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TOM TAT

Nghién ctru dugc thyc hién trén tho dia phuong nhim xé4c dinh anh huong cia cac muc thay
thé co Para bang 14 sin day (Pueraria thomsonii Benth.) trong khiu phan dén dic diém than thit va
chét luong cua thit tho. Bén muoi thod dia phuong duoc b tri ngau nhién vao 5 nghiém thirc véi 4 lan
lap lai. Nam nghiém thirc tvong tmg v6i 5 mirc thay thé co Para bang san day trong khau phan (0%;
25%; 50%; 75% va 100%). Két qua thu dugc cho thiy cac mirc thay thé c6 Para bang 14 san day trong
khau phan khong lam anh huéng dén cac chi tiéu dic diém than thit va chat luong thit cia tho (p>0,0),
ngoai trir vat chat kho va protein thod trong thit tho (p<0,05). Khdi lwong than thit nong chiém 51,2-
55,2% khéi lugng séng ciia tho tai thoi diém giét mo va phan chan sau chiém 36,5-38,5% khdi luong
than thit nong. Thit tho cé pH thit 0 6n dinh va axit hoa hoan toan sau 24 gio glet mé. Thit tho twoi co
luong vat chat kho dao dong 25,1-25,9 g/100g thit, protein dao dong 21,7-22,19/10 Og thit, chit béo
tong sb 1a 1,8-2,3 g/100g thit va nang luong tho dao dong 110,3-115,6 keal/100g thit. Tir cac két qua thu
duoc cho thy c6 thé sir dung 14 san day thay thé hoan toan co Para trong khau phan khéng anh huong
dén dac diém than thit va chat lugng thit tho.
Tir khéa: Chét luong thit, Dac diém than thit, Pueraria thomsonii Benth., Than thit nong, Tho
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ABSTRACT

The research was conducted on local rabbits to determine the effect of replacement levels of
Para grass with kudzu leaves (Pueraria thomsonii Benth.) on carcass traits and quality of rabbit meat.
Forty local rabbits were randomly assigned into 5 treatments with 4 replicates. Five treatments
corresponding to 5 replacing levels of Para grass by kudzu leaf in diets (0%, 25%, 50%, 75% and
100%). The results obtained showed that the levels of replacing Para grass with kudzu leaves in the
diet did not affect on carcass traits and quality of rabbit meat (p>0.05), except for dry matter and crude
protein in the rabbit meat (p<0.05). The hot carcass weight accounted for 51.2% to 55.2% of body
weight at slaughter, and the hind leg weight accounted for 36.5-38.5% of hot carcass. Rabbit meat has
a stable meat pH and is completely acidified after 24 hours of slaughter. Fresh rabbit meat has dry
matter ranging from 25.1 to 25.9 g/100g meat, crude protein ranging from 21.7 to 22.1 g/100g meat,
total lipid from 1.82 to 2.32 g. /100g meat and crude energy ranges from 110.3 to 115.6 kcal/100g
meat. From the results obtained, it showed that kudzu leaves can be used to completely replace Para
grass in the diet without affecting carcass traits and quality of rabbit meat.
Keywords: Meat quality, Meat carcass traits, Pueraria thomsonii Benth, Hot carcass, Rabbit
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1. MO DAU

Chan nuo6i tho dugc xem nhu 1a mot
phuong tién dé nang cao thu nhip cua
ngudi nghéo & nong thon va ngay cang
dugc ndong dan va Chinh phu quan tdm
phat trién. Chién lugc, dinh huéng phat
trién chan nudi tho ¢ Viét Nam dat khoang
2,5 triéu con vao nam 2025 va khoang 4,0
triéu con vao nam 2030 (Quyét dinh
703/Qb-TTg, 2020).

Chén nuodi tho tai Thira Thién Hué
da phan 1a chin nudi nho 1¢ theo ho gia
dinh, mang tinh tw phat. Viéc lya chon
g10ng tho, cung cdp thic an cho tho chu
yeéu dua theo kinh nghiém va chua cé sy
dau tu dung mic (L& Thi Lan Phuong va
cs., 2022). Pa sb cac ho sir dung co tu
nhién lam thirc dn xanh cho tho véi lugng
cung cép khéng 6n dinh. Cac ho chin nudi
tho chua chu dong ngudn thirc an cho tho
nén hiéu qua chan nudi tho chua cao. Khi
hau khéc nghiét tai Thira Thién Hué khong
thuan loi cho viéc trdng va phét trién cac
cdy thirc an nang suit cao cho tho (Lé Thi
Lan Phucng va cs., 2012; L& Thi Lan
Phuong va cs., 2022) Pé giai quyét nhitng
kho khan vé nguon thirc dn cho vat nuoi,
can nghién ctru va sir dung cic ngudn ciy
dia phuong lam thirc an cho vat nuodi, lam
da dang ngudn thirc an VA gitip nguoi chin
nudi chi dong duge ngudn thirc dn va ning
cao dugc hiéu qua chan nudi (Preston va
cs., 2021).

