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TOM TAT
Oc buou dong (Pila polita) 1a loai c6 gia tri kinh té cao va phan bb & Dépg bang song
Ctru Long, dédc biét ¢ vang ndi dong. Nghién ctru thanh phén hod hoc cua thit 6c buou dong
dqqc thyc hién trén 721 mau (6¢ (;éi: 332 {nﬁu; @c duc: 389 rn?lu) thu tl‘; thang 11 ném 2016
dén thang 10 ndm 2017, & mét s6 tinh Dong bang séng Ciru Long. Két qua cho thdy, ham
luong protein la thanh phan cha yéu trong thit c buou dong (58, 2 67,7%); trong do6, ham
luong protein cia 6¢ buou dong céi (52,8-67,3%) thip hon so véi dc buou dong duc (59,3-
69,5%). Ham lugng chat béo trong thit 6¢ buou dong co khuynh hudng ti 1¢ nghich v61 ham
lwong chét protein, c6 xu huéng giam thip tur thang 01 dén thang 8 va cao tir thang 9 dén
thang 12. Ham luzqng X0 va tro cua 6g buou dong lan II‘IQt 0,32-0,46% va 9,56-1 1,4%. Ham
lugng protein va chat béo trong thit 6c vao mua kho lan luot 1a 61,4% va 2,52% thap hon
(p<0,05) so vo1 mua mua 65,2% va 3,00%. Trong khi d6, vao mua mua ham lugng xo va tro
cua oc buou dong lan luot 14 0,42% va 11,9% cao hon (p>0,05) so v6i mia mua 0,41% va

10,6%. Oc buou déng & nhom kich thudc 16n, ham lugng protein cao hon ¢ nhom kich thude
nho.

Tir khéa: Dinh dudng, Oc buou ddng, Pila polita, Thanh phan hoa hoc
VARIATION OF PROXIMATE COMPOSITIONS IN TISSUES OF BLACK
APPLE SNAIL (Pila polita Deshayes, 1830)

Le Van Binh, Ngo Thi Thu Thao
Faculty of Fisheries, Can Tho University

ABSTRACT

The black apple snail (Pila polita) is one of the species in Ampullariidae family with
high commercial value, which is distributed in Mekong Delta, especially in the interior. A
total number of 721 snails (332 females and 389 males) were collected from November 2016
to October 2017 in some provinces of Mekong River Delta, Vietnam for proximate
composition analysis. The results showed that the protein content is the main component in
black apple snail meat (58,2-67,7%), in which the female snail has lower protein content
(52,8-67,3%) than the male snail (59,3-69,5%). The fat content in black apple snail meat
tends to be inversely proportional to the protein content, which was low from January to
August and high from September to December. The fiber and ash content of the black apple
snail was 0,32-0,46% and 9,56-11,4%, respectively. Seasonally, the protein and fat content
of snail meat in the dry season are 61,4% and 2,52%, respectively, always lower (p<0,05)
than in the rainy season (65,2% and 3,0%). Meanwhile, the fiber content and the ash content
of snail in the rainy season were 0,42% and 11,9% higher (p>0,05) than the ones in the rainy
season (0,41% and 10,6%). The research results also indicated that the black apple snail in
the large size class had higher protein content than the one in the small size class.
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1. MO PAU

Oc buou dong (Pila polita) 1a 1
trong 5 loai thuoc ho 6c Ampullariidae
hién phan bd ¢ Viét Nam (Pang Ngoc
Thanh va cs., 2003). Ngoai Viét Nam, dc
buou dong con phan bd phd bién o
Indonesia, Campuchia, Lao, Trung Quéc
va Thai Lan, va loai 6c buou dong nay
song trong ao, muong vuon, kénh va ruong
laa & ving ddng bang (Dillon, 2000). Oc
buou dong 12 mot loai than mém co gia tri
kinh té do thit thom ngon, giau chit dinh
dudng (D6 Huy Bich va cs., 2003; Lé Van
Binh va Ngoé Thi Thu Thao, 2017). Do
Huy Bich va cs. (2003) cho biét, thanh
phan dinh dudng c6 trong 100 g 6¢ buou
ddng (vat chét tuoi) bao gdbm: 84 kcal ning
luong tho; 11,1 g chét protein; 0,7 g chét
béo; 83 g chét bot duong; 1310 mg canxi;
64 mg photpho; mét sé loai vitamin (B1,
B2, PP) va nhiéu axit amin thiét yéu nhu
lysine, methionine, phenylalanine, valine,
leucine, 1soleucine, threonine va
tryptophan.

