| Khoa hoc Néng nghiép
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Tom tat:

Nam dul ga Pleurotus eryngii (DC :Fr) thudc chi nAm Pleurotus dugc nudi trong phd bién thu' ba trén the g|6’| sau
chi nAm m# (Agarlcus) va chi nim hwong (Lentinus). & Viét Nam, 12 mgt trong siu loai nim cha lwe, nAm dui ga
dang nhén dwgc nhiéu su' quan tim trong cic chlm'ng trinh phat trién cong nghe ndng nghiép bén virng. Nhim muc
dich tuyen chon dwoc glong nim ning suit, chit lugng cao, 4 chiing giong nim dui ga méi nhip ndi da duge danh
gia vé dic tinh va dic diém sinh truéng. Két qua thu nhin dwgc cho thiy, chiing gidng E,, dugc nhap ndi tir Trung
Quoc thé hién kha niing sinh truéng hé sgi nhanh nhit (4,0-4,44 mm/ngﬁy), ty 1§ hinh thanh mim qué thd nam tir
97,7 dén 98,2% va hiéu suit sinh hoc (BE) dat 61,4%. Trén cac loai gia thé, sw sai khac vé BE ciia chung gmng E,
véi cdc chiing gibng khéc c6 y nghla thong ké véi mirc y nghia p<0,05. Chét lrong qua the ciia chiing gidng E, cung

dwgc danh gia c6 sy virgt troi vé hinh thai, kich thuéc, ham lwgng protein va glucid tdng sé.

Tir khéa: gia thé, nim dui ga, Pleurotus eryngii.

Chi sé phén loai: 4.1

Bat van de

Chi ném Pleurotus dugc nudi trong phd bién xép thir
ba trén thé gidi, sau chi nim m& (Agaricus) va ndm huong
(Lentinus). Nam dui ga P eryngii hay con dugc goi 1a nam
s0 vua (king oyster) la mdt loai nim an c6 chét lugng tét, voi
ham lugng dinh dudng cao va thoi gian sir dung dai hon so
voi cac loai ndm cung loai khac [1]. Vao nhimg nam 1970,
nim dii ga bt du dugc nubi trong thuong mai & Italy [2].
Sau d6 dugc nubi trong rong khép thé gioi, phat trién nhat &
cac nudc nhu Han Quoc Nhét Ban, Trung Quéc... Gia thé
str dung nuéi trong nim P. eryngii kha phong ph, c6 thé la
mun cua, bong phé loai, rom ra, bd mia, vo ddu trong cé bd
sung thém cac chét phu gia nhu c4m ngd, cam gao [3,4]. BE
cla nam P eryngii phu thudc vao timg chung giong va cac
yéu t tac dong trong qua trinh nubi trong [3]. J'ozsef va cs
(2011) [5] ghi nhan hiéu suit nudi trong cta cac ching nim
dui ga cao nhit dat 156,18 va thip nhét la 28,52%.

O Viét Nam, chi ndm Pleurotus da dugc nudi tréng tir rat
léu tuy nhién khong nhu cac loai nim so tréng (P Slorida),
nim sd nau (P sajor caju), dién tich nu0| trong nam dui ga
& Viét Nam con rat han ché do yéu chu cn c6 sy kiém soat
khat khe vé cac diéu kién nudi trong nhu nha xudng, chét
lugng glong, dinh dudng va cac yéu td ngoai canh khac. Bén
canh do6, cac nghlen clru vé nim (dui ga & nudc ta ciing con
khiém tén. Mot sé nghién ctru vé chon tao gidng ndm ning
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suat, chét luomg cao ciing méi durgc khoi dong va thuc hign
trong thoi gian gin day [2]. Hién nay, chi duy nhét glong
nam dui ga E, cua Trung tdm Nghién ctru va phat trién
nam (Vién Di truyén Nong nghiép) dugc B Nong nghiép
va Phat trién Néng thén cong nhén va cho phép dua vao san
xuét dai tra cung mdt vai chung ném dui ga méi dugce thu
thép tuyén chon cé ning suit cao nhu E, ciia tac gia Nguyén
Thi Bich Thuy va cs (2019) [2].