L4 sin diy c6 ning sudt va gia tri
dinh dudng cao cho véat nudi. Theo
Nguyen Van Hiep va Ngo Van Man
(2008), nang sut 1a sin day dao dong 2-4
tan vat chat kho /ha/ndm véi ham luong
protein tho dao dong tur 18-22% trong vat
chat kho. Lé Thi Lan Phuong va cs. (2023)
cho biét 14 sin day duoc thd chdp nhan an
va tiéu hoa tét cac chét dinh dudng tir 14
san day véi ty 1é tiéu hoa vat chat kho 1a
69,1% va protein la 75,3%. Tuy nhién,
thong tin vé anh hudng cia viée st dung 14
san day dén nang suit chit lugng thit cua
tho chua duoc nghién ciu va cong bé.
Xuét phat tir nhimg 1y do trén ching t6i
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thuc hién dé tai nay I}hﬁm Xac dinh él}h
huong cua cac khau phén co6 1a san day dén
nang suat, chat lugng thit cia tho.

2. NOI DUNG VA PHUONG PHAP
NGHIEN CUU

2.1. Pja diém va thoi gian

Chung t6i thuyc hién thi nghiém tai
co s& nghién ciru cua khoa Chan nuéi Tha
y, truong Dai hoc Nong Lam, Pai hoc Hué
tir thang 8 nim 2023 dén thang 10 nim
2023.
2.2. Gia stc va & chudng thi nghi¢m

Ching t61 st dung 40 thé dia
phuong c6 d6 tudi tr 3-3,5 thang tudi voi
khdi luwong 1118,5%75, 6 g/con (M £ SD).
Tat ca tho dugc tiém véc - xin bai huyét,
udng thubc phong cau tring Va tay ki sinh
tring trude khi tién hanh thi nghiém.

O chudng nudi tho thi nghiém duge
lam b?mg vat liéu inox co kich thudc dai x
rong x cao tuong ung 45 x 38 x 38 cm.
Xung quanh 6 chudng duoc bao bang tim
ludi inox €6 khoang cach gilra cac song
inox 12 2 cm, 6 chudng duoc dat cach mat
dat 50 cm. Tho dwgc cung cép nudc tu
dong va mdi 6 chudng c6 mdt van cung
cap nudc chuyén dung cho thé. Mang thire
an xanh duoc dit mit trudc cua mdi 6
chudng, con mang thirc an tinh dugc dat
bén trong 6 chudng.
2.3. Thirc an thi nghiém

Thirc 4n thi nghiém 1a 14 cay sin day
(Pueraria thomsonii Benth.) va cé Para
(Brachiaria mutica) dang tuoi (bao gdm ca
thuy 14 va cudng 14). La sin day va co Para
sir dung trong trong sudt thoi gian nghién
ctru dugc thu cat tai thanh phd Hué vao cac
budi chiéu hém trude va cung cép cho tho
vao ngay hom sau. Chung t6i chi thu cat 1a
san ddy va co khi con mau xanh, nhing 14
bi ngd vang hay tia sé€ bi loai bd trudc khi
cung cép cho tho thi nghiém. Thanh phan
hoa hoc cua la sian day, co Para va lda
Khang Dén sir dung trong nghién ctru dugc
ching t6i phéan tich va trinh bay trong
Bang 1.
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Bdng 1. Thanh phan héa hoc ciia cac thirc an thi nghiém

DM % trong vat chit kho GE tinh
Thirc an 0 NFE toan

(%) OM CP EE CF  ADF NDF (keal/kg)
La san day 236 894 181 21 21,3 449 515 16,33 3640
Co Para 155 873 168 54 289 344 597 10,06 3722

Lua Khang Dén 835 958 65 18

11,3 168 276 73,06 3826

DM: vdt chdt khd, CP: protein thd, EE: (ether extract) chat béo tong so, Ash: khoang tong so, CF: xo
thé, ADF: xo khong tan trong méi truong axit, NDF: xo khong tan trong méi truwong trung tinh, NFE:
Chdt chiét khdng chita nito,GE: Nang leong thé. GE dwoc tinh toan theo cong thizc GE (kcal/100 g
thirc an) = g protein tho x 4,27 kcal + g lipid x 9,02 kcal + g NFE x 3,87 kcal.

