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Muc dich ciia nghién ctru nay 1a xac dinh anh huéng cia cach thirc phoi hop bét 1a keo gidu (BLKG) vao
khéu phin in dén ning suit va chit lwong trimg ciia ga dé bé me giong Lwong Phwong. Nghién ciru dwoc
thure hién véi 270 ga mai dé, chia 1am 3 16, mdi 16 90 con (30 x 3 l4n nhic lai), trong 120 ngay, bit dau lic
ga 31 tuidn tudi (tudn dé 9). L6 doi ching (PC) dwoc cho dn khau phin co sé (KPCS) khong ¢6 BLKG,
khau phin nay c6 mirc ning hrong trao ddi (ME) va ty I¢ protein thé (CP) theo tiéu chuén (2.750 kcal ME/
kg va 17% CP). Lo thi nghiém 1 (TN1) dwoc cho in thirc iin theo cach phdi hop thir 1 (cach 1), d6 1a thirc
in c6 chira 6% BLKG, can d6i mirc ME va CP ngang bing 16 PC (2.750 kcal va 17% CP). Lo TN2 duoc
cho én thirc dn theo cach phdi hop thir 2 (cach 2), d6 12 khdu phin dn gom c¢6 6% BLKG va 94% KPCS,
khéng can dbi lai ME va CP theo KPCS. Két qua cho thiy: ca 2 cach phdi hop BKLG vao khiu phin déu
c6 tac dong tot dén ga dé bd me, cac chi tiéu chinh (ning suit trirng/mai binh quan, ty 1¢ ga con loai I/trirng
ap, tiéu ton thirc in/ga con loai I) déu sai khac rd rét so véi 16 PC. Cach phdi hop thir nhit c6 ning suit
trirng cao hon so véi cach thir 2 véi sw sai khac rd rét. Tuy nhién, chi tiéu quan trong hang dau 1a ty 1¢ ga
con loai I/trirng 4p thi sai khac khong c6 y nghia thong ké. Do d6, trong diéu kién nong hd c¢é thé phdi hop
theo cach thir 2, vi né don gian, dé thuwc hién.

Tir khéa: bét ld keo gigu, cin déi ME va CP, khiu phan co sé.
Chi s6 phin loai 4.2

pat van de dwa ra khuyén céo trong san xut.

Sic t6 tuy chi c6 ham lugng rat nho trong thirc dn (tinh  Noi dung va phuong phap nghién ciu
bang mg/kg) nhung n6 ¢6 vai tro sinh hoc quan trong doi
voi co thé vat nudi. N6 1am ting ty 18 nuoi song d6i voi
ca con; tang ty 1€ dau thai, ty 1€ nuoi ong sau sinh va
sinh truong ¢ lon; tang khd nang san Xuat trimg va chét
lugng trimg gidng dbi v6i gia cam, dic biét nd lam ting
do dam mau cua da, thit va long do tring ga, dap ung

thi hiéu nguorl tiéu dung [1-7]. La keo gidu ¢6 ham luong

Vit liéu nghién ciru

Ga dé bd me giong Luong Phugng.
BLKG (Leucaena leucocephala).
Phuwong phap nghién ciru

Thi nghiém v61 270 ga mai de bd me giéng Luong
Phuong ¢ 31 tuan tudi (tuan dé 9), chia 1am 3 16, moi 16 90