Hién nay, trén thé gi6i nghién ciru vé
thanh phan dinh dudng ciia 16p Chan bung
nude man kha phong phu va duoc bit dau
tir thap nién 70, nghién ctru trén d¢ Morula
granulate (Umadevi va cs., 1985), bc
Cerithium rubus (Krishnakumari, 1985), dc
Hemifusus pugilinus (Kumar va cs., 1986),
d¢ Pythia plicata (Shanmugam, 1987), dc
Littorina quaricentus (Thivakakaran, 1988),
&¢ Thais bufo va Thais biserialis (Tagore,
1989). Bbi voi b¢ nude ngot nhu: b¢ Pila
globosa, Helix sp., Bellamya bengalensis
(Baby va cs., 2010, Ranjani va Maheswari,
2017). Ham luong protein 1a thanh phén
chiém wu thé trong thit dong vat than mém
Chan bung (Giese, 1969). Shanmugam va
cs. (2006) cho rang ham lugng protein thd
trong thit ¢ huong Babylonia spirata dao
dong tir 47,0 - 57,0%. Nghién ciru trén ¢
Turbo sarmaticus, Lombard (1980) cho
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rang su gia ting ham luong protein trong
thit s& giam dang ké ham luong
carbohydrate. Bén canh d6, trong diéu kién
mat can biang ning lugng & dong vat than
mém Chan bung (Zotin, 2009), ham luong
protein dong vai trd quan trong trong viéc
tang hodc gidm nang lugng.

O Viét Nam, cac cong trinh nghién
ciru vé thanh phan hoa hoc trong thit 6c
buou ddng con han ché, chi phan tich chat
luong thit (P6 Huy Bich va cs., 2003),
danh gia thanh phin dinh dudng sau khi
nudi voi cdc loai thic an khac nhau (L&
Vin Binh va Ngbé Thi Thu Thao, 2017),
chua c6 nghién ciru vé thanh phan hoa hoc
theo thoi gian, theo mua, theo gidi tinh,
theo nhom kich thudc. Nghién ctu nay
duoc thuc hién nhdm tim hiéu thanh phﬁn
hoa hoc trong thit 6¢ buou dong thay ddi
theo thoi gian, theo mua, theo nhém kich
thudc bao gém protein, chét béo, xo, tro,
carbohydrate va canxi.

Muc tiéu ctia nghién ctru nhim cung
cap thém nhitng thong tin vé thanh phan
hoa hoc ciia loai dc buou ddng theo thoi
gian, theo mua, theo nhém kich thudc va
dong gbp co sé dir liéu cho nghién ciu va
giang day.

2. PHUONG PHAP NGHIEN CUU

2.1. Thoi gian va dia diém nghién ctru
Nghién ctru dugc thuc hién trong thoi gian
tir thang 11/2016 dén thang 10/2017. Pia
diém tién hanh thu miu 12 muong vuon &
huyén Cao Lanh, tinh DPdng Thap; huyén
Viing Li€m, tinh Vinh Long va huyén Chau
Thanh, tinh Hau Giang.

2.2. Vit liéu nghién ciru

Dung cu kiém tra méi truong thuy
vuc thu mau: nhiét do (may do Hana), pH
(may do Hana), kiém, NO,, NH,"/NH;
(TAN), oxy hoa tan bang bo test SERA cua
buc.
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2.3 Phwong phap thu miu va phan tich
hoa hgc
2.3.1. Phwong phdp thu mau oc

Mau 6c¢ buou déng duoc thu tu
nhién mdi thang 1 1dn (60 mau/lin) bang
cach bét bang tay trong muong vuon & cic
tinh Hau Giang, Vinh Long va Dong Thap.
Mau 6c dugc thu tir 6-10 gio vao budi
sang. Tong cong co 721 miu d¢ buou dong
(332 ¢ cai va 389 6c duc) duoc thu va
phan tich, trong d6 mua kho 361 miu (173
dc cai va 188 ¢ duc), mua mua 360 mau
(159 6c cai va 201 6c dyc); nhom kich

thude 289 mau (trong d6: nhom kich thude
<45 mm 13 132 méu; nhom kich thude 46-
55 mm 1a 94 mau va nhém kich thuéc 56-
65 14 63 mau; Chiéu cao la khoang cach tir
dinh dén tan ciing muong trudc ciia miéng
vo, phuong phap xac dinh kich thuéc duge
thé hién qua Hinh 1 B-D. Méu éc con séng
dugc van chuyén vé& Trai thuc nghiém
Pong vét than mém, B6 mon k¥ thuat nudi
Hai san, Khoa Thuy san, Truong Pai hoc
Can Tho dé tién hanh phan tich.

Hinh 1: Phuong phap do chiéu cao ¢ buou ddng: (A) nhém kich thude chiéu cao; (B) <45 mm
(40,88 mm); (C) 46-55 mm (50,28 mm) va (D) 56-65 (62,58 mm)

2.3.2. Phuong phdp chudn bi mau

V6 6¢ buou dong duge dap v, sau
d6 tach ldy phan thit, & mau rio nudc
bang cach thim trén khan gidy, ldy phan co
chan dem can bang can dién tir 2 s6 1¢ (sai
s6 0,01 g), mau dugc cit nhé va dat trén
gidy nhom va dua vao ti sdy dé siy kho ¢
nhiét d6 60°C sau 36 - 48 gio dén khdi
lvong mau khong thay d6i. Sau khi dé
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ngudi, mau dugc xay nhuyén va goi dén
Trung tdm Ky thuat tiéu chuan do luong
chat lugng Can Tho dé phan tich cac thanh
phéan hoa hoc co ban 1a protein, chat béo,
tro va canxi.
2.3.3. Phan tich thanh phan héa thit oc
buou dong

Ham lugng protein tho, chét béo tho,
am do va tro trong mau thirc in va mau oc
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duogc phéan tich theo phuong phéap tir Hié€p
héi phan tich hdéa hoc-Association of
Official Analytical Chemists (AOAC,
2000).