Khau phan thi nghiém: Cé 5 khau
phan thi nghiém twong tmg v6i 5 mirc thay
thé giita c6 Para va 14 sin day dang tuoi
két hop voi bd sung lta ¢ dang nguyén
trang v&i muc ¢d dinh 3% khdi luong co
thé sdng, cu thé nhu sau:

Khau phan an sin day 0% (SDO):
thdé duoc an thirc an xanh 100% la co Para
+ bd sung lua v6i muc 3% khdi luong co
thé.

Khau phan an sin day 25% (SD25):
thd duge an thic an xanh c6 25% 14 sén
day +75% co Para + bd sung lta v6i muc
3% khdi luong co thé.

Khau phan an sin day 50% (SD50):
thd duge dn thirc dn xanh c6 50% la sén
day +50% co Para + bd sung ltia véi muc
3% khdi luong co thé.

Khau phan an san day 75% (SD75):
thd duge an thic dn xanh c6 75% la sén
day + 25% co Para + bd sung lua véi muc
3% khéi lugng co thé.

Khiu phan an sin day 100%
(SD100): thé dugc an thirc an xanh cé
100% 14 sin day + bd sung laa véi muc
3% khdi luong co thé.

2.4. B6 tri thi nghiém

Thi nghiém sinh trudng trén tho tién
hanh theo khuyén nghi cia Hiép hoi
nghién ciru dinh dudng cho thé tai Chau
Au (EGRAN) dugc m6 ta boi Fernandez-
Carmona va cs. (2005). Tong 40 thé dia
phuong sinh truong c6 do tudi twong ddng
dugc bd tri ngdu nhién vao 5 nghiém thirc
tuong tmg véi 5 khau phan an c6 muc 14
san day khac nhau. Mdi nghiém thirc c6 4
lan lap lai va tho duoc nudi theo cip cing
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gidi tinh trong 1 6 chudng. Thi nghiém kéo
dai trong 56 ngay. Sau khi két thuc ngay
thir 56 cua thi nghiém sinh trudng, ching
t6i bat mdi nghiém thic 4 tho c6 khdi
luong gan vé6i khdi lwong trung binh cua
tho ¢ nghiém thirc d6 nhit (2 duc va 2 cai)
dé tién hanh md khao sat va danh gia dic
diém than thit.

Dé khao sat dic diém than thit
chung t6i theo ddi cac chi tiéu: Khoi luong
song trude khi giét md (g/con); khdi lwong
than thit nong (g/con); khéi luong phan
chan truge (g/con); khéi lwong phan giita
(g/con); khdi luong phan chan sau (g/con);
khéi lwong chan trude va khéi luong co
dui trude; khoi luong chan sau va khoi
luwgng co dui sau (g/con). Tur d6, ching t6i
tinh toan ty 18 than thit (ty 1& % cua khdi
lwong than thit/khdi lwong sbng); ty 1& co
dui trude, co dui sau so véi khoi luong
than thit (%). Ngoai ra ching t6i con khao
sat dai than thit, dai lung va dai dui.

Pé danh gia chat lugng thit ching
t61 1y mau thit co than tuoi tai thoi diém
45 phut sau giét md dé theo ddi pH thit tai
cac thoi diém 45 phut, cac mau thit than
khac dugc bao quan trong ngan mat tu lanh
dé theo ddi pH thit tai cac thoi diém 24 gid
va 48 gio sau md; mat nudc bao quan va
mét nudc ché bién tai cac thoi diém 24 gid
va 48 gio sau md. Mot phan thit co thin va
thit dui sau dugc ching toi sdy kho ¢ 60
°C, nghién nat, ddng hdéa miu va phan tich
cic chi tiu vat chat kho, protein tho,
khoang, lipid.

L& Thi Lan Phuong va cs.
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2.5. Phwong phap thu thap s6 li¢u

Phuong phap mo6 khao sat va xac
dinh mot sb chi tiéu than thit cua thd duoc
tién hanh theo cac khuyén nghi cia WRSA
dugc moé ta bdi Blasco va Ouhayoun
(1996). 4 tho c6 khéi lwong trung binh &
mdi nghiém thirc duoc cit tiét, tach da, bo
phén sinh duc, bang quang va ndi tang va 4
chan (ban va ngdén chan). Than thit néng
ctia tho bao gdom than thit tho ca dau nhung
khong c6 ndi tang (co quan thudc hé ti€u
hoa, ho hap, tiét niéu va sinh duc). Tir khéi
lugng than thit nong nay chung toi tinh ty
1€ than thit. Than thit tho dugc ching toi
tiép tuc khao sat mot sd chiéu nhu: dai
than thit (khoang cach tir mat trugc dot
séng cd dau tién dén mit trudc cua dbt
song dudi dau tién); dai lung (dorsal length
-khoang cach tir mat trudce dbt song c6 dau
tién dén @6t song lung 7); dai dui (thigh
length- khoang cach tir mit trudc ddt séng
lung 7 dén mat trude cia dot song dudi
déu tién). Sau d6 than thit tho duoc cat tai
5 diém: diém cit 1 _mat cit vudng goc véi
than thit gitra dbt song nguc thir 7 va 8, de
danh gia phan trudc; diém cat 2 mat cit
vudng goc voi than thit gitra a6t sdng nguc
cudi cung va d6t song lung dau tién; Diém
cit 3 mat cat vudng goc gitta d6t song that
lung thtr 6 va 7, dé xac dinh dién tich co
than; Piém cit 4 cit tich 2 phan chan
trudc bao gom co bam vao chén trude va
co nguc; Piém cit 5 cat tich phan dui va
chan sau dé khao sat kha ning cho thit cia
dui sau. Sau khi cét khao sat, chiing toi cat
tach ro1 thit ¢ than va thit dui sau chan sau
dé tiép tuc khao sat cac chi tiéu chét luong
thit.