Nham huédng téi da dang héa céc ching giéng nim, phat
trlen chon tao nhiéu giéng nim dui 24 m&i phu hgp vai san
xuét nim quy mé céng nghiép theo hudng tyr dong hoa hoan
toan thudc Chu'orng trinh phat tnen san phim quoc gia dén
nam 2020 (sin phdm nim #n va nim dugc ligu), ching toi
da thyc hién céc nghién ciru danh gia, tuyén chon cac nguon
gen nidm dui ga moéi nhép ndi trén cac loa1 gia thé nong
nghié€p, 1am co s& lua chon ra ching gidng nim dui ga méi
c6 nang suét, chit luong cao.

Vat liéu va phuong phap nghién eiiu
Chiing gidng nim

Bén ching gidng nim dui ga P. eryngii (DC.:Fr.) méi
duge nhép nGi ky hiéu lan lwet la E, (Pai Loan, Trung
Quéc), E, (Nhét Ban), E, | (Han Quéc) va E,, (Trung Quéc).
Su dung giong nam dui ga (E,,) lam glong dbi ching,
Céc giong nam hién dugc luu giit, bao quan tai Trung tim
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Abstract:

King oyster mushroom Pleurotus eryngii (DC.:Fr.)
belonging to the genus Pleurotus is the third most
cultivated edible mushroom in the world after button
mushroom (Agaricus) and shiitake mushroom (Lentinus).
In Vietnam, as one of the top six edible mushrooms, king
oyster mushroom has been attracting wide attention in
the agricultural technology for sustainable development
program. In an attempt to search for potential strains
with high yield, four newly imported strains were
evaluated cultural and cultivation characteristics. Based
on the obtained results, strain E | collected from China
exhibited the highest mycelial growth rate (4.0 to 4.44
mm/day), primordial formation percentage from 97.7 to
98.2%, and biological efficiency at 61.4%. The substrates
have a significant difference at p<0.05 on the biological
efficiency between E, strain and other strains. The
quality of the fruiting body of E  strain was evaluated
to be absolutely greater than the others in terms of
morphology, size, total protein, and glucid content.

Keywords: king oyster mushroom, Pleurotus eryngii,
substrates.

Classification number: 4.1
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Nghién ciru va phit trién nam, Vién Di truyén Néng nghiép
¢ nhiét d§ 4°C trén moi truong PDA gom 200 g/l khoai tay,
20 g/l dextrose, 20 g/l agar.

Chudan bi giong nam

Cac chung gidng ndm dui ga dugc nhan nudi trén gia thé
gém 79% mumn cua, 20% cam gao va 1% bot nhe, nhiét do
wom soi 25+1°C, dd 4m 65% va khéng cén dnh sang trong
thoi gian 30 ngay.

Chuan bi gid thé nudi trong

Ba loai nguyén li¢u la min cua, béng hat. rom ra duoc
su dung dé phéi tron tao nén 2 loai gid thé nudi tréng
nim dii ga. Loai gid thé thir nhit gdm mim cura, bong hat
(SD+CH=1:1) va bd sung 15% cam gao, 1% bt CaCO,.
Loai gia thé thi hai 0om mun cua, rom ra (SD+SR=1:1) va
bd sung 15% cam gao, 1% bot CaCO,. Str dung may Exotek
MC-410 dé chuin am d¢ gia thé nuéi tréng nam dii ga bang
65%, sau do gia thé duoc cho vao lo nhua PP (1100 ml) va
hép khir tring & nhiét do 121°C trong thai gian 180 phut.
Khi nhiét do cta gia thé giam xudng duai 28°C thi tién hanh
cdy gibng, luong giéng ndm dui ga sir dung la 15 g/lo. Cac
lo phdi dugc nubi sgi & nhiét do 25+1°C trong diéu kién tdi
hoan toan dé hé sgi ndm sinh truong.

Cham soc va thu hai qud thé

Sau khi hoan thanh pha soi. cac bich phéi duge dua
vao nha nuéi ndm duoc kiém soat vé nhiét do (19+£2°C), do
am (85-90%), cuong dd anh sang (250 lux), nong do khi
cacbonic (dudi 1000 ppm) [3, 5-7]. Qua thé ndm dui ga s&
duoc thu hai khi mii nAm phing va c6 mau sang.

Cdc chr tiéu theo doi

Téc do sinh truong hé sgi: tde do sinh truong hé soi cua
nam dui ga duge danh gia theo phuong phap ctua Nguyen
Thi Bich Thuy va cs (2016) [8]. Pon vi tinh: mm/ngay.

