VIEN CHAN NUOI - Tap chi Khoa hoc Cong nghé Chan nuoi — Sé 110. Thang 4/2020

ANH HUONG CUA VIEC BO SUNG CHE PHAM LACTOZYM
DEN SINH TRUONG, NANG SUAT VA CHAT LUQNG THIT O GA
Trin Pirc Hodn, Pham Thi Quyén, Nguyé~n Vin Luu va Nguyé~n Thi Khanh Linh
Khoa Chiin nudi - Thi y, Truomg Pai hoec Nong - Lim Bic Giang
Tac gia lién hé: Tran Duc Hoan; Tel: 0965679819; Email: hoantd@bafu.edu.vn
TOM TAT

Nghién ctru duge tién hanh nhim danh gi4 tac dung ciia ché pham Lactozym dén sinh truong, ning suit, chét
luong thit va ty 1€ chuyén hoa thiic an cta ga. Ching toi tien hanh nghién ctru tir thang 8/2019 dén thang 2/2020
tai cac hd chan nudi trén dia ban xa Hoang An, huyén Hiép Hoa, tinh Bac Giang. 900 ga thi nghiém dugc chia
thanh 2 16 (ga ¢ 16 thi nghiém c6 b6 sung ché pham Lactozym va 16 doi chimg kh{)ng b6 sung ché pham, moi ]6
450 con). K&t qua cho thay ché pham co tac dung cai thién tang khoi lugng co thé giai doan 4 dén 16 tuan tudi,
khéi luong co thé trung binh ¢ 16 thi nghiém cé bd sung ché pham Lactozym va 16 do6i ching tuong tng la
1156,82 va 1059,22g/con. D¢ sinh trudng tuyét dbi va do sinh trudng tuong d01 0 ga co bd sung ché pham va
khong bod sung ché pham c6 su khac nhau ¢ ga giai doan tudi tir 4-5 dén 11-12 tuaq tudi (P <0 ,05). Tiéu t6n thire
an/kg tang khoi lugng cua ga ¢ 16 thi nghiém giam con 2,94kg, trong khi ga ¢ 16 d6i ching ti€u ton 3,12kg . Che
pham con ¢o tac dung lam tang ty 1¢ than thit, ty 1¢ thit dui, ty 1¢ thit nguc va giam ty 16 m¢ bung ¢ ga. Thit cua

ga dugc bd sung ché pham 6 do pH va d¢ sang cao hon, ty 1¢ mét nudc thap hon, thit mém hon. Két qua nay 1a
o s cho tng dung bd sung ché phdm Lactozym nhim nang cao ning suét trong chin nudi gia cAm.

Tir khéa: Chdt heong, gd, Lactozym, ndng sudt, sinh trudng
DAT VAN DE

Trong nhitng nim gan day, viéc ung dung cac ché pham sinh hoc dé phong bénh, huéng t6i
mo6 hinh chan nudi an toan sinh hoc dé nang cao nang suat, chat lugng thit di va dang phat
trién manh mé&. Ngoai viéc tng dung trong chin nudi thi viéc thir nghiém cac ché pham sinh
hoc trong phong bénh cling 1a mdt trong nhirng hudng di maéi gitip cho gidm chi phi phong va
diéu tri bénh, nhat 13 hoi ching tiéu chay do vi khudn va virus giy nén. Céc co ché tac dung
ctia nhitng ché pham sinh hoc dang probiotic di dugc ching minh trong hon hai thap ky qua.
Theo Nahashon va cs. (1994), probiotic c6 tac dung kich thich thu nhéan thuc an. Nghién ciou
cua (Fuller, 1989) cho réng probiotic cai thién can bflng hé vi sinh vat duong rudt. Bén canh
do, tac dung ting kha ning tiéu hoa thirc an va hap thu dinh dudng 1a co s& nang cao ning
suit chan nudi (Maxwell va cs., 1983; Collins va Gibson, 1999; Hong va cs., 2002); ting
cuong mién dich qua d6 cai thién stc khoe va strc san xut cua vt nudi (Perdigon va cs.,
1999, Blok va cs., 2002). Nghién ctru cua (Ahmed va cs., 2014) ching minh rang probiotic
v6i thanh phan chinh 13 Lactobacillus spp. 1am tang khdi luong co thé va giam hé s6 chuyén
hoa thirc an cua lon con. Vi vdy, probiotic dugc coi nhu mét giai phap cai thién sirc khoe
duong rudt qua do cai thién stre khoe va sure san xuat cta vat nudi. Tuy nhién, mot s6 nghién
ctru cho riang bd sung probiotic ¢6 chtra Lactobacillus hodc Bacillus khong anh huong dén kha
nang ti€u hoa cua ga thi nghiém (Alkhalf va Al-homidan, 2010; Kornegay va Risley, 1996).

Nghién ciru vé tac dung ciia ché pham Probiotic trong cai thién khdi lugng co thé, ting khdi
luong trung binh/ngay, ty 1& chuyén héa thirc an cta ga thit 16ng mau giéng Ri Ninh Hoa trén
gidng Ross 308 dwoc danh gia nham bd sung co s& cho sir dung ché phdm nay trong chin
nudi ga ciing da chimg minh tac dung rd rét cta viéc bd sung ché pham trong chin nudi ga
(Pham Kim DPang va cs., 2016)

Nghién ctru dugc thuc hién nham danh gia tac dung ché phdm Lactozym dén sinh trudng,
ndng suat, chat lugng thit va ty 1¢ chuyén hoa thic an cta ga. Thong qua thir nghiém san
pham giup chiing minh, dé€ c6 co sé dua san pham st dung dai tra trong chan nuoi.
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VAT LIEU VA PHUONG PHAP NGHIEN CUU
Vit liéu nghién ctru
900 con ga Mia x Luong Phuong. Giai doan 1 ngay tudi — 16 tudn tudi. Ga dugc cung cap boi
Trung tdm Huan luyén giong gia cam, Vién Chéan nudi.
Ché pham Lactozym cta Cong ty C6 phan thudc thtl y Oceanvet, thanh phan gém:

Bacillus bacillus 10'° — 10'* CFU; Lacto bacillus spp 10" — 10" CFU; Sacharomyces spp
10'° — 10" CFU; NaHCO; > 600mg; KCI > 150mg; Vitamin K > 350mg; khoang, ta duoc,
chat mang vua du lkg.

