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TOM TAT

Nghién ctru nay nham danh gia chat lwong thit bo théng qua cac chi tiéu pH, mau sic, ty 1é méat
nwéc bao quan, ty 1é mat nwéc ché bién va do dai co than cia cac nhém bo lai Lai Sind, Charolais x Lai
Sind va Brahman x Lai Sind gép phan cai tién chat lwong bo thit dap ’ng nhu cau doi héi ngay cang
cao cla thi triwong. Téng s6 15 bo dwe thudc 3 nhém bo néu trén dwoc nudi vé béo lic 21 thang tudi,
sau 3 thang nudi v béo bang thirc an tinh tién hanh mé khao sat danh gia chat lwong thit. Gia tri pH va
mau sic (L* a*, b*) ctia co’ than khong cé sw sai khac gitba cac nhém bo (P>0,05). Gia tri pH giam dan
tir 1 dén 48 gi& sau giét th|t va sau d6 duy tri & mirc 5,52 - 5,65 trong diéu kién bao quan & 2 - 4°C.
Ngwere lai, mau sac (L*, a*, b*) tang dan tir 12 dén 48 gi® sau glet thit va duy tri 6n dinh & mirc sang
37,69 - 37,82 déi voi L*, 22, 11 25,30 déi v&i a* va 8,57 - 9,98 dbi véi b*. Ty & mét nwéc bao quan & cac
nhém bo thap, sau 8 ngay ty 1é mat nwéc chi chiém 2,75 - 3,61%; trong ché bién ty 1é mat nwéc cua thit
sau 8 ngay bao quan 34,29 - 35,76% tuy theo tirng nhém bo. Po dai cua thit bo trong nghién clru nay
kha cao, gia tri nay dat téi da sau khi bao quan 48 gi¢. B dai cua thit bo & cac nhéom bo cé sw sai khac
rd rét (P<0,01). Sau 48 gi®, d6 dai giam dan va & thoi diém 8 ngay bao quan do dai giam xudng 83,85;
72,87 va 71,27N twong trng v&i cac nhém bo Lai Sind, Brahman x Lai Sind va Charolais x Lai Sind.

Tir khéa: Bo, do dai, mau sac, pH, thit bo, ty 1é mat nwéc bao quan, ty 16 mat nwéc ché bién.

SUMMARY

The present study was to evaluate meat quality in terms of pH, color, drip loss, cooking loss and
tenderness of 3 types of cattle, viz. Lai Sind, F1(Charolais x Lai Sind) and F1(Brahman x Lai Sind)
raised in Dak Lak province. A total of 15 male cattle of the three types, each with 5 heads,, were
fattened for three months starting from 21 months of age. After fattening, the animals were slaughtered
for evaluation of meat quality. It was found that the pH value and color (L*, a* and b*) of loin were not
significantly different among the cattle types, although the pH value was reduced rapidly within 48
hours after slaughtering and then stayed stable until 8 days of preservation. At the same time, the value
L*, a* and b* increased from 12 hours to 48 hours and then became stable. The drip loss ratio was low
and not significantly different among the cattle types. Conversely, the cooking loss ratio was high in all
groups with those at 48 hours and 8 days being higher than at 12 hours. The tenderness of loin was
significantly different among the groups at the 48 hours and 8 days after slaughtering. This value was
highest at 48 hours and then deminished at 8 days after slaughtering.

Keywords: Cattle, cooking loss, colour, dripp loss, meat, pH, tenderness.