Thoi gian hinh thanh mam qua thé: 1a thai gian tir khi
cdy gidng dén khi méam qua thé nam dui ga dau tién duoc
hinh thanh trén gia thé. Pon vi tinh: ngay.

Ty I¢ hinh thanh qua thé: 1a % sb luong lo pho Cé\’
gidng nam dui ga c¢é kha nang hinh thanh mam qua thé nam.
Pon vi tinh: %.

Thoi gian qua thé triong thanh: 1a thoi gian tir khi mam
qua thé nim dui ga dau tién duge hinh thanh dén lan thu hai
qua thé dau tién. Pon vi tinh: ngay.

S6 luwgng mam qua thé: 1a sb luong qua thé nam dui ga
duoc hinh thanh trén 1 1o gia thé.

S6 heong qua thé hitu hiéu: s6 lugng qua thé nam dui
ga hiru hiéu duge xac dinh theo phwong phap cua Won va
¢s (2010) [9], 1a s6 leong qua thé ndm dui ga ¢ khoi luong
=10 g.
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BE(%): hiéu suit sinh hoc nuéi trong nim dui ga duge
tinh theo cong thitc cia Moonmoon va cs (2010) [10].

BE—% x 100%
M 0

Trong do M, 1a khéi Iuong qua thé nam tuoi (gam); M,
12 khéi luong gla thé kho (gia thé dat do am 13%) (g).

Dc diém phat trién qua thé: dénh gia cac chi tiéu vé
duong kinh mi nam (cm), duong kinh cubng nim (cm),
chiéu dai qua thé (cm) [10]. Ty I& qua thé di dang (%) dugc
danh gia theo phuong phap cua Won va cs (2010) [9], la ty
1& qua thé ndm dui ga xuét hién nhirmg bt thuong veé hinh
thai nhu khong hinh thanh mi nidm; mi ndm, cuéng ndm
bién dang.

Chat hwong qua thé: trong nghién ctru nay, chung téi danh
gia chat lwong qua thé cua céc chung ndm dui ga méi dua
trén két qua phan tich cdc chi tiéu ham lugng glucid, ham
lugng protein téng s6 va ham lugng lipid tdng s6. Trong do,
ham luong glucid téng sb dugc phan tich theo phuong phap
KN/QTKT-10.3, ham lugng protein tong sé dugc phan tich
theo phuong phap KN/QTKT-10.1, ham lugng lipid tong 50
duoc phén tich theo phuong phap KN/QTKT-10.2 cua Vién
Thuc pham chirc nang.

Phurong phdp xir Iy s6 liéu

Két qua nghién ciru duge xir 1y thong ké bang phén mém
excel 2010 va phan tich Anova bang phan mém IRRISTAT
5.0 tai mirc y nghia p<0,05 cho thi nghiém mét nhan tb. Céc

gia tri trung binh mang chif cdi khac nhau la khac nhau c6
y nghia thong ké.

Két qua nghién ciiu
Téc dj sinh truing

Pleurotus duge biét dén 1a chi nAm c6 kha nang phén giai
tot nhat cac loai vit liéu c6 chua cellulose, hemicellulose
hay hgnm [11]. Kha ndng phan giai va hap thu dinh dudng
thé hién toc do sinh truong va phat trién cua mot glong nam
va chiu sy chi phdi ctia yéu t6 ndi tai (gidng nam) yeu to
ngoai canh (moi truong song) trong d6 co chat nén hay
thanh phén gid thé nudi trong 1a nhan t hang dau.

Bang 1. Sinh trwéng cua cac ching giéng nam dui ga P. eryngii
trén cac loai gia thé.

(G é 1 miim cum, b bt (Gl thé 2: min e, rom g
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Ghi cha: TEHS: toc do sinh trudng hé sai (mm/ngav) THTQT: thm gian hlnh thanh mam
qué thé (ngay); TLHTQT: ty 1& hinh thanh qua thé (%); TQTTT: thai gian qua thé trudng
thanh (ngay); cac chit a, b, ¢, d (rng véi méi gia tri sai khac gitra cac gia tri trung binh tai
mure y nghia p<0,05
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Bang 1 cho thay, trén gia thé mun cua, bong hat, toc do
sinh truong hé soi cua chung E,vaE, cao nhét, lan luot la
4,22 va 4,44 mm/ngay, tiép dm la chung E,,, cham nhat 1a
hai chung E,; (3,52 mm/ngay) va E, (3,60 mm/ngay) Trén
gia thé mun cua rom ra ba chung E s By Brr' el toc d9 sinh

truong hé sgi tuwong tu nhau va khac biét & muc co y nghia
p<0.05.

