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Tém tit

Lipid la thanh phdn dinh dudng cé dnh huéng I6n dén sinh trudng, ty 1é séng va hé sé thitc dn &
cd noi chung va cd chim vay vang noi riéng. Trong nghién ciiu nay, 3 miic lipid (10, 12 va 14%) duoc
thit nghiém nham ddnh gid dnh hudng ciia ham luong lipid trong thitc dn lén téc do sinh trudng, ty 1é
séng va hé so6 thitc dn & cd chim vay vang giai doan giong. Két qud nghién citu cho thdy: cd dugc cho
an thitc dn chita ham luong lipid 12% cho SGRL cao hon so vdi ham luong 10% (0,95 so vdi 0,42%/
ngay; p < 0,05). Tuy nhién, khong cé su khdc biét thong ké vé cdc chi tiéu nay giita mitc lipid 14% so
vdi 10 va 12% (p > 0,05). Tuong tu, ham lugng lipid 12% cho khéi lugng cudi (10,67 g/con) cao hon
va hé s6 FCR (1,16) thdp hon so véi thitc dn chita ham luong lipid 10% (8,7 g/con; 1,38) va 14% (7,5
g/con; 1,32) (p < 0,05). Tuy nhién, khong cé su khdc biét thdng ké vé cdc chi tiéu nay giita cdc miic
lipid 10% va 14% (p > 0,05). Ham luong lipid trong thitc dn khong dnh hudng dén ty 1é séng ciia cd
chim vdy vang, dao dong tir 95,42 — 97,72%. C6 thé thdy, ham lugng lipid 12% trong thitc dn la t6t
nhdt cho sinh trudng va hé s6 thitc dn ciia cd chim vay vang giai doan giong.

Abstract

Lipid is one of the most important nutrient components having strong effects on growth, survival
rate and food conversion ratio in marine finfish in general and in snubnose pompano in parTicular.
In this study, 3 levels of lipid (10, 12 and 14%) were tested in order to evaluate the effect of this com-
ponent in diets on growth, survival rate and food conversion ratio in rearing the snubnose pompano
fingerlings. The results showed that: the fish were fed on diets contained 12% lipid gave higher level
of SGRL compared to that of 10% lipid (0.95 as opposed to 0.42%/day; p < 0.05). However, there were
no significant differences about these parameters between the lipid level of 14% and 10 and 12% (p
> 0.05). Similarly, the fish were fed on diets contained 12% lipid obtained higher final weight gain
(10.67 g/con) and lower FCR (1.16) compared with those of lipid 10% (8,7 g/ind.; 1,38) va 14% (7.5 g/
ind.; 1.32) (P < 0.05). However, there were no significant differences about these parameters between
the lipid levels of 10% and 14% (p > 0.05). Lipid levels in diets did not have significant effects on sur-
vival rate of the fish ranging from 95.42 — 97.72% among treatments (p > 0.05). From this study, it can
be suggested that the lipid level of 12% in the diet is the most suitable for growth and food conversion
ratio of the snubnose pompano fingerlings.

1. it van dé

C4 chim vay vang (Trachinotus blochii Lacepéde, 1801) 1 loai cd ndi, phan bd rong rdi & cic
viing bién nhiét d6i, trong d6 c6 Viét Nam. DAy 1a lodi cd c6 gid tri kinh t& cao, sinh trudng nhanh,
d& nudi, thich tng tot v6i diéu kién mdi trudng nude 1 va nudc min cd trong ao dit va 1ong be.
Do d6, cé chim viy vang da va dang trd thinh mot ddi tugng nudi phd bi€n & nhiéu nudc thudc
viing Chau A — Thdi Binh Duong. Hién nay, cd chim vay vang da dugc sin xuit giéng thanh cong
trong diéu kién nudi tai Khanh Hoa, ddp ng nhu ciu con giong cho nudi thuong pham tai nhiéu dia
phuong trén cd nuée (Lai Van Hing va Ngd Vian Manh, 2011).
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Trong co thé c4, lipid c6 vai trd quan trong trong viéc du trif va cung cip ning lugng, ciu tao nén
cdc enzyme, hormone, mang t&€ bao va van chuyén cdc chit qua mang t&€ bao. Do d6, lipid quyé&t
dinh sinh trudng va ty 1& song clia cd (Lai Vin Hung, 2004). Nhu cu lipid cla cd dao dong trong
khodng 10 — 20%, phu thudc vao nhiéu y&u td nhu mdi trudng, tinh trang stic khde, giai doan phat
tri€n, quan hé véi cic thanh phan dinh dudng khac (protein va carbohydrate) (Wang va ctv., 2005).
Du thira hay thi€u hut lipid trong khdu phan thifc in déu lam gidm toc d6 sinh trudng, gia ting ty 1é
di hinh xuong, mang va ham dudi, gidm kha niing chiu soc, bit thudng vé tip tinh, sinh 1y, gia ting
hé s6 thifc dn va nguy cd 6 nhiém mdi trudng nudi.