- Dién tich co than (mit thit) cia tho
duoc do & vi tri gilta xuong sudn s6 10 -
11 (cm) trén than thit nong (sau khi giét
md khong qua 1 gid) duoc xac dinh bang
cit mot duong vudng goc voi truc lung va
co than tai diém gitra xwong suon 10 va
11. Cit khép ndi ngay gilta xuong suon 10
va 11 dé co mot mat cat vuong goc voi co
than. Dung gidy bong mo (c6 thé nhin
xuyén qua) ap sat 1én mat co than, dung
but xa danh dau chu vi ph?m tiét dién 47 co
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than 1én miat gidy bong va do dién tich
phan co than bang thiét bi Polar planimeter
(REISS precision 3005, Germany).

- Chung t6i sir dung co thin tho dé
khao sat mot sd chi tiéu danh gia chat
luong thit tho nhu sau: pH thit tho duoc do
bang méy do pH cam tay HI99163 da hiéu
chudn cua Duc tai thot dlem 45 phut, 24
gio va 48 gio sau giét mo. Mt nudc bao
quan cua thit tho tai thoi diém 24 gio va 48
gir sau khi mé duoc xac dinh theo phuong
phap cta Honikel va cs. (1986). Mat nudc
ché bién cua thit tho tai thoi diém 24 gio
va 48 gid sau khi md duoc xac dinh theo
phuong phap ciia Channon va cs. (2007).

- Thit than va thit dui tho duoc sy
kho ¢ 60°C va dugc nghlen min bang may
xay khd dé lam ting ddng déu cia maiu
trudc khi phan tich cac thanh phan hoa
hoc. Thanh phan hoa vét chat kho (DM),
protein thé (CP), khoang tong sb (Ash) va
lipid cua thit tho dugc phan tich theo
phuong phap cia AOAC (2000). Chat
chiét khong chira nito (nitrogen-free
extract, NFE) va nang lugng tho (GE) cua
thit thé dugc udc tinh theo cong thic cua
(FAO, 2003) nhu sau:

Chat chiét khong chira nito (NFE)

NFE (g/100 g) = 100 — nudc —
khoéng tong sb — protein thé — lipid - xo
tho

Trong do: NFE: nitrogen free extract;
chat chiét khong chira nito

Nang lugng tho (GE)

GE (kcal/100 g thit tho) = g protein
thd x 4,27 kecal + g lipid x 9,02 kcal + g
NFE x 3,87 kcal

Trong d6: GE: nang lugng thd; NFE:
nitrogen free extract; chat chiét khong
chua nito
2.6. Phuong phap xir ly s6 li¢u

Tét ca sd liéu thu thap dugc chlng
t0i phan tich phuong sai ANOVA qua mo
hinh GLM trén phan mém Minitab 16.2.0
(2010). Chung t6i trinh bay sb liéu bang
gi4 tri trung binh (M, binh quéan gia quyén
— Least Squares Mean) va sai s6 cta gia tri
trung binh (SEM). Chang t6i st dung
phuong phdp Tukey véi khoang tin cay
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95% dé so sanh sai khac giita cac nghiém
thtrc.

Mo hinh théng ké sir dung:

Yi= pFTi + e

Trong do, yjj 1a bién phu thudc; p la
trung binh chung cac s6 liéu vé chi tidu dic
diém than thit va chat luong thit quan sat
duogc; Tila anh hudng cta khau phéan an thi
nghiém; ej 14 sai s6 ngiu nhién.
3. KET QUA VA THAO LUAN
3.1. Pic diém than thit cia thé trong thi
nghiém

Két qua vé mot s chi tiéu dic diém
than thit cua tho md khao sat giira cac
nghiém thirc an khéu phan c6 muc 14 sin
day khac nhau dugc trinh bay trong Bang 2.

