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DANH GIA ANH HUONG CUA PHU PHAM NUOI DONG TRUNG HA THAO
DEN NANG SUAT CHAT LUONG THIT CUA CHIM CUT

Hoang Phu Hiép, Ttr Quang Trung, Trinh Ha Yén
Trwong Dai hoc Sw pham, Dai hoc Thai Nguyén

TOM TAT

Phy pham dong trung ha thao la mot trong nhirng san pham bo di trong qué trinh nudi dong tring ha thao. Tuy
nhién, trong phu pham nay van con nhiéu thanh phan va gié tri dinh dudng cao. Nghién ciru nay nham xac dinh
anh huéng cia viée bd sung phu pham d6ng tring ha thao trong khau phan thirc in dén kha ning sinh truong ctia
chim cut nudi thit. Két qua cho thy sir dung phu pham nudi déng tring ha thao dé bd sung lam thirc an cho chim
cit cho két qua tét nhat véi ty 16 5 - 10% vao khiu phan s& lam tang khdi lwong cua chim cit cao hon tir
2,03 - 2,84%; Giam hé sb chuyén héa thirc an tir 2,93 - 5,90%; Nang cao ty I¢ than thit tir 1,05 - 2,08%; Ty 1€ thit
nguec + thit dui tang tir 2,34 - 2,47%; Mirc b sung 5 - 10% khong anh hudng dén ty 16 protein va lipid trong thit
nhung lai lam gidam ham lugng cholesterol trong thit tir 4,67 - 6,00 mg/100g gitip thit chim cit c6 gia tri dinh
dudng cao hon va lam ting ham huong caroten trong gan tir 0,71 - 0,90 mg/kg. B6 sung phu pham & ty 1& 15%
khong 1am anh huong dén sinh truong va hé sb chuyén hoa thirc dn ciia chim cut, nhung lai lam ting ham luong
caroten trong gan va gidm cholesterol trong thit.

Tir khéa: Chim ct thit, dong tring ha thao, kha nang sinh truéng, phu pham.

MO PAU

Trong nhi*ng ndm tré lai day, md hinh nuéi déng trung ha thdo bang méi trwérng nhan tao dang ngay cang phat
trién. Moi trwdng nudi déng trung ha thao thwdng la nhivng chét cé gia tri dinh dwéng cao nhw: Khoai tay, cao
mach nha, cao nAm men, saccarose, glucose, maltose... Sau khi thu hoach, méi tredng nudi dong trung ha thao
(sau day goi la phu pham nudi dong trang) thwong dwoc bé di trong khi thanh phan dinh dwdng va mét phan
dong trang ha thao van con va chiém ty 1& twong ddi cao. Day & ngudn nguyén liéu sach can phai nghién ciru va
c6 thé (rng dung trong san xuat thirc &n chdn nuéi.

Hién nay, chan nudi chim cut & nwéc ta dang chiém mét vi tri quan trong trong viéc cung cap thuc pham cho
cdng ddng. Trong chan nudi chim cit, nhidu bién phap 1am ting ndng suét nhw céng tac chon tao gibng c6 tbc do
tang trwdng nhanh, tiéu tén thirc an/tang khéi lwong thap, chat lwong thit thom ngon, chac thit 1a rat can thiét
gitip mét phan khéng nhé cho viéc day nhanh san pham thit trong tiéu dung. M6t trong nhivng diéu kién co ban cé
tinh b4t budc dé dap (ng duoc véi thi hiéu cla nguwoi tiéu dung la phai nuéi bang thirc &n cé chét lwong tét, st
dung cac nguyén liéu cé ngudn gbc tw nhién, ddm bao khdng diing hoa chét, cac chét kich thich ting trong va
cac loai khang sinh,... dén dén ton dw doc tb trong san pham chan nuéi. Phu pham nuéi dong tring ha théo c6
thé dap (ng yéu cau vé nguyén liéu sach nhung anh hwéng dén nang suét va chét lwong thit cia chim cut thi
chwa dwoc nghién ciru cu thé.

T nhirng van dé trén chung t6i tién hanh nghién cu nay nham danh gia hiéu qua s dung phu phdm nuéi déng
trung ha thdo trong chan nudi chim cut thit.

