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ABSTRACT

The study was carried out on 105 weaned piglets of crossbred Duroc x
(Yorkshire — Landrace) with an average initial live weight of 15.03+0.23
kg/head. The animals were allocated into a completely randomized design with
7 treatments (i) Control: Basal diet (BD) without garlic powder (BT), (ii) BD
added 0.04% BT (BT4), (iii) BD added 0.06% BT (BT6), (iv) BD added 0.08%
BT (BTS), (v) BD added 0.10% BT (BT10), (vi) BD added 0.12% BT (BT12)
(iv) BD added 0.14% BT (BT14) and 3 replicates. Result showed that final live
weight (kg/pig) was highest in BT12 (67.67) and was lowest in control (62.90)
(p<0.05); live weight gain (kg/pig) in BT12 (52.51) was highest and lowest
was in the control (47.75) (p<0.05); average daily gain (g/pig/day) in BTI12
(750) was the highest (p<0.01) in comparison to control (682); feed
conversion ratio in BT12 (2.44) was lowest and highest (p<0.05) in the control
(2.66). Levels of E.coli bacteria in the feces (x10° CFU/g) was lowest in BT14
(1.74) and control (2.25) was the highest (p<0.01). Supplementation of garlic
powder in the basal diet at 0.12% may enhance growth performance, feed
efficiency and economic benefit; limiting the emissions of E.coli bacteria
excreted into the environment.

TOM TAT

Thi nghiém diwgc tién hanh trén 105 heo sau cai sita, giong heo lai Duroc x
(Yorkshire — Landrace), ¢é khoi heong binh quén dau ky la 15,03+0,23 kg/con
va duge bé tri theo thé thire hoan toan ngdu nhién vio 7 nghiém thire: (i) Doi
chitng (PC) la khdu phan co sé (KPCS), khéng bé sung ché pham bét téi (BT),
(ii) KPCS b6 sung 0,04% BT (BT4), (iii) KPCS b6 sung 0,06% BT (BT6), (iv)
KPCS b6 sung 0,08% BT (BTS), (v) KPCS b6 sung 0,10% BT (BT10), (vi)
KPCS bé sung 0,12% BT (BT12), (vii) KPCS bé sung 0,14% BT (BT14) va 3
lan 1dp lai. Két quad vé khoi lwong cudi ky (kg/con) ciia heo & BTI12 (67,67) la
cao nhdt (p<0,05) so véi BC (62,90); ting trong tich liy (kg/con) cia heo ¢
BTI2 (50,51) cao nhat (p<0,01) va BC (45,75) tha'p nhat; ting trong binh
qudn (g/con/ngay) cua heo ¢ BT12 (750) la cao nhat (p<0,01) so v&i heo DC
(682). Hé 56 chuyén héa thire an ciia heo & BT12 (2,44) thap nhat (p<0,01) so
voi DC (2,66). Ham luong vi khudn E.coli trong phin heo (x10° CFU/g) vdo
cudi ky ¢ BT14 (1, 74) la thap nhdt so véi heo PC (2,25) (p<0,01). Viéc bo
sung bt t6i vao khdu phan 6 mikc dj 0,12% da givp heo tang mirc ting trong,
hiéu qua sw dung thiec an va kinh 1é; ciing nhw han ché sw bdi thdi ciia vi
khuan E.coli ra méi truong.

Trich din: Lé Thi Mén va Nguyén Hiéu Nghia, 2016. Anh huéng ciia bd sung bot toi 1én ning suét sinh
truong va ham luong vi khuan E. coli trong phén cua heo giai doan tang truong. Tap chi Khoa hoc
Truong Pai hoc Can Tho. So chuyén dé: Nong nghiép (Tap 2): 33-40.
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1 DAT VAN BPE

