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ABSTRACT

A study was conducted to evaluate the effects of dietary supplements of either groundnut
oil or tra fish (Pangasius hypophthalmus) oil at levels of 1 and 3% on performance, egg
quality and fat components of one hundred and twenty 40-48 weeks old Isa Brown laying
hens, which were assigned into four treatments according to a completely randomized
design with 10 replicates (three hens per cage). The treatments were groundnut oil
(NTpp19s and NTppse,) and tra fish oil (NTMcye, va NTycse,). Egg production, daily feed
intake or intake per egg of laying hens were not affected by dietary treatments (p>0.05),
while yolk index, albumen index were improved in the diets supplemented with tra fish oil
(p<0.05). The hens fed groundnut oil diets produced significantly lower cholesterol
contents (125.8-179.6 mg/egg) as compared to those of tra fish oil (234.8 and 254.2
mg/egg; p<0.01). Triglycerides, HDL-C and LDL-C were not influenced by dietary
treatments, but the LDL-C contents were somewhat lower in the diets supplemented with
groundnut oil.

These data suggest that supplementation of grounut oil in layer diets could potentially
reduce cholesterol and LDL-C contents in egg and tra fish oil is the way to improve egg
quality of laying hens keeping in open cage.

Keywords: egg quality, egg production, cholesterol, HDL-C, LDL-C, groundnut oil, Tra
fish oil, triglycerides

Title: Effects of dietary supplements of groundnut and tra fish oil on performance, egg
quality and fat components of Isa Brown laying hens under opened cage condition

TOM TAT

Thi nghiém (TN) dwoc tién hanh nham danh gia anh hwéng cdc mirc d¢ bo sung ddu
phong va mé cd tra lén nang sudt, chat leong va ham heong cholesterol HDL-C va LDL-
C trong tritng ciia 120 ga Isa Brown tir 40-48 tudn tuéi, véi 4 nghiém thirc (NT) duwoc bo
tri hodn toan ngau nhién, Idp lai 10 lan véi 3 ga mai/é. Cac NT bé sung lan heot la 1 va
3% dau phong (NTppios va NTppse;) va mé' ca tra (NTMC]% va NTycse). Logi va mirc do
b6 sung chdt béo khong danh huong i 1¢é de va tiéu ton thirc an/ngay hay qua trimg
(p>0,05). Bé sung mé cd tra va dau phong vdo khau phan di c6 anh hwong khdc biét lén
chi 6 long do, chi s6 long trdng va ty Ié long trdang (p<0,05). Ga nuéi NT bé sung ddu
phong 1 va 3% san xudt qud trimg c6 ham hrong cholesterol (125,8-179,6 mg/trimg) thap
hon so véi cdc NT bé sung mo ca (234,8 va 254,2 mg/trimg) rdt cé y nghia (p<0,01).
Mc dir khéng cé si khdc biét vé ham heong triglycerides, HDL-C va LDL-C nhung hdm
leong LDL-C trong NT bo sung dau phong c¢6 khuynh huong thdp hon so véi cdc NT bo
sung mé cd tra. Nhue v@y bé sung m& dau phong la bién phdp lam giam cholesterol va
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giam LDL-C trong trumg, trong khi mé ca tra lam cai thi¢n chdt lwgng trimg doi véi ga
nuoi trong hé thong chuong ho.

Tir khéa: chit lwong trirng, cholesterol, diu phong, HDL-C, LDL-C, mé cd tra, ti I¢ dé,
triglycerid

1 PAT VAN PE

Chan nudi gia cAm 1a mot trong nhitng nganh chu lyc dap tmg nhu cau thit trimg
cho nguoi dén, trong d6 chan nudi ga dé tring ciing dong mot vai tro quan trong
trong viéc cung cap protein cho bira an hang ngay ciia moi ngudi. Tramg ga mot
thuc pham giau dinh dudng va kha can bang vé dudng chit ciing 1a ngudn protein,
ham luong acid amin lysine rat can thiét cho su tang trudng trong tring rat cao
(7,2%) trong khi day la mdt acid amin gidi han nhét trong thuc pham ngoai ra
trimg ga con rat giau chat béo nhat 1a leucithin, _mot chat van chuyén quan trong
trong co thé dong vat, chat khoang va vitamin can thiét cho sy phat trién cta con
nguoi va dong vat ndi chung (Cook and Briggs, 1977).