NGUYEN LIEU VA PHUONG PHAP

Nguyén liéu

Chim ct thit gidng (Coturnix Japonica) dwgc mua tai trung tdm gidng Thai Nguyén.

Phu phdm nudi doéng trung ha thao tai Trwdng Bai hoc Nong Lam, Dai hocThai Nguyén.

Thi nghiém thuyc hién tai néng hd thudc huyén Bdng Hy, tinh Thai Nguyén tr thang 10 ndm 2019 - thang 4
nam 2020.

Phwong phap

B6 tri thi nghiém: Thi nghiém dwoc thwe hién véi 1.350 chim cut thit tr so sinh dén 6 tuan tudi dwoc phan ngau
nhién lam 5 nghiém thirc, mbi nghiém thirc dwoc chia thanh 9 nhém, méi nhém cé 30 chim cut (9 x 30 = 270 cho
m&i nghiém thirc). Nghiém thirc déi chirng (BC) an thirc &n tw phdi hop tr bt ngd, cam my, khd dau twong, bot
¢4, bot 14, bét da voi, DCP, premix khoang - vitamin, methionine véi 1kg cé chira 3100 kcal ME, ty 1€ protein thd
la 22%. Bén nghiém thirc dwoc bd sung phu phdm nuéi déng tring ha thao véi cac mic 5%; 10%; 15% va 20%
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twong tng v&i nghiém thiec 1 (NT1), nghiém thire 2 (NT2), nghiém thire 3 (NT3) va nghiém thirc 4 (NT4). Ty 1€
bo sung tlr 5; 10; 15 va 20% tinh theo vat chat kh6 (VCK) phu pham nuéi dong trang ha thao la dwa theo phéan
tich thanh phan hoa hoc clia phu pham nudi dong trung ha thao dé phdi hop vao khau phan cta chim cut.

Bang 1. Thanh phan héa hoc cta phu pham nudi déng trung ha thao

ME P't‘:]tgi" Lipidthé Xothé  Lysine  Methionine  Canxi ':gr?tp:g Carotenoids
kcallkg % % % % % % 5/1 malkg TA
1780 6,94 1,28 1,37 1,56 0,37 0,31 0,35 5,67

Céc chi tiéu theo déi: Ty 1& nudi sdng, sinh trwéng tich Idy, sinh trwdng tuyét déi, lweng thirc an &n vao, hé sbé
chuyé&n héa thirc an, chi tiéu than thit, thanh phan héa hoc cia thit theo phwong phéap théng dung nghién ctru vé
chan nuéi ctia Bui Hiu Doan va déng tac gia (2011) va theo phwong phap TCVN/TC/F 13 trong phan tich thanh
phan héa hoc cuda thit va gan.

Xt ly sé liéu: Két qua nghién clru dwoc xt ly trén phan mém Excel 2010. Sé liéu dwoc phan tich théng ké bng
ph&n mé&m minitab 18 theo phwong phap phan tich ANOVA.

KET QUA VA THAO LUAN
Anh hwéng cua phu pham nudi dong trung ha thao dén ty 1é nudi séng cta chim cut thit

Két thic 6 tuan tudi, chim ct & nghiém thirc BC c6 ty 1& nudi séng la 93,89% so véi cac nghiém thirc c6 bd sung
phu phdm nudi déng trung ha théo thi thdp hon tir 1,11 - 2,22 %, nhung khéng cé sai khac théng ké (P < 0,05).
Nhw vay, bé sung phu phadm nudi chim cat cé 1am ting i 1& nuéi sdng ctia chim cut chwa that sy rd rét. So sanh
véi két qua cta Bui Hivu Doan (2010), ty 1& nudi sdng lic 6 tudn tudi 1a 94,64% thi két qua cla chung toi 1a
twong duong.

Anh hwéng cta phu pham nubdi dong trung ha thao dén sinh trwéng tich lily ctia chim cut thit
Chim cit dwoc can khéi lwong hang tudn dé danh gia téc do sinh truéng, két qua dwoc trinh bay tai bang 2.