Thoi gian va dia diém nghién ciru
Thoi gian: Tr 08/2019 dén 02/2020.

Dia diém: Nghién ctru dugc tién hanh tai cac ho chin nudi tai xa Hoang An, huyén Hi¢p Hoa,
tinh Bac Giang.

Noi dung nghién ciru

Anh hudng cta viéc bo sung ché pham dén kha nang sinh trudng cia ga;

Anh hudng cia viéc bd sung ché pham dén kha ning thu nhan va chuyén héa thirc in cua ga;
Anh hudng cta viéc bo sung ché pham dén nang suit thit, chat luong thit ga.

Phwong phap nghién ciru

B tri thi nghiém

Chon 900 ga Mia x Luong Phuong khoe manh, c6 khoi luong trung binh cua gidng, dam bao
tiéu chuﬁn‘ ga loai 1, chia lam 2 16: 16 tl}i nghiém va 16 doi ching. Moi 16 450 con dugc nudi &
mot 6 chudng riéng, 1ap lai 3 1an, moi lan 150 con/16.

Lo giéi chung khong st dung ché pham Lactozym con 16 thi nghiém duoc sir dung Lactozym
¢ nong do 0,1% (1g/ lit nudce).

Khau phan co s 13 thirc dn hdn hop dang vién. Thanh phan hoa hoc va gié tri dinh dudng cta
thirc dn cho ga dugc trinh bay tai bang dudi day.

Bang 1. Thanh phan hoa hoc va gia tri dinh dudng cua thirc an cho ga

Chi ti¢u 1-8 tuén tudi 9-16 tuin tudi
Ning lugng trao doi (ME, kcal/kg) 3480,00 3400,00
Protein thd (%) 19,50 19,00
Lipit tho (%) 6,40 5,10
Xo thd (%) 2,00 2,00
Khoang 5,00 5,16
Canxi (Ca) (%) 0,90 0,96
Photpho (P) (%) 0,60 0,62
Mudi (NaCl) (%) 0,62 0,64
Lysine (%) 1,40 1,30
Met+Cys (%) 0,81 0,75
Threonine 0,88 0,75
Tryptophan 0,25 0,23
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Thire dn hdn hop do Cong ty ¢d phan Dinh dudng Hai Thinh san xuét.
Béng 2. So dd b tri thi nghiém

Chi tiéu Lo thi nghiém Lo ddi chirng
Gidng Mia x Luong Phugng Mia x Luong Phugng
S6 ga /16 (con) 450 450
Thoi gian nudi thi nghiém (tuan) 16 16
S 1an lap lai 3 3
Ché pham chiu nhiét (%) 0,1 (1g Lactozym/lit nudc) 0

Cac chi tiéu nghién ciru
Khoi lwong co thé (g): Khdi luong co the g4 qua cac tuan tudi. O 1 ngay tudi can bang can
dién tr do chinh xac £0,05g; O 4 tuan tudi tiép theo can bang cin dong h6 d6 chinh xac +2g;

cac tuan tudi sau can bang can dong hd co do chinh xac +20g. Hang tuan can ga vao mot ngdy
cd dinh, vao 8 gio sang trude khi cho ga an, cin tirng con mot.

Sinh truong tuyét d6i (g/con/ngay);

Sinh truong twong ddi (%);

Luong thure an thu nhan hang ngay (g/con/ngay);

Tiéu tén thirc an cho 1kg ga ting khdi lwong giai doan thi nghiém;

Néng sudt thit: Két thac thi nghiém mo khao sat 06 ga & mdi 16 dé danh gia nang suat thit.
Khao sat theo phuong phap giét mo khdo sat cua (Auaas va Wilke, 1978).

Khéi lugng song: La khéi lugng ga sau khi an 12 h.

Khéi luong than thit: La khéi luong ga sau cat tiét, vat long, bo déau, chan va cac bd phéan phuy
(co quan ti€u hoa, sinh duc).

Ty 1€ than thit (%)

Khéi lwong thit dui: La khéi luong thit dui trai bo da, xwong nhan doi.
Ty 1€ thit dui (%)

Khéi lwong thit lwon: La khéi luong thit luon trai bo da, xwong nhan doi.
Ty 1€ thit luon (%)

Chat lwong thit

Do pH: Xéc dinh pH co nguc: gdm gia tri pH vao thoi diém 15 phat (pH,s) sau khi giét thit va
tai thoi diém 24h (pH,4) bao quan trong nhiét d6 2-4°C & co nguc phai.

Ty 1é mat nuGe sau 24h bao quan va ché bién

Sau khi do pH;s, co nguec trai dugce Qé trong tai nhya kin ¢ nhiét d¢ 2-4°C trong 24h bao quan.
Sau bao quan, mau dugc lam kho bang gidy mém va can lai khoi lugng. Ti€p tuc dua mau vao
tai nhya chiu nhiét va hap trong Waterbath ¢ nhiét d6 85°C trong vong 25 phut. Sau do, dugc

lam mat du6i voi nude chay ngoai tai méu 30 phat. Lam kho thit bang gidy vé sinh mém va
can khdi lvong méu sau khi ché bién.
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Mau sac thit (L: mau sang; a: mau dé va b: mau vang)

Do mau sic thit duoc thyc hién tai thoi diém 24h bao quan sau giét thit & co ngyc phai bing
may do mau sac thit (Nippon DenShoker Handy Colorimeter NR — 3000, Japan)

Xac dinh d0 dai cua thit

Do dai duoc xac dinh bang luc cat toi da voi co sau khi hép cach thuy. Mau co sau khi hap
cach thuy s¢ dwugc lam ngudi va dung 6ng thép duong kinh 1,25cm d€ khoan thit doc theo
chiu dai cta soi. Sir dung may xac dinh luc Warner Bratzer 200D (My).

