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Muyc tiéu cua nghién ciru la xac dinh phuong phap xép mé va dot 4o mé doi v4i trong ndm rom

ngoai troi. Thi nghiém dugc bo tri k}léi hoan toan ng?u} nhién vdi 05 lan lap lai,,m(:)i lap lai la 01 dong

dai 1,5 m. Céc nghi¢m thuc (NT) gf)m; NT1: Goi - bot ,é.O mo, NT2:’ Cudn - Bot a0 mo, NT3: Khuép

ngta - Bot 40 mo, NT4: Khuon up - Dot 4o md, NT5: Goi - Khong dot 4o md, NT6: Cudn - Khdng dot

ao m6, NT7: Khuén ngira - Khong dbt 40 mo6, NT8: Khuon tp - Khong ddt 4o mé. Két qua cho thdy

nhiét d6 moé nim & giai doan U to va hinh thanh qua’ thé déu phu hop véi sinh truong va phat trién cua

ndm rom. Chiéu dai, chiéu rong cia 30 qua thé xuét hién dau tién va khbi lwong trung binh/qua thé

khong bi anh hudng boi phuong phap xép mé két hop dbt 40 mo, hodc khong dbt 40 mo. Xép mo theo

phwong phap cudn va khuon ngira két hop d6t 40 mo co6 thoi gian xuét hién qua thé sém hon so véi cac

nghiém thirc twong tmg nhung khong ddt 40 mo trong khi cac phuong phap xEp mo két hop d6t rom c6

thoi gian két thac thu hoach cham hon, ngoai trr phuong phap xep mé theo khubn ngira két hop dét 4o

mo. Tong khéi lugng qua thé va s luong qua thé/1,5 m mé cua phuong phap xép md cudn két hop dbt

4o md (2,82 kg va 339,8 qua thé) cao hon tuong g so voi chi xép mé cuédn (2,50 kg va 307,0 qua thé).

Tir khéa: Phuong phap x&p mo, Dbt 40 mo, Nam rom ngoai trdi, Volvariella volvacea, Qua thé ndm va
nang suit nam

EFFECTIVENESS OF MOLDING RICE STRAW BED TYPES AND
BURNING OF DRY RICE STRAW COVER ON THE GROWTH AND YIELD
OF RICE STRAW MUSHROOM (Volvariella volvacea) IN OUTDOOR
CONDITION

Le Vinh Thuc*, Nguyen Hong Hue, Nguyen Quoc Khuong

Can Tho University.

ABSTRACT

The objective of this study was to determine the proper bed design (BD) and burning of dry rice
straw cover (BDRSC) to improve of rice straw mushroom (RSM) yield. A completely randomized block
(CRB) experiment was carried out based on incubated rice straw bed under outdoor condition with 8
treatments and 5 replications, each replication as a row length of 1.5 m. The treatments included (1)
Packing of rice straw (RS) - BDRSC, (2) Rolling of RS - BDRSC (3) Upward wood frame (UWF)
containing RS - BDRSC, (4) Downward wood frame (DWF) containing RS- BDRSC, (5) Packing of
RS- without BDRSC, (6) Rolling of RS - without BDRSC, (7) UWF - without BDRSC and (8) DWF -
without BDRSC. The results showed that the temperature of bed met the demand of the growth and
development of RSM. The length and width of the first 30 mushroom fruiting bodies (MFB) and mean
weight per a MFB have not affected by bed types either BDRSC or without BDRSC. The BD as rolling
of RS and UWF with BDRSC early produced MFB as compared to each corresponding treatment while
BD with BDRSC expanded the harvest period, the exception for BD with UWF in combination with
BDRSC. Total number of MFB and mean weight per 1.5 meter of rolling of RS incorporation of BDRSC
(2.82 kg and 339.8 MFB) were higher than only rolling of RS (2.50 kg and 307.0 MFB), respectively.
Keywords: Bed types, Burning of covered-rice straw on bed, Mushroom fruiting body, Rice straw
mushroom, Volvariella volvacea, Yield of mushroom
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1. MO PAU

