid. Sau khi kho,
can va nghién nho.
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- X4c dinh gia tri ning lugng thoé (GE) cua
thtc 4n va phan bang nhiét lugng ké.
Cong thic tinh ME:

GE (théc, gaoxay) . m - GE;.F

ME =
m

Trong do:

ME : gi4 tri nang lugng trao déi (keal) ctia 1
gam théc, gao xay.

GE (théc, gao xay): gia tri nang lugng tho
(kcal) ciia 1 gam théc, gao xay (VCK).

m: lugng thoéc, gao xay an vao (g VCK); GE¢
gia tri nang lugng tho ciia 1 g VCK phan (kcal).

F: ludng phan thaira (g VCK)

Tién hanh 2 dot thi nghiém. Dgt 1 xac dinh
gia tri ME ctia théc; dot 2 xac dinh gia tri ME
ctia gao xay. Sau mdi dgt thi nghiém, ga dudc
nghi 6 ngay.

2.5. Xt ly thong ké

S6 liéu thu thap duge xt ly theo phuong
phap théng ké sinh hoc bang chuong trinh Excel
2013, SAS 9.1. So sanh sai khac bing phuong
phap Tukey.

3. KET QUA NGHIEN CUU
3.1. Thanh phan hoa hoc ctia théc va gao xay

3.1.1. Thanh phan hoa hoc ctia théc

Két qua phan tich thanh phan héa hoc cta
théc cho thay cac giong lda khac nhau thi thanh
phan hoia hoc trong théc ciing khac nhau
(Bang 1).

Ham lugng protein thé trong théc bién dong
t 7,36 - 8,78% (tinh theo 100% ch4t kho), cao
nhat 1a giong lia Khang Dan va thap nhat la
gidbng Q5. Ham lugng protein thé cta théc
Khang Dan va Béic Uu la tucng ducng nhau
(8,78% va 8,056%) va c6 ham lugng protein tho
cao hon 4 giong lda BC15, Tap giao, Q5 va
IR50404, sai khac c6 y nghia théng ké (P <
0,05). Ty 1é protein thd ctia théc Khang Dan va
Bic Uu tuong duong két qua 8,3% trong nghién
ctiu cua INRA, FAO & CIRAD (2013).
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Bang 1. Thanh phan héa hoc cuia théc 6 giong lua

Giéng lua
Chi tiéu -

Khang Dan BC15 Tap giao Q5 Bic Vu IR 50404 SEM P value
D6 am,% 11,49 11,02 12,89° 11,97° 12,36° 9,76" 0,438 0,0007
% theo vat chat kho, n =5
Protein thd 8,78° 7,64° 7,64° 7,36 8,05 7,68 0,251 0,0088
Xo thé 10,34% 8,57° 7,88° 9,15%® 8,32° 11,62° 0,370 <0,0001
Lipit thé 3,43 3,66 3,97 3,81 3,72 3,17 0,178 0,0525
Tro tho 3,06 2,08% 2,28% 1,88° 1,90° 4,31° 0,261 <0,0001
DXKN 74,39° 78,05° 78,23° 77,79° 78,00° 73,22° 0,563 <0,0001

Ghi chi: Ky hiéu chit cai khic nhau trong cing mét dong thé hién su sai khéc c6 y nghia thong ké gitia cac giong (P < 0,05)

Ham lugng lipit trong théc ctia 6 giong lia
c6 su bién dong khong 16n, thap nhat 1a théc
IR50404 (3,17%), cao nhat 1a théc Tap giao
(3,97%). Ham luogng lipit gifia cic gidng lda
tuong duong nhau, sai khac khong c6 y nghia
thong ké.

Ham lugng xo théd trong théc cua 6 giong
lia bién dong tu 7,88 - 11,62%, trong d6 ham
lugng xo thd ¢ théc Khang Dan (10,34%) va IR
50404 (11,62%) tuong duong nhau va tuong
duong két qua 10% trong cong b ctia Leeson va
Summer (2008); 10,49% theo Vién Chan nubi
(1995); 11,11% theo INRA, FAO & CIRAD
(2013). Ham lugng xo tho cta théc 2 gidng lda
Khang Dan va IR50404 cao hon ham lugng xd
tho cta théc 4 giong lda BC15, Tap giao, Q5 va
Béc Uu, sai khac c6 ¥ nghia théng ké (P < 0,05).
Day 1a thanh tuu cta cac nha di truyén giong
cay tréong da tao dudc cac giong lda lai c¢6 néng
sudt cao, ty 1& vo trdu thap nhung ham lugng
duong va tinh bot cao hon. Théc c6 20% 1a vé
tradu nén ham lugng x6 thé cao trong thoéc, day
12 mot yéu t6 anh hudng dén ty 1é tiéu héa cac
chat dinh dudng trong théc. Theo Sikka (2007),
trong vo trau c6 35% cellulose, 30% lignin, 18%
pentosans va 17% tro thé.

