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Tom tiit:

Nghién ciru nay nhim dénh gia dnh hwéng ciia mjt s nhiin to ?én sw sinh trudng hé s¢i,
qua thé nim so vua chiing E2. Két qua nghién ciru cho thay, chiing E2
cai tién c6 pH tir 5 dén 12. Méi truomg nudi cay thuanﬂkhl.e‘t toi uu choﬂ i i
PGA c6 bd sung cao nim men. Trong 5 méi trudmg nhan giéng c4p 2 thir nghiém, MT1 (99%

hinh thanh va phat trién
¢6 thé sinh truwéng tot trén méi truomg PGA
hé s¢i ndm s vua sinh truwéng la méi truong
théc luge + 1% CaCOJ)

I mdi trudmg cho h¢ syi sinh truéng tbt nhat véi tbe g 12 6,14 mm/ngay. Chiing E2 c6 thé hinh thanh mam va phit

trién qua thé & ca 5 gia thé nudi trong. Trong d6, GT3 (59% mun cura + 20% 15i ngd +20% cam mach + 1%
GT2 (79% 16i ngd + 20% cam mach + 1% CaCO,) va GT1
suit sinh hoc cao 1in lrgt 13 54,37%, 51,84% va 48,85%.

CaCo,),
(79% mun cwra + 20% cam mach + 1% CaCO,) cho ning

Tir khéa: hé sgi, 161 ngd, mim cira, nam so vua, syr hinh thanh qua thé,

Chi s6 phén logi: 4.1

Bat van dé

Pleurotus eryngii (DC.: Fr.) Quél. tthf)c ho Pl(;u'rotaceae,
bd Agaricales, lop Agaricomycetes, nga?h B?Sldlom)"cotil
[1]. Dya trén tinh twong hop bat cip, nam soO vua c6 th?
dugc chia thanh 3 loai chinh: var. eryngii, var. ferula?, va
var, nebrodensis [2]. Do c6 thé tiét ra C'fic enzyme ngogi ba<‘)
(cellulases, hemicellulases, pectingse, Ilgnln?se, ‘protea‘se \ia
peptidases) trong qué trinh sinh truong nén nam so vua I‘a mg’)t
trong hai loai thudc chi nam so6 P{euro{us, co t}Je moc va phat
trién trén ré hodc gbc cia mot sé loai thye vat ho Apiaceae
[3-5].

Nam so vua c6 gia tri dinh dudng va dugc liéu cao, dugc
(mg dung nhiéu trong linh vuc y hoc [6-7]. Gi4 trj dinh dudng
va duoc liéu caa ndm so vua phu thudc vao chung, giai doan
phat trién va co cht nudi trong [8]. Theo Manzi va céc cong
sur (1999;2004) [9, 10], nam s6 vua chira 9,4% carbohydrates,
0,5% chitin va 0,41% polysaccharigles tinh theo trong lugng
tuoi. Ham lugng nitrogen ’t(‘)ng s0 khoéng‘ 5,30%, protein
khoang 1,88 dén 2,65%. Nam s vua c6 nhiéu vitamin C, A,
B2, BI, D, niacin, chat khoang va ham lugng lipid thap (0,8%)
[9]. Nam s0 vua c6 kha ndng tong hop nhiéu hop ché't c6 hoat
tinh sinh hoc, trong do, polysaccharides Ia hop chat chinh,
gilp tang cuong hé mién dich. Bén canh polysaccharides,
nhiéu hoat chat sinh hoc duoc tim thiy ¢ ndm so vua nhu
lovastatin gitip giam cholesterol trong mau [11], pleureryn
gitip irc ché qua trinh phién ma nguoc cua virus HIV[12] va
eryngeolysin chéng tang sinh cac t& bao bach cu, khang vi
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khuan Bacillus spp. [13].