- Am d9: dugc xac dinh bing
phuong phap sdy miu trong ti siy & nhiét
d6 105°C khoang 4 - 5 gio (ddi voi mau
kho) va 24 gio (d6i voi mau wdt) cho dén
khi khéi lugng mau khong ddi.

- Tro: dugc xac dinh bang cach dot
chdy mau va nung mau trong ti nung &
nhiét ¢ 550°C - 560°C trong khoang 4 gio
dén khi mau c6 mau tring.

- Protein tho: dugc xac dinh theo
phuong phap Kjeldahl qua 3 giai doan:
cong phé, chung cét va chuén do. Mau duoc
cong pha dam trong 3 gid ¢ nhidu muc
nhiét d6 110 - 370°C nho xuc tac HO, va
H,SO,; dam dic. Sau khi cong phd mau
dugc chung cét giai phong N, trong dung

dich kiém (NaOH) va hép thu trong dung
dich axit Boric (H3BOs) ¢6 su hién dién cua
chét chi thi Metyl red. Sau do6 chuén do dé
xac dinh ham luong nito trong mau bang
H,SO4 0,1N. Trong d6, ham lugng dam =N
% 6,25.

- Chit béo thd: xic dinh bang
phuong phap Soxhlet véi dung moi la
Chloroform. Chit béo trong mau duoc
chiét sudt ra nho qué trinh rira hoan toan
cua Chloroform nong.

- Canxi: Xac dinh bing phuong
phap chuan do (theo tiéu chuan qudc gia
TCVN 1526-1:2007). Tro héa phan mau
thir, xtr Iy tro bang axit clohydric va cho
két tiia canxi vé dang canxi oxalat. Hoa tan
két tia trong axit sulfuric va chuan do axit
oxalic tao thanh bang dung dich kali
permanganat thé tich chuin. Ham lugng
canxi, dugc tinh bang cong thirc sau day:

20,04xV x ¢ « 250

m

Trong d6: V 1a thé tich ctia dung dich
kali permanganat thé tich chuan dugc ding
dé chuan do (mL); ¢ 12 ndng do chinh xac
cia dung dich kali permanganat thé tich
chuéln, tinh béng mol/lit; m 1a khdi luong
cia phan miu thir (g); V' 1a thé tich cua
ph?m dich l6ng (mL).

2.3.4. Phuong phap ghi nhdn cdc chi tiéu
moi trueong

Thu thép cac chi tiéu moi trudng tai
diém thu mau nhu nhiét do, pH, do kiém,
ham lugng NO,, NH4"/NH; (TAN) va oxy
hoa tan bing bd test SERA (Duc). Mau
nudc duoc léy O vi tri cach bo 5-10 cm.

2.4. Phuwong phap xir Iy so liéu

St dung phan mém EXCEL 2016 dé
tinh cac gia tri trung binh, d¢ 1éch chuén
cac sb liéu thu thap dugc. Phan tich
ANOVA moét nhan t§ trong phin mém
SPSS 22.0 duoc st dung dé so sanh théng
ké cac gia tri trung binh gilta cac thang,
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gilta con duc voi con cai, gitta cac nhom
kich thudc & mic p<0,05 bang phép thir
Duncan. Cac sb liéu c6 don vi phan trim
(%) dugc chuyén ddi arsin trudc khi xtr 1y
thong ke.
3. KET QUA VA THAO LUAN
3.1. Két qua
3.1.1. Cdc yéu t6 méi truong ¢ cdc thiy
viee trong qua trinh khdo sat

Két qua khao sat gia tri trung binh
cua nhiét d§ 27,6-28,7°C va pH 6,89 - 7,22
(Bang 1) cho thay it bién dong trong thoi
gian thu mau. Do kiém trung binh gitta cac
thang thu miu cao nhit & thang 10/2017
(72,2 mgCaCO3/L) va thap nhat & thang
02/2017 (61,6 mgCaCOs/L). Két qua khao
sat ghi nhan, trung binh ham lugng TAN Ia
0,48 mg/L (bién dong tir 0,38 - 0,57 mg/L)
va NOy 1a 0,49 mg/L (bién dong tir 0,37 -
0,63 mg/L).