Céc chi tiéu ddc diém than thit tho
gitta cac nghi€ém thic co sai khac nhung
khong c6 y nghia thong ké (p>0,05). Khdi
luong thd md khao sat dao dong tir 2030
g/con dén 2152 g/con. Khdi lwong than thit
néng cua thd gitta cac nghiém thuc dao
dong tr 1089 g/con dén 1184g/con va
chiém ty 18 51,2% dén 55,2% khdi luong

song trude khi giét mo. Tong hop sb lidu tir
céc nghién ctru trude day trén cac ddi tuong
tho khac nhau cho thay ty 1é than thit nong
ctia tho so voi khéi lwong tho trude khi mod
dao dong 42,7-56% (Dong va Thu, 2007;
Rosario va cs., 2010; Li va cs., 2012;
Chodova va cs., 2014), so véi két qua nay
thi ty 1¢ than thit nong cta tho trong nghién
ctru ciia chiing toi phut hop véi cac cong bd
cua céc tac gia.

Su sai khéc vé khdi lugng noi tang co
chat chira cua tho giira cac nghiém thirc 1a
khong dang ké (p>0,05). Khdi lwong noi
tang c6 chat chira ctia tho in cc khau phan
thirc an xanh 1 chii yéu trong nghién ctru
clia chung toi chiém ty 1¢ kha cao, dao dong
tir 27,5% dén 30,5% khéi lugng séng. Két
qué nay cao hon so véi cong b ciia Nguyén
Xuan Trach va cs. (2012), khi tac gia
nghién ctru thay thé thirc an vién hén hop
bang rau mudng trong khau phan in cho thé
New Zealand thi ty 1€ ndi tang ca chét chtra
chiém tir 17,5% dén 24,8% khdi luong
song.

Bing 2. K&t qua mot sb chi tidu dic diém than thit ca tho thi nghiém

A Nghiém thire

Chitidu SD0 SD25  SD50  SD75  spbio | oM P
Khoi luong tho trude khi 55305 90350 21505 20300 21425  77.26 0,625
md (g/con)
él)“" lugng than thit néng 159 09 109575 110025 108925 118375 41,242 0,462
Ty 1¢ than thit néng/ khoi 54 5 53,8 51,2 53,8 552 0923 0,088
luong song (%)
Khoi luong noi tang ©6  pep5 gon25 63000 567,50 588,50 36338 0,128
chat chira (g) )
Ty 1€ ndi tang co6 chat
chialkios ligng sing ) 27 30,5 29,2 27.9 275 1204 0,619
Khoi lwong phan chan opo0 45150 15825 15063 171,63 0301 0,388
trude (Fore leg weight, g)
Ty 1¢ phan chan trude/than ) , 13.8 14.4 132 145 0433 0679
thit néng (%)
Ig?f‘r‘;‘ (g)“’“g phan than thit 57050 35975 36875 37025 38875 24535 0,941
Ty 1é phan than thit giita
i it nome (%% 34,0 35,8 335 33,8 325 1435 0618
Khoi luong phan chan sau 4.4 60 40300 41500 417,75 451,75 16,515 0,318
(Hind leg weight, g)
Ty 1¢ phan chan sau /than 44 36,5 38,0 38,5 38,3 1216 0,796

thit néng (%)

4236

L& Thi Lan Phuong va cs.


https://pubmed.ncbi.nlm.nih.gov/?term=Li%20RG%5bAuthor%5d

TAP CHI KHOA HQC VA CONG NGHE NONG NGHIEP

ISSN 2588-1256 Tap 8(2)-2024: 4232-4242

SDO: kh‘d"u phan dan khong c6 san day, SD25: khau phan dan c6 25% san day+75% co Para,
SD50: khau phan dn c6 50% san day+50% cé Para, SD75: khau phan an c6 75% san day+25% co
Para, SD100: khau phan dan c6 100% san ddy, SEM: sai 6 ciia s6 trung binh, p (p- value): tri s6 P.

Phan than thit nong ctia tho md khao
sat duoc chia ra thanh phan chan trudc,
phan giita va phan chéan sau theo hudng dan
ctia Blasco va Ouhayoun (1996). Két qua
dugc trinh bay & Bang 2 di cho thay su sai
khac vé cac phan chédn trudc, phan giira va
phéan chan sau ctia tho khi an cac khau phan
thi nghiém c6 muc 14 san day khac nhau 1a
khong dang ké (p>0,05). Phan chan sau c6
khi lugng cao, dao dong tu 403-
451,8g/con, chiém 36,5-38,5% khdi lugng
than thit nong. Ké dén 1a phan giita chiém
32,5-34% khdi luong than thit néng va
phan chan trudc chiém 13,2-14,5% khdi
luong than thit nong. Két qua trong nghién
clru ndy cao hon cong bd cua Petracci va
cs. (2018) v6i ty 1& phan chan trude, phin
giita va phan chan sau so voi than thit nong

cta tho 1an luot 14 29,7%; 20,9% va 11,3%.