Tuy nhién, trimg c6 nhugce diém 1a chira ham lwong cao cholesterol, trung binh
khoang 200 mg (Weggemans et al., 2001) hay 213 mg trong mft qua trung
(Stadelman,1995). Trang ga dugc xem la loai thirc an gdy xo vita mach mau do
chtra lugng cao cholesterol (Butarbutar, 2004), su ti€u thu tring két hop véi viéc
tang LDL-cholesterol trong mau (Weggemans et al., 2001). Ngoai ra trirng con
chira cac chat béo xau nhu LDL-C cholesterol (Belitz va Grosch, 1992; Stadelman,
1995). Levy et al (1996) nghién ctru trén mot khau phan véi 2 qua tring mdi ngay
lién tyc trong 3 tuan, da phat hién ting LDL cholesterol va giam HDL cholesterol
11%. Trong cac nghién ciru cua Schofeld e al (1982) trén ngudi cho thdy ham
lugng cholesterol trong thirc &n c6 tuwong quan voi ham lugng cholesterol trong
mau. Ham luong cholesterol trong trimg bi anh hudng boi nhidu yéu t6 nhu di
truyén, thanh phan hoa hoc ctia khau phdn, tudi dé cua ga (Ingr et al., 1987; Garcia
and Albala, 1998; Elkin and Yan, 1999).

Chat béo trong thirc an dong mdt vai tro quan trong trong khau phan cia ga dé,
ngoai viéc cung cap céc acid béo thiét yeu 1a dung moéi giup hoa tan cac vitamin
tan trong trong dau, chat béo con la ngudn cung cap nang luong (Brake et al., 1989
va 1990) va ham luong chit béo khau phan c6 anh huong dén trong luorng tring
(Borkurt et al., 2008). Dong bang song Ciru Long (PBSCL) la vung trong diém
nudi, ché bién va xuat khau ca tra, nén m& ca tra 1a mot ngudn phé pham dugc san
Xuat v6i luong rat 16n, m& cd kha giau cac acid béo chua bao hoa (47,34% trong
tong s6 acid béo), chu yéu 1a cac acid chua bao hoa don nhur acid oleic (39, 51%),
con lai 1a acid linoleic (7,83%). Dau phong 1a mot chét béo duge sir dung phd bién
lam thire dn cho nguoi, diu phong rat giau cac acid béo chua bao hoa da (83%),
trong do acid linoleic chiém 40% trong tong s6 acid béo chua no. Vi thé dau phong
va md ca tra la nguyén liéu tot ph01 hop trong khau phan ga dé trang. Sy thay doi
ham luong va ngudn cung cap chét béo 1a bién phap lam thay d6i thanh phan chat
béo cua trirng.

Do d6, chung t6i tién hanh thyc hién dé tai “Anh hudng cua khau phan bo sung md
ca tra va dau phong Ién nang suat, chat lwong tritng va thanh phan chat béo trén ga
Isa Brown 40-48 tuan tu6i nudi trong chudng héd™.
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Muc tiéu cta dé tai 1a danh gia anh hudéng cac mirc do cia hai loai chét béo 1én ti
16 de, tiéu ton thuc an, chit lugng trimg va thanh phan céc chit béo nhu
cholesterol, tryglycerides, m& t6t (HDL-C: high density lipoprotein cholesterol) va
m& x4u (LDL-C: low density lipoprotein cholesterol) trén ga Isa Brown tir 40-48
tuan tudi nudi trong chudng hé.

2 PHUONG TIEN VA PHUONG PHAP THi NGHIEM
2.1 Phuong tién thi nghiém
2.1.1 Thoi gian va dia diém thi nghiém

Thi nghiém dugc thyc hién trong 3 thang tir thang 2 dén thang 5 nam 2009 tai trai
chan nudi ga dé trang thuong phan tai huyén Chau Thanh tinh Tién Giang.

2.1.2 Chuéng trai thi nghiém

Trai ga dugc xdy dung theo huéng Pong — Tay, trai gdm c6 3 diy chudng, cac diy
chuong song song nhau, khoang cach gitra cac day chudng 1a 1,5 m. Mdi day
chuong b tri 3 ting. Méng an va uong dat phia trugc. Ga thi nghiém dugc nuodi
trén 16ng vai kich thude 40 x 37,5¢cm, mbi 16ng nudi 3 con ga mai deé.