Lé Véan Binh va Ngo6 Thi Thu Thao
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Bing 1. Gi4 trj trung binh mot s6 yéu td moéi trudng trong qua trinh khao sat

, Nhiét do Kiém TAN NO»
Thing °C) pH (mgCaCO,/L) (mg/L) (mgi) 0% (mg/l)
112016 282409  7,0520,28 70,448, 0422012 0472011 3,0420.27
122016 287409  7.07:021 65.6+5.9 0434009 038016 3.9940.49
012017  27.6£12  696:0.18  654+172 0474038 0432022  4.0120.30
022017 283412  6.89+024 61,6554 046+0.10  0,46£0,15 4122027
032017  288+1.1  7.13£0.38 68.128.6 038:020  038+0.17  4.14+0.45
42017 287409  7,094028 69,9155 048£037 038014  4.12+036
52017 28.7+14 7224021 71.4£9.3 0431014 037016 434022
62017  282+1.0  7.1040.22 67.148.4 0.53:0.19  0.63£0,09 4362016
72017 28.0£1.6  7.0240.28 65.548.1 0.50:0.08 0574009  440+0.22
82017  27.9+12  7.08:027 67.2£9.7 0.54:0.10  0.60£0.12 4452016
92017  28.0+14  7.06:0.18 68.648.2 0.51:0.16  0.6040.20  4.42£0.15
102017 28,0417 7108021  722+1438 0.57:0.09  0.64£0.11  4.48+0.12

TB 28304 _ 7,06:0,08 67.83.0 0.48:0,06 0495011 44320.20

3.1.2. Thanh phdn hoa hoc cua thit oc
buou dong
a) Bién ddng thanh phan héa hoc cia thit
oc bwou dong theo thoi gian thu mau, theo
gioi tinh

Thanh phin héa hoc trong thit dc
buou dong duge trinh bay trong Bang 2,
trong d6, ham luong protein 1a thanh phan
chu yéu trong thit 6c buou déng. Ham
luong protein thé dao dong tur 58,2-67,7%
(trong do, 59,3-69,5% & con duc va 52,8-
67,3% & con cai), gia tri nay cao hon vao
thoi gian thu mau tir thang 9 dén thang 12
(67,7%) so v6i thang 3 dén 4 (58,2%) véi
P<0,05. O b¢ buou déng duec, bién dong
ham lugng protein kha rd rét gitra cac thoi
diém thu miu va khac biét c6 y nghia
(p<0,05). Ham lugng protein trong thit ¢
buou dong dyc thdp nhat tir thang 01 dén
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02 (59,3%), c6 xu hudng ting dan va dat
cao nhét tir thang 11 dén thang 12 (69,5%).
Trong khi do, ham lugng protein trong thit
¢ buou ddng cai bién dong phirc tap gitta
cic thoi gian thu miu (Bang 2) va khac
biét c¢6 y nghia (p<0,05). Ham Iuong
protein & dc buou dong cai dat cao nhét
vao thang 09 dén 10 (67,3%), c6 xu hudng
giam dan va dat thip nhat tir thang 3 dén
thang 4 (52,8%). Ham lugng protein trung
binh trong thit 6c buou dong c6 khuynh
hudng tang cao tir thing 5 dén thang 10 va
thap tir thang 11 dén thang 4. Bén canh do,
két qua phan tich ciing cho thay rang ham
luong protein trong thit ¢ buou dong cai
thip hon so vé6i 6¢ buou dong duc & cac
dot thu mau.
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Bing 2. Bién dong thanh phan héa hoc cua thit ¢ buou dong qua cac thang thu mau (tinh theo
% khoi lwong kho)

Chi tiéu theo Thoi gian khao sét (thang)
doi (%) 11/2016 01/2017 03/2017 05/2017 07/2017 09/2017
Oc duc va dc cai
Am do 11,20£1,90 11,504 11,6+0,9 12,0£1,2 11,9+0,5 12,0+0,9
Protein tho 67,7£2,1°¢ 60,1£3,1%  58,2+6,8? 64,9+0,6° 62,7£6,4%¢  67,7+0,7°
Chét béo 3,08+0,32% 2,13+0,42*  2,53£0,33%*  2,75+0,37°  2,62+0,36*® 3,46+0,30°
Xo 0,41£0,09% 0,56+0,26>  0,38+0,09®  0,39+0,16®®  0,46+0,12% 0,32+0,05°
Tro 11,4+0,7 10,8+0,8 13,6+5,0 10,6+1,0 11,4+3.3 9,56+0,41
Carbohydrate  14,9+1,4° 22,742,2¢ 20,8+1,2b¢ 18,2+0,4° 18,6+2,6° 15,9+0,5°
Canxi 2,54+0,25*  3,75+0,18%® 4,57+2,16° 3,17+£0,40®°  421+0,87° 3,14+0,48®
Oc duc
Am do 11,14£2,92 11,7+0,6° 12,1+0,12 12,1+1,22 11,9+0,8? 12,0+0,1?
Protein tho 69,5+0,8°¢ 59,3+4,8? 63,6+0,4 65,5+0,2b¢ 67,8+1,5%  68,1+0,9°
Chét béo 3,25+0,42  2,49+0,05 2,66+0,05 2,96+0,47 2,60+£0,59  3,28+0,18
Xo 0,41+0,16* 0,68+0,38*  0,32+0,01?2 0,46+0,25*  0,37+0,02¢  0,33+0,08?
Tro 10,8+0,08%¢  11,3+0,6¢ 10,0+0,3%¢ 9,86+0,623¢  8,79+0,44*  9,37+0,38®
Carbohydrate  13,7+0,6° 22,6+3,5° 20,4+0,2%¢ 18,5+0,3% 16,8£2,6*  16,2+0,5%
Canxi 2,33£0,03*  3,69+0,29° 3,04+0,16° 2,84+0,21°  3.56+0,14¢ 2,77+0,15°
Oc cai

