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Tom tét. Nghién cttu nay nh3m danh gia chat luong thit ctia cac t& hop bo lai (Charolais x Lai Brahman),
(Droughtmaster x Lai Brahman) va (Red Angus x Lai Brahman) nudi tai Quang Ngai. Tong cdng 18 con bo
duc (6 con/to hgp) 18 dén 21 thang tudi la d6i twong ctia nghién ctru. Sau khi két thic nuoi, 4 con/t6 hop lai
duoc giét mo, 12 mau thit co than dwgc dung dé danh gia chat luong thit. Két qua cho thay cac t6 hop lai
khéng anh hudng dén gid tri pH, mau séc, d6 dai, d6 mat nuwdc bao quan va mat nude ché bién cta thit co
than (p > 0,05). Gié tri pH giam dan cho dén 48 h sau giét m&. Mau sac L, a*, b* 1an luot dao dong tir 34,4
dén 39,2; 13,2 dén 15,6 va 6,0 dén 8,0. D6 dai cta thit co than & cac t6 hop bo lai dao dong tir 70 dén 90 N,
tang theo thoi gian bao quan. P mat nudc bao quan & 48 h dao dong tir 4,5 dén 7,4%. T6 hop bo lai
(Charolais x Lai Brahman) c6 ty 1é md giat trong thit co than ctia 1 1,6%, cao hon so véi (Red Angus x Lai
Brahman) véi 1,4% va (Droughtmaster x Lai Brahman) véi 0,6% (p < 0,05). Trén khia canh chat luong thit,
céc t0 hop bo lai trong nghién cttu nay nén dugc phét trién tai Quang ngéi cling nhu dia phuong cé diéu

kién tuong ti.
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Abstract. The objective of this study was to determine the meat quality of crossbred genotypes of F1
(Charolais x Lai Brahman), F1 (Droughtmaster x Lai Brahman) and F1 (Red Angus x Lai Brahman) in Quang
Ngai province. Eighteen cattle aged 18 to 21 months (6 head/cross-bred genotype) were subjected to
investigation. After the fattening period, four representative cattle per genotype were slaughtered, and 12
samples of longissimus dorsi muscle were collected to evaluate the meat quality. The results show that the
cross-bred genotypes have no effects on pH, colour, shear force, drip loss, and cooking loss of longissimus
dorsi muscle meat (p > 0.05). The pH value decreases in the first 48 hours after slaughtering. Colour L’, a*,
and b* range between 34.4 and 39.2; 13.2 and 15.6 and 6.0 and 8.0, respectively. The meat shear force ranges
from 70 to 90 N and increases with storage time. The drip loss after 48 hours ranges from 4.5 to 7.4%. The
intramuscular fat rate of the F1 (Charolais x Lai Brahman) cross-bred (1.6%) and F1 (Red Angus x Lai
Brahman) cross-bred (1.4%) is significantly higher than that of F1 (Droughtmaster x Lai Brahman) cross-
bred with (0.6%) (p < 0.05). In terms of the meat quality, the three cross-bred genotypes in this study should
be raised in Quang Ngai and expanded to other similar production systems to meet the increasing domestic

beef demand.
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1  Datvan dé

Thit bo déng mét vai tro quan trong trong nhu cau dinh dwdng caa con nguoi. Day la loai
thit duoc tiéu thu nhiéu thi ba trén thé' gidi sau thit gia cam va thit lon véi muc tuong ting 1a 6,4,
14 va 12,2 kg/nguoi/nam [1]. Viéc tiéu thu thit bo tiép tuc tdng cung voi tdc d) tang dan s6 va thu
nhép ctia nguoi tiéu dung. Dén ndm 2027, wdc tinh muc tiéu thu thit bd 6 cdc nudc phat trién va
dang phat trién sé cao hon 8 va 21% so v6i muc trung binh giai doan 2015-2017 [2]. Hién nay,
nguoi st dung cac san phdm ttr thit bo khong chi quan tam dén s6 lwong ma ca chét lwgng thit. Thi

treong thé gidi va trong nude ngay cang khat khe hon vé chat lwong thit. Trude thuc t&' dd, van dé
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nang cao chat lwong thit bo la mot trong nhitng médi quan tam chinh trong nganh chdn nudi bo
thit hién nay [3]. Céac yéu td nhuw gidng, gidi tinh, tudi giét mo va khau phan dn c6 anh huong dén
chat luong thit, trong d6 gidong duoc xem la mot trong nhitng yéu t& quan trong nhat [4]. Cac ddc
diém thudc vé chat lugng thit nhu ¢ mém, mau sdc, huong vi, d0 mong nudc, kha ning git
nudc, mat nude ché bién va mat nuwde bao quan cd y nghia quan trong, anh huong dén su hai

long cua nguoi tiéu dung [5].