Ném s vua bit diu dugc nudi trong thuong mai ¢ Italy
vao nhitng nam 1970 [14]. & Han Quéc, ném so vua la mot
trong nhitng loai ndm an duge nuéi trong phéd bién va co
gid tri thwong mai cao [15]. Nhiét do thich hop dé ndm so
vua sinh trudng hé soi la 25°C [16]. D6 4m gia thé t&i uu
dé nuéi trong ndm sd vua tir 65-68% [17, 18]. Theo Zhang
va céc cdng s (2014) [19], niAm sd vua co thé dugc nuoi
tréng trén mot sé loai co chat nhu bong phé loai, mun cua,
ba mia, vo ddu twong va bd sung thém céc chit phu gia nhu
cam gao, bot ngd. Bén canh do, vo trdu co thé dugc sir dung
dé lam gia thé nubi trong ndm 6 vua [20]. V6 trdu duge xur
ly bﬁpg methanol véi néng dd 20 mg/ml giap kich thich hé
sg1 nam s vua phat trién. Han hop ba mia va cam gao c6 thé
duoc sir dyng lam gié thé nuoi tri")ng vOi nang sut trung binh
74,3 g/lo trong 4n ra qua thé d4u tién [21]. Theo Rodriguez
Estrada va Royse (2007) [22], ning suit va ham lugng cac
chat khoang (N, P, Mg, Fe, B va Zn) c6 trong nim so vua phu
thude vao ham lugng bét dau twong dugce bé sung vio co chit
nudi trong. Bo sung Mn v néng d6 50 pg/g vao gia thé nudi
trong gitp hiéu sudt sinh hoc nim s6 vua dat cao nhit. Nim
s0 vua can nhiét d¢ lanh khoang 10-15°C trong mot sé ngay
d€ kich thich hinh thanh mam qua thé. O giai doan phat trién
qua thé, nhiét d¢ thich hop la 13-15°C [23]. Nghién ciru cua
Ryu va cac cong sy (2015) [18] cho thdy, gi thé ti wu dé kéo
dai chu ky phat trién va tdng ning suat nim sd vua 13 mun
cua ciy chi dwong Populus 18,46%, 16i ngd 18.46%, 15i cit
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Abstract:

The aim of this study is to evaluate the influence of some
factors on mycelial growth and fruting body formation of
the king oyster mushroom strain E2. Based on obtained
results, the strain E2 is able to grow well on the modified
PGA (Potato, Glucose, Agar) medium in a wide pH
range from 5 to 12. The optimal pure culture medium
for mycelial growth is the PGA supplemented with
yeast extract. Among of 5 mother spawn media, MT1
(99% grain of rice + 1% CaCQ,) could be considered
as the best medium with growth rate of 6.14 mm/day.
The strain E2 is capable of growing to form and develop
primordia in all five substrate mixtures. In addition,
GT3 (59% sawdust + 20% corn cob + 20% wheat bran
+1% CaCO,), GT2 (79% corn cob + 20% wheat bran +
1% CaCO ), and GT1 (79% sawdust + 20% wheat bran
+ 1% CaCO ,) showed a high biological efficiency with
54.37%, 51. 84%, and 48.85%, respectively.

Keywords: corn cob, fruting body formation, king oyster
mushroom, mycelium, sawdust.

Classification number: 4.1

cai duong (beet pulp) 9.23%, vo ddu tuong 9,23%. hat bong
xay (cottonseed meal) 3,08%, bot dau tuong 9,23%, cam gao
1,54%, gluten ngd (corn gluten feed) 7,69%, bot mach nha
4,62%, bot ngd 3,08% va cam mi 15,38%. Thoi gian hinh
thanh mam qué thé cua ndm so vua tir 26,2 dén 44,2 ngdy, phu
thudc vao loai co chét va ty 1¢ chat phug um [24]. B6 am khong
khi phu hgp trong giai doan hinh thanh mam va giai doan phit
trién qua thé lan luot 1a 95-100%, 85-90% [25].

0 Viét Nam, nudi trong nam so vua van con nhicu han che
vé LIUilg va cong nghé nuoi trong [26]. Cong thire nguyen
liu toi uu cho su phat trién hé soi va qua thé cua nam so
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vua chung E1 la 40% rom, 20% 161 ngo, 19% man cua, 20%
cam gao va 1% bot nhe [26]. Cac chuong trinh chon va lai
tao gidng nam so vua cho ning suat cao, khang bénh moi chi
dugc khoi dong va thie hién trong thai gian gan day. E)e tao
ngudn vt liéu phuc vu cho cac chuong trinh chon tao crlono
viée thu thap va to1 uu quy trinh nhan gidng, nudi trong nim
0 vua can dugce thye hién. Muc tiéu cua nghién ctru nay nham
tdi uru mot sd nhan t6 trong nhan gidng va nudi trong ching
ndm so vua E2 nhap noi.

