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TOM TAT

Nghién cru duoc tién hanh nhdm danh gia néng suét sinh san va chat lwgng trirng vit Na T&u nuéi tai Khoa
Chan nudi, Hoc vién Néng nghiép Viét Nam. Tdng s 105 con vit Na TAu (15 tréng va 90 mai) duwoc st dung dé dé
xac dinh céc chi tiéu nghién ctrubao gdm tudi va khédi lwong vao dé, ty 1&é dé, nang suét trirng, tiéu tén thirc an/10
qua triing va chét lwgng trieng. Vit Na Tu c6 tudi dé 1a 141,67 ngay; khéi lwong vao dé 1a 1.978,02g. Ty Ié dé giai
doan 1-38 tudn dé dat 63,91%; nang suét trirng dat 170,00 qua/mai/38 tuan dé; tiéu ton thirc &n la 3,56kg thire &n/10
qua trieng. Khéi lwong triing 1a 70,04 g/qua, don vi Haugh 1& 72,11. Trirng vit Na TAu chra 28,21% vat chét kho:
12,15% protein; 14,7% lipit; 1,04% khoang tdng sé va 453,67 mg/100g cholesterol. Ham lwgng axit amin khong thiét
yéu cao nhét 1a Glu (3,6 g/100g), tiép dé la Asp (2,4 g/100g). Axit amin thiét yéu cao nhét 1a Leu (2,27 g/100g). Ty lé
trirng c6 phdi, ty 1& né/trirng c6 phdi, ty |& vit con loai 1 dat cac gia tri 1an lwot 14 89,21%; 68,45%; 90,66%.

Tw khéa: Vit Na TAu, nang suét sinh s&n, chét lwgng tring.
Reproductive Performance and Egg Quality of Na Tau Ducks

ABSTRACT

The study was conducted to evaluate reproductive performace and egg quality of Na Tau ducks raised at
Faculty of Animal Science, Vietnam National University of Agriculture. A total of 105 Na Tau ducks (15 males and 90
females) was used to estimate laying age and weight; egg yield; FCR and egg quality parameters. Na Tau ducks had
laying ages at 141.67 days; the weight of the ducks when laying was 1978.02g. The laying rate in the period of 1-38
weeks reached 63.91%; egg yield reached 170 eggs/hen/38 weeks of laying; and FCR was 3.56 kg of feed/10
eggs.The egg weight and Haugh units were 70.04g and 72.11, respectively. Na Tau duck eggs contained 28.21% dry
matter, 12.15% protein, 14.7% lipids, 1.04% Ash, and 453.67 mg/100g of cholesterol concentration. The highest non-
essential amino acid content in Na Tau duck egg was Glu (3.6 g/100g), followed by Asp (2.4 g/100g) while the
highest concentrated essential amino acid was Leu (2.27 g@/100g). The rate of embryonated eggs, hatching
rate/embryonated eggs and the rate of type 1 ducks was 89.21%, 68.45%, 90.66%, respectively.

Keywords: Na Tau ducks, reproductive performance, egg quality.

. . R cs., 2014). Quan thé vit 16n nhat duge tim thay &
1. DAT VAN DE cac nuéc Trung Quéc, Viet Nam, Bangladesh va
Indonesia (FAO, 2024). O Viét Nam, dan vit
trong nam 2022 uéc dat gan 87 triéu con, chiém
khoang 17% so v6i tong dan gia cAm; san lugng

Vit 14 loai gia cAm quan trong thi hai sau
ga cung cap thit, triing va 1éng cho thi truong.
Vit c6 mot s6 10i thé so véi cac loai gia cAm khac
nhu khde manh, kha ning khéng bénh t6t, ki€m ~ tring vit dat 6,14 ty qua, tang 2,85% so v6i ndm
4n giéi va an dudc nhiéu loai thtic &n, chat 2021 (Tong cuc Thong ke, 2022).
lugng thit thom ngon, ning suit va chat lugng Trong chén nudi vit, chan nudi vit sinh san
tring cao (El-Soukkary & cs., 2005; Huang & rat duge quan tdm vi tao ra ngudn protein cé
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huong vi doc d4o, nhiéu axit amin thiét yéu va
axit béo khong no (Pingel, 2009) cing nhu mét
luong dang ké cac khoang chit va vitamin cin
thiét cho su ting trudng va phat trién giip co
thé khée manh (Ruxton & cs., 2010). Ngoai ra,
tring con 1a mot hé théng sinh hoc nham dam
bdo su khée manh ctia phoi, ty 1&é &p nd va sy
phat trién day da caa vit con (Narushin &
Romanov, 2002; Altuntas & Sekeroglu, 2008;
Ashraf & cs., 2016).