Véi muc tiéu nang cao nang suat va chat luong thit bo dé dap ting nhu cau thit chat luong
cao dang ngay cang tang lén ¢ trong nudc, nhiéu tinh thanh, trong dé ¢6 Quang Ngai, da c6 nhiéu
chinh sach nhap tinh cac gidhg bo chuyén thit d€ lai tao véi gidng bo cai nén trong nuedc nham tao
ra t0 hop bo lai ¢6 tiém ndng cao vé nang suat va chat luwong thit. Tinh cta cac giong bo duc
Charolais, Droughtmaster va Red Angus da dugc stt dung d€ phoi véi bo lai Zebu, chu yéu la lai
Brahman. Két qua nghién ctru cho thay bo Lai Brahman khi dwgc phéi tinh véi cac giong bo chuyén
thit c6 kha nang sinh san tot [6]. Doi con sinh ra gitta cac gidng bo dwc nay véi bo me Lai Brahman
nuodi trong ndng ho ¢6 kha nang sinh trudng trong giai doan tir so sinh dén 18 thang tudi cao, nang
suat thit giét m& ltc 21 thdng tudi sau 3 thang nudi v6 béo cao [7]. Tuy nhién, chua ¢6 nghién ctru
danh gia chat lugng thit ctia cac t6 hgp bo lai nay dé€ c6 biic tranh tong thé vé kha nang sinh trueong,
nang sudt va chat luong thit cta cac to hop bo lai gitta bo duc hudng thit Charolais, Red Angus va
Droughtmaster v6i bo Lai Brahman. Nghién cttu nay danh gia chat lugng thit ctia cac t6 hop bo lai
duoc sinh ra ttr bo me Lai Brahman va phoi tinh bo duc Charolais, Red Angus va Droughtmaster
sau khi nu6i v6 béo va giét mé ltc 21 thang tudi tai tinh Quang Ngai.

2 Noi dung va phuwong phap
2.1 Vatliéu va b tri thi nghiém

Nghién cttu duoc tién hanh trén 18 con bo dwc thudéc ba t6 hop lai F1
(Charolais x Lai Brahman), F1 (Droughtmaster x Lai Brahman) va F1 (Red Angus x Lai Brahman);
mdi t8 hop lai sdu con; mdi ca thé duwoc nudi trong mbi 6 chudng c6 mang an riéng va mang udng
nudc chung. Thi nghiém duoc thiét ké'theo kidu ngau nhién hoan toan mdt nhan t3 véi ba nghiém
thire (NT) la ba t6 hop bo lai. BO dwoc dwa vao thi nghiém luc 18 thang tudi véi khoi luong cta
ba t6 hop lai F1 (Charolais x Lai Brahman), F1 (Droughtmaster x Lai Brahman) va F1
(Red Angus x Lai Brahman) 1an luot la 408,3, 371,2 va 382,2 kg va két thuc luc 21 thang tu6i véi
khoi luong lan luot 1a 523,7, 465 va 484 kg/con.

Bo duoc cho dn thite dn tinh & mutec 1,2% khoi luong co thé (theo vat chat kho), cd cho an
20-25 kg/con/ngay va rom cho &n tu do, nwdc udng day du. Thitc an tinh duoc phéi tron tir cac
nguyén liéu theo ty 1é (theo véat chat khd) gom ba bia w6t (30%), ba dau nanh w6t (20%),
cam gao (20%), bot ngd (20%) va bdt vo lac (10%). Thanh phan hod hoc ctia thic dn tinh gom vat
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chat kho (25,85%), protein tho (16,2%), md thd (8,3%), xo NDF (35,82%), xo ADF (23,86%) va
khoang (4,21%).

