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This experiment was conducted to investigate growth performance and meat
yield of 10 male calves of lai Sind F1(4Blanc Bleu Belge x @ lai Sind), 5
calves each group, including 2 treatments: self-mixed feed (NT1) and
industrial pellet feed (NT2). Hybrid bulls were fattened for three months
starting from 21 months old. After fattening, they were slaughtered to
evaluate meat quality. The experiment result indicated that the pH value and
color (L*, a* and b*) of loin were not significantly different among the 2
food treatments (P>0.05). The pH value was gradually reduced within 48
hours after slaughter, then it remained stably between 5.42 and 5.43 in the
storage temperature condition 4°C. Conversely, the values (L*, a* and b*)
increased gradually between 12 hours to 48 hours after slaughter, and then
they remained stable at 39.39 to 39.72, 25.88 to 26.15, and 8.54 to 8.62
respectively. The experiment result also revealed thatthe drip loss ratio
accounts from 4.39 to 4.44 percent after 8 days in a storage preservation
stage. In the processing stage, the drip loss ratio of beef in NT1 and NT2
were 35.73 and 35.88 percent, respectively. Moreover, tenderness of beef
was not significantly different between two food treatments. The tenderness
of the meat increased gradually from 12 hours post-mortem, peaked at 48
hours and then decreased gradually. These values of NT1 and NT2 decreased
to be to 82.76 and 82,01N, respectively.
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Thi nghiém dwoc tién hanh trén 10 bo duc lai F1(3Blanc Bleu Belge x @
lai Sind), mdi nhém 5 con, gdm 2 nghiém thirc: thirc an ty phdi tron (NT1)
va thirc an vién cong nghiép (NT2). B dugc nudi vo béo lic 21 thang
tudi, sau 3 thang nudi v béo biang thire an tinh tién hanh md khao sét
danh gia chat lugng thit. Gia tri pH va mau sic (L*, a*, b*) cia co thin
khong cd sy sai khéc gitra 2 NT (P>0,05). Gid tri pH giam dan tir 1 dén 48
gio sau giét thit va sau do duy tri & muc 5,42 - 5,43 trong diéu kién bao
quan & 4°C. Nguoc lai, mau sic (L*, a*, b*) tang dan tir 12 dén 48 gio sau
giét thit va duy tri 6n dinh & mac sang 39,39 - 39,72 ddi véi L*, 25,88 -
26,15 dbi voi a* va 8,54 - 8,62 dbi vai b*. Ty 1& mat nudc bao quan & cac
NT sau 8 ngay chiém 4,39 - 4,44%; trong ché bién ty 1& mat nudc cua thit
sau 8 ngay bao quan 35,73 — 35,88% tuong tng ting NT. Do dai cua thit
khong co su sai khac gitra hai NT thi nghiém (P> 0,05). D6 dai cua thit
tang dan tir thoi diém 12 gio sau giét thit, dat cao nhat & 48 gio va sau do
giam dan va & thoi diém 8 ngay bao quan do dai giam xubng 82,76;
82,01N tuong ung véi NT1 va NT2.
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1. Pat van dé

Trong nhiéu nim qua, chuong trinh lai glong da gop phan quan trong trong viéc nang cao kha
nang san xuat caa dan bo tai Viét Nam va nhiéu nghién ctru dua ra thoi gian vd béo thich hop dé
nang cao hiéu qua kinh té trong chan nudi bo thit. V4 béo thoi ky 21-24 thang tudi cho hiéu qua
cao Vi lic nay bo non c6 toc do 16n nhanh, kha ning tiéu hoa va dong hoa thirc an, kha ning tich
luy tot. Hon nita, vd béo & ltra tudi con non cho ty 18 thit xé cao, chat luong va dd6 mém cua thit
t6t hon. Trong chin nudi bo thit, da ¢ nhidu cong trinh nghién duoc cdng bd Vé ning suét cua
cac cap lai c6 su tham gia ciia bo duc ngoai nhu Red Sindhi, Brahman, Charolais phi vai bo céi
lai Sind trong nghién ctu phat trién chin nudi bo thit hang hoa tai Pak Lak [1]; bo duc
Droughtmaster phéi véi cai lai Sind [2]; bo duc giéng Blanc Bleu Belge vai cai lai Sind [3], [4].
Cac cong thic lai gitra bo duc ngoai voi cai nén di cai thién rd rét ndng suat cua bo thit, mang lai
hiéu qua kinh té trong chin nu6i. Tuy nhién, bén canh ning suét thi danh gia chat luong thit can
dugc quan tdm nhu thong qua phén tich thanh phan hoé hoc: vat chat khd, protein, chat béo... dic
biét 1a cac chi tiéu cd tinh hang hoé san pham nham dap wng nhu ciu ciia ngudi tiéu dung nhu
mau sic, dd mém, pH, ty 1é mit nudc trong bao quan va ché bién. Céc chi tiéu nay c6 mdi lién hé
vé6i nhau, mau sic c6 moi lién h¢ nghich véi gia tri pH, gia tri pH lai phu thuoc vao ham lwong
glycogen, do dai thit cung ¢6 moi lién hé voi mau sic [5], [6], su gia ting d6 pH s& anh huong
dén d6 mém va mau sic cua thit [7]. Cac_dac diém cua thit ¢ anh hudng l6n hon dén
su hai 1ong cua ngudi tiéu ding 13 d6 mém, do ngot va hwong vi cua thit niu chin, tat
ca dic diém nay déu lién quan dén thit sim mau, cang va khd (DFD) [8]. Chét luong thit 1a mot
phan dic biét cia chat lugng san xuat. Panh gia chét lugng thit 1a mot nd luc dé du doan ban chat
ctia hwong vi, qua trinh ché bién va nau chin cua thit. No 1a thuéce do cac dic tinh cua thit duoc
ngudi tiéu ding quan tam. Vi vay, nghién ciru danh gia chat luong thit bo 1a can thiét ¢é huong
tGi muc tiéu cai tién chat luong thit dap tng nhu cau doi hoi cua thi truong. Nghién cau nay
nham danh gia mot s6 chi tiéu chat luong thit cua bo lai F1(ZBBB x ?lai Sind).

