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ABSTRACT

A comparative study was conducted to evaluate the apparent digestibility
methods of amino acids and nutrients on growing Guinea fowls at 10
weeks of age. The experiment was a completely randomized design with
three treatments and five replications. The treatments were total tract,
caecetomised, and ileal digestibilities. The results showed that the
apparent EE digestibility and nitrogen retention of intact birds were
resemble with those of caecetomised birds (p>0.05). However, the
apparent digestibility coefficients of CF, NDF and ADF were higher for
the intact birds as compaired to those of the caecetomised birds (p<0.05).
There were no statistically differences of the amino acid digestibilities
between the intact and caecetomised birds (p>0.05). The amino acid
digestibility values obtained of the intact birds were significantly higher
(p<0.05) than ileal digestibilty values. The digestibility values of nine
amino acids (isoleucine, lysine, methionine, histidine, threonine, valine,
acid glutamic, tyrosine and proline) of intact birds were higher than those
of caecetomised birds (p<0.05), while the digestibility values of other
amino acids were equal (p>0.05).

TOM TAT

Thi nghiém dwoc tién hanh nham danh gid cac phiong phap nghién ciu ty
1é tiéu héa biéu kién vé acid amin va cdc duéng chat 0 ga Sao tang
truong. Thi nghiém_dwoc bé tri trén 60 con ga Sao 10 tudn tuéi theo thé
thirc hoan toan ngau nhién trén 3 nghiém thuc twong ung voi 3 phuwong
phap xdac dinh ty 1¢ tiéu hoa phwong phdp tiéu hoa toan phan (THTP),
phwong phap tiéu héa cdt bo manh trang (THCMT) va phuong phap tiéu
héa hoi trang (THHT), moi nghiém thic dwoc lap lai 5 lan. Két qua
nghién cieu cho thdy 1y 1é tiéu héa biéu kién EE va nito tich liiy ciia THTP
twong dwong voi THCMT (P>0,05). Tuy nhién, ty I¢ tiéu hoa CF, NDF va
ADF ciia THTP cao hon so véi THCMT (P<0,05). Ty Ié tiéu héa hau hét
cdac acid amin dwoc xdc dinh theo phwong phap THTP cao hon phiong
phap THHT (P<0,05). Ty l¢ tiéu hoa 9 acid amin (isoleucine, lysine,
methionine, histidine, threonine, valine, acid glutamic, tyrosine va proline)
6 THTP cao hon THCMT (p<0,05), trong khi dé cdc acid amin con lai cho
ty lé tiéu hoa twong dwong nhau (p>0,05).

Trich dan: Nguyép boéng Hai va Nguyén Thi Kim Dong, 2016. Banh gia cac phuong phap xac dinh ty 1€ tiéu
hoa bicu kién acid amin va cac dudng chat ¢ ga Sao tang truong. Tap chi Khoa hoc Truong Dai
hoc Can Tho. 47b: 8-15.
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1 DAT VAN PE

Dé xac dinh ty 1¢ ti€u hoa acid amin va cac
dudng chét ¢ gia cam, thong thuong ngudi ta cho
gia cAm an thic an thi nghiém, sau d6 thu chat thai
dé phan tich, tir d6 xac dinh ty 1¢ tiéu héa biéu kién
acid amin va cac dudng chét co trong thirc an hay
trong khau phan (McDonald ef al., 2010), phuong
phap nay con dugc goi phuong phap xac dinh ty 1€
THTP (Total tract digestibility). Viéc xac dinh ty 1¢
THTP c6 han ché & chd, su tiéu héa va hip thu
dudng chit xay ra chu yéu ¢ rudt non, phin dudng
chat con lai khi di qua manh trang s& duoc vi sinh
vat song tai day 1én men tiéu hoa va sir dung, vi thé
phan tich chat thai s& khong dugc chinh xac (Lé
Van Tho, 2007, Wang et al., 2008, Yang et al.,
2009). Do d6, mot sd nha khoa hoc dé xuét viée
xac dinh ty 1¢ tiéu hoa cac dudng chét thong qua
viéc cdt bo manh trang dé loai trir anh hudng cua vi
sinh vat séng & manh trang gia cAm (Adedokun et
al., 2009, La Van Kinh, 2013), phuong phap nay
duoc goi la phuong phap xac dinh ty 1¢ THCMT
(Caecetomised digestibility). Trong khi do, dé xac
dinh ty 18 tiéu hoa biéu kién acid amin cua mt
thirc an hay khau phan an & gia cAm, mot sd nha
khoa hoc khac lai dé& nghi phuong phap lay chat
dich ¢ hdi trang (doan cudi ctia rudt non), vi tai day
hau hét cac dudng chat, ddc biét 1a protein va acid
amin da dugc tiéu hoa va hap thu nén s& cho sb liéu
vé murc tiéu hoa chinh xac hon (Szczurek, 2009,
Babinszky et al., 2006, Bandegan et al., 2011),
phuong phap nay con dugc goi 1a phuong phap xac
dinh ty 16 THHT (ileal digestibility).