Khi bo dat 21 thang tudi, bdn con bo duc dai dién nhat vé khoi luong (c6 khoi lugng twong
duong nhau) cho mdi td hop lai duwgc m6 khao sat d€ xac dinh chat luong thit. Khoi luong giét
mo0 trung binh cta ba t6 hgp lai F1 (Charolais x Lai Brahman), F1 (Droughtmaster x Lai Brahman)
va F1 (Red Angus x Lai Brahman) 1an lwot 1a 516,0, 457,0 va 475,3 kg. Tt mdi than thit mé khao
sat, 2,5 kg co than (chiéu dai khoang 15-20 cm tai vi tri xwong swon 7-12) duoc 1dy d€ xac dinh
cac chi tiéu chat luong thit. Cac chi tiéu danh gia chat luong thit duoc phan tich tai phong thi nghiém
ctia Khoa Chén nuéi — Thi y, Truong Dai hoc Nong Lam, Dai hoc Hué.

2.2 Chi tiéu va phwong phap xac dinh

Gid tri pH cta thit co thin duwoc xdc dinh bang mdy do pH cam tay HI99163
(Cong Hoa Lién Bang Dtic) ¢ thoi diém 1 h (pHi), 12 h (pHi2), 24 h (pHz4) va 48 h (pHas) sau giét
md. Gia tri pHi duoc do ngay sau khi giét mé dwoc 1 h bang cach: can 10 g thit co than da bam
nho cho vao cdc dong 400 mL; thém 100 mL nuwdc cat, ddng hoa mau va ly tam 7000 vong/phit ;
dung may do pH cam tay do pH dung dich cang nhanh cang t6t sau ly tam. Tuong tu, gid tri
pHi2, pH2s va pHas dweoc do sau khi mau thit da dwoc bao quan 0 4 °C. Ty 1é mat nudc bao quan
duoc x4c dinh dua trén khdi lwong mau trude va sau khi bao quan theo phuong phép ctia Honikel
va Hamm [8]. Ty 1é mat nuwdc ché bién dugc xac dinh theo phuong phap cta Boccard va cs. [9]
dya trén khoi luong trudc va sau khi mau co than duoc hap cach thuy trong Water batch
Memmert & 75 °C trong vong 60 phtt. Mau sac thit (L*, a*, b*) dwoc x4c dinh bang may Minolta
CR-410 (Nhat Ban) tai thoi diém 12, 24 va 48 h sau giét mo theo phuwong phép ctia Houben va cs.
[10]. B¢ dai cua thit (N) ¢ thoi diém 12, 24 va 48 h sau giét m6 duoc xac dinh trén may WDS-1
(Trung Qudc) theo phuong phap cta Hiép hoi Khoa hoc vé thit cia Hoa Ky (American Meat
Science Association) [11]. Vat chat kho dugc xéc dinh theo AOAC Official method 950.46B [12];
khoang tong s6 theo AOAC Official method 942.05 [13]; protein tho theo AOAC Official method
981.10 [14]; m& tho theo AOAC Official method 960.39 [15].

2.3  Quan ly va xtt 1y s6 liéu
S6 liéu duoc phan tich bang phan mém SPSS 20.0 theo md hinh thong ké yii= p + Ci+ e,
trong d6 i 1a biéh phu thudc; Ci1a anh huéng cta t6 hop lai; ej 1 sai s6 ngau nhién. Cac nghiém thikc

duoc cho la sai khac khi p < 0,05. Két qua dwoc trinh bay thong qua gid tri trung binh (M) va d6
léch chuéan (SD).
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3 K&t qua va thao luan
3.1 Gia tri pH cta thit

Gia tri pH cua thit 1a chi tiéu chinh quyét dinh dén chat luong thit. Sau giét mo, qué trinh
cung cap oxy ngting lai va sy phan giai glycogen theo con duong yém khi san sinh axit lactic
trong co lam cho pH giam. Thong thuong, gia tri pH thit giam nhanh ttr sau khi giét mé dén 1 h,
sau d6 glycogen dan bi can kiét nén mic d¢ giam pH cham dan va on dinh sau 24 h. Gia tri pH
thit cta cac t6 hgp bo lai duoc trinh bay ¢ Bang 1. Co thé thay, pH thit cia cac t6 hgp bo lai giam
dan sau thoi gian giét mé va khong co s sai khac tai ting thoi diém danh gia gitra cac t6 hop
(p > 0,05). Gia tri pH thit ctia ca ba t6 hgp bo lai giam nhanh ké tit sau giét mé 1 dén 12 h va giam
cham tir 12 dén 48 h. Cu thé, gid tri pHi dao ddng trong khoang 6,3-6,4; pHr2 giam con
5,7-5,9; pHas giam con 5,4-5,6 va pHas 1a 5,3-5,4. Nhw vy, qua trinh bién d6i hda sinh & thit co than

sau giét md cua ba t6 hop bo lai déu tuan theo quy luat binh thuong.