2.1.3 Dong vt thi nghiém

Gom 120 con ga dé trang thuong pham gidng ISA Brown trong giai doan tir 40
dén 48 tuan tudi, trong luong ga thi nghiém trung binh 1,6 kg. Ga di duoc tiém
phong cac bénh phd bién nhu CRD, gumboro, thuong han, dich ta diy du va tay ky
sinh trung trudc khi vao thi nghiém.

2.1.4 Thirc an thi nghiém

Thi nghiém dugc tién hanh voi bon loai khau phan khac nhau vé loai va ti 1& cac
chét béo.

Khau phan (KP) 1: khiu phan co s6 + dau phong 1% (NTppe;).
Khau phan (KP) 2 : khau phan co sé + dau phong 3% (NTppso,).
Khau phan (KP) 3 : khau phan co s¢ + mé ¢4 tra 1% (NTycie,).
Khau phan (KP) 4 : khiu phan co s + md ca tra 3% (NTycse,)-

Cong thirc phdi hop khau phan va thanh phan hoa hoc dugc trinh bay qua bang 1
va 2.

Bing 1: Cong thirc phdi hop khiu phin co sé

Thuc li¢u Thanh phan %
Bip 45
Cam 15
Ba diu nanh 25
Bot ca 4
D4 voi 6
Bot s0 2.4
DCP 1,6
Mudi 0,25
Premix, vitamin 0,75
Tong 100
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Bang 2: Thanh phén héa hoc ciia thirc in sir dung trong thi nghi¢m

Théml} phf?m héa hoc trang Nghiém thac

thai gan kho (%) NTppi% NTpp3e NTwmci% NTwmcs%
Vat chat kho 89,74 90,16 89,97 90,62
Tro 15,09 14,07 16,61 16,40
Protein thd 17,49 18,03 17,50 18,40
Béo thd 3,91 5,49 3,83 5,91
Xo tho 3,12 3,30 3,40 2,72
Xo trung tinh 11,50 12,16 11,39 12,30
Chiét chét khong dam 50,13 49,27 48,63 47,20
Ca 5,05 5,04 5,16 5,15
P 1,38 1,38 1,46 1,45
ME (kcal/kg)* 2762 2842 2707 2808
Acid linoleic** 0,08 0,23 0,33 1,00

*ME dwoc tinh theo Janssen (1989)
**S,'ﬁ liéu d,mn' do trung tam Trung tam Dich Vu Phdn Tich Thi Nghiém TP H6 Chi Minh xdac dinh, ham luong tinh tir
chat béo bo sung

2.1.5 Dung cu thi nghiém

Bao gdm: can tring, thudc kep, mang dn, mang udng, quat so mau long do va cac
dung cu phuc vu phéan tich tai phong thi nghi¢m

2.2 Phwong phap thi nghiém
2.2.1 B6 tri thi nghiém

Thi nghiém dugc b tri theo thé thirc hoan toan ngiu nhién véi 4 nghiém thie 1a 4
loai khau phan dugc bd sung hai ngudn chit béo khac nhau 1a md cé tra va dau
phong véi 2 ti 16 1a 1% va 3%. Mdi nghiém thirc tién hanh trén mot 6 chudng, mdi
6 chudng nudi 3 con ga mai d¢, lap lai 10 lan. Nhu vay c6 téng cong 40 don vi thi
nghiém, véi s6 ga thi nghiém 1a 120 con.

2.2.2 Quy trinh cham séc nudi duong

Ga dugc cho an ty do ngay 2 1an vao lac 7h30 sang va 16h chiéu, nudc udng ty do
luén sach mat vi dugc lam vé sinh thuong xuyén, trong chuéng bd tri quat gié
thuong xuyén dam bao thong thoang va cac thanh phan khi trong chudng trong
khoang cho phép. Trén mai nha thiét ké cac voi nude phun giup giam bét nhiét do
vao budi trua va xé khi troi nong. Ga duoc chiéu sang 17 gio/ngay, cuong do chiéu
sang tir 18-20 lux tir 3h sang cho dén 20h dém. Cho ga an thirc an thi nghiém trudc
30 ngay dé cho ga 1am quen véi thirc an thi nghiém rdi sau d6 méi tién hanh thu
thap céc chi tiéu.