1. DAT VAN DE

Trong nhiéu nam qua, chuong trinh lai
giong da goép phan quan trong trong viéc
nang cao ning suat sinh san, sinh trudng
va cho thit cia bo huéng thit. Nhiéu céng
trinh nghién cu da dudc céng bd vé ning
sudt  cac cip lai c6 su tham gia ctia bo duc
ngoai Zebu, Red Sind, Brow Swiss, Holstein
(Nguyén Tién Vdn, 1983, 1984); vé sinh

trudng va phat duc ctia cac cip lai gitia duc
Red Sindhi, Zebu v6i bo vang (Bui Ngoc
LAay, 1984).Vii Van Noi va cong su (1995)
khi nghién ctiu lai kinh t& bo thit tai cac
tinh phia Nam da st dung tinh bd duc cac
gidng Charolais, Limousine, Simental phoi
v6i bo cai Lai Sind. Dinh Van Cai va cong
su (2001), Hoang Van Trudng va cong su
(2005) da st dung bo duc ngoai Charolais,
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Abondance, Tarentaise, Brahman lai véi
bd cai nén Lai Sind. Via Chi Cuong (2007)
st dung tinh bo Charolais, Brahman phéi
v6i bo cai Lai Sind.

Céc cong thic lai ké trén da mang lai
hiéu qua kinh t& cao, cai thién rd rét ning
sudt cua bo thit. Tuy nhién, cac danh gia
chat ludng thit méi chi théng qua phén
tich thanh phan héa hoc nhu vat chat kha,
protein, chit béo, khoang tdng s6, canxi,
phot pho... (Vii Van Noi, 1994), chua quan
tam dén cac chi tiéu c6 tinh hang héa san
phdm nhim dap tGng nhu ciu clia ngudi
tiéu ding nhu d6 pH, mau sic, do mém, ty
1é m4t nuée trong bao quan va ché bién.

Cac nghién ctiu danh gia chat lugng
thit bo 1a hét stc can thiét dé hudng t6i
muc tiéu cai tién chat luong thit dap tng
nhu cdu doi hdi cta thi trudng dang ngay
mot cao. Bai viét nay nhim gidi thiéu mét
s6 ké&t qua vé danh gia chat lugng thit caa
bo Lai Sind, Brahman x Lai Sind,
Charolais x Lai Sind nuéi tai tinh Dak Lik.

2. VAT LIEU VA PHUONG PHAP NGHIEN
cou

2.1. Vat liéu nghién ctiu

Téng s6 15 bo duc bao gbm 5 bo Lai
Sind, 5 bo Brahman x LaiSind va 5 bo
Charlais x LaiSind dugc nudi dudng va
cham séc trong diéu kién dong déu tai
Cong ty TNHH Khanh Xuén, thanh phé
Buén Ma Thuot, tinh Pk Lik. Tubi bd bit
dau nubi v6 béo 1a 21 thang tudi, két thic
v béo va giét thit ¢ 24 thang tudi. Khéi
lugng trung binh bat ddu nubi vé béo cua
bo Lai Sind, Brahman x LaiSind va
Charlais x LaiSind lan lugt la 249,80;
267,2 va 274,20 kg va khi lugng két thiic
1an lugt 1a 317,8; 343,00 va 362,6 k.

2.2. Phuong phap nghién ctu

Chat lugng thit duge danh gia theo
phuong phap cua Cabaraux va cong su
(2003) ¢6 bd sung thoi diém do luc 12 gio
sau giét thit.
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2.2.1. Chon va chudn bi mau thit

Sau 1 gio giét thit, 14y mau co thin
(longissimus dorsi) tai vi tri xuong suon 7 -
9. Sau 12 gid bdo quan & nhiét d6 4°C, mau
cd than duge loc sach, cit thanh cac miéng
c6 d6 day 2,5 cm, sau d6 dugc bao quan tiép
6 nhiét d6 4°C dé xac dinh cac chi tiéu chat
lugng thit theo cac thoi diém (Bang 1). Cac
chi tiéu phadm chat thit duge xac dinh tai
Phong Thi nghiém Sinh hoc vat nubi
Truong DPai hoc Tay Nguyén.