Hién nay, chin nudi heo ngdy cang phat trién
thi cac van dé vé cai thién nang sudt va chat luong
san pham cang dugc quan tim nham ‘phuc vu cho
nhu cau cua con ngudi. Trong cac yeu t6 vé dinh
dudng va chat bd sung tac dong dén ning suét va
chat luong thit, viéc st dung khang sinh 13 yéu t&
trong yéu hién nay. Khang sinh dong vai trd quan
trong trong phong tri bénh, kich thich tang trudng,
tang hi¢u qua sir dung thirc an cho heo. Tuy nhién,
ton du khang sinh trong san pham chin nuéi dang
1a mdi quan tim ctia nguoi tiéu ding va co quan an
toan thyc pham. Viéc st dung khang sinh thuong
xuyén, khong dung cach trong chan nudi - tha y da
dan dén su dé khang khang sinh ciia vi khuan, nguy
hiém hon 1a kha nang truyén gen dé khang khang
sinh cho vi khudn gy bénh & ngudi ciing nhu méi
truong, anh huong dén viée st dung thude diéu tri
cho ngudi va vat nudi. Do d6, hién nay trén thé
gidi cling nhu Viét Nam, viéc tim cach giam su
dung khang sinh thay thé dan bang thao dugc dang
dugc quan tim nham giGp phat trién san xuét theo
hudéng an toan va than thién vdi moéi trudong
(Huynh Kim Diéu, 2012).

Khang sinh thuc vat hay con goi la thao duoc,
day la cac chat khang sinh c6 ngudn gbc ty nhién,
mot ngudn lgi déang ké dé nghién clru va san Xuét
thudc thay thé cac chéat hoa hoc tong hop (Cos et
al., 2006; Solanki, 2010). Thao dugc dugc ua
chudng bdi tinh an toan sinh hoc, khong hoac it tac
dung phu va chua tim thiy vi khuan khang thudc
(Seyyednejad va Motamedi, 2010). Toi (Allium
Sativum L) 1a mot loai thdo dugc quy cod chua
khéang sinh thuc vat voi rat nhidu vu diém nhu kich
thich ti€u hoa, cai thién tang trong, phong va tri
bénh vé dudng tiéu hoa. Ngoai chat allicin véi vai
tro 1a mot chét khang sinh ty nhién rat manh, manh
hon ca penicillin (V6 Ha, 2008), c6 tac dung diét
khuan va kich thich tiéu hoa, t6i con chira cac hop
chit sulfur va polyphenol c¢6 hoat tinh sinh hoc cao
(Vi Xuan Quang, 1993; Rahman et al., 2012).
Theo Amagase va Milner (2001) va Hoi Duoc li¢u
Viét Nam (2011), trong toi co nhiéu chat c6 kha
ning khang khuan nhu: Ajoene, diallyl disulfide,
diallyl trisulfide va cac hoat chat chira luu huynh,
¢6 kha ning wc ché vi khudn gram 4m va gram
duong gy hai cho vat nudi. Muyc tiéu cua nghién
ciru 1a khao sat anh hudng cua bot tdéi (garlicin
25%) 1én sy sinh trudng, hiéu qua st dung thirc an
cua heo dang tang trudng cling nhu ham lugng vi
khuan E. coli bai thai ra mi trudng.

2 VAT LIEU VA PHUONG PHAP
NGHIEN CUU
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2.1 Vitliéu
2.1.1 Thoi gian va dia diém

Thi nghiém dugc thyc hién tai trang trai chin
nudi & huyén Chg Lach, tinh Bén Tre va phong thi
nghiém Chan nuéi chuyén khoa, Khoa Noéng
nghiép va Sinh hoc Ung dung —Dai hoc Céan Tho tir
thang 9 ndm 2015 dén thang 4 nam 2016.

2.1.2 Déi tuwong

Thi nghiém duoc tién hanh trén 105 heo sau cai
sita, thudc giébng heo lai Duroc x (Yorkshire —
Landrace) (DYL). Heo c6 khéi luong binh quéan
dau ky 1a 15,03+0,23 kg va cudi ky 1a 65,15+2,0
kg.

2.1.3 Vat dung

Cén ban 1.000 kg, cdn dong ho 60 kg, can ky
thuat va can phan tich; cac loai vt tu, thiét bi va
hoéa chat phan tich ¢ phong thi nghiém.

2.1.4 Thirc an

Thirc an hdn hop (khau phan co s) sir dung
trong thi nghiém la thic an dang bot, do trai ty
phdi hop tir thye liéu dugc phéan tich thanh phan
hoa hoc. Thanh phan dinh dudng va ning luong
ctia khau phan co s¢ duoc tinh toan va trinh bay &
Béng 1.