Bang 2. Sinh trwéng tich luy cua chim cut thit (g/con)

Ngay pC NT1 NT2 NT3 NT4

tudi % + mx % + Mm% % + mx % + Mm% % +m%
sS 9,01 +0,00 9,01+0,00 9,01+0,00 9,01 +0,00 9,01+0,00
7 17,05+001  17,05+000 17,04 +0,01 17,05+000  17,02+0,00
14 31,32+001  31,72+001  31,62+001 31524001  30,92+0,01
21 5805+002  5912+001  5884+002  5854+002  56,86+0,02
28 9045+002  9245+002  9185+002  91,34+002  88,36+0,02
36 12598+0,03  12948+002  12852+0,03  12754+002  122,56+0,02
42 151,67°+003 15598°+003 154,75%+003 153,62°+0,03 147,54%+0,03

So v&i BC 100 102,84 102,03 101,29 97,27

Ghi chi: Theo hang ngang, cac sé liéu mang chi¥ céi khéc nhau thi sai khac nhau cé y nghia théng ké.

Khéi lwong chim cut luc két thic thi nghiém (42 ngay tudi) dao déng 147,54 - 155,98 g/con. Két qua nay ndm
trong gi6i han cac cong bb (Bui Hiru Doan, 2010). Tac giad cho biét khdi lwong chim cut ltic 6 tudn tudi dao déng
140 - 145 g/con. Tuy nhién, khdi lwgng chim cit & nghién ctru ndy bi anh hudng béi viec bd sung phu pham
dong tring ha thdo. Khéi lwong cut & NT1 va NT2 cao hon ¢cé y nghia théng ké so véi BC va NT4 (P < 0,05). O
cac nghiém thirc bb sung phu phdm, khéi lwong cut cé xu hwéng gidm dan khi ting ty 1& phu phdm. Khéi lwgng
cut & NT4 (bd sung 20% phu phdm) thap nhét so cac nghiém thirc con lai, bao gém cac nghiém thirc cé bd sung
phu phdm (P < 0,05).

Két qua & bang 2 cho nhan xét ring bd sung 5 va 10% phu phdm déng tring ha thdo 6 tuan lién tuc lam téng
khéi lwgng cut & 6 tuan tudi 2,03 - 2,84%; trong khi bé sung 20% lam giam khéi lwong 2,73% so dbi chirng.

Anh hwéng cua phu pham nudi déng triing ha thao dén sinh trwdng tuyét déi cua chim cut thit
Két qua sinh trwdng tuyét dbi cta chim cut qua cac giai doan tudi dwoc trinh bay tai bang 3.
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Bang 3. Sinh trwéng tuyét doi cua chim cut thit (g/con/ngay)

Giai BC NT1 NT2 NT3 NT4
doan X+ mx T +mx T+ mx T+ mx T+ mx
SS-7 1,15+ 0,00 1,15+ 0,00 1,15+ 0,00 1,15+ 0,00 1,14 + 0,00
7-14 2,04 +0,00 2,10+ 0,00 2,08 + 0,00 2,07 +0,00 1,99 + 0,00
14 -21 3,82+ 0,00 3,91+ 0,00 3,89+ 0,00 3,86 + 0,00 3,70+ 0,00
21-28 4,63 + 0,00 4,76 + 0,00 4,72 +0,00 4,69 + 0,00 4,50+ 0,00
28-36 5,08 + 0,00 5,29 + 0,00 5,24 + 0,00 5,17 + 0,00 4,89+0,00
36-42 3,67 + 0,00 3,79+ 0,00 3,75+ 0,00 3,73+ 0,00 3,57 + 0,00
SS-42 3,40°+ 0,00 3,507+ 0,00 3,47%+ 0,00 3,44 + 0,00 3,309 + 0,00
So v¢éi BbC 100 104,79 103,89 102,99 98,80

Ghi chi: Theo hang ngang, céac sé liéu mang chi¥ céi khéc nhau thi sw sai khéc c6 y nghia thong ké.