Phén loai chat luong thit dua vao mau sang thit (L), gia tri pHys va pHas co nguc theo tiéu
chuan thit binh thuong (chat lugng tot): 46 <L <53 va 5,7 <pHy4 < 6,1

Do dai thit ga phéan theo tiéu chuan cta Schiling va cs. (2008)
D¢ dai > 4,5kg: Thit dai D¢ dai < 4,5kg: Thit khong dai.
Xir 1y s6 ligu
S6 lidu dugc xir 1}'{ theq phuong phap théng ké sinh hQS), dugc cap nhat va xt 1y trén chuong
trinh Excel ciia phan mém Microsoft Office 2010 va phan mém SPSS phién ban 17.0
KET QUA VA THAO LUAN
Kha nang sinh trwéng cia ga thi nghiém
Sinh truwong tich liiy
Két qua theo ddi khdi lugng co thé ga thi nghiém qua cac tuan tudi duoc trinh bay & Bang 3.

Bang 3. Sinh truong tich lily ciia ga thi nghiém qua cac tudn tudi (g/con)

Tuan tudi L6 thi nghiém (n=3) Lo dbi chirng (n=3)
Mean + SE Cv(%) Mean £ SE Cv(%)
01 NT 30,13 + 0,45 11,14 30,14 + 0,50 12,13
1 64,46 + 1,49 9,66 64,24 + 1,21 10,31
2 119,25 + 1,20 8,50 117,22 £ 1,41 9,61
3 183,41 +£2,24 8,68 179,99 + 2,08 8,32
4 261,59% + 1,45 7,04 253,05°+£2,12 8,59
5 381,86% + 2,89 6,15 351,54 £ 2,96 7,61
6 537.21* + 3,39 6,45 490,33% + 2,27 7,53
7 720,66% + 1,73 5,31 650,09° +2.21 6,36
8 959,29 + 3,00 4,71 867,46" + 2,89 5,82
9 1290,29% + 3,46 4,47 1171,30° + 2,75 5,29
10 1577,03* + 4,28 3,89 1431,82° + 1,70 4,65
11 1824,12* + 2,90 3,87 1664,45° + 4,40 4,45
12 2027,25*+ 5,10 3,68 1854,22° + 3,80 3,12
13 2209,51* + 3,94 2,93 2025,89° + 1,74 2,47
14 2366,75% + 2,13 2,49 2170,55° + 3,40 3,86
15 2496,33% + 2,48 1,45 2287,85° + 1,46 2,35
16 2616,79% + 2,98 1,62 2396,51°+ 3,24 1,74

Ghi chii: Cdc gid tri trong ciing hang dirge ky hiéu boi cac chik cdi khdc nhau la sai khéc cé ¥ nghia thong ké véi
P <0,05; NT: Ngay tuoi
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Két qua & Bang 3 cho thay, sinh truong tich lay cua ga 6 ca 216 déu tuan theo quy luat tang dan
qua cac tudn tudi. Tuy nhién, & cac tuan dau sy sinh trudng tich liy 13 cao va déu nhung dén
tuan thtr 12 trd di sy sinh trudng bat dau giam dan, do ga & giai doan nay bat dau giam kha ning
tang khi luong.

Khéi luong ga tir 4 tuan tudi ¢ hai 16 bat dau co sy khac nhau. Ga lac bat dau thi nghiém, 1
ngay tuo1 co kho1 lugng trung binh 30,13g/con ¢ 16 thi nghiém va 30,14g/con ¢ 16 dbi chung,
dén 1 tuan tudi ga dat kh01 luong trung binh 64,46g/con ¢ 16 thi nghiém va 64,24g/con ¢ 16
d6i chung; 4 tuan tudi khoi lugng ga trung binh la 261,59g/con ¢ 16 thi nghiém va
253,05g/con ¢ 16 dbi chimg; dén 8 tuan tudi khoi lugng ga trung binh 1a 959,29g/con & 16 thi
nghiém va 867,46g/con & 16 ddi chimg; dén 16 tuan tudi khdi luong trung binh cua ga 1a
2616,79g/con & 16 thi nghiém, trong khi ga & 16 dbi chimg c6 khdi luong trung binh 1a
2396,51¢g/con.

Khéi lugng ga ting dan qua cic giai doan, tuy nhién téc d6 sinh truong cua ga ¢ hai 16 1a
khong déu nhau. Lo thi nghiém dugc bd sung ché pham Lactozym ludn cao hon 16 d6i ching
khong str dung ché pham, sau khi két thuc thi nghiém thi khdi lwong trung binh & cac 16 thi
nghiém va 16 ddi chiig c6 su khac nhau rd rét (P < 0,05). Diéu nay ching t6 duoc vai tro ciia
ché pham Lactozym c6 anh huong dén sinh truong tich liy cua ga.

Nghién ctru ctia Pham Kim Ding va cs. (2016) vé anh hudng cia probiotic bacillus dang bao
tir chiu nhiét d&én sinh trudng cia ga Ross 308 sau nd dén 45 ngay tudi cho thay ga duoc bd
sung ché pham c6 khéi lugng tich liiy cao hon ga & 16 d6i chimg. Nghién ctru khac vé hiéu
qua sir dung ché phdm Lactobacillus trong sinh trudng ciing chimg minh ga dugc bo sung ché
pham c6 tac dung lam ting khdi lugng co thé bat dau giai doan tir 4 tuan tudi (Poan Vin Soan
va Tran Ptrc Hoan, 2017).

Sinh truéng tuyét doi

Két qua vé do sinh trudng tuyét dbi cia ga ¢ 2 16 thi nghiém va dbi ching duoc trinh bay &
Béang 4.

