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SUMMARY

DEVELOPMENT OF PROCESSING PROCEDURE FOR SHIITAKE
MUSHROOMS (Lentinus edodes) USING THE VACUUM FRYING
METHOD

Shiitake mushrooms are a superfood, rich in nutrients, with a delicious flavor and pharmacological
properties. Additionally, vacuum frying is a method that produces safe food for human health without
compromising taste. Therefore, a study applying vacuum frying to shiitake mushrooms was conducted. The
sequential experiments included determining the physiological age of fresh mushrooms (young, mature, over
mature), pretreatments (blanching, seasoning, vacuum frying, and drying), mushroom slice sizes (0.5, 1, and
1.5 cm), and the appropriate vacuum frying times (40, 50, and 60 minutes) to ensure the quality of Shiitake
mushrooms in terms of nutritional components, sensory characteristics, color, and breaking force. The
results indicated that mature shiitake mushrooms of 1 cm in size should be washed and blanched in boiling
water, immersed in cold water, centrifuged to remove water for the first time, seasoned, and then
centrifuged a second time to remove excess water. Subsequently, the mushrooms were vacuum fried at 90°C
for 50 minutes. The product was centrifuged to remove oil and then packaged for preservation. With this
process, the quality of shiitake mushrooms was enhanced, making them suitable for consumer use. This
research contributed additional data to the impact of external factors during the vacuum frying process on
the quality of shiitake mushrooms.
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1. PAT VAN DE va dinh dudng mong mudn [5]. Vi vdy, nén cong
nghiép ché bién thuyc pham dang hudng toi sir
dung phuong phap chién chin khong dé tao thuc
pham an toan cho stc khoé ngudi tidu ding nhung
khong anh hudng dén huong vi thue pham [6].

Nim Huong 1a mot trong nhing loai nim dwoc
trong pho bién nhat trén thé giéi. Theo quan diém
dinh dudng hién dai, nAim Huong dong vai tro
quan trong trong ché d6 an lanh manh [1] va c6

thé s dung trong chira bénh do ham luong dinh Céc nghién ciru da dugc cong bd hién chua dé}y da
dudng cao [2]. Ngoai ra, nim Huong duogc su v€ anh hudng cua cac yeu to trong khéu chuén bi
dung rong rii trong y hoc ¢b truyén Chau A [3]. nguyén liéu nam Huong (trudc khi chién chén

khong) dén chat lugng san phim. Phuong phap
chin, ly tdm tach nudc va phi sodium
carboxymethyl cellulose 1én lat cit nim Huong
truéc khi chién & 90°C trong 30 phut giup cai
thién mau sic, giam ham lugng dau va phenol
trong snack nim [7]. Mot nghién ciru vé thong sb

N4m Huong duoc st dung phé bién & dang ndm
tuoi, ndm kho va dang bt lam gia vi [4]. Viéc da
dang hoa san phim tir nAm Huwong tré thanh cép
thiét nham déap tmg thi hiéu nguoi tiéu dung. Bén
canh d6, phuong phép chién chan khong 1a mot
cong nghé tién tién, gitr dugc chét luong cam quan
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chién chan khong nam Bao ngu cho thdy, nhiét do
chién la 120°C trong thoi gian 15 phut va ly tam
tach dau véi tée do 1200 vong/pht 1a t6i wu [8].

Trong bao cao nay, ching tbi nghién ctu anh
huong cua (1) do tudi sinh 1y ndm tuoi (gia,
truong thanh va non), (2) phuong phap xu ly nam
tuoi (chan, tam ‘udp, cap dong va say nam), (3)
kich thudc 1at cit ndm tuoi (0,5, 1 va 1,5 cm) va
thoi glan chién chan khong (40, 50 va 60 phut)
dén chét luong ciia nAm Huong an lién.

2. THIET BI, DUNG CU, HOA CHAT

2.1. Thiét bi, dung cu

- Hé théng médy chién chan khong (Vina Organic).
- Thiét bi do két cdu TA. Xt Plus 2010
(Microsystem).