Tang khdi lwong ctia chim cut giai doan tir SS - 42 ngay tudi giao déng trong khoang 3,30 - 3,50 g/con/ngay. Két
qua nay nam trong gi&i han cac cong bd (Bui Hiru Doan, 2010). Tac gia cho biét tang khdi lwgng chim cat dao
dong trong khoang 3,35 - 3,45 g/con/ngay. Tuy nhién, anh hwéng cla viéc bd sung phu phdm déng triing ha thao
da lam tang khéi lwong cda chim cut trong thi nghiém cao hon so v&i mire ting khéi lwong trung binh. Tang khéi
lwong cit & NT1 va NT2 cao hon cé y nghia thdng ké so véi BC va NT4 (P < 0,05). O cac nghiém thirc bb sung
phu phdm, ting khéi lwong cut cé xu hwéng gidm dan khi ting ty 1& phu phdm. Tang khéi lwgng cut & NT4
(bb sung 20% phu pham) thdp nhét so cac nghiém thirc con lai, bao gdm cac nghiém thirc c6 bd sung phu pham
(P < 0,05).

Két qua & bang 3 cho nhan xét réang bb sung 5 va 15% phu pham déng trung ha thao 6 tun lién tuc lam tang

khéi lwgng cat giai dao déng tir SS - 42 ngay tudi 2,99 - 4,79%; trong khi bd sung 20% lam giam khéi lwong

1,20% so dbi chirng.

Anh hwéng cia phu pham nudi dong trung ha thao dén tiéu ton thirc an/kg tang khéi lwong cua chim cut

Heé sb chuyén héa thirc &n ctia chim cut & 5 nghiém thirc qua thoi gian thi nghiém dwoc trinh bay tai bang 4.
Bang 4. Hé s6 chuyén hoéa thirc &n (FCR)

Giai BC NTA NT2 NT3 NT4
doan % + Mm% % + mx % + mx % + m% % + mx
SS-7 2,71+ 0,00 2,70 + 0,00 2,71 + 0,00 2,70 + 0,00 2,71 + 0,00
7-14 2,82 + 0,00 2,74 + 0,00 2,76 + 0,00 2,77 + 0,00 2,90 + 0,00
14-21 2,92 + 0,00 2,77 + 0,00 2,81 + 0,00 2,87 + 0,00 3,01 + 0,00
21-28 3,31 +0,00 3,13 + 0,00 3,22 + 0,00 3,25 + 0,00 3,39 + 0,00
28-36 3,49 + 0,00 3,22 + 0,00 3,35 + 0,00 3,41 + 0,00 3,62 + 0,00
36-42 5,26 + 0,00 4,90 + 0,00 5,12 + 0,00 5,16 + 0,00 5,40 + 0,00
SS -42 3,55% + 0,00 3,34°+0,00  3,44°+0,00 3,48° + 0,00 3,65% + 0,00
So véi BC 100 94,10 97,07 98,21 102,82

Ghi chu: Theo hang ngang, céc sé liéu mang chi¥ céi khéc nhau thi sw sai khéc cé y nghia théng ké.

Két qua bang 4 cho thay bd sung phu phdm déng triing ha thdo 5% cho hé sé chuyén hoa thirc &n thap nhat 3,34
v&i sai khac c6 ¥ nghia théng ké (P < 0,05) so v&i cac nghiém thirc khac. Néu bb sung phu pham déng triing ha
thdo & mtrc 10 - 15% thi cling lam giam hé sb chuyén hda thirc &n 2,93 - 1,79% so véi BDC nhuwng khéng co sai
khac théng ké (P > 0,05); con néu bd sung & mirc 20% thi lam ting hé s chuyén héa thirc an 2,82% so véi BC
nhwng ciing khéng c6 sai khac thdng ké (P > 0,05). Nhw vay, bd sung phu pham nuéi déng tring ha thdo da lam
gidm hé sb chuyén héa thirc an cla chim cut thit. Tuy nhién, mdc bd sung cang cao (> 20%) thi mirc tiéu tbn
thirc an cang cao do kh3u phan gidm ty I& protein va mirc ndng lwong dan dén chim cut tiéu thu thire &n téng 1én
ma sinh trudng lai giam ddng nghta v&i tdng hé sb chuy&n héa thire &n.
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Anh hwéng ctia phu phdm nudi dong triing ha thao dén mét sé chi tiéu giét mé ciia chim cut thit

Két qua md khao sat trinh

bay tai bang 5.

