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TOM TAT
Nghién ctru ndy thyc hién dé xac dinh mirc d6 t6i wu ctia mitc ndm Saccharomyces cerevisiae va thoi gian u dé
nér}g cao chat lugng cua tam dugc 1én men dung d€ bo sung thire dn gia sac. Thi nghiém dugc bo tri hoan toan
ngau nhién vdi 5 nghiém thire va 3 lan 1ap lai voi thoi gian u 1a 108 gio. Cac nghiém thie lan lugt ¢6 cac ty 1€
nam 1a 0; 2,5; 5; 7,5 va 10%o 0 véi tam (dang su dung), tuong Gmg vdi nghiém thirc RY0; RY2,5; RYS5; RY7,5 va
RY10. Két qua thi nghiém cho thdy ring mat sé nim Saccharomyces cerevisiae va CP tang dan tir 0 dén 48 gio
va sau d6 giam dan. Nhin chung ham lugng dudng chat DM, OM, EE va CF giam dan theo thoi gian U tir 0 dén
108 gio va khong c6 su khac biét gitra cac nghiém thire (P>0,05). Mat s6 nam va ham luong CP ¢ nghiém thire
RYS5 1a cao nhat (9,17%DM va 200x10° CFU/g) 6 48 git 0. K&t ludn cua nghién ctru 1a ndm Saccharomyces
cerevisiae & muc 5%o va thoi gian U 1a 48 gio 1a i vu cho chat lugng tam 0, ¢ thé sir dung cho bo sung vao cac
khau phan gia stic gia cam ¢ cac nghién ctru tiep theo.
Tiwr khéa: duong chd't, mat do, ném men rweou, swlén men,tcfm, thoi gian u.

PAT VAN PE

B6 sung khang sinh vao trong thirc an cua gia stic dudi lidu diéu tri dd gop phan lam xuat hién
vi khuan khang khang sinh (Smith va cs., 2010). Ngoai ra, viéc st dung khang sinh & vat nudi
lam thuc phdm dang tré thanh méi lo ngai 10n cua ngudi tiéu dung do c6 thé ton du khang
sinh trong cac san pham thit (Lusk va cs., 2006). Do d6, nhiéu qudc gia dang cdm dua khang
sinh vao khau phan in cua dong vat. Sau 1énh ciAm phu gia thirc in khang sinh ndm 2006 &
chau Au va ap lyc cia ngudi tiéu ding chdng lai viée sir dung khang sinh & Bic My, probiotic
dang duoc sir dung rong rai nhu mot giai phap thay thé dé ting cuong stirc khoe va hiéu suit
clia vat nudi trén toan thé giéi (Kenny va cs., 2011; Cheng va cs., 2014). Probiotic v&i ching
13 ndm men da duoc sir dung rong rai dé tang cuong stc khoe duong rudt ¢ ca nguoi va dong
vat. Co bang chung cho thay tac dung tich cuc ciia nAm men (Saccharomyces cerevisiae)
trong viéc bd sung vao khiu phan gia stic 1am cai thién sirc khoe va ning suét cua gia suc nhai
lai, ngua, heo va tho (Li va cs., 2006; Desnoyers va cs., 2009; Kiros va cs., 2018). Nhiing
nghién ctru gan day cho thay tam U v6i ndm men st dung cho gia stic nhai lai d3 cai thién kha
ning ting trudéng va hé sb chuyén hoa thirc an (Nguyen Van Thu va cs., 2022; Nguyen Thi
Thu Hong va cs., 2023; Preston, 2023). Theo P4 Quang Huy va cs. (2006) khi thuc hién 1
nam men Saccharomyces cerevisiae va Candida utilis v6i ba thai rong ciu sau 2 ngay luong
protein tang 5,02%, khoang téng s6 ting 3,71% va té bao nim men ting 5,65x108CFU/g so
v6i ban dau 1a 1,86x108 CFU/g. Sur dung probiotic (Baccillus subtilis va Saccharomyces
cerevisiae) G voi lia mi ¢ thé 1am ting s6 lvong nAm men c6 loi, Lé Thi Thu Van (2022) khi
u lua mi voi Baccillus subtilis va Saccharomyces cerevisiae thi s6 lwong ndm tang lén. Hon
nita, & dong bang song Cuu Long nghién ctru vé anh huong ty 1¢ ndm men rugu
(Saccharomyces cerevisiae) va thoi gian 0 dén chat luong cua tAm u dé bd sung trong khau
phan cho gia suc - gia cam chua dugce thue hién. Do vay muc tiéu cua nghién ctru nay la nham
xac dinh ty 1& ndm thich hop voi thoi gian u t6i wu dé tmg dung két qua dat dugc cho céac
nghién ctru bo sung tAm voi nam men Saccharomyces cerevisiae trong khau phan dé danh
gi4 ning sudt cua gia sc gia cam.
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VAT LIEU VA PHUONG PHAP NGHIEN CUU