Am d6 11,2+1,3 11,440,3 11,1+1,2 12,0+1,8 11,9+0,2 12,1£1,5
Protein tho 65,9+0,5¢ 60,9+2,1%  52,8+4 8 64,4+0,1°¢ 57,5+3,7° 67,3+0,2°
Chét béo 2,91£0,15°  1,78+0,16* 2,41+0,52®  2,54+0,11°  2,63+0,18>  3,64+0,34¢
Xo 0,40£0,04%  0,43+0,00®® 0,44+0,11®>  0,32+0,03*  0,55+0,11° 0,31+0,01°
Tro 12,0£0,4*  10,3+0,7° 17,1£5,0° 11,4+0,1% 14,0£2,4%  9,74+0,48?
Carbohydrate  16,1+£0,7®  22,8+1,5¢ 21,1£1,94 17,9+0,1%¢ 20,4+0,3%¢  15,5+0,3°
Canxi 2,76+£0,01*  3,81+0,01®® 6,11+2,13° 3,50+0,03*  4,86+0,75® 3,52+0,33%

Cdc gid tri trong cung mot hang c6 chiv cdi khdc nhau thi khéc biét ¢6 y nghia thong ké (p<0,05).

Carbohydrate = 100 - (Pam+Chat béo+Xo+Tro+Canxi)

Ham lugng chat béo ciia 6¢ buou
dong cao tir thang 9 dén thang 10 (3,46%)
va khac biét (p<0,05) so v6i thoi diém tir
thang 01 dén thang 02 (2,13%). Tuong tu,
¢ buou ddng cai chira ham lugng chit béo
cao vao thang 09 dén thang 10 (3,64%) va
khac biét théng ké (p<0,05) so v&i thoi
diém tir thang 01 dén thang 02 (1,78%).
Trong khi dé, khong co su khac biét vé
ham luong chat béo trong thit 6c buou
dong duc trong tit ci cic dot thu mau
(p>0,05) v6i gia tri nim trong khoang 2,49
- 3,28% (Bang 2). Ham lugng chat béo
trong thit ¢ buou dong co khuynh huéng
ti 1€ nghich v&i ham lugng protein giam
thip tr thang 01 dén thang 8 va cao tir
thang 9 dén thang 12.

Ham luong xo va tro cta dc buou
ddng lan luot 13 0,32 - 0,46% va 9,56 -
11,4% (Bang 2). Ham luong xo cua dc
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buou dong duc ¢ cac dot thu miu khong
khac biét nhau (p>0,05) va trong khoang
0,32 - 0,68% (Bang 2). Trong khi & bc
buou dong cai, ham lugng tro cao tir thang
7 dn thang 8 (0,55%) va khac biét
(p<0,05) so v6i thdi diém tir thang 9 dén
thang 10 (0,31%).

Ham lugng canxi trong thit ¢ buou
ddng dao dong tir 2,54 - 4,57% (2,33 -
3,69% & con duc va 2,76 - 6,11% & con
cai) & cac thoi diém thu miu (Bang 2) va
khac bi¢t c6 y nghia (p<0,05). Tuong tu,
ham luong carbohydrate bién dong kha rd
rét gifra cac thoi diém thu mAu va khéac biét
c6 y nghia (p<0,05).

b) Bién dong thanh phan héa hoc cia thit
oc burou dong theo mia

Béng 3 trinh bay thanh phan hoa hoc
cta thit ¢ buou ddng duoc phan chia theo
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thoi gian thu mau 1a mua kho va mua mua.
Ham luong protein va chit béo trong thit
bc buou dong vao mua kho lan luot 1a
61,4% va 2,52% (63,2%; 2,74% & con duc
va 59,6%; 2,31% & con cai) luén thip hon
(p<0,05) so v6i mua mua vdi cac gia tri
tuong Ung 1a 65,2% va 3,00% (64,7%;

3,11% & con duc va 66,7%; 2,89% & con
cai). Trong khi d6, vao mua mua ham
lugng xo va tro ctia dc buou ddng lan lugt
1a 0,42% va 11,9% khac biét khong cod y
nghia (p>0,05) so véi mua mua 0,41% va
10,6%.