D& phit trién nghé nudi ca chim viy vang, viéc nghién cttu nhu ciu dinh dudng clia c4 1a rit can
thi€t, 1am tién dé cho viéc san xut thiic in cong nghiép cho nuodi thuong phaim, gép phan chi dong
cung cAp thifc in, han ch& 6 nhiém moi trudng va nguy cd 1ay lan mam bénh. Tuy nhién, do 13 ddi
tugng nudi mdi, cdc nghién citu vé nhu ciu dinh dudng clia cd chim vAy vang, dic biét 1 giai doan
gidng con rat han ch&. Nghién cttu dugc thyc hién nhim xdc dinh ham lugng lipid t6i uu cho sinh
trudng, ty 1& song va hiéu qua st dung thifc 4n clia c4 chim vay vang giai doan gidng.

2. Vit liéu va phuong phap nghién ciu
2.1. Pia di€m, thdi gian va d6i tugng nghién ciu

Nghién citu dugc thuc hién tai Trai Thuc nghiém Nudi trong Thily sdn, Nha Trang, Khdnh Hoa
tir thang 05 - 11/2011 trén d6i tugng c4 chim vay vang giai doan gidng.

Ngudn c4 giong: C4 chim vy vang dua vao thi nghiém 12 ngudn c4 giong dugc sin xuat ngay tai
Trai Thuc nghiém Nudi trong Thily sin. C4 gidng dugc Ap nd va uong tif ngudn cd bd me cho kich
thich sinh sdn tai Viing Ngan (Nha Trang). Tritng sau khi chuyén vé dugc 4p nd va uong dén giai
doan 4 cm/con, dugc bd tri vao cdc nghiém thic thi nghiém véi mat do 30 con/bé (100 L/bé). C4
dua vao thi nghiém c6 kich ¢ ddng déu, khde manh, vin dong linh hoat, mau sic ty nhién, khong
di hinh hay c¢6 ddu hiéu la trén than, khong bi xay x4t.

2.2. Bo tri thi nghiém
Céac nghiém thic thi nghiém

Nghién cttu 4nh hudng ctia ham lugng lipid khdc nhau 1én sinh trudng va ty 1€ song clia ca chim
vay vang giai doan gidng dugc bo tri v6i 3 nghiém thic tuong ¥ng vdi 3 mite lipid trong thitc dn (10,
12 va 14%). Mbi nghiém thitc dugc thuc hién véi 3 14n lip cung thdi diém trong thdi gian 4 tuin.

Hé thong thi nghiém

Thi nghiém dudc bé tri trong cdc bé composite (120 L) cap nude 100 L/bé. Nudc bién (30 - 33%o0)
sau khi bom dudc xtt 1y biing chlorine (30 ppm). NuSc dugc cip cho bé nudi thong qua hé thong loc
sinh hoc tudn hoan. Hé thong bé nudi dugc suc khi 24/24 gid.

Thic dn thi nghi€ém

Nguyén liéu thi nghiém chinh gdm bdt c4, bot ddu nanh (8%), cam gao (18%), bot mi (7%), diu
muc (6%), dau dau nanh (3%), vitamin va khodng tdng hop (2%) va mdt s6 cdc chit bo sung khac
(6%). Ham lugng protein dugc ¢d dinh trong nghién cttu nay 1a 46%. Ham lugng lipid trong thitc &n
dugc diéu chinh biing cach st dung ddu muc (4, 6 va 7%) va didu dau nanh (3, 3 va 4%) dé dat dugc
ham lugng lipid tuong Gng v§i cdc nghi€m thic thi nghiém 1a 10, 12 va 14%.

Céch ché bién thitc dn: Cdc nguyén liéu dugc cin theo ty 1& tuong tng véi tirng nghiém thifc thi
nghiém, sau d6 dugc phdi tron v6i nhau, cho thém nuéc cit d€ dat dugec mot hdn hop déo. Hdn hgp
déo nay dugc ép vién qua mdy ChuSheng Foods (Pai Loan) véi cédc kich ¢d vién phu hgp. Thiic dn
sau khi ép vién dudc rai déu ra cdc khay, sau d6 dwa vao td hap cdch thiiy trong vong 5 phiit trudc
khi cho vao tli sdy. Thitc dn dudc 1am kho biing td sdy & nhiét d6 60°C trong vong 12 ti€ng, sau dé
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ti€n hanh tao vién cho phu hgp véi kich ¢d miéng clia cd bing cich st dung mdy xay sinh t& va ray
¢6 kich ¢d 1 — 2 mm. Thic dn dugc bdo qudn trong cdc tdi nilon & nhiét 6 4m 20°C.