Hién nay, c6 khoang 200 loai ndm
dugc sir dung lam ngudn thyc pham (Kalac,
2013) nhung chi c6 khoang 35 loai duoc
trong dé san xuét thwvong mai (Aida va cs.,
2009; Xu va cs., 2011). Trong d6, nAm rom
(Volvarlella volvacea) la mot trong nhiing
loai nam an pho bién duoc trdng quan trong
thir ba trén thé gidi (Bao va cs., 2013) véi
huong vi thom ngon; gié tri dinh dudng cao;
dugc tinh tét va chu ky canh tac ngén. Nam
rom rat t6t cho gan (Kalava va Menon,
2012) tang cuong m1en dich théng qua chat
chéng oxy hoa tir ndm rom, giam muc
cholesterol va ngan ngura xo vita dong mach
(Ramkumar va cs., 2012). Quan trong hon,
nam rom giit vai trd trong viéc lam giam cac
chat thai néng nghiép nhu rom ra, vo bong
véi, x4c mia, 14 chudi kho va mot sd vat ligu
khac (Wang, 2014). Theo Nguyén Lan
Diing (2002), khi hiu Viét Nam rat thuan
loi cho viéc san xuét ndm rom, dac biét &
DPdng bang song Ciru Long (PBSCL) do noi
day co nguén rom ra df)i dao va khi hau phu
ho*p cho nim phat trién. Hién nay, san xuat
nidm rom ngoai troi dua theo k¥ thudt truyén
thong 1a chinh, ¢ nhitng ving khac nhau
ludn c6 nhitng phuong phap tréng nim khac
nhau. Trong d6, k¥ thuidt dugc st dung
nhiéu nhat 1a xép mo (chat dong) va dong
khuon hodc két hop phuong phap dét 16p
rom bén ngoai goi 1a d6t 40 md; tro rom
dugce quét déu vao hai bén mé nim dé bd
sung thém dinh dudng nudi to ndm vi trong
tro rom c6 chira mot luong 1on cellulose,
can thiét cho nam ting trudng (Barisic va
Zabetta, 2008). Theo Nguyén Thi Xuan Thu
va cs. (2010), trdng nidm rom theo phuong
phap dong khuén, sau 10 ngay ning suit
nam dat 2,06 kg/10 kg nguyén liéu kho. Tuy
nhién, thyce té hién ‘nay chua c6 nghién ciru
vé phuong phap Xep mo va dét 40 mo phu
hop véi san xuit ndm rom & PBSCL. Chinh
vi thé, nghién cttu dugc thyc hién nhim tim
ra phuong phép xép mé va ddt 4o mo hiéu
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qua cho phat trién nghé trong nim rom
ngoai troi 6 PBSCL.
2. POI TUQONG VA PHUONG PHAP
NGHIEN CUU
2.1. Pia diém va vat li¢u nghién ciru
2.1.1. Dja diém

Thi nghiém duogc thuc hién tir nam
2018 dén nim 2019 tai trai Nghién ciru va
thuc nghi€ém Nong nghiép, Khoa Nong
nghiép, Trudong Dai hoc Can Tho.
2.1.2. Vat liéu

Rom cudn (18 kg/cudn) cua gidng laa
OM 5451 thu tir huyén Tam Binh, tinh Vinh
Long. Meo gidng duge st dung 1a loai meo
5 Sai Gon. Dinh dudng bd sung 1a phan hitu
co HVP 301B va men com rugu, cd ngudn
gbc tir doanh nghiép tu nhan Hai Thiém tai
huyén Tam Binh, tinh Vinh Long. Bé ngdm
bang cao su gitr nude ¢ kich thude dai *
rong * cao la 4 * 3 * 1 m. Khuén g c6 kich
thudc dai * rong * caola 1,5 * 0,3 * 0,3 m.
Vit dung khac nhu nhiét am ké dién tu
Thermo Hygrometer, may do pH (Consort
C352).
2.2. Phwong phap nghién ciru