Vat liéu va phuong phap nohién ctiu
Vit liéu

Gidng nam so vua E2 dugc thu thap tir Trung Quée, luu
i va bao quan trén méi truomg PGA cai tién (khoai tay: 200
I, gid dd: 200 g/l glucose: 20 g/l. agar: 15 g/1).

i
gl
g/

Phirong phap

Sinh trieong hé soi nam sé vua ching E2 trén méi truong
midi cdy thuan khiét & cac ngiong pH khédc nhau: ching E2
duoce nudi ciy trén moi truong PGA cai tién. Phuong phap chuin
bi méi trudng theo B.T. Nguyen va cac cong su (2018) [27]. Mo
truong duoe hiéu chinh pH voi cac ngudng khac nhau tir 5-12
bing NaOH IN hodc HCI IN.

Sinh trieong hé soi nam s6 vua ching E2 trén mét 56 moi
trieéng nudi cdy thuan khiét: ching ndm so vua E2 duge nhan
gidng trén 5 méi trudng khic nhau. Thanh phan méi truong

nudi ciy dugce thé hién o bang 1.

Bang 1. Thanh phan méi trtmng nudi cay thuan khiét.

Cing Th:}nh ph an (g.’i)
thire ‘ -
Khoai  Gid  Nam Pepton Cao nam Glucose Agar
tay do tiwoi men
CTI 200 - - - - 20 15
CT2 200 200 - - - 20 15
CT3 200 - 50 - - 20 15
CT4 200 - - 5 - 20 15
€T5 200 - - - 5 20 15

Sinh truong hé soi cua ch.!'ma mi'.'n 5o vua E2 trén mot
$6 moi i wong nhan gmno Cap 2: 5 moi tr uono gom MTI,
MT2, MT3, MT4 va MT5 duoc sur dung dé tdi uu hoa méi
trudng nhan giéng cip 2 cho chung E2 (bang 2).

Bang 2. Thanh phin méi trLro'ng nhan g:ung cap 2.

. Thﬁhh phan (%)

Cung

thire Thoc luje Lai ngo Cam mach Bot nhe
i\flT l7 77\)‘) ”777777 - - ‘ I

MT2 - 89 10 1

MT3 - 79 20 1

MT4 - 69 30 '

MTS35 30 59 10 1
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Sinh truong hé sgi, hinh thanh va phdt trién mam qua
thé chung nam so vua E2 trén mét sé gid thé nudi trong:
gidng ndm so vua E2 dugc nudi trong trén 5 loai gid thé
khac nhau v&i co chét chinh 1a min cua cao su va 13i ngd
(bang 3). Nguyén li¢u duoc xu ly theo phuong phap cua
Nguyén Thi Bich Thiy va cic cong su (2016) [26]. Sau khi
hé soi chung E2 phat trién kin gia thé nudi tréng, cac bich
ndm dugc chuyén vao nha nudi trdng ¢ nhiét do 15-16°C va
d6 am 75-80%. Phuong phap nudi trong theo Nguyén Hitu
Dong va cac cong sur (2005) [28].

Bang 3. Thanh phan gid thé nusi trong.

Thanh phiin (%)

Cong

Al Min cira Lai ngo Cdm mach Bat nhe
GTI 79 - 20 1

GT2 - 79 20 1

GT3 59 20 20 1

GT4 ag 40 20 1

GT5 19 60 20 ]

Ddc diém sinh truong hé soi va phat trién qua thé:
phuong phap nghién ctru dac diém sinh truong (duong kinh
soi, toc do sinh truong, mat do) va hinh thai hé soi duoc thuc
hién theo Trinh Tam Kiét (2012) [29]. Chiéu dai cudng (mm),
khéi luong qua thé (g) duge theo doi. Thoi gian qua thé
truong thanh (ngay) 1a thoi gian can thiét duge tinh tir khi
cdy gibng dén khi qua thé truong thanh. Hidu suét sinh hoc
duge tinh bang ty 1& (%) giita khdi lwvong ndm tuoi va khéi
luong nguyén liéu kho.

Phuong phap xur Iy 56 liéu: két qua nghién clru duoc
phan tich bang phan mém thong ké GraphPad Prism (ver-
sion 7.0, GraphPad Software Inc., Hoa Ky), sur dung one-
way ANOVA followed by Turkey’s multiple comparisons
test, P<0,05. Cac gid tri trung binh mang cac chir cai khac
nhau 1a khac nhau c6 y nghia thong ké.