Vit Na Tau c6 ngudn goc ¢ xa Na Tau,
thanh phé Dién Bién Phu, tinh Dién Bién. Hién
nay vit dudc nuéi rai rac véi quy mé nho 1é tai
cac h6 néong dan trén dia ban v61 muc dich cung
c&p ngudn thuc pham tai chd cho ngudi dan dia
phuong. Ciing nhu cic giéng vit ban dia khéc,
chin nudi vit Na T4u gip mot s6 van dé nhu
nang suét khéng én dinh, chan nubi gian doan -
phat trién khéng bén viing. Nghién ctu nay
duge thuc hién dé cung cdp théng tin vé kha
ning sinh san va chat lugng tring vit Na Tau
tit d6 gitip khai thac tiém n#ng ciing nhu dinh
huéng bao ton va phat trién ngudn gen vit nay.

2. PHUONG PHAP NGHIEN CUU
2.1. DOng vat va bé tri thi nghiém

Vit nghién ctiu c6 nguén géc tit xa Na Tau,
Thanh phd Dién Bién, Tinh Dién Bién. Vit dudc
van chuyén va nu6i thi nghiém tai Trai Thuc
nghiém Khoa Chan nudi, Hoc vién Néng nghiép
Viét Nam. Téng céng 147 con vit bao gdm 21 con
tréng va 126 con mai 1 ngay tudi duge chia ngiu
nhién vao 3 16, mdi 16 7 con trong va 42 con mai.
Vit duge deo vong chan dé danh dau ca thé.

Téng s6 vit 1én sinh san dudge theo dbi 1a 105 con
(15 con tréng va 90 con mai) duge chia thanh 3
16 mbi 16 5 con trong va 30 con mai. Ty 1é ghép
trong mai vao sinh san 1a 1/6.

2.2. Ché& do cham so6c nubdi dudng

Dan vit nudi theo phuong thtic nudi nhét,
cho &n cdm hén hgp hoan chinh, nudi véi kidu
chudng thong thoang tu nhién, nén cé rai trau.
Trudc khi vit dé 2 tuan thi chuyén ti thic &n vit
h4u bi sang thtc #n vit dé va tang lugng thiic 4n
lén 10%. Khi vit dé qua trtng diu tién tang
lugng thic &n 1én 15%. Khi dan dé 5% ting dan
lugng thiic 4n sao cho 7 ngay sau tré di, vit 4n
tu do theo nhu cdu vao ban ngay. Pé dam bao
thiic 4n khong bi ton dong 6 mang, thic &n dudc
cung cdp nhiéu lan trong ngay (2-3 lan). Vit
dugc cung cdp nudc udng tu do. Quy trinh vé
sinh thid y, phong bénh theo quy trinh nuéi vit
kiém dung ctua Trung tdm Nghién ctu Vit Dai
Xuyén. Gia tri dinh dudng thic an cho vit Na
T#u thé hién & bang 1.

2.3. Phuong phap nghién citu

2.3.1. Danh gia ning suat sinh san

Hang tuan vao bubi sang trudc khi cho &n,
cAn tiing con vit tit 1 ngay tudi dén tuin dé dau
tién dé xac dinh khéi lugng vit vao dé. Hang
ngay thu tring, ghi chép day du s lugng tring;
can lugng thic &n st dung va lugng thtc an
thita vao mot thoi gian nh4t dinh trong ngay dé
tinh toan céc chi tiéu: ty 1& dé, ning suit tring
va tiéu toén thiic 4n/10 qua tring ti 1 dén 38
tuan dé theo Bui Hitu Doan & cs. (2011).