Dé tai “Pdnh gid cdc phwong phdp xdc dinh ty
1¢ tiéu héa acid amin va cdc dwéng chit 6 ga Sao
giai doan ting trwéng” nham muc dich so sanh hai
phuong phap xac dinh ty 18 tiéu hoa phd bién ¢ gia
cdm (THTP va THCMT) trén ga Sao, dbi tuong
thich hop cho chin nuéi gia cAm lay thit & Dong
bang séng Ciru Long (Pham Tén Nhi, 2014), tir d6
giup danh gia va lga chon phuong phép thich hgp
ap dung vao cac nghién ciru trong thi nghiém tiéu
hoa dé danh gia ty 1¢ tiéu hoa cua mot thirc an hay
khiu phan ¢ ga Sao. Bén canh d6, thong qua thi
nghiém so sanh ty 1¢ tiéu hoa biéu kién acid amin &
3 phuong phap nghién ctru ty 1€ ti€u hda néu trén
s& gitp chiing ta thay duogc su khac biét vé gi tri ty
1¢ tiéu hoa acid amin cua 3 phuong phap nay trén
loai thirc an hay khau phan can nghién ctru, day s&
1a co s& cho viéc thiét 1ap khau phan cho ga Sao
tang truong dugc chinh xac va hi¢u qua.

2 PHUONG PHAP NGHIEN CUU
2.1 Dia diém va thoi gian thi nghiém

Thi nghi¢m duogc tién hanh tai trai chin nuoi
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thuc nghiém, Khu vyc Binh An, Phuong Long
Hoa, Quan Binh Thuy, Thanh phd Can Tho tir
thang 02 nam 2014 dén thang 6 nam 2014. Mau
phan tich thanh phin dudng chit dugc tién hanh tai
Phong thi nghiém B moén Chéan nuoi, Khoa Nong
nghiép va Sinh hoc Ung dung va Phong thi nghiém
B9 moén Ky thuat Nong nghiép, Khoa K thuat —
Cong nghé, Truong Cao ding Cong dong Kién
Giang. Cac chi tiéu phan tich acid amin, Cr,O3
trong thirc an va chét thai dugc tién hanh tai Phong
Phan tich thirc n va san phim chan nudi, Vién
Chan nuéi Quc gia.
2.2 Doi twgng nghién ciru

Ga Sao dong trung, ngudn gbe con gidng duoc
nhap tir Trung tdm Nghién ctu Gia cdm Thuy
Phuong thudc Vién Chan nuéi Qudc Gia. Ga Sao
duogc tiém phong bénh Newscatle, HsN; trude khi
dua ga vao bd tri thi nghiém.

Dbi voi ga Sao ¢ nghiém thirc nghién ciru tiéu
hoa cit bo manh trang, ga dugc tién hanh phiu
thuat luc 8 tuan tudi theo mo ta cua Babinszky et
al. (2006), Rezvani e al. (2007), Lé Van Tho
(2007). Thoi gian ga dugc cit manh trang phuc hoi
sau khi phau thuét 12 8 — 10 ngay. Sau 2 tuan phiu
thuat, ga khoe manh va dugc bd tri ga vao thi
nghiém lic 10 tuan tudi.

2.3 Chudng trai va thirc dn thi nghi¢m

Ga dugc nudi trong chudng 1dng 1am bang
khung sit, day chudng va vach duoc bao boc bang
Iudi kém kich thude 60 cm x 70 cm x 50 cm, cach
nén dit 1,5 m. Dién tich mdi 6 chudng (mot don vi
thi nghiém) 14 0,42 m> dé nuodi 4 con ga. Xung
quanh ctia mdi 6 chudng dwoc bao boc bing tim
nhua cao 20 cm dé chat thai khong bi 14n sang 6
bén ké canh. Duéi day cia mdi 6 chudng déu co
lip dat khay nhya dé hung chat thai. Méang an va
mang udng duoc bd tri phia ngoai dé kiém soat
luong thirc an tiéu thy, lugng thure an thura.