- May do mau sic CR-10 Plus.

- Can phan tich d6 nhay 10™g, Satorius (D).

- T siy Memmert Model VM500 (Bric).

- Thiét bji chung cat DNP-2000MP, Raypa (Tay
Ban Nha).

- B pha mau 6 dng phan huy Kjeldahl DK6.

- B6 6ng chiét Soxhlet.

- Lo nung graphit Shimadzu AA-6800 (Nhat Ban).
- Cac dung cu thuy tinh va cac pipet, micropipet.
2.2. Héa chat

Cac ch'c‘i:c dung cho phan tich thanh phan dinh
dudng nam dat chuan phan tich hoa 1y sinh.

3. PHUONG PHAP NGHIEN CUU
3.1. Chuén bi miu

Nam Huong (Lentinus edodes) dugc Iya chon lam
nguyén liéu 1a ndm dat tidu chuin cam quan
(khéng nim méc hodc mau sic bat thuong va lanh
lan) tai trai nAm Québc Khanh (huyén Due Trong,
tinh Lam Ddng) va dugc thu vao budi sang.

3.2. Xac dinh d¢ tudi sinh 1y nAm twoi

Phan loai ndm Huong thanh ndm non (md nam co
nap cudn tron), truong thanh (ma niam mé cho dén
khi mil phing) va gia (mi nam phang va rach véi
canh xodn) [9]. Nam duoc cét thanh lat ¢ kich
thuéc 1 cm. Sau do6 rira nAm va chan nuéc soi 3
phit, ngdm nudc lanh va ly tdm tach nudc trude
khi chién. Chién 5kg nim mdi loai trong hé thng
chién chan khong véi nhiét do 90°C va thoi gian
chién 40 phat. Sau d6 ly tim nong 8 phdt va ly
tam lanh 5 phut (1200 vong/phat) [8]. Ndm duoc
bao gdi, hut chan khong va danh gia dac tinh cam
quan, mau sdc, ham lugng dinh dudng (do
am/nudc, protein, carbohydrat, lipid, tro va chét
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x0). Nam twoi ciing dugc danh gia ham luong dinh
dudng. Thi nghiém duoc lap lai 3 lan.

3.3. Xéc dinh phwong phap xir Iy nim twoi

Lay nam c6 do tu01 sinh ly phu hop (theo 3.2) va
kich thudc lat cat nAm 1 cm. Sau d6 chia ndm
thanh 4 phan (5kg), rira sach, chan bang nudc sbi
3 phit, ngdm nudce lanh, ly tim tach nude. Sau do
xir 1y ndm theo 4 phuong phap 1a 4 nghiém thirc
(NT) khéc nhau. NT chién (d6i chimg): Khong xir
1y nam; NT u6p: Tam udp nam 15 phit (0, 5%/w
duong, 0,2%/w muo1) ly tim tach nuédc; NT cip
dong: Tam u6p ndm 15 phut (0, 5%/w  duong,
0,2%/w mudi), ly tim tach nudce va cap doéng nam
qua dém (-15°C); NT sdy: Tam udp nam 15 phut
(0,5%/w dudng, 0,2%/w mudi), ly thm tach nudc
Va say gi6 nam 2 gio (75°C).

Sau d6, chién chan khong va ly tim nim gidng
nhu muyc 3.2. Cac chi tiéu danh gia chit luong
mau bao gdm dic tinh cam quan, mau sic (L.a.b),
lyc bé gay nam (N). Lap lai thi nghiém 3 1an.

3.4. Xac dinh kich thwéc nim twoi va thoi gian
chién chén khdng

Nam c6 d6 tudi sinh 1y pht hop (theo 3.2) duoc
phan nim thanh 3 loai kich thudc 1at cit nam khéc
nhau (0,5, 1,0 va 1,5 cm). Sau d6, nim dugc xtr Iy
theo phuong phap phu hop ciia muc 3.3. Thuc
hién chién chan khong nam (nhiét d6 90°C va thoi
gian 1an luot 14 40, 50 va 60 phut). Téng cong c6 9
nghiém thirc (NT) cho thi nghiém nay (5kg/NT).