2. Vit li¢u va phwong phap nghién ctru
2.1. Vat ligu nghién cizu

Téng 10 bo duc lai F1(3BBB x ¢ lai Sind) duoc chia vao 2 nghiém thirc: mdi NT 5 con: NT1
bo an thie an tinh tu phdi tron + thirc dn xanh 14 co voi 45 ngdy; NT2 bo an thirc dn vién cua
cdng ty c6 phan Nam Viét + thire dn xanh Ia ¢6 voi 45 ngay tai trang trai Minh Anh huyén Ha
Hoa tinh Pha Tho. Tubi bat dau nudi vo béo 1a 21 thang tudi, khéi lwong trung binh bat dau nudi
v béo cua 2 NT 1a trong duong nhau (580 kg/con), khdi lwong két thic 1a 672,6 va 673,6 kg/con
lan lugt & NT1 va NT2. Sau 3 thang nui v béo bang thirc an tinh, tién hanh mé khao sat danh
gia chat luong thit.

2.2. Phuwong phap nghién ciru

R Thanh phan héa hoc cua thit co dai lung dugc phan tich theo cac chi tiéu sau: ham
lugng vat chat khd, khoang tong sb, protein va lipit lan lugt theo TCVN 4326-86; TCVN 4327 —
86; TCVN 4328 — 86 va 4331 -86.

<> Phuong phép danh gia chat lugng thit.

- Chét luong thit dwoc danh gia theo phuong phap cua Cabaraux va cong su (2003) [9]. Cac
chi tiéu: pH, mau sic, mat nudc trong ché bién, méat nuéc trong bao quan va thoi diém danh gia:
1 gio, 12 gio, 48 gio va 192 gio.

- Chon va chuan bi mau thit: Sau 1 gio giét thit, [y mau co dai lung (longissimus dorsi) tai vi
tri xuong suon 7 - 9. Sau 12 dén 48 gio thit dugc bao quan & nhiét do 4°C, thoi diém 192 gio thit
dugc bao quan & nhiét do -18°C+2°C, khi tién hanh thi nghiém thit dwoc giai dong tir tir. Miu co
than dwoc loc sach, cit thanh cac miéng c6 d6 day 2,5 cm dé xac dinh cac chi tidu chit luong thit
theo céc thoi diém néu trén.
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- Gia tri pH: Puoc xac dinh bang méay do pH Testo 230 (German) trén co than tai Vi tri xuong
sudn s6 7 - 9. Gia tri pH mot gid sau giét thit duoc do truc tiép trén than thit tai 16 md, cac thoi
diém 12, 48 gio va 192 gio duoc thyc hién trén mau co thian c6 do day 2,5 cm tai phong thi
nghiém. Do 1ap lai 5 lan tai ting thoi diém. Gia tri pH cua thit bo sau giét md dugc phan loai dya
theo tiéu chuan cua Institus de 1’Elevage (2006) [10] (pH luc 48 gio sau giét thit):

+ pH 5,5 - 5,7: Thit bo binh thuong;

+ pH 6,3 - 6,7: Thit bd DFD (thit sim mau, cang, kho);

+ pH 5,2 - 5,5: Thit bd PSE (thit nhot mau, nhiéu nudc, nhio).

- Mau sic thit: Puge do & mau co thin bing may do mau sic Minolta CR-410 (Japan) va
dugc thé hién bang cac chi sé L*(Lightness), a*(Redness) va b*(Yellowness) theo tiéu chuan do
chiéu sang D va gdc quan sat tiéu chuan 65° [11], [12].

Gia tri L* = 0 (mau den), L* = 100 mau sang tring (4nh sang tring twong ty nhu BaSO4 hoic
MgO chay). Gia tri b* = - 60 (mau xanh la cay), + 60 (mau vang). Gia tri a* = - 60 (mau xanh da
troi), + 60 (mau do). Mau sac thit dugc do tai cac thoi diém 12 gio, 48 gid va 192 gid véi 5 lan
Iap lai tai tirng thoi diém.

- Maét nudc bao quan: Ty 1é mat nude bao quan (%) tai cac thoi diém 48 gio va 192 gio dugc
xéc dinh trén mau co than theo cong thic sau:

Ty 1& mét nudc bao quan = (Ps - P2)/P1 x100

Trong d6: + P1: Khéi lugng mau co thin trudc thoi diém bao quan

+ P,: Khéi lugng mau co thian sau bao quan

- Mat nude ché bién: Ty 1é mat nude ché bién (%) tai cac thoi diém 12 gio, 48 gio va 192 gio
duoc xac dinh trén mau co thin theo cong thirc sau:

Ty & mét nudc ché bién = (P1 - P2)/P; x100

Trong d6: + P1: Khéi lugng mau co thin trudc thoi diém ché bién

+ P2: Khéi lwong mau co thin sau ché bién

Khéi lwong mau sau ché bién dugc xac dinh bang khdi lugng co thian sau khi hdp cach thuy
bang may Waterbath Memmert ¢ nhiét ¢ 75°C trong thai gian 60 phut.