carotenoids tong sb vao khoang trén dudi 1.000 mg/kg vat
chét kho (VCK), trong do caroten ¢6 khoang 227-518 mg
va xanthophyll chiém khoang 741-865 mg/kg VCK [8].
Chinh vi vy, d4 ¢6 nhiéu nghién ctru sir dung 14 keo gidu
trong chan nudi (gia stc nhai lai, lon, tho, gia cﬁm). Tuy
nhién, cach thtrc phdi hop BLKG véo khau phan an ctia ga
dé bd me nhu thé nio con it dwoc nghién ctru. D8 tai nay
thtr nghiém hai céch thirc phdi hop BLKG vao khau phan:
i) Cach thir nhat 1a phdi hop bot 14 vao khiu phan co6 su
can dbi lai ME va protein theo tiéu chun; ii) Cach thur hai
1 thay thé mot phan thirc an hdn hop bang BLKG, khong
can ddi lai ME va protein. Xac dinh anh huong cia hai
cach phdi hop nay dén ning suat va chit lugng trimg cua
ga dé bd me gidng Luong Phuong; tir két qua thu dwoc sé
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con (30 con x 3 lan nhéc lai), ty 1& ga trong/mai 1a 1/7,5,
thi nghiém kéo dai 120 ngay tai Trung tam Nghlen cliu
va phat trién chan nudi mién nui - Vién Chan nudi (Théi
Nguyén).

L6 DC dugc dn KPCS, khau phan nay c6 mic ME/kg
va CP theo tiéu chuan cta ga dé 16ng mau (2.750 kcal ME/
kg va 17% protein). Lo TN1 dugc an khau phan co chira
6% BLKG, can d6i ME va CP theo tiéu chuin (ngang bang
KPCS). Lo TN2 dugc dn khau phan gom 94% KPCS + 6%
BLKG, khong can ddi lai ME va CP theo tiéu chuan. Khau
phan dugc phdi hop tir ngd vang, cam my, bot ca kho,
diu dau twong va mot sd thirc dn bd sung khac. Nguyén
liéu va thirc an hdn hop duoc phan tich céc thanh phan
dinh dudng chinh, carotennoids trudc va sau khi phdi hop.
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A study on the effects of L. leucocephala leaf
meal supplement ways into the diets
of Luong Phuong parent chickens
on their egg productivity and qualily

Summary

The aim of this study is to determine the influences
of different supplement ways of the Leucaena
leucocephala leaf meal to the diets of Luong
Phuong parent chickens on their egg productivity
and quality. Total of 270 Luong Phuong laying
hens were divided into 3 groups with 90 hens per
each group (30x3 replications). The experiment
was carried out in 120 days, starting at 31 weeks
of age (9 weeks of laying). The control group was
fed a basal diet (BD) without L. Leucocephala leaf
meal (LLM) and with a metabolic energy (ME)
level and the rate of crude protein (CP) based on
nutrition standards (2,750 kcal ME/kg and 17%
CP). The experimental group 1 (Exp 1) was fed a
diet containing 6% L. leucocephala leaf meal and
the same ME and CP as the control group (2,750
kcal ME/kg and 17% CP). The experimental
group 2 (Exp 2) was given a diet containing
6% L. leucocephala leaf meal and 94% basal
diet but without the balanced ME and CP as
the control group. The results showed that the
both ways of supplementing LLM into the diets
had good effects on the laying hens; the main
indexes (egg productivity/hen, the newly hatched
chick class 1/hatching egg, feed consumption/
chick class 1) were significantly different in
comparison with those of the control group. The
egg productivity of Exp 1 was higher than that
of Exp 2 with a significant difference. However,
the most important index, that is newly hatched
chick class 1/hatching egg, had no significant
difference between the two groups. Nevertheless,
in household farming conditions, it is possible
to apply the way supplementing the diet with L.
leucocephala leaf meal of Exp 2 because it is easy
to implement.

Keywords: balanced ME and CP, basal diet,
Leucaena leucocephala leaf meal.
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ME (kcal/kg), CP (%) va ham lugng carotenoids (mg/kg)
trong thitc an cua cac 16 lan luot 13 2.758, 17,13 va 8,8
(BC); 2.761, 17,13 va 30,56 (TN1); 2723, 17,59 va 30,65
(TN2).

Ga thi nghiém dugc nudi nhdt trén nén co dém 16t
chdm séc nuoi dudng theo quy trinh doi véi ga dé trimg
16ng mau.

Cic chi tiéu theo doi

Ty 18 nudi séng, ning suét tring, mot s6 chi tiéu 1y, hoa
hoc cua trimg, ty 1€ trimg ¢6 phoi, ap nd, ga con loai I, tiéu
thy va tiéu ton thirc &n cho san xuat trimg.

