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TOM TAT
Hai thi nghiém tiép néi nhau véi 11 tuan méi thi nghiém da dege tién hanh nham khao sat cac phan img
tang trwedng ciia con giong tém hiim véi thike an c6 cdc ham lwong lipid va n-3 HUFA khdc nhau. Trong cd 2
thi nghiém, tém him (khoi leong ban dau trung binh la 0,29 g) dwoc phin bé thanh cac nhém 30 con vio 16
bé 150 L, dwoc cho an 6 lan méi ngdy dén mire théa man. Bén nghiém thire thike an ciia thi nghiém thir nhdt c6
mike protein nhi nhau la 550 g kg™ chat khé va bon mike lipid (d6 la 60, 80, 100 va 120 g kg chdt khé). Sinh
trueéng va hiéu qua sir dung thire an cia tém him giong (P2) dat mire t6i da & thire an ¢é ham leong lipid 9%.
Trong thi nghiém thir hai, bon nghiém thirc thirc dn ¢é mirc protein va lipid nhw nhau (lan heot la 550 va 97
g kg chdt khé) va chi khdc nhau vé ham lwong n-3 HUFA (d6 la 18, 20, 22 va 24 g kg chat khé). Mirc ting
truong 16i da cua tom him dwoc xac dinh & nghiém thirc co ham luong n-3 HUFA la 1,9% chat khé. Cac két
qud cho thdy ham lwong lipid va n-3 HUFA t6i wu trong thire dn cho tom hiim béng & giai doan giéng ndy lan
lweot la 90 va 19 g kg™ cht khé.
Tir khoa: cho an, dinh duong, lipid, n-3 HUFA, tom hum bong.
ABSTRACT

Two successive experiments within 11 weeks each, were carried out to examine growth performance of
Juvenile lobsters to pelleted diets. In both experiments, lobsters (mean initial weight of 0.29 g) were allocated
in groups of 30 animals in 16 150-L tanks, fed 6 times daily to satiation. The water quality parameters in both
experiments were in adaptive ranges of lobsters. Four dietary treatments in the first trial have the same protein
content of 550 g kg-1 dry matter (DM) and four different lipid contents (nominally 60, 80, 100 and 120 g kg-1
DM). Maximal growth performance was determined to occur at dietary lipid content of 9%. In the second trial,
four dietary treatments had the same protein and lipid contents (of 550 and 97 g kg-1 DM, respectively) and
the only difference in n-3 HUFA content (nominally 18, 20, 22 and 24 g kg-1 DM). Maximal growth was inter-
polated to occur at dietary n-3 HUFA content of 1,9%. The results indicated that the optimal dietary lipid and
n-3 HUFA content of the diet for P. ornatus in this juvenile stage was about 90 and 19 g kg-1 DM, respectively

Key words: feeding, lipid, n-3 HUFA, nutrition, ornate spiny lobster.

I. PAT VAN PE

Tom hum béng (Panulirus ornatus) la mot
trong nhung d6i twong nudi quan trong o Viét
Nam va nhiéu nu6c thudce chau A nhu Philippine,
Indonesia, Malaysia, An Po... Nghién ctru st
dung thirc an tong hop dau tién trén cac loai tom
hum gai P. ornatus, J. edwardsii va P. cygnus
cho thiy cac loai nay déu c6 thé tiép nhan duoc
thirc an vién kho, nhung ¢ cac mirc do khac

nhau [23, 31]. Dé c6 thé phat trién duoc thirc
an hoan chinh cho tdm hum bong tir khau uvong
dén nuoi thit thi can thiét phai co dugc thong tin
day du vé nhu cau dinh dudng cua ching qua
cac giai doan, trong d6 c¢6 nhu cau lipid va n-3
HUFA (nghly Unsaturated Fatty Acids). Lipid
1a ngudn nang lugng chuyén hoa quan trong
(ATP) va céc acid béo tir do ¢6 ngudn gbe tir cac