Ném sau khi ly tim dugc dong goi va tién hanh
danh gia chi tiéu theo ddi chét luong bao gdm dic
tinh cam quan, mau sic (L.a.b), lyc bé giy ndm
(N). Lap lai thi nghiém 3 1an.

3.5. Phan tich chi tiéu chit lwrong miu
3.5.1. Bdc tinh cam quan

Ngoai hinh, mau séc, cAu trac, mui va huong vi
dugc danh gia bang phuwong phap cho diém (0-5)
[10] cta hoi dong 10 nguoi 1a “ngudi danh gia
duoc lya chon” [11]. Dua trén phuong phap phan
tich cam quan [12] lap phiéu khao sat cam quan,
két qua diém sb 5 dic tinh cam quan dugc chuyén
sang diém co6 trong luong (v6i hé sb quan trong
cua ngoai hinh, mau séc, cAu tric, mui va huong
vi lan luot 14 1; 1,3; 0,7; 0,4 va 1,6). Tiép tuc thuc
hién phan hang cho cam quan thyc pham [10].

3.5.2. Mau sdc

Nam dugc ‘do mau sac (h¢ mau L.a.b) [7] tai hai vi
tri 1a mii ndm va cudng nam.

3.5.3. Luc bé gay



NAm duoc dit phia du6i mot dau do hinh tru véi
dau do phang (P/5) bang ‘thep khong gi dé thyc
hién pha v& cau trac ctia nim (lyc Newton) [7].

3.5.4. D6 am (nuéce)

Chén cén co mau cing nap dugc sdy 103i2f’C
dén khi khoi lugng khong do6i. Ham luong am
dugc tinh theo cong thire sau [13]:

khéi lwong mau ban dau — khéi lwgng mau da say

Do 4am(%) = x 100

khéi lwong miu

3.5.5. Protein

Str dung phuong phap Kjeldahl cai tién. Phan miu
thir dugc phan huy bang hdn hop cua acid sulfuric
dam dic va kali sulfat. Mau sau khi phan huy
dugc trung hoa bing dung dich natri hydroxid
40% dé giai phong NHs. Binh tiép nhan cho qua
trinh chung cat duoc dd ddy dung dich acid boric
4% dé thu khi amoniac hoa tan. Sau do, dung dich
nay dugc chuan do bang dung dich chuan acid
sunfuric, diém cudi ciia qué trinh chuan d6 dugc
xéac dinh bang chi thi hdn hop Tashiro. Téng ham
lugng protein dugc tinh tr lwong amoniac tao
thanh [14].

3.5.6. Lipid

St dung phuong phap chiét Soxhlet. Can 59 mau
da duogc say kho va nghién nho cho vao gidy loc roi
cho vao dng chiét ctia bo Soxhlet. Ding eter etylic
dé chiét chat béo ra khoi mu trén ndi cach thity 6 —
8 gid. Sau d6 dudi eter etylic rdi siy binh c¢6 chit
béo trong tu sdy & nhiét do 105°C trong 1 gio. Lay
ra, dé ngudi trong binh hut a am 1di can. Lap lai qua
trinh sdy, can cho dén khi khdi lwong khong ddi
[15]. Chat béo dugc tinh theo cong thirc:

kh6i lrong binh va chét béo sau sdy — khéi lwong binh

Chatbéo (%) = x 100

khéi lwong mau

3.5.7.Tro

Chén c6 mau dugc nung ¢ nhiét do 525+25°C
deén khi tro hoa hoan toan va c6 khoi lugng khong
doi [16]. Luong tro tong dugc tinh theo cong thirc:

khéi lwong tro téng

Ham lwong tro tong (%) = x 100

khai lwvong mau
3.5.8. Chat xo

Mau duge sy kho qua dém trong ti sdy & 105°C,
lam ngudi va nghién nho. Phan hily mau bang o-
amylase, protease va amyloglucosidase. Dich
duoc xur 1y véi etanol, sau d6 loc can. Can chét xo
téng duoc rira voi etanol va aceton, séy kho tai
105°C qua dém. Ham luong chit xo tong duogc
tinh bang cach ldy khdi luong chén chira chit xo,
trir di trong lwong chén nung kho vai Celite [17].
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3.5.9. Carbohydrat
Cong thire tinh carbohydrat (%) [15]:

Carbohydrat = 100 — (d6 &m + chat béo + protein + tro + chét xo)
3.6. Xir Iy s6 liéu

Phin mém SAS 9.4 duoc sir dung dé phan tich
thong ké dir liéu. S6 dugce phan tich ANOVA mot
nhan t6 va kiém dinh Duncan dé tim su sai khac
gitta cac nghi¢m thirc (P<0.05).

4. KET QUA VA THAO LUAN

4.1. P} tudi sinh 1y nim twoi iznh huong dén
chat lugng nam

Ham luong dinh dudng (%) c6 trong ndm tuoi va
nam chién chan khong la khac biét rd rang ¢ y
nghia théng ké (Bang 1). San pham sau khi chién
(Nam Huong chién) c6 ham lugng protein, chat
béo, carbohydrat va tro cao hon so v6i trude khi
chién trong khi d6 4m giam manh. Ham luong xo
trong ndm Huong chién gia va truong thanh cao
nhét trong cac nghiém thic nghién ctru. Nhu vay,
chién chan khong gitp tang ham lugng dinh
dudng ciia nAm Huong va giam d6 am.

Mic di ndm Huong tuoi ¢6 ham lwong nude -
chit xo ting dan va protein - carbohydrat giam
dan theo sy sinh truong ctia nim (non — trudng
thanh — gia). Nhung d6 tudi sinh 1y cta nim khong
anh huong dén ham luong nudc va carbohydrat
ciia nam chién. Ham luong chat xo va chit béo
trong nim Huong chién - truong thanh va gia cao
hon ndm Huong chién - non. Nguoc lai, ham
luong protein ctia ndm Huong chién — non cao
nhit (Bang 3). Nhu vy, do tudi sinh Iy ciia ndm
tuoi ¢6 anh huéng dén ham lugng dinh dudng cia
nam chién (trir nudce va carbohydrat).

Pdi véi cam quan, chét luong ndm chién dugc
phan hang kha dbi v6i ndm Huong truéng thanh,
trong khi hai loai nim gia va non la trung binh —
kha. Piém trung binh ¢ trong luong cua nim
chién - trudng thanh la 19,02+0,55 d, cao hon so
v6i ndm chién gia (14,14+0,71 &) va ndm chién
non (15,43+0,80 d) (P<0,05). Nhu vdy, nim
Huong trudng thanh sir dung dé chién chan khong
s& cho chét lugng cam quan san phim t6t hon.

Cubi cing, mau sic cua cubng va mil nim chién
chan khong dugc ghi nhan la c6 sy khac biét giita
nim gia, truong thanh va non (Bang 2). Nam gia
cochisbavab thap hon 2 loai nAm con lai. Nam
non va truéng thanh c6 mau cudng khong khac
biét nhung mau mil khac biét (chi s6 a va b cua
mil ndm trudng thanh thap hon mii nAm non).



Toém lgi, nAm Huong trudng thanh cho chit luong
nam chién tot hon (dinh dudng, cdm quan va mau
sac), thich hop d€ nghién ctru thi nghiém tiép theo.