Bang 1. Gia tri dinh dudng thitc 4n cho vit Na Tau

Giai doan vit con

Giai doan hau bj Giai doan sinh san

Thanh phan INT-8 tudn tudi 9-20 tuan tudi (> 20 tuan tudi)
Protein th6 (%) 20 14 18
ME (Kcal/kg) 2.900 2800 2.800
X0 thd (%) 4 7 8
Canxi (%) 0,6-1,2 0,6-2 2,5-5,0
Phét pho (%) 0,5-1,2 0,5-1,2 0,5-1,2
Lysine (%) 11 0,6 0,9
Methionin + Cystine (%) 0,8 0,5 0,6
Ché dd cho an An han ché An han ché An theo ty 1& dé
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2.3.2. Danh gia chat lugng tritng

2.3.2.1. Mét s6 chi tiéu vé chat luong
tri’ng vit

Chon ngau nhién 30 qua tring (mdi 16 10
qua) ¢ thoi diém 38 tuan tudi, dé phan tich cac
chi tiéu: Khéi lugng 1ong dd (g), khéi lugng vo
(g) cAn bang can dién ti c6 dd chinh xac 0,01g.
Duong kinh 16n (mm), duong kinh nhé (mm),
duong kinh long d8 (mm), chiéu cao long do
(mm), dudng kinh 1ong tring dic (mm) do bang
thuée kep panme c6 d6 chinh xac 0,1mm. Do
day vo ¢ dau to, dau nho va xich dao (mm) do
bang thudc panme do ngoai dién ti Mitutoyo
293-240-30.

Khéi lugng tring (g), chiéu cao long tring
dac (mm), mau long ddcua tring va don vi
Haugh (HU) dudc phéan tich bing may do Egg
Analyzer ciia hing ORKA Food Technology.

Trén co s6 cac chi tiéu khéo sat dugc, tinh
cac chi tiéu khéi lugng long trang, ty 1é long do,
ty 1é long tring va ty 1& vé so véi khéi lugng
tring, chi s6 hinh thai, chi s6 long do, chi s6
long tréng theo Bui Hitu Poan & cs. (2011).

2.3.2.2. Danh gia chi tiéu héa hoc cua trirng

Chon ngiu nhién 18 qua tring (mdi 16 6
qua) & giai doan 38 tuan tudi dé phan tich cac
chi tiéu: Vat chat kho, protein triing, mg téng
s0, khoang tong s6. Tring vit duge phan tich
thanh 3 mau: miu tron long d6 va 1ong tring (6
qua), mau long trang (6 qua) va mau long d6 (6
qud). Thanh phan héa hoc dugc phan tich tai
Phong Thi nghiém Trung tdm, Khoa Chan nuéi,
Hoc vién Nong nghiép Viét Nam.

Chon ngau nhién 6 qua tring (mdi 16 2 qua)
giai doan 38 tudn tudi dé phan tich cac chi tiéu
vé 17 loai axit amin cta trtng. Cac chi tiéu nay
dugc phan tich thanh 3 miu (mau trén long dod
va long trang) va tién hanh phan tich trén may
HPLC- Waters €2695 tai Phong Phéan tich Thtc
an va San pham chin nudi, Vién Chan nubi.

Chon ngau nhién 3 qua tring giai doan 38
tudn tudi cta vit dé phan tich chi tiéu
cholesterol theo phuong phap NIFC.04.M.099

(GC-MS) tai Vién Kiém nghiém an toan thuc
phém quoéc gia.

2.3.2.3. Danh giia mét s6 chi tiéu vé ap tritng

Tring dude chon loc 6 giai doan 36-38 tuan
tudi dé dua vao &p. Cac chi tiéu theo ddi &p nd
bao géom: s6 lugng tring dua vao ap, s6 lugng
tring c6 phoi, s6 phoi chét, tdng s6 vit nd, tong
s6 vit con du tiéu chuédn loai 1. Cac chi tiéu ty 1é
triing c6 phéi, ty 1& nd/triing cé phdi, ty 1é
nd/tring ap, ty 1é vit loai 1 dudgc tinh toan theo
Bui Htou DPoan & ecs. (2011) va TCVN
12468:2018 nhu sau:

Ty 1é triing c6 phoi (%) = (Tong s6 qua tring
¢6 ph6i/Téng sé qua tring dua vao ap) x 100

Ty 1& nd/trang c6 phoi (%) = (S6 vit con nd
ra con séng/Tong s6 qua tring c6 phdi) x 100

Ty 1& nd/trtng ap (%) = (S6 vit con nd ra con
séng/Tong s6 qua tring dua vao 4p) x 100

Ty 1& vit loai 1 (%) = (Ty 1é vit con du
tiéu chudn loai 1/Téng s6 vit con né ra con
s6ng) x 100.

2.4. X1t 1y s6 lidu

S6 liéu dudc xt 1y bing phudng phap théng
ké mé ta st dung phdn mém SAS 9.4 dé tinh
toAn cac tham s6 thong ké gom gia tri
trung binh (Mean), sai s6 chuén (SE), hé s6 bién

dong (CV).