Do dai cua thit: Xac dinh bang lyc cat t6i da ddi voi co thin sau khi hap cach thuy. Mau co
sau khi hap céch thuy duoc 1am ngudi va dang 6ng thép c6 duong kinh 1,25 cm dé khoan 5-10
thoi. Luc cit duoc xac dinh trén cac thoi thit bang may Warner Bratzler 2000D (USA) véi sb 1an
Iap lai tir 5 -10 lan. Po dai cua thit dwoc phan loai theo tiéu chuan ciaa Bo Nong nghiép Hoa Ky
(USDA, 1997) [13], d6 dai cua thit bo ldc 48 gio sau giét thit duoc phan loai:

+ Thit c6 d6 dai < 60 N dugc coi la thit mém;

+ T 60 - 90 N thit dai trung binh;

+ Thit > 90 N duoc coi la thit dai.

Phan tich céc chi tiéu phdm chét thit tai Phong thi nghiém cua Vién Khoa hoc Su séng -
Truong Pai hoc Nong Lam Thai Nguyén.

2.3. Phwong phdp xir 1y s6 ligu
Céc s6 liéu thu duoc xir ly trén phan mém Minitab 16.
3. Két qua va thao luan
3.1. Thanh phan héa hoc cia thit bo lai F1(3BBB x ?lai Sind) nudi vé béo tir 21-24 thang tudi
Bang 1. Thanh phan héa hoc cua thit bo lai F1(ZBBB x Qlai Sind)

Céc chi tiéu NT1 (n=5) (X + my) NT2 (n=5) (X + my) P
Vit chat kho (%) 24,21 + 0,39 24,53 + 0,43 0,59
Protein thd (%) 20,18 £ 0,71 19,41 0,39 0,37
Lipit (%) 2,88 + 0,45 3,80+ 0,51 0,27
Khodng tong s6 (%) 1,15+ 0,04 1,32+0,15 0,33
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Thanh phan hoa hoc cua thit bo lai Fi(dBBB x Qlai Sind) duoc trinh bay ¢ bang 1 cho thiy
ty 1& vat chat kho trong thit bo dugc nudi vé béo bang thirc an phdi tron dat 24,21%, nudi vd béo
bang thirc in vién cong nghiép dat 24,53%. Ty I protein thd trong thit bd & 2 NT thi nghiém 1 va
2 lan luot 1a 20,18% va 19,41%. Ty I¢ lipit cua thit bd & NT1 va NT2 twong ung dat 2,88% va
3,80%, ty I¢ lipit thit bd & NT2 cao hon NT1. Ty Ié khoang tong s trong thit bd & 2 NT thi
nghiém 1 va 2 dat twong wng 1,15% va 1,32%. Thiy rang giira hai NT thi nghiém c6 su khéac
nhau vé cac chi tiéu thanh phan hoa hoc c6 trong thit bo, nhung & tat ca cac chi tiéu su sai khac
khong c6 y nghia (P>0,05).

Nghién ctru cia Pham Thé Hué (2010) [1] cho biét ty 18 vat chit kho & thit bo lai Sind,
Fi(Brahman x lai Sind) va Fi(Charolais x lai Sind) tuong tng 25,87%; 26,11% va 27,87%; ty 1&
protein giita cic cong thirc lai bién dong tir 20,10% - 20,58%; ty 1& lipit & thit bo lai Sind;
F1(Brahman x lai Sind) va Fi(Charolais x lai Sind) twong tmg 3,60% 4,32% va 5,44%. Nghién
ctru ciia Pham Vian Quyén (2001) [14], cho két qua thit bo F1Charolais, F1Hereford, F1Simmental
va FiRed Sindhi co ty 1€ nudc 72,0% - 78,10%; protein 20% - 20,35% va ty 1€ lipit 0,7% - 0,85%.
Két qua vé cac chi tidu héa hoc trong thit bo ¢ hai NT thi nghiém ciia chiing ti thap hon so véi
cac két qua nghién ctru trén. Ty 1¢ lipit trong thit 1a mot tinh trang quan trong lién quan t&i chat
luong thit bo. Ty 1¢ lipit trong thit bo ¢ hai NT thi nghiém cta ching t61 cao hon so voi két qua
nghién ctru cia Pham Vin Quyen (2001) [14] do bo trong thi nghiém duoc nudi vo béo 3 thang
truge khi giét mo. So voi két qua nghién ctru cia Pham Thé Hué (2010) [1] thi ty 1¢ lipit trong
thit bo ¢ hai NT thi nghiém cuia chung t6i thap hon. Tuy nhién, két qua nghién ciru ctia chiing toi
va mot sd tac gia khac trén thit bo nudi tai Viét Nam c6 mot 6 thanh phan héa hoc tét hon bo
Bali ¢ Indonesia, bo Bali ¢6 ham luong tro tir 0,9 - 0,99%;, protein tir 14,60 - 16,60%; chit béo
tir 6,30 - 6,54% va vat chat kho tir 27,01 - 29,92% tly theo vi tri va chiic ning cua co trong co
thé. Ham luong protein cua bo longissimus dorsi aceh la 15,94% vdi ham lugng chat beo la
5,63% [15]. Két qua nay 1a do qua trinh chidm soc, yéu tb gidng, nudi dudng va thoi gian giét md
c6 thé khac nhau.