Bang 4. Sinh truong tuyét ddi ciia ga thi nghiém qua cac tuan tudi (g/con/ngay)

o L6 thi nghiém (n=3) Lé doi chirng (n=3)
Tuan tuoi
Mean + SE Cv (%) Mean + SE Cv (%)

0-1 4,90+ 0,13 15,18 4,87 + 0,09 15,32
1-2 7,83+ 0,10 13,56 7,57 +0,13 14,89
2-3 9,18+ 0,22 12,02 8,96+ 0,17 11,94
3-4 11,17 + 0,30 9,78 10,44 + 0,28 10,33
4-5 17,18+ 0,33 8,53 14,06° + 0,38 9,58
5-6 22,21*+ 0,48 7,43 19,83°+ 0,34 8,59
6-7 26,21* + 0,34 6,86 22,82°+0,29 7,61
7-8 34,09 + 0,34 3,98 31,05°+ 0,36 4,09
8-9 47,29 + 0,66 2,59 43,41°+ 0,37 2,72
9-10 40,96 + 0,65 3,89 37,22°+ 0,36 3,73
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o L6 thi nghiém (n=3) Lé doi chirng (n=3)
Tuan tuoi
Mean = SE Cv (%) Mean = SE Cv (%)

10-11 35,51* £ 0,53 8,56 33,21bi0,46 8,11
11-12 29,02% £ 0,62 12,24 27,07b +0,61 11,86
12-13 26,04 + 0,56 12,89 24,52 £ 0,41 12,73
13-14 20,66 £ 0,42 14,70 18,74 £ 0,52 15,09
14-15 18,51 £0,26 16,99 16,62 + 0,40 18,36
15-16 17,21 £ 0,26 18,07 15,52 +£0,39 20,37

Ghi chii: Cdc gid tri trong ciing hang dwoc ky hiéu béi cac chik cdi khdc nhau la sai khdc c6 y nghia thong ké véi
P<0,05.

Bang 4 cho thiy, sinh truéng tuyét ddi ctia ga ¢ 2 16 déu tuan theo ding quy luat sinh trudng
clia gia cam ting nhanh tir 1 tuan tudi dén 9 tudn tudi sau d6 cham dan. O giai doan dau ciia
gia cam thi d6 sinh trudng tuyét ddi déu thip, vi & giai doan nay tuy s lugng té bao ting
nhanh nhung kich thudc va khdi lugng té bao con nhé nén sinh truong tuyét dbi con cham. Do
sinh truong tuyét d6i cua ga tai thoi diém 0 - 1 tuan tudi 1a 4,90g/con/ngay & 16 thi nghiém va
4,875g/con/ngay ¢ 16 ddi chimg. Tir giai doan 1 - 2 tun tudi dén 8 - 9 tuan tudi, ga c6 do sinh
truong tuyét ddi cao hon do day 1a giai doan ga sinh trudng manh, cac té bao ting nhanh ca vé
s6 luong, kich thudce va khéi luong. Sinh trudng tuyét ddi dat dinh cao & giai doan 8 - 9 tudn
tudi cua 16 thi nghiém 1a 47,29g/con/ngay va 16 d6i chimg 1a 43,41g/con/ngdy. Sinh trudng
tuyét doi giai doan 8 - 9; 9 - 10 va 11 - 12 tuan tudi & 16 thi nghiém cao hon 16 d6i chig. Do
day 14 giai doan sinh truong manh nén viée bo sung ché pham sinh hoc gép phén thiic diy qua
trinh sinh truéng tot hon (Jaqueline va cs., 2012; Murshed va Abudabos, 2015). Dén giai doan
11 dén 16 tuan tudi, sinh truong tuyét ddi ctia ga thi nghiém co chiéu huéng giam dan so véi
giai doan trudc, sinh truong tuyét ddi ciia ga giai doan 15 - 16 tuan tudi ¢ 16 thi nghiém 1a
17,21g/con/ngay va ¢ 16 ddi ching 1a 15,52g/con/ngay.

Theo Pham Kim Pang va cs. (2016), Poan Vin Soan va Tran Pac Hoan (2017), toc do sinh
truong tuyét ddi & ga thi nghiém co bo sung ché pham sinh hoc cho két qua cao hon ga khong
duoc bd sung ché phém va su khac nhau 13 rét thé hién & ga giaidoan8-9;9-10va 1l - 12
tuan tudi.

Sinh truéng twong doi
Két qua theo ddi kha ning sinh trudng twong ddi ciia ga thi nghiém duoc thé hién ¢ Bang 5.

Két qua & Bang 5 thé hién toc d6 sinh truong twong dbi ¢ ca hai 16 thi nghiém va 601 ching
déu giam dan qua cac tuan tubi. Toc do6 sinh trudng twong d6i giam dan qua cac tuan tudi, va
cao nhit & tuan tudi dau tién. Toc do sinh truong nhom ga duge bd sung ché pham Lactozym
cao hon nhom ga ddi chimg. Cu thé, téc do sinh trudong twong dbi ¢ 16 d6i chung, 16 bd sung
ché pham Lactozym tuong tng 1a 72,01% va 72,06% ¢ 1 tudn dau sau no; va 36,78; 34,34 ¢
tuan thir 5 - 6. Tdc d6 sinh trudng twong dbi thip nhat & tuan cudi 5,46% va 5,39% twong Ung
v6i 16 thi nghiém va d6i chung.
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Bang 5. Sinh truéng twong d6i ciia ga thi nghiém qua cac tuan tudi (%)