Phuong phap theo doi cdc chi tiéu

Ty 1é nuéi song: theo doi sd con con sdng theo tung
ngay thi nghiém cua mai 16 (duoc goi la ngay ga), tong SO
ngay ga cua moi 10 trong 120 ngay thi nghiém bang tong
ngdy ga tir ngay 1 dén ngay thir 120. S6 mai binh quén
bang tong sd ngay ga chia cho thoi gian thi nghiém (120
ngay).

Ndng sudt trimg: thu tring hang ngdy va chon trimg
du tiéu chuan trung glong Ning suét trimg/méi binh quan
bang tong 56 trimg mdi 16 trong 120 ngay thi nghiém chia
cho s6 méi binh quan. Nang suét trimg giong/méi binh
quan ciing tinh twong tu nhu vay.

Cadc chi tiéu ly hoc: khao sat triing 5 dot (n = 5) vao cac
thoi diém 20, 40, 60, 80 va 100 ngay thi nghiém; moi dot
khao sat 5 qua/lo vé6i cac chi tiéu khéi luong trimg, long
trang, long do va vo.

Céc chi tiéu héa hoc: phan tich trimg 5 1an (n = 5) &
cung thoi diém va sb lugng trimg/16 néu trén véi cac chi
tidu vat chat kho, protein, lipit tho, carotenoids tai Vién
Khoa hoc su song (Pai hoc Thai Nguyén) theo phuong
phap duoc quy dinh trong Tiéu chuin phong thi nghiém
Viét Nam.

Chét lugng trimg ap (ty 1é tring c6 phoi, 4p nd, ga con
loai I): mo1 16 ap 1.980 trimg (6 dot x 330 qua/dot). Trung,
khay ap, khay n¢ cua tung 16 dugce danh dau riéng. Soi
tring ¢ ngay thtr 6 d€ xdc dinh trimg ¢6 phoi, sau do theo
do1 s6 ga con nd ra va ga con loai I cta tung 10.

Két qua thi nghiém dugc xu ly theo phuong phap thong
ké sinh vét hoc cua Nguyén Van Thién va cs (2002) [9],
xu ly thong ké ANOVA - GLM bang phan mém Minitab
phién ban 14.

Két qua va thao luan

Ty I¢ nudi song

Trong 4 thang thi nghiém, mbi 16 chi chét 2-3/90 ga
mai de. Tuy nhién, thoi diém ga chét & mdi 16 ¢6 su khac

nhau nén so ngay ga cua céc 16 c¢6 su khac nhau, cta 16
bC1a 10.008, 16 TN1 la 10.028, con 16 TN2 12 9.996 ngay

24



Khoa hoc Néng nghiép

ga. Tir d6 dan t6i s6 méi binh quan cia céc 16 ciing khac
nhau, 10 DC la 89,36 con, TN1 la 89,54 con, con TN2 la
89,25 con (bang 1). Nhin chung, khau phan c6 hay khong
¢6 BLKG va phdi hop BLKG viao khau phén theo cach 1
hay céch 2 déu khong anh huong dén ty 16 nudi song cta
ga thi nghiém.

Bing 1: ty 16 nudi song ciia ga thi nghiém

Chi tiéu Ponvi | LoPC | Lo TN1 | Lo TN2
Ty 18 nudi séng % 96,67 | 97,78 96,69
Ngay ga/1o Ngay | 10.008 | 10.028 | 9.996
S6 mai binh quan/lo | Con | 89,36 | 89,54 89,25

Kha néng sin xudt trieng ciia ga thi nghi¢m

Kha ning san xuit trimg cta ga thi nghiém dugc thé
hi¢n ¢ cac chi tiéu nhu: ty 1€ d¢ va nang suat trung.