Thoi gian hinh thanh mam qua thé nam cua cic chung
nam dui ga cung c0 su sai khac. Ching E | ¢6 thoi gian hinh
thanh qué thé sém nhét. trung binh 38- 39 ngay, giong E\ "
E., E, ¢6 thoi gian hinh thanh qua thé dao dong tir 40 den
43 ngay & ca hai loai gia thé. Chung E ,thoi gian ra qua thé
mudn nhit (47-48 ngay sau khi chy glong)

Ty 1¢ hinh thanh qua thé cia cac ching ndm dui ga méi
cling duoc xéc dinh véi kha ning hinh thinh mam qua thé
dat ty 1¢ cao nhit & giéng E,, E. va E, (déu cao hon 97% &
ca hai loai gia thé st dung). Chung E i €0 ty 1¢ hinh thanh
qua thé dng thir hai (94 6-95,6%). Chung E, c6 ty 1¢ hinh
thanh qua thé thip nhat, trung binh ¢6 89,6- 90 4% lo gid thé
c6 kha nang hinh thanh mam qua thé.

Thoi gian qua thé truong thanh cua chimg EI o dai nhit
(10-12 ngay) chung E3, E. co thoi glan qua thé ndm trudng
thanh ngin nhat (6 ngay tu khi mam qua thé hinh thanh).
Thoi gian truong thanh cua chung E, la 8 ngay, sai khac
c6 y nghia & mic p<0,05 & ca 2 gid thé nghién ctu. Sinh
truong hé soi cua cac ching gidng ndm dui ga mai trén hai
loai gid thé nuoi trong khong co khac biét ¢é ¥ nghia thong
ké.

BE

| lreu sudt smh hoe (3E"

asp-Cy

as5pD-SR

Hinh 1. BE cac chung giong nam dui ga P. eryngii trén SD+CH
va SD+SR. Céc chiv ciia, b, ¢ tng véi méi gia tri sai khic gilra cac gid tri trung binh

khac nhau & p<0,05. ": 13 su sai khac co v nghia thong ké; ns: 13 su sai khac khéng co y
nghia thong ké.
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Hinh 1 thé hién BE cua cic ching P. eryngii trén hai
loai gid thé SD+CH va SD+SR. Trén gia thé SD+CH, BE
cao nhét dugc ghi nhan & ching E, (61,4%),BEcuaE,, E,
twong duong voi giong E 1an lugt 1a 55,7, 56,4 va 54,8%.
BE cuia chung E, thép déng ké so voi ching E, va chung
dbi chimg ENH (50,8%). Trén gia thé SD+SR, BE cao nhat
duoc tim thdy & chung gidng E, (61.4%), tiép theo la chung
E, (56,0%) va E, (55,8%), thap nhat 1a chung E | (47.8%).
Két qua nay c6 y nghia thong ké & mirc ¥ nghia p<0,05.

Dic diém pht trién qud thé

Bang 2. Dac diém qua thé cia cac chiing nam dui ga P. eryngii
trén cac loai gia theé.

(i thé 1: miln cwa, bing ht Gi thé 2: min cura, rom r3

Be B e il 10 By o 2 Sl s e
QT M9 14007 IS 0607 TRID WP HEOF 6212 N2E 142403
DEC 40500 428000 4502 D303 41AP SGAK 401 N 2502 401
DEM U002 A00IF 4HAD 241X 3FAF QI DAl 300 260N 450
ST 26040 2P LAP D60l B0 2803 2 MR L1 280
MWD TP 63 A 0208 SR THOY 60F EEX 9l 534X

Ghi chu: CDQT: chiéu dai qua the(cm} DKC: ducfng kinh cudng ndm (cm); DKM ducng
kinh mi ndm (cm); SLQTHH: s6 lvong qua thé hitu hiéu (>10 g); TLDD: ty Ié di dang
(%). Cac chir 3, b, ¢, d, e (ng vdi méi gia tri sai khac gilta cdc gid tri trung binh tai mirc
y nghia p<0,05.