Ham lugng tro thé trong théc bién dong ti
1,88 - 4,31% trong d6 cua théc giéng lda
IR50404 1a 4,31%, cao hon cac giéng lda con lai
va sai khac c6 y nghia théng ké (P < 0,05).

Ham lugng DXKN trong théc bién dong ti
73,22 - 78,23%. Ham lugng DXKN cua théc 4

giong lia: BC15 (78,5%), Tap giao (78,23%), Q5
(77,79%) va Bic Uu (78%) cao hon ham lugng
DXKN cta 2 giong lia Khang Dan (74,39%) va
IR50404 (73,22%), sai khac c6 ¥ nghia thong ké
(P < 0,05). Ham lugng DXKN cua 4 giéng lda
BC15, Tap giao, Q5 va Béc Uu tuong duong
cong bd 75,1% ctua Beef magazine (2016) va cao
hon két qua ctia Vién Chan nudi (1995) véi gia
tri 63,04%.

3.1.2. Thanh phan hoa hoc ctia gao xay

San phdm d4u ra ctia nganh ché& bién théc
gao bao gom trau 20%, gao xay (con goi 1a gao
ltic, gao lat) 80%, cam bdi 11% (trong d6 cAm min
8% va cam tho 3%), tAm 2% va gao trang khoang
67%.

Két qua phan tich thanh phan héa hoc
trong gao xay cua 6 giong lia (Bang 2) cho thay
cac giong lia khac nhau thi thanh phan hoa hoc
trong gao xay cting khac nhau.

Ham lugng protein thé trong gao xay bién
déng tu 8,00 - 10,91% (Tinh theo 100% chat
kho). Ham lugng protein tho ctia gao xay giong
Ida Khang Dan (10,91%) c6 gia tri cao hon cua 5
giong lda BC15, Tap giao, Q5, Béc uu va
IR50404, sai khac c6 y nghia théng ké (P < 0,05)
va cao hon két qua cong bs ciia Kim et al. (2016)
- 9,16%; Li et al. (2006)- 8,35%; Leeson va
Summer (2008) - 8,2%; Asyifah et al. (2012) -
8,79 - 8,96%; INRA, FAO & CIRAD (2013) -
8,3%. So véi cac cong bd quoc té trén, ham lugng
protein thé ctia gao xay 5 gidng lda con lai cho
két qua tuong duong.
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Thanh phan héa hoc, gia tri ndng lvong trao déi (ME) clia théc va gao xay lam thirc &n cho ga

Bang 3.2. Thanh phan héa hoc clia gao xay mét s& giong laa

Chi tiou Gidng lua

Khang dan BC15 Tap giao Q5 Bic Uu IR 50404 SEM P value
D6 am,% 13,08 11,91 13,43 12,14 11,92 11,40 0,473 0,0459
% theo vat chat kho, n =5
Protein tho 10,91° 9,42° 9,06% 8,00° 8,20° 8,12° 0,247 <0,0001
Xo thd 1,48 1,52 2,29 2,32 1,65 1,81 0,217 0,0319
Lipit thd 4.91° 4,61%° 4,96° 4,28%° 2,85° 3,64% 0,238 <0,0001
Tro tho 1,28%° 1,09° 1,66° 1,11° 1,53 1,54% 0,118 0,0067
DXKN 81,43 83,36"° 82,03 84,29 85,77° 84,90 0,488 <0,0001

Ghi chi: Ky hiéu chit cai khic nhau trong cing mét dong thé hién su sai khéc c6 y nghia thong ké gitia cac giong (P < 0,05)

Ham lugng lipit trong gao xay thip nhit &
hai giéng Bic Uu va IR50404. Céc giong lda con
lai ¢6 ham lugng lipit trong gao tuong duong
nhau va cao hon khéac biét véi hai giong trén va
cling cao hon cong bd cua Asyifah et al. (2012)
v6i gia tri 1,96 - 2,15%.