Thuc an st dung trong thi nghiém 1a thirc an
hon hop tu tron. Cac thirc in nguyén liéu sir dung
dé phdi hop khéu phan duge mua mot lan trude khi
bt dau thi nghiém gém be‘ip hat, tAm gao, cam gao,
dau nanh hat, bot ¢ bién, dicalciphosphat (DCP),
lysine va methionine téng hop. Pau nanh dugc
rang & nhiét do 105 - 110°C trong thoi gian 10 - 30
phut nham @e ché cac yéu t6 khang dudng co trong
hat (Bui Xuan Mén va D5 Vo Anh Khoa, 2014).
Tat ca thuc liéu thie an déu duoc nghién, sau d6
phéi tron theo ty 1¢ xac dinh trude thanh mot khau
phan 4n hoan chinh. Thirc an hdn hop duogc ép vién
truée khi cho ga an nham tranh ga chon Iya thic
an. Thanh phﬁn dudng chét cua céc loai thuc liéu
duogc trinh bay qua Bang 1 va Bang 2.
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Bing 1: Thanh phin héa hoc va gia tri ning lwong trao ddi ciia thirc in trong thi nghiém (% DM)

Chi tiéu (%) Bip Timgao Cimgao Bftci bién  Piunanh DCP
DM 88,7 86,3 88,4 92,6 93,3 100
OM 98,9 99,8 90,0 77,8 95,4 -
CP 9,01 8,72 12,3 53,5 41,1 -
EE 4,08 1,53 8,29 8,34 10,4 -
NFE 83,6 88,9 62,1 14,5 33,2 -
CF 2,24 0,67 7,34 1,51 10,7 -
NDF 17,4 3,63 27,9 6,99 17,0 -
ADF 3,75 1,36 13,8 1,89 11,6 -
Ash 1,11 0,22 10,0 22,2 4,57 -
Ca 0,14 0,18 0,30 6,12 0,35 23,8
P 0,34 0,20 1,23 2,42 0,65 18,4
ME (kcal/kg DM) 3.786 3.424 2.560 2916 2.977 -

DCP: dicalciphosphate; DM: vit chdt khé; OM: vt chat hitu co; CP: dam tho; EE: béo tho; NFE: dan xudt khong
dam; CF: xo thé; NDF: xo trung tinh; ADF: xo acid; Ash: khoang tong so;, ME: udc tinh theo Janssen (1989)

Biang 2: Thanh phén acid amin ciia thirc in trong thi nghiém (% trang thai thirc in)

s en < Tam Cam  Bétca Piu Lysine Methionine
Chi tiéu (%) Bap ga0 220 bién nanh tong hop tong hop
Acid amin thiét yéu
Arginine 0,35 0,49 0,70 2,51 2,18 - -
Isoleucine 0,20 0,21 0,29 1,53 1,05 - -
Leucine 0,79 0,48 0,60 3,33 1,91 - -
Lysine 0,39 0,34 0,48 491 2,27 66,0 -
Methionine 0,10 0,12 0,11 0,77 0,75 - 86,5
Histidine 0,13 0,12 0,19 1,62 0,68 - -
Phenylalanine 0,29 0,30 0,33 1,27 1,19 - -
Threonine 0,18 0,17 0,23 1,11 0,88 - -
Valine 0,16 0,22 0,26 1,87 0,93 - -
Acid amin khéng thiét yéu
Alanine 0,54 0,40 0,54 3,70 1,34 - -
Aspartic 0,59 0,74 0,81 5,00 3,55 - -
Glutamic 1,82 1,33 1,73 8,97 6,69 - -
Glycine 0,36 0,36 0,47 4,15 1,58 - -
Tyrosine 0,30 0,29 0,45 1,65 1,07 - -
Proline 0,54 0,45 0,70 2,64 1,35 - -
Serine 0,43 0,35 0,47 1,76 1,76 - -

2.4 BO tri thi nghi¢m

Thi nghiém gém c6 60 con ga Sao dong trung
10 tudn tudi duoc bd tri theo thé thirc hoan toan
ngiu nhién gdm 3 nghiém thirc twong mg véi 3
phuong phép xac dinh ty 1€ ti€éu hoa (THTP,
THCMT va THHT), mdi nghiém thirc ¢6 5 lan lap
lai. M&i don vi thi nghiém c6 4 con ga Sao c¢6 khoi
lugng trong duong nhau (1.199 + 3,38 g/con).