Vat liéu nghién ciru

N4m men rugu (Sacchoromyces cerevisiae) duge sir dung la san pham cia o s0 men Doan
Thanh Tinh tai ap Phudc Hoa, xa Mong Tho B, huyén Chau Thanh, tinh Tién Giang. Mat s6
nam dugc xac dinh tai phong thi nghiém vi sinh, Khoa Khoa hoc bat, Truong Nong nghiép,
Pai hoc Can Tho. Mat s6 nam Sacchoromyces cerevisiae dung trong thi nghiém 1a 8,9x108
CFU/g.

Pia diém va thoi gian nghién ciu
Thi nghiém dugc tién hanh tai phong thi nghiém k¥ thuat gia suc nhai E205, E106 Khoa Chin

nudi va phong thi nghiém vi sinh Khoa Khoa hoc Pat, Truong Nong nghiép, Pai hoc Can
Tho. Thoi gian thi nghiém tir thdng 12 nam 2022 dén thang 01 nam 2023.

Phwong phap nghién ciru

Bo tri thi nghiém

Thi nghiém duoc bé tri hoan toan ngau nhién voi 5 nghiém thire va 3 lan lip lai. 5 nghiém
thirc 1a muc do ty 1& bd sung ndm men rugu (Sacchoromyces cerevisiae) i v6i tAm & cic mirc

do 0; 2,5; 5; 7,5 va 10%o (trang thai st dung) twong img vdi caec nghiém thirc RYO0; RY2,5;
RY5;RY7,5 vaRY10.

Cich tién hanh

Tam duge tron véi nAm men & cac mutre do 0; 2,5; 5; 7,5 va 10%o va 20% nude sach (trang thai
st dung) trude khi cho vao tai PE chuyén dung dé hat chan khong, mdi tai ¢6 khdi lugng 0,5
kg. Sau d6 tui nylon dugc hut chan khong va han kin bang mdy dong goi chan khong model
GF439 cua cong ty Buffalo (UK), cudi cting dugc u trong hé théng nudi cdy vi khuan ky khi
(Large-Capacity Reach-In CO, incubator) ctia cong ty Thermo Fisher Scientfic (USA) ¢ nhiét
d6 30£1°C va nong d6 CO, 1 5% (Cao Ngoc Diép va Nguyén Hiru Hiép, 2008). Cac nghiém
thirc dugc theo ddi ¢ 6 thoi diém 13 0, 12, 24, 48, 72 va 108 gio sau khi 0. Sau mdi thoi diém
ting nghiém thirc ¢6 3 thi dugc lay ra dé phan tich cac chi tiéu.

Cic chi tiéu theo déi va phwong phdp thu thép sé liéu

Thanh phén héa hoc cua tim ¢ ndm men & cac nghi¢m thurc & cac thoi diém 0, 12, 24, 48, 72
va 108 gio: Tai cac thoi diém timg thi tAm 0 s& dugc iy ra khoi tii 0 va tién hanh siy mau &
105°C trong 12 gid dé xac dinh DM. Cac chi tiéu DM, OM, CP, EE, CF va Ash duogc phan
tich theo AOAC (1990).