Két nua va thao luan

Anh hwong cia pH dén sur sinh truwdng hé soi nim so
vua trén moi truwong nudi cay thuin khiét PGA

pH n?éi truong c¢6 anh huong dén hoat tinh enzym. tinh
tham thau cua mang va kha nang hap thy ion kim loai cua
nz"'}m trén moi truong nuéi cay. Trén moi truong PGA cai
tién, hinh thai sor? chung E2 manh, phan b df)ng déu, mau
[r’fmg o pH 5-9. O nguding pH 10, 11, 12. hé soi ndm bong,
mau tring dam (hinh ). Toc do phét trién hé sgi duac the
hién ¢ hinh 2. . -
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Hinh 1. Sinh truéng hé soi nam sb vua chiing E2 trén méi truting
nudi cay thuan khiét PGA cai tiéh ¢ cic ngudng pH khic nhau
sau 8 ngay nudi cay.

8

5 8 8

Budngkinh sl (mm)
3

Hinh 2. Bubing kinh hé sgi ndm s vua chiing E2 trén méi trutng
PGA cii tién 6 cac nguding pH khac nhau,

Sz}u 2 ngay nuéi céy trén moi trudmg PGA cai tién, chung
E2 bat dau bung soi dong déu va chua co sukhéc biét o ea 8
muc PH. Buong kinh hé soi theo dai & ngay tha 4, 6..8 va 10
dugc thé hién trén hinh 2. So véi cic ngudng pH con lai, tde
dd phat trién he sO1 ¢ moi truong co pH 5 cham hUn..Theo
Szarvas (2011) [30], cac loai thude chi Pleurotus c6 kha
11§ng sinh truong & moi truong pH cao. pH téi uu phy thuoe
vao tirng chung va loai. Mot sé chung ¢6 kha nz'u;g sinh
tmfmg u-rorng doi nhanh trén moi truong ¢o pH 8-9 [30]. Két
qua nglzm"m clru cua Alam va céc cong su (2009) [31] cho
thxay. nam so vua ¢d thé sinh truong tot trong khoang pH 5
dén pH 9. Trong do, pH t6i wy dé hé soi sinh truong 1a pH 6.
Troqg thi nghiém nay, chung E2 ¢d thé sinh truong trén mot
khoang pH rong tir pH 5 dén pHI12, dac biét tir 6-10. -
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Sinh trudng hé sgi chiing E2 ¢ cdc méi truong nuéi cay
thuan khiét khac nhau

Nham t6i uu moi truong nhan gidng Léc va cép 1, chung
E2 duoc nudi ciy trén 5 méi truong nudi cay thuan khu.l khéc
nhau. Quan sat thi nghiém cho thiy, 2 ngay sau khi chy glon
gidng ndm bit dau bung sgi va chua ¢ sur khac biét 1o rét giira
céc cong thire. Toc d tang truong. dic diém hé soi, mat d hé
SOl O cac cong thire khac biét bit diu ur ngay thir 4 (hinh 3).
Cong thirc moi truong 5 (PGA + cao nim men) co toc do sinh
trudmg tot nhat mat dg hé soi cao, dong déu (hinh 4). Sau 8
nqay nudi cdy, do dai hé sgi nam dat 40,14 mm. CT3 (PGA +
nam tuoi) sinh truong kém nhit trong cac cong thire thinghiém
v6i d dai hé soi ndm sau 8 ngay nudi cdy 1a 31.92 mm. mat
do he¢ soi trung binh, phan bd khong dong déu. Nhu viy., trong
5 moi tnrorns_ nuéi cdy thir nghiém, moi trudng thich hop nhit dé
nhén giéng ching E2 1a mdi truong PGA ¢6 b sung cao nam men.
4 ngay

6 ngay 8 ngay

[A] & [3.]
o o o
1 1

o

N

o
L
o

ab

Budng kinh s¢i (mm)
o

o
L

1 2 3 4 6§ 12 3 4 65 1 2 3 4 §

Hinh 3. Sinh trudng hé sgi ndm so vua chiing E2 trén cic moi
trubng nudi cay thuan khiét.

Hinh 4. Hé sgi chiing nim sb vua sau 6 ngay nudi cdy trén cac
mdi trudng.

Theo Zagrean (2016) [32] mai truong MEA (Malt Ex-
tract Agar) 1a moi truong nudi céy thuan khiét phii hop nhét
dé hé soi ndm so vua sinh truong. Két qua nghién ciru cua
Alam va cac cong su (2009) [31] cho thay, cac moi lmcm_
glucose peptone (glucose, cao chiét malt, pepton, cao chiét
ndm men), yedsl malt extract (dextrose, cao chiét malt, pep-
ton, cao chiét nam men) v mushroom complete (cao chiét
malt, pepton. cao chiét nam men) 1a thich hop nhat dé lam
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moi truong nhan giong nam so vua.