Ham lugng xo tho trong gao xay cua 6 gidng
lda tuong duong nhau, bién dong tu 1,48 -
2,32%. Ham lugng tro thé trong gao xay bién
dong khong nhiéu ti 1,09 - 1,66%. Ham luong
DXKN trong gao xay cao, bién déng tir 81,43 -
85,77%. K&t qua nay cao hon sb liéu 73,57% da
cong bo ctia Vién Ch#n nudi (1995) va 73,7 -
74,3% theo Kosaka (1990).

T két qua 6 bang 2 ching t6i nhan thay
ham lugng protein thd, DXKN, lipit tho ctia gao
xay cao hon ngb. Theo Li et al. (2006) nghién

ctiu trén ngo, ham lugng protein 8,35%; lipit tho
2,80% va DXKN 73,33%. Nhu vay, gao xay cliing
12 loai thitc an giau ning luong dé lam thic an
cho ga.

3.2. Gia tri nang lugng trao d6i ctia théc va
gao xay

3.2.1. Gia tri ning luong trao déi cia théc

Két qua xac dinh gia tri ME trong théc cua
mot sd gidng lda duge trinh bay 6 bang 3.

Gia tri ME trong théc cia mot s6 gidng lia
bién dong tu 3,134 - 3,486 kcal/g (tinh theo
100% VCK). Gia tri ME cao nhét la ctia Bic Uu
(3,486 kcal/g), sau d6 dén Tap giao (3,324
kcal/g), IR50404 (3,321 kcal/g), Khang Déan
(3,268 kcal/g) va thap nhat cta 2 giéng lda Q5

Bang 3. Gia tri ME (kcal/g) ctia théc 6 giong laa

Gidng lia
Chi tiéu - SEM P-value
BC15 Béc Uu IR 50404 Khang Dan Q5 Tap giao

Théc thu nhan, g 115,0 115,0 126,5 120,0 120,0 120,0 1,594 0,0167
VCK thu nhan, g 101,8 100,9 111,2 105,9 103,2 105,0 1,478 0,0223
GE thu nhan, kcal 42838 440,0 4871 4522 4436 4544 6,376 0,0076
VCK thaira & phan, g 27,7 21,7 29,5 29,4 29,8 27,5 1,406 0,0435
GE, keal/g VCK 4,212 4,357 4,379 4,274 4,298 4,326 - -
GE thai ra, kcal 109,8 87,86 117,8 106,2 117,2 105,3 5,11 0,0456
ME, kcal/ 3,134° 3,490° 3,321% 3,267 3.163° 3,325 0,042 0,0091
g VCK
ME, kecal/g (14% do 2,695 3,001° 2,856 2,835% 2,720° 2,860%° 0,036 0,0090
am)

Ghi chii: Ky hiéu a,b khac nhau trong cing mot dong thé hién su sai khéc ¢6 y nghia thong ké gitia céc giong (P < 0,05)
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(3,163 kcal/g) va BC15 (3,134 kcal/g). K&t qua
cho thay gia tri ME cua théc cac gidng lda khac
nhau tinh theo 100% VCK c6 su bién dong. Gia
tri ME cta Béc Uu cao hon Q5 va BC15, su sai
khéac c6 ¥ nghia thong ké (P < 0,05). Gia tri ME
cia Bic Uu, Tap giao, IR50404 va Khang Dan
tuong duong nhau.

Két qua xac dinh gia tri ME trong théc 6
giong lda ctia ching t6i tuong duong véi cong bd
cla mot s tac gid trong va ngoai nuée. Theo
Kosaka (1990), Leeson va Summer (2008), gia tri
ME ctia théc bién dong tir 2,640 - 2,850 kcal/g.
Theo Vién Chin nuéi (1995), ME cua théc la
2,687 kcal/g; Sittiya et al. (2011): 2,79 kcal/g.