3.2. Chdt lwgng thjt ciia bo lai F1(3BBB x Qlai Sind) nudi vé béo tir 21-24 thang tudi

Déi voi nguoi tieu ding, mau sac cua thit 1a yéu té quyét dinh khi chon mua. Mau sic ciing c6
mdi lién hé nghich véi gia tri pH cua co than, trong khi gia tri pH lai phy thude ham luong
glycogen [5]. Do dai cua thit ciing c6 moi lién hé véi mau sac va pH. Nhu vy, chat lugng thit co
mdi lién hé véi céac chi tiéu cam quan va cac yéu t ki thuat.

3.2.1. Gia trj pH cua thit bo lai F1(ZBBB x Qlai Sind) nudi vé béo tir 21 — 24 thang tugi

Gia tri pH cua thit bd 1a mot chi tiéu quan trong lién quan téi chat lugng thit, qua trinh bao
quan, ché bién san pham thit va mau sic. Gia trj pH cua thit bo lai F1(3BBB x Qlai Sind) duoc
trinh bay & bang 2.

Bang 2. Gia tri pH cua thit b ¢ cac thoi diém khac nhau sau giét thit

o E NT1 (n=5) NT2 (n=5)
Thoi gian sau giét thit X+ my) Cv (%) X+ my) Cv (%) P
1gio 6,68 + 0,02 0,68 6,65+ 0,024 0,82 0,343
12 gio 5,88 +0,073 2,78 5,81+0,101 3,91 0,570
48 giv 5,54 +0,073 2,52 5,52 + 0,083 3,36 0,823
192 givy 5,42 £ 0,051 1,53 543+ 0,022 2,55 0,915

Két qua tir bang 2 cho thiy pH giam dan theo thoi gian bao quan sau giét md. Luc 1 gio sau
khi glet md, pH thit bo lai F1(3BBB x 2lai Sind) 6 NT11a6,68 vao NT2 la 6,65. Llc 12 gio sau
giét mo, gia tri pH thit bo & NT1 va NT2 giam Xuong dat twong ung la 5,88 va 5,81. Luc 48 gio
sau giét mo, gla tri pH thit bo & NT1 va NT2 tiép tuc giam xudng dat tuong wng 1a 5,54 va 5,52.
Trong sudt qua trinh bao quan dén 192 gio d6 pH thit bo & NT1 va NT2 giam dén 5,42 va 5,43.
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Gi4 tri pH thit bo khéng c6 sy sai khéc giita hai NT thi nghiém tai ting thoi diém nghién ciu
(P>0,05). Két qua thu dwoc vé gia tri pH ¢ thit bo lai trong hai NT thi nghiém pha hop vai két
qua cua Page va cong sy (2001) [5] va Cabareaux va cong su (2003) [9].

Theo P4 Puc Luc va cong su (2009)[16], gia tri pH ¢ thit bo Vang, bo lai Sind deu bién doi
theo chiéu huéng giam dan tir 1 gio sau khi glet mo, giam thap nhét IGc 48 gio va 6n dinh dén
192 gid. Di vai bo lai Sind, pH tai cac thoi diém 1, 12, 48 gio va 192 gid twong tng 6,85; 6,03;
5,53 va 5,48. Nghién ctu cia Pham Thé Hué (2010) [1] cho thiy pH giam dan theo thoi gian bao
quan sau giét mo. Lac 1 gio sau khi giét md pH & thit bo lai Sind 6,69; Fi(Brahman x lai Sind)
6,73 va F1(Charolais x lai Sind) 6,67. Lic 48 gio gia tri pH giam xudng va dat twong Gng 5,52 &
thit bo Lai Sind; 5,60 ¢ bo Fi(Brahman x lai Sind) va 5,69 ¢ bo F; (Charolais x lai Sind). Nhuw
vay, pH trong nghién cuu trén thit bo lai F1 (BBB x lai Sind) co gia tri tuong dong véi nghién ciu
ciia Pham Thé Hué (2010) [1], Db Bic Lyc va cong su (2009)[16] va pH luc 48 gio nam trong
gidi han dat tiéu chuan khoang tir 5,40 - 5,509.

Céu triic co ¢6 anh huong rd rét dén gia tri pH cua thit, thong thuong gié tri pH trong co thé
sbng c6 gia trj bang 7, sau khi giét thit pH giam dan 5,5 -5,7 1a diém pH thich hop cho viéc bao
quan thit. O nhitng bo c6 d6 pH sau khi giét thit 5,8 - 6,0 thit c6 mau sam, pH cao lam thit giam
gia tri cua thit. Po pH thip tir 5,2 - 5,5 thudng gap ¢ thit co lugng nudc thap, sy oxy hoa
myoglobin giam, thit thuong c6 mau do nhat. Thit c6 d6 pH trung binh 5,5 - 5,7 s& han ché duoc
su tiéu thu oxy, do vay thit s& gitr duge mau do tuoi trén bé mit, mau do tuoi s& lam tang gia tri
cua thit va hap dan voi nguoi tiéu dung. Khi do pH cao 6,3 - 6,7 thuong st dung nhiéu oxy nén
thit thuong c6 mau do sam. Theo Institus de I’Elevage (2006) [10] d6 pH ldc 48 gio cua thit bo
trong thi nghiém binh thudng nam trong gigi han tir 5,5 - 5,7. Page va cong sy (2001) [5] da tim
thiy 80% gia tri pH 6n dinh trong khoang tir 5,40 - 5,59 14 gi6i han dat tiéu chuan. Theo tiéu
chuan cua Bo Nong nghiép Hoa Ky (USDA, 1997) [13] gia tri pH on dinh cua thit co dai lung
I6n hon 5,85 thi thit duogc coi 12 tdi mau. Cong bd cua Cabareaux va cong su (2003) [9] khi
nghién ciru trén bd BBB cho thay pH cua thit bo BBB Ilc 48 gio 1a 5,5. Nghién ctu cia Wulf va
cong su (2002) [6] cho biét, thit bo binh thudng c6é mau d6 twoi co gia tri pH 5,46, trong khi do thit
bo c6 mau sam, khd va cimg pH 6,03. Sau khi dong vat chét, co bap tré nén thleu oxy, kich hoat
qué trinh duong phan ky khi. Do d6, pH cua thit giam tir 7,0 xudng 5.5 1a diéu can thiét dé giam su
phét trién ciia vi khuan (Carrasco-Garcia va cong su, 2020) [17]. Ham luong glycogen trong co co
lién quan tGi gia tri pH va mau sic cua thit. Thit c6 ham luong glycogen thap c6 do pH cao, thit
thuong c6 mau tdi, khd va kém ngon. Thong sé pH trong nghién ciru 13 mét trong nhitng thdng sb
phan anh dugc chat luong cua thit bo lai F1 BBB vai céi lai Sind phii hop vaéi tiéu chuan cho phép.