2.2.3 Phwrong phdp ldy chi tiéu

Hang ngay thu thap cac s liéu vé tiéu ton thirc an, sO luong trimg/o chuong Chi
tiéu chat lugng trimg duoc lay chia lam 3 dot, m01 dot cach nhau 3 tuan. Poi véi
céc chi tiéu chat lugng tring, trimg dwoc 1ay & mdi 6 chudng, mdi 6 chudng ldy 2
trimg, trimg dugc lay lién tuc trong 2 ngay, chia lam 3 dot iy mau mdi dot tuong
g voi 3 loai tuan tudi dé 1a 44, 46 va 48, mdi dot cach nhau 15 ngay vai 6 1an lap
lai. Téng sb tring st dung cho kiém tra chét lugng trimg cho toan thi nghiém:
2*%4*6*3 = 144 trimg.
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Nhimg trimg sau khi kiém tra chat luong trimg thi tién hanh thu miu tir long do6
cho vao 6ng tip nhwa (ependoft), bao quan lanh ¢ tu dong ’-180C sau d6 dugc mang
ve phong thi nghiém dé phan tich ham lugng béo tong so6, cholesterol triglycerid,
HDL-C va LDL-C cua long do.

2.2.4 Cdc chi tiéu theo doi

Tién hanh theo doi cac chi ti€u vé ti 1& dé, tiéu ton thirc an/ngay, tiéu tén thuc
an/trimg. V€ chat lugng trimg tién hanh theo doi cac chi tiéu nhu khoi luong trimg,
chi s6 hinh dang, chi s6 long d6 va long trang, d§ day vo, mau sac long do dugce
xac dinh bang quat so mau.

2.2.5 Phan tich hoa hoc

Phén tich ham luong dudng chét cia mau thirc an thi nghiém véi cac thanh phﬁp
dudng chat sau: DM, protein thd (CP), beo thd (EE), xo thé (CF), tro (OM), chiét
chat khong dam (NFE) theo qui trinh chuan cua AOAC (1984).

Phan tich Cholesterol, Triglycerid, HDL-cholesterol va LDL-cholesterol theo quy
trinh duoc dé nghi boi Pasin ef al. (1998) va duoc bd sung boi Elkin ef al. (1999).
Ham luong mdi thanh phan chat béo dwoc xac dinh bang mdi bo thir riéng biét
theo nguyén ly dinh lwong boi cac enzym thir. D6i voi tong sb cholesterol,
triglycerides, HDL-C va LDL-C st dung b kit cua chuyén biét do cong ty Human
Diagnotistics Worlwide (Human GmbH-65205 Wiesbaden- Dirc) san xuat. Nang
lwong trao d6i thi dugc tinh theo dé nghi cua Janssen (1989).

2.2.6 Xirly 56 liéu

S liéu thu thap tong hop duge xtr Iy so bd trén phan mém Excel 2003, sau do tién
hanh phan tich phuong sai sit dung m6 hinh hoi qui tuyén tinh tong quat (Minitab
13.2).

3 KET QUA THAO LUAN

3.1 Niing suit trirng va tiéu ton thirc dn, dudng chit va ning lweng in vao

Ti 1é dé, tiéu ton thuc an (TTTA), ham Iugng protein, chit béo va nang lugng trao
doi (ME) an vao cua ga thi nghiém dugc trinh bay trong bang 3.

Biang 3: Anh hwéng bd sung md ci va dau phong Ién ti 1¢ dé, tiéu tén thirc in, lwogng CP va
ning lugng trao doi (ME)* an vao cia ga mai dé

NTppis NTppzve NTmci NTmciw P SE

Ti 16 dé, % 7758 76,69 7432 7687 031 127
TTTA/qua trimg, g 143,85 14548 15135 148,05 0,10 2,94
TTTA/ngdy, g 109,87 109,79 109,84 109,65 032 0,06

S6 lwong protein 4n vao, g/ngdy  19,15°  19,38" 19,82  19,37° <0,01 0,01
S0 lugng béo tho an vao, g/ngay 5,25° 7,04° 4,86° 6,78  <0,01 0,01
Sé lugng ME #n vao, keal/ngay ~ 303,50°  312,05° 297,28° 307,90 <0,01 0,17

* Ghi chii: s6 lwong thire dn, dudng chét va nang hrong dwoc trinh bay & trang thdi gan khé