Bang 1: Thanh phin dinh duéng va ning lwong
ciia khau phan thirc an co sé

Ham lwong

Thanh phin Giai doan 15 — Giai doan 30 —

30 kg 60 kg
ME, Kcal/kg 3237,67 3221,41
CP, % 18,11 15,66
Béo tho, % 7,02 7,60
Xo thd, % 3,91 4,82
Lys, % 1,07 0,89
Met, % 0,32 0,28
Met+Cys, % 0,60 0,54
Thr, % 0,71 0,61
Ile, % 0,88 0,73
Trp, % 0,20 0,17
Ca, % 0,82 0,73
P tong sd, % 0,89 0,89
P hitu dung 0,41 0,38
Mudi dn, % 0,25 0,21

Ché phdm dung trong thi nghiém 14 san phim
bot toi Garlicin Powder nhap khau boi Cong ty
TNHH TM — SX ME NON. Ché pham bot toi tu
nhién véi thanh phan Garlicin 25%, c6 mau tring
nga, hwong t6i ty nhién, gdm nhing hop chit nhur:

Diallyl disulfide (4,5-dithia-1,7-octadiene),
CsH10S2
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Diallyl trisulfide (3-(prop-2-
enyltrisulfanyl)prop-1-ene), CsH10S3
Propyl disulfide propylene (3-

propyldisulfanylprop-1-ene), CsH12S2
2.2 Phwong phap thi nghiém
2.2.1 B6 tri thi nghiém

Thi nghiém dugc bb tri theo thé thirc hoan toan
ngau nhién véi 7 nghiém thirc (NT) va 3 1an lap lai.
Téng cong ¢ 21 don vi thi nghiém, mdi don vi thi
nghiém nudi 5 heo. Cac NT lan luot la:

BTO: Ddi ching (DC), khau phin co so
(KPCS): Khong bé sung ché pham

BT4: KPCS + bot toi 0,04% (400 g/tan TA)
BT6: KPCS + bot toi 0,06% (600 g/tin TA)
BT8: KPCS + bot toi 0,08% (800 g/tdn TA)
BT10: KPCS + bot t6i 0,10% (1.000 g/tin TA)
BT12: KPCS + bot t6i 0,12% (1.200 g/tin TA)
BT14: KPCS + bot t6i 0,14% (1.400 g/tin TA)
2.2.2 Cac chi tiéu danh gia

Theo Ding Vii Binh (2005) va Nguyén Thién
(2008) thi mot s6 cac chi tiéu sinh truong ciia heo
dugc danh gia bao gdm: ting trong tich lity
(kg/con), ting trong tuyét ddi (g/con/ngdy), ting
trong tuong ddi (%) ctia heo trong giai doan nudi.
Chi tiéu hiéu qua st dung thuc &n: Muc an
(kg/con/ngay), hé s6 chuyén hoa thirc an cua heo
va chi phi TA/kg tang trong cua heo trong giai
doan nuoi.

Ham luong E.coli trong phan heo (CFU/g): Cay
mau, & mau va dém khuan lac dé dinh luong vi
khuén E. coli theo phuong phap cua Tran Linh
Thudc (2006). Mau phéan duoc lay bing tim bong
v0 trung, 14y truc tiép qua co thit hdu mon cua heo.
Mau phan heo duoc ldy vao budi sang sém & cac

Bang 2: Khdi lwong (kg/con) ciia heo thi nghiém
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thoi diém dau ky, gitra ky (30 ngay nudi) va cubi
ky thi nghiém (70 ngay nubi).

Hi¢u qua kinh t€ (vé mat thirc an va tha y): La
su can doi gitra tong thu do tang trong cua heo va
tong chi phi thirc an va tha y cua heo trong toan thi
nghiém.

2.3 Xirly sb ligu

S6 liéu trong thi nghiém dugc xu ly bing
chuong trinh Excel 2013 va phan mém Minitab
Verson 16.0 (Ryan ez al., 2012). St dung phép thu
Tukey dé so sanh trung binh cac nghiém thirc khi
¢0 su sai khac 5%.