3. KET QUA VA THAO LUAN
3.1. Tubi dé va khéi lugng vao dé

Khéi lugng vao dé va tudi dé caa vit Na T4u
duge thé hién qua bang 2. K&t qua tudi thanh
thuc sinh duc cta vit Na T4u nhin chung sém
hon mot s6 gidng vit ban dia khac. Vit Bau Bén
c6 tudi dé tring diu, 5% va 50% lan lugt 1a 143
ngay, 152 ngay va 168 ngay (Nguyén Dic Trong
& cs., 2012). Vit Sin Chéng c6 tudi dé va tudi dé
dat dinh cao lan lugt 1a 161 ngay va 223 ngay
(Pham Vian Son & cs., 2020). Vit Bién 15 - Dai
Xuyén déu c6 tudi dé & 22 tuan tudi qua 3 thé
hé, tudi dé dat dinh cao 32-33 tuin tudi (Vuong
Thi Lan Anh, 2020).
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Bang 2. Khéi lugng vao dé va tudi dé ctua vit Na Tau

Chi tiéu n Bon vi tinh Mean SE CV (%)
Khéi lwgng vit vao dé 90 g/con 1978,03 13,29 6,37
Tubi dé 3 ngay tudi 141,67 1,20 1,47
Tubi dé dat dinh cao 3 ngay tudi 201,67 1,67 1,43

Bang 3. M6t s6 chi tiéu vé ning suit sinh san cua vit Na Tau (n = 3)

Ty & dé& (%) Né&ng suét tring

N&ng suét tri'ng cong dén  Tiéu tén thire an/10 tring

Giaidoandé  \1oin+SE)  (qud/mai/2 tudn dé) (Mean + SE)  (qua/mai) (Mean * SE) (kg) (Mean * SE)
12 13,02 £ 0,520 1,82 +0,073 1,82 +0,073 13,12 £0,221
3.4 37,22 +1,013 5,140,142 7,030,186 5,01 + 0,044
5.6 66,19 + 1,038 9,27+ 0,145 16,30 + 0,321 3,00 £ 0,051
7.8 82,30+ 0,210 11,52 +0,029 27,820,328 2,51 +0,021
9-10 88,17 + 1,032 12,34+ 0,144 40,17 +0,471 2,27 +0,023

11-12 86,03 + 0,994 12,040,139 52,21+ 0,595 2,41+0,045
13-14 84,21+ 1,377 11,79+ 0,193 64,00 + 0,784 2,42 +0,054
15-16 77,78+ 1,411 10,89+0,198 74,890,973 2,68 0,069
17-18 73,27 +0,410 10,26 + 0,057 85,15 + 0,994 2,72+ 0,038
19-20 70,38+ 0,435 9,85 0,061 95,00 + 1,053 2,87 +0,104
2122 67,63+ 1,180 9,47 £ 0,165 104,47 + 1,204 2,04+0,173
23-24 64,97 + 1,747 9,10 40,245 113,56 + 1,381 2,97 + 0,147
25-26 61,22 + 0,698 8,57 + 0,098 122,13 + 1,478 3,100,145
27-28 58,31 + 1,454 8,16 + 0,204 130,30 + 1,671 3,170,180
29-30 61,84 + 1,640 8,66 + 0,230 138,96 + 1,896 2,99 0,137
31-32 60,81+ 1,232 8,510,172 147,47 + 2,054 3,040,163
33-34 57,62+ 0,633 8,07 + 0,089 155,54 + 2,004 3,24+0,071
35-36 52,90 + 1,247 7,410,175 162,04 + 2,257 3,530,112
37.38 50,38 + 1,242 7,05+0,174 170,00 + 2,397 3,70£0,177
1-38 63,91+ 2,358 8,95 + 0,330 3,56+ 0,312

Khoi lugng vao dé cha vit Na Tau la
1.978,02g. Khéi luong vao dé cua vit Bién dao
dong trong khoang 1.633,87-1.665,54 g/con (Dang
Hong Quyén & cs., 2022), vit C6 Liing 1a 1.789,34
g/con (D6 Ngoc Ha, 2019). Khéi lugng vao dé ctua
vit Na T&u 16n hon vit Bién va vit C6 Liing thi c6
thé tring vit Na T4u s& c6 khdi lugng 16n hon
triing cua cac giong vit kiém dung ké trén.