4.2. Phwong phap xir ly nim twoi anh hwéng
dén chit lwong nAm

Két qua cam quan nam Huong cho thdy, san pham
ciia 4 NT déu dat loai kha. Piém trung binh c6
trong luong cua 3 NT lin luwot la chién
(19,12+0,39 d), udp (19,99+0,56 d), cip dong
(18,46+0,67 d) la khong co su khac biét (P<0,05).
Diém cuia NT sdy la thap nhét (16,32+0,62 d).

Két qua bang 3 cho thiy, mau sic nam Huwong
giita cac NT c6 sy khac biét rd rang d6i véi mii
nam, trong khi cudng ndm it khac biét. NT chién
¢6 L.a.b (mil) cao nhét, tiép d6 1a NT uép va thap
nhit 12 2 NT cép dong — sdy (2 NT nay khong co
su khac biét). Vi vdy, mau nau ciia mii nim chién
nhat hon va mau mii ndm sy nau sam hon.

Dbi véi luc bé gay nam, luc bé gay nim Huong c6
sy khac biét gitra cac phwong phap xir 1y nam.
Ném cip dong c6 lyc bé giy ndm (N) 16n nhat
(19,51£0,33 N), sau d6 1a nim chién va nim u6p
(lan luot 1a 17,60+0,24 N va 17,46+0,21 N), cudi
cuing 1a nam sy (16,47+0,22 N).

Nhu vay, phuong phap sdy lam cho chat luong
cam quan ciia nam thap, phuong phap cip dong
lam cho ndm kém gion. Vi thé, cip dong chi nén
dung trong trudng hop trit lugng nguyén liéu 16n
va qué trinh chién chua thé dién ra lién tuc. Giira
phuong phap chién va phuong phap u6p thi viée
tam uGp nam co loi thé trong bao quan san phdm
hon (do ham lugng mudi) va mau dep hon (do
phan mg caramen hoa cta dwdng). Tém lgi, nAm
Huong nén duoc tim udp trude khi chién.

4.3. Kich thwéc nidm va thoi gian chién chan
khong nam anh hwéng dén chat lwgng nam

Két qua bang 4 cho thay, kich thudc 14t cit ndm va
thoi gian chién co anh huong dén chét luong nam
Huong. Theo phén loai ndm, nam c6 kich thudc
0,5 cm va 1 cm cho chét lugng tot trong khi cac
NT con lai la chat lwong khé (trir NT ndm 0,5¢cm
dugc chién 60 phat). Theo diém trung binh c6
trong luong (cot tong) thi diém cua ndm lcm,
chién & 50 phiit cho két qua tét nhat.

Két qua bang 5 cho théy, 6 su sai khac vé mau
sac khi kich thudc lat cit nAm va thoi gian chién
nam khac nhau. Tuy nhién, thoi gian chién nam
khong anh huong dén mau sic ndm lcm (trir do
sang L cuong nam tang khi thoi gian chién nam
tang). Nam 1,5 cm c6 a cudng ting khi tang thoi
gian chién. Pic biét, nAm 1,5 cm chién trong 40
phiit ¢6 a cudng thap nhét va a mii cao nhat trong
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9 NT nghién ctru. Nim qé kicb ¢6 0,5 cm chién ¢
40 va 50 phut c6 a mii thap nhat trong cac NT.

Déi véi két qua luc bé gdy ndm, ndm Huong co
kich thudc 1t cit nam tang tir 0,5 dén 1,5 cm thi
lyc bé gdy ndm ting twong ung. Luc bé gdy nim
0,5cm khong cé su khac biét khi chién nim & 3
mirc thoi gian khac nhau (6,83, 5,33 va 5,45 N).
Két qua nay 1a trong ty véi lyc bé gdy nim lcm la
khéng ¢o sy sai khac (9,01, 8,01 va 8,28 N). Nhu
vdy, thoi gian chién ndm 0,5 cm hodc 1 cm khong
anh huong dén do gion cia nam. Nguoc lai, thoi
gian chién ndm 1,5 cm ting dan thi lyc bé giy
nam nho dan (25,26 N khi chién ndm 40 phuat,
18,70 N khi chién ndm 50 phat va 17,37 N khi
chién ndm 60 pht).