3 KET QUA VA THAO LUAN

3.1 Cac chi tiéu vé sinh truéng cia heo thi
nghié¢m

3.1.1 Khéi heong (kg/con)

Khéi lugng dau ky cua heo giita cac NT khac
nhau khong c6 y nghia (p>0,05) (Bang 2). Su ddng
déu cua heo thi nghiém lic ban dau 1a yéu t6 thuan
loi dé khang dinh khi co6 su sai khac vé Kkét qua o
cac NT. Qua thoi gian nudi 4 tuan, khéi luong giira
ky cua heo & cac NT khac nhau chua c6 y nghia
(»>0,05). Theo Tran Thi Dan (2006), & nhiing tuin
dau hé tiéu hoa ctia heo chua kip thich nghi véi
thie an c6 tron ché phém nén chua théy duoc su
khac biét nhau. Tuy nhién, khdi luong cudi ky
(kg/con) cua heo thi nghi¢ém gitra cac NT da khac
nhau c6 y nghia (p<0,05), cao nhét 1a & BT12 va
thip nhét 1a & DC. Khi bo sung bot toi, cac hoat
chat chtra bén trong nhu dially disulfide (allicin),
dially trisulfide da kich thich kha nang tiéu hoa va
hép thu dudng chét trong thirc an; (rc ché hoat dong
clia cac vi khuin gdy hai trong dudng tidu hoa tir
d6 gitip heo gia tang khdi lwong (Tatara er al.,
2005).

Chi tiéu BTO BT4 BT6 BT8 BT10 BT12 BT14 SEM P
Khbi luong dau ky 15,15 15,07 15,07 15,00 14,84 15,16 14,90 0,139 0,621
Khdi luong giita ky 32,55 32,777 32,85 33,61 33,97 34,47 34,08 0,508 0,109
Khbi luong cudi ky 62,90° 63,60 63,82° 65,33% 65,73 67,67 67,01* 0,724 0,002

@b e-Trong cing mot hang nhiing sé c6 chir s6 theo sau khdc nhau thi khéc biét ¢é Y nghia thong ké (p<0,05)

3.1.2 Tang trong tich liy (kg/con)

Két qua theo ddi tang trong tich liy (TTTL) cua
heo thi nghi¢m dugc thé hién trong Bang 3.

TTTL cua heo ¢ giai doan 15 — 30 kg giira cac
NT khac nhau khong c¢6 ¥ nghia thong ké (p>0,05).
Do thoi gian dau hé tiéu hoa cua heo chua kip thich
nghi v6i thuc an c6 phdi tron ché phim nén chua
théy duoc su khac nhau vé khéi luong cua heo.
Tuy nhién, giai doan tir 30 — 60 kg, TTTL cuta heo
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gitta cac NT da khac nhau c6 y nghia (p<0,05), cao
nhit 13 & BT12 va thap nhat & DC. TTTL toan ky
ctia heo & BT12 cao hon rat c6 ¥ nghia (p<0,01) so
v6i BC. Su khéac biét nay 1a do toi kich thich tiét
HCI manh nhat ¢ da day trong truong hop giam do
acid (Lawson, 1993), kich thich van ddng cua cac
nhung mao rudt, sy hip thu glucose ting khodng
15-20%; su tiét mat cling dugc tang cudng va cic
thanh phan cua toi dwoc thai tir gan 1én mat ciing
tang, gop phan cai thién kha ning tiéu hoa cia heo
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(Corzo-Martinez et al., 2007). Viéc bd sung bot toi
vao khau phan an da gitip cho heo ting trong cao
hon do cac hoat chit nhu dially sulfide (allicin),
dially trisulfide c6 kha niang khang lai vi khuan bat
loi boi cach 1am tang s6 lwong vi khuan acid lactic
nén canh tranh vi tri bam v&i vi khudn gy bénh co
héi, tang cuong hang rao bao vé niém mac rudt

S6 chuyén dé: Nong nghiép (2016)(2): 33-40

(Salminen va Isolauri, 1996), san sinh cac acid béo
bay hoi mach ngin, lam giam pH dudng rudt
(Chiba, 1995). Két qua thi nghiém phu hop véi két
luan caa Cullen er al. (2005), khi bd sung 1 g
t6i/kg TA vao khau phin heo ting truong di lam
tang thé trong cia heo.