2.2.2. Phuong phdp xdc dinh

-bo pH

Do pH thit dude do bing may do pH
Testo 230 (CHLB Diic) trén co than tai vi
tri xuong suon 7 - 9. D6 pH 1 gio sau giét
thit dugc do truc ti€p trén than thit tai 1o
m8. Do pH cac thoi diém 12, 48 gid va 8
ngay trén cac mau cd thian duge bdo quan
tai phong thi nghiém. Do 1ap lai 5 1an tai
tiing thoi diém.

- Mau sic

Mau sic thit dudc do & cac mau co
thén dudc bao quan tai phong thi nghiém
bing may do mau sic Minolta CR-410
(Nhat Ban) véi cac chi s6 L*, a* va b* theo
tiéu chudn d6 chiéu sdng D va géc quan
sat tiéu chudn 65 C.I.E (C.I.E., 1978). Mau
séc thit dugc do tai cic thoi diém 12 gig, 48
gid va 8 ngay vdi 5 1an lip lai tai tiing thoi
diém.

- Mat nudc bao quan

Ty 1é mat nuée bao quan (%) dude xac
dinh trén cac mau co thin bao quan tai
phong thi nghiém tai cac thoi diém 48 gio
va 8 ngay va tinh theo céng thiic sau:

Ty 1& mét nude bao quan= £1-P2 o

P1

Trong d6, P1: Khoi lugng mau co thian
trude thoi diém bao quan; P2: Khéi lugng
mau co thén sau bao quan.

- Mat nuéc ché bién

Ty 1& mat nudc ché bién (%) dugdc xac
dinh trén cac miu co thin bao quan tai
phong thi nghiém tai cac thoi diém 12 gid,
48 gic va 8 ngay. Cong thic tinh nhu sau:



Pham Thé Hué, DPang Vii Binh, Binh V&n Chinh, DS Birc Luc

Ty 1& mat nudc ché bién 100

_ PI-P2
—F—X

Pl

Trong d6, P1: Khéi lugng mau co thin
trude thoi diém ché bién; P2: Khéi lugng
mAau co thin sau ché bién.

Khéi lugng mau sau ché bién duge xac
dinh bang can lai co thin sau khi hap cach
thuy bang may Waterbach Memmert &
nhiét do 75°C trong thdi gian 60 phut.

-P6 dai

D6 dai chia thit, don vi tinh 1a N, dugc
xac dinh bang luc ct t6i da d6i véi co thin
sau khi hap cach thuy. Mau co sau khi hap
cach thuy dudc lam ngudi va dung ong
thép c6 duong kinh 1,25 cm dé khoan 5 -
10 théi. Luec cét duge xac dinh trén cac thoéi
thit bang may Warner Bratzler 2000D
(Mgy) vé6i s6 1an 1ap lai tu 5 - 10.

2.3. Phan tich & liéu

S6 liéu dudc xt 1y so bo bang phan
mém Excel 2003, sau dé dugdc phan tich
bang phin mém SAS 8.1 tai B4 mén Di
truyén - Gidng vat nudi, Khoa Chan nudi
va Nudi trong thuy san, Pai hoc Néng
nghiép Ha Néi theo mo hinh théng ké sau:

yij=p+o;+eg
Trong d6:
yij: gia tri quan tht j ctia chi tiéu
nghién ctu doi & t6 hop lai thi i,
w: trung binh ctia chi tiéu nghién ciu,

o, anh hudng cua t6 hop lai (hodc thoi
diém phén tich) thi i,

g sal s0 ngAu nhién & quan sat thi j
cta t6 hop lai thi i.

Cac tham s6 théng ké bao gém: dung
Iugng mau (n), trung binh cong (X ), sai s6 tiéu
chuén (SE). So sanh gi4 tri trung binh binh
phuong bé nhat bang phép so sanh Tukey.