TRUONG DAI HOC NHA TRANG o 89



Tap chi Khoa hoc - Cong nghé Thuy san

S6 3/2020

triglycerides (nhur & dau ca) 1a ngudn nhién liéu
hiéu khi chinh cho su chuyén héa ning luong
trong co cua dong vat thuy san. Ngoai ra, voi
nhiéu loai thuy san, HUFA thé hién hoat tinh cua
acid béo thiét yéu (EFA activity) manh hon céac
don vi co ban tuong tmg (ching han nhu: 18:3
n-3) [26]. Hién da c6 dugc mdt lugng thong tin
dang ké vé nhu cau lipid va n-3 HUFA ciing nhu
cac dudng chat khac cua tom hum béng [1, 2,
23, 29]. Tuy nhién, cac nghién ctru trén chu yéu
duoc tién hanh trén tom hum giai doan giéng c&
nho (sau Puerulus khoang 2-3 thang) hodc tom
sdp truong thanh (sau Puerulus 3 thang trg di).
Nghién ctru nay nhim xéac dinh nhu cau lipid va
n-3 HUFA ctia t6m hum bong giai doan tir cudi
Puerulus va bat ddu an ngoai (P2) dén co 10 g/
con, qua d6 gop phan phat trién thirc an vién cho
uong tom hum bong.

II. PHUONG PHAP NGHIENCUU
1. Thiét ké thi nghiém

Hai thi nghiém duoc tién hanh ndi tiép nhau
(Thi nghiém xac dinh nhu cau lipid duogc tién
hanh trudc). Mi thi nghiém kéo dai 11 tuan.
Toém hum thi nghi€m la tom dugc nhap Khéu tir
Indonesia, & giai doan puerulus c6 sic t6 (P2).
Chiing c6 chiéu dai giap dau nguc CL = 6-7
mm va khéi luong W = 0,28-0,30 g/con.

Thitc an o thi nghiém 1: Nguyén liéu cung
cip protein chil yéu 1a bot ¢4, ngoai ra, con co
thém bot tom lan, gluten bt mi va thiuy san
twoi. Dau c4 1a ngudn cung cip lipid (Bang 1).
Toém hum giai doan Puerulus (P2) dugc cho an
mot trong 4 t6 hop thirc an ¢6 ham luong lipid
1a: 6%, 8%, 10% va 12% (tinh theo chit kho)
véi cac muc tang 1a 2%.

Thirc an dugc ché bién nhu sau: Cac nguyén

Bing 1. Thanh phian nguyén lidu va sinh héa ciia cic to hop thirc dn trong thi nghiém 1

Nguyén li¢u 55P 6L 55P 8L 55P 10L 55P 12L
Bot ca Peru 65,0 65,0 65,0 65,0
Bot tom lan 6,3 6,3 6,3 6,3
Gluten bot mi 6,0 6,0 6,0 6,0
Bot mi 6,0 4,0 2,0 0
Thily sén tuoi' 12,3 12,3 12,3 12,3
Dau ca 0,5 2,5 4,5 6,5
Lecithin 1,0 1,0 1,0 1,0
Hon hop vi dudng chat? 1,9 1,9 1,9 1,9
Két dinh 1,0 1,0 1,0 1,0
Téng 100 100 100 100
Thanh phén sinh héa

Chat kho (%) 82,4 82,6 82,8 83,0
Tro (%) 11,5 11,7 12,0 11,8
CP (%) 55,1 54,9 54,7 54,5
Lipid (%) 6,5 84 10,4 12,4
Xo (%) 12 1,1 1,1 1,1
GE (MJ/kg)? 18,9 19,3 19,8 20,2
Triacylglycerol -TAG (%)* 1,94 2,39 2,83 3,28
Phospholipids - PL (%) 4,36 4,55 4,73 491

'Gom thjt cua bién, vem xanh, ca liét va oc bwou vang;

2Gom hon hop vitamin, hon hop khodng va Carophyll pink. Hon hop vitamin la san pham cia Rabar Nutrition, Beaudesert, Australia cé thanh phan (mg/
kg): Retinol (4), 1,8, ascorbic acid (C), 100; cholecalciferol (D,), 0,03; menadione (K), 10,0; d/I 6-tocopherol (E), 200; choline, 500; inositol, 100; thiamine
(B), 15; riboflavin (Bz) 20, pyridoxine (Bé) 15; d-pantothenic acid (By), 50; nicotinic acid, 75; biotin, 0,5, cyanocobalamin (B,,), 0,05, folic acid, 5;