Dinh luvong mat 56 nam Sacchoromyces cerevisiae clia tAm 0 nAm men & cac thoi diém 0, 12,
24, 48, 72 va 108 gio: Phuong phap dinh lugng mat sé ndm men Saccharomyces cerevisiae:
2g mau thirc an twoi dugc trich V0’i dung dich Buffer Phosphate, duoc pha lodng dén ndéng do
phu hop, sau do tlen hanh trai mau lén moi trudng chuyén biét YPD (Kreger-Van Rij, 1984)
dé xac dinh mat s6 nAm men Saccharomyces cerevisiae. Mau ndm men dugc quan st té bao
v6i do phong dai 400 lan dé nhan dién khuéan lac (Pepper va Gerba, 2004).

Pdnh gid cam quan mdu sdc va mui: Tung tGi tAm 1 nAm men cta cac nghiém thirc & cac thoi
diém 0, 12, 24, 48, 72 va 108 gid duoc ldy ra khoi ti G méu theo thoi diém dé danh gia
cam quan.
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Xir Iy thong ké

S lidu cua thi nghiém duoc xir 1y so bd trén bang tinh Microsoft Excel (2016). Sau do tlén
hanh xir Iy bang phwong phap phan tich phuong sai (ANOVA) theo md hinh tuyén tinh tong
quat (General Linear Model) cua bd tri hoan toan ngau nhién trén phan mém Minitab 18.1
(Minitab, 2017). Bé x4c dinh mirc d6 khac biét ¥ nghia cta cac nghiém thirc khi co ¥ nghia
thng ké (P<0,05) thi dung phép thir Tukey voi o = 0,05 dé tim muc ¥ nghia thong ké vé su
khéc bi¢t cua céc cap nghiém thirc.

Phuong trinh thdng ké cho mé hinh nay 1a Yij = u + t + ¢;. Trong do: Y1J gia tri quan sat thu j
ciia nghiém thirc i; p: trung binh chung; t;: anh huong mirc ty 1& nam men Saccharomyces
cerevisiae; €;: anh hudng sai s6 thi nghiém.

KET QUA VA THAO LUAN
Sw thay doi mat s6 nim Saccharomyces cerevisiae

SO luong trung binh nam Saccharomyces cerevisiae cua tam lén men ¢ cac nghiém thirc va
thoi gian U dugc trinh bay ¢ Bang 1.

Bang 1. Sy thay ddi s6 lugng ndm Saccharomyces cerevisiae trong 1 g mau tuoi
(106 CFU/g) cta cac nghiém thirc theo thoi gian

Thoi diém Nghi¢ém thirc SEM p
(gio) RY0 RY2,5 RYS5 RY7,5 RY10
0 0,150¢ 0,4634 1,97 2,53b 3,502 0,034 0,001
12 1,274 31,7¢ 86,72 55,3b 50,00 2,388 0,001
24 2,304 41,0¢ 1292 74,7 67,3 2,395 0,001
48 7,434 106¢ 2002 117° 1130 1,175 0,001
72 4,474 32.7° 65,0 33,7° 24,7 0,969 0,001
108 3,474 17,00 31,72 16,3b¢ 10,8¢ 1,219 0,001

Ghi chu: RYO0; RY2,5; RY5; RY7,5; RY10: cac mitc nam men lan lwot 0;2,5;5,7,5,10%0 dwroc u voi tam (% trang
thai sir dung). Cac gid tri trung binh mang cdc chit cdi a, b, ¢ va d trén cung mot hang la khac biét co y nghia
thong ké (P<0,05).
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Hinh 1. Sy thay d6i mat s6 nam Saccharomyces cerevisiae theo thoi gian u
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N4m men Saccharomyces cerevisiae cO rat nhidu trong ty nhién va rat dé nhlem vao luong
thue, thue phdm (Pham Vin Thao va cs., 2020). Qua Bang 1 va Hinh 1 cho thdy s6 luong nim
Saccharomyces cerevisiae trong 1 g mau tuoi cua cac nghiém thirc theo thoi gian u khac biét
c6 ¥ nghia thdng ké (P<0,05). So luong nam tang dan khi mrc d6 nAm men trong mé u ting
dan 18n. Tai thoi diém 0 gio, s6 luong ndm cao nhit & nghiém thirc RY 10 (3,50x10° CFU/g)
va co gia tri thap nhat & nghiém thirc RY0 (0,150x10° CFU/g). Thoi diém 48 gio 0, sb luong
nam tang 1én va c6 gia tri cao nhat & nghiém thirc RY5 (200x106 CFU/g).