BO tri thi nghiém: Thi nghiém dugc
thuc hién ngoai trdi, bd tri theo thé thirc
khdi hoan toan ngiu nhién véi 08 nghiém
thire (NT) va 05 lan lip lai. Mdi 1an lap lai
dugc xép thanh dong dai 1,5 m voi khdi
luong dong déu 75 kg rom u. Meo gidng
duoc tron déu véi men com rugu va phan
HVP 301B voéi ty 1é¢ men : meo : hitu co
HVP 301B tuong tmg 12 0,5 : 10 : 1 g.
Luong meo dd phdi tron st dung 1a 250
/1,5 m mé. Phuong phap xép mo nim theo
thir ty NT1 dén NT4 1a gbi, cudn, khuon
ngira va khuon tp két hop dét 40 mé (Hinh
1A) va theo cung thtr tu tir NT5 dén NT8
khong dbt 4o rno (Hinh 1B) (Bang 1). Hai
ngdy sau khi xép mé, rai déu 1 kg rom
kho/1,5 m mé va dét, tro rom duoc quét déu
vao hai mép mo.
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Bdng 1. Cac nghiém thuc trong thi nghiém

Nghiém thte  Phwong phap xép mo bot 4o md Ky hiéu nghiém thirc
1 Goi Dot Goi - Dot
2 Cuon Dét Cuon - Dbt
3 Khuon ngtra Dét Khuén ngira - Dot
4 Khuén tp Dét Khuén tp - Dot
5 Géi Khéng d6t Gbi - Khong dbt
6 Cudn Khong dbt Cuon - Khong dbt
7 Khuén ngtra Khong d6t Khu6n ngira - Khong dot
8 Khudn tp Khong dbt Khuén up - Khong ddt

Hinh 1. Phuong phép dt (A) va khong dét 40 mo (B)

Cach thuc hién

Nguyén liéu rom duoc ngam voi
nudce voi CaCOs pha loang (ty 1€ 1 kg/1.000
lit nude sach) trong thoi gian 10 phut, sau
d6 v6t rom dat 1én vi tre trong 05 phut dé
rom rdo nudc roi tién hanh u déng. Ké déng
U dat noi kho rdo cach mat dat 20 cm, dat
cot thong khi bang dng nhwa PVE vao giita
dbng 1. Cho tirng 16p rom (10 cudn rom) da
lam wét 16n ké va nén that chit. Pong u c6
hinh vuéng can ddi, c6 chiéu day 16p rom *
chiéu dai * chidu rong lan luot 142 * 2 * 1,5
m. Cudi cing, phii nilon kin xung quanh
dbng 1t dé ho phan chan va phan mit xung
quanh cot thong khi. Tién hanh dao déng u
03 1an vao ngay th 6, thir 9 va thir 12 sau
khi 0 déng theo nguyén tic 16p tir trén
xudng dudi, dudi 1én trén, trong ra ngoai va
ngoai vao trong. Sau 15 ngay 1, tién hanh
xép mo nam theo thiét ké cuia timg NT thi
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nghiém, khoang cach giita cac dong ndm 1a
0,3 m. Chat mé theo 04 phuong phap: (1)
Géi: khéi luong 03 kg rom 0/gdi: dung tay
xodn chit rom tai vi tri gitta bo va gap khuc
lai thanh gbi, xép cac gbi rom nén chit, gdi
sau chén sat géi trudc; (2) Cudn: khéi luong
03 kg rom w/cudn: chia déu 03 kg rom 1 &
hai bén tay, trai déu xuéng mit nén, sau d6
cudn tron lai, xép sat chat vao nhau cudn
phia sau ép sat cudn phia trudce; (3) Khuon
ngtra: dat khudn vao vi tri xép mé, 1an luot
cho 03 16p rom vao trong khuén (25 kg rom
W/16p), 16p thir nhit cach mat dat 10 cm, moi
16p rom rai 1/3 Iuwong meo; (4) Khudn tp:
cach thirc gidng khuon ngira, nhung sau khi
xép mo xong tién hanh 1at Gp khuon lai. Sau
d6 rai déu 01 16p meo vién xung quanh cach
mép gbi, cudn va khuon 4 cm, cudi cing
phi1 01 16p rom mong 2 cm déu & cac NT
khong ddt 40 mo va tao 16p 40 mo gia bang

