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SUMMARY

A 12-week study was conducted to evaluate the effects of supplemental exogenous enzyme complex (Zymgrow —
mixture of protease, phytase, amylase, xylanase, cellulase, vitamin D3) on parameters of growth response, body
composition and nutrient utilization of red tilapia. Experiment was conducted with a based diet for tilapia (30%
crude protein, 3.5% crude lipid, 54.5% carbohydrate and 11.8% crude ash) supplemented with different levels of
enzyme complex (0, 1, 2, 4, 6, 8 g/kg feed). Fish (~9 g) were assigned in tanks (60 fish/tank) in triplicates, and fed
for 84 days. After 12 weeks, higher differences (p < 0.05) in growth performance were shown in the groups with
high levels of dietary enzyme complex (4, 6, 8 g/kg feed) compared with that of the control and the diets with
lower supplemented dose (0-2 g/kg feed). Significantly lower feed conversion ratios (p < 0.05; FCR ~1) were
found in groups with high enzyme supplementation (from 4 g/kg feed) in comparison to 21.1 in groups with
lower/none enzyme additions. Similarly, protein efficiency ratio (PER) showed better results when applying the
complex from 4 g/kg feed. There was no significant difference in proximate body composition among experimental
fish groups, excluding the significant lowest total ash in the control fish body. The highest apparent digestibility
coefficient (ADC) of nutrients was in the treatment feeding from 4 g enzyme complex/kg feed. The results
indicated that the supplementation of the exogenous enzyme complex in the diet for red hybrid tilapia enhanced
fish digestibility, growth and feed utilization without impacts on survival rate and proximate body composition
of fish.
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TOM TAT

Thi nghiém dwoc b tri trong 12 tudn dé& danh gia hiéu qua cla viéc bé sung hdn hop enzyme ngoai sinh
(Zymgrow gbém protease, phytase, amylase, xylanase, cellulase va vitamin D3) |én cac chi tiéu ting trwéng, thanh
phan co thé va kha néng st dung dinh dudng cua céa ro phi dé (ca diéu héng). C4 thi nghiém (~9 g) dwoc bb tri
v&i mat dd 60 con/bé (ba Ian 13p lai cho mbi nghiém thirc), va dwoe cho &n thire &n (dam thd 30%, béo thd 3.5%,
carbohydrate 54.5%, tro thd 11.8%) bé sung cac ham lwgng enzyme khéac nhau (0, 1, 2, 4, 6, 8 g/kg thirc &n)
trong 84 ngay. Sau 12 tuan, cAc chi tiéu tang trwdng cla cé trong cac nghiém thic bd sung hdn hop enzyme &
lidu cao (4, 6, 8 g/kg thirc &n) cao hon (p < 0.05) so v&i nhém dbi chirng va cac nhém bd sung hdn hop enzyme
& lidu thap (0 - 2 g/kg thirc &n). Khac biét y nghia trong ty 1& chuyén héa thirc &n (FCR) cla cac nhém bd sung
enzyme & lidu cao (tir 4 g/kg thirc &n; FCR ~1) t6t hon so v&i so véi cac nhém lidu thap va déi chirng (p < 0.05;
FCR 21.1). Hiéu qua st dung protein (PER) ciing cho két qua tt véi cac nghiém thirc c6 bd sung hén hop
enzyme tir 4 g/kg feed tré Ién. Thanh phan co thé ca & cac nhom khdng c6 khéc biét y nghia, ngoai trr tbng
lwong tro thap nhét trong co thé ca & nhom dbi chirng. Hé sé kha nang tiéu héa (ADC) cua cac chét dinh dwéng
cao nhét trong nghiém thirc bd sung tir 4 g hdn hop enzymerkg thirc &n trd én. Cac két qua nay cho thay, viéc
bd sung enzyme ngoai sinh cho ca rd _phi d6 giup tang kha nang tiéu hoa, tang tredng, kha nang st dung thire an
ddng thdi cling khdng gay tac dong x&u dén ty |& sdng va thanh phan ciu tao co thé ca.
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