Ti 18 dé c6 khuynh huéng cao hon & cac NT bd sung dau phong nhung sai khac
khong co y nghia (p=0,31), cao nhit 1a ¢ NTppio, (77,58%) va thap nhit 1a ¢
NTwmciv (74,32%). Diéu nay co thé nhan thay rang viéc ngudn gdc chit béo it anh
hudng dén ti 16 dé. Do ti 16 dé thap nén tiéu ton thirc an/tring kha cao, ga an khau
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phan NTycpe, co tiéu ton thirc an/trimg cao nhat (151,35g) va thip nhét 1a &
NTppio, (143,85g). Tuy nhién, sy khac bi¢t khong c6 y nghia (p=0,10). Su chénh
1éch nay 1a do ti 1¢ dé & NTppo, (77,58%) cao hon NTyco, (74,32%). Senkoylii et
al. (2004), thi nghiém str dung dau nanh, dﬁu huéng duong va cac phu phim mé&
dong vat, két luan rang ti 1¢ dé trimg, tiéu t6n thire an va trong luong trimg khong
bi anh hudng boi cac loai dau b sung.

So sanh v6i bao cdo cua Tran Phude Hung (2009) tién hanh dong thoi thi nghiém
trén ga Isa Brown 40-48 tuan tudi, nudi ciing khau phan trong hé théng chudng kin
thong gi6 thi ti 1¢ dé rat cao tir 89-92%. Diéu ndy co thé giai thich do ga TN nudi
trong chuéng ho, phu thude rat 16n vao diéu kién nhiét do, Am d6 cua moi truong.
Thoi gian tién hanh thi nghiém vao mua kho, nhiét o cao va am do thip lam anh
huong dén luong thirc 4 an tiéu thy, mac du co hé thong phun suong lam mat nhung
ga van bi anh hudng rit nhiéu boi didu kién tiéu khi hau trong va ngoai chudng
nuodi. Moi ngdy ga tiéu thu khong qua 110g thire an (p=0,32), thap hon so v6i bao
cao cua Tran Phuéc ‘Hung (2009) 1a 121-123g/ngay. Nhiét do va am d6 1a nhimng
yeu t6 anh hudng dén luong thirc an tiéu ton. Trong cac NT bd sung ham luong
dau m& 3% ga an nhiéu hon 1% (p<O0, 01) vi thé s6 luong protein, béo tho va ME
an vao ciing cao hon bo sung mirc d9 dau m& 1% (p<0,01). Tiéu t6n thirc an/trimg
ctia dan ga thi nghiém cao hon so v&i thi nghiém cta V& Qubc Thang (2008) thi
TTTA/trimg tir 131,3g dén 126,7g) va so s6 liéu cua Tran Phuéc Hung bién dong
tir 130-134g boi vi ca 2 TN nay déu duoc tién hanh trong chuong kin thong gio,
nhiét d6 va &m do dugc kiém soat. Tuy nhién, so sanh voi s ligu vé tidu chuan cua
glong ga Isa Brown, sO gram thuc an/sb gram tring trong giai doan tudi nay tuong
dbi cao so v6i tiéu chuan cua giéng 1a 1,95 (ISA, 2006).

3.2 Chit lugng trimg

Anh hudng clia md cé tra va dau phong va ti 16 bd sung 1én céc tinh chit cua tring
nhu trong luong, chi s6 hinh dang (CSHD), chi s Haugh, chi sb long dé (CSLD),
long trang (CSLT), d6 day vo dugc trinh bay qua bang 4. Nhin chung, cac chi tiéu
vé chat lugng trimg déu dat tiéu chuan giéng cua ga Isa brown (Lukas Zita ef al.,

2008).

Ga nubdi khiu phan bd sung 1% dau phong, 1% va 3% mé cé tra c6 trong lugng
trang 16n hon so voi 3% dau phong (p=0,05). Chat béo khau phan khong anh
hudng 1én chi s6 hinh dang cua tring (p=0,64). CSLD bi anh huong boi lugng dau
va md bd sung (p<0,01), ga nhén khéu phan bé sung 1% dau phong c6 CSLD la
0,42 va ¢ NT bd sung 1va3% mdcala0,43 va 0,41, thap nhét 1a NTppse, 12 0,40.
Vi mirc d6 1% chat béo, ga 0 NTppro, va NTycros nhan s0 luong béo an vao thap
hon NTppse, va NTycse, ddu phong.