Bing 3. Bién dong thanh phan hoa hoc dc buou ddng theo mua (tinh theo % khéi lvong kho)

Chi ti€u theo Mua khé* Miua mua
doi Trung binh Puc Cai Trung binh Puc Céi
Am do 11,3£1,14  11,2+1,22 11,4+1,12 12,1+£0,74  12,24+0,9° 12,0+0,7°
Protein tho 61,4453% 63,244,228  59,6+6,0? 65,244,188 64,745,980  66,7+1,3°
Chét béo 2,52+0,504  2,74+0,40* 2,31£0,53%  3,00+0,46% 3,11+0,49* 2,89+0,45°
Xo 0,42+0,184 0,44+0,25* 0,41+£0,07*°  0,41+0,134 0,44+0,13* 0,38+0,13?
Tro 11,9£2,94  10,8+0,72 13,043,92 10,6£2,04  11,3+2,5*  9,86+1,30?
Carbohydrate 20,0£3,18  19,743,6°  20,4+2,8° 17,0£2,34  16,8+2,9° 17,1+1,6*
Canxi 3,78+1,344  32+0,54*  435+£1,70" 3.35+0,86% 3,7+1,10°  3,03+0,43%

Cdc gid tri trong ciing mot hang va cung chi tiéu cé chi cdi khdc nhau thi khdc biét ¢é y nghia thong
ké (p<0,05),; *mua khé tir thang 11-4 hang nam, mua mua tw thang 5-10 hang nam (Vién khoa hoc khi

twong thiy van moi truong, 2010) )
c) Bién‘déng thanh phan hoa hoc cua oc
buwou dong theo nhom kich thucce

Oc buou ddng duoc chia theo cac
nhom kich thuée chiéu cao (SH) khac
nhau la <45 mm; 46-55 mm va 56-65
mm dé phan tich thanh phan héa hoc
(Bang 4). Ham lugng protein trong thit
¢ buou ddng & 3 nhom kich thude dao
dong tir 46,8 - 58,7%, trong d6 thap
nhat & nhom SH< 45 mm (46,8%) va
cao nhit & nhém SH tir 56 - 65 mm

(58,7%) va khéc biét khong c6 ¥ nghia
gita 3 nhom kich thudc khac nhau
(p>0,05). Bang 4 ciing cho thiy
khuynh huéng 1a bc buou ddng c6 kich
thudc cang 16n thi ham luong chit béo
trong thit ¢ c6 xu hudng cang giam.
Trong khi d6, ham lugng carbohydrate
trong thit ¢ buou dong dao dong tir
19,0 - 27,0% & cac nhém kich thudc
chidu cao (Bang 4) va khac biét c6 y
nghia (p<0,05).

Biing 4. Bién dong thanh phan hoa hoc ctia d¢ buou dong & cac nhém kich thude khac nhau (tinh theo
% khdi lugng kho)

Thanh phan hoa hoc (%)

Kich thude Am dd Protein ;
(mm) ; tho Chat béo Xo Tro Canxi Carbohydrate
<45 12,6+£0,7* 46,8+£5,2* 2,33+0,44* 0,44+0,16* 18,8+4,6*° 6,06+1,54* 25,5+1,2%
46-55 12,5+£1,8* 51,3+1,3* 2,71+0,03* 0,59+0,33* 14,2+0,6* 4,25+0,37* 27,0£0,1°
56-65 12,1£0,3* 58,7+£5,4* 2,26+0,43* 0,36+0,02° 14,8+6,7*° 5,0042,84* 19,043,6*

Cc gid tri trong cting mot cot ¢6 chir cdi khac nhau thi khdc biét co y nghia thong ké (p<0,05)

Tom lai, tir két qua phan tich thanh
phan hoa hoc cua thit ¢ buou ddng theo
nhém kich thuéc va theo thoi gian cho
thay tir thang 9 dén thang 12 ¢ buou dong
béo hon va cé chat luwong thit cao nhét.
Vao mua mua, ham lugng dam va chét béo
trong thit 6c buou ddng cao hon so véi
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mua kho, nhém dc kich thude 16n c¢6 ham
luong dam cao hon nhom kich thudc nho.
3.2 Théo ludn

Thanh phan héa hoc cua dong vat
than mém Chéan bung thay d6i theo moi
truong, thure an, dia di€ém, mua vu va ciling
la chi ti€u quan trong dé danh gia tinh
trang dinh dudng va qua trinh sinh san ctua
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loai (Thivakara, 1988; Stella, 1995;
Shanmugam va cs., 2006; Khalua va cs.,
2014; Selvi va Jeevanandham, 2016). Két
qua nghién ctru nay cho thiy (protein tho,
chat béo, carbohydrate) thay ddi theo mua
rd rét va twong dong véi cac két qua
nghién ctu trén ¢ hwong Babylonia
spirata (Thilaga, 2005) va 6c Bellamya
bengalensis (Khalua va cs., 2014).