Thi nghiém dugc tién hanh trong 3 tuan, tuan
dau tién (tudn tudi thir 10) ga dugc cho an dé lam
quen véi khau phan thi nghiém; tuan thi hai (tudn
tudi thir 11) xac dinh mic an cia ga cho timg don
vi thi nghiém. Tuan tht 3 (tuln tudi thir 12) 14 thoi
gian thu mu thtrc dn va mau chét thai, luc nay ga
duoc cho an 90% lugng thirc an da dugc xac dinh
nhim han ché thic an thira (Nguyen Thi Kim
Dong, 2005, Lé Dirc Ngoan va Du Thanh Hang,

10

2014). Trong thoi gian nay, lugng thuc an cho an,
lugng thirc an thira, lugng chét thai duoc can mot
cach chinh xac lam co s& dé xac dinh ty 1€ tiu hoa
dudng chat & ga Sao.

Bing 3: Cong thirc khdu phin ciia ga Sao thi
nghiém (tinh theo % nguyén trang)

Thuc liéu Ty 1€ (%)
Bip 20,9
T4m gao 39,2
Cam gao 17,0
Bot c4 bién 10,4
Pau nanh hat 11,3
DCP 0,50
Lysine tong hop 0,20
Methionine tong hop 0,10
Cr203 0,40
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Cong thire khau phan thi nghiém, thanh phan phan thi nghiém dugc trinh bay qua Bang 3 va
hoa hoc va gia tri ning luong trao ddi ctia khau Bang 4.
Bang 4: Thanh ph?ln hoéa hoc va gia tri nang lwgng trao dbi ciia khiu ph?ln trong thi nghiém (% DM)
DM OM CP EE NEF CF NDF ADF Ash Ca P Lys Met ME*
88,8 93,7 180 498 673 340 125 522 496 099 288 1,20 0,38 3.200

Lys: lysine; Met: methionine; *: ning hrong trao déi (kcal/kg DM)

2.5 Nuéi dudng va quén 1y trong chit thai)/Lugng dudng chét tiéu thy] x 100
(Mc Donald et al., 2010).

Ga duoc cho in 03 lan/ngay (vao cac thoi dlem S ' ] ) )
7 gio, 14 git va 18 git). Nude uong duoc cung cép Ty‘ le tieu h?a acid amin (AA): duge tlnh.toarrl
ddy du trong sudt thoi gian thi nghiém. dua vao nong do Cr,O3 va ham luong acid amin c6
trong thirc an va chat thai theo dé xuat cua Pertilla
et al. (2002) va Bryden and Li (2004), cong thuc

Trong thoi gian thu mau, hang ngay can luong tinh ty 1€ ti€u hoa acid amin nhu sau:
thirc an cho an, thirc an thira tr d6 tinh ra luong Ty 1¢ tiéu héa acid amin (%) =[((AATA/Cr:03

thirc an tiéu thy. Ly mau thirc an cho an va thirc NS ) _
an thira & phan tich thanh phan hod hoc. Chat thai ™ (AACt/Cr20s en))(AATA/Cra05 14)] X100

2.6 Thu miu thi nghi¢m

¢ nghiém thaee THTP va nghiém thac THCMT Trong d6: AAra ham lugng acid amin can tinh

duoc thu va can 02 lan/ngay theo tirng don vi thi c6 trong thirc &n; AAcr 1a ham lugng acid amin c6

nghiém, sau d6 dugc trit & nhiét 6 Am 20°C. trong chat thai, Cr203‘TA nong do Cr0; cod trong
Riéng trong phuong phap THHT, & ngay thi 6 thtr.c an; Cr03 crla nong d6 Cr,O; cd trong chat

thai.

clia tuan thu mau, sau khi cho ga an 4 8io, cb dinh

con vat bang cach pha v trung khu diéu khién van Su tich lily Nito: Nito tich lily = luong Nito tiéu

dong ndo (Engberg et al., 2004; Nguyen Thi Kim thy tir thirc &n — Nito trong chat thai.