Trong dinh dudng gia cam, c6 nhidu nghién ciru thyc hién danh gia sir sir dung
chat m& hay dau théng qua vai trd nhu 1a chat cung cép nang luong (Sell et al.,
1979; Huyghebaert et al.,1988), hodc acid linoleic (Whitehead, 1981) dé cai thién
trong luong trimg (Sell et al., 1987; Senkdylii, 2004). Theo s6 liéu phan tich ham
luong cac acid béo cuia dau phong va md cé cua dé tai, cho thdy dau phong rat giau
acid linoleic (33%). Céc acid béo chwa bo hoa dé dang hép thu qua tinh mach cira
va tryc tiép tich ty trong tring vi thé giup gia tang trong luong tring (Griffin et al.,
1984). Tuy nhién, khi s lugng acid linoliec ting cao nhung trong lugng tring
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khong duoc cai tién. Senkdylii (2004) cho riang ga mai duong nhu khong c6 nhu
cau dic biét vé acid linoleic khi ham luong cua n6 vuot qua 9 g/kg khau phan.
Tuong tu, Grobas et al. (2001) két ludn rang ga mai nudi khau phan chira 30,5 g/kg
dau va 7,9 g/kg acid linoleic co két qua tuong tu vé tiéu ton thirc dn, ning suét
trimg so v6i khau phan chira 62 g/kg dau va 10,3 g/kg acid linoleic. Gia ting chat
béo khau phan 1am gia tang trong lwong trimg nhung khong bi anh hudng boi mire
d6 acid linoleic ¢ cting mirc d6 chat béo bd sung. Senkdylii (2004) cho rang khi bd
sung 4% chat béo trong khau phan s& lam ting trong lugng trimg va cho ring trong
luong tang la do tang nang luong an vao hon la tang acid linoleic (Whitehead,
1981; Grobas et al., 2001; Bohnsack ef al., 2002).

Chat béo khau phan khong anh hudng dén mau sdc cia long do (p=0,76) mic du
chat béo 1a phuong tién van chuyén cac sic chat déu nay hoan toan phu hop boi
mau long d6 chu yéu phy thugc vao luong sdc td, ¢6 1& mirc do bd sung 1% dau
m& da du dam bao cho mau sic long d6 trimg. B6 sung chit béo vao khau phan di
anh huong 1én chi sb Haugh (p=0,03). Chi sb Haugh cao nhét & NTmcse, (88, 60)
NTMCI% (87 16) va NTDPI% (86 54) CaO hon so vdi NTDP3% (83 56) Cac KP bO
sung m& ¢4 c¢6 khuynh cao hon vé chi s6 Haugh so v6i bd sung dau phong.

Biang 4: Anh hwéng bd sung cic mirc d) mé ca va diu phong Ién chit lwgng trimg

NTppi%s  NTppsss  NTmcin NTwmcsw P SE
Trong luong trimg, g 65,17 62,69° 64,60 64,81 0,05 0,67
Chi s6 hinh dang,% 78,06 77,70 78,43 78,18 0,64 040
Chi sb long tring dic 0,10% 0,09° 0,10 0,11 0,01 <001
Chi sb long do 0,42% 0,40° 0,43 0,41° 0,01 0,01
Mau long d6 7,56 7,47 7,58 746 0,79 0,11
Chi sb haugh 86,54  83,56° 87,16 88,60° 0,03 1,19
Ti 1¢ 1ong tréng, % 65,76°  64,45° 6540 6555 0,02 0,30
Ti 18 long do, % 2342° 2438 2348°  23,69" 0,04 025
Ti 18 vo, % 10,82° 11,18 11,12 10,77° 0,03 0,12
Do day vo, mm 0,40 0,41 0,40 040 080 0,01

ab,c

cde 56 trung binh ciing hang mang chit s6 mii khdc nhau sai khdc c6 y nghia (p=0,05) theo phép thir Tukey

3.3 Anh huéng bd sung diau phong va m& c4 tra 1én ham lwong va cic thanh
phin chit béo

Anh hudng bd sung dau phong va md ca tra 1én ham lugng cholesterol, triglycerid,
HDL-C va DHL-C dugc trinh bay qua bang 5.