Tuin L6 thi nghiém (n=3) Lo ddi chirng (n=3)
tuoi Mean = SE Cv(%) Mean = SE Cv(%)
0-1 72,01 + 1,21 12,42 72,06 + 1,06 10,69
1-2 60,19 + 1,04 7,70 58,85+ 1,05 13,66
2-3 53,32+ 0,73 8,53 52,19 + 0,81 7,95
3-4 47,43 £ 1,02 6,41 46,92 £ 0,54 12,08
4-5 41,29% £ 0,69 4,10 39,71°+£ 0,17 4,61
5-6 36,78 + 0,74 5,68 34,34+ 0,33 8,75
6-7 31,96 + 042 4,97 29,22+ 0,30 8,53
7-8 28,73+ 0,27 3,98 25,40° £ 0,12 4,36
8-9 25,39 + 0,34 1,18 22,59° + 0,08 1,58
9-10 21,60 + 0,25 3,50 19,31°+ 0,09 3,48
10-11 18,554+ 0,22 12,85 16,60° = 0,18 13,76
11-12 14,36+ 0,30 16,02 12,55° £ 0,30 17,93
12-13 11,63 £ 0,22 18,61 10,66 = 0,30 22,87
13-14 8,95 +0,29 18,45 8,62 +0,13 14,39
14-15 7,10 + 0,28 20,49 6,41 + 0,24 27,33
15-16 5,46 + 0,25 21,16 539+0,12 21,05

Ghi chii: Cdc gid tri trong ciing hang dwoc ky hiéu béi cac chik cdi khdc nhau la sai khdc c6 y nghia thong ké véi
P <0,05.

Theo doi trén cac glong ga dia phuong, sinh truong tuong dbi cua ga choi nudi tai Tan Yén,
Bic Giang giam dan tir tuan tudi thir 1 den tuan tudi thar 20. Tuan tu01 thtr 1, sinh trudéng
tuong d6i ctia ga Meo ¢ giai doan 1 tuan tudi 1a 87,90% va dén tuan tudi 20 1a 15 98% (Pham
Cong Hoang, 2010). O 1 tudn tudi tir 76,75 - 79,06% day ciing 1a tbc do sinh truong dinh cao
cua ga (Ngd Xuan Canh, 2011).

Tir két qua theo doi vé chi tiéu sinh truong tuong d6i ctia ga thi nghiém cho thiy rang thoi
gian nudi cang kéo dai thi chi tiéu nay cang giam, din dén hiéu qua chin nudi giam. Vi vay,
viéc chon giéng 6 tbe d6 sinh truong nhanh, thanh thuc vé kha nang san xuét thit sém, thoi
gian nudi ngan s& dem hiéu qua kinh té cao. Hon nita, can c4n d6i di khau phan an cho ga phu
hop véi timg giai doan chin nudi dong thoi cho thay thoi diém két thiic qua trinh chin nubi
dtng lac s€ giam chi phi, nang cao hi¢u qua chan nuoi.

Tir cac két qua nghién ctru & trén chimg t6 viéc bd sung ché pham Lactozym vao khau phan
an cho ga da co anh huong tich cyuc trong viéc cai thién tdc do tang khoi luong cua ga. Nhu
vay, ché phim Lactozym dugc b sung vao thirc an, giup ga tiéu hoa va hap thu thic an tot
hon, cai thién déng ké khdi lugng cua 16 ding ché pham.

Tiéu ton thirc an/kg tang Kkhdi lwgng

Két qua nghién ctru dugc trinh bay ¢ Bang 6.
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Bang 6. Tiéu ton thuc an/kg ting khoi luong cua ga thi nghiém qua cac giai doan (kg)

L6 thi nghiém (n=3) Lo doi chirng (n=3)
. ﬁ r(§ "ig w«g \‘: )%n %I) ﬁ r(g ";g r(g k‘: )%D %ﬂ
Giai doan (tuan) E = = £ = 5:9, e E' G = = %‘Jg 33 o E”;‘D
S FEE Exz¥ D5 FEE Eu2ixd
22 F @» T2 Ea F 3 TEE
1 48,36 34,32 1,41 48,36 34,10 1,42
2 86,67 54,80 1,58 86,67 52,99 1,64
3 159,15 64,16 2,48 159,15 62,77 2,54
4 195,79 78,18° 2,50 195,79 73,06 2,68
5 305,35 120,27 2,54 305,35 98,50° 3,10
6 39821 155,34 2,56 398,21 138,79 2,87
7 48043 183,46 2,62 480,43 159,76 3,01
8 596,18  238,62° 2,50 596,18  217,37° 2,74
9 619,84  331,01° 1,87 619,84 303,84 2,04
10 637,27 286,74 2,22 637,27 260,52 2,45
11 652,76 247,09 2,64 652,76 232,62 2,81
12 661,92  203,12° 3,26 661,92 189,77 3,49
13 668,44 182,26 3,67 668,44  171,67° 3,89
14 674,98  157,25° 4,29 674,98 144,65 4,67
15 679,25 129,58 5,24 679,25  117,31° 5,79
16 683,62 120,46 5,68 683,62 108,65 6,29
Trung binh 471,76 161,67 2,94 471,76  147,90° 3,21

Ghi chii: Cdc gid tri trong ciing hang dwoc ky hiéu béi cac chir cdi khdc nhau la sai khdc ¢6 y nghia thong ké véi
P <0,05.

Qua Béng 6 cho thay lugng thiic an thu nhan ciia ga ting dan theo tudn tudi, cing theo d6 la
tiéu ton thirc an ciing tang dan. O 1 tudn tudi, lugng thirc an thu nhan ctia ga thi nghiém 1a
48,36g/con/tuan va tiéu ton 1 4lkg thire an/kg tang khéi lwong; ga & 16 ddi ching c¢6 cing
lugng thire an thu nhén va tiéu tén thue an 1a 1,42 kg thic an/kg tang khéi lugng. Nhu vy,
tidu tén thic dn/kg ting khoi luong cua ga ¢ ca hai 16 ban dau twong duong nhau. Sau do
lugng thirc an thu nhan tang dan déu va tiéu ton thuc 3 an cing tang Ién, dén tuan tudi tha 4 c6
su khac nhau vé tiéu ton thic an giita hai 16. O 8 tuan tudi, thu nhan thirc an cta ga 16 thi
nghiém 1a 596,18g/con/tuan va tiéu tén thirc an 1a 2,50kg thirc an/kg ting khdi luong, ga & 16
d6i chung tiéu ton thuc an 1a 2,74kg/kg ting khdi luong.