Bang 2 miéu ta chat lugng qua thé ctia gibng nam diii ga
nuéi trong trén 2 loai co chét téng hop mun cua, bong hat va
mun cua, rom ra. Nhan th'c"iy trén gia thé SD+CH, E,vaE
la2 chl’mg gibng 6 chiéu déi qua thé 16n nhét va c6 sur khac
biét ddi voi cac ching ndm khac 0 muc y nghla p=<0, 05
duong kinh cudng cuia ching gidng E, lén nhat Chung nam
E el chiéu dai qua thé va duong kmh cubng nho nhat & ca
hai loai gid thé SD+CH va SD+SR.

Puong kinh mii ndm cia cac ching giong dui ga ¢6 su
thay déi déng ké (bang 2, hinh 2), ching E, co duong kinh
mii ndm 16n nhat & gia thé SD+CH va ¢6 su sai khac ¢ mic
y nghia p<0.05 doi voi cac chung gidng khac. Trén gid thé
SD+SR. E , 1a chung gidng ¢6 duang kinh mi nédm Ién nhat
(4,23 un) O ca hai loai gia thé, s6 lucmg qua thé hiru hiéu
16n nhét thude vé Lhung:, E, (2,9 dén 3,0 qua/lo gia thé),
nho nhét 1a & chung glcmg, I:w(l 4 va 1,6%). Ty 1¢ qua thé
di dang cua cac gidng ndm dui ga tir 5,3 dén 10,2%, trong
do chung glong E, co 1y 1& qua thé dj chng thip nhat o ca
SD+ +CH va SD+SR \d thip hon ¢6 y nghia déi véi cic glong
nam khac. Chung ;cmng E cotyléqua thé di dang lon nhat,

trung binh 10%.

KHOA HOC | /.,
NG o it \am 6260 92020

Khoa hoc Néng nghiép s

Hinh 2. Hinh thai qua thé cta cac chung gibng nam dui ga (P
eryngii) nudi trong trén gia thé SD+CH.

Chit hepng qui thé

Ngoai céc tiéu chi danh gia vé hinh thai, kich thudc qua
thé nam, trong nghién clru nay ching t6i con di sdu so sinh
chit luong qua thé cua cac ching nim dui ga moi thong qua
phan tich ham luong protein, lipid va glucid tong s, két qua
duoc thé hién & bang 3.

Bang 3. Ham lwgng dinh dwdng cua qua thé cac ching gidng
nam dui ga P. eryngii trén cac gia thé.

Gi thé 1: min cura + bing hat Gii thé 2: min cira + rom ra

:;’;";’: Lipidting  Glucid :;::;: Lipd ting Glucid
%) s (%) (%) %) 50 (%) (%)
B, 18010 004006 417017 20000 00:00F 16011
E‘ 1,80,20¢ 0,10£0,05® 5.10,11* 220,100 0,10£0,03* 5.9+0,45°
E, L8020 00001 327010 24010 004000 4160148
E, L4000 0155002 2001 120000 011002 207008
2,0£0,10¢ 0,02+0,00¢ 5,180,14% 2,00,00¢ 0,10=0,01* 5,540,16°

Ghi chu: cdc chi a, b, ¢, d ng voi mai gid tri sai khac gitra cdc gia tri trur;g binh tai muc
y nghta p<0,05.

Két qua bang 3 cho thdy 6 su sai khéc vé ham lugng
glucid, protein, lipid gifta cac chung gidéng ndm dui ga méi.
Trén gi thé SD+CH ghi nhin, ching giéng E, . E. E, c6
ham lugng protein cao nhét vé twong duong vai d0| chung
E,,- Ham luong g glucid tong s6 clia chng E,, va E, sai khac
co y nghia p<0,05 so véi cdc chung ndm con la1 lan lugt
1a 5,18 va 5,1%. E ; la chung nam cd ham luong protein
va glucid thdp nhat. Nguoc lai, chung E , lai co ham luong
lipid tong s6 cao nhit (0,15%) va khac biét c6 y nghia vai
cic chung khac. Cic ching E. va E| ¢6 ham luong lipid
twrong duong véi ddi chimg E. Trén gia thé SD+SR, ham
lugng protein cao nhat cling duge xac dinh ¢ chung E..
Chung E, co ham lugng protein twong duong voi Lhunw

E,; (2 0%) va co6 ham lugng glucide tong ) bang 5,5%, :\ep
thir hai sau chung E.. Ham luong lipid tong sb ¢d sy thay doi
so vOi trén gid thé SD+CH. ching E,, E,, E, deu ¢o ham
lwong lipid cao hon ¢ y nghia so voi gidng dcn chimg E



msssmsmn Khoa hoc Néng nghiép

Két qua tai bang 3 ciing cho thdy khong cé sur sai khac dang
ké vé& ham luong dinh dudng ciia qua thé ndm dui ga khi
nubi trdng trén cac loai gia thé khac nhau.