Sinh truwong hé sei ciia ching nam so vua E2 trén mjt so
mai truwong nhin giong cap 2

Trong san xuét Qiénﬂ nam, dé ting hé s nhin gidng va
dé hé sgi ndm thich nghi dan voi moi truong gidu cenlullose
cua gia thé num Lrong ﬂmng ndm duoc nhin chuyen sang moi
trrong nhan giong cap 2. Thi nghiém nay dugc tién hanh dé
danh gia sy sinh truong cua hé sgi chung E2 qua 5 moi truong
nhan gidng cap 2.

Do méi truong thoc ¢6 ham luong dinh dudng va do xdp
cao, chira nhiéu oxy nén MT1 (99% thoc luge + 1% CaCO,) co
toc do hé soi sinh truong nhanh nhat (6,14 mmf’noéiy) va thoi
gian phat trién kin gia thé trung binh ngin nhit (22 ngay) (hinh
5 va hinh 6). MT2 (89% 161 ngd + 10% cam mach + 1% CaCO,)
va MT3 (79% 161 ngd + 20% cam mach + 1% CaCO,) co toc
dg sinh truong hé soi lan luot 1a 4,98 mm/ngay, 4.83 mm/ngay.
Moi trudng ¢6 ham lwong cam mach cang cao dan dén do xdp.
do thong thoang cang th'flp do cam mach nho, min. Vi viy, MT4
(69% 161 ngd + 30% cam mach + 1% CaCO,) co toc do sinh
trwong hé soi cham nhit (4,19 mm/ngay) va thoi gian moc kin
gia thé trung binh 14 27,67 ngiy. Dya vao két qua thu duge, moi
truong nhan gidng cap 2 phi hop cho ching E2 sinh truong va
phat trién 5t nhat 1a MT1 (99% thée lude + 1% CaCO,).

7 ngay 11 ngay

15 ngay 19 ngay

[<2]
o

100+

Chiéu dai sgi (mm)
[,
o

12345 12345

12345

1234%

Hinh 5. Chiéu dai hé sgi cia chiing ndm E2 trén mot s6 moi
trudng nhan giong cap 2.

Hinh 6. Hé sgi ndm s0 vua trén mdi trudng nhan giéng cap 2 qua
12 ngay sau cay (A) va 20 ngay sau cdy (B) 6 26°C.

M
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Sinh truwong hé soi, hinh thanh va phdt trién mam qud
thé ciia chiing nim so vua E2 trén mét sé gid thé nudi
trong

Dé danh gia anh hudng cua gia thé nuéi trdng dén toe do
sinh truong hé soi, hinh thanh va phat trién mam qua thé,
chung E2 dugc nudi cy trén 5 gia thé véi co chit chinh la
mun cua va 16i ngé. V&i muc dich ting ning sudt sinh hoc,
trong thi nghiém nay, gid thé nuéi trong duge bd sung cic
chét phy gia nhu cdm gao, cdm mach dé cung cap dinh dudng
thém cho hé sgi ndm sinh truong va phat trién nhanh.

Thélglan quathé truong thanh
(ngdy)

Trong céc gia thé nudi trong thir nghiém, chung E2 ¢é 80
toc dg sinh truong hé sei nhanh nhat & GT3 (59% mun cua 5 B
+20% 16i ngd + 20% cam mach + 1% CaCO,), chim nhat £ 604
s N . ) ’ =
0 GT5 (19% mun cua + 60% 16i ngd + 20% cam mach + g,é_

1% CaCO,) (hinh 7) va déu co6 kha nang hinh thanh qua thé £ E 404
(hinh 8). g
2 20
o
A Y 25 a
10010 gAY 15 ngay 20 ngay — :9::’ "
=804 a ] 1 2 3 4 5
E a 3 9 a
£ a 200
M c
1] ab g 2 ati o
F4 b & 150
| ap @b N 8 —_
,g 20+ X . - e
5 | g E100;
0 3
12345 12345 12345 1234°%5 9
. . 3 £ 504
Hinh 7. Chiéu dai sinh truéng hé sgi chiing ndm E2 trén mot s6 o
gia thé nudi trong.

Nang suit sinh hgc (%)

1 2 3

Hinh 9. Thoi gian qua thé trudng thanh (A),
(B), chiéu dai cudng (C),
nam sb vua E2 trén mot s

dubing kinh qua thé
va nang sut sinh hoc (D) clia chiing
o gia thé nudi tréng.