Gia tri pH thit ctia cac cac t6 hgp bo lai ¢ thoi diém 24 h sau giét mo6 dao dong tix 5,4 dén 5,6.
Két qua nay nam trong gi6i han binh thuwong va tuong tw nhu cac cong bd trude day vé do pH

trén thit co than cua cac giong bo Angus, Simmental, Limousin va Charolais [16-18].

Gia tri pH cua thit co than sau 48 h giét mo trong nghién ctru cuia ching t6i 1a twong duwong
v6i mot s6 két qua nghién ctru trong va ngoai nude khac. Pham Thé Hué [19] cho biét gid tri pHas
cua thit bo lai (Charolais x Lai Sind) va bo lai (Brahman x Lai Sind) giét m& & 24 thang tu6i 1a 5,7
va 5,6. Tuong tw, Van Tién Ding [20] cho biét gia tri pHas thit ctia bo lai (Droughtmaster x Lai
Sind) va (Red Angus x Lai Sind) la 5,5 va 5,6. Cafferky va cs. [5] cho biét pHas thit co than ctia cac
giong bo Angus, Charolais va Heroford giét mo luc c6 khoi luong trung binh 678 kg 1an luot la
5,55, 5,54 va 5,53. Li va cs. [21] cho biét bo lai (Red Angus x Bo Vang Trung Qudc) giét mé o lta
tudi 18 thang cd gia tri pHas thitla 5,7.

Theo Lysota va cs. [22] va Honikel [23], thit c6 gia tri pHss dao dong trong khoang 5,4-5,8
la thudc nhém thit binh thuwong (REN) va gia tri pHas < 5,3 1a thudc nhém thit nhat mau, nhiéu

nwdc va nhao (PSE). Néu dua vao tiéu chudn phéan loai chat luong thit nay thi thit ctia cac t6

Bang 1. Gi4 tri pH thit cta cac td hop bo lai (M + SD)

T6 hop bo lai
Chi tiéu Charolais x Lai Droughtmaster x Lai Red Angus x Lai 14
Brahman Brahman Brahman
pH: 6,4+0,2 6,3+0,1 6,4 +0,2 0,791
pHzn 58+0,2 57+0,1 59+0,1 0,570
pHzs 56+0,1 54+0,1 56+ 03 0,440
pHas 55+0,2 53+0,1 54+0,2 0,172
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hop bo lai trong nghién cttu ctia ching t6i thu¢c nhém thit binh thuong. Tuy nhién, theo tiéu
chuan cta Institus de I'Elevage [24] thi thit cia cac t6 hop lai trong nghién cttu cua ching t6i
thuéc nhom PSE. Diéu nay la duwong nhién do khai niém vé chat luong thit bo c6 sy khac nhau
gitta cac tiéu chuan, gitra cac nudc, tham chi trong cung mot nuwdc, gitta cac thi truong tiéu thu
khac nhau, cac phan khuc khac nhau cta nganh cong nghiép ché bién thit thi khai niém chat

lwong thit cling khac nhau.

3.2  Mau sic thit

Két qua dénh gia mau sic thit ctia cac t& hop bo lai dwoc trinh bay ¢ Bang 2. Céc t6 hop bo
lai c6 mau séc cta thit khong khac nhau (p > 0,05). Gid tri d6 sang (L*) ltic 12, 24 va 48 h sau giét
mé cua cac t6 hgp lai (Charolais x Lai Brahman), (Droughtmaster x Lai Brahman) va
(Red Angus x Lai Brahman) 1an lwot dao dong trong khoang 34,4-35,1, 37-38,3 va 37-39,2. Gia tri
do do (a*) ctia thit co than cta céc td hop lai 14n luot dao dong trong khoang 13,1-14,6, 14,1-15,5
va 14-15,6. Tuong tu, gia tri d¢ vang (b*) cta thit co than cta cac t6 hop bo lai lan luot dao dong
trong khoang 6-7,2, 7,4-8,1 va 7,7-8.