and ethoxyquin, 150. Hon hop khodng la san pham ciia Rabar Nutrition, Beaudesert, Australia cé thanh phan (mg/kg): Co (as CoCl,6H,0), 0,5; Cu (as
CuSO,5H,0), 5; Fe (as FeSO,7H,0), 40, I (as K1), 4; Cr (as KCr.250), 0,5; Mg (as MsSO,.7H,0), 150; Mn (as MnSO .H,0), 25; Se (m NaSeOJ 0,1; and
Zn (a? ZnSO 7H,0),100. Car()phyll pmk la san pham cia F. Hoffmann-La Roche Lid, Basel, Swttzerland chira 8% astaxanthin.

3 Pugc woc tmh theo cac hé s6 chuyén héa ndng heong.
*Chi tinh véi cdc acid béo n-3 va n-6.
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lidu dugc nghién min trong may nghién baa va
duoc ray qua ray inox ¢d 0,5 mm trude khi
chuan bi thirc an. Cac nguyén liéu sau d6 dugc
can theo diang liéu lugng trén can ky thuat co
dd chinh xac 0,01 g va tron trong thiét bi tron
cua may Mixer 20QT theo thir tu cac nguyén
lidu khé va twoi, dén cac thanh phan vi dudng
chat, r6i méi dén dau va nude (300-400 g/kg
thac an). Sau khoang 30 phut tron, hon hop
duoc tao s¢i qua by phan dun ciia mdy Mixer
véi duong kinh 16 khuon 1a 1,8 mm. Thic in
dang soi sau do6 dugc cho vao khay dat vao may
hap & 60°C trong 5 phut, rdi chuyén ngay vao
ta sdy (Model OM 100 ME, Australia) & 60°C
trong 24 gio. Sau khi sdy, cac soi thirc dn duoc
cho vao may cit dé cit vién. Cac vién thic an
sau khi cit dugc ray dé loai bé phan thirc dn
bi vun nat. Thtrc an sau khi cat duoc bao quan
trong tii déng -20°C cho dén khi str dung.

Thirc én ¢ thi nghiém 2: Thirc an nén cho thi
nghiém nay duya trén t6 hop thiic an 55P 10L &
thi nghiém 1. Ngoai ra, mot s6 loai diu d3 duoc
to hop dé tao ra céc loai thirc an thi nghiém
¢6 cac muc n-3 HUFA khac nhau, tr 1,8%
dén 2,4% tinh theo chat kho (Bang 2). Thirc
an duge ché bién tuong ty nhu & thi nghiém
1. Thirc an sau khi cit dugce bao quan trong ti
d6ng am 20°C cho dén khi cho tom hiim dn méi
dem ra.

Céc thi nghiém dugc tién hanh tai Trai thyuc
nghiém thuy san Lé Dinh Ba, T6 14 Puong Dé,
Vinh Hoa, Nha Trang. Ca hai thi nghiém déu
¢06 4 nghiém thtrc: & Thi nghiém 1, bén nghiém
thirc thirc &n khac nhau vé ham luong lipid (6,
8, 10 va 12% chét kho); & Thi nghiém 2, bén
nghiém thirc thirc dn khac nhau vé ham luong
n-3 HUFA (1,8%; 2,0%; 2,2% va 2,4% chat
kho). Mbi nghiém thirc duoc lap 4 lan. Mdi bé

Bang 2. Thanh phian nguyén li¢u va sinh héa ciia cac td hop thirc in trong thi nghiém 2

Nguyén liéu 1,8% 2,0% 2.2% 2,4%
Bot ca Peru 66 66 66 66
Bot tom 1an 6,3 6,3 6,3 6,3
Gluten bot mi 6 6 6 6
Bot mi 1,85 1,85 1,85 1,85
Thuy san tuoi' 12,3 12,3 12,3 12,3
Dau ca giau EPA/DHA 0,13 0,25 0,38 0,5
Déu dau nanh 0,30 0,6 0,90 1,2
Dau hat lanh 0,38 0,65 0,93 1,2
Dau hat cai 0,70 0,7 0,70 0,7
M& bo 2,10 1,4 0,70 0
Lecithin 1 1 1 1
Hon hop vi dudng chat? 1,9 1,9 1,9 1,9
Két dinh 1 1 1 1
Ethoxyquin 0,05 0,05 0,05 0,05
Tong 100 100 100 100
Thanh phén sinh héa