Giese (1969) cho ring ham lugng
protein 14 thanh phan chiém uu thé trong
thit dong vat than mém Chéan bung. Ham
lugng protein trong thit ¢ buou dong co
khuynh huéng ting cao tir thang 5 dén
thang 12 va thap tir thang 01 dén thang 4.
DPbi v6i b¢ This lamellosa, ham luwong
protein trong thit cao vao thang 4 (64,0%)
va thip nhit vao thang 7 (46,6%).
Shanmugam va cs. (2006) ghi nhan ham
lwong protein trong thit 6c  huong
Babylonia spirata dat cao nhit vao thang 5
(57,0%) va thdp nhat vao thang 11
(47,0%). Su gia ting ham lugng protein c6
xu hudéng lam giam ham luong
carbohydrate, su bién d6i nay co thé s& lam
cho protein dong vai trd dang ké hon va
cung véi carbohydrate lam gia ting nang
luong dau tu vao su phét trién tuyén sinh
duc. Mclachlan va Lombard (1980) nhan
dinh ring sy gia ting ham lugng protein
trong thit 6¢c mit tring (Turbo sarmaticus)
dd giam dang ké ham luong carbohydrate
lam gia ting ning luong cho sy phat trién
tuyén sinh dyc. Céc tac gia ciing cho rang
protein tham gia vao qua trinh phat trién
tuyén sinh dyc nhiéu hon carbohydrate va
chat béo. Ngoai ra, ham luong protein ¢
thé cung cip nhu mét ngudn du trir ning
luong trong qua trinh tao giao tir va khi két
thic qua trinh nay (Emerson va Duerr,
1967; Lombard, 1977). Mat khac, cac tac
gia cling di nhan dinh trong diéu kién mat
can bang ning lugng, ham lugng protein
dong vai tro quan trong trong viéc diéu tiét
ning luong & dong vat than mém Chéan
bung (Zotin, 2009).
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Ngoai ra, két qua nghién ctru cho
thdy rang ham lugng protein trong thit ¢
buou ddng cai c¢6 khuynh hudng thap hon
s0 v6i dc buou ddng duc trong sudt thoi
gian thu mau. Khuynh huéng nay twong tu
nhu 6c Cerithium rubus (Krishnakumari,
1985), trong d6 ham luong protein trong
co thé ca thé duc cao (65,9%) va & ca thé
cai chi co 57,7%. Mot s6 nghién ctru khac
nhu & 8¢ Hemifusus pugilinus ciing thu két
qua ca thé duc 45,1% va cai 42,1%
(Kumar va cs., 1986), dc Ficus ficoides
chtra ham lugng protein trong con duc la
46,6% va con cai la 35,1% (Selvi va
Jeevanandham, 2016). Tuy  nhién,
Rajakumar (1995) bdo cdo két qua 6c
Rapana rapiformis duyc chia 44,8%
protein tho va 46,1% & b¢ cai. Co thé day
la dac diém dac trung cua loai, do tap tinh
sinh san va hinh thirc sinh san.

So sanh theo mua, ham luong
protein trong thit 6c buou dong vao muia
kho luén thdp hon so v6i mua mua.
Nguyén nhén, vao mua kho thoi tiét kho,
d6 am khong khi thip, ngudn chat dinh
dudng it phong phua (Vién khoa hoc khi
tuong thuy van moéi truwong, 2010), trai lai
vao mua mua ngudn chit dinh dudng
phong pha thudn lgi cho qua trinh thanh
thuc sinh duc cia d6i twong thuy san, s&
lam ham lugng protein trong thit dc buou
ddng ting 1én (Vi Trung Tang, 1991).
Trong khi d6, ham luong protein trong thit
bc mit trang (Turbo sarmaticus) ting vao
mua kho va c¢dé xu hudng giam vao mua
mua (Mclachlan va Lombard, 1980).

Nghién ctru nay thu dugc két qua 1a
ham lugng protein trong thit dc buou dong
tang dan theo su gia ting nhom kich thudc.
Kumar va cs. (1986) ghi nhin &c
Hemifusus pugilinus ¢6 ham lugng protein
0 nhom kich thuéc 65,0 - 70,0 mm la
44,9% (trong do, dc duc 44.8% va b¢ cai
44,9%), va 46,1% (trong do6, dc duc 47,3%
va bc cai 44,9%) & nhom kich thudce 75,0 -
80,0 mm. O 6c Turbo sarmaticus, ham

Lé Véan Binh va Ngo6 Thi Thu Thao



TAP CHI KHOA HOC & CONG NGHE NONG NGHIEP

ISSN 2588-1256 Tép 4(1)-2020:1755-1765

lugng protein & nhém kich thude 21,0 -
40,0 mm la 70,9%, gia tri nay tang l1én
72,1% ¢ nhom kich thude 41,0 - 60,0 mm
va giam xudng chi con 71,1% khi kich
thuéc 6c > 61,0 mm (Mclachlan va
Lombard, 1980).