Mau séc L*, a* va b* ctia thit co thin ctia cac t6 hop bo lai c6 xu hudng tang tir 12 dén 48 h
bao quan. Theo tiéu chuin cua Muchemje va cs. [25], khi d0 sang L* ctia thit bo dao dong trong
khoang 37-40,4 thi thit thuéc nhdm thit sim mau. Néu dua vao tiéu chuan nay thi thit cta cac t&
hop bo lai trong nghién ctru ctia chting tdi thudc nhém thit sim mau. Theo phan loai ciia Honikel
[23], khi thit bo c6 gia tri L* ttr 35 dén 40 thi thit duwoc xé€p vao nhém thit binh thuwong. Néu dua
vao tiéu chuan nay thi thit ctia cac t6 hop lai trong nghién cttu ctia chung t6i thudc nhém binh

thuong. Theo Rooyen va cs. [26], gia tri a* = 12 dwoc coi la ngudng t6i thiéu dé€ thit

Béang 2. Mau séc thit (M + SD)

T6 hop bo lai
Chi tiéu Charolais x Lai Droughtmaster x Lai Red Angus x Lai 4
Brahman Brahman Brahman

L*

12h 351+1,5 34,4+0,5 348+21 0,855
24h 378+1,5 383+0,8 37,0+4,5 0,839
48h 386+07 39,2+0,6 370+19 0,129
a’(-

12h 13,7+1,4 13,1+0,6 14,6 +1,6 0,384
24h 141+1,1 145+1,2 155+1,4 0,322
48h 154 +0,9 14,0+0,9 156+1,3 0,180
b*

12h 6,7+1,1 60+1,1 7,2+1,0 0,349
24h 7,4+07 7,5+0,6 81+1,1 0,543
48h 8,0+0,6 7,7£0,6 79+04 0,454
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duoc nguoi tiéu dung chip nhan. Két qua cua chiing toi cho thay gia tri a* cta thit ctia cac t6 hop
lai xac dinh tai tat ca cac thoi diém déu 1on hon gia tri ngudng toi thi€u. Nhu vay, néu dwa theo

tiéu chudn nay thi thit ctia cac t6 hop lai trong nghién cttu ctia ching téi déu bao dam.

Theo Van Tién Dung [20], gid tri L*, a* va b* ctia co than cta t6 hop lai (Red Angus x Lai
Sind) ¢ thoi diém 24 h sau giét ma lan luot 1a 35,88, 20,34 va 7,63, va t6 hop lai (Droughmtmaster
x Lai Sind) lan luot 1a 35,47, 20,24 va 7,43 (p > 0,05). Tuwong tu, Cafferky va cs. [5] va Mazzucco va
cs. [25] cho biét giong khong anh huéng dén mau sic thit khi nghién ctru trén cic gidhg bo
Charolais, Angus, Heroford va cac con lai cua ching. Ngwoc lai, mot s6 nghién cttu cho rf?mg mau
séc thit chiu anh hudng ctia giong. Setthakul va cs. [27] cho biét gidng c6 anh huwdng dén mau sac
thit co than khi nghién cttu trén cac td hgp bo lai (Brahman x Thai) va bo lai (Charolais x Thai);
gia tri L*, a* va b* cua hai t6 hop lai la 35,01 va 38,76; 16,05 va 21,49 va 5,07 va 8,55. Cuvelier va
cs. [28] nghién cttu trén ba giong bo Blanc — Blue — Belgium (BBB), Limousin va Angus cho biét
thit ctia bo BBB 1a sang nhat voi L* = 41,9; tiép theo la thit bo Limousin véi 39,7 va thit bo Angus
v0i 37,4; gid tri a* ctia ba gidng nghién ctru lan luot 1a 15, 16,9 va 17,6. Chambaz va cs. [29] nghién
cttu chat luong thit ctia bo Charolais, Red Angus va Limousin cho biét thit co than ctia bo
Charolais la sang nhat, sau d¢ la thit co than ctia bo Angus. Nhu vay, két qua nghién ctru cua
ching t6i tuong dong véi két qua nghién ctru ctia Van Tién Ding [20], Cafferky va cs. [5] va
Mazzucco va cs. [30] khi két luan réng, gidng khong anh huong dénh mau sac ctia thit nhung chura
twong dong véi nghién ctru cua Setthakul va cs. [27], Cuvelier va cs. [28] va Chambaz va cs. [29]

khi cho rdng giong c¢6 anh hudng dén mau sac thit.

