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ANH HUONG cla BO SUNG DAU HAT LANH VAO KHAU PHAN
DEN NANG SUAT VA CHAT LUQNG TRUNG GA ISA SHAVER

Tir Trung K-en". Trin Thj Hoan', Nguyén Vin Sen?

TOM TAT

'Truimg Dai hor Néng Lim- DH Thal Nguyén
2 Ban Tuyén gido Huyén iy Mai Son, Son La

Thi nghiém duoc tién hanh trén 270 ga dé throng phim gidng Isa Shaver giai doan tir 49-56 tuin
tudi, dwoc chia lam 3 nghigm thire, mi nghiém thirc 30 con, 13p lai 3 1in (30 x 3 = 90 con/nghigm
thite). Thire an thi nghiém 1 dAu hat lanh (DHL) dwge bd sung vai cac ti 1& 0; 0,5 va 1% vio khiu
phan cho ga dé va khéng cin ¢di lai ning [wang. Két qua cho thiy: Khi b6 sung diu hat lanh vio
khiu phin dd lam tang ti |€ dé va ning suat tréng/mai, lam giam tiéu tdn v chi phi thirc incho 10
ting, véi sy sai khic ¢é y nghia. théng ké giita muc bd sung 0,5% déu hat lanh {16 TN1) so vdi
mite 0% DHL (16 BC) va mirc b sung 1% DHL (16 TN2) véi P < 0,001, cdn 16 TN2 16m hon 16
BC nhung sai khic khéng cé y nghia thdng ké vo1 P > 0,05, Bé sung dau hat lanh vio khiu phan
lam tang khdi lu'(mg trimg, khéi lugng long whng, 1ong d6, v6 nhwng khéng cé su sa1 khic thong
keé so vé1 16 d4i chimg, ngoai trir khéi lugng 1ong d6 & 16 TN2 sai khic ¢6 ¥ nghia théng ké so véi

16 TN1 va BC v6i P < 0,05,

Tir khéa: Chdt bipmg, déu hat lanh, ga Isa Shaver, ting gd, giau omega 3.

MO PAU

Ngay nay, khi diéu kign kinh t& dugc cai thién,
ngudi Géu ding quan tam nhidu dén chit
luong hon 14 s§ Iwgng cia san phém. Nhing
sin phim ¢6 tic dung ting sie khoe, déng thii
¢6 thém tic dung 1am dep dang dwgc sir quan
tim ddc biét cia ngudi tidu ding. Mét trong
nhimg chit d6 1 omega-3, omega-6 va omega-
9. Trong d6, omega-3 cé thé gitip bio vé hé
tim mach, 1dm tang cholesterol ¢6 l¢i trong
méiu, ha huyél 4p, 1am dep da va bio vé mit,...
Trong thanh phin cta omega-3 ¢6 3 loai axit
béo: ALA, EPA va DHA.

Axit a-Hnolenic (ALA) 13 mét loai axit béo
duge tim thdy & thue vit. N6 twong tr nhu
cde axit béo trong diu cd, omega-3 13 tién
chét ciia axit cicosapentaenoic (EPA) va axit
docosahexaenoic (DHA). Ba loai axit nay rit
hiém trong cic thuc phém nguc:)n gc”':c thue vit
ngoai trir diu dau nanh, diu hudng dwong,
diu hat lanh. Mic dit c6 ddi chiit khic bigt
nhung co thé dong vat co thé bién ddi ching
thanh axit béo omega-3 twong ty nhu loal cd
trong diu ca. Tham chi céc nha khoa hoc cho
Iz;mg axit béo omega-3 trong thuc vt con tt

* Tel: 09021 19828; Email: tutrunghien@tuaf edu vn

hon trong diu 4 vi axit béo omega-3 trong
ddu c4 cé phén fmg phy, [am cho céc phén t¥
t€ bio tré nén khdng &n dinh, dE sin sinh cac
gbe oxy tr do gdy ung thu v 13m xdo trén
insulin gay ra bénh tiéu dwdmg. Vi vdy, vidc
thay thé chit béo dong vat bing ngudn chit
béo thuc vit khéng sinh cholesterol nhir diu
hat hudéng ducmg, diu dje ninh, diu hat
lanh, .. 14 7t cAn thiét ¢ 1am gidm hrong m&
bung va m& trong than thit [6], (9],