Ty 1¢ dé ctia 10 TN1 va TN2 cao hon ddi chimng 6,33 va
5,03%, con 16 TN1 16n hon TN2 1a 1,30% véi su sai khél,c
co y nghia thong ké (p < 0,05). Nhu vay, cach thirc phoi
hop BLKG vao khéu phan ¢ anh huong rd rét dén ty 1¢ de
cua ga bo me giong Luong Phugng.

Ty 18 dé cua cac 16 khac nhau tt yéu dan dén san luong
va nang suat trimg khac nhau. San lugng trimg ciia 16 TN
va TN2 nhiéu hon DC 12 648 va 495 qua, con 16 TN1 16n
hon TN2 1a 153 qua. Nang suat trimg/mai binh quéan cia
16 TN1 va TN2 16n hon DC lan luot 1a 7,09 qua (9,62%)
va 5,64 qua (7,65%), con cua 10 TN1 16n hon TN2 1a 1,45
qua (1,97%) véi su sai khac 1o rét (p < 0,05). Do ty 1¢
trimg gidng cua 3 16 ga gin twong duong nhau (96,28;
96,64 va 96,72%), nén nang sudt trimg glong/mal binh
quan c6 cung dién bién twong ty nhu ning suat trimg/mai
binh quan (TN1, TN2 16n hon BC va TNI1 1én hon TN2
voi sy sai khac 13 rét). Két qua vé kha niang san xuét tring
cua ga thi nghi¢ém duoc trinh bay tai bang 2.

Bing 2: ndng sudt va san lwong trimg ciia cdc 16 thi nghiém

Chi tiéu Ponvi | LoPC | LOTN1 | Lo TN2
Ty 18 dé % 65,82 | 72,15 70,85¢
San lugng trimg/16 Qua 6.587 7.235 7.082
Ning suét trimg/mai binh quan Qua 73,71* 80,80° 79,35¢
So sanh % 100,00 | 109,62 107,65
Ty 18 trimg gidng % 96,28 | 96,64° 96,720
S lwong trimg gidng/16 Qua 6.342 6.992 6.850
Ning sudt trimg giéng/méi binh quan Qua 70,97 78,09 76,75
So sanh % 100,00 | 110,03 108,15

anh huong tot hon cach thtr 2. Tuy nhién, sy thiéu hut ME

trong thirc dn theo cach phdi hop thir 2 ciing khong nhicu

s0 v6i tiéu chuén, bu lai ty 1€ protein tho lai cao hon tiéu

chuan. Do d0, 16 ndy van c6 kha ning san xuat trimg cao

hon so v61 16 BC va thua kém khong 16n so véi 16 TNI.
Thanh phén Iy, héa hoc ciia trieng

Mt s6 chi tiéu 1y hoc ciia trimg nhw khoi lugng trimg,
long trang, long do va vo trimg da dugc khao sat. Két qua
duoc trinh bay ¢ bang 3.

Bng 3: mot s6 chi tiéu Iy hoc ciia trimg

Chi tiéu Ponvi | LoDC | LOTNI | Lo TN2
Khi lugng lugng trimg g 55,988 | 356488 | 56,364
Khéi lugng 1ong tring g 32,178 | 32425 | 32,439
Khéi lugng long do g 17240 | 17,546 | 17417
Khi lugng vo g 6,570 6,517 6,508
Ty 1¢ long tring % 5747 57,40 57,55
Ty 1¢ long do % 30,79 31,06 30,90
Ty 1& vo % 11,74 11,54 11,55

Nhin chung, khau phan c6 hay khong c¢6 bot 1a, phdi
hop bot 14 theo cach thir 1 hay cach thir 2 déu khong anh
huong 16n dén khdi luong cua trimg, 1ong tring, long do
va vo trimg, cac chi tiéu ndy cua 3 16 gan tuong duong
nhau va khong sai khac nhau 14 rét (p > 0,05).