Ttr thoi diém 72 - 108 gio, s6 lwong nAm Saccharomyces cerevisiae bt dau giam mot cach rd
rét so voi thoi diém 48 gio. Piéu nay chimg t6 s lugng nim phat trién manh nhat ¢ nghiém
thire RY5 tai thoi diém 48 gio. Mat khac, két qua nay phu hop véi nghién ciru ciia P Quang
Huy va cs. (2006) khi 1 ba thai rong cau voi cac té bao ndm men Saccharomyces cerevisiae va
Candida utilis thi sb lugng nam ting cao nhat tir 1,86x106 CFU/g 1én 5,65x108 CFU/g & 48
gid 1 va két qua ciing gan giéng voi nghién ctru cua Lé Thi Thu Van (2022) khi u lba mi voi
Bio-prozyme (chira Baccillus subtilisvaSaccharomyces cerevisiae) thi sb luong nim ting cao
tir 30,7x1001én 177x10° & 36 gid u.

Panh gia cim quan mau siac va mui cia tam dwgc 1én men
Danh gid cdm quan mau sac va mui cua tam lén men ¢ cac nghi¢ém thic va thoi gian u dugce
trinh bay ¢ Bang 2.
Bang 2. Banh gid cdm quan mau sac va mui cia tam 1én men & cac nghiém thirc
theo thoi gian u

Thoi diém Nghiém thic
(gi0) RY0 RY2,5 RYS5 RY7,5 RY10
0 T T VN \Y4 \Y4
1 T VN \Y \Y4 \Y4
- Th Th Th Th
Y D A A V+ V+
Th ThN ThN ThN ThN
™ V+ V ++ V ++ V ++
48 Th ThN + ThN ++ ThN ++ ThN ++
™ V+ V ++ V ++ V ++
72 Th ThN + ThN ++ ThN ++ ThN ++
™ V+ V++ V ++ V ++
108 Th ThN + ThN + ThN + ThN +

Ghi chii: RY0; RY2,5; RY5; RY7,5; RY10: cdc mitc ndm men lan legt 0;2,5:5,7,5,10%o dugc ii v6i tam (% trang
thai sw dung). T.', trang, TD: trdng duc, VN: vang nhat, ‘V: vang, Th: thom, ThN: thom nong, +;++. trén cung
mot hang cho thay mirc do mau sdac dam hon hodc mui nong hon.

Qua Bang 2 cho thiy tai thoi diém 0 gio, mau sic cua tam 1a mau tring (cac nghiém thirc co
bd sung ndm men thi mau sic nga vang do mau cua nam men) va chua c6 mui. O thoi diém 12
gid cac nghiém thirc ¢6 bo sung ndm men c6 mui thom nhe va cé mau vang sim hon & cac
nghiém thirc c6 bd sung ndm men. O thoi diém 24 gid, mau sic ciia tim bat dau chuyén tir
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mau tring sang mau trang duc va c6 mua thom 5 rét hon. Thoi gian U cang tang thi mau sic
clia cac mé tdm u dam hon, ciling nhu bat dau c6 mua ndng hon. Mui thom ciing néng hon
theo thoi gian U va theo mirc d6 nAm men ting dan. Tai thoi diém 48 gid ¢ cac nghiém thirc
déu c6 mui thom, dic biét c6 mui thom néng hon va mau sdm hon ¢ cac nghi¢m thurc bo sung
nhiéu nAm men nhu RY5; RY7,5 va RY10. Tuy nhién, & nghiém thuc khong co ndm men thi
mui va mau sic van chua co su thay doi nhiéu so v6i thoi diém 24 gio. Thoi diém 108 gio thi
mui ciia cac mé i giam khong con ndng nhu thoi diém 48 va 72 gid. Ngoai trir nghiém thirc
khong c6 ndm men thi sy thay d6i mau sic va mui twong d6i nhanh va rd rét.

Su thay d6i ham lwgng DM ciia cac nghiém thirc theo thoi gian
Ham lwong DM cua tAm 1én men & cac nghiém thirc va thoi gian u dugc trinh bay & Bang 3.