Dong, 2005). Sau khi md xoang bung va tach lay 2.8 Xirly sb liu

doan hoi trang dai tir 15 — 20 cm tinh tir van hdi — oo o s N N

manh trang (Kadim and Moughan, 2008) hay tur tui S6 liéu duge xur ly so bo bang phan mém

thira Meckel dén diém cach van hdi — manh trang 4 Microsoft Excel (2013) va phan tich phuong sai

cm (Jamroz et al., 2001, Bryden and Li, 2010) va (ANOVA) theo phuong phap thong ké sinh hoc

thu dich hdi trang. Chét thai hdi trang ciia cac con trén phan mém Minitab 16 (2010). Tukey test va T-

ga trong cung 1 don vi thi nghiém, sau d6 duoc trir test dugc sir dung dé so sanh gia tri trung binh v6i

& nhiét do 4m 20°C ngay sau khi thu mau. do tin cdy 95%. Cac gia tri trung binh dugc xem la
, , khéc nhau c6 y nghia thong ké khi p<0,05.

Sau khi két thuc thi nghiém, chat thai dugc ra . L. . )

déng va tron déu theo timg don vi thi nghiém, sau 3 KET QUA VA THAO LUAN

d6 chon mau. Mau dugc siy trong 24 gio ¢ nhiét 3.1 So sanh phwong phap THTP va

do 55°C (Karn, 1991) d phan tich DM, CP, EE, phwong phap THCMT

CF, NDF, ADF’ Ash, Cer3 Yé acid amin. Theg 3.1.1 Luong thire an va dudng chdt tiéu thy

Karn (1991) va Nguyen Thi Kim Dong (2005) gia cia nghiém thirc THTP va nghiém thirc THCMT

tri nito chira trong mau chat thai khi phan tich &

trang thai sdy kho & nhiét thap (55 — 60°C) va trang Luong thirc &n va dudng chat tiéu thu cia
thai dong kho khong c6 su khéac biét. nghiém thirc THTP va nghiém the THCMT duoc
trinh bay qua Bang 5.

2.7 Cach chi tiéu theo doi

Béng 5 cho thiy lugng DM va cac dudng chat
tiéu thu cua nghiém thirc THTP va nghiém thic
THCMT la twong dwong nhau (p>0,05). Piéu nay
cho thiy viéc phiu thuat cit bo manh trang ¢ ga

Thanh phd‘n hod' hoc cua mau thirc an cho dn,
thirc an thira va chat thai: DM, OM, CP, EE, Ash
theo AOAC (1990); NDF va ADF theo Van Soest
et al. (1991); ME theo Janssen (1989); acid amin
theo AOAC (2000); CriOs theo phuong phap ~ <Kong lam dnh huong dén siic khoe clia g sau 3

P A g tuan phau thuat. Lugng DM ti€u thu trong thi
quang pho hap thu nguyén tir (AAS). " N . o
) nghiém nay gan tuong duong véi bao cao cua

Luwong thirc an va duong chat tiéu thu: DM, béng Hung Cuong (2010) la 53,8 g/con/ngay ¢ ga
OM, CP, EE, CF, NDF, ADF, Ash va ME. Sao 12 tuan tudi. Theo Nguyén Thi Mai vad ctv.
(2009), ga an thuc an dang vién sé cho lugng thirc
an tiéu thy cao hon dang bdt, do thi nghi¢ém Pang
Hung Cuong (2010) cho ga an thic an dang bot,

Ty I¢ tiéu hoa duong chdt biéu kién (%) =
[(Luong dudng chat tiéu thu — Luong dudng chat

11
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diéu nay dan dén luong DM tiéu thy cia ga trong
thi nghiém chung toi cao hon chut it. Két qua vé
DM tiéu thu trong thi nghiém nay gan phu hop véi
ghi nhan cia Nguyén Thi Thuy Linh (2012) 14 58,4
g/con/ngdy trén ga Sao 11 tuan tudi an khau phan
100% thac an hon hop. Lugng ME tiéu thy giira
nghiém thirc tiéu hoa toan phan va nghiém thirc
tiéu hoa cit bo manh trang 1a tuong duong nhau
(»>0,05), v6i mic ME lan lugt 1a 198 va 195
kcal/con/ngay.