3.2. Két qua mdt so chidu khao sit trén
than thit ctiia thé thi nghiém

Pé danh gia dic diém than thit ngoai
viée khao sat khdi luong cac phan than thit
nguoi ta con khao sat mot sb chiéu do trén

than thit. Chung t6i di khao sat chiéu dai
than thit, chiéu dai lung, chiéu dai dui sau,
chu vi thit lung va dién tich mét thit, két
qua dugc trinh bay trong Béang 3.

Két qué trinh bay trong Bang 3 cho
thdy mic di co sy sai khiac vé chiéu dai
than thit, chiéu dai lung, chiéu dai dui va
dién tich co than cua tho gitta cac nghiém
thirc nhung khong c6 ¥ nghia thong ké
(p>0,05). Tho khao sat c6 chiéu dai than
thit, dai lung va dai dui lan luot 14 34,0-36,5
cm, 24,2-27,1 cm va 9,4-10,6 cm. Két qua
ndy twong dwong véi chiéu dai lung 25,5-
26,6 cm va dai dui 8-8,5 cm cua tho lai
trong nghién ctru ctia Martinez va cs. (2005).

C6 sy sai khac vé chu vi thit lung
cta tho gilra cac nghiém thuic (p<0,05). Chu
vi thit lung cta tho n khau phan SD100
cao hon so v6i tho an khau phan SD25
(p<0,05). Chu vi thit lung cta tho trong
nghién ctu nay dao dong 18,3 -21,5 cm,
Két qua nay phu hop voi két qua cong bd
ctia Martinez va cs. (2005), véi chu vi thit
lung 12 16,8-17,3 cm.

Bdng 3. Mot s6 chiéu do than thit va dién tich co thin cta tho thi nghiém

. Nghiém thirc
Chi tié : SEM
theu SDo SD25 SD50  SD75  SD100 P
, Than thit 36,48 34,03 3478 3650 3573 0974 0,337
Chidu dai
(cm) Lung 26,48 24,25 2418 2710 2545 1019 0215
Pui 10,00 978 10,60 9,40 1028 0574 0,642
Chu vi thit lung (cm)  20,80%  18,28%  19,35® 21,05 2150° 0,717 0,033
Dién tich co thin (cm?) 3,4 4.0 4,0 3,7 4.6 0,252 0,071

SDO: khdu phan dn khong c6 san day, SD25: khau phan dn cé 25% sin day+75% co Para,
SD50: khau phan an c6 50% san day+50% co Para, SD75: khau phan dn cé 75% san day+25% co
Para, SD100: khau phan an c6 100% san ddy, SEM: sai 5o cua so trung binh, p (p- value): tri so P.

Dién tich co than cia tho an khau
phan 100SD cao hon so v&i thd & cac
nghiém thirc con lai nhung khoéng cé sai
khéc théng ké (p>0,05). Dién tich co thin
cua thd trong nghién ciru nay dao dong tir
3,4-4,6 cm? phit hop véi két qua 4,1 cm? theo
cong bd ctia Valencia va cs. (2022), khi tac
gia khao sat dién tich co than cua tho lai
(New Zealand x California) c6 khdi lwong
tuong duong.
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3.3. Két qua mot so chi tiéu khdo sat chat
lwong thit

Chét luong cua thit tho dugc danh gia
thong qua nhiéu chi tiéu, dé danh gia chat
lugng thit chiing t6i theo doi chi tiéu pH, mat
nudc bao quan, mat nude ché bién cua thit.
Két qua khao sat pH, mit nuéc bao quan,
mat nuée ché bién cia thit tho tai cac thoi
diém khéc nhau duoc trinh bay ¢ Bang 4.
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Bing 4. Két qua vé pH, mét nudc bao quan va mat nudc ché bién cua thit tho thi nghiém

Nghiém thirc

Chi tieu SDO0  SD25 SD50 SD75 SD100  °cM P
45phat 661 655 657 658 652 0,040 0,199
pH 24gis 568 565 570 577 570 0031 0115
48giy 560 566 564 558 562 0027 0,251
. 24gis 49 47 44 33 54 0,764 0,443
1)
Matnude bao quan (%) 4o i g4 56 63 50 56 1112 0,881
i 24gis 37,7 37,7 327 380 388 2418 0425
0
Matnudechebien (%) 45010 304 3907 330 388 382 2432 0316

SDO: khau phan an khong cé san day, SD25: khau phan an ¢6 25% san day+75% co Para,
SD50: khdu phdn dn c6 50% sin day+50% co Para, SD75: khdu phdn dn cé 75% sdn day+25% co
Para, SD100: khau phan an ¢é 100% san day, SEM: sai so cua so trung binh, p (p- value): tri sé P.