Bang 3. Sy thay d6i ham luong DM (%) cta cac nghiém thirc theo thoi gian ¢

Thoi diém Nghi¢m thirc
o\ SEM P
(gio) RY0 RY2,5 RYS5 RY7,5 RY10

0 73,5 73.4 73,5 73,4 73,3 0,046 0,281
12 72,5 72,5 72,4 72,5 72,4 0,048 0,486
24 72,4 72,3 72,1 72,2 72,4 0,280 0,933
48 72,0 72,1 72,0 71,9 72,0 0,228 0,966
72 71,9 71,7 71,8 71,7 71,8 0,227 0,949
108 71,6 71,6 71,5 71,4 71,5 0,048 0,176

Ghi chii: DM: Vat chat khé, RY0; RY2,5; RYS; RY7,5; RY10: cdc mitc nam men lan luot 0;2,5;5;7,5,10%o dicgc
u voi tam (% trang thai su dung).

%DM mRY0 ®RY25 WRY5 ®RY7S5 RY10
74.0

73.5 1
73.0 A

725 A

0 24 48 T2
Thoi gian u (gid)

Hinh 2. Sy thay d6i ham luong DM (%) cta cac nghiém thirc theo thoi gian @

Qua Bang 3 va Hinh 2 cho thdy ham luong DM cuia cac nghiém thirc theo thoi gian @ khac
biét khong c6 ¥ nghia thdng ké (P>0,05). Két qua cho thiy thoi gian U cang ting thi ham
lugng DM cua cac nghiém thic ¢6 xu hudng giam dan. Tai thoi diém 0 gio, ham luong DM
trong khoang tir 73,3 - 73,5%. Thoi diém 108 gio 4, ham lwong DM trong khoang tir 71,4 -
71,6%. Ham luong DM giam dén theo thoi gian U 1a do nAm men sir dung dudng chét trong
mé tim U dé phat trién sinh khdi, két qua nay ciing pht hop vé6i nghién ctru caa Lé Thi Thu
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Van (2022) khi u laa mi v&i Baccillus subtilis va Saccharomyces cerevisiae thi ham lugng
DM ¢ thoi diém 0 gio trong khoang tir 71,6 - 73,2% giam dan xubng trong khoang tir 69,6 -
70,4% & thoi diém 144 gid. Két qua nay cho thdy mirc d6 ndm men trong mé U ting 1én khong
1am thay d6i nhiéu ham luong vat chat khé cta tim khi dem u.

Su thay ddi ham Iwrgng OM ctia cac nghiém thirc theo thoi gian G
Ham luong OM cua tAm 1én men & cac nghiém thirc va thoi gian u dugc trinh bay & Bang 4.

Bang 4. Sy thay d6i ham luong OM (%) cta cac nghiém thirc theo thoi gian @

Thoi diém Nghiém thirc
. SEM P
(gi0) RYO0 RY2,5 RYS5 RY7,5 RY10

0 93,3 93,0 92,6 93,3 92,7 0,242 0,178
12 92,9 92,6 92,5 92,9 92,4 0,241 0,541
24 92,7 92,5 92,1 92,6 92,3 0,258 0,516
48 92,7 92,2 92,1 92,5 92,1 0,316 0,539
72 91,8 92,1 92,0 92,3 92,0 0,304 0,768
108 91,6 92,0 91,9 92,3 91,8 0,230 0,399

Ghi chii: OM: Vit chdt hitu co, RYO; RY2,5; RY5; RY7,5: RYI0: cdc mirc nam men lan lwot 0;2,5:5;7,5:10%0
dwoc u voi tam (% trang thadi sw dung).

Qua Bang 4 cho thiy cho thiy su thay d6i ham lugng OM cuia cac nghiém thirc theo thoi gian
1 khac biét khong c6 ¥ nghia théng ké (P>0,05). Tai thoi diém 0 gid, ham luong OM trong
khoang tir 92,6 - 93,3%. Thoi diém 108 gio 4, ham lugng OM giita cic nghiém thic ciing
khong c6 sy khac biét va trong khoang tir 91,6 - 92,3%. Két qua nay cho thay khi thoi gian u
tang 1én 1am giam dan ham luong OM cuia tAim trong mé @ nhung khong lam anh hudng chit
luong mé u.