Bang 5. Mot sé chi tiéu giét mé ctia chim cut thit (n = 30)

bC NT1 NT2 NT3 NT4
Giai doan
X+ mx X + mx X+ mx X + mx X + mx
KL séng (g) 151,67° + 0,02 155,982 + 0,01 154,75% + 0,02 153,62 + 0,02 147,549 + 0,01
KL than thit (g) 108,56° + 0,02 114,89% + 0,02 112,39% + 0,02 109,97° + 0,01 104,09° + 0,02
Ty Ié than thit (%) 71,58 + 0,01 73,66° + 0,01 72,63% + 0,01 71,58° + 0,00 70,55° + 0,01
TL nguc + dui (%) 37,41 + 0,02 39,887 + 0,02 39,75% + 0,02 38,41° + 0,01 37,25°+ 0,01
TL gan (%) 4,592 + 0,01 4,12 + 0,01 4,07° + 0,01 4,04° + 0,00 4,02° + 0,00

Ghi chi: Theo hang ngang, cac sé liéu mang chi¥ céi khéc nhau thi sw sai khéc cé y nghia thdng ké.

Két qua bang 5 cho thay bd sung phu phdm déng tring ha thdo 5% cho ty 1é than thit va ty 1& thit nguc + dui cao
nhét 73,66% va 39,88% v&i sai khac cé y nghia théng ké (P < 0,05) so véi BC. Bb sung phu phdm déng trung ha
thao & marc 10 - 15% cb anh hudng dén ty 1& than thit va ty Ié thit ngwc + dui so véi BC nhwng khéng cé sai khac
thdng ké (P > 0,05); néu bd sung & mirc 20% thi lam giam ty 1& than thit 1,03% va gidm ty I& thit ngwc + dui
0,16% so v&i BC nhwng khong sai khac cé y nghia thdng ké (P > 0,05). So sanh ty |& than thit va ty 1& thit ngwc +
dui cia cac nghiém thirc c6 bd sung phu phdm nudi déng tring ha thao thir tw hiéu qua lam tang ty 1é thit la NT1
(5%) > NT2 (10%) > NT3 (15%) > NT4 (20%).

Tac dung ctia déng trung ha thao gitp téng hiéu qué hoat déng cla gan diéu nay cho thay két qua st dung phu
ph&m nubi déng trung ha thao cho khéi lwong gan va ty 1& gan thap hon so véi chim cit khéng dwoc an khau
phan c6 bd sung phu phadm nudi déng triing ha thdo. Cu thé 1a ty 1& gan cta chim cut & BC 1a 4,59% cao hon so
véi nghiém thirc c6 bd sung 5, 10, 15 va 20% phu phdm nudi déng trung ha thao Ian lwot 1a 0,47; 0,52; 0,55 va
0,57% v6i sai khac c6 y nghia théng ké (P < 0,05). So sanh cac mirc bd sung phu phdm nudi déng tring ha thao
thi mre bb sung cang nhiéu ty 1& gan cang thap. Cu thé 1a mrc bd sung 20% c6 ty |& gan la 4,02%; mirc bd sung
15% c6 ty & gan 1a 4,04%; mirc bd sung 10% co ty 1& gan 1a 4,07% va mirc bd sung 5% cé ty 1& gan la 4,12%.
Tuy c6 ty 1& gan khac nhau nhung két qua so sanh théng ké lai khéng cé sai khac rd rét gitra cac mirc bd sung
(P> 0,05).