3.2. Ty 1é dé, nang suat tritng va tiéu tén
thitc an/10 qua tritng

Két qua theo ddi ning suit sinh san cta vit
Na T4u trinh bay trong bang 3. Vit Na T4u c6 ty
1é dé giai doan 1-38 tuadn dé dat 63,91%; ning
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suat tring dat 170,00 (qua/mai/38 tuan dé); tieu
tén thtc an 1a 3,56kg thiic 4n/10 qua trtng. Vit
dé ting dan tu 1 tudn dé va dat dinh cao & tuan
dé 9-10, sau d6 ty 1& dé giam dan. So véi giai
doan tir 7-19 tuan dé thi giai doan 20-28 tuan dé
vit dé thap hon do vit ¢6 hién tugng thay long.
Sau d6 ty 1é dé ting lén va gidm dan & cac tuan
dé cudi. Diéu nay hoan toan ding theo quy luat
sinh san cua vit dé.

3.3. Chat lugng tring vit

3.3.1. M6t s6 dic diém sinh hoc ctia tritng

Khéi lugng trting va chi s6 hinh dang 1a
nhiing chi s6 quan trong dé danh gia ty 1é né va
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14 co s6 dé &p nd, gitia ching c6 méi tuong quan
thuan dang ké (Lu & cs., 2020). Khéi lugng
trang vit Na T4u 1a 70,04g, dudng kinh 16n va
duong kinh nho cta tring lan lugt 1a 62,26 va
44,84mm, chi s6 hinh dang 1a 1,39. TCVN
1442:2018 (2018) da phan loai tring vit theo
sau loai khéi lugng: R4t 16n (trén 80), 16n (tu
tréen 75 dén 80), kha 16n (tu trén 70 dén 75),
trung binh (t trén 65 dén 70), nhé (ti trén 60
dén 65), rat nhd (khoéng 16n hon 60). Theo cach
phan loai nay, tring vit Na Tau cé khéi lugng
trung binh 70,04g thuéc nhém tring vit “kha
16n”. Bui Hitu Poan & cs. (2011) cho biét chi s6
hinh thai ctia trtng vit dao dong tu 1,2 dén 1,58.
Trong nghién ctiu nay, tring vit Na T4u cé chi
s0 hinh thai dat 1,39 ndm trong giéi han chi s6
hinh thai binh thudng ctia triing vit. Khi chon
tring ap, nhiing tring cé chi s6 hinh thai xung
quanh tri s6 trung binh 1 t6t nhat; tring c6 chi
s6 hinh thai cang xa gia tri trung binh thi ty 1é
ndé cang kém. Nhu vay, chi s6 hinh thai tring

vit Na T4u nidm trong khoang phu hop sé 1a yéu
t6 thuan 10i cho qua trinh 4p nd.

Tring vit Na Tau cé ty 1é long doé tuong doi
cao cao va ty 1& long tring thap (khéi lugng long
do, long tring lan lugt 1a 25,13g; 36,54g; tuong
tng véi ty 1é long d9, ty 1é 1ong trang la 35,91%;
52,10%) Tring vit Sin chéng c6 ty 1& long do,
long trédng lan luct dat 34,87%; 53,14%(Pham
Van Son, 2020). Ngudi tiéu dung thich tring cé
ty 1é 1ong d6 nhiéu nén tring vit Na Tau dé
dude ua thich va mang lai lgi ich kinh té& cho
ngudi chin nudi.

Do day vo tring vit Na T4u (0,46mm) day
hon ctaa vit Bién (0,38mm) (Pang Hong Quyén
& cs., 2022). Két qua nghién ctu cia Yuan & cs.
(2013) trén trting vit soc cho thay do day vo
tring & xich dao (0,32mm) day hon dau nhd
(0,31mm) va day hon diu to (0,30mm). D day
vo cla tring vit Bac Kinh dao dong ti 0,379 dén
0,391mm (Kokoszyniski & cs., 2007). Vit Na T4au
c6 vo day hon sé gitp bao vé triing tot.