Bang 5: Lwong thirc dn va duong chit tiéu thu
cia nghiém thirc THTP va nghiém thirc

THCMT (g/con/ngay)
Chi tiéu Nghiém thirc SE p
THTP THCMT

DM 61,9 60,8 0,53 0,211
oM 58,0 57,0 0,49 0,211
Cp 11,1 10,9 0,09 0,211
EE 3,08 3,03 0,03 0,211
CF 2,10 2,07 0,02 0,211
NDF 7,74 7,61 0,07 0,211
ADF 3,23 3,18 0,03 0,211
Ash 3,07 3,02 0,03 0,211
ME

(keal/con/ngay) 198 195 1,68 0,211

THTP: tiéu héa toan phan; THCMT: tiéu héa cit manh
trang; DM: vt chdt khé; OM: vat chdt hitu co; CP: dam
tho,; EE: béo tho; CF: xo tho; NDF': xo trung tinh; ADF':
xo acid acid; Ash: khodng téng sé
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3.1.2 Ty lé tiéu héa biéu kién cic dudng chat
cua nghiém thirc THTP va nghiém thicc THCMT

Ty 1é tiéu héa biéu kién cac dudng chat cua
nghiém thitc THTP va nghiém thiee THCMT duogc
trinh bay qua Bang 6.

Béang 6 cho thiy ty 1& tiéu hoa DM, OM, CF,
NDF va ADF ¢ nghiém thitc THTP cao hon so véi
nghiém thtc THCMT c6 y nghia théng ké
(p<0,05), trong khi ty 1¢ tiéu hoa EE & 2 nghiém
thirc twong duong nhau (p>0,05). Ty 1€ tiéu hoa
CF, NDF va ADF ¢ nghiém thirc THTP cao hon so
v6i THCMT lan luot 14 20,2; 16,5 va 22,0%. Theo
Kaplan and Hutkins (2000) va Yang et al. (2009),
quan thé vi khuan séng ¢ manh trang
(Lactobacillus, Bifidobacteria, ...) c6 kha nang 1én
men va sir dung ngudn xo da dang tir khau phan an.
Két qua trong thi nghiém nay cho thiy khi ga bj cit
b6 manh trang, do véing mit quan thé vi sinh vat
song ¢ manh trang nén su 1én men phéan hity chat
xo giam dang ké, ty 1¢ tiéu hoa chat xo giam twong
ung, ndi cach khac, manh trang cia ga Sao dong
vai trd quan trong trong viéc tiéu hoa chét xo trong
khau phan.

Két qua vé ty 1é tiéu hoa DM, OM, EE, CF,
NDF va ADF cua thi nghiém ching t6i trén
nghiém thitc THTP phu hgp v6i bao cdo cua Dang
Hung Cudng (2010) lan luot 1a 81,5 — 84,7%; 83,2
— 86,5%; 85,1 — 87,7%; 38,8 — 42,3%; 41,6 —
56,7% va 32,7 — 45,3% trén ga Sao 12 tuin tudi.

Bang 6: Ty 1 tidu hoéa biéu kién cac dudng chit ciia nghiém thite THTP va nghiém thire THCMT (%)

Y en Nghiém thirc Chénh léch
Chi tiéu (%) TH'gI*P THCMT SE P THTP/THCMT
DM 84,7 82,6 0,58 0,033 2,10
OM 85,6 83,8 0,55 0,045 1,80
EE 86,9 85,8 0,58 0,225 1,10
CF 41,2 21,0 2,31 0,001 20,2
NDF 55,4 38,9 1,92 0,001 16,5
ADF 43,8 21,8 2,77 0,001 22,0

3.1.3 Luwong duéng chdt tiéu hoa dwoc ciia
nghiém thirc THTP va nghiém thirc THCMT

Luong dudng chit tiéu hoa dugc cia nghiém
thitc THTP va nghiém thtc THCMT dugc trinh
bay trong Bang 7.

Béang 7 cho thay lugng DM, OM, EE tiéu hoa
duogc 0 nghiém thiee THTP cao hon chut it so véi
nghiém thic THCMT, nhung khong tim thiy su
khac biét ¢6 y nghia thong ké (»>0,05). Trong khi
d6, lugng CF, NDF va ADF tiéu hoa dugc &
nghiém thuc THTP cao hon so vdi nghiém thic
THCMT c6 ¥ nghia théng ké (p<0,05), diéu nay
phii hop véi ty 18 tiéu hoa cac dudng chit nay cao
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hon & nghiém thirc tiéu hoa toan phan co ¥ nghia

thong ké (p<0,05).