Tuy nhién, chua ¢6 nhidu nghién ctu v cac
inh huémg ciia diu hat lanh dén ning sudt,
chét heong timg ga. Xudt phat i nhiing vin
& néu trén, ching t3i tién hanh d& ti nghién
ciru “Anh hucong cia bé sung diu hgt lanh
vio khdu phin @én ning sudt va chét lugpng
tring ga Isa Sahver”.

VAT LIEU, PHUGNG PHAP NGHIEN CUU
Thi nghidm duge tidn hanh trén 270 ga dé
thuong phém gidng Isa Shaver giai doan tir 49
- 56 tuhn twéi. Thirc an thi nghidm 13 diu hat
lanh (DHLY duoc b sung véi cac ti & 0; 0,5
vi 1% vio kbéu phén cho ga dé, nhung khdng
cin can dbi lai ning lugng.

Thi nghiém dugc thue hién trong nim 2016
tai trai Chan nubi gia cdm, khoa Chin nudi
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Thi y, Trudng Dai hoc Néng Lim — PH
Thdi Nguyén.

Th1 nghiém dugc thyc hién trong thi gian 8
tudn (tir 49 — 56 tuan tudi). Thi nghiém gom
6 3 nghiém thirc, mdi nghiém thirc c6 30 ga
mai, nhic lai 3 1én. L6 Phi chimg (DC): Ga
duge 4n khiu pbin khéng ¢d dau hat lanh
(KPCS); L5 thi nghi¢m 1 (TN1): Ga duoc an
KPCS + 0,5% DHL; L8 thi nghi¢m 2 (TN2):
Ga dugc an KPCS + 1% DHL.

Diuy hat lanh ¢é ning lugng trao d6i (ME) 1a
9.000 kcalkg; VCK: 96%; omega-3 la
57,14%; omega-6 13 14,28%; omega- 9 i
21 ,42%; khic 3,16%. Diu dirgc phun déu trén
bé mit thirc in vién sau dé dugc trén déu tir
4-5 14n trude khi cho ga dn.

Khiu ph?an co 50 1a thirc @n cva cong ty Jafa
cho ga dé cd ME 14 2750 kcal/kg, ti [¢ protein
la 17 %, xao 6%, canxi 3%, photpho 1%,
lysine 0,83%, methionine + cystine G,68%,;
sau khi b sung diu hat lanh, khdu phin cta
TNI cé ME 14 2795 keal va 17% CP, xo 6%,
canxi 3%, photpho 1% lysine 0,83%,
methionine + eystine 0,68%; cua 16 TN2 la
2840 keal ME va 17% CP, xo $%, canxi 3%,
photpho 1%, lysine 0,83%, methionine +
cystine 0,68%. Gia 1 kg thirc in hdn hop ciia
KPCS la 8.900 VNP/kg, cia 16 TN1 14
12.650 VNB/kg; TN2 1a 16.400 VND/kg,

Gi duge nubi trong chudng hd, trén nén cb
dém 16t, mét dé 4 con/m™.

Cic chi tigu theo doi gbm: Ti 18 nubi séng, 1
18 d8, nang sudt trimg, tidu t5n va chi phi thirc
in cho 10 trimg, khéi lugng trimg, khéi lueng

long tring, long 46, v trimg; thinh phin b
hoc trong ong d6 trimg (VCK, protein, lipit,
duge phén tich tai Vién Khoa hoc Sy sing.
Truimg Pai hoc Noéng Lam — DH Thy
Nguyén); omega 3, 6, 9 (dwge phén tich bny
phuong phip Ref ADAC 996.06 tai Vi
Kiém nghiém vé sinh an todn thuc pham
Quéc Gia); miu long do timg duge do bmg
quat so mau cia Roche.