Loai chat béo va ti 1& bé sung khong anh huéng 1én ham lugng béo trong long do
trimg v6i bién dong 1an luot tir 30,18-31,31% va 30,59-30,81% & cac nghiém thirc
bd sung 1 va 3% dau phong va md ca tra (p=0,45). Tuy nhién, ham luong
cholesterol trong khau phan bd sung dau phong 1 va 3% (152,76 -179,58
mg/trimg) thap hon co ¥ nghia so sanh véi khau phan bd sung md ca 1 va 3%
(234,79 va 254,16 mg/tring) (p<0,01). Mac du ham lugng triglycerid, HDL-C va
LDL-C khong khac biét ¢6 y nghia (P>0,05) nhung s6 lwong HDL-C trong khau
phan b6 sung 1% dau phong va 1% md c4 c6 khuynh huéng cao hon mirc do bd
sung 3%. S6 luong LDL-C ¢ cac khiu phan bd sung dau phong (268,4 va 238,1
mg/trimg) thap hon so v&i m& ca (289,0 va 299,8 mg/tring). Cholesterol dong vai
trd quan trong trong su sinh tong hop cac hormone steroid (estrogen, testosterone
va aldosterone), mudi mat va phuc vu nhu thanh phz‘in cua mang té bao. Mo ¢6 kha
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ning téng hop du sé lwong cholesterol nhu cau xdy dung ciu triic va trao dbi chit,
khong c¢6 nhu cau sinh hoc cho cholesterol khau phén, vi thé can phai tbi thiéu hoa
s6 lugng cholesterol an vao (NRC, 2005).
Gan va budng trimg 14 noi tong hop cholesterol & ga mai va ga bai tiét cholesterol
theo con duong qua trimg. Theo Elkins (2006), cach thay d6i tiém ning cholesterol
trong trimg 13 thay doi thanh phan chit béo ctia trimg. Vai trd ciia cac acid béo
chua bao hoa da trong viéc lam giam cholesterol ctia cac acid béo chua bao hoa da
da dugc nhan ra trong nhitng nam gan day (Naber va Biggert, 1989) va su thay dbi
ham lugng cholesterol c6 thé 1a két qua cua viée thay d6i thanh phén chit beo cua
khau phan (Gonzalez-Muiioz, 2009). Calislar and Kirik (2009) két luan nguon goc
ctia chit béo c6 anh huong 1én ham lugng cholesterol trong trimg, ga nudi khau
phin bd sung md clru c6 ham lugng cholesterol cao hon dau nanh. Theo
Stadelman (1995) trong ham luong cholesterol trung binh trong mot qua trimg 1a
213 mg; hodc 200 mg (Weggemans et al., 2001) nhu thé 16 rang viéc cung cap dau
phong da lam gidm so lugng cholesterol trong trimg so v&i md c4 tra.
Bing 5: Anh hwéng diu phong va mé ¢4 tra 1én ham lwong béo tdng sb, cholesterol, HDL-
Cholesterol va LDL-Cholesterol ciia trirng

. ) Nghiém thire
Ham lwgng p SEM
Long do NTppiss  NTppzss  NTmcis  NTwmcsw
Chat béo, % 30,18 31,31 30,59 30,81 0,45 041
Cholesterol, mg/g 10,56° 11,8 15,58° 17,45  <0,01 0,81
Triglycerid, mg/g 105,59 90,93 81,28 104,62 0,51 12,81
HDL-C, mg/g 7,23 5,55 7,19 5,9 0,40 082
LDL-C, mg/g 17,73 15,72 19,22 20,53 024 1,59
Qua trirng
S6 lwong béo, mg
Cholesterol, mg/trimg 152,8°  179,6™ 2348 2542*  <0,01 16,15
Triglycerid, mg/tring 1597 1379 1240 1526 0,61  201,0
HDL-C, mg/tring 108,1 8286  106,8 91,52 0,53 13,83
LDL-C, mg/triing 2684 2381 2890 2998 026 21,53

@bc.Chc chit 56 ciing hang mang chit cai khac biét ¢6 ¥ nghia théng ké (P=0,05)

4 KET LUAN

B sung dau phong hay md cé tra trong khau phan khong anh huong dén ti 18 dé va
tidu t6n thirc an, nhung c6 anh huéng 1én chat lugng trimg nhu: chi s6 long do, chi
s6 long trang, chi s6 Haugh cao hon ¢ nhiing khau phan b sung chit béo bang m&
c4. Piéu d6 chung to chit luong trimg dwoc cai thién tot hon khi bé sung chit béo
bang md ca. Tuy nhién, ham lugng cholesterol giam rat 16 rét dbi véi cac khau
phan bd sung dau phong mic di ham lugng chat béo tong s6 khong thay doi.

Nhu vay dz:”lu phong 1a mét bién phap lam giam cholesterol trong trimg ga nudi
trong hé thong chuong ho.
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