L& Vinh Thuc va cs.
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lu6i cude tring day 1én md ndm & cac NT
c6 ddt 40 md dé duy tri nhiét d6 va do am.
Sau 10 ngdy to nim bét dau phat trién hinh
thanh dinh ghim tién hanh tu¢i don nim 02
lan/ngay bang nudc sach. Thu hoach khi
nam co dang hinh trimg (15 ngay sau khi
chét m6) vao hai budi sang (07 gi®) va chiéu
(17 gio).

Chi tiéu theo doi

- Nhiét do va pH dbng u dugc theo
ddi lién tuc trong 15 ngay cua qua trinh G
dbng, do ngiu nhién 03 diém bit ky trén
dbng & vao budi sang (09 gid) va chiéu (15
gio) trong ngay. Nhiét d6 mo ndm & cac NT
cling dugc thu thép lién tuc trong thoi gian
23 ngay, dugc chia thanh 02 giai doan: Giai
doan 0 to (10 ngay dau sau khi chat mo) va
giai doan hinh thanh qua thé (13 ngay sau
khi chit mo dén khi két thic thu hoach
n?irn). Nhiét d6 mé nim do ngau nhién 03
diém bt ky trén md ndm vao 3 budi sang
(07 gio), trua (11 gid) va chiéu (17 gio)
trong ngay, sau do tinh trung binh.

- Thoi gian xuét hién qua thé nAm dau
tién duoc ghi nhan 1a khodng thdi gian tir
lac bit ddu xép mo dén khi xudt hién qua
thé hinh trimg dau tién ¢ timg NT.

- Thoi gian thu hoach nam duge xac
dinh la khoang thoi gian thu hoach kéo dai
cua cac NT.

- Chiéu dai va chiéu rong ctia 30 qua
thé nam hinh trimg xuét hién dau tién (chiéu
dai va chiéu rong qua thé dau tién) duoc
thuc hién thong qua chon ngau nhién 30 qua
thé ndm hinh trimg xuat hién dau tién trén
ting nghi¢m thirc, dung thudc kep do truc
tiép va lay gia tri trung binh. Ty 1¢ dai/rong
qua thé dau duoc xac dinh bing phuong
phap lay chiéu dai chia cho chiéu rong qua
the.
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- Téng khdi luong qua thé/1,5 m
dong (ning suit) duoc thu thip bing
phuong phap cn tat ca qua thé sau mdi lan
thu hai. Téng sé lwong qua thé/1,5 m dong
dém tat ca cac qua thé sau mdi 1an thu. Khéi
lwong trung binh qua thé 1a thuong sé giita
téng khoi lvong qua thé va téng sb luong
qué thé.

2.3. Xir Iy s6 liéu

Dir li€u duoc phan tich phuong sai
(ANOVA), so sanh cac gia tri trung binh
bang phép kiém dinh Duncan bang phan
mém SPSS phién ban 22.0.