Xt l¢ théng ké theo phuong phap nghién ciu
trong chin nuéi [2].

KET QUA VA THAO LUAN

Anh budng ciia diu hat lanh dén chi tizgg
nudi sbng, sinh sin va thirc in

Ti 18 nuds séng, ti 13 dé, niing suht trimeg, tign
tén thire &n va chi phi thizc &n cla ba 15 gi i
nghiém da dugc theo doi hing ngay, hing
tudin. K&t qua ciia céc chi tiéu ndy trong §
tudin dwoc trinh tai bing 1.

Ti 1 nudi sbng cta ca 316 ga, déu dat 100%,
didu ndy chimg 15, bb sung dau hat lanh vio
khau phin khéng anh huéng dén 4 1& i
séng clia ga.

B6 sung diu hat lanh & mic 0,5 va 1% vio
trong khAu phin di 1am tang ti 1& dé inimg cla
g4, trong do bé sung & mie 0,5% DHL dd lim
tang 7,79% so vé1 DC voi su sat khic st
(P < 0,001), con bd sung 1% DHL lam ting
2,44% so véi DC nhung khéng sai kbdc cb ¥
nghia théng k& (P > 0,05). Ga ciia 16 TNI
(0,5% DHL) ¢4 ti I¢ d& 16n hon ga cla 15 TN
(1% DHL) véi s sal khdc 15 rét P< 0001
Nhu vy, mirc bd sung 0,5% ¢b tic dong dén
ti 18 dé 1on hon so véi mirc 1%.

Bang 1. Kér qud theo doi chi tiéu nudi séng, sinh san va thitc an

T

Chi titu Bon vi L6 BC L3 TNI L5 TN2

L 114 nubi sbng cong dén Y% 100 100 100
2 Tilgdébinh quin % 75,54° 83,33 7798
3 Nang sudt trimg BQ/méi qud 42,300 46,66 43,67°

4 Sosinh % 106 110,16 103,23
5 Ting khéi lugng ga/§ tudn va 1,96 2,16 5,74

6 Tifu thy thirc 3/10 tring Kg 1,59 144 1,58

7 Chiphi thife 8/10 trimg VNP 14.151° 18.216° 25. 250‘i

Ghi chii: Theo héng ngang, cde 56 ligu mang cdc chir edi khde nhaw thi sai khic nhau cé ¥ nghia rhangi

(P < 0,05); BQ: Binh qudn
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:: Ning suat trimg binh quan/mai cia 16 TN1
g cao hon 16 BC va 16 TN2 1an luet 1 10,16%
va 6,93%, con cia 16 TN2 cao hon 16 BC la
3,23%. Bé sung ca hai ti 12 0,5 va 1% DHL
vio khiu phin déu lam ting ning sudt
tnimg/méj, nfung & mirc bd sung 0,5% DHL
vio khiu phan 1am ting nhiéu hon. G mire bu
" sung ndy cb su sai khic rd rét vé nang sudt
triing cha 16 TN1 so v6i 16 BC va TN2 véi P
e < 0,001.
Amal vi os (2014) [3] ¢ b sung 1, 2, 3%
diu hat lanh va ddu ca vao khiu phin cho g
W deva thﬁy mng chiing khéng anh huémg dén
ning suét tnimg. Silke vi cs (2008) [8] da b
sung 2 loai chét béo khéc nhau 14 diu hat lanh
va d.au dau nanh vio khiu phin an ga dé va
thy ring chiing khéng anh huéng dén ning
‘ suit tring gilta céc 16 thi nghiém. Tuy nhién,
" theo Ngb Hdng Théu (2014) [1], bu sung 2%
diu d4u nanh di lam ting nang sudt trimg cb6
] ¥ nghia thf)ng ké so v&i 18 PC, Theo ching
bt 15 c6 thé do diu fanh cé ham lu(mg carotene,
v vitamin E, vitamin B cao, ngoai ra con chia
Twgng canxi, magie. .., dong thii nhi tic dung
ciia omega 3 12 lam gidm stress, ting cudng
téng hop canxi, ting sic dé khang, chéng
viém, ngan ngira l3o0 hoa nén & mie thich hop
. da c6 tic dung chéng thoii héa bubng trimg,
gitp budng trimg phat duc toin dién théng
qua b try ciia vitamin E va carotene.
w Tiéu tdn thitc an trung binh cva ba 16 ga thi
 nghiém cling ¢6 sy khic nhau, trong dé thap
4k nhdt 316 TN1 I3 1,44 kg/10 trimg, sau 46 dén
g5 16 TN2 la 1,54 kg/10 trmg va cao nhét & 16
BC 14 1,59 kg/10 trimg. Két qud so sinh
thong ké vé tiéu tdn thirc dn cho thay giira 16
— TN1 v6i 16 TN2 va 16 PC c6 su sai khic nhau
/W ¢6 ¢ nghia théng ké véi P < 0,001, cdn 13
1 TN2 v6i 16 BC khdng c6 su sai khac théng ké
< v6i P> 0,05. Tuy nhién, chi phi thic an/10
tring lai o6 su khac bigt v tiéu t6n thirc &n
cho 10 trimg, V1 ngodi luong thirc in tiéu thy
con chng thém lugmg diu dfu nanh dugc bd
sung vao khiu phan Cu thé 13 chi phi thie
U &n trung binh thép nhat & 16 dbi ching 1a
14.151 VND, sau do dén 16 TN1 12 18.216
VNP vi cao nhét 12 16 TN2 [4 25.250 VNB.
Két qua so sinh thdng ké chi phi thirc &n cho