Thao [udn

Mun cua, bong hat, rom ra la nhung loai phu pham nong
nghiép dugc sir dung kha phd bién trong nudi trdng nidm &
Viét Nam. Trong nghién ciru nay, chiing t6i sir dung 2 loai
gid thé tdng hop dé nui trong 4 chung gidng ndm dui ga
khéc nhau. Chung giong E | duoc ghi nhén la ching giong
¢c6 tdc do sinh trudng hé soi cao hon so véi ba ching nam
con lai. Téc d6 moc sgi ciia ching E,, dao dong tir 4,0 dén
4,44 mm/ngay. Dong théi, téc do sinh truong hé s¢i ca 4
chung gibng thi nghiém khi nuéi trong trén gia thé min cua,
bong hat vuot troi hon trén gia thé rom ra, bong hat. Két
qué nghién ciru nay hoan toan phu hop véi nghién ciru clia
Philippousis va cs (2002) [12] khi cho rang thoi gian sinh
trudng cua cac chiing ndm khac nhau ity thugc vao kiéu gen
va gia thé nuoi tréng.

Thoi gian hinh thanh mam qua thé coa cac chimg gidng
dui ga méi ciing c6 sy sai khéc c6 y nghia. E | van dugc ghi
nhan la chung giéng c6 thai gian hinh thanh mim qua the
nhanh nhit, trung binh 38-39 ngay. Nguoc lai chiing nim
E,, mic du co tdc d6 sinh truong hé sgi nhanh nhung thoi
glan hinh thanh qua thé lai chim nhit. M¢t két qua tuong tu
ciing da dugc Igbal vacs (2018) [13] trinh bay trong cong
bb ctia minh. Nhom tac gia ndy so sanh hai ching nim dui
ga (ky higu 14 P, va P,)& 5 loai gid thé khac nhau. Két qua
cho thdy, P,, c6 toc 6 moc soi nhanh nhét & gié thé 100%
bong hat, tuy nhién thdi gian hinh thanh mam qua thé cia
P,, & gia thé 100% bong hat lai chdm hon so v6i gid thé 75%
bong hat va 25% rom. Két qua nay lan nira khdng dinh kha
nang sinh truéng va hinh thanh qua thé ciia cac chiing giéng
nim néi chung va giéng ndm dii ga noi riéng chiu su chi
phéi manh mé tir yéu t6 kiéu gen [14].

Thoi gian quéa thé truéng thanh cta ching nim dui ga
dugc Kirbag va Akyuz (2008) [15] nghién ’ciru \{éri khoang
dao dong tir 34,7 dén 54,8 ngay ké tir khi cy giong va phu
thudc vao thanh phin co chit. Két qua cua nghién ciru nay
cling tuong tu khl Xac dmh thoi gian truorng thanh qua thé
cla céc ching giéng nim diii méi tir khi cly gibng dén khi
thu hoach trong khoang 47-59 ngay. Trong do, E,, c6 thoi
gian qué thé trudng thanh dai nhét, giita cac chung EuwEs
E,, E,, khéng c6 sy sai khic ¢6 y nghia khi thay ddi thanh
phan gi4 thé nuoi tréng & p<0,05. Két qua nay phi hop voi
nghién ctru cua Moonmoon va cs (20]0) [10] khi nu6i trong
céc ching nim diii ga méi trén gia thé min cua va rom ra tai
Banglades khi d6 thoi gian qua thé truéng thanh cua chung
glong nim dui ga Pe-3 1a 47 ngay sau khi chy glong
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S6 luong mam qua thé hiru hiéu duge xac dinh tir 1,4
dén 3,0 va khong c6 su sai khac y nghia théng ké gitra
chun" gxonz E va doi chimng ENH Nuéi trong cac chung
glong nim dui ga trén hai loai gia the ciing khong mang
dén sur sai khdc c6 y nghia thdng ké vé sé lwgng mam qua
thé & mirc y nghia p<0,05. Nghién clru cua Amin va cs
(2007) [16]. Jawad va cs (20]3) [17] cung khong tim thdy
su thay doi dang ké nao vé s6 lugng qua thé ndm dui ga nudi
trong trén hai loai gi4 thé muin cua va rom ra. Trong khi do,
Moonmoon va cs (2010) [10] lai cho ring, sé lugng qua thé
nim dui ga nudi trong trén gla thé mun cua cao hon dang
ké khi nuéi trdng trén gia thé rom ra va sy sai khac nay coy
nghia & d6 tin cdy p<0,05.