3. KET QUA VA THAO LUAN

Nhiét d¢ va gid tri pH dong i

Hinh 2 cho thiy nhiét d6 déng u vao
bubi sang bién dong ting giam lién tuc trong
thoi gian 15 ngdy 4 déng. Nhiét do budi
sang dao dong tir 35 - 79 °C va bubi chidu
dao dong tir 37 - 77 °C, thip nhit 13 ngay bit
d4u 1 va cao nhét vao thoi diém 5 ngay sau
khi u. Nhi¢t do trung binh trong ngay tai 03
thoi diém dao 1 1an luot 1a 74, 69 va 61 °C.
Nhiét d6 déu c6 xu hudng giam vao nhiing
ngay sau khi dao u va cé xu hudng tang 1én
vao nhimng ngay u tiép theo. Két thuc qua
trinh 0, nhiét d6 trung binh déng o dat 55
°C. Két qua thi nghiém nay phu hop véi
nghién clru cua Atikpo va cs. (2008) cho
rang nhiét d6 cta ddng rom u dat tir 52 - 82
°C 1a t6t cho qua trinh 0. Gia tri pH ctia déng
Ui bién dong ting giam lién tuc trong thoi
gian 15 ngay 0, dao dong tir pH = 6,5 - 12.
Gia tri pH cao nhat vao ngay bat dau 1,
nguyén nhan do qua trinh G nguyén li¢u rom
duogc ngam véi nudc voi 1%. Tai 03 thoi
diém dao 0, gia tri pH = 7. Sau 15 ngay
d6ng, gia tri pH ctia déng 1 1a pH = 6,5, 1a
thoi diém 1y tuong cho viéc chat mo, phu
hop to ndm phat trién (Akinyele va cs.,
2005).
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Hinh 2. Dién bién nhiét d va pH dong  trong
15 ngay u dong

Nhiét do mé ndm

Nhiét d0 mo ndm & giai doan nudi u
to cta cac phuong phap xép mé gbi, cudn,
khuén ngira va khudn ap co ddt 40 mé cao
khac biét ¥ nghia thng ké 1% so v6i mdi
nghiém thirc twong tmg nhung khong dt 4o
mo. Cu thé 13, cac nghiém thirc ¢6 ddt 4o mod
dat nhiét 3 mo nim 31,6 - 32,4 °C trong khi
cac nghiém thirc khong ddt 40 mo c6 nhiét
d6 mo thap hon, chi dao dong trong khoang

tu 30,8 - 31,2 °C. Giai doan hinh thanh qua
thé, gitra cac nghiém thic c6 khac biét y
nghia thong ké 1%.

Tuy nhién, chi c6 nghiém thirc khuén
ngira va khuon tp c6 dot 40 mo c6 nhiét do
cao hon mdi nghiém thirc tuong g nhung
khong ddt 40 mo, voi 35,8 - 35,9 °C so véi
34,7 - 34,8 °C, theo cung thir ty. Déi v6i
nhiét d6 mo nim ctia nghiém thirc Goi - Dot
chua cao khac biét ¥ nghia théng ké so voi
G6i - Khong dbt. Biu nay twong tu ddi voi
cap nghiém thuc Cudn - bét va Cudn -
Khong ddt (Bang 2). Két qua nay phu hop
voi nghién ctru cua Chang va Miles (2004)
nim rom phat trién tdt trong diéu kién nhiét
d6 28 - 35 °C, cho ning suét cao & khoang
nhiét d0 tir 34 - 36 °C (Thiribhuvanamala va
cs., 2012). Yéu cau nhiét do cho sgi ndm
phat trién tt tir 26 - 30 °C va cho su hinh
thanh qua thé 1a 34 - 37 °C (Biswas va
Layak, 2014).