Sw thay doi ham lwong CP ciia cac nghiém thire theo thoi gian @
Ham lugng CP cta tim 1én men & cac nghiém thirc va thoi gian t dugc trinh bay ¢ Bang 5.

Bang 5. Su thay d6i ham luong CP (%) ctia cac nghiém thirc theo thoi gian 0

Thoi diém Nghiém thirc
.\ SEM P
(gi0) RY0 RY2,5 RY5 RY7,5 RYI0

0 6,12° 7,028 7,528 7,258 7,112 0,161 0,001
12 6,18° 7,682 7,702 7,992 7,902 0,129 0,001
24 6,20° 7,772 8,062 8,052 8,092 0,254 0,001
48 6,374 8,02¢ 9,172 8,65° 8,22¢ 0,090 0,001
72 6,27° 7,872 8,138 8,158 7,758 0,150 0,001
108 6,25b 7,332 7,782 7,752 7,722 0,099 0,001

Ghi chu CP: Protein thé, RY0; RY2,5; RY5; RY7,5; RY10: cdc mirc nam men lan luot 0;2,5;5;7,5;10%0 dwoc i
voi tam (% trang thai si dung). Cdc gid tri trung binh mang cac chir cai a, b, ¢ va d trén cung mot hang la khac
biét co y nghia thong ké (P<0,05).
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Hinh 3. Sy thay d6i ham luong CP (%) ctia cac nghiém thirc theo thoi gian G

Ham lugng CP ciia cac nghiém thirc theo thoi gian @ dugc thé hién ¢ Bang 5 va Hinh 3 thi
khac biét c6 y nghia thong ké (P<0,05). Tai thoi diém 0 gio, ham luong CP trong khoang tir
6,12 - 7,52%. Thoi diém 108 gio 1, ham lugng CP giira cac nghiém thirc trong khoang tir 6,25
- 7,78%. Ham lugng CP tang khi ndng d6 nam men trong mé @ ting va ting theo thoi gian .
Ham luong CP cao nht tai thoi diém 48 gid ¢ nghiém thic RY5 (9,17%). Tir thoi diém 72 -
108 gio ham luong CP cua cac nghiém thirc gidm so vdi thoi diém 48 gio. Két qua trén cho
thay khi bo sung nam men vao mé U thi ham luong CP cua tim G ndm men tang lén. Didu nay
1a do cac té bio ndm men trong qua trinh sinh truong da st dung co chét co sin (ngudn
cacbon) trong mé 0 1én men dé tao ra sinh khéi té bao.

Sw thay doi ham lwong EE ciia cac nghiém thirc theo thoi gian
Ham luong EE cua tAm 1én men & cic nghiém thirc va thoi gian u dugc trinh bay ¢ Bang 6.

Bang 6. Su thay d6i ham luong EE (%) ctia cac nghiém thic theo thoi gian u

Thoi diém Nghi¢m thirc
(gi0) RYO0 RY2,5 RYS5 RY7,5 RY10 SEM F

0 2,00 2,04 2,04 2,03 2,04 0,039 0,904
12 1,96 1,99 1,99 1,97 2,01 0,048 0,955
24 1,93 1,97 1,98 1,96 1,95 0,041 0,915
48 1,93 1,94 1,96 1,96 1,94 0,042 0,976
72 1,92 1,94 1,95 1,95 1,93 0,035 0,949
108 1,91 1,94 1,94 1,94 1,90 0,045 0,932

voi tim ( % trang thal su dung)
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“EE EREYQ mRY25 EMEYS> ®SRY/5 ERYI10
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Hinh 4. Sy thay d6i ham luong EE (%) cua cac nghiém thirc theo thoi gian

Ham luong EE cua cac nghiém thire theo thoi gian u duoc thé hién 0 Bang 6 va Hinh 4 thi
khac biét khong c6 y nghia thong ké (P>0,05). Ham lugng EE giam dén khi thoi gian 0 tang
1én. Tai thoi diém 0 gio, ham lugng EE C}ia cac nghi¢m thuc khong c6 su khac biét va co gia
tri trong khoang tir 2,00 - 2,04%. Thoi diém 108 gio u, ham lugng EE giam va cling khong c6
su khac bi¢t gitra cac nghiém thirc (P>0,05) trong khoang tur 1,90 - 1,94%. Tuy nhién, ham
luong EE cua cac nghiém thirc ¢6 nam men c6 xu hudng cao hon so v6i nghiém thirc khéng
c6 ndm men. Diéu nay ching t6 khi bé sung nam men vao tam s€ lam cho ham luong EE cua
tam c6 xu hudng tdng lén nhung khong lam anh hudng dén chat lugng mé tam u.
Sw thay d6i ham lwong CF ciia cac nghiém thire theo thoi gian &
Ham luong CF cua tdm 1én men & cac nghiém thirc va thoi gian G dugce trinh bay & Bang 7.