Két qua phan tich thanh phan hoa hoc trimg cho thy
VCK, CP va lipit trong long do6 tramg cua 16 TN1 va TN2
c6 xu huong tang hon so voi 16 PC nhung chi c6 VCK
va CP la c6 sy sai khac 1 rét so voi BC (p < 0,05). Cu
thé 1a VCK tang 0,80 va 0,84%, CP tang 0,52 va 0,53%,
twong tng voi TNT va TN2. Cac chi tiéu nay cua long
trang tring khong c¢6 xu huéng nhu vay, chiing gan tuong
duong nhau (bang 4).

Bing 4: mot s6 chi tiéu héa hoc ciia tritng

Chi tiéu Pon vi L6 bC L6 TN1 Lo TN2

a) Long do

VCK % 50,62 51,420 51,46°
CP % 16,25° 16,77° 16,78
Lipit tho % 32,51 32,74 32,84
Carotenoids mg % VCK 13,68 40,13° 39,65
b) Long tring

VCK % 13,10 13,10 13,04
CP % 11,35 11,43 11,34
Lipit tho % 0,225 0,226 0,225

Ghi chii: theo hang ngang, cdc s6 liéu mang chir cai khac nhau

thi sai khdc giita ching co y nghia thong ké (p < 0,05)

Két qua trén ching t6 BLKG ¢6 anh hudong t6t dén kha

ning san xuét tring cla ga mai dé. Két qua nay khang

dinh lai cac két qua nghién ciru trudce ddy ciia Tir Quang
Hién va cs [10].

Cach thirc phbi hop BLKG vao khau phan cé anh
huong khong 16n dén kha ning san xuat tring cla ga mai
d¢. Cach thir nhat do khau phan dugc can d6i ME theo tiéu
chuan va dung dau thyc vat dé bo sung ning luong nén co
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Carotenoids trong long do trang cua 10 TN1 va TN2
cao hon 16 BC 1a 26,45 va 25,97 mg % VCK long do voi
su sai khac 10 rét (p < 0,05). Gouveia va cs [11], Goodwin
[12] cho biét, carotenoids s& duoc huy dong dén budng
trimg khi thanh thuc va tich tu trong 1ong do; két qua trén
da khang dinh lai thong tin nay. Carotenoids trong long do
tramg cua 10 TN1 c6 xu hudng cao hon nhung khong 1 rét
so voi TN2. Piéu nay c6 thé do thtrc 4n ciia 16 TN1 ¢6 bd
sung thém dau thyc vat, ma dau, m& 1a méi truong t6t cho
viéc hép thu carotenoids.
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Két qua theo doi chit lwong trieng dp

Chét lugng trimg gidng duoc danh gia bang cac chi tiéu
nhu ty 1€ trimg c6 phoi, ap no, ga con loai I va chi tiéu danh
gia tong hop tir cdc chi tiéu néu trén la ty 1¢ ga con loai I/
trimg 4p. Két qua theo ddi cac chi tiéu nay dugc trinh bay
¢ bang 5.

Bing 5: chdt hrong trimg dp

Chi tiéu Pon vi LoPC | L6 TN1 | LdTN2
S6 lugng trimg ap Qua 1.980 1.980 1.980
S6 lwong trimg c6 phdi Qua 1.799 1.866 1.858
S6 lugng trimg ap nd Qua 1.676 1.805 1.795
Sé Iuwgng ga con loai I Con 1.652 1.779 1.762
Ty 18 phoi % 90,86° 94,240 93,84°
Ty 1é né % 93,16° 96,73° 96,61°
Ty 1& ga con loai I/ap n& % 98,57° 98,56° 98,16°
Ty 1& ga con loai I/tring 4p % 83,43 89,95° 88,99