3.2.2. Mau sdc cua thit bo lai F1(dBBB x @lai Sind) nudi vé béo tir 21 — 24 thang tudi

Bang 3. Mau sdc cua thit bd ¢ cc thoi diem khac nhau sau giét thit

NT1 (n=5) NT2 (n=5)

Thoi gian sau giét thit X+ my) Cv (%) X+ my) Cv (%) P

L* (Lightness)

12 gio 34,66 + 0,65 4,17 35,73+ 0,65 4,07 0,28
48 gioy 38,17+ 0,56 3,26 38,67 +0,56 3,24 0,54
192 gio 39,39+0,78 4,44 39,72+0,73 4,1 0,77
a* (Redness)

12 gio 21,798 £0,98 10,0 22,84+0,73 7,16 0,42
48 gio 24,04 + 0,57 5,29 24,26 + 0,83 7,69 0,83
192 gioy 25,88 + 0,66 5,67 26,15+0,72 6,12 0,79
b* (Yellowness)

12 gio 7,39+0,20 6,08 7,33+0,36 11,07 0,89
48 gio 8,18 £ 0,09 2,68 8,11+0,16 4.4 0,73
192 gio 854+0,11 2,87 8,62 £ 0,09 2,21 0,59
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Mau sic cua thit bo lién quan t6i cau tric vat ly cua soi co, do pH cua thit va sé luong soi
mau d6 trong co, mau ndy co6 lién quan dén ham luong sit. Chat lugng sac té cua co sé thay doi
trong khi bao quan. Ham luong mé& trong thit ¢6 lién quan téi d6 sang cua thit. Mau sic thit bo
trong thi nghiém dwgc trinh bay ¢ bang 3.

Mau sic & thit bo lai F1($BBB x Qlai Sind) nudi vd béo giai doan 21-24 thang tudi bang thic
an phdi tron c6 céc gia tri mau sang (L") lic 12 gio, 48 gid va 8 ngay lan luot 12 34,66; 38,17 va
39,39; mau do (2") ldc 12 gio, 48 gio va 8 ngay lan luot 1 21,798; 24,04 va 25,88; mau vang (b*)
ltc 12 gio, 48 gio va 8 ngay lan luot 12 7,39; 8,18 va 8,54. Nubi v béo bang thic an vién mau
sic cua thit bo Iic 12 gio, 48 gio va 8 ngay lan Iuot 12 mau sang (L") 35,73; 38,67 va 39,72; mau
do (a") 22,84; 24,26 va 26,15; mau vang (b") 7,33; 8,11; 8,62. Giita hai NT thi nghiém nudi v
béo cd sw khac nhau, nhung khong c6 sy sai khac y y nghia (P > 0,05).

'Nghién cau cua Pham Thé Hug (2010) [1], mau sac thit bo trong thi nghi¢m sau 12 gio giét
mo, thit c6 mau do sim. Tai thoi diém ndy gia tri L* cua co thian ¢ cac loai bo lai Sind,
F1(Brahman x lai Sind) va Fi(Charolais x lai Sind) lan luot 1a 33,75; 32,99 va 34,65. Qu4 trinh
bao quan dd lam cho gia tri L* ting 1én va dén 192 gio thi gia tri ¢ cac loai bo tuong ung la
37,69; 37,82 va 37,76. Trong nghién ctru d6, bén canh su thay di cua gia tri L*, gia tri a* va b*
déu tang, dic biét 1a sy ting manh cua gié tri b* da lam cho thit tir mau do sim thanh thit c6 mau
sang do tuoi sau 48 gid giét thit. Theo B Thi Thanh Van va cong su (2015) [2], bo lai
F1(Droughtmaster x lai Sind) giai doan 21 - 22 thang tudi nudi tai Ba Vi, gia tri L*; a* va b* lan
luot dao dong tir 32,26 - 41,4; 19,84 - 21,96; 8,13 - 9,95. Trong nghién ctru cua Carrasco-Garcia
va cong su (2020) [17], 81,6% mau thit nghién ctu cé gié tri L* trong khoang tir 39,5 dén 40,3.
Gié tri L* tir 37,0 dén 40,4 ¢6 thé duoc coi la DFD (dark, firm, and dry) trong thit bo. C6 y kién
cho rang L*, biéu thi d6 dam nhat, c6 thé duoc sir dung nhu mét chi bao vi nd da dugc chang
minh 12 tham s6 quan trong nhat lién quan d¢én DFD.