3. KET QUA VA THAO LUAN
3.1. Do pH cua co than

D6 pH co than khéng c6 su sai khac
gitia cac loai bo tai ting thdi diém nghién
ctu (P > 0,05). Tuy nhién, d6 pH co than
ctia bo Charolais x Lai Sind c6 xu huéng
cao hon so vé6i 2 loai bo con lai. C6 thé do
dung luong mAu han ché (n = 5) nén trong
thi nghiém nay chua phat hién dugc su sai
khac vé gia tri pH gitia cac nhém bo.

Ngudc lai, 6 tat ca cac loai bo, d6 pH co
than giam nhanh tir 1 gio dén 12 gio sau
giét thit (P < 0,05) va tiép tuc giadm dén
thoi diém 48 gis. P6 pH 6n dinh trong
khoang thdi gian ti 48 gid dén 8 ngay sau
giét thit (P > 0,05).

Két qua nay ciing phu hgp véi két qua
cua Lawrence va cong su (2006) khi
nghién citu trén bé Brahman, cac cong bo
cua Cabareaux va cong su (2003) khi
nghién ctu trén bo BBB.

Bang 1. D6 pH ctia co than tai cac thoi gian sau giét thit

Thoi gian Lai Sind Brahman x Lai Sind Charolais x Lai Sind
sau giet thit (n=15) (n=5) (n=5)
1 gioy 6,69°1+ 0,11 6,731+ 0,09 6,67°1 0,04
12 giv 5,92°+ 0,09 5,84°1 0,10 592+ 0,11
48 giv 5,52°1 0,04 5,60°* 0,05 569"+ 0,13
8 ngay 5,52°+ 0,02 5,53°+ 0,05 5,65°+ 0,13

Trong cung cot, nhitng gid tri khong co chir cdi chung nhau la sai khdc o mirc y nghia P<0,05.

D6 pH c6 su thay déi trong 48 gio dau
vi lugng glycogen trong co tiép tuc bi phan
huy va tao ra axit lactic 1am giadm d pH.
Khi ludng glycogen trong cd da phan huy
hét, gia tri pH sé 6n dinh (Hocquette,
1996).

Do pH co thin sau 48 gio giét thit dat
tiéu chuén chat lugng so véi cac tiéu chudn
cong bo nam 2006 cua Vién Nghién ctu
Chan nu6i Phap (Institut de I'Elevage,
2006). Page va cong su (2001) da tim thay
80% gia tri pH 6n dinh trong khoang tu
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5,40 - 5,59 1a giéi han thit dat tiéu chuén.
Theo tiéu chuén cta Bé Néng nghiép Hoa
Ky (USDA - United States Department of
Agriculture, 1997) gi4 tri pH 6n dinh cta
thian 16n hon 5,85 thi thit dugc coi 1a téi
mau. Nhu vay so v6i tiéu chuédn cta Vién
Nghién cttu Chin nuéi Phap hay cua Bo
Nong nghiép Hoa ky thi da dat tiéu chuén.
3.2 Mau sic cua thit

Mic du cac gia tri mau sic (L¥*, a* va
b*) ctia thit khéng ¢ su sai khac giiia cac t6
hop lai tai tiing thoi diém (P>0,05) nhung lai
thay d6i qua cac thoi diém bao quan kéo
theo thay déi vé mau cta thit (P<0,05). Déi
v6i tat ca cac loai bo, gia tri L*, a* va b* ¢
xu huéng tang ti thoi diém 12 gio dén 48 gio
(P<0,05) va 6n dinh dén 8 ngay (P>0,05).

Nhu vay, gitia mau sic va d6 pH co
than c6 moéi quan hé. Khi d6 pH dat gia tri
on dinh ciing 1a thoi diém ma cac gia tri
mau sic khong con bién d6i nita.