Bang 3: Tang trong tich lily (kg/con) ciia heo thi nghiém

Giai doan BTO0 BT4 BT6 BT8 BT10 BT12 BT14 SEM P
15-30 kg 17,41 17,69 17,79 18,61 19,13 19,31 19,18 0,529 0,093
30-60 kg 30,35° 30,83 30,97* 31,73 31,76%® 33,19% 32,93% 0,555 0,020
15-60 kg 47,75 48,53 48,75b° 50,33 50,89 52,51 52,11* 0,675 0,001

@b: trong cing mot hang nhimg sé c6 chit theo sau khdc nhau thi khdc biét ¢6 y nghia thong ké (p<0,05)

3.1.3 Tang trong tuyét doi

Tang trong tuyét ddi: TTTD (g/con/ngdy) cua
heo & giai doan 15 - 30 kg 6 cdc NT méc du chua
¢6 khac biét (p>0,05) nhung da c6 xu hudng ting
1én khi bd sung bot t6i vao khau phan. Giai doan 30
- 60 kg, TTTD cua heo gilta cac NT khac biét c6 y
nghia (p<0,05), cao nhét 1a & BT12 so véi DC. Giai
doan 15 - 60 kg, TTTD cua heo & BT12 cao hon
rit ¢6 ¥ nghia (p<0,01) so véi PC. Khau phan c6
bot t6i voi cac hoat chat chinh e ché hoat dong va
su phat trién ciia vi khuan gy bénh, tir d6 gitp cai
thién ting trong & heo (Ankri & Mirelman, 1999;
Ross et al., 2001). Theo Vervaeke et al. (1979), co
khoang 6% NE trong khau phan an ctia heo bi hao

hut do cac vi khuan trong rudt non st dung. Tatara
et al. (2005) ciing cho rang, khi bd sung vao khau
phdn an chat chiét xuit tir toi voi ham luong 10
ml/100 kg thé trong da gitp cai thién ting trong cho
heo. Két qua thi nghiém phu hop véi két luan cua
Wang et al. (2014), khi bd sung toi 1én men vao
khau phéan heo ting truong da gitip heo c6 ting trong
binh quan/ngay (762-771 g), cao hon so vdi nhém
heo PC (720 g). Tuong tu, két qua nghién ctru cia
Nguyén Thi Kim Loan (2010) cho thay khi b sung
BT véo khau phan heo thit & mirc 0,2% thi ting
trong tuyét d6i cua heo dat (736 g) cao hon c6 ¥
nghia so v6i BC (605 g).

Bing 4: Ting trong tuyét ddi (g/con/ngay) ciia heo thi nghiém

Giai doan BT0O BT4 BT6 BT8 BTI10 BT12 BTI14 SEM P
15-30 kg 580 589 592 620 637 643 639 17,663 0,093
30-60 kg 758°% 770  774%® 7933 7943 gr9a  g23a 13893 0,020
15-60 kg 682° 693 696 719® 721  750* 7442 9,652 0,001

@b trong ciing mét hang nhitng s6 c6 chir theo sau khéac nhau thi khéc biét cé y nghia thong ké (p<0,05)

3.1.4 Tang trong tuwong doi (%)

Tiang trong twong ddi (TTTgD) cua heo thi
nghiém dugc trinh bay tai Bang 5.

TTTgb (%) cta heo c6 khuynh hudng cao hon

& cac NT bd sung ché pham bot toi & ca 2 giai doan
15 - 30 kg va 30 - 60 kg mac du sy khac biét chua

¢6 ¥ nghia théng ké (p>0,05). TTTgD cia heo &
giai doan toan ky (15-60 kg) da khac nhau rat c6 y
nghia (p<0,01), cao nhéat & BT12 so véi DC. Piéu
nay cho thiy khi bt toi dugc bd sung vao khau
phan an trong thoi gian dai da lam tang toc do ting
trudng cua heo thi nghiém.

Bang 5: Ting trong twong dbi (%) cia heo thi nghiém

Giai doan BT0  BT4 BT6 BTS BTI0 BT12 BTI14 SEM P
15-30 kg 7295 7397 74,19 76,53 7637 77,79 78,83 1,531 0,103
30-60 kg 63,59 63,97 64,07 64,16 63,72 6501 65,14 1,040 0,904
15-60 kg 122,35¢ 123,35« 123,58%¢ 12531 126,333 126,78 127,24 0,683 0,001

abed. grong cimg mét hang nhitng s6 c6 chir theo sau khac nhau thi khdc biét ¢6 y nghia thong ké (p<0,05)

3.2 Céc chi tiéu vé hiéu qua sir dung thirc in

Mirc 4n hing ngay cua heo thi nghiém (Bang 6)
da dap Umg nhu cau dinh dudng cua heo theo tiéu
chuan NRC (1998). Thi nghiém cta Chae et al.
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(2000) da cho dugc két qua muc an vao khoang
1,79 - 1,83 kg & heo giai doan tang truong (20 - 50
kg).
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Bang 6: Cac chi tiéu vé hiéu qua sir dung thirc in