Tém lai, kich thude lat cat ndm 1 cm va thoi gian
chién 1a 50 phdt cho chat lugng nam Huong tot.

5. KET LUAN

Do tudi sinh 1y narn tuoi, phuong phap xu ly nam,
kich thudc lat cit ndm va thoi gian chién chén
khong c6 anh hudng den chat luong nam Huong.
Chat luong cua nam t6t hon néu: (1) Nguyén liéu
ndm 13 ndm trudng thanh; (2) Nam Huong can
dugc chan nudc s6i 3 phat, ngdm nudc lanh, ly
tam tach nudc trude tim udp gia vi va ly tam tach
nuée trude khi chién; (3) Nam Huwong cé kich
thudc lat cat phu hop 1a 1 cm va chién chan khong
tai 90°C trong 50 phut.

LOI CAM ON

Chung toi xin giri 161 cam on dé tai nghién ctru
khoa hoc va cong nghé cidp B6 md sb CT
2022.02.TDL.05 di cdp kinh phi dé thyc hién
nghién ctru.
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Bang 1. Thanh phan dinh dwéng ciia nam Hwong tioi va chién

Thanh phan dinh dudng (%)

NémHuorng ; .
Nudc Protein Carbohydrat Béo Tro Xo
Gia 90,41+0,56" 1,63+0,02° 2,47+0,65°  0,50+0,01° 0,77+0,01° 4,23+0,07°
Twoi Truéng thanh 87,56+0,26° 2,41+0,11¢  6,01+0,41°  0,33+0,02° 0,96+0,00° 2,73+0,03°
Non 85,03+0,37¢ 2,35+0,03° 9,18+0,34®  0,28+0,01¢ 1,20+0,05° 1,97+0,07°
Gia 5,41+0,05° 1590+0,21°% 39,61+1,31" 31,16+0,88"° 3,34+0,62° 4,59+0,14"
Chién Truongthanh 5,16+0,03° 16,10+0,21% 37,41+1,20" 32,51+1,08% 4,33+0,35" 4,49+0,10"®
Non 5,09+0,02° 16,80+0,26" 38,96+0,56" 30,37+0,55° 5,11+0,13" 3,69+0,06°

Trong cling mot cot, cdc sé liéu mang chit cdi khdc nhau thi sai khac véi y nghia thong ké (P < 0,05).

Bang 2. Mau sdc nam Hirong gia - trwong thanh - non

D6 tudi Cubng (X+SE) Mii (X+SE)

sinh Iy ndm L a b L a b
Gia 39,41+1,70 9,05+0,50°  22,49+1,10° 26,41+1,20° 9,27+0,31¢ 15,68+0,87%
Non 41,99+1,25 12,98+0,39" 2571+0,76" 32,84+1,05" 13,1%+0,32" 20,93+0,73"
Truong thanh  40,91+1,41 11,94+050" 26,85+1,01" 26,47+0,90° 11,1+0,39® 17,19+0,778

Trong ciing mot cét, cdc sé liéu mang chit cdi khdc nhau thi sai khac véi y nghia thong ké (P < 0,05).
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Bdang 3. Mau sdc nam Huong theo cdc phwong phdp xu Iy nam khdc nhau

Phuong Cubng (X+SE) Mii (X+SE)

phap L a b L a b
Chién 50,63+1,99" 10,60+0,34"  27,62+0,79”% 28,05+1,08" 9,10+0,48"  13,55+1,03"
Udp 46,07+1,58" 10,45+0,39"  26,85+1,04"®  26,48+1,04"® 847+0,37"® 1268+0,86"°
Cép dong 50,07+1,25" 10,87+0,45"  28,67+0,67"  2445+0,69° 7,49+0,29°  10,40+0,55°
Say 4567+2,07"  9,72+0,40" 26,06+ 0,85°  2429+10°  7,35+0,43% 10,58+0,98°

Trong cung mot cét, cdc sé liéu mang chiv cdi khdac nhau thi sai Khac véi y nghia thong ké (P < 0,05).