-k

i,

théy c& ba 16 déu c6 sy sai khic nhau vé chi
phi thirc in 6 ¥ ngha théng k& véi P < 0,001
Anh huimg ciia diu hat lanh dén mjt 56
chi tidu chét lwgng trimg

Dé dénh gid ¢ chét twong trimg gi thi nghidm
chung t61 tién hanh cin khéi Tuong trimg,
khéi lwong long do, Kkhéi lucmg long trang,
khdi luong vo 8 tin (mdi tuin mét Ian), mdi
1dn § qua. K&t qui duge trinh by tai bang 2.
36 lidu & bang 2 cho thiy khdi lugng mmg [id
ca ba 16 dao dong tix 68,74 dén 69,56 g. Khdi
lugng trimg 6 xu huimg cao hon & 16 TN1
(69,56 g), sau @6 dén 16 TN2 (69,16 g) va
thip hon & 16 BC (68,74 g). Tuy nhién, lchéi
lugng trimg ca ba 16 khéng sai khic nhau 3
rét (P > 0,05). Mét sb nghlen ciru chi ra rﬂng
khi bé sung thitc &n gidu omega-3 vio khiu
phan &n cia g dé di khdng lam anh hudng
dén khér lwong trimg ga [4], [S], [7]. Nhu vy
céc két qui nghién cim trén cla ching t5i la
hodn toan phtt hop.

Khéi lugng long do i 22,64 - 23,26 g (chiém
32,94 - 33,63 % khdi luong trimg). Trong do,
khéi lagng lang 46 cao nhit & 16 TN2 13
23,26 g, sau d6 dén 16 TN 13 22,99 g vé thép
nhit & 16 BC la 22,64 g, tuong img la
33,63%; 33,05%; vA 32,94%. Két qua so sinh
théng ké vé khéi luong long d6 ciia 16 TN2 c6
s sai khdc c6 ¥ nghia véi 16 TN1 va16 BC (P
< 0,05), nhung gifta 16 TN1 va BC khéng co
s sai khdc nhau véi P > 0,05. Theo [3], b
sung ti 18 diu hat Jonh va diu ca véiti 18 1,2,
3% vio khiu phin d4 lim ting ti 1§ Long 48
tritng c6 ¥ nghia tréng ké gitta cac 13.