S6 chuyén dé: Nong nghiép (2016)(2): 33-40

Chi tiéu BTO0 BT4 BT6 BTS BTI0 BTI2  BT14 SEM p
MA Gbl 1,42 1,42 142 1,44 145 1,44 144 0,008 0215
(kgjcon/ngéty) ’ ’ i ’ ’ ’ ’ i ’
MA GD2

(keeon/ngy) 2,10 2,10 2,10 2,12 2,12 2,13 2,14 0,017 0,653
TT GP1, kg/o 87,03 88,46 88,93 93,03 9566 96,56 9591 2,649 0,093
TT GP2, kg/o 151,73 154,16® 154,83 158,63® 158,80 16596 164,65 2,778 0,020
TT TK, kg/o 238,76Y 242,63 24376Y 251,66 25446% 262,53 260,56° 3,378 0,001
TTTAGDL kg 21416 21396 213,63 21686 21746 21626 216,50 1240 0215
TTTAGD2,kg/o 421,03 42090 42126 42533 42393 42650 42803 3,446 0,653
TTTA TK, kg/o 63520 63486 63490 64220 641,40 642,76 644,53 3201 0,181
HSCHTA (GP1) 2,46 241 2,40 2,33 2,27 2,24 2,25 0,058 0,101
HSCHTA (GDP2) 2770 273% 272 268 267 2570 260% 0,041 0,035
HSCHTA (TK) 266  261%® 260 255 pspae  page  p47% 0030 0,002

@b <:Trong cling mot hang nhiing gé €6 chit s6 theo sau khdc nhau thi khdc biét ¢6 y nghia thong ké (p<0,05); MA: mirc
an; TT: tang trong; TTTA: Tiéu ton thirc an; TTTK: Tang trong toan ky;
HSCHTA: Hé 56 chuyén hod thirc an; GPI: 15 - 30 kg; GP2: 30 - 60 kg; TK: todn ky

Tiéu tbn thirc an: TTTA (kg/6) ma heo da tiéu
thu ¢ 2 giai doan nuoi va ca toan ky cia cac NT
khéc nhau khong c6 y nghia (p>0,05). Tuy nhién,
tang trong cua heo & GP2 va toan ky & cac NT cb
su khac biét rit c6 y nghia (p<0,01). Két qua
HSCHTA cua heo & GD2 va toan ky ¢ NT BT12
thdp hon c6 y nghia (p<0,05) so véi nhém heo DC.
Chinh cac hoat chét sinh hoc chtra trong toi nhur
dially disulfid, dially trisulfid, propyl disulphide la
tac nhan lam tang chiéu cao cta vi nhung va chiéu
sdu cua cac tiéu nang, dong thoi lam ting sé lwong
té bao tiét hinh tru trong biéu mod & trong ta trang,
khong trang va hdi trang ciia heo (Adimorabi ef al.,
2006). Nhitng thay ddi vé& hinh thai dién ra trong
duong rudt, giup cho qua trinh hép thu dudng chét
dugc dién ra tot hon, gitip nang cao kha ning ting
trong & heo. Ramakrishma ef al. (2003) va Jervas

(2012) ciing cho ring toi lam ting hoat tinh cua
enzyme tuy, tang kha nang tiéu hoa hép thu nén
HSCHTA di dwoc cai thién. Tuong tu, két qua
nghién ctru cia Pang Thi Ngoc Han (2011) la
trong giai doan sinh truong 30 - 60 kg, heo co
HSCHTA (2,59) thdp hon & nhém heo b sung 0,1
g toi/kg TA so véi heo BC (2,88).

3.3 Ham lwong vi khuin E.coli trong phan heo

Theo Pang Minh Phudc (2011), khi bd sung
ché pham c6 ngudn gdc thao dwoc (nhu t6i) vao
khau phan thi da c6 tac dung kich thich cac tuyén
tiéu hoa ting tiét men tiéu hoa, gitp tiéu hoa va
hap thu t6t cac chat dinh dudng cé trong thirc n va
kim ham sy phat trién cua cac loai vi khuan c6 hai
trong duong ti€u hoa.