Bing 2. Nhiét d6 mé ndm cua cac NT & giai doan nudi to va hinh thanh qua thé ndm

Giai doan phat trién

Nghiém thire Nudi u to (°C) Hinh thanh qua thé (°C)

Goi - Dot 31,6b 35,6
Cuon - Dot 31,60 35,6
Khudn ngtra - Dt 32,1 35,8
Khuén tp - Dot 32,4 35,9
Gbi - Khong dbt 30,8¢ 35,3
Cudn - Khong dot 30,8¢ 35,4
Khu6n ngira - Khong dot 30,9¢ 34,7¢
Khuén tp - Khong ddt 31,2« 34,8¢
Mtc y nghia ok ok

Do bién dong (%) 1,2 2,8

ab.ed. Che chir cdi khde nhau trong ciing mot cét biéu thi sw khdc biét y nghia thong ké ¢

mitc ¥ ngh

Nhiét d6 mo6 nim & giai doan 1 to va
hinh thanh qua thé phu hop cho sy sinh
truong ctia ndm rom & cac phuong phap xép
mo két hop d6t hodc khong dot 4o mo.

Anh huéng ciia phwong phap xép, dot
do mo dén thanh phan nang sudt va nang

sudt nam rom

Chiéu dai, chiéu rong, ty 1¢ dai/rong
cua 30 qua the xuat hién dau tién trén dong

nam.
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ia 1% (*¥)

Xé&p mo khac nhau theo phuong phap
i, cudn, khuén ngira va khudn ap két hop
dbt hodc khong dét 4o mé déu chua anh
hudng dén kich thude cia 30 qua thé xuat
hién déu tién trén dong ndm. Bang 3 cho
thdy chidu dai, chiéu rong va ty 1& dai/rong
ctia 30 qua thé niAm xuét hién dau tién cua
cac NT déu khac biét khong co y nghia
théng ké, voi gia tri tuong ung 2,89 - 3,36,
2,27-2,60 va 1,14 - 1,30.
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TAP CHI KHOA HQOC & CONG NGHE NONG NGHIEP

ISSN 2588-1256 Tap 4(3)-2020:2120-2128

Bdng 3. Chicu dai, chiéu rong va ty 1€ dai/rdng cuia 30 qué thé nam xuat hi€n dau tién trén dong nam

Nghiém thtrc Chiéu dai (cm) Chiéu rong (cm) Ty 1¢ dai/rdng

Goi - Dbt 2,89 2,45 1,19
Cudn - Bét 2,91 2,27 1,28
Khudn ngtra - Dt 3,11 2,49 1,26
Khudn ap - Bt 2,93 2,60 1,14
Gbi - Khong dbt 3,36 2,58 1,30
Cuon - Khong dbt 2,91 2,32 1,26
Khuoén ngtra - Khong dbt 3,07 2,50 1,22
Khuén tp - Khong ddt 2,89 2,52 1,16
Muc y nghia NS NS NS

Do bién dong (%) 9,26 8,97 8,16

Trong ciing mot cot, nhitng so khong cé chir theo sau thi khdc biét khéng cé y nghia thong ké

Thoi gian xuit hién qua thé ndm du
tién va két thic thu hoach nim.

Chi ¢6 phuong phap xép mé cudn va
khuon ngira két hop dét 40 mé c6 thoi gian
xuat hién qua thé sém hon so v&i nghiém
thirc tvong Umg nhung khong dot 40 mo.
Tuy nhién, cic phuong phap xép mo két
hop dbt 40 mo c6 thoi gian két thic thu
hoach mudn hon, ngoai trir phuong phap
xép mo theo khudn ngira két hop dét 4o mo.
Thoi gian xuit hién qua thé nim dau tién
dao dong trung binh & cac NT c6 d6t 40 mod
18,8 - 19,4 ngay, khong d6t 40 mo 19,6 -
21,0 ngay. Nghia la cac nghi¢m thic khong
d6t 40 mo c6 thoi gian xuat hién qua thé dau
tién cham hon 0,8 - 1,6 ngay. Tuong tu, thoi
gian két thuc thu hoach & cac NT c6 dbt va