Ché& dd chim séc va quan ly

Céc thong s6 mdi trudng (nhiét d6 va 6xy hoa tan) dugc do dinh ky 2 1an/ngay vao 7h va 16h,
trong khi cdc y&u t& khdc (pH, N-NH,, N-NO, va d6 min) dugc do 2 ngay/lan hodc khi ¢6 su 6 bat
thudng x4y ra. Cdc thong s6 nay dudc do bing cdc thi€t bi va dung cu chuyén ding nhu: nhiét k&
thiy ngén, test pH, N-NH,, N-NO,, mdy do 6xy (DO 200), khiic xa k€,... Cdc y€u t6 moi trudng dugc
duy tri trong pham vi thich hgp véi sinh truéng va ty 1& song clia c4 chim vay vang giai doan gidng.

Ché& @6 cho dn: C4 dugc cho in 4 1an/ngay vao cic thdi di€m 7h, 10h, 13h va 16h. C4 dugc cho dn
dén no thong qua viéc quan sat hoat ddng An mdi clia c4 d€ diéu chinh cho phi hgp, tranh du thira.

Hang ngay ki€m tra, theo ddi tinh trang stic khde cd, vét bot va thay nuéc 20%/ngay, dinh ky 3
ngay thay 80% lugng nudc trong bé thi nghiém. Mdi tudn vé sinh b€ mot 1an, day suc khi, b3 sung
nudc vao hé thong thi nghiém d€ b lugng nudc thit thodt do siphon va bay hoi. Cac y&u t6 moi
trudng va ch& do chim séc, quan 1y dugc duy tri giong nhau & tAt cd cdc nghiém thitc thi nghiém.

3. Phuong phap thu thap va xi 1y s liéu
Phuong phdp phan tich thinh phan sinh héa clia thitc dn

Phan tich thanh phan sinh héa cla thic dn trudc khi ti€n hanh thi nghiém tai Vién Cong nghé
Sinh hoc va Mbi trudng — Trudng Pai hoc Nha Trang. Ham lugng protein va lipid thd dudc phan tich
theo phudng phdp Kjeldahl va Folch (AOAC, 1998).

Phuong phdp thu thap s6 liéu

Phuong phip xdc dinh t6c dd sinh trudng clia ca: Toan bd s6 lugng c4 trong bé dugc can khdi
lugng va do chiéu dai dinh ky 7 ngay/lan d€ tinh todn cic chi tiéu sinh trudng. Chiéu dai toan than
clia cd (khodng cdch tir mit mém dén hét vay dudi) dudce do bing gidy ké 6 ly c6 do chinh xdc dén
Imm va khdi lugng clia c4 dudc cin bing can dién tif ¢c6 do chinh xdc d&n 0,01g.

Phuong phip xdc dinh ty 1& sdng: Ty 1& sdng cla cd dudc xdc dinh vao thdi diém k&t thic thi
nghiém bing cich d€m toan bo sd lugng cd con lai trong cic bé uong.

Phuong phdp tinh todn mdt s6 chi tiéu
- Toc dd ting trudng dic trung vé chiéu dai SGRL (%/ngay):

SGRL = Ln(L2)—Ln(L1) Ln(L2)—Ln(L1) x 100
t t

- Ty 1& song (%):
X
TLS (%) =7 X 100

Trong d6: X: S& lugng c4 tai thdi diém k&t thdc thi nghiém
Y: S6 lugng cé thd ban diu
- Hé s6 thic dn (FCR):

FCR = Wtasd

Trong d6: Wtasd: Khéi lugng thitc dn st dung (g)
WG: Khdi lugng cd gia ting (g)
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Phuong phdp xt 1y s& liéu

C4c s6 liéu sau khi thu thap dugc phan tich biing phép phan tich phuong sai mot yéu t6 (ANOVA)
trén phAn mém SPSS 16.0. Khi ¢6 su khdc biét giita cdc gid tri trung binh vé t6c do sinh trudng, ty
1é song, hé sd FCR ciia cdc nghiém thitc, phép ki€m dinh Duncan’s Test dudc sit dung d€ xac dinh
su khdc biét c6 ¥ nghia thdng ké v6i mic y nghia P < 0,05. T4t cd cdc s liéu trong thi nghiém dugc
trinh bay dudi dang Trung binh (Mean) + Sai s& chuén (SE).