Bang 7. Su thay d6i ham luong CF (%) ctia cac nghiém thirc theo thoi gian 0

Thei didm Nghiém thirc
?’glig)e RY0 RY2,5 RYS5 RY7,5 RY10 SEM P

0 2,28 2,26 2,24 2,23 2,23 0,029 0,733
12 2,26 2,23 2,20 2,20 2,21 0,044 0,858
24 2,25 2,21 2,20 2,19 2,20 0,039 0,807
48 2,25 2,20 2,19 2,19 2,18 0,037 0,728
72 2,22 2,19 2,18 2,17 2,18 0,032 0,897
108 2,21 2,18 2,17 2,17 2,17 0,033 0,871

Ghi chii: RY0; RY2,5; RYS; RY7,5; RY10: cdc mikc ndm men lan heot 0,2,5;5;7,5;10%o0 duwoc i véi tam (% trang
thai su dung).

Qua Béng 7 cho thiy ham lugng CF cua cac nghiém thirc khac biét khong co y nghia thong ké
(P>0,05). Ham luong CF c6 xu hudng giam theo thoi gian 0. Tai thoi diém 0 gid, ham luong
CF cua céac nghiém thic trong khoang tir 2,23 - 2,28% va khong cé su khac biét gilia cac
nghiém thirc (P>0,05). Tuong ty & thoi diém 108 gid, ham luong CF c¢6 xu huéng giam khi

54



VIEN CHAN NUOI - Tap chi Khoa hoc Céong nghé Chan nuéi - S6 141. Thang 10/2023

nong d6 nim men trong mé @ ting dan, trong khoang tir 2,17 - 2,21%. Diéu nay ching to tim
U v&i1 men rugu s€ lam cho ham luong CF cua tam gidm nhung khong lam anh hudng chat
luong mé tam u.

KET LUAN VA PE NGHI

Két luan ciia nghién ciru nay 1a s6 luong nim Saccharomyces cerevisiae va CP ting dan tir 0
dén 48 gio u va sau do giam dan ¢ cac nghiém thue. N4m men ¢ mirc 5%o duoc U voi tim &
48 gio cho két qua t6i uu v€ mat s6 ndm va ham luong CP. Co thé sir dung ket qué nay dé tmg
dung nghién ctru bd sung tim 1 vao khau dé danh gia ning suat gia suc gia cam.
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ABSTRACT

Effect of Saccharomyces cerevisiae levels and incubation time on quality of fermented broken rice

This study was carried out to determine the optimal Saccharomyces cerevisiae level and incubation time on the
quality of fermented broken rice for nutrients supplementation on livestock. The experiment was arranged in a
completely randomized design with 5 treatments and 3 replicates and the incubation time of 108 hours. The
treatments were the levels of Saccharomyces cerevisiae being 0; 2.5; 5; 7.5 va 10%o corresponding to RYO0;
RY2,5; RYS; RY7,5 and RY10 treatment, respectively. The results showed that the Saccharomyces cerevisiae
density and crude protein (CP) gradually increased from 0 to 48 hours and then gradually decreased. In general,
the dry matter (DM), organic matter (OM), ether extraction (EE) and crude fiber (CF)contents of fermented
broken rice were gradually reduced by the the incubation time and there was no difference among the treatments
(P>0.05). The density of Saccharomyces cerevisiae and CP content were the highest for the RY5 treatment at
48h incubation (200x10% CFU/g and 9.17%DM, respectively). The conclusion was that at the level of 5%o rice
and 48 h incubation was optimum in the fermented broken rice for supplementing the livestock diets in the
coming experiments.
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