Két qua nghién ctu nay ghi nhan
ham lugng chéit béo chiém ti 1& thip trong
thanh phan hod hoc cua ¢ buou dong,
trong d6 dat cao (3,46%) vao thang 09 dén
thang 10 (va giam xubng thap (2,13%) tir
thang 01 dén thang 02. Cac nghien clru trén
nhom than mém Chéan bung cho thay chu ky
sinh san c¢6 anh huéng 16n dén sy bién dong
thanh phan sinh hoa trong co thé cac loai
nay. Suryanarayanan va Nair (1976) ghl
nhan ham lugng chit béo trong co thé b¢
Cellona radiatta dat gia tri thdp nhét vao
thang 10 (1,86-duc; 0,92-cai) va cao nhit
vao thang 7 (10,19-duc; 8,08-cai). béi véi
bc huong Babylonia spirata, Shanmugam
va cs. (2006) ghi nhan ham lugng chét béo
cao vao thang 5 (5,2%) va thip nhét vao
thang 12 (4,5%). Ham lugng chat béo cao
vao thang 5 ¢ bc mat trang duc Turbo
brunneus (1,28%) va ca thé cai 1a 1,36%
(Ramesh va Ravichandran, 2008). Oc
Rapana rapiformis chira chat béo 0,85 -
2,12% & con duc va con cai tir 0,95 - 2,96%
(Rajakumar, 1995). Ngoai ra, Gabbott
(1983) cho rang ham lugng chit béo 1a mot
trong nhimg ngudn ning lugng chinh cho
su hinh thanh giao tir cia dong vat than
mém Chan bung truong thanh va dy trir
ning luong trong didu kién moéi truong bat
loi va thiéu thirc an.

Ham lugng chat béo trong co thé b¢
buou dong trong nghién ciru nay bi anh
huong boi mua vu. Trong d6, vao mua kho
ham lugng chét béo thip hon mua mua va
ham luong chat béo co6 xu hudng giam
thép vao mua vu sinh san & ca con duc va
cai. Nguyén nhan, khi bit diu vao mua
sinh san c¢6 thé 6¢ buou dong can mot
lwong chit béo tham gia vao qua trinh phat
trién tuyén sinh duc. Mclachlan va
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Lombard (1980) nghién ctru dc mit tring
vao thang 2 c6 hé sb thanh thuc (5,64%) va
ham lugng chét béo dat 6,42%, khi bit dau
vao mua sinh san va dat hé sé thanh thyc
cao nhat vao thang 11 (11, 02%) thi harn
luong chit béo trong thit éc giam xubng
chi con 5,02%. Thay d6i theo mua trong
thanh phan sinh hoa ctia 16p chan bung da
dugc ghi nhan (Shanmugam, 1987,
Rajakumar 1995). Vao mua hé ham lugng
chat béo cua b¢ Viviparus bengalensis dat
22,7%, cao hon so voi mua thu 1a 16,9%
(Salman va Nasar, 2013). Tuy nhién, két
qua cua Khalua va cs. (2014), cho thay
ham lugng chéat béo trong co thé oc
Bellamya bengalensis it bién dong theo
mua (4,57 - 4,83%).

Ham luong xo ciia dc buou dong 0,32
- 0,46% va tro 9,56 - 11,4%. Oc huong
Babylonia zeylanica c6 ham luong tro
khoang 0,72 - 2,39% (Jayalakshmi, 2016) va
0,89% (Margret va cs.,, 2013); loai
Babylonia spirata chua 1,18% (Margret va
cs., 2013). O loai 6c nude ngot, Baby vacs.,
(2010) cho biét ham lugng tro va xo ddi véi
¢ Pila globosa 1an luot (2,6%; 0,26%), ¢
Bellamya bengalensis (3,6%; 0,036%), oc
Melania tuberculata (3,7%; 0,045%) va b
Anisus convexiusculus (4,6%; 0,037%).

Ham luong canxi trong thit ¢ buou
ddng dao dong tir 2,54 - 4,57% & céc thoi
diém khao sat. Vao mua kho ham luong
canxi cua 6¢ buou dong cao hon so voi
mua mua, khi bat ddu vao mua sinh san
(mua mua) c6 thé ¢ buou dong can mot
luong canxi tham gia vao qua trinh phat
trién tuyén sinh duc va qua trinh nay xay ra
manh mé& hon ddi v6i con cai. Fournie &
Chetail (1984) cho ring c4 thé cai thudc
nhom dong vat than mém chan bung tiéu
hao khoang 20% lugng calcium ciia co thé
cho mdi 14n dé trimg.

4. KET LUAN

Ham lugng protein 1a thanh phan
chu yéu trong thit 6¢ buou dong, & ¢ buou
dong cai ham lugng nay thap hon so vai 6¢
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buou dong duc; Mua mua ham lu’orng
protein & 6¢ buou dong céi cao so véi dc
buou dong duec.

Ham lugng chit béo trong thit dc
buou ddng c6 khuynh huéng ti 18 nghich
vo1 ham lugng protein.

Ngoai tu nhién, vao khoang thoi
gian tir thang 9 dén thang 12 dc buou dong
c6 ham lugng protein va chit béo cao hon,
ddng thoi 6c buou dong & nhom kich
thudce 16n c¢6 ham lugng protein cao hon &
nhom kich thude nho.
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