Sau 12 gid giét mé, thit c6 mau doé sAm
t61 mau. Tai thoi diém nay gia tri L* caa
co than 6 cac loai bd Lai Sind, Brahman x
Lai Sind va Charolais x Lai Sind 14n lugt
1a 33,75; 32,99 va 34,65. Qua trinh bao
quan da lam cho gia tri L* ting lén va dén
ngay thi 8, cac gia tri nay & cac loai bo
tuong tng la 37,69; 37,82 va 37,76. Bén
canh su thay déi cta L*, a* va b* déu
ting, dic biét la su ting manh cta b*
(Bang 2) da lam cho thit ti mau doé sam t61
mau thanh thit c6 mau sang d6 tuoi sau 48
gio giét thit.

Bang 2. Mau sic clia thit & cac thoi gian sau giét thit

Chi tiéu L(ii =S|£r31)d Brahm?rI]:sl_)ai Sind Charol?;s=x5laai Sind

- L (Lightness)

12 giov 33,751 0,32 32,99° 1 0,80 34,65 1,04

48 gio 37,57°1 0,57 36,092° 1 0,83 37,161 0,81

8 ngay 37,69°1 0,91 37,82°1 0,85 37,76°1 0,71
- a (Redness)

12 gir 19,55t 0,39 19,611 0,90 19,56° + 0,71

48 gio 21,291+ 0,34 21,76° % 0,70 22,01° % 0,67

8 ngay 22,11°1 0,91 25,30° % 1,15 22,56° 1 0,48
- b’ (Yellowness)

12 gio 5,78°1 0,46 6,04°1 0,48 6,06° * 0,60

48 gio 7,85°1 0,36 8,27° % 0,41 8,27°% 0,57

8 ngay 8,57°1 0,72 9,98°1t 0,68 8,60° 1 0,36

Trong cung cot va cung chi tiéu, nhitng gid tri khong co chit cdi chung nhau la sai khdc o mirc y nghia P< 0,05

L* D¢ sang, a* Mau do cua thit, b* Mau vang cua thit

Khi nghién ctu trén bé, Brahman,
Lawrance va cong su (2006) da cong b6 gia
tri L* ctia co thian trong khoang 40,23 —
40,39. Ngoai ra, cadc nghién ctiu cua
Clinquart va cong tac vién (1993, 1994)
cho thay gia tri L* ctia cd thin sau 48 gic
giét thit 6 bo Blanc - Bleu Belge 6 kiéu gen
BBBc, BBBm va bo Holstein tuong ting la
41,5; 37,90 va 37,7.
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So véi cac nghién ctiu trén, bo nuéi tai
DPik Lak cho thit c6 mau dé sdm hon. Ty 1é
mau a*/b* & ba loai bd trén tuong ting 1a 1,4;
1,7 va 1,7, con ty 1& a*/b* ctia bo Lai Sind,
Charolais x Lai Sind va bo Brahman x Lai
Sind tuong tng 1a 2,71; 2,63 va 2,54. D6 tudi
giét thit, phuong thic chan tha va ché do
dinh dudng khéc nhau c6 thé 1y giai vé thit
c6 mau d6 sim trong nghién citu nay.
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3.3. Ty 1&¢ mat nudc cha thit trong bao
quan va ché bién
Ty 1&é mat nuée bao quan khong cé su
sai khac gitia cac t6 hop lai tai tiing thoi
diém bao quan (P > 0,05). Gia tri nay dat &
mitic thap (1,44 — 2,34%) & thoi diém 48 gis
va (2,75 — 3,61) 6 thoi diém 8 ngay.

Ngugc lai, ty 1&é mat nudc trong ché
bién tai cac thoi diém 12 gio, 48 gio va 8
ngay déu dat cic gia tri kha cao ti 28,12 —
35,76% (Bang 3).

Tuy nhién, ty 1&é mat nudc chi c6 sy sai
khéac gitta cac loai bo lai tai thoi diém 48
gis (P < 0,05).