Bang 7: Ham luong vi khuin E.coli trong phén cia heo thi nghiém (x10° CFU/g)

- NT Bro BT4 BT6 BTS BTI0O BTI2 BTI4 SEM p
Théi diém
Pau ky 261 239 238 2,22 2,41 225 2,61 0,113 0,103
Gitta ky 2,400 235 226%  2,19%  218b 2160 2,040 0,064 0,003
Cubi ky 2250 2.19¢ 2,06%® 202% 199  [gebe | 74¢ 0,056 0,001

ab.c:Trong ciing mét hang nhitng s6 c6 chit s6 theo sau khdc nhau thi khdc biét ¢é ¥ nghia thong ké (p<0,05)

Qua Bang 7, ¢ dau thi nghiém thi ham lugng
E.coli trong phan heo thi nghiém khac nhau khong
c6 ¥ nghia (p=0,05). Sau 30 ngay nudi, heo an
khau phan ¢6 bd sung bot toi & BT14 da cho két
qua ve ham lugng E.coli thip nhét (p<0,01) so véi
DC. Pén cubi ky thi nghiém, ham luong E.coli
trong phan ciia heo & BT12 va BT14 thap hon rat
c6 v nghia (p<0,01) so vai PC. Chinh tac dung
khang khuén cua allicin ¢6 trong toi, allicin twong
tac voi cac enzym quan trong cé chura thiol (-SH)
(Ankri & Mirelman, 1999) trong qua trinh sinh
tong hop protein, DNA va RNA (Harris et al.,
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2001) ctia vi khuan da gay ra bat loi cho hoat dong
va su ton tai cia vi khuan. Corrzo-Martinez et al.
(2007) ciing cho rang do cau tric S=0=S 1a yéu tb
chinh trong tac dung diét khuén cua allicin va muc
tidu tdn cong ctia hop chat nay chinh 1a cic enzym
nhém —SH bén trong vi khuén (Dimopoulos &
Falagas, 2007). Theo Laine et al. (2008), Khan et
al. (2009) va Wang er al. (2014), tong s6 vi khuén
E.coli trong phan heo s€ giam khi gia tang viéc st
dung bot toi 1én men vi di gitp kiém soat va wc
ché vi khuan giy hai trong dudng tiéu héa mot
cach hiéu qua. Két qua thi nghiém phu hop véi
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nghién ctru cia Nguyén Thi Kim Loan va ctv.
(2010), khi bo sung 0,2% bt toi vao khéu phan an
cho heo con trong 60 ngay nudi thi s6 lugng E.coli
trong phan heo da giam dang ké so vdi BC.

3.4 Chi phi thirc dn/kg ting trong
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chura trong bot tdi da lam tang kha nang ti€u hoa va
hép thu dudng chét tir TA, han ché sy phat trién va
{rc ché hoat dong cua vi khudn gy hai, gitp giam
HSCHTA. Tang trong tich ity ciia heo ¢ cac NT
bd sung bot toi ciing ting 1én 13 rét. Két qua vé chi

phi thic an/kg tang trong cua heo ¢ cac NT bd
sung bot toi déu dugc cai thién, nhat 1a & BT12 da
giam 8,25% so véi BC.

Béang 8 cho thiy chi phi TAHH va ché phim
tang 1én ¢ cac NT c6 bo sung bot toi. Tuy nhién,
voi tac dung tich cuc cuia cac hoat chat sinh hoc
Béang 8: Chi phi thirc dn/kg ting trong