Bang 7: Luwong dudng chit tiéu hoa dwge cua
nghiém thirc tiéu héa toan phan va
nghiém thirc tiéu hoa cat manh trang

(g/con/ngay)

Chi Nghiém thirc SE P
tiéu THTP THCMT

DM 52,4 50,3 0,71 0,063
oM 49,6 47,8 0,64 0,074
EE 2,68 2,60 0,03 0,130
CF 0,87 0,55 0,05 0,001
NDF 4,29 2,96 0,17 0,001
ADF 1,41 0,69 0,10 0,001
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3.1.4 Luwong nito tiéu thu va nito tich lity cua
nghiém thirc THTP va nghiém thiec THCMT

Luong nito ti€u thy va nito tich l{ly ciia nghi¢m
thiic THTP va nghiém thuc THCMT duogc trinh
bay qua Bang 8.

Bang 8 cho théy, lugng nito tiéu thy, lvong nito
tich lily ¢ nghiém thuc THTP va nghiém thirc
THCMT la twong duong nhau (p>0,05), két qua
nay dan dén ty 18 nito tich liiy/nito tiéu thy, luong
nito tich liiy/khdi lugng trao ddi chdt & nghiém
thtc THTP twong duong so véi nghiém thic
THCMT (p>0,05). Két qua vé ty 1& nito tich
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lity/nito tiéu thy va lugng nito tich liy/khdi lwong
trao d6i chat giita THTP va THCMT trong thi
nghiém ching t6i phu hop véi xu hudng két qua
nghién ctu cua Nguyen Thi Kim Dong (2008).
Theo Yang et al. (2009), ty 1€ tiéu héa CP &
nghiém thirc THTP cao hon mét it so v4i nghiém
thirc tiéu hoa cit bo manh trang, tuy nhién su khac
biét nay khong co ¥y nghia théng ké (p>0,05), diéu
d6 c6 thé thdy rang su chénh léch vé nito tich lity
giita 2 nghiém thirc 1a khong dang ké. Két qua vé
nito tich lily trong thi nghiém nay phu hgp theo xu
hudéng nghién ctru ma Yang et al. (2009) da bao
céo.

Bang 8: Lwong nito tiéu thuy, nito tich liiy ciia nghiém thirc THTP va tiéu héa THCMT

Nghiém thirc

Chi tiéu THTP THCMT SE P
Nito tiéu thu, g/con/ngay 1,78 1,75 0,02 0,211
Nito tich 1Ty, g/con/ngay 1,47 1,41 0,02 0,084
Nito ti€u thy/ nito tich 1y (%) 82,8 80,7 0,72 0,078
Nito tiéu thu/khdi lwong trao ddi cht, g/kgWo’ 1,42 1,40 0,01 0,275
Nito tich liiy/khdi lugng trao ddi chat, g/kgWo7 1,18 1,13 0,02 0,097
Tang khdi lugng, g/con/ngay 1,78 1,75 0,02 0,211

3.2 So sanh ty I¢ tiéu héa biéu kién acid
amin ciia nghiém thirc tiéu héa toan phan, tiéu
héa cit manh trang va tiéu héa hdi trang

Ty 1é tiéu hoa biéu kién acid amin cua 3
nghiém thitc THTP, THCMT va THHT duoc trinh
bay qua Bang 9.

Béng 9 cho thiy ty 1¢ tiéu hoa biéu kién hau hét
cac acid amin & THCMT thap hon chit it so véi
THTP, tuy nhién nhung sy khac biét nay khong co
¥ nghia thong ké (P>0,05). Két qua trong nghién
ctru cta thi nghiém chung t6i phu hop véi bao cao
ciia Rezvani et al. (2007) cho rang ty 1& tiéu hoa
hau hét cac acid amin trong THCMT c6 xu hudng
gan tuong dwong so voi THTP (P>0,05).