Cung v6i su tang 1én cua tuan tudi thi lvgng thirc dn thu nhan va tiéu tén thirc an cua hai 16 ga
ciing ting dan, tuy nhién & cac tuan tudi 13 dén 16 c6 tiéu tén thirc 4n rit cao, diéu nay boi vi
dén ltc nay khéi luong co thé cia ga ting 18n rat cham. O tuan 16 luong thu nhan thic in 1a
683,62g/con/tuan va tiéu tén thirc an 1a 5,68kg thirc an/kg tang khoi lugng & 16 thi nghiém,
trong khi 16 d6i chiing tiéu ton thirc an 1a 6,29kg thirc dn/kg tang khdi lwong.

Trung binh tiéu ton thirc an/kg tang khdi lugng cia ga & 16 thi nghiém théap hon 16 d6i chung
la 0,27kg thuc an/kg tang khoi lugng, tuy nhién khong c6 sy khac nhau vé mat thong ké
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(Bang 6). Ca hai 16 déu c6 trung binh tiéu ton thirc dn/kg ting khéj luong cao hon so voi két
qua ctia H6 Xuan Tung va Phan Xuan Hdo (2010) trung binh ti€u ton thurc an cua to hop lai F;
(Mia x Luong Phuong) 1a 2,77 kg.

Niing suit, chit lwgng thit ciia ga thi nghiém

Ning sudt thit

Két qua vé nang suét thit cua ga thi nghiém dugc trinh bay tai Bang 7.
Bang 7. Ning suit thit cia ga thi nghiém

Lo thi nghiém Lé doi chirng
Chi tiéu Trong Mai Tinh chung Trong Mai Tinh chung
khao sat (N=6) (N=6) (N=12) (N=6) (N=6) (N=12)

Mean+ SE Mean+ SE  Mean + SE Mean+ SE Mean+ SE  Mean + SE

iﬁ‘; wong 773 4117.5 2354.8£15.9 2564.10°416.7 2579,5+16.2 2159.6+15.,1 2369,55°415.6

gtla};an 70,93+1,54 69,88+1,28 7041°1,41  69,13+1,67 6824121 68,69°+1,32

;?l/il(‘i/ﬂ)m 22,68+0,51 21,89+0,47 2229%0,50 21,21+0,54 20,29+0,31 20,75"+0,46
0

TyIRthit 16 031008 18594023 1921025 17,3240.26 18,65£0.25 17,99°:0,26

nguc (%)

Tylthit 45 511089 4048:0.84 41,50°:0.86  38.53:0.84 38.94£075 38.74"40.79

dui, nguc

Tyl‘”ﬁ“’ 0,08£0,00 0,25+0,07  0,17°0,03  0,14+0,02  3,2840,13  1,71°+0,06

bung (%)

Ghi chii: Cdc gid tri trong ciing hang dwoc ky hiéu béi cac chir cdi khdc nhau la sai khdc ¢6 y nghia thong ké véi
P <0,05.

Ket qua tai Bang 7 cho thay, cac chi tiéu khao sat than thit ciia ga giira 16 ¢6 bd sung ché
pham Lactozym va 16 d6i ching khac nhau c6 y nghia thong ké (P<0,05), thé hién ty 1¢ than
thit trong —mai ¢ 16 thi nghiém 1a 70,41%, trong khi ¢ 16 dbi chung 1 68 ,69%; ty 1€ dui va thit
nguc cua ga ¢ 16 thi nghlem lan luot 14 22,29 va 19,21%, trong khi ¢ 16 d6i ching lan luot 1a
20,75 va 17,99%,; thit ga dugc bd sung ché pham trong khau phan in cho ty 16 m& bung
(0,17%) thap hon so véi ga khong duge bd sung (1,71%).

Két qua trén thé hién ty 1¢ than thit ctia ga dugce b6 sung ché pham Lactozym cao hon so voi
ty 1¢ than thit cua ga khong dugc bd sung ché pham. Dleu d6 phan anh tac dung ctia ché pham
con 1am ting ty 1¢ than thit do ting hiéu qua tiéu hoa, hap thu.

Céc chi tiéu khao sat than thit & ga trong va ga mai ¢ ca hai 16 thi nghiém va dbi chung 1a
tu:0'ng duong nhau (P>0, 05) Lo thi nghigém, ga trong c6 ty 1€ than thit la 70,93% va 69,88% &
ga mai; ty 1¢ thit dui ¢ ga trong 1 22,68% va ga mai la 21 ,89%; ty 1€ thit nguc ¢ ga tréng la
19, 83% va ga mai la 18,59%; dac biét la md bung & ga trbng va g mai rat thap chi 0,08 va
0, 25% Tu’orng tw 616 d6i chimg, cac chi tiéu ty 1¢ than thit, ty 1é thit dui, ty 1€ thit nguc gitra
ga tréng va ga mai deu tuong duong, riéng ty 16 md bung cta ga mai ¢ 16 ddi chung (3,28%)
cao hon so véi ga trong (0,14%).

Tran Puc Hoan va cs. (2018) cho biét ty 18 than thit cua ga Lac Thuy ¢ ga tréng 1a 75,19% va
ga mai 77,95%; ty 1€ thit dui la 21,05% cua ga trong va ga mai 19,83%; ty 1€ thit nguc cua ga
trong 13 16,03% va ga mai 17,04%; ty 1¢ md bung cia ga trong 1a 0% va ga mai 1a 1,79%.
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Theo Bui Hiru Doan va Nguyén Vin Luu (2006), ga Ho giét thit 6 12 tuan tudi c6 khéi luong
1350,2g dbi voi con tréng va 1250,2g ddi v6i con mai, con trdng va con mai c6 ty 1¢ than thit
tuong tng 1a 72,67% va 70,79%; thit luon 18,64% va 19,69%, thit dui 24,65% va 23,41%.