Anh hwéng ciia phu phdm nudi dong tring ha thao dén thanh phan hoa hoc cua thit chim cat
Két qua phan tich mét sb chi tiéu thanh phan héa hoc thit chim cut dwoc trinh bay tai bang 6.
Bang 6. Thanh phan hoa hoc thit dui + thit ngwc ctia chim cut thit (%)

Chi tiéu _ bC _ _NT1 _ _NT2_ _NT3_ _NT4_

X+ mx X +mx x+mx X +mx x+tmx
VCK (%) 27,99°+0,03  28,53°*+0,03  28,77* + 0,02 29,20° + 0,02 29,222 + 0,02
Protein (%) 23,45%® + 0,03  24,03%+0,03 23,822 + 0,03 22,90 + 0,02  22,35°+ 0,02
Lipit (%) 3,222+ 0,01 3,022 + 0,02 2,84% + 0,01 2,35° + 0,01 2,16° + 0,02
Khoang TS (%) 1,372 + 0,00 1,372 + 0,00 1,382 + 0,00 1,382+ 0,01 1,382+ 0,01
Caroten gan (mg/kg) 1,06° + 0,00 1,772 + 0,01 1,962 + 0,01 2,042 + 0,01 2,132+ 0,01
Cholesterol (mg/100g) 102,002 +1,32 97,33+ 0,88 96,00 + 0,63 95.67° + 0,33 95.83° + 0,48

Ghi chi: Theo hang ngang, céc sé liéu mang chik cai khéc nhau thi sw sai khac cé y nghia théng ké.

B& sung phu phdm nudi déng tring ha thao lam tang VCK trong thit chim cut tir 0,54 - 1,23%, nhwng & murc bd
sung 5 va 10% thi khong c6 sai khac thong ké (P > 0,05), & mic bd sung 15 va 20% thi cé sai khac thdng ké (P < 0,05).
VCK trong thit chim cut cé xu hwéng téng dan khi tang ty 1& phu phdm, mic bd sung 20% cho ty 1&é VCK cao nhét
29,22%; mirc bd sung 15% thap hon véi 29,20%; mic bd sung 10% la 28,77% va mirc bd sung 5% la 28,53%
dat thAp nhat. Tuy nhién, két qua so sanh théng ké lai khong co sai khac co y nghia théng ké (P > 0,05) gitra cac
mtrc bd sung.

Tuy tirng ty 1& bd sung phu phdm nudi déng trung ha thdo ma ty 1& protein trong thit chim cut ciing khac nhau.
Mirc bd sung 5% va 10% lam ty 1& protein trong thit tdng 0,58% va 0,37% nhwng khéng co sai khac théng ké
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(P > 0,05); mt&c bb sung 15% va 20% lam gidm ty 1& protein trong thit 0,55% va 1,1% v&i sai khac cé y nghia
théng k& (P < 0,05) & mirc 20%. Nhw vay, ty 1& protein c6 xu hwéng giam dan khi ting ty 1& phu phdm. Ty 1&
protein dat cao nhat & mic bd sung 5% va 10% phu phdm véi sai khac co y nghia théng ké so véi mie bd sung
cao hon (P < 0,05).

B sung phu phdm nuéi déng tring ha thdo c6 anh hwéng dén mirc nang lwong cla khdu phan dic biét véi mire
bd sung cang nhiéu thi mrc ndng lwgng cang gidm dan dén kha nang tich Ity lipit trong thit cing gidam. Ty 1& lipit
ctia BC 1a 3,22%; bd sung 5% va 10% phu phdm nudi déng triing ha thao da lam gidam 0,20% va 0,38% va sai
khéc khéng cé y nghia théng ké (P > 0,05). Bb sung 15% va 20% lam gidm ty 18 lipit 0,87 - 1,06% v&i sai khac cé
y nghia théng ké (P < 0,05) & mirc 20%. Nhw vay, ty & lipit cling c6 xu hwéng gidm dan khi téng ty 1& phu pham.
Ty 1& lipit dat cao nhat & mirc bd sung 5% phu phadm véi sai khac cé y nghia thdng ké so v&i mirc bd sung cao
hon 15% (P < 0,05).

Két qua phan tich cho thdy, ham lwong caroten trong phu phdm nuéi déng tring ha thdo dao dong trong khodng
5,26 - 6,08 mg/kg. Nén khi bd sung phu phdm nuéi déng tring ha thdo vao khau phan da lam tang ham lwong
caroten trong khau phan dan dén chim cut str dung khau phan ciing tdng ham lwong caroten trong gan. Két qua
phan tich ham lwgng caraoten trong gan ctia BC 1a 1,06 mg/kg thdp hon so véi cac nghiém thirc cé bd sung phu
ph&m tr 0,71 - 1,07 mg/kg. So sanh cac nghiém thirc cé bb sung phu pham cho thdy mirc bd sung cang nhiéu thi
ham lwgng caroten cang cao, cu thé 1a v&i mic bd sung 5; 10; 15 va 20% thi ham lwong caroten trong gan twong
tng la 1,77; 1,96; 2,04 va 2,13 mg/kg. Tuy nhién, khéng sai khac cé y nghia théng ké (P < 0,05).