Bang 4. M6t s6 chi tiéu chat lugng tring vit Na Tau (n = 30)

Chi tiéu Bon vj tinh Mean SE CV (%)
Khéi lwgng tring g 70,04 0,86 6,73
DPuwong kinh 16n mm 62,26 0,41 3,62
Buong kinh nhd mm 44,84 0,21 2,57
Chi s6 hinh thai 1,39 0,01 3,56
Khéi lwong vo g 8,37 0,08 4,91
Ty lé vé % 11,99 0,13 5,79
o day vo mm 0,46 0,01 11,30
Khéi lwong long dé g 25,13 0,39 8,41
Buwong kinh long d6 mm 46,94 0,36 4,23
Chiéu cao long dé mm 18,11 0,15 4,63
Ty |é long do % 35,91 0,45 6,81
Chi sé long dé 0,39 0,00 6,51
Mau long dé D6 Roche 12,83 0,16 6,81
Khéi lwgng long trdng g 36,54 0,66 9,89
DPuwong kinh Ién long trdng déc mm 97,25 1,02 5,72
Puwong kinh nhé 1ong trang déc mm 62,44 0,72 6,34
Chiéu cao Idng tréng dac mm 5,85 0,07 6,36
Ty l& Idng tréng % 52,10 0,49 5,18
Chi sé long tréng 0,07 0,01 7,21
Ty lé long d6 : Iong trdng % 69,33 1,51 11,89
Bon vi Haugh HU 72,11 0,42 3,20
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Don vi HU cua trtng vit Na Tau 1a 72,11;
chiéu cao long trdng dac trung binh 1a 5,85mm.
Chi s6 chiéu cao long tréng dic ty 1é thuan véi
don vi HU. TCVN 1442:2018 (2018) chi ra rang,
chat lugng tring dude xac dinh dua trén chi s
HU. Triing vit c¢6 chi s6 HU > 72, nim trong
khoang 72-60 va < 60 1an lugt dugc xép vao loai
chat lugng AA, A va B. Theo cich phéan loai nay
thi tring vit Na T4u duge xé&p vao loai triing c6
chat lugng AA.

Mau séc long @8 tring 1a mot trong nhiéu
yéu t6 ma ngudi tiéu dung can nhéic khi mua
san phdm. Trong tring vit Na T&u, mau sic
trung binh cta long d6 1a 12,83 d6 Roche. Mau
long do cua vit Sin chéng ndm trong khoang
9,73-9,82 (Pham Van Son, 2020). Mau séc long
dd cua tring vit Na T4u c6 mau vang dam hon
so véi giéng vit Sin chéng. Py c6 thé 1a mot loi
thé cta tring vit Na T4u va sé& dudc nguoi tiéu
dung va chudng.

Chi s6 long d6 va long tring cta tring vit
Na T4u lan lugt 1a 0,39 va 0,07; dudng kinh cua
Iong do6 1a 46,94mm; dudng kinh 16n va dudng
kinh nhd cta long tréng dic la 97,25 va
62,44mm. Vit Sin Chéng nudi theo phuong thic
nudi nhét co chi s long dd, long trang 1an lugt
14 0,52 va 0,12 (Pham Vin Son, 2020). Con 6 vit
C6 Liing céc chi s6 nay 1an ludt 1a 0,41 va 0,15
(D6 Ngoc Ha, 2019). Theo Amao & Olugbemiga
(2016), tring vit 6 Nigeria c6 chi s6 long dé 1a
0,34, chi s6 long tréng 1a 0,08; duong kinh long
d6 1a 52,88mm. Nhu vay, chi s6 1ong dd, chi so
long tring, dudng kinh long doé va long tring cb
gia tri khac nhau ¢ médi giong vit.

3.3.2. Thanh phan héa hoc cua tring

Mot s6 chi tiéu vé thanh phan héa hoc triing
vit Na T4u trinh bay trong bang 5. Ham lugng vat

chat kho (DM) trong long trdng chiém ty 1é thap
(13,30%), trong long d4 chiém ty 1é cao hon
(54,45%), trong trting (gom long trang va long do)
1a 28,21%. Mot s6 phan tich truée day trén thanh
phan héa hoc cua tring vit da duge thuc hién.
Theo Rahman & cs. (2010) tring vit Jinding cho
biét ham lugng DM ctaa long tring trtng dao
dong trong khoang 11,44-12,67%; ham lugng
DM cta long dd trting dao dong trong khoang
51,56-53,61%.