: Ket qua thi nghiém cho thdy, thoi gian xudt hign qua
thé truong thanh ¢ cac cong thire dao dong tir 57—6;/ ngay
(hinh 9A). GT1 (79% mun cua

, + 20% cdm mach + 1%
CaCO,) ¢o thoi gian ra qué thé

(5783 1o truong thanh nhanh nhét
; T ) 03 ngay). GT5 (19% mun +60% 161 ngd % ¢4
h 8. o . . o o , cua 70 101 ngd + 20% ¢
ll(-::zc fhigua thé nam sb vua ¢ céc cong thiic gia thé nuéi trong mach + 1% CaCO ) ¢6 thii gian ra qua thégtmdng :1L~HIE
: i ! 3 han
chim nhat (67,17 ngay). Puong kinh mii ndm o cdc cong
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thirc dao ddng khoang tir 25-62 mm, chiéu dai cubng nim
& céac cong thirc dao dong khoang tir 178-204 mm. Trong
d6, dudng kinh qua thé & gia thé nuéi trong cong thirc 1, 2
va 3 ¢6 kich thudc 16n hon so véi cong thirc 4 va 5 (hinh
9B). Qua Xur ly thong ké cho thay, khong cé su khac blet o
rang vé chiéu dai cuong qua thé & cac cong thirc nudi trong
(hinh 9C). Nang suét sinh hoc cta ching E2 duogc thé hién
& hinh 9D. Trong 5 cong thirc gia thé nudi trong, ching E2
déu phat trién tdt trén GT1 (79% mun cua + 20% cam mach
+ 1% CaCO,), GT2 (79% 161 ngd + 20% cam mach + 1%
CaCO,) va GT3 (59% mun cua + 20% I6i ngd + 20% cam
mach + 1% CaCO,). So véi cac gia thé nudi tréng con lai,
GT4 (39% miin cua + 40% 16i ngd + 20% cam mach + 1%
CaCO,) va GT5 (19% mun cua + 60% 15i ngd + 20% cam
mach + 1% CaCO ,) €6 thoi gian ra qua thé, hé sgi nam sinh
trudng phat trién cham khéi luong qua thé va hiéu suét sinh
hoc thdp nén khéng phi hop dé nuéi trdng ching E2.

Nang sudt sinh hoc cua ndm so vua phu thugc vao
kiéu gen, loai co chét nubi trf“)ng, ché d6 cham séc [17,
33]. Ching ném so vua Pe-1 dugc nudi trong trén co chit
mun cua cho nang suit sinh hoc cao nhit dat 73,5% [17].
Theo Peng va cac cong sur (2000) [33], nim so vua dugc
nudi tréng trén co chit min cua dao déng tir 88 dén 146 g
trong dot thu thir nhét. Két qué nghién ciru cua Kirbag va
Akyuz [24] cho thay, nim so vua cho niing sut sinh hoc dat
48,05% khi nuoi trong tren co chét rom. Bé sung 10% cam
gao vao gia thé nuéi trong c6 thé glup ting nang suit sinh
hoc 1én 5% [24]. Nang suét ctia nAm s vua ching E1 trén
cong thirc nguyén liéu (40% rom ra, 20% 16i ngd, 19% mun
cua, 20% cam gao va 1% CaCOB) dat hiéu qua sinh hoc cao
59,4% [26]. Trong nghién ciru nay, ching E2 cho thiy tiém
ning nudi trng véi nang sudt sinh hoc cao nhét dat 54,37%.

Két luan

Hé soi ching nim so vua E2 ¢ thé sinh truéng tt trén
khoang pH rong tir 5 dén 12. Moi mrong PGA co bo sung
cao ndm men la moi truomg nudi cdy thuan khiét tét nhat
v&i mat do hé soi cao, dong deu MT] (99% thoc lude + 1%
CaCO ,) 12 mdi truong nhén gidng cip 2 t01 uu nhat cho hé
soi nim so vua E2 sinh trudng va phat trién véi toc do hé
sgi moc/ngay 1a 6,14 mm. Ching nam so vua E2 c6 thé hinh
thanh mam va phat trién qua thé, cho hiéu suét sinh hoc cao
& GT3 (59% mun cua +20% 16i ngd + 20% cam mach + 1%
CaCO0,), GT2 (79% 15i ngbd + 20% cam mach + 1% CaCO,)
va GT1 (79% mun cua + 20% cam mach + 1% CaCO,).
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