Bang 3. Ty 1& mat nudc tai cac thoi diém bao quan va ché bién (%)

Chi tieu L(Eri: =Slg)d Brahm?r:1=><5L)ai Sind Charol:(:lri]szst)ai Sind
Mat nuwéc trong bao quan
48h 1,441 0,16 1,80 £ 0,43 2,341 1,44
8 ngay 3,441 0,56 361075 2,75+ 1,15
M4t nwéc trong ché bién
12h 28,12°+ 1,09 28,45° 1 1,24 27,20°+ 1,70
48h 31,48°+ 0,54 33,49°+ 0,25 27,66° %+ 1,70
8 ngay 35,76°+ 0,52 34,48°+ 0,78 34,29°+ 1,25

Trong cung cot va cung mot chi tiéu, nhirng gia tri khong co chir cai chung nhau la sai khac

o murc y nghia P < 0,05

Tai thoi diém 12 gio giét thit, ty 16 mat
nudc cua Lai Sind, Brahman x Lai Sind)
va Charolais x Lai Sind tuong ting 28,12;
28,45 va 27,20%. Sau 48 gio bao quan ty 1é
mat nudc ché bién § Charolais x Lai Sind
thdp nhat (27,66%) tiép d6 1a Lai Sind
(31,48%) va cao nhat (33,49%) thudc vé
Brahman x Lai Sind (Bang 3).

Ty 1& m4at nuée ché bién sau bdo quan
8 ngay 6 cac 6 bo Lai Sind, Brahman x Lai
Sind va Charolais x Lai Sind tuong tGng la
dat 35,76; 34,48 va 34,29% va khong c6 su
sai khac gitia cac loai bo lai (P > 0,05).

Két qua nay cling tuong tu nhu cong
bé cua Li va cong su (2006) khi nghién ctiu
trén bo vang Trung Qudc nhung cao hon so
v6i nghién ctiu cua Lawrence va cdng su
(2006) khi nghién ctu trén bo Brahman.

Trong nghién ctu nay, Lawrence va cdng
su da xac dinh ty 16 mat nuéc ché bién dao
dong tir 22,47 dén 23,99%.

3.4. Do dai clia co than

D6 dai cta thit tai thoi diém 12 gio
sau khi giét mé khéng cé su sai khéc giiia
cac loai bo (P > 0,05). Nhung sau khi giét
mé 48 gid va 8 ngay da xudt hién su sai
khac vé do dai gitta cac loai bo (P < 0,05).
Tai thoi diém 48 gid sau giét thit, d6 dai
ctia bo Lai Sind va bo Brahman x Lai Sind
cao hon so v6i bo Charolais x Lai Sind (P <
0,05) va tai thoi diém sau 8 ngay giét thit
thi d6 dai ctua thit bo LaiSind cao nhit
(83,35N) tiép dén 1a & bd Brahman x Lai
Sind (72,87N) v4 mém nhit 6 bd Charolais
x Lai Sind (71,27).

Bang 4. D6 dai cua thit & cac thoi diém sau khi giét thit (N)

Thoi gian sau giét thit Lai Sind Brahman x LaiSind Charolais x LaiSind
12 gir 76,20°+ 1,18 72,30°* 1,46 72,89° 0,88
48 giv 100,61+ 2,05 101,85° 1 1,12 91,87° 1 1,48
8 ngay 83,35" 1 3,61 72,87+ 4,13 71,27° £ 2,71

Trong cung hang, nhitng gia tri khong co chir cai chung nhau la sai khac ¢ mirc y nghia P<0,05
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D6 dai cta thit ting dan tit 12 gid sau
giét thit va dat gia tri cao nhat sau 48 gio
doi véi ca 3 loai bo (P < 0,05). Bo Lai Sind
dat 100,61; Brahman x Lai Sind: 101,85 va
Charolais x Lai Sind: 91,87 N. S6 di d6 dai
cta thit dat mdc t61 da, vi c6 hién tugng co
co sau khi dong vat chét. Sau d6 gia tri nay
gidm dan va 6 ngay thi 8 d6 dai gidm
xudng: bd Lai Sind dat 83,35; Brahman x
LaiSind: 72,87 va Charolais x Lai Sind:
71,27 N. Hién tugng thanh thuc cua thit da
lam cho d6 dai cta thit giam xuéng. Trong
qué trinh bao quan, méi lién két gitia cac soi
cd bi pha huy. Do dai ctia thit bo cling phu
thuoc vao cac gidong khac nhau.