Chét khé (%) 82,7 82,6 82,5 82,4
Tro (%) 11,9 12,0 11,8 12,1
Protein (%) 55,1 55,2 55,3 55,3
Lipid (%) 9,6 9,7 9,7 9,8
Xo (%) 1,1 1,0 1,1 1,1
Téng n-3HUFA (%) 1,81 2,00 2,20 2,39

"twong tw thire an cua Thi nghiém 1, twong tu thirc an cua Thi nghiém 1.
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1ap chira 30 con tom hum & giai doan puerulus
(P2). Tong sb tom hum puerulus ding cho mdi
thi nghiém 1a 480 con. Thi nghi€ém duogc tién
hanh trong thoi gian 77 ngay sau khi thuan
dudng 3 ngay. Hé thong bé thi nghiém gom 16
bé composite c6 dung tich 150 L/bé. Cac bé déu
duoc cép nude bién loc sach va duoc suc khi
lién tyc. Tom hum thi nghiém duogc cho an 6
lan/ngay (07h30, 10h30, 13h30, 16h30, 19h30
va 22h30). Thirc an thira ciia mdi bé duoc thu
lai dé hiéu chinh lugng thirc &n ma tom an vao.
2. Cac phuwong phap do dac va phan tich
chinh

Phan tich cac chi tiéu sinh hoa: Céac chi
tiéu nay dugc phan tich tai Trung tdm Thi
nghiém — Thyc hanh, Truong Dai hoc Nha
Trang. D6 4m duoc xac dinh bing Phuong
phap sdy theo TCVN4326:2001. Ham lugng
tro dugc xac dinh bang phwong phap nung
theo TCVN5105:2009. Ham lugng protein tho
duoc xac dinh theo phwong phap Kjeldahl.
Lipid duoc phén tich bang phwong phap Folch
[8]. Ham luong xo duogc xac dinh theo phuong
phap dugc mo ta trong TCVN4329:2007. Lipid
tong sd duge sir dung dé phan tich thanh phan
acid béo bang phuong phéap sic ky khi theo
TCVN8677-2:2013.

Ham luogng nang luong dugce tinh dya vao
cac hé sb chuyén hod niang luong 23.4; 39,2
va 17,2 kl/g cho protein, lipid va carbohydrate,
theo thu tu ‘tuwong g [5]. Carbohydrate dugc
tinh bang tong chung trir cho tong cua do am,
tro, protein va lipid.

Phén tich sé liéu: s6 liéu duoc xtr ly théng
ké trén cac phan mém SPSS va Excel phién
ban 2010. Phép kiém dinh Duncan’s Multiple
Range dugc sir dung dé kiém tra sy khac nhau
gitra cac gia tri trung binh cua cac nghi¢m thirc.
Phuong phap hdi quy béc IT dugc 4p dung dé
xéc dinh cac mure t6i vu tir cac ham luong lipid
va n-3 HUFA nghién ctru. Cac sai khac duoc
danh gia & mac y nghia & mtrc P<0,05.

Xac dinh cac chi tiéu danh gia hiéu qud wong
nuoi: Cac chi tiéu danh gia va cac cong thirc tinh
kém theo nhu sau [7, 11]: Mitc ting khéi luong
hang ngay: WG (g/ngay) = (W, - W )/d; Téc do
sinh truong dac trung: SGR (%/ngay) = (Ln(W,) -
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Ln(W )x100/d; Luong thirc an ¢4 an vao tinh theo
chét kho: FI (g thirc dn/ca thé tom him) = (1/n) x
[FI,x DM —(L, /DM x WS)]; H¢ s0 chuyén hoa
thuc an: FCR = FI/(W W) Trong do: W - khdi
luong tom hum khi bat diu thi nghiém; W khoi
lugng tom hiim khi két thiic thi nghlem d — thoi
gian thi nghlern tinh theo ngay; n — s0 luong tom
him trong bé thi nghiém; FI . — luong thirc an
cho t6m him #n trong subt do“[ thi nghiém; L,
— lugng thuc an thtra khi cho tdm hum an trong
sudt dot thi nghiém da duoc séy kho ¢ 105°C (g);
DM — ham lugng chat kho ctia thirc an dudi dang
s0 thap phan;
III. KET QUA VA THAO LUAN
1. Nhu céu lipid ciia tdm hiim bong giai doan
puerulus dén c& 10g/con