Céc két qua nghién ctru cua chung t6i cling twong duong vé ty 1€ than thit va ty 1¢ t}}it dui, thig
nguc voi cac két qua nghién ctru trén. Ty 1¢ than thit cua ga tang 1én khi dugc bo sung ché
pham sinh hoc thudng xuyén do dugc bd sung loi khuén, kich thich tiéu hoa, hap thu, tang
hi€u qua st dung thirc an, mat khac con gitip ga khéde, it bénh tat. Do d6 gdp phan nang cao
nang suat thit (Pham Kim Dang va cs., 2016).
Chit lugng thit
Két qua nghién ctru vé anh hudng ciia viéc bod sung ché pham Lactozym dén chat luong thit
cua ga duogc trinh bay tai Bang 8.

Béng 8. Chat luong thit ctia ga thi nghiém

’ L6 thi nghiém Fa dbi chirng Sai
Chi tiéu Trong Mai Tinh chung  Trong Mai Tinh chung }p40
khdo sat (N=6) (N=6) (N=12) (N=06) (N=6) (N=12)
Mean + SE Mean+ SE Mean £ SE Mean + SE Mean £ SE Mean + SE
pHis 6,39+0,39 6,47+0,46 6,43£0,42 6,25+0,42 6,38+0,51 6,32+0,48 ns
pHa4 5,98+0,22  6,07+0,25 6,03£0,23 5,860,288 5,92+0,26 5,89+0,27 ns
L* (séng) 49,95+1,68 50,16+1,92 50,06+1,85 48,76+1,35 48,81+£1,89 48,79+1,75 ns
a* (do) 9,62+0,52 9,48+0,61 9,55+0,59 9,75+0,62 9,64+0,75 9,70+0,71 ns
b* (vang) 12,58+0,69 12,35+0,80 12,47+0,73 12,36+0,75 12,19+0,82 12,28+0,81 ns
Mt nudc ns
bao quan (%) 3,52+0,08 3,62+0,12 3,57+0,10 3,68+0,13 3,71+£0,09 3,70+0,11
Mt nudce ns

ché bién (%) 16,52+0,76 16,63+0,74 16,58+0,78 17,06+0,52 17,09+1,13 17,08+0,82
Do dai (kg)  4,19+0,08 3,24+0,05 3,72+0,06 4,72+0,06 3,85+0,08 4,29+0,07 ns

Ghi chii: ns: Sai khdc khéng cé ¥ nghia thong ké (P > 0,05)

Két qua tai Bang 8 thé hién, cic chi tiéu chat lugng thit & ga trong va ga mai ¢ ca hai 16 thi
nghiém dugc bd sung ché pham va 16 dbi chimg khong duoc bd sung ché pham khac nhau
khong co ¥ nghia théng ké (P > 0,05). Thit cia ga dugc bd sung ché pham Lactozym c6 pH
cao hon, d6 sang hon va méat nudc it hon so véi 16 dbi ching.

Gia tri pH,s va pHa4 co nguc & ga sau khi mo khao sat tai cac thoi diém 15 phut va 24 gio sau
bao quan trong tu lanh ¢ 20°C la twong duong nhau 1an luot trong va mai & pHs 1a 6,39; 6,47
va trong, mai 5,98; 6,07 & pHy4 ctia 16 thi nghiém.

Két qua xac dinh pH;s va pH,4 co nguc & ca hai 16 cho thiy thit binh thuong nhu cia nhiéu
loai ga khéac. Cu thé, gia tri pH,s va pHas & co nguc ga lai (White Lueyang (WL) x AA) nudi
& Trung Quéc 1a 6,53 va 6,05 (Liu va Niu, 2008); ga Shanghai 6,02 va 5,71 va ga lai (Thai
dia phuong x BPR) nudi & Thai Lan 1a 6,06 va 6,02 (Jaturasitha va cs., 2008); ¢ ga dia
phuwong Han Quéc 14 6,41 va 5,93 (Yu va cs ., 2005).
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Gia tri pH thit dui & tit ca cac 16 thi nghiém tai cac thoi diém 15 phut va 24 gid sau bao quan
déu 16n hon gia tri pH thit luon ¢ cung thoi diém. Do ham luong glycogen trong co do it hon
trong co tring do do su phan giai yém khi glycogen trong co do it hon trong co trang do d6 co
su phan giai yém khi glycogen tao ra axit lactic ¢ co do thdp hon co tring. Giita cac 16 thi
nghiém khong c6 sy sai khac 13 rét vé chi tiéu nay (P > 0,05).

Mau sang (L*), mau do (a*) va mau vang (b*) thit co ngyc cua ga ¢ 16 thi nghiém va 16 dbi
chuing 1a tuong duong nhau. Cac chi ti€éu mau sac lan luot dbi vé6i tinh chung trong-mai ¢ 16
thi nghiém 1a 50,06; 9,55; 12,47 va tinh chung trong-mai ¢ 16 ddi ching 1a 48,79; 9,70; 12,28.

So sanh céc chi tiéu v& mau sic véi cac két qua cla cac tac gia khac cu thé nhu sau: dong ga
thit broiler & My c6 do sang tir 48,17-50,05 (Mehaffey va cs., 2006); sim mau hon (L* bé
hon) so v&i & ga Lingnan vang Trung Qubc (L* = 54,17) (Jiang va cs., 2007), ga lai (Thai dia
phuong x BPR) (53,5) (Jaturasitha va cs., 2008) va c6 phan sang hon so véi thit & ga lai (WL
x AA) (47,15) (Liu va Niu, 2008) va ga Thai dia phuong (42,33) (Wattanachant va cs., 2004).