3.3 Mat nudc bao quan va mat nudc ché bién

Két qua danh gia ty 1é mat nudc bao quan va mat nudc ché'bién cua thit co than duoc trinh
bay ¢ Bang 3. Ty 1€ mat nudc bao quan thit cia cac t6 hop bo lai lic 12 h va 48 h sau giét mo la
twong duwong nhau, dao dong trong khoang 1,6-3,5% va 4,5-7,4% (p > 0,05). Tuy nhién, ty 1é mat
nude bao quan thit 24 h sau giét mo cua cac t6 hop lai c6 sy khac nhau (p <0,05). Cu thé, ti 1é mat
nuwéc bao quan o thit cua t0 hop lai (Droughtmaster x Lai Brahman) la 6%,
(Charolais x Lai Brahman) 2,3% va (Red Angus x Lai Brahman) 3,6%.

Chaiwang va cs. [31] cho biét thit bo 75% Charolais x 25% Thai ¢ ty 1é mat nuwdc bao quan
0 24 h la 32%, twong duong ty 1€ mat nudc bao quan 24 h caa hai t6 hop lai
(Charolais x Lai Brahman) va (Red Angus x Lai Brahman) trong nghién cttu ctia chiing toi. Xie va
cs. [40] nghién cttu trén bo Limousin va Simmental cho biét ty mat nuwdc bao quan cta thit bo ¢
24h1a 9,5 va10,29%, cao hon nhiéu so voi ty 1é mat nudc ctia cac t6 hop lai trong nghién cttu ctia
ching toi.

Theo Traore va cs. [32], ty 1é mat nuwdc bao quan sau 48 h sau giét md c6 thé dugce phan loai

nhuw sau: ty 1é mat nude bao quan thap la <2,6%; ty 1€ mat nudc bao quan trung binh la ti
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Bang 3. M4t nude bao quan (%) (M = SD)

T6 hop bo lai
Chi tiéu Charolais x Lai Droughtmaster x Lai Red Angus x Lai p
Brahman Brahman Brahman
Mat nudc bao quan (%)
12h 1,6 £0,9 35+0,7 22+1,0 0,057
24h 2,32+1,0 6,06+1,4 3,60+1,6 0,021
48 h 45+25 74+1,5 50+23 0,253
Mat nu6e ché'bién (%)
12h 26,6+1,3 281+1,2 27,3+0,8 0,232
24h 279+14 28,5+1,2 28,7+0,8 0,577
48 h 289+1,0 29,6 +0,9 29,3+0,6 0,582

2,6 dén 4% va cao la 24%. Theo sy phan chia nay thi thit trong nghién cttu ctia ching t6i thudc

nhom thit c6 ty 1€ mat nude bao quan cao.

Ty 1é méat nudc cua thit ché bién cta cac t6 hop bo lai (Charolais x Lai Brahman),
(Red Angus x Lai Brahman) va (Red Angus x Lai Sinh) & 12 h dao ddng trong khoang
26,6-28,1%, & 24 h 27,9-28,5 va & 48 h 28,9-29,6%. Két qua nghién ctru nay 1a cao hon so v6i két
qua cta Van Tién Dung [20] khi danh gia ty 1é mat nudc ché bién thit cua cac td hgp bo lai
(Droughtmaster x Lai Sind) va (Red Angus x Lai Sind) ¢ 12, 24 va 48 h lan luot 1a 24,9, 24,4 va
29,4% va 23,9, 28,9 va 29,1%; déng thoi cling cao hon két qua nghién cttu cia Pham Thé Hué [19]
khi danh gia ty 1é mat nuwdc ché'bién cua thit bo lai (Charolais x Lai Sind) ¢ 12 va 48 h 1a 27,2 va
27,7%. Tuy nhién, ty 1¢ mat nuwdc ché' bién lic 48 h trong nghién cttu nay lai thap hon so véi két
qua cta Li va cs. [21] khi nghién cttu trén bo lai (Charolais x bo Vang Trung Qudc) véi ty 1€ mat
nudc ché bién thit ¢ thoi diém 48 h sau giét mo la 32,2%; nhung két qua nghién cttu cua ching
t6i tuong d6ng véi nghién ctru ctia Cafferky va cs. [5] khi cho rang, thit bo Angus va Charolais
c6 ty 1é mat nude ché'bién luc 48 h la 30,2 va 29,7%.