Ty 1€ trimg co6 phdi cua 16 TN1 va TN2 cao hon 16 BC
14 3,38 va 2,98%, con ty 18 trimg Ap nd thi cao hon 3,57 va
3,45% voi sy sai khéc 1o rét (p < 0,05). Ty 1€ ga con loai
I/4p no cia 3 16 twong duong nhau va khong sai khac 16
rét (p > 0,05). Ty 1¢ ga con loai Itring 4p cta 16 TN va
TN2 16n hon 16 BC 1a 6,52 va 5,56% vai su sai khac ro rét
(p < 0,05). Cac chi tiéu trén ciia 16 TN1 déu 16n hon TN2
nhung khong co su sai khac 1o rét (p > 0,05). Tuy nhién,
su lap di 1ap lai & ca 3 chi tiéu nay ¢6 thé khong phai 14 su
tring lp ngau nhién ma phan nao do c6 tac dong ctia céch
thirc phoi hop BLKG vao khau phan. Boi vi, nang luong
trao d6i va carotenoid trong 1 kg thirc an cua 16 TN1 déu
16n hon 16 TN2.

Tiéu ton thirc dn cho sin xudt trieng va ga con logi I

Can ¢t vao san lugng trimg, trimg gidng (bang 2), ty 18
trimg co phoi, 4p nd, ga con loai I (bang 5) va luong thirc
an tiéu thy cua mdi 16 dé tinh tiéu ton thic an cho 10 trimg,
10 trimg giong va 1 ga con loai I. Két qua dugc trinh bay
trong bang 6.

Bing 6: tiéu ton thirc an cho san xudt trimg va ga con logi [

Chi tidu Ponvi | L6PC | LOTN1 | Lo TN2
Tiéu t6n thirc an/16 kg 1.501,2 | 1.504,0 | 1.499,0
Tiéu ton thirc an/10 trimg kg 2,279 2,079 2,117°
So sanh % 100 91,22 92,89
Tiéu t6n thire an/10 trimg giéng kg 2,367 2,151° 2,189
So sanh % 100 90,87 92,48
Tiéu tdn thirc an/1 ga con loai | kg 0,284¢ 0,239° 0,246°
So sanh % 100 84,15 86,62

Tiéu thu thtrc an cta 3 16 gan tuong duong nhau nén 16
nio ¢ san lugng trimg cao hon thi tiéu ton thirc an cho san
xuat trimg thap hon. San luong tring (bang 2) cua 16 TN1
cao hon 10 TN2 va cua 16 TN2 cao hon PC, vi vay tiéu tén
thtre dn/10 trimg va 10 trimg giéng cua 16 TN thip nhét,
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sau d6 dén 16 TN2 va cudi cung 12 16 DC. Tiéu ton thirc in
cho 10 trimg ctia 16 TN1 va TN2 thap hon 16 DC 1a 8,78
va 7,11%, con cho 10 trimg gidng thi thap hon 1a 9,13 va
7,25%, chénh I¢ch nay co sy sai khac 10 rét (p < 0,05).

Tiéu ton thirc an/1 ga con loai I khong chi phu thudc
vio tiéu ton thiic an cho san xuat trimg gidng ma con phy
thudc vao chat lugng trimg ap, cu thé 1a ty 16 ga con loai I/
trimg ap. Ty 1é nay cta 16 TN dat cao nhat, sau d6 dén 16
TN2 va cubi cing 1a 16 BC (xem bang 5), do d6 tiéu ton
thtrc dn/1 ga con loai I cia 16 TN1 ciing thap nhat, sau do
dén 16 TN2 va cao nhét 12 16 DC.

Két luan

Trong hai cach phéi hop BLKG vao khau phan an thi
cach thir nhat c6 céc chi tiéu ning sudt tring va trimg
gibng/mai binh quan cao hon so véi cach thi 2 voi su sai
khac ¢6 y nghia théng ké. Tuy nhién, ty 1& ga con loai I/
trimg ﬁip cta hai 16 lai khong c6 sy sai khac nhau 10 rét.
Mt khac, 16 TN2 c6 hau hét cac chi tiéu vé ning suat va
chét luong trimg cao hon va tidu ton thire dn cho san xuét
trimg va ga con loai I thap hon so v6i 16 BC véi su sai khac
10 rét. Do do, trong diéu kién nong ho co thé phdi hop theo
cach thir 2, vi n6 don gian, dé thyc hién.
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