Trong sudt thoi gian thi nghiém khéng c6
su ¢6 vé chéat lugng nude. Két qua tir Bang 3
cho thdy sinh truéng va hiéu qua sir dung thirc
in cia tom hum giéng c6 xu hudng duoc cai
thién khi ham lugng lipid trong thuc an ting
1én tir 6% dén 10%, con sau d6 thi suy giam
dang ké (P<0,05). Bé c6 thé udc tinh ham
luong lipid t6i uu cho sinh truong cia tom him
giéng dua trén sb lidu ¢6 duoc, sy anh hudng
ctia ham lugng lipid thirc an dén cac thong s6
sinh truong (SGRw) va hiéu qua str dung thirc
an (FCR) da dugc mo6 hinh hoa.

Két qua tir Hinh 1 cho thiy ¢ 55-77% su
bién thién cia cac thong sd nay co thé duoc
mo ta bang cic dudng hoi quy bac hai. Qua
cac duong hoi quy nay, ham lugng lipid tdi
vu cho t6m hum gidng tir puerulus t6i ¢& 10
g duoc nodi suy 1a 9% khdi luong kho. Sinh
trudng va hiéu qua st dung thirc an cua tom
hum giéng, theo ndi suy, dat muc tdi da & thirc
an c6 ham lugng protein 54,8% va lipid 9%
1a tuong ty v6i két qua nghién ctru cua Smith
va cong su (2003), vdi cac gia tri protein va
lipid tuwong tng la 53,3% va 10% [23]. Ty 1
protein véi nang luong cua thirc an hd tro toc
d6 ting truong toi da dugc rat ra 1a 28,4 g CP/
MJ GE. Gia tri nay rat gan voi gid tri toi wu ma
Smith (2003) da rut ra la 29 g CP/MJ GE cho
tom hum bong [23] va cia Cuzon & Guillaume
(1997) cho tom he 1a 30 g CP/MJ GE [6].

Tuy nhién, Smith va cong su (2003) da
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Bang 3. Anh hwéng ciia ham lwong lipid thirc in dén sinh truéng, ty 1¢ séng va hiéu qua sir dung thirc
in ciia tdm hum giai doan puerulus dén ¢ 10 g/con.

o Lipid (%)

Thong so danh gia 5 2 10 T ZSEM
CL_ (mm) 6,432 6,50° 6,252 6,68¢ 0,122
CL_(mm) 21,25% 21,332 21,452 21,25 0,003
W._(g) 0,29 0,29 0,282 0,292 0,045
W (g) 9,80° 10,88¢ 12,00¢ 8,99 0,298
WG (g/con/ngay) 0,12° 0,13° 0,14¢ 0,11# 0,003
SGR_, (%/ngay) 1,54¢ 1,55% 1,56 1,542 0,025
SGR,, (%/ngay) 4,53 4,63° 4,79°¢ 4,482 0,035
FI (g/con/ngay) 0,25¢? 0,232 0,232 0,252 0,009
FCR (g:2) 2,06 1,78 1,59 2,24 0,096
SR (%) 75¢° 75¢° 801 732 1,4

abe Trong cing mot hang, cdc gid tri trung binh mang ky tr khdc nhau thé hién khac biét ¢é ¥ nghia (P<0,05).

SEM — Sai s6 chudn (n = 16).

nghién ctru trén tom hum giéng c6 kich c& ban
dau 16n hon (1,9 g/con) va tdc d6 sinh truong
clia tom hum trong nghién ctru cia ho 1a thap
hon (1,05%/ngay) [23]. Diéu nay co thé do
nghién curu cua ho mang tinh khai phé nén cac

cong thtrc thire an tai thoi diém d6 chua that
hoan thién, dic biét 1a tinh dan du cua thtc an.
Ngoai ra, tan suét cho an it hon cua ho (2 lan/
ngay) ciing c6 thé 1a mot nguyén nhan.