3.4 Do dai cua thit

Két qua danh gia d¢ dai cua thit cia cac t6 hop bo lai duoc trinh bay ¢ Bang 4. B¢ dai cua
thit co than ¢ thoi diém 12, 24 va 48 h sau giét md khong khéc nhau gitta ba t6 hop bo lai
(p>0,05). Biéu nay c6 thé'la do cac to hop lai da khong anh hudng dén gia tri pH cuta thit. pH la
chi tiéu quan trong nhat quyét dinh dén d¢ dai caa thit. DJ dai cua thit co than cta ba t6 hop bo
lai (Charolais x Lai Brahman), (Droughtmaster x Lai Brahman) va (Red Angus x Lai Brahman) &
12, 24 va 48 h sau giét mo lan luot 1a 70,2-75,8, 75-85,5 va 80,9-90 N.
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Bang 4. D dai ctia thit (N) (M + SD)

T6 hop bo lai
Chi tiéu Charolais x Lai Droughtmaster x Lai Red Angus x Lai p
Brahman Brahman Brahman
12h 70,2 +8,2 74,0+2,0 758+74 0,530
24h 75,0+6,6 85,5+3,3 78,5+9,0 0,206
48 h 80,9 +5,0 90,0+0,9 81,5+6,0 0,071

Theo Boleman va cs. [33], gia tri luc cit cia co thin 22,7-35,8 N duoc coi 1a thit mém;
40,8-54 N 1a thit c6 d6 dai trung binh; 59-72,1 N la thit dai cao. Néu theo tiéu chuan nay thi thit
bo trong nghién ctru cua chung t6i ¢6 d¢ dai cao. Tuy nhién, theo tiéu chuan phén loai thit caa
USDA [34] di vdi thit bo Bos Indicus, d dai ctia thit bo tai thoi diém 48 h sau giét thit dugc phan loai
thanh ba nhom: nhém thit mém (<60 N), nhém thit dai trung binh (60-90 N) va nhém thit dai (>90 N).
Nhu vy, thit trong nghién ctru nay c6 d¢ dai thuéc nhom trung binh. O trong nudc, Pham Thé Hué
[19] cho biét thit co than cta bo lai (Charolais x Lai Sind) va (Brahman x Lai Sind) ¢ thoi diém 12 h sau
giét mS c6 dd daila72,9 va 72,3 N, tai thoi diém 48 h 1a 91,9 va 101,85 N. Van Tién Diing [20] cho biét
thit co than ctia bo lai (Red Angus x Lai Sind) va (Droughmaster x Lai Sind) ¢6 d6 dai 612,24 va48h
sau giét mo 1an luot la 79-87,9, 86,54-89 va 98,4-105,6 N. So voéi cac két qua nay, do dai cua thit trong
nghién ctru ctia chiing t6i 1a thap hon. Tuy nhién, van con cao hon nhiéu so véi cac gidng bo chuyén
thit hay cac t0 hop bo lai chuyén thit trén thé giéi. Honig va cs. [35] cho biét thit bo Simmental c6 luc
cat khi bo duoc giét mé ¢ khoi luong 400 kg 1a 49,2 N va & 600 kg 1a 42,1 N. Chiofalo va cs. [36] cho
biét thit bd Limousin giét m& & 16 thang tudi ¢ luc cat 1a 22,6 N. Lage va cs. [37] cho biét luc cét cua
thit bo Nellore, (1/2 Angus x 1/2 Nelore), (1/2 Simmental x 1/2 Nellore) gié't mo 0 18 thang tudi
lan luwot la 33,2, 28,8 va 27,4 N. D¢ dai thit cua cac t6 hgp bo lai trong nghién cttu cua chung toi
cao hon so véi nhiéu giong bo/td hop bo lai trén thé gidi ¢ thé 1a do ngoai chiu anh hudng cua
yéu td giong, do dai cua thit con chiu anh hudng cua cac yéu t6 khéc rat quan trong nhung la han

ché ¢ Viét Nam nhu phuong phap xt ly gia stc trude giét mo va phuong phap giét mo.