Bdng 4. Gid tri cam quan nam Hwong véi kich thude ldt cdt ndm va thoi gian chién khédc nhau

Kich Thoi Diém trung binh c6 trong lugng (X=SE)

thude lat gian Phén

citndm chién Ngoaihinh  Mau séc Céu triic MUi Huongvi  Tong loai

(cm) (phut)

0,5 40 3,80+0,13°P  507+0,235¢ 2,94+0,09"5¢ 1,64+0,04%C 7,36+0,26"% 20,81+0,36° Tt
50 3,80+0,2°°  533+0,23"%¢ 301+0,1°%¢ 1,80+0,06"® 6,72+0,21°° 20,66+0,29° Tt
60 3,40+0,16°  52+0,27°%¢ 315+0,11" 1,68+0,05° 5,76+0,26° 19,19+0,54° Kha

1 40 4,50+0,16"®  5,2+0,27°8¢ 2,73+0,195°P 1,68+0,05° 7,04+0,265¢ 21,15+0,52°% Tét
50 4,70+0,15*  5,85+0,21" 3,15+0,11" 1,96+0,04" 7,68+0,21* 23,34+0,29" Tét
60 4,10+0,1%¢  559+0,19"® 3,08+0,11"® 1,8+0,06"® 6,24+0,16°F 20,81+0,23% Tét

1,5 40 4,50+0,16"® 5,33+0,13"%¢ 2,10+0,14° 1,36+0,06° 4,96+0,16" 18,25+0,27° Kha
50 4,40+0,16"®  4,68+0,21°° 245+0,15°F 148+0,08°° 5092+0,245 18,93+0,37° Kha
60 4,3010,21‘“3? 4,03+0,3°  2,66+0,09°° 1,6+0,08%¢ 6,40+0°F , 18,99+0,39 Kha

Trong cung mot cét, cdc sé liéu mang chir cdi khac nhau thi sai Khac véi y nghia thong ké (P < 0,05).

Bdng 5. Mau scdc nam Hwong véi kich thude ldt cdt ndm va thoi gian chién khéac nhau

Kich Thoi Cudng (X%SE) Mii (X£SE)

thudce lat gian

catnam chién L a b L a b

(cm) (phut)

0,5 40 4593+1,09"  10,66+0,26°° 27,06+0,80"  17,14+050° 4,27+0,24°  7,42+0,49"8

0,5 50 42 47+1,09%¢ 10,65+ 0,35°° 24,50+0,77®  16,93+0,52° 4,73+0,27%C 7,53+0,46"°

0,5 60 41,24+1 248¢ 10,74+0,36°°  2513+0,86"% 17,82+0,585%C 524+0,28"® 8 25+0,55"

1 40 39,9+0,83°  11,26+0,31"%¢ 2571+0,77"® 19,01+0,39"® 557+0,28"® 76+ 0,45"°

1 50 40,96+0,915%¢ 11,78+ 0,31"® 2586+ 0,57"® 19,07+0,39"® 580+0,29" 7,88+0,46"°

1 60 42,80+0,90"5¢ 11,18+0,36"%¢ 25 45+ 0,65"® 18,58+0,31"% 569+0,30"® 7,50+0,39"®

1,5 40 43,93+ 1,42"% 987+0,25°  2551+0,61"® 19,83+0,38" 5:86+0,36" 7,08+0,44""

1,5 50 432+1,24"C  11,1+0,35%C  26,05+0,74"® 19,35+0,51" 5,60+0,32"® 7,61+0,49"®

1,5 60 41,45+1,05%¢ 12,16+0,38"  27,55+0,88" 19,30+0,37" 5,63+0,31"® 6,59+0,428

Trong ciing mét cot, cac so liéu mang chir cdi khac nhau thi sai Khac vdi y nghia thong ké (P < 0,05).
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