BE cuia cac chiing nim dui ga méi trén gla thé SD+CH
va SD+SR 1 tir 47,8 dén 61,4% va ching gidng E,, ¢6 hiéu
sudt cao nhit dat 61,4%. Két qua nay phu hep vo‘x cong b
cua Atila (2019) [18] khi nuéi trong 3 chung nim dui ga
K-16, K-20 va M-18 trén 3 loai gia thé tong hop gdm mun
cua (ty 1€ 80%) va bot huéng duong, ba thai nho, vé qua 6¢
ché da xac dinh BE dao dong tir 28,9 dén 68,8%. Kirbag va
Akyuz (2008) [15] nudi trong ndm dui ga (P. eryngii Q:.Fr)
trén 6 loai gia thé tong hop duoc phdi trén tir rom laa mi
(W), v6 déu tuong (S), than cdy ngé (C), thin ciy d4au tuong
(B), than cay ké (M) thin ciy bong (P) va cam gao (RB) cho
hiéu suét cao nhit 1a 82,5% trén gia thé than lia mi va than
cdly ké, thip nhét 14 48,0% trén gia thé than lia mi. Cong b
cua Hassan va cs (2010) [3] ciing chi ra rang, BE khi nuéi
trong nim dui ga trén gia the mun cua, bd mia dao djng tir
45,71 dén 65,22%. Chung giéng Pe-l cua Moonmoon va cs
(2010) [10] dugc tim thay hiéu suit BE dao dong tir 62,6
dén 73,5% khi nuon trong trén hai loai gia thé 1a mun cua va
rom ra. 3 chung nim dui ga P. eryngii B,,» By, By 12 céc
chiing gidng lai tao tir cac monokaryon phén l4p tir ching
ATCC 36047 va Holland 150 cua Peng va cs (2001) [7] c6
BE tir 59,37 dén 77,87% khi nuéi trdng trén gia thd mun cua
c6 bd sung 15% cam gao. Hay cong bd cia téc gia Nguyén
Thi Bich Thity va cs (2016, 2019) [2, 8] v& ching giéng dui
ga ky hiéu E, va E, c6 BE lan luot 1a 59,4 va 54,37%.

Chét lugng qué thé cac ching nim dui ga P eryngii
trong nghién ciru nay dugc danh gia twong duong véi chat
luong cua cac ching nim P, eryngii khac da du‘qc cong bd
va chét lugng qui thé clia cc ching giéng ndm dui ga bi
thay don boi gia thé nudi trdng [2]. Theo Mazzi va cs (2004)
[19], nam dui ga ¢6 ham lugng protein dao dong tir 1,88 dén
2,65%. Rodrigues va cs (2015) [20] xac dinh ham luong
duong, protein, chét béo trong nim dui ga lan lugt 12 5,45,
1,36 va 0,29%. Tuong tur Reis va cs (2012) [21] ciing cong
bb gia tri dinh dudng cia nim dui ga P, eryngii gdém ham
luong protein 1,21%, dudng 8,95% va lipid 12 0,15%.
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Két luan

Su khéc nhau vé kha ning sinh truéng, ning suit va chit
lugng cua cac chung nim dl‘Ji ga P eryngii dugc quy dinh
bou dic tinh sinh hoc cia mdi chung nim (kiéu gen). Chung
gibng E,, cho thdy nhiéu dic diém sinh truong, phat trién
vuot tr01 Von dac diém sinh truong h¢ soi khoe, thoi gian
hinh thanh mdm qua thé ngin (38-39 ngay), sé lugng qua
thé hiru hiéu dat 2,9-3, 0 qué/lo va BE 60,0-61 4%, chung
gibng nim dui ga E, (co nguon goc tir Trung Qudc) duoc
nhan dinh la chung glong nam trién vong, dap (g day du
cac tiéu chi ciia mot glong nim thuromg mai co nang sudt va
chét lugng cao va phu hgp véi diéu kién nuoi trong o Viét
Nam.
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