3.5 Thanh phan héa hoc cua thit

Thanh phan héa hoc cta thit ctia cac t6 hop bo lai duoc trinh bay ¢ Bang 5. TS hop lai
khong anh huong dén ham luong vat chat kho, protein tho va khoéng tong s6 (p > 0,05) nhung
c6 anh hudng dén ham luwgng ma tho trong thit (p < 0,05). Ham luwong vat chat kho trong thit cua
cac t6 hop lai la 22,7-23,5%; ham luong protein tho 1a 21,1-21,5% va ham luong khoang téng s&
la 1-1,1%. Két qua nay tuong duong voi cac két qua cia Pham Thé Hué [19], Vén Tién Diing [20]
va Pham Van Quyén [38] khi nghién cttu trén dan con lai sinh ra tit bd me Lai Sind va bd la bo
Charolais, Droughtmaster va Red Angus.
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Bang 5. Thanh phan hoéa hoc 6 thit co than (M + SD)

T6 hop lai p
Chi tiéu Charolais x Lai Droughtmaster x Lai  Red Angus x Lai
Brahman Brahman Brahman
Vat chat khé (%) 23,5+0,6 22,7+0,1 23,0+1,3 0,507
Protein tho (% NT*) 21,3+0,3 21,5+0,1 21,1+0,8 0,528
Mo thd (% NT) 1,62+£0,4 0,6°+0,2 1,42£0,2 0,007
Khoang (% NT) 1,1+£0,04 1,0£0,04 1,0£0,3 0,430

*NT: Nguyén trang

Ty 1& m& tho trong co than phan anh ham lwong mé giat cé trong & chiic thit. Tim kiém
cac giai phap dé nang cao ham luong m& dét trong thit bo 1a van dé dang nhan duoc sw quan
tam 1én ctia cic nha nghién ctu hién nay. Diéu nay 1a vi m& dat c6 anh huong 16n dén chat luong
cam quan va d6 mém ctia thit. Ty 1&é m& dat trong co thin ctia cac t& hop lai nay c6 su sai khac
(p < 0,05): thdp nhat 1a & thit bo (Droughtmaster x Lai Brahman) (0,6%), (Red Angus x Lai
Brahman) 1,4% va (Charolais x Lai Brahman) 1,6%. Chambaz va cs. [29], Bures va cs. [39] va Ito
va cs. [40] cho réng, ty 1é m& dét trong thit co thdn ctia bo dwoc sinh ra tit bd Angus cao hon so
v6i bo'la bo Charolais. Tuy nhién, két qua nghién ctu ctia chung t6i chua cho thay rd nhu cac

nghién cttu trén.

4  Kétluan va kién nghi

Chat luong thit cua cac t6 hop bo lai (Charolais x Lai Brahman), (Droughtmaster x Lai
Brahman) va (Red Angus x Lai Brahman) tai thoi diém 1, 12, 24 va 48 h sau giét md nam trong
ngudng chat lwong thit binh thuong thé hién qua cac chi s6 pH va mau sic. Thit ctia cac t& hop
lai dwgc xép vao loai thit c6 dd mat nudc bao quan cao va c6 dd dai trung binh. Ty 1&é md dét
trong co than cua td hop lai (Charolais x Lai Brahman) la 1,6% va (Red Angus x Lai Brahman) la
1,4%, cao hon so voi t6 hop lai (Droughtmaster x Lai Brahman) 1a 0,6%. Trén khia canh chat luong
thit, cac t6 hop bo lai trong nghién ctru nay nén duwgc phat trién nuoéi tai Quang Ngai cling nhw

dia phuwong c6 diéu kién tuong tu.
Thong tin tai trg

Nghién cttu nay duoc Pai hoc Hué tai tro trong dé tai “Nhom nghién cttu manh” ma s&
NCM.DHH.2018-04.
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