Protein va lipit 14 hai thanh phan dinh
dudng chinh trong tring (Sharaf, 2011). Thanh
phan protein tring (1ong tring va long do), long
tring, long doé cta tring vit Na T4u 1an lugt la
12,15%; 10,31% va 16,52%. Theo nhiing nghién
ciu truée day, protein tring vit Sin Chéng
trong long trang 1a 10,95-11,13% va long dé la
17,72-17,75% (Pham Van Son, 2020). Ham
lugng lipit trong tring vit Na T4u 1a 14,70%; va
ham lugng lipit c6 trong long tridng tring
(0,09%) thap hon so v6i long dd6 tring vit
(26,11%). Nghién ctiu cia Lé Vian Hai & cs.
(2022) chi ra ring trtng vit thuong pham
VST12 ¢6 ham lugng lipit tong s6 dat
12,23-12,48% va ham lugng lipit trong 1ong do
tring cling cao hon nhiéu so véi long tring
tring. Theo Sharaf (2011), trang vit chta
13,80% protein va 12,75% lipit (dang tuci) va ¢
ham lugng cao hon so véi tring ga, tring chim
cut va tring da diéu.

Ham lugng khoang téng s6 (Ash) cta tring
vit Na T4u 1a 1,04%, long trdng 1a 0,8% va long
dé 1a 1,61%. Tring vit Jinding c6 ham lugng
Ash ctia long d6 (1,03-1,20%), long tring (0,49-
0,66%) (Rahman & cs., 2010). So véi cac két qua
nghién ctu trén cho thidy ham ludng khoing
téng s6 cua vit Na Tau cling tuong duong véi cac
két qua nghién ctiu khac.

Bang 5. Mot s6 chi tiéu vé thanh phan héa hoc tring vit Na Tau

Chi tiéu Bon vi n . Trirng Long trang Long dé
(Iong trang va long dé) (Mean + SE) (Mean + SE) (Mean + SE)
Vat chét kho % 6 28,21 +0,33 13,30+ 0,60 54,45 + 2,90
Protein % 6 12,15+0,12 10,31 +£0,52 16,52 + 0,86
Lipit % 6 14,70+ 2,20 0,09 + 0,03 26,11 £ 3,92
Khoang tdng s6 % 6 1,04+0,12 0,8+0,04 1,61+0,08
Cholesterol mg/100g 3 453,67 + 23,01 - -
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Bang 6. Ham lugng axit amin (g/100g) trong tritng vit Na Tau (n = 6)

Chitiéu Mean SE
Aspartic acid (Asp) 2,40 0,56
Glutamic acid (Glu) 3,60 0,83
Serine (Ser) 2,24 0,59
Histidine (His)* 0,44 0,09
Glycine (Gly) 0,92 0,14
Threonine (Thr)* 1,81 0,53
Alanine (Ala) 0,73 0,22
Arginine (Arg)* 1,82 0,31
Tyrosine (Tyr) 1,05 0,19
Valine (Val)* 1,76 0,37
Methionine (Met)* 1,31 0,72
Phenylalanine (Phe)* 1,13 0,25
Isoleucine (lle)* 1,03 0,12
Leucine (Leu)* 2,27 0,45
Lysine (Lys)* 1,81 0,74
Proline (Pro) 2,12 0,84
Cystine (Cys) 0,45 0,30

Ghi chid: *: Axit amin thiét yéu.

Bang 7. K&t qua 4p nd cua vit Na Tau (n = 3 dgt ap)

Chi tiéu Bon vi Mean SE Cv%
Sé trieng vao ap Qua 130 2,89 3,85
Sé trirng c6 phoi Quéa 116 3,51 5,24
S6 vit con né Con 79,33 1,45 3,17
S6 vit con du tiéu chuan loai 1 Con 72 3,46 8,33
Ty & tring c6 phoi % 89,21 1,22 2,38
Ty & n&/trirng cé phéi % 68,45 1,13 2,85
Ty 1& né/tring 4p % 61,06 1,16 3,28
Ty 18 vit loai 1 % 90,66 2,73 5,21

Ham lugng cholesterol cua tring vit Na
T4u trong nghién ctiu nay 1a 453,67 mg/100g.
Theo Sunarno & cs. (2023), long d6 tring vit c6
ham lugng cholesterol dat 432,65 mg/100g. Mot
s6 nghién ciiu trén thé& giéi khi so sanh ham
lugng cholesterol trong triing ctia cac loai chim
chi ra ring, long d6 trtng vit c6 ham ludng
cholesterol cao hon tring chim cat va ga nhung
thdp hon tring da diéu (Kazmierska & cs.,
2005; Sharaf, 2011).