3. K&t qua nghién citu va thido luan
3.1. Cic y&u té6 mdi trudng trong thoi gian thi nghiém

Trong sudt thdi gian thi nghiém, cdc y&€u t6 mdi trudng nude nhu: nhiét do (26 — 29°C), dd min
(30 - 33%o), pH (7.4 - 8,3), 6xy hoa tan (> 5 mg/l), N-NO, (< 0,01 mg/l) va NH,-N (< 0,03 mg/I) clia
tat cd cdc bé thi nghiém déu dugc duy tri 8n dinh, phit hgp véi diéu kién sinh trudng va phat trién
clia c4 chim vay vang giai doan gidng.

3.2. Anh huéng ctia ham lugng lipid 1én t&c do sinh truéng cta c4
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Hinh 1. Anh huong cia ham lugng lipid lén SGRL (%/ngay)
K&t qué nghién cttu cho thdy, ham lugng lipid trong thitc dn c6 dnh hudng dén tdc dd sinh trudng
dic trung vé chiéu dai cla cd. Trong d6, cd dudc cho dn thifc dn chita ham lugng lipid 12% c6 td¢
dd sinh trudng dic trung vé chiéu dai cao hon so v6i ham lugng 10% (0,95 so véi 0,42%/ngay; p <

0,05). Tuy nhién, khong c6 su khdc biét thong ké vé chi tiéu nay giita cdc nghiém thifc thiic in chita
ham lugng lipid 12% va 14% (p > 0,05) (Hinh 1).

Welgleon]
-

LT (] "
HER g L ')

Hinh 2. Anh huéng ciia ham ligng lipid 1én khéi ligng cudi (We) ciia cd
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K&t qua nghién citu ciing cho thdy, ham lugng lipid ¢6 dnh hudng d&€n khdi lugng cudi clia cd
chim vay vang. C4 dudc cho dn & ham lugng lipid 12% (10,67 g/con) cho khdi Iugng cao hon so véi
ham lugng 10% (8,7 g/con) va 14% (7,5 g/con) (p < 0,05). Tuy nhién, khdong c6 sy khic biét cé y
nghia thong ké vé khdi lugng cudi clia cd dat dude & cdc mic lipid 10% va 14% (p > 0,05) (Hinh 2).

3.3. Anh hudng ctia ham lugng lipid 1én hé s¢ thiic &n (FCR) clia ¢4 chim vay vang

Theo két qua nghién cttu, ham lugng lipid trong thiic in c6 4nh hudng dang ké dén hé sd thic
dn (FCR) clia c4 chim vay vang. C4 dugc cho dn & ham lugng lipid 12% (1,16) cho hé s6 FCR thap
hon so v&i cdc nghiém thdc lipid 10% (1,38) va 14% (1,32) (p < 0,05). Tuy nhién, khdong c6 su khac
biét c6 y nghia thdng ké vé hé s& FCR giita cic nghiém thifc ¢c6 ham lugng lipid 10% va 14% (p >
0,05) (Hinh 3).
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Hinh 3. Anh hudng ciia ham lugng lipid 1én hé s6 thiic dn (FCR) ciia cd

3.4. Anh hudng ctia ham lugng lipid 1én tJ 1¢ song cia c4 chim vy vang
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Hinh 4. Anh huéng ciia ham lugng lipid 1én ty 1é séng ciia cd
Ham lugng lipid trong thitc in khong 4nh hudng dén ty 1& sdng clia c4 chim vAy vang. Sau 5 tudn
uong, cd dat ty 1& song rat cao, dao dong tir 95 — 98%. Trong d6, ty 1& sdng cao nhat dat dudgc & mic