Mot trong nhimg chi s6 quan trong
trong viéc danh gia chét luong thit 1a d6 axit
hoa ctia md co sau khi giét md, tirc 1 gia tri
pH. Qua trinh axit hoa thit tho sau khi chét
tuong d6i nhanh; Thit tho duoc axit hoa
hoan toan 12 gio sau khi giét mo va gia tri
pH khong ting dang ké cho dén 24 gio sau
khi giét mo. Tinh axit hoa 1a mot trong
nhitng yéu té chinh trc ché su phat trién cua
vi khuan, gitp ngan chan sy hu hong cua
thit tho (Koziol va cs., 2015). Két qua trinh
bay trong Bang 4 cho thiy khéng co su sai
khac vé pH thit tho tai cac thoi diém 45
phut, 24 gid va 48 gid sau giét mo giira cac
nghiém thirc (p>0,05). pH thit tho tai thoi
diém 45 phit thu duoc trong nghién ctu
nay dao dong 6,52-6,61 phu hop véi két qua
khao sat pH tai thoi diém 45 phut sau giét
md cua cac gidng thd khac nhau 1a 6,26-
6,79 (Li va cs., 2012; Chodova va cs.,
2014; Koziol va cs., 2015; Kmiecik va cs.,
2017). Theo Maj va cs. (2008), thit tho chat
lwong tt phai c6 d6 pH duoc do ngay sau
khi giét md 45 phit nam trong khoang tir
6,1 dén 6,8. Theo danh gia nay thi thit tho
trong nghién ctru cuia ching t6i thudc loai
t6t. Sau khi chét 24 gio, thit tho c6 chat
luong tdt phai ¢6 d6 pH 1a 5,7-5,9; thit chét
luong trung binh c6 do pH tir 6,0 dén 6,2 va
d6 pH trén 6,2 cho théy thit co chat luong
kém (Rybarczyk va Lupkowska, 2016). So
véi phan loai nay thi pH thit tho tai thoi
diém 24 gid sau giét mo trong nghién ctu
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nay dao dong 5,7-5,87 1a thudc loai chét
luong t6t. PO pH thit tho tai thoi diém 24
gid sau giét md thu duge trong nghién ciru
nay ciing phu hop véi cac cong bd trudc
day voi do pH dao dong 5,48-5,77
(Chodova va cs., 2014; Teye va cs., 2020;
Frunzi va cs., 2023). Theo dbi dién bién
pH tai thoi diém 48 gio sau giét mo cua tho
chung t6i thu duoc d¢ pH dao dong 5,58-
5,66. Nhu vay pH thit tho trong nghién ctru
ciia chung t6i van duoc axit héa va phu
hop véi két qua 5,48-6,09 trong nghién
ctru cua Joanna Sktadanowska-Baryza va
cs. (2020) va Frunza va cs. (2023). Nuédce
trong thit c6 thé & dang tu do, lién két long
1éo hodc lién két chat ché. Luong nudc
trong thit 13 yéu t5 quan trong anh hudng
dén loi nhuan xét vé mat giam trong luong
trong qua trinh bao quan thit (nghi, dong
g0i, cap dong, van chuyén). Pong thoi, thit
it bi mat nudc do bao quan va ndu chin
dugc danh gia 1a loai thit chat luwong
(Belichovska va cs., 2017). Két qua trinh
bay & Bang 4 cho thiy ty 18 mat nudc trong
qua trinh bao quan sau 24 gi¢ va 48 gio cla
thit thd giita cac nghi€m thuc khac nhau
khong co sy sai khac vé thng ké (p>0,05).
Ty 1& mét nudc bao quan sau 24 gid cia thit
thd trong nghién ciru nay dao dong 3,3-
5,4%, cao hon ty 1€ mat nude bao quan sau
24 gid cong bd cua Sktadanowska-Baryza
va ¢s. (2020) va ctua Nutautaité va cs. (2023)
la 1,4- 3,0%. Su sai khac nay c6 thé 1a do

L& Thi Lan Phuong va cs.
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khac gidng tho va khdi lugng tho giét thit
trong nghién ctru cua tac gid cao hon. Ty 1€
mét nudc sau 48 gio bao quan cua thit tho
trong nghién ciru nay dao dong 5,0-6,4%.
Ty 1& nudc that thoat trong qué trinh
ché bién (nau chin thit) thit tho tai thoi diém
24 gio sau giét mbé ¢ nghién ctru nay dao
dong 32,7-38,8%. Ty 1¢ nudc that thoat do
ché bién nay phu thudc vao giéng tho, khau
phan an, phuong phép hay quy trinh ap
dung dé xac dinh ton thit do niu nudng
(dun s0i, rang, nhiét do va thoi gian xu ly
khéc nhau), dao dong tir 30,2 dén 39,8%
(Belichovska va cs., 2017; Patka va cs.,