Bang 9: T¥ I¢ tiéu hoa biéu kién acid amin ciia nghi¢m thire THTP, THCMT va THHT (%)

s A o Nghiém thirc

Chi tiéu (%) THTP THCMT THHT SE P
Acid amin thiét yéu

Arginine 87,8° 84,7% 84,0° 0,97 0,036
Isoleucine 82,9° 78,1° 76,5° 1,04 0,003
Leucine 81,3 79,6™ 76,8 0,95 0,019
Lysine 86,3" 84,0° 83,6° 0,46 0,003
Methionine 87,5° 82,6 82,3° 1,06 0,008
Histidine 78,3 66,6 66,0° 1,24 0,001
Phenylalanine 81,4° 78,3 71,5° 1,98 0,012
Threonine 81,9° 71,8 71,2° 1,66 0,001
Valine 78,9° 71,4° 70,9° 1,17 0,001
Acid amin khéng thiét yéu

Alanine 75,8% 77,18 71,3 1,38 0,030
Acid aspartic 79,5 77,5 77,1 1,06 0,270
Acid glutamic 83,42 80,2b 78,3 0,62 0,001
Glycine 75,1 73,8 73,7 1,13 0,629
Tyrosine 79,12 73,1° 72,7° 1,47 0,016
Proline 85,6 80,9 78,5b 1,09 0,002
Serine 81,6 78,0 77,3 1,51 0,146

THCMT: tiéu héa cdt bé manh trang; THTP: tiéu héa toan phan; THHT: tiéu héa hoi trang
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Ty 1¢ tiéu hoa biéu kién acid amin ¢ nghiém
thiec THTP hau hét cao hon so véi nghiém thirc
THHT c6 y nghia thong ké (P<0,05). Két qua nay
duogc giai thich 1a do sy bién dudng N trong doan
rudt sau hoi trang gay boi qua trinh phan giai acid
amin tr thire an trong khau phan va lwong dam noi
sinh dé tong hop nén protein cho vi sinh vat dan
dén luong acid amin trong chat thai giam xudng,
két qua dan dén ty 18 THTP cao hon so v6i THHT.

Két qua so sanh ty 1é tiéu héa acid amin cia 2
phuong phap THTP va THHT trong thi nghiém
nay phu hgp véi nghién ctu cua Onimisi et al.
(2008), Kim et al. (2012) va Yaghobfar (2013) cho
rang mirc tiéu hoa phan 16n cac acid amin do & cht
thai toan phan cao hon so véi dich hoi trang.
Scheyen et al. (2007) va Kim et al. (2012) ciling
bo cdo rang khi khao sat ty 1é tiéu hoa acid amin
cho thdy mot sb acid amin do & dich hdi trang cao
hon so v6i do & chét thai trong THTP va ciing co
truong hop ty 18 tiéu hoa acid amin do & dich hdi
trang va chit thai twong dwong nhau.

Ty 1€ tiéu hoa cta 9 acid amin (isoleucine,
lysine, methionine, histidine, threonine, valine,
acid glutamic, tyrosine va proline) ¢ nghiém thirc
THTP cao hon THCMT (p<0,05) trong khi cac
acid amin con lai cho ty I¢ tiéu hoa twong duong
nhau (p>0,05).

Bang 9 ciing cho théy, ty 18 tiéu hoa cao nhat 1a
arginine, lysine va methionine; thip nhat 13
histidine, alanine va glycine. Két qua nay phu hop
v6i bao cao cua Onimisi et al. (2008) va Kim ef al.
(2012) 1a arginine, lysine va methionine la céac acid
amin co ty 1é tiéu héa cao nhét.

4 KET LUAN VA PE XUAT

Trong khuon kho ciia nghién ctru nay, cho phép
két luan rang ty 1¢ tiéu hoa EE va nito tich lity cua
THTP tuong duong véi THCMT. Tuy nhién, nho
vi sinh vat sdng & manh trang, ga Sao trong THTP
¢6 kha ning tiéu hoa chit xo (CF, NDF va ADF)
t6t hon so véi ga bi cit bo manh trang, diéu nay
duoc thé hién qua ty 1& tiéu hoa cac chi tiéu nay
cua phuong phap THTP cao hon so vdi THCMT.
Ty 1¢ tiéu hoa hau hét cac acid amin dugce
xac dinh theo phuong phdp THHT thap
hon phuong phap THTP.

Ty 1€ tiéu hoa 9 acid amin (isoleucine, lysine,
methionine, histidine, threonine, valine, acid
glutamic, tyrosine va proline) & THTP cao hon

THCMT (p<0,05) trong khi cac acid amin con lai
cho ty 1€ tiéu hoa tuong duong nhau (p>0,05).
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