Céc nghién cau cua Clinquart va cong su (1994) [18] cho thdy gié tri L* caa co thin sau 48
gio giét thit & bo Blanc Bleu Belge (BBB) ¢ kiéu gen BBBc, BBBm va bo Holstein dat c4c gia tri
twong wng 41,5; 37,9 va 37,7. So véi nghién ciru trén, thit bo nudi vo béo tai Pha Tho c6 gid tri
L* thap hon so véi bo Blanc Bleu Belge c6 kiéu gen BBBc, nhung cao hon so véi bo Blanc Bleu
Belge c6 kiéu gen BBBm va bo Holstein. Ty 1& gia tri a*/b* lGc 48 gid sau khi giét thit & bo
Blanc Bleu Belge véi kiéu gen BBBc, BBBm va bo Holstein trén tuwong tng la 1,4; 1,7 va 1,7,
trong khi do, ty 1€ a*/b* cua bo lai F(BBB x lai Sind) ¢ hai NT thi nghiém 1 va 2 twong tng la
2,94; 2,99. Clinquart va cong su (2000) [19] nghién ctu trén bo Blanc Bleu Belge nudi vo béo
175 ngay nhan thiy mau sic thit do tuoi, gia tri L™ 42,6; giatria® 17,0 vagia tri b™ 16,9. Gia tri L"
vé mau sic cua thit bo phu thudc vao tudi va Clinquart va cong su (2000) [19] ciing cho biét bo
céi Blanc Bleu Belge 24 thang, 48 thang va 72 thang c6 gia tri L* twong ung 39,5; 37,7 va 36,2.

Gi4 tri L cua bo lai F1(dBBB x Qlai Sind) trong hai NT thi nghiém thap hon gia tri L cua
giéng bo BBB chuyén san xuat thit cung do tudi va cao hon so vai gid tri L™ cia mot s6 giéng bo
lai tao v6i bo lai Sind. Gia tri a” lién quan dén mau do6 cua thit bo, trong thi nghiém caa ching toi
gid tri a" cao hon so véi cac giéng bo thit khac nhu Fi(Droughtmaster x lai Sind); F1(Brahman x
lai Sind) va Fy(Charolais x lai Sind), d6 cling 1a nguyén nhén tao nén mau sac do sam cua thit bo
lai F1(3BBB x Qlai Sind). Gié tri b lién quan dén mau vang cua thit bo trong thi nghiém thap
hon so v&i gid tri b* ciia cac giéng bd chuyén dung thit nhu Blanc Bleu Belge (BBB) c6 thé do
dic tinh tich liiy m& trong co (Marbling) ctia bd lai con bi han ché. Nhung gia tri b™ cua bo lai
Fi(dBBB x Qlai Sind) twong duong véi cac giéng bo lai Sind, Fiy(Brahman x lai Sind) va
Fi(Charolais x lai Sind) trong nghién ctu caa Pham Thé Hué (2010) [1]. Do vay, thit cia bod
trong thi nghiém thuong c6 mau do6 sam khi giét md.

Mau sic la thudc tinh cam quan quan trong nhat cua thit anh huong dén quyét dinh mua hang
clia nguoi tiéu dung vi ngudi tidu ding lién twong mau d6 tuoi véi do twoi va chat lwong, va bat
ky su sai léch ndo so véi didu nay déu duogc coi 1a giam chit lwong. Gia tri L* tir 14,5 dén 44,0,
a* 1a 3,3 va 14,8 (tang khi L* tang) va gia tri b* toi wu 1a 19 trong thit bo Ia rat quan trong dbi

http://jst.tnu.edu.vn 184 Email: jst@tnu.edu.vn


http://jst.tnu.edu.vn/
mailto:jst@tnu.edu.vn

TNU Journal of Science and Technology 227(10): 179 - 188

v6i kha ning chap nhan cia ngudi tiéu ding. Do d6, ngudi tiéu ding c6 the s& coi thit bo trong
nghién ctu cua ching tdi la chap nhan duoc theo gia tri L* va a*, nhung khong chap nhan duoc
doi vai gia tri b*.
3.2.3. Ty lé mdt nwéc cua thit bo trong bdo qudn va ché bién
Két qua déanh gi ty 18 mat nuoc cia thit bo lai F1(dBBB x lai Sind) trong bao quan va trong
ché bién dugc trinh bay ¢ bang 4.
Bang 4. Ty 1é mat meoc cua thit bo tai cac thoi diém khac nhau trong bdo qudn va ché bién (%)

o e NTL (n=5) NT2 (n=5)
Thaoi gian sau giét thit X +my) Cv (%) X +my) Cv (%) P
MAat nwéc trong bao quan
12 gio 2,86 £ 0,42 12,67 2,88 £ 0,62 17,59 0,979
48 gio 3,78+£0,59 14,71 3,75+£0,67 15,57 0,976
192 gio 4,44 £0,43 11,28 4,39+£0,51 16,03 0,935
MAt nwéc trong ché bién
12 gio 30,25+ 1,27 9,38 30,26 + 1,57 11,64 0,998
48 gio 32,38+ 145 10,04 32,36 + 1,02 7,07 0,992
192 gio 35,88 +0,73 4,53 35,73 + 0,986 6,17 0,903

Kha nang gitr nudc cua thit bo lién quan toi chat lwong va cau trdc cua thit bo. Thit bi mét
nuéc s& khd, cing, 1am mat cam gidc mém, ngot. Thit c6 ham lwong m& giat xen ké sé& gitr nude
t6t hon. Panh gia kha ning giit nuwdc cua thit trong bao quan va trong ché bién 1a mot chi tiéu
quan trong nham nang cao chat luong thit bo.