(NS)

khong dot tuong Gmg 7,4 - 8,0 va 6,0 - 6,8
ngay (Bang 4). PBac bi¢t, ¢ nghiém thic
Cudn - D6t c6 thoi gian xudt hién qua thé
som nhét va thoi gian két thuc thu hoach
mudn nhat. Hai ngay sau khi xép mo va cay
meo giéng, cic md ndm cia cac NT ddt 4o
mé duoc thue hién. Diéu nay dan dén nhiét
d6 & giai doan i to va hinh thanh qua thé c6
d6t 40 mo cao hon so véi khong ddt 4o mo
(Bang 2). Nhu viy, ngoai viéc dbt 40 mo
gitip sudi 4m, kich thich to meo phat trién
nhanh hon so v6i nhiét d§ tu nhién, déng
thoi dinh dudng bd sung, chi yéu la
cellulose tir tro rom tao diéu kién phat trién
to va hinh thanh qua thé sém, kéo dai thoi
gian thu hoach dé gop phan ting ning suit
nim rom.

Bing 4. Thoi gian xudt hién qua thé nAm dau tién va thoi gian két thic thu hoach nim

Thoi gian xuat hién qua thé

Thoi gian két thuc thu hoach

_ Nghiém thire (ngay) (ngay)
Goi - Dot 18,8¢ 7,8%
Cuén - Dot 19,4b¢ 8,0°
Khuén ngtra - D6t 19,20 7,6%¢
Khuén tp - DSt 19,2 7,430
Goi - Khong dbt 19,6%¢ 6,24
Cuon - Khong dbt 21,00 6,64
Khudn ngira - Khong dét 21,0 6,80
Khuén tp - Khong dét 20,6% 6,0
Mtc y nghia * ok
Do bién dong (%) 5,58 10,67

ab.ed. Che chir cdi khde nhau trong ciing mot ¢ét biéu thi s khdc biét ¥ nghia thong ké ¢ mirc
y nghia 1% (**) hodc 5% (*)

Iéng s0 lwong qua thé ném{ 1,5 mmd
va khoi luong trung binh/qua thé. Bang 5
cho thay tong so luong qua thé nam/1,5 m

http://tapchi.huaf.edu.vn/

mo cua cac phuong phap xép mé gdi, cudn,
khuon ngtra va khuon ap két hop dot a0 mo
dat tur 234,2 dén 339,8 qua the, nhieu hon
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13,6 - 32,8 qua thé so v6i cac NT khong ddt
40 md (229,6 - 307,0 qua thé). Diéu nay cho
théy, ¢ cac phuong phap xép mo khac nhau
c6 két hop dét 4o mo c6 thot gian thu hoach
mudn (Bang 4) va tong trong luong qua thé
cao hon (Hinh 4) nén téng s6 luong qua thé
s€ cho ra nhiéu hon so véi cac phuong phap
xép mo khong két hop dot ao mo. Cu thé 13,
nghiém thirc cudn - ddt c6 tong sd luong
qua thé ndm/1,5 m mo nhiéu nhat véi 339,8
qua thé trong khi nghiém thirc Goi - Khong
dbt co tong sb lwong qua the ndm/1,5 m mo

it nhat chi 2296 qua thé, cac NT con lai ¢6
téng sb6 lwong qua thé ndm/1,5 m mé dao
dong tir 234,2 dén 307,0 qua thé.

Khoi luong trung binh/qua thé & cac
phuong phap x€p mé goi, cudn, khudn ngira
va khuén tp két hop dét 40 mo khac biét
khong c6 y nghia théng ké so véi cac
nghiém thirc trong tng khong dét 40 mo,
dao dong trong khoang tir 7,21 dén 8,47 g
(Bang 5).