3.3.3. Ham lugng mét sé axit amin cua tritng

Tring chta protein, chit béo, khoang chit
va cling chiia cac chat dinh duéng khac nhu
carbohydrate, vitamin va axit amin tu do
(Mopera & cs., 2021). Ham lugng axit amin cua
tring vit Na T&u dugc thé hién trong bang 6.
Tring vit Na TAu c6 17 loai axit amin khéac
nhau trong d6 axit amin dam dic nh4t 1a Glu
(3,6 g/100g), tiép theo 12 mdt axit amin cé tinh
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Nang suét sinh san va chét lwong tring vit Na TAu

axit khac 1a Asp (2,4 g/100g). Xu hudéng nay
cling giong véi két qua nghién ciiu cia Adeyeye
(2013) va Ganesan & cs. (2014), axit amin dam
d#c nhat 1a Glu r6i dén Asp.

Trong nghién ctu nay, hau hét cac axit
amin thiét yéu déu cé gia tri > 1 g/100mg, chi
trit His (0,44 g/100g). Trong d6, axit amin thiét
yéu dam déc cao nhat 1a Leu (2,27 g/100g), sau
d6 dén Arg (1,82 g/100g), Lys va Thr
(1,81 g/100g), Val (1,76 g/100g), Met
(1,31 g/100g), lle (1,03 g/100g). Theo Adeyeye
(2013) nghién ctGu trén tring vit Francolin cho
biét axit amin thiét y&u Lys c6 gia tri cao nhat
la 6,65 g/100g; réi dén Leu (6,51 g/100g), Arg
(5,89 g/100g); Phe (4,88 g/100g), Met
(4,038 g/100g); Val (4,02 g/100g); Thr
(3,55 g/100g); lle (3,24 g/100g). Ty 1é cac axit
amin thiét yéu ctua vit Na Tau chiém ty 1é cao
(trén 40%) cho thay gia tri dinh dudng tring vit
Na T4u kha cao.

3.4. Kha nang ip né

Ty 1& 4p nd caa vit “Na Tau” dude thé hién
trong bang 7. K&t qua cho thay ty 1é tring c6
phéi cua vit Na Tau 1a 89,21%; ty 1é nd/tring cé
phéi 14 68,45%, ty 1é nd/triing 4p 1a 61,06%; ty 1é
vit loai 1 14 90,66%. Nghién ctiu trén vit Sin
chéng nudi tai Lao Cai, ty 1 triing c6 phoi dat
95,95%, ty 1& nd/s6 tring c6 phoi dat 88,1% va ty
1é vit con loai 1 dat 79,17% (Bui Huu Doan &
cs., 2019). Nhu vay, ty 1é 4p nd ctia vit Na Tau
thap hon vit Sin chéng. Kha n#éng 4p nd bi anh
hudng béi mot s6 yéu t6 nhu giéng hoic dong,
dinh dudng, nhiét d6 va do6 4m bén trong 16 &p
va hoat dong dao triing (King'ori, 2011). Trong
nghién ciu nay, tring vit Na T4u c6 ty 1&é nd
thap c6 thé do quy trinh &4p nd chua phu hop.

4. KET LUAN

Vit nuoi tai Na T4u c6 tudi dé va tudi dé dat
dinh cao tucng ting la 141,67 va 201,67 ngay
tudi; khoi lugng vit mai vao dé 1a 1978,02g. Két
thic 38 tuan dé: ty 1é dé binh quan dat 63,91%;
ning suit tring dat 170,00 qud/mai; tiéu tén
thiic 4n 1a 3,56 kg/10 qua triing.

746

Khéi lugng trang vit “Na Tauw’ 1la
70,04g/qua, don vi Haugh 1a 72,11. Tring vit
“Na T#u” chita 28,21% vat chit kho, 12,15%
protein, 14,7% lipit va 1,04% khoang tong s,
cholesterol 1a 453,67 mg/100g. Ham lugng axit
amin khéng thiét yéu cao nhat 1a Glu
(3,6 g/100g), tiép theo 1a Asp (2,4 g/100g). Axit
amin thiét yéu dam d#c cao nhat 12 Leu
(2,27 g/100g), sau d6 dén Arg (1,82 g/100g), Lys
va Thr (1,81 g/100g), Val (1,76 g/100g), Met
(1,31 g/100g), lle (1,03 g/100g).

Ty 1é triing c6 phdi, ty 1é nd/trting c6 phoi,
ty 1é nd/triing &p, ty 1é vit con loai 1 cua vit “Na
Tau” 1an lugt 14 89,21; 68,45, 61,06 va 90,66%.
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