2021; Frunza va cs., 2023). So véi két qua
nay thi mat nuéc ché bién sau 24 gio bao
quan cua thit thé trong nghién clru cua
chung t6i twong duong. Ty 1é mat nudc ché
bién cuia thit tho sau 48 gid bao quan trong
nghién ciu nay dao dong 33,0-36,7%,
khong sai khac dang ké so véi ché bién tai
thoi diém 24 gio bao quan.
3.4. Két qua vé thanh phan héa hoc thit
thé

Két qua thanh phan héa hoc cua thit
tho khi an cac khau phan c6 muc 14 sin
day khac nhau trong nghién ctru duoc trinh
bay trong Bang 5.

Bing 5. Két qua mot s chi tiéu thanh phan hoa hoc cua thit thi nghiém

. R Nghiém thic
Thanh phan SD0  SD25  SD50  SD75  SDioo | ofM P
DM (2/100 g thit twoi) 250°  2580% 2570  2513° 25917 0177 0032
Protein (2/100 g thit twoi) 22,048 21.79% 22,02  21.74>  2207° 0080 0,029
Lipid (/100 g thit turoi) 224 232 208 182 222 0474 0329
Ash (2/100 g thit turoi) 139 138 138 120 139 0039 0242
NFE (2/100 g thit toi) 030 031 024 028 024 0054 0826
GE (keal/100g thit tuoi) 11540 11518 11362 11034 11511 1532 0158

SDO: khdu phan dn khéng cé san day, SD25: khau phan dn cé 25% san day+75% co Para,
SD50: khdu phdn dn ¢6 50% sdn day+50% coé Para, SD75: khau phdan dn c6 75% san day+25% co
Para, SD100: khdu phan dn ¢6 100% sdn day, DM: vat chat khd, CP: protein thd, Ash: khoang tong
so, NFE: Chat chiét khéng chita nito, SEM: sai sé cua sé trung binh, p (p- value): tri s¢ P, &°: Cac
char céi khéc nhau trong cting hang biéu th; c6 s sai khac thang ké ¢ mirc (p<0,05)

Két qua & Bang 5 cho thy c6 su sai
khac vé thanh phan vat chat kho va protein
thd cua thit tho gitta cac nghiém thirc
(p<0,05). Thit thé & nghiém thirc dn khau
phan SD100 14 sin day co vat chat kho va
protein cao hon so véi tho ¢ nghiém thurc an
khau phan SD75 (p<0,05). Su sai khac vé
ham lugng Lipid, Ash, NEF va GE cua thit
thd gitta cac nghiém thuc 1a khong co y
nghia théng ké (p>0,05). Tong hop sb liéu
tir cac két qua nghién ctu trude day cong
b6 boi Nguyén Thi Vinh Chau va Nguyén
Véan Thu (2014); Sktadanowska-Baryza va
cs. (2020); Belichovska va cs. (2017);
Frunzi va cs. (2023) nghién ciru cac khau
phan in trén cac gidng tho khac nhau cho
thy, thit tho tuoi c6 ham lwong DM la
23,8-26,5 %; CP la 21,5-22,5 %; lipid la
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0,5-2,6%; NFE la 50,1-0,5% va GE la
110,78-119,75 kcalo/100g thit tuoi. So voi
cac két qua nay thi thanh phan hoa hoc cua
thit tho trong nghién ctru hién tai phu hop
v6i két qua cong b cua cac tac gia.

4. KET LUAN

Cac khau phan sir dung 14 sin day &
cac muc khac nhau khong anh huong dén
céc chi tiéu didc diém than thit va chat luong
thit ctia tho (p>0,05), ngoai trir vat chat kho
va protein trong than thit thé (p<0,05).

Ty 18 than thit nong chiém 51,2% dén
55,2% khdi lugng séng va ty 16 phan chan
sau chiém 36,5-38,5% so khéi luong than
thit noéng.

Thit tho c6 pH 6n dinh va axit hoa
hoan toan sau 24 gio giét mo, ham lugng
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vat chit kho 25,13-2591 ¢/100g thit,
protein thd 21,74-22,07 ¢/100g thit, chét
béo thd 1,82-2,32 g/100g thit va nang lugng
thd 110,34-115,62 kcal/100g thit.

Tir céc két qua thu duoc cho thay 14
san day c6 thé thay thé hoan toan co Para
trong khau phan khong anh huéng dén dac
diém than thit va chat luong thit tho.
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