Bing 5. Tong s6 qua thé nAm/1,5 m md nam va khoi lugng trung binh/qua thé

Téng s6 luong qua thé  Khbi luong trung binh/qua thé

, ’ Nghiém thtrc (qué th) ()
Goi - Dot 234,2¢f 8,47
Cuén - Dot 3398 8,28
Khu6n ngira - Dot 291,6¢ 7,57
Khuén tp - Dot 241,6¢ 8,28
Gbi - Khong dbt 229,6" 7,21
Cuon - Khong dbt 307,0° 8,15
Khu6n ngira - Khong dot 283,6° 8,26
Khuén tp - Khong dt 258,84 7,96
Mtrc y nghia ok NS
Do bién dong (%) 2,70 11,1

abcdef. Cac chik cdi khdc nhau trong ciing mot cot biéu thi sy khdc biét y nghia thong ké & mikc
Y nghia 1% (**); NS khac biét khong co y nghia thong ké

Téng khdi lwong qua thé/1,5 m mé.
Téng khéi luong qua thé ndm cua cac cach
xép md gdi, cudn, khudn ngira va khudn tp
két hop dét 40 mo dao dong tir 1,98 - 2,82
kg/1,5 m mo, trong khi cac nghiém thirc
khong d6t 40 mo (1,80 - 2,50 kg/1,5 m mo).
Tuy nhién, chi phuong phap xép mé cudn
dbt cao khac bi¢t y nghia thong ké 1%
phuong phap xep mo cudn khong dét (Hinh
3). Pidu nay khang dinh vai tro cua viée a6t
40 md di bd sung thém ngudn dinh dudng
can thiét cho nAm tir rom dé lai sau khi dét,
gilip to nam phat trién nhanh, hinh thanh
qué thé sém va kéo dai thoi gian thu hoach
nam (Bang 4).

Tong khéi lugng qua thé nam cao
nhit ¢ nghiém thirc cudn - dét véi 2,82
kg/1,5 m mé (Hinh 3), thdp nhat 1 nghiém
thirc Khudn up - Khong dot voi 1,80 kg/1,5
m mo. Cac NT con lai co tong khdi luong
qua thé niAm dao dong tir 1,87 - 2,50 kg/1,5
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Hi nh 3. Qua thé nam rom & NT Cuén - Dot

m md (Hinh 4). Két qua nay phu hop véi
nghién ciru cua Biswas va Layak (2014),
kiéu chat dong nam rom anh hudng nhiéu
dén ning suat nam. So véi phuong phép
chat mé hinh vudng hay chét thanh dong,
chat mo theo kiéu cudn tron s& cho ning
suét cao hon, voi hiéu suét sinh hoc 23,8%
(Thiribhuvanamala va cs., 2012).

L& Vinh Thuc va cs.
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4. KET LUAN

Nhiét d6 m6 nim & giai doan 0 to va
hinh thanh qua thé déu phit hop véi su sinh
truong va phat trién ciia nam rom.

Chiéu dai, chiéu rong cua 30 qué thé
xuét hién dau tién va khdi luong trung binh
mot qua thé khong bi anh hudng boi cac
phuong phap xép mé c6 dét hodc khong @bt
40 mo.

Chi c¢6 phuong phap xép mé cudn va
khuon ngira két hop d6t rom c6 thoi gian
xut hién qua thé sém hon so v6i nghiém
thire twong tmg nhung khong dét 40 mo.
Tuy nhién, cic phuong phap xép mo két
hop d6t rom c6 thoi gian két thuc thu hoach
chém hon, ngoai tru phuong phap xép mo
theo khuén ngira két hop ddt 4o mo.

Xép mé cudn két hop d6t 40 mo dat
téng khoi luong qua thé va tong sé luong
qua thé/1,5 m mé 1an luot 13 2,82 kg/ 1,5 m
moé va 339,8 qua thé, cao hon so véi chi xép
mo cudn, tuwong tng 2,50 kg va 307,0 qua
the.

http://tapchi.huaf.edu.vn/

Cdc chit cdi khdc nhau biéu thi sw khdc biét y nghia thong ké & mikc Y nghia 1% (**)
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