Mat khac, thit co nguc ¢ ga Mia X Luong Phugng 1a d6 hon (a* 16n hon) va vang hon (b* 16n
hon) so v&i ¢ ga lai (Thai dia phuong x BPR) véi cac gia tri 1 n lugt 1a 2,23 va 8,5 (Jaturasitha
va cs., 2008), ga Ross 508 ¢ Italia 1a 1,52 va 6,08 (Bianchi va cs., 2007), nhung it 6 hon va it
vang hon so v&i ¢ ga lai (WL x AA) véi cac gia tri lan luot 1a 21,12 va 17,27 (Liu va Niu,
2008), ga Lingnan vang Trung Qudc 14 12,83 va 17,32 (Jiang va cs., 2007).

Ty 1&¢ mit nudc bao quan cia tinh chung tréng — méi & 16 thi nghiém 1a 3,57% va 3,70% cia
tinh chung trong — mai ga & 16 ddi chimg; ty 1&6 mat nudc ché bién cua thit ga ¢ 16 thi nghiém
16,58% va 17,08% cua tinh chung tréng — mai cta thit ga & 16 ddi chimg.

Ty 1& mat nudc bao quan, mat nudc ché bién va mat nude tong & g tai thi nghiém nay 1a binh
thudng va nam trong gidi han ciia mot s nghién ctru khac. Cuy thé ty 1& mat nudc bao quan va
mét nudc ché bién & thit ga hudng kiém dung Italia Ermellinata di Rovigo (ER) 6,21 va
16,54%; & ndm dong ga broiler 2,17 - 5,13 va 21,1 - 25,15% (Mehaftey va cs., 2000); ¢ ga
Théi dia phuong 6,39 va 18,99%; ¢ ga BPR 5,52 va 24,93%; & ga Shanghai 1a 6,45 va
21,07%; & ga lai (Thai dia phuong x BPR) 1a 5,97 va 23,75% (Jaturasitha va cs., 2008). Ty 1¢
mat nudc ché bién va mat nudc tong & thit ga broiler 1a 17,9 - 19% va 21,92 - 22,65%
(Schilling va cs., 2005); 17,23 va 19,22% (Yu va cs., 2005).

D6 dai thit & co nguc ga dugc bd sung ché pham (3,72 kg) 1a c6 do dai thap hon so véi thit ga
khong duoc bo sung ché pham (4,29kg). Tuy nhién, su khac biét vé d6 dai thit ga giita hai 16
la khong 16 rang (P > 0,05). Thit co nguc & ga Mia x Luong Phuong dai hon so véi thit ga lai
(Théai dia phuong x BPR) (1,99 kg) va ga Shanghai (2,19 kg) (Jaturasitha va cs., 2008), thit
ga AA (1,17 - 1,57 kg) va c6 phan mém hon so véi thit ga ER (2,3 kg), ga RM (2,26 kg), ga
HLW (2,3 kg) (Musa va cs., 2006) va ga Thai dia phuong (4,09 kg) (Wattanachant va cs.,
2004).

Tatjana va cs. (2005) nghién ciru anh huong ciia viéc bd sung ché phiam Probiotic dén ning
suét, chit luong thit & ga giai doan vd béo cho thiy, ga dugc bd sung ché pham Probiotic cho
ning sudt va chat luong thit ga cao hon ga khong duoc bd sung ché pham. Ché phim
Probiotic con gitp nang cao kha ning mién dich, ting cudng tidu hoa, hap thu, ting cuong
qué trinh trao doi chét, kich thich cc enzym tiéu héa hoat dong, 1am ting ty 1 nac (Teodora,
2017). Mat khéc, ché phdm Probiotic con tao ra san pham thit an toan do tic dung thay thé
khang sinh va lam gidm cholesteron trong thit (Yong va cs., 2016).
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KET LUAN

Ché pham Lactozym c6 tac dung 1am ting qua trinh sinh truong trén dan ga Mia x Luong
Phuong thé hién qua khéi lugng co thé trung binh cia ga ¢ 16 thi nghiém cao hon 16 ddi
chimg. Cac chi tiéu d6 sinh trudng tuyét ddi va do sinh truong twong ddi ¢ ga dugc bd sung
ché pham déu cao hon so voi ga khong dugc bd sung ché pham.

B6 sung ché phdm Lactozym c6 tac dung lam giam tiéu ton thirc an/kg ting khéi lwong trong
chan nuoi ga.

Ché pham Lactozym c6 tac dung lam tang nang suat, chat luong thit, ty 1¢ than thit cao hon,
giam ty 16 md bung, thit sang, mat nude it hon va thit mém hon.
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TRAN DUC HOAN. dnh hueéng ciia viéc b6 sung ché pham Lactozym dén sinh trudng, ndng sudt ...

ABSTRACT

Effects of Lactozym supplementation on growth perfomance, productivity and quality of meat in chickens

This study aimed to evaluate the effects of Lactozym on growth performance, productivity, quality of chicken
meat and feed conversion ratio. We carried out study from August, 2019 to February, 2020 at the households in
Hoang An commune, Hiep Hoa district, Bac Giang province. 900 chickens were seperated into two groups
(chickens in the experimental group were supplemented Lactozym in case of the control group not
supplemented; 450 chicks per group). The results showed that, an increase in average body weight gain of the
chickens from 4 to 16 week-age; the average body weight gains of the chickens in the experimetal group
(supplemented Lactozym) and the control group were 1156.82 and 1059.22g/chick, respectively. The absolute
growth and relative growth rate in chickens supplemented with probiotic showed different from 4-5 to 11-12
week- age significantly (P < 0.05). The feed conversion ratio of chickens in the experimental group reduced
2.94kg, where as 3.12kg in control group. The product still increased the carcass ratio, thing meat ratio, breast
eat ratio and reduced the belly fat ratio. Chicken meats supplemented probiotic showed higher pH and bright
light rate of meat, the dehyration rate of meat was lower, meat was softer as compare with control group. These
results can be considered as a fundament for application of Lactozym to improve the productivity in poultry
production.
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Ngay nhén bai: 15/3/2020

Ngay phan bién danh gia: 22/3/2020

Ngay chip nhan dang: 29/4/2020

Nguwoi phin bién: TS. Tran Thi Bich Ngoc

54