Khéi lwgng 1dng tring tring dao dong tir 33,82
- 34,16 g véi xu hudng tit cao xudng thip nhu
sau: 16 TN1 (34,16 ), 16 DC (3382 g) va 16
TN2 (33,58 g). Ti 1¢ long tréing ciing ¢b xu
huémg giam dan 13 16 BC (49,19%), 16 TN1
(49,11%) va 16 TN2 (48,55%).

Khéi lwgng vo trimg cb xu huong ting din
linlugt 1316 PC 13 12,28 g, 16 TN2 14 12,32 g
va 16 TN1 14 12,41 g, twong (mg la 17,86;
17,81 % va 17,84 %.

Ti 1§ long 46 trén long tring c6 xu huéng
giam din 13n lugt & 16 TN2 [4 69,26%, tiép
theo 13 16 TN1 1a 67,30% v 16 BC 14 66,94%.
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Bang 2. Mt sd chi tidu chdt iegng trimg ga thi nghig¢m (n=410)

Ls Gig tri trong binh (X * m¥)

Chi i oDC La TN LaTNZ
Khéi lwong trimg (g) 68,74 £ 1,36 69,56" % 0,99 69,16' £ 1,14
Khéi twong long do (g) 22,64* £0,30 22,99 026 23,26 £ 0,26
Khdi hiong long tring (g) 33,82 £ 1,06 14,16+ 1,17 33,58°% 0,97
Khé1 huong v6 (g) 12,28 £0,27 12417 £ 0,30 12,322 o1
Ti1§ lang do (%) 32,94 3,05 33,63

Ti 1§ long tring (%) 49,19 49,11 48,55

Ti 16 LO/LT (%) 66,94 67,30 69,26
Tik vé (%) 17,86 17,34 17,81

Nhu vay, bd sung dAu hat lanh & mire 0,5% vi
1% vao khau phan <6 xu hudng lam ting khéi
lugng trimg, khéi lugng léng g, 1ong trang va
vo tritng cao hon 16 déi ching nhung khéng cé
s sa1 khéc théng k& véi P > 0,05, trx khdi
lugng long do ctia 15 TN2 cé su sai khéc thing
k€ v6i 16 TN1 vi 16 BC v6i P < 0,05.

Anh huéng eda diu hat lanh dén mit sé
chi tiéu hda hoc cia trirng

Vit chdt kho, protein, lipit cua long do va
ham lugng omega 3, 6, 9 trong long dé trimg
da duge phan tich. Két qua duge trinh bay tai
bang 3.

Khi b6 sung ddu hat lanh & ti 18 0; 0,5% y
1% vio khiu phan &n di lim ting him hion
omega-; -3 gap 3,01 dén 3,90 lin, omega-6 tan
gap 2,86 dén 4,00 13n va omega- 9 ting g
2,90 dén 4,14 13n so véi déi chimg, & ca 3]
thi nghidm déu ¢é sy sai khic nhau ¢6 ¥ nght
théng ké.
Khi ting ti 18 bd sung dau hat lanh lin Lot
0; 0,5 vd 1% vio khiu phin 3n cho ga dé thi
18 VCK, protein thd, md thd trong trimg of
clia ca 3 16 ga thi nghiém déu o6 difn bif
ting cao & 16 TNI sau d6 giam o [6 TN2 +
thdp nhdt & 16 ddi chitng.

Bing 3. Thanh phin héa hoe va him heorg omega-3, 6. 9 trong trimg ga (n=5)

Ham hrgng emega-3, 6, 9 (ing/100 g long do)

Thanh phén héa hoc cha long 46 (%)

Omega-3  Omega-6

Omega-9 YCK Protein thé Mg thd
wec  ur 2723" 2827 49,89 17,11 30,81
L3 TN1 704 7801° 3204° 50,91 18,11 31,68
Lo TN2 902° 10906° 11702° 50,59 17,34 3149

Ghi chii: Theo hing doc, cdc 56 mang chit cdi khde nhaw thi sai khdc giiva ching cé  nghiu théng .

(P<0,001).