Két qua ¢ bang 4 luc 12 gio, ty 1é mat nuéc bao quan & thit bo lai Fi(dBBB x Qlai Sind)
trong NT1 va NT2 lan luot 14 2,86% va 2,88%; lic 48 gio tuong ung dat 3,78% va 3,75%:; tuong
ung lac 192 gio 4,44% va 4,39%, khong cé sai khéc gitra thit bo ¢ hai NT thi nghiém (P>0,05).
Theo nghién ctru caa Pham Thé Hué (2010) [1], ldc 48 gio ty 1& mat nudc bao quan & thit bo lai
Sind, Fi(Brahman x lai Sind) va Fy(Charolais x lai Sind) lan luot 12 1,44%; 1,80% va 2,34%,
tuong ung lGc 192 gid 3,44%; 3,61% va 2,75%. Thay rang mét nudc trong bao quan & thoi diém
48 gio va 192 gio thi nghiém cua ching ti cao hon so véi két qua nghién ctru cia Pham Thé Hugé
(2010) [1].

Ty 1é mat nudc ché bién tai thoi diém 12 gio sau khi mé & thit bo lai F1(ZBBB x Qlai Sind)
trong NT1 va NT2 lan luot 1a 30,25% va 30,26%, khong c6 sai khac (P >0,05). Tuong tng sau
48 gio bao quan ty 1& méat nude ché bién o thit bo dat 32,38 va 32,36%, khong co sai khac (P
>0,05) va ty 18 mat nudc ché bién sau 192 gio cua thit bd & NT1 va NT2 dat lan luot 14 35,88 va
35,37%, khong co sai khéc gitra hai NT thi nghiém (P>0,05). Theo nghién ctu cia Pham Thé
Hué (2010) [1], ty 1& méat nuoc ché bién tai thoi diém 12 gio sau khi giét thit, lai Sind,
Fi(Brahman x lai Sind) va Fy(Charolais x lai Sind) 1a 28,12%; 28,45 va 27,20%. Sau 48 gio ty 1¢
mét nuéc ché bién ¢ bo Fi(Charolais x lai Sind) thip nhét (27,66%); tiép do 1a lai Sind (31,48%)
va cao nhat (33,49%) thudc vé Fi(Brahman x lai Sind), twong Gng ty 1é mat nude ché bién sau
192 gio cna lai Sind, F1 (Brahman x lai Sind) va F; (Charolais x lai Sind) 35,76%; 34,48% va
34,29%. Thay rang ty 1é mét nuoc ché bién cua bo lai F1($BBB x Qlai Sind) trong hai NT thi
nghiém cua ching t6i lic 12 gio sau khi md cao hon so vé6i nghién cau caa Pham Thé Hué
(2010) [1], nhung ty 1& mat nudc ché bién lic 48 gio va 192 gio cho két qua twong dwong Vi
nhau hoac chénh léch khong dang ke.

Theo P4 Thi Thanh Vén va cong su (2015) [2], bo lai Fy(BBB x lai Sind) giai doan 21-22
thang tudi nudi tai Ba Vi cd ty 1é mat nudc bao quan sau 24 gio va ty 1é mat nuéc ché bién sau 24
gio lan luot 1 1,275 - 2,213% va 29,625 - 32,2%. Clinquart va cong su (2000) [19] cho thdy mat
nuée ché bién ldc 192 gio sau bao quan & bod céi giéng Blanc Bleu Belge 24, 48 va 72 thang
tuong tng 1a 30%; 30,6% va 30,4%. T4c gia ciing nhan thiy thit bo nudi v4 béo véi thoi gian
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khac nhau ciing ¢6 ty 1& mat nuéc khac nhau. Clinquart va cong su (1994) [18] nghién cau ¢ bo
Blanc Bleu Belge thuan, con lai va Holstein trong cting dleu kién nudi dudng cho thay ty Ié mat
nuéc ché bién tuong wng 18,3%; 21,8% va 30,7%. Ty I¢ mat nudc trong ché bién chiu anh huong
ctia cac pham giéng va qua trinh nudi dudng. Ty 1é mét nudc ché bién caa bo trong hai NT thi
nghiém cta chang t6i cao hon so véi cac nghién ctru cua tac gia Clinguart khi nghién ctu trén bo
Blanc Bleu Belge (BBB) chuyén san Xuit thit. Theo ching tdi, yéu tb glong va nuodi dudng da tac
dong truc tiép dén tinh trang nay ¢ bo thit va day cling la mét dac tinh can cai tién trong qué trinh
cai tao va nudi dudng bo thit chat luong cao.

3.2.4. B¢ dai cua thit bo lai F1(2BBB x Jlai Sind) nudi vé béo tir 21 — 24 thang tugi

Két qua nghién ctru vé d6 dai cua thit bd F1(dBBB x Qlai Sind) ¢ hai NT thi nghiém trong
nghién ciru dugc trinh bay ¢ bang 5.
Bang 5. P¢ dai cua thit bo tai cac thoi diém khac nhau (N)

NT1 (n=5) NT2 (n=5)

Thoi gian sau giet thit X+ my) Cv (%) X+ my) Cv (%) P

12 gio 78,65+ 0,72 2,04 78,82+0,51 1,46 0,850
48 gio 97,56 £ 1,13 2,59 97,598 + 0,79 1,82 0,978
192 gio 82,76 £ 0,96 2,61 82,01 £0,59 1,62 0,526