Gia tri ME cta théc thap do trong théc cé
20% vo trau. Theo két qua phan tich & bang 1,
ham lugng xd thd trong théc cha 6 gidng lda
bién dong tir 7,88 - 11,62%. Day 1a yéu t6 khong
nhiing 1am gidm ty 1& tiéu hoéa ctia théc ma con
lam anh hudng dén gia tri ME trong théc khi st
dung lam thtc 4n cho ga.

3.2.1. Gia tri niang luong trao déi ciia gao
xay

Két qua & bang 4 cho thay gia tri ME trong
gao xay clia 6 giong lda bién dong tu 3,613 -
3,873 kcal/g (theo 100% VCK), sai khac khéng
c6 y nghia théng ké. Két qua nay tuong duong
v6i cong bd ctia Leeson va Summer (2008) véi
3,890 kcal/g, cia Chau H6 Lé Quynh (2014) véi
3,572 kcal/g VCK.

Néu so sanh v6i ngo, gia tri ME cta gao xay
1a tuong duong. Gia tri ME cta ngd duge xac
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dinh 1a 3,330 kcallg (14% do 4m) (Leeson and
Summer, 2008); 3,375 - 3,895 kcal (Nguyén Thi
Mai, 2001); 3,620 kcal (Shires et al, 1987);
3,647 kcal (Baidoo et al,1991); 3,872 kcal
(McDonald et al., 1995); 3,914kcal (Richard ,
1981); 3,863 va 3,764 kcal (NRC, 1977, 1994);
3,660 kcal (Schang et al, 1982); 3,874 kcal
(Valdes and Leeson (1992a).

Ngoai ra, ME ctia gao xay ciing cao hon ME
Ida my. Theo Seyedi et al. (2013), ME cta lia
my la 3,120 - 3,190 kcal/g.

4. KET LUAN

Théc va gao xay cua cac gidng lda khac
nhau thi thanh phan ho4 hoc ciing khac nhau.
Ham lugng protein (tinh theo 100% ch4t kho)
trong théc ctia 6 giong lda Béic Uu, BC 15,
Khang Dan, Q5, Tap Giao va IR50404 dao dong
te 7,36 - 8,78%; trong gao xay tu 8,00 -
10,91%. Ham lugng lipit trong théc ti 3,17 -
3,97 %; trong gao xay tu 2,85 - 4,96%. Ham
luong xo tho cua théc tix 7,88 - 11,62%; trong
gao xay ti 1,48 - 1,66%. Ham lugng tro thé cta
thée tu 1,88 - 4,31%; trong gao xay tuw 1,09 -
1,47%. Ham lugng DXKN cuta théc tu 73,22 -
78,23% va gao xay ti 81,43 - 85,77%.

Gia tri ME trong théc va trong gao cia céc
gidng lda khac nhau cling khac nhau nhung sai
khac khong c6 § nghia théng ké (P > 0,05). Gia
tri ME ctia 6 giéng théc da phan tich dao dong
tu 3,134 - 3,486 kcal/g (tinh theo 100% VCK);

Gia tri ME trong gao xay tu 3,613 - 3,873

Bang 4. Gia tri ME (kcal/g) gao xay cua 6 giong lua

Giéng lua

Chi tiéu BC15 Bac Uu IR 50404 Khang Dan Q5 Tap giao SEM Prvalue
Gao xay thu nhan, g 126,7 1137 1207 1283 116,0 1260 7,843  0,7002
VCK thu nhan, g 1108 98,6 106,1 112,6 99,0 1098 6,769  0,5700
GE, kcal/gVCK 4,226 4,197 4277 4,243 4,252 4,159 - -
GE thu nhan, kcal 4682 4138 4538 477.8 4210 4567 28,56  0,5819
VCK thaira & phan, g 10,4 9,21 14,7 16,4 8,97 13,2 2,054 0115
GE thai ra, kcal 418 35,9 58,3 64,8 36,5 50,7 8,008  0,1198
ME kcal/g VCK 3,848 3,833 3,728 3,668 3,884 3698 0,070  0,1227
ME kcallg (14% d6 4m) 3,309 3,296 3,206 3,154 3,340 3,180 0,060 01226
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Thanh phan héa hoc, gia tri ndng lvong trao déi (ME) clia théc va gao xay lam thirc &n cho ga

kecal/g, tuong duong véi ME cua ngd. Diéu d6 cho
th&y hoan toan c6 thé dung gao xay dé thay thé
ngd trong khau phan cho ga.
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