Két qua nay ciing phu hgp véi céc
nghién ctu ctia Cundiff va cong su (1997)
vé d6 dai ctia thit & cac gidng bo thit giét
mé & 447 ngay tudi cho két qua sau: bo
Hereford, Angus dat 54N; Bo BBB: 59N;
bo Brahman: 73N. D6 dai ctaa thit bo BBB
sau 8 ngay giét thit & cac cac lia tudi 24,
48 va 72 thang lan lugt 1a 35,1; 36,4 va
31,4N (Clinquart va cong su, 2000).

Peacock va cong su (1982), da tim thay
bd c¢6 ty 1& mau Bos Indicus cao, thit dai
hon so véi cac giong B. Taurus. Gia tri nay
7 ngay sau giét thit & Bos Indicus 1a 47,7
trong nghién ctiu cua Lawrence va cong su
(2006). Khi nghién ctu trén bo vang Trung
Quéc, Li va cong su (2006) tim thay do dai
cua thit thap hon rat nhiéu (40,49 - 47,61N)
so vdi cac gia tri trong nghién ciu nay.

So véi cac nghién ctiu clua céc tac gia da
cong bd, thit bo nudi é Dak Lik cé do dai cao
hon nhiéu. Piéu d6 c6 thé dude giai thich do
tudi giét thit, phuong thtc chin nudi va
thiic &n da anh hudng dén chi tiéu nay.

4. KET LUAN

D6 pH co thian khéng cé su sai khac
gitia ba nhém bo. Tuy nhién gia tri nay 4
cdc nhém bd déu gidm nhanh ti 1 gio dén
48 git sau giét thit. Sau thoi diém nay, do
pH 6n dinh dén ngay tha 8.

Cac gia tri L*, a* va b* khong c6 su sai
khéc gitia cac nhém bo. 6 tat ca cac nhém
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bo, cac gia tri nay déu tang tu 12 dén 48
gid, sau d6 6n dinh dén ngay thi 8.

D6 pH va mau sic (L*, a* va b¥) ctia co
thin ciia cac nhém bd tai céc thoi diém
nghién ctiu déu nam trong gidi han tiéu
chuén.

Ty 1&é m4t nude bao quan ¢ mic thip va
khéng c6 su sai khac gitta cac nhém bo. Tai
thoi diém 48 giv, gia tri nay & bo Lai Sind,
Brahman x LaiSind va Charolais x Lai Sind
1an luot 1a 1,44; 1,80 va 2,34% va & thoi diém
8 ngay 1an lugt 14 3,44; 3,61 va 2,75%.

Ty 1&é m4t nudc trong ché bién dat gia
tri cao va ¢6 su sai khac gitia cac nhéom bo
tai thdi diém 48 gid. Thit bao quan 48 gio
va 8 ngay c6 ty 1&é m4t nudc cao hon so véi
thoi diém 12 gio.

Do dai cta thit c¢6 su sai khéc gifia cac
nhém bo & thoi diém 48 gis va 8 ngay. Bo
Lai Sind, Brahman x Lai Sind va Charolais
x Lai Sind ¢6 d6 dai kha cao, sau 8 ngay
bdo quan 6 miic tuong ing 1a 83,35; 72,87
va 71,27N. D dai cua thit ting dan ti thoi
diém 12 gio sau giét thit, dat cao nhét & 48
gid va sau d6 giam dan dén ngay thi 8.
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