Qua bang 5 cho thay thit bo lai F1i(dBBB x ?lai Sind) trong NT1 va NT2 thoi diém 12 gio
sau khi m6 dat do dai tuong tmg 78,65 N va 78,82 N, do dai cua thit bo lai Fi(ZBBB x ?lai
Sind) sau khi md 12 gio khéng c6 su sai khéac gitra hai NT thi nghiém (P>0,05). Tuong tng Véi
do dai cua thit bo lai F1(IBBB x Qlai Sind) ¢ 48 gio la 97,56 N va 97,598 N, khong c6 su sali
khéc gitra hai NT thi nghiém (P> 0,05). D6 dai cua thit bo tang dan va dat t6i da lac 48 gio sau
khi giét mé do hién tugng co co sau khi dong vét chét. Sau d6 gia tri nay giam dan, & thoi gian
bao quan 192 gio do dai giam xudng thit bo lai F1(3BBB x Qlai Sind) & NT1 dat 82,76N va NT2
dat 82,01N, khong c6 su sai khac (P >0,05). Hién tugng thanh thuc cia thit da lam cho d6 dai
cua thit giam xudng, ddng thoi trong qué trinh bao quan ta da 1am cho mdi lién két gitra céc soi
co bi pha huy.

Theo nghién ciru cia Pham Thé Hué (2010) [1] cho thay, thit bo cia cac nhém bo lai trong thi
nghiém thoi diém 12 gio sau giét thit bo lai Sind, Fy(Brahman x lai Sind) va F1(Charolais x lai
Sind) dat d6 dai twong tmg 76,20N; 72,30N va 72,89N. D6 dai cua thit bo lai Sind & 48 gio la
100,61N; Fy(Brahman x lai Sind) 101,85N va Fi(Charolais x lai Sind) 91,87N. O thoi gian bao
quan 192 gio do dai cua thit bo lai Sind giam xudng 83,35N; F1(Brahman x lai Sind) dat 72,87N
va Fi(Charolais x lai Sind) dat 71,27N. Két qua thu duoc vé& dé dai cua thit bo trong 2 NT thi
nghiém cao hon két qua nghién ctu trén tai thoi diém 12 gio va 192 gio, nhung o thoi diém 48
gio thi két qua thi nghiém caa chung t6i dat thap hon.

D Buc Lyc va cong su (2009) [16] nghién ciru d6 dai caa thit bo lai Sind cho thay do dai caa
thit bo luc 12, 48 gio va 192 gio dat twong ung 91,41N; 109,77N va 97,18N. Két qua thu duoc vé
d6 dai cua thit bo trong thi nghiém thap hon so vai két qua nghién ctu trén, c6 I8 do tudi va
phuong thirc nu6i da anh hudng téi do dai cua thit.

Raulet va cong su (2021) [20] cho biét thit c6 chit lwong an tét hon khi dwoc ldy tir gidng bo
sira hon 1a giéng bo thit. Clinquart va cong su (1994) [18] kiém tra di truyén khac nhau c¢6 d6 dai
khéc nhau, & bo Blanc Bleu Belge véi cac kiéu gen BBBc; BBBm va bo Holstein (H) c6 d6 dai
bao quan lac 9 ngay twong ung 40,9N; 31,9N; 31,7N. Clinquart (2000) [19] do dai cua thit bo
Blanc Bleu Belge (BBB) sau 192 gio giét thit ¢ cac lira tudi 24, 48 va 72 thang lan luot la 35,1N;
36,4N va 31,4N. Dufrasne (1994) [21] nghién ctru d6 dai cua thit bo Blanc Bleu Belge ¢ hai
phuong thirc nudi dudng khac nhau, chin tha va nudi nhét cho thiy do dai cua thit bd Itc 9 ngay
bao quan dat twong tng 50,2 N va 50,5 N. Tir d6 thay riang, két qua nghién ctru thu duoc & bang
5 c6 d¢ dai bao quan cao hon so vai cac nghién ctru trén.
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4. Két luan

Trong nghién ciru ndy, cac chi tiéu thanh phan hda hoc, cac gia tri pH, L*, a* va b* thit bo, ty
Ié mat nudc bao quan va ché bién, do dai thit cua hai NT thi nghiém khong c6 su sai khéc
(P>0,05). Gia tri pH giam nhanh tir 1gid dén 48 gio sau giét mo, sau thoi diém nay do pH 6n
dinh dén ngay thir 8. Gié tri L*, a* va b* tang tir 12 dén 48 gio sau d6 6n dinh dén ngay thu 8.
Céc gi tri pH, L*, a* va b* ¢ hai NT thi nghiém déu nam trong giGi han tiéu chuan. Ty I¢ mat
nudc bao quan thoi diém 48 giod 1a 3,78% va 3,75% va & thoi diém 8 ngay 1a 4,44% va 4,39% lan
luot & NT1 va NT2. Ty Ié mat nuée ché bién 48 gio va 8 ngay cao hon so vai thoi diém 12 gio.
Do dai cua thit ting dan tir thoi diém 12 gio sau giét thit, dat cao nhat & 48 gid va sau d6 giam
dan dén ngay tha 8. Nhitng két qua nay cho thay, thirc an & 2 NT khong anh huong dén thanh
phan hoa hoc va céc gié tri khac cua thit. Do d6, ngudi chin nudi ¢ thé sir dung céc loai thirc an
khac nhau dé v béo cho bo lai huéng thit ¢ thoi ky 21 - 24 thang tudi trong chan nudi nong ho,
trang trai phd hop voi diéu kién thuc c6 ma van mang lai hiéu qua kinh té.
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