Cac nghién clru cho thy déng triing ha thao cé tac dung tbt trong viéc lam giam lwong cholesterol trong mau va
trong thit. Didu nay co thé thay khi chim cat & nghiém thirc BDC c6 ham lwong cholesterol trong thit 1a 102,00
mg/100g so vé&i nghiém thirc cé bd sung phu phdm nuéi dong tring ha thao thi cao hon tir 4,67 - 6,00 mg/100g
v&i sai khac co y nghia théng ké (P < 0,05). Bidu nay ching t& phu phdm nuéi déng triing ha thao cé vai trd lam
giam ham Iwgng cholesterol trong thit chim cut.

So sanh v6i két qua phan tich thanh phan héa hoc thit chim cut tai Trung tam Nghién ctru gia cdm Thuy Phuong,
Vién Chan nuéi (2007) thi thanh phan héa hoc cta nghiém thirc BC trong thi nghiém cta chung téi 1a
twong duong.

KET LUAN

Co6 thé tan dung phu phdm nuéi déng trung ha thao vao nuéi chim cut thit véi ty 16 tir 5 - 10% sé& lam tang khéi
lwong cta chim cut cao hon tir 2,03 - 2,84%; giam hé sé chuyén hoa thirc an t&r 2,93 - 5,90%; nang cao ty lé
than thit tv 1,05 - 2,08%; ty 1& thit ngwe + thit dui tang tlr 2,34 - 2,47%. Mlrc bb sung 5-10% khéng anh hwéng
dén ty I& protein va lipid trong thit nhwng lai lam giam ham lwgng cholesterol trong thit tir 4,67 - 6,00 mg/100g
giup thit chim cut co gia tri dinh dwdng cao hon va lam tang ham hwong caroten trong gan tir 0,71 - 0,90 mg/kg.

B4 sung phu pham & ty & 15% ciing khéng lam anh hwéng dén sinh trwéng va hé sb chuyén hoa thic an cla
chim cut, nhwng lai 1am tdng ham lwgng caroten trong gan va giam cholesterol trong thit tbt hon.
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CONG NGHE SINH HOC MOI TRUONG VA NONG NGHIEP

EFFECT OF CORDYCEPS MEDIUM BY-PRODUCT SUPPLEMENTATION IN DIETS ON
MEAT QUALITY PRODUCTIVITY OF JAPANESE QUAIL

Hoang Phu Hiep, Tu Quang Trung, Trinh Ha Yen
Thainguyen University of Education, TNU

SUMMARY

Cordyceps medium by-product is one of the by-products in the process of cordyceps cultivation. However, there
are still many components and high nutritional value in this waster medium. The aim of this study was evaluated
supplementation of cordyceps medium by-products in diets on growth performance and meat quality of Japanese
quail. The results showed that the addition of 5 - 10% cordyceps medium by-product to the diet of quail raised
the growth from 2.02 to 2.84%; Reduction of feed conversion ratio (FCR) 2.93 to 5.90%. Increase the carcass
meat ratio from 1.05 to 2.08%, the breast meat and thigh meat increases from 2.34 to 2.47%. 5 - 10% cordyceps
medium by-product did not only affect the protein and lipid contents in the meat but also reduces the cholesterol
content in meat from 4.67 to 6.00mg/100g, helping quail meat to have a higher nutritional value. In addition, the
rates increased carotene content in liver from 0.71 to 0.90 mg/kg. 15% cordyceps medium by-product did not
affect the growth and feed conversion ratio of quails, but this rate increased the carotene content in the liver and
reduced cholesterol in meat.

Keywords: Japanese quail, Cordyceps medium by-product, growth performance, meat quality.
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