Anh huémg ciia d3u hat lanh dén 4§ d3m mau ciia 1ng 44 trimg

Béng 4. DG ddm mau long dé ing & edc gia dogn thi nghidm (n=8)

Chi ti¢u

Gi tri trung binh (X +

mX)
(ngay) L4 BC L5 TN1 Ld TN2 o
1 8,70°40,48 8,80% (0,42 8,80°+ 0,48
28 3,80+ 0,42 10,40° £0,51 10,60° £0,51
56 8,70°+ 0,48 10,80° + 0,42 11,00" £ 0,00
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s6 heu bing 4 cho thiy, khéng c6 sy khac
nhau v& diém sé quat cia long d6 wrimg ga
trong ngdy ddu thi nghiém véi P > 0,05.
Trong qué trinh thi nghiém, & 16 déi chimg do
Khong sir dung déu hat lanh bd sung vao khau
phan nén d6 d3m mau ctia long &6 trimg gi
twong ddi én dinh & muc 8,70 - 8,80 diém.

& ngay thi nghiém thir 28, léng d6 trimg gd &
céc 16 st dung khdu phin co 56 v b sung
0,5 vi 1% dAu hat Tanh trong khéu phén cho
46 dam miu Idng 46 & 16 DC thip nhit, sau
d6 dén 16 TN1 va cao nhit 14 16 TN2 tuong
imng 13 8,80; 10,40 v4 10,60 didm. Két qua so
sanh théng ké v& d6 ddm méu long do trimg
ga gitra [6 thi nghigm vdi 16 BC cao hon 13
1ét vdi P < 0,001, con giira hai 16 thi nghiém
khéng ¢ su sai khac nhau véi P > 0,05,

Két qua theo d6i chiing 16i thiy ¢4 dim min
long 46 clia cde 16 TNT va TN2 ting din lén
qua céc giai doan thi nghiém, con 16 BC lai
6 db dm mau long 6 giam din. G 56 ngay,
16 BC {khong bé sung DHL) dat diém thép
nhét 1a 8,70; sau dé dén 16 TN1 (b sung 0,5
% DHL) dat 10,80 diém vi cao nhit & 16 TN2
(b sung 1% DHL) 13 11,00 diém.

KET LUAN

B sung diu bat lanh & mirc 0,5% vio khiu
phin 3n cho ga dé lsa Shaver mang lai hiéu
qui cao nhét: 1Am tang i 1§ dé, ning suft
tring/ma, gidm tiéu ton thic in trén 10 trimg
vi chi phi thitc &n trén 10 trimg so véi b
ching voi P < 0,001. Dac biét la di lam ting
luong omega 3 Ién tir 3,01 dén 3,90 lan,
omega 6 tiing tir 2,86 dén 4,00 lin.
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SUMMARY
EFFECT OF LINSEED OIL IN THE DIET ON EGG PRODUCTIVITY
AND QUALITY OF ISA SHAVER LAYING HEN

Tu Trung Kien", Tran Thi Hoan', Nguyen Van Son?
'University of Agriculture and Foresiry - TNU
? Propaganda Department of Mai Son district, Son La

The expetiment was carried out on 270 Isa shaver laying hens from 49-56 weeks of age, divided
into three treatinents, each treatment was repeated 3 times with 30 hens/group (30 x 3 = 90
hensstreatment). Linseed oil was added to the ratc of 0, 0.5 and 1% in diets of laying hens without
balancing of encrgy and feed for feeding. The results showed that adding linsced o1l in the dict
increased the live rate, egg production/hen, reduced feed consumption and the cost of feed per 10
eggs, with sipnificant difference between treatment 1 and control treatment and treatment 2 with P
< 0.001, but no significant ditference between treatment 2 and control treatment with P > (.05,
Supplying 0.5% linseed o1l into the diet did not effect on egg weight but increased the rate of egg
yolk, egg shell, reduced egg white, therchy increased the rate of egg yolk per egg white. However,
at the rate of 1% linseed was added to (he diet could reduce egg weight, egg yolk, egg shell, but
increase the rate of egg white to compared with control treatment,

Key words: Quality, linseed oil. Isa Shaver laying hen, productivity, egg, omega 3.
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