lipid 14% (97,72%), thap nhat 1a & nghiém thic 10% (95,42%). Tuy nhién, sy khai khac nay khong
c6 ¥ nghia vé mit thdng ké& (p > 0,05).
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Trong nghién ctfu hién tai, ham lugng lipid 12% cho t6c do sinh trudng, khoi lugng cudi cao hon
va hé s6 thifc dn thap hon so v6i cdc midc lipid 10 va 14%. K&t qua nay tuong tu véi nghién citu cla
Wang va ctv. (2012) va Williams va ctv. (1985) khi cho riing, ham Iugng lipid thich hgp nhat d&i véi
sinh trudng clia lodi c4 chim T. ovatus va T. carolinus giai doan gidng 1an lugt 1a 12,5 va 12%. Tuy
nhién, 4nh hudng clia ham lugng lipid 1én sinh trudng cla cd chim c6 sy khdc biét 16n gitta cdc loai
va giai doan phat trién, tham chi trong cliing mot loai. Groat (2002) nhan thdy ham lugng lipid trén
13% lam gidm t6c do sinh trudng va hiéu qua st dung thifc dn cla cd chim loai T. carolinus; trong
khi Riche (2009) lai nhan thd'y ham lugng lipid thich hgp cho sinh trudng va hiéu qud st dung thitc
an cda loai cd nay 1a 18%. Tuong tu, ham lugng lipid 10 hay 15% dugc cho 1a thich hgp véi sinh
trudng clia cd gio gidng (Wang va ctv., 2005), trong khi Chou va ctv. (2001) lai khong thay sy khdc
biét trén khi thi¥ nghiém vé&i cac ham lugng lipid tir 6 - 18%. Su khdc biét vé& nhu cau lipid trong céc
nghién citu nay 1a do sy tuong tic (chuyén héa) gitta lipid vdi cac thanh phan dinh dudng khac trong
thiic 4n (protein, carbohydrate) di dugc dé cAp trong nhiéu nghién cttu trén nhiéu loai c4, trong d6
c6 cd chim (Lai Vdn Hung, 2004; Wang va ctv., 2012).

Ham lugng lipid qud cao hay qué thdp déu 4nh hudng dén sinh trudng va hié¢u qua st dung thic
in & nhiéu loai cd, trong d6 c6 cd chim. Trong nghién ctru hién tai, hAm lugng lipid 10 hay 14%
déu cho khdi lugng cudi thap hon va hé s6 thifc dn cao hon so v6i ham lugng lipid 12%. K&t qua
nay tuong tu v6i cdc nghién citu khic trén c4 chim va mot s§ lodi cd khdc (Wang va ctv., 2005).
Tuy nhién, trong nhiéu trudng hgp, nhu da phan tich § trén, 4nh hudng ctia him lugng lipid 1én sinh
trudng va hiéu qua st dung thitc in con phu thudc vio sy tuong tic clia thinh phin nay véi protein
va carbohydrate c6 trong thifc dn, lodi va giai doan phat trién ctia cd. Haim lugng lipid thap (10 va
15%) lam gidm sinh trudng cia cd, trong khi qua cao (27%) la nguyén nhan gy hién tugng gan
nhi€ém md & cd trdp (Sparus aurata). Trong nghién ctfu nay, cdc mc lipid khdc nhau khdong dnh
hudng dén ty 1& song clia c4 chim viy vang. Piéu nay c6 thé do thdi gian nghién ctru chua di d€ cho
thay sy khdc biét. Thong thudng, s 4nh hudng ciia cdc thanh phan dinh dudng cla thic in 1én sinh
trudng, ty 1& song clia cd c6 thé dugc thé hién trong mot thdi gian dai sau khi cho cd dn. Arredondo-
Figueroa va ctv. (2012) cling khong nhan thdy ham lugng lipid 6 va 12% 4nh hudng dé&n ty 1€ song
clia loai Petenia splendida trong thdi gian 8 - 12 tuan thi nghiém mic du chiing ¢6 4nh huéng rat 16n
dén tdc do sinh trudng va hiéu qud st dung thic dn.

4. K&t luan va dé xuat y kién
4.1. K&t luan

Cé dudc cho in thifc dn chita ham lugng lipid 12% c6 tdc dd sinh trudng dic trung vé chiéu dai
cao hon so v6i ham lugng 10% (0,95 so v6i 0,42%/ngay).

C4 dugc cho #n thitc dn chita ham lugng lipid 12% cho kh6i lugng cudi (10,67 g/con) cao hon va
hé s& FCR (1,16) thap hon so vdi thitc dn chita ham lugng lipid 10% (8,7 g/con; 1,38) va 14% (7,5 g/
con; 1,32) (P <0,05).

Ham lugng lipid trong thitc 4n khong dnh hudng dé&n ty 1& sdng clia c4 chim vay vang, dao dong
tir 95,42 — 97,72%.

4.2. Pé xuit y ki€n

Can ti€p tuc nghién cttu 4nh hudng cla ham lugng protein trong thifc in va sy tuong tic giita
lipid va protein 1&n sinh trudng, hé s& chuyén ddi thifc dn va ty 1é song cla cd chim viy vang giai
doan giong.
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