. en NT BTO0 BT4 BT6 BTS8 BT10 BT12 BT14
Chi tiéu
Tang trong GP1 (kg/6) 87,0 88,4 88,9 93,0 95,6 96,5 95,9
Tiéu ton thirc &n GD1 (kg/o) 214,1 2139 2136 216,8 2174 216,2 216,5
CPTA GP1 (nghin déng) 1.695,5 1.693,9 1.691,3 17169 1.721,6 1.712,1 1.7140
CPCP GDP1 (nghin déng/()) 0,0 4,8 73 9,8 12,4 14,7 17,2
CP (TA+CP)/kg TT GD1 (nghin) 19,4 19,2 19,1 18,5 18,1 17,8 18,0
So sanh, GD1 (%) 100,0 98,5 98,0 95,2 93,0 91,8 92,6
Tang trong GD2 (kg/6) 151,7 154,1 154,8 158.,6 158,8 165,9 164.6
Tiéu ton thirc in GD2 (kg/0) 421,0 420,9 4212 4253 4239 426,5 428,0
CPTA GD2 (nghin déng) 3.156,0 3.1550 3.157,8 3.188,3 3.177,8 3.197,0 3.208,5
CPCP GD 2 (nghin déng) 0,0 9,6 14,4 194 24,1 29,1 34,1
CP (TA+CP)/kg TT GD2 (nghin) 20,8 20,5 20,4 20,2 20,1 194 19,6
So sanh, GD2 (%) 100,0 98,6 98,5 97,2 96,9 93,4 94,6
Téng trong toan ky (kg/6) 238,7 242,63 2437 251,6 2544 262,5 260,5
Tiéu t6n thirc &n toan ky (kg/0) 6352 634,8 634.9 6422 6414 6427 6445
CPTA toan ky (nghin déng) 4.851,6 4.849,0 4.849,1 49052 48994 49092 49225
CPCP (nghin déng) 0,0 14,4 21,7 29,2 36,5 43,9 51,4
CP (TA+CP)/kg TT (nghin) 20,3 20,0 19,9 19,6 19,4 18,8 19,0
So sanh, toan ky (%) 100,0 98,6 98,3 96,5 95,4 92,8 93,9

CPTA: Chi phi thirc an; CPCP: Chi phi ché pham,; CP: Chi phi; TT: Tang trong

Pon gid (d/kg):TAHH GP1: 7.917 dong; TAHH GP2: 7.495 dong, ché pham BT: 57.000
3.5 Hiéu qua kinh té toan thi nghiém kiém so4t va trc ché vi khuin gay hai cao hon nén

sttc dé khang cua heo ¢ cac NT bd sung bot t6i cao

hon, heo it bénh... do d6 chi phi thu y & cac NT

nay ciing giam dan, thip nhat 1a & BT12. Két qua

Hiéu qua kinh t& dya trén thirc an va tha y cua
heo thi nghi¢m dugc trinh bay & Bang 9.

Chi phi thitc n hdn hop c6 xu hudng ting nhe
& BT12 va BT14 so v6i BC. Chi phi ché pham ting
dan qua cac NT va chi phi ché pham cao nhat 1a &
BT14. Tuy nhién, kha nang kich thich tiéu hoa,

dat duoc khi so sanh udc tinh chénh 1éch thu - chi,
thu nhap mang lai tir cic NT ¢6 bd sung bot toi déu
cao hon DC (2,7-15,9%), cao nhat 1a ¢ BTI2
(15,9%).

Bang 9: Hiéu qua kinh té (thtrc in + thi y) toan thi nghi¢m

NT BTO BT4 BT6 BTS8 BT10 BT12 BT14

Chi tiéu

Tong TT (kg) 7163 7279 731,3 755,0 7634 7876 781,77
Téng thu (nghin dong) 358150 363950 36.565,0 37.750,0 38.170,0 39.380,0 39.085,0
TTTA (kg) 19056 19046 19047 192666 19242 19283 19336
CPTA (nghin dong) 14.554 14546 14.546 14.714 14.697 14726 14.766
CPCP (nghin dong) 0 434 65,1 87,8 109,6 1319 1543
Chi phi tha y (nghin dong) 280,0 260,0 250,0 260,0 240,0 190,0 210,0
Tong chi phi (nghin dong) 14.834 14.849,4 14.861,1 15.061,8 15.046,6 15.047,9 15.130,3

Chénh léch thu — chi (nghin dng)

20.981,0 21.545.6

21.703,9 22.6882 23.1234 243321 23.954,7

So sénh (%) 100,0 102,7

1034 108, 1102 1159 1142

TT: Tang trong; TTTA: tiéu tén thirc dn; CPTA: chi phi thirc dn; CPCP: Chi phi ché phim;

Gid ban heo: 50.000 dong/kg
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4 KET LUAN VA DE XUAT

Viéc bd sung ché phim bot t6i vao khau phan
an cua heo dang ting truong trong didu kién trang
trai cho thiy, ché phim da phat huy tac dung lam
tang kha ning tiéu hoa thirc an va hip thu dudng
chat, gop phan lam heo ting truong nhanh hon.
Hi¢u qua st dung TA va hiéu qua kinh té dat duogc
cao nhét 1a & mirc b6 sung 1,2% BT. Ham lugng vi
khuan E.coli bai thai ra bén ngoai cling giam dang
ké nén tao duoc méi truong chan nuoi than thién
hon.
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