Ngoai ty nhién, khi cu trd tai cac viung sinh
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Hinh 1. Anh hwéng cia lipid thire in dén sinh truéng va chuyén héa thire in ciia tom ham.

thai ven bo, 4u trung puerulus bat dau hinh
thanh cac sic t (P1 va P2) trong khoang 13
ngay tiép theo va chuan bi cho 16t xac thanh
con glong instar 1 (Fisrt Instar Juvenlle) [15]
Trong sudt giai doan puerulus, du trung hau
nhu khong hoat dong va chua an ngoai [16].
Nhing su tich trit lipid trong giai doan 4u tring
phyllosoma, vi thé 1 can thiét cho su song sot
cta tom hum qua giai doan puerulus khong an
[8, 14, 17, 25]. C6 mot su théng nhét cao trong

céc bao cao khoa hoc trude day vé au tring tom
hum thudc ho tdm hum gai Palinuridae [20, 21,
31], d6 la cac lipid phan cyc thugc nhom lipid
phd bién ¢ 4u trung phyllosoma va di cho 1a
chiém >90% ham luong lipid tong s trong mot
nghién ctru gan day [4]. Cac lipid phan cuc rat
can cho cac qua trinh sinh 1y ¢ 4u tring c4 va
giap xac 8, 28]. Chang han, phospholipid (PL)
la mt nguon nang luorng quan trong va la nguon
cac acid béo thiét yéu trong qua trinh phat trién
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4u trung & giai doan sém [10, 22]. Nhom lipid
chiém wu thé thtr hai & 4u tring phyllosoma 1a
cholesterol [4] va no ciling dugc ghi nhan & cac
giap xac muoi chan [13, 19, 27], c6 chtic nang
nhu mot tién chat quan trong cho qua trinh 16t
xac va sy bién thai cudi cing [24]. Trong khi
do, trlacylglycerol (TAG) la ngudn duy trit nang
lwong ngin han chinh & nhiéu sinh vat bién [4]
va 1a mot thanh phan phd bién trong thirc dn cho
giap xéc, dic biét c6 nhidu trong diu ca (Bang
2). Giita TAG va PL dudng nhu ¢ su chuyén
d6i qua lai trong co thé tom hum nhu dugc dé
cap trong mot sd nghién ciru gan day [4, 15].
Trong nghién ctru nay, tdm hum lic bat dau thi
nghlem dang & giai doan cudi Puerulus (P2) va
bét d4u an thirc an ngoai. Do can 6 ngudn nang
luong tirc thoi dé dap g nhu cau phat trién
cua co the, viéc tom hum tlep nhan thic an chira

nguon lipid dang TAG sin c6 trong dau ca 1a
diéu hop ly. Tuy nhién, viéc phan tich xa hon su
bién ddi thanh phan lipid cua tém hum theo cac
giai doan phat trién 1a rat can thiét dé cung cb
thém hudng suy luan nay.
2. Nhu ciu n-3 HUFA cia tém hum béng
giai doan puerulus dén c& 10g/con

Twong ty nhu ¢ thi nghiém 1, trong sudt
thoi gian thi nghiém khong c6 su ¢d vé chat
lwong nuée. Két qua tir Bang 4 cho thy sinh
truong va hi€u qua st dung thirc an cua tom
hum gidng c6 xu huéng duoc cai thién khi
ham luong n-3 HUFA trong thuc an tang 1én
tir 1,8% dén 2,0%, con sau d6 thi suy giam va
su khéc biét cac gia tri vé SGRw va FCR ¢ cac
nghiém thirc c6 ham lugng n-3 HUFA 2,0% va
2,4% la c6 y nghia (P<0,05).

Bang 4. Anh hwéng ciia ham lwgng n-3 HUFA thirc dn dén sinh truéng, ty 18 song va hiéu qua sir dung
thirc iin ciia tdm hum gidng giai doan tém triing (puerulus) dén c& 10 g/con.

Théng sé dnh gid n-3 HUFA (%)

1,8 2,0 2,2 24 +SEM
CL_(mm) 6,43° 6,25° 6,43 6,43° 0,114
CL. (mm) 21,43 21,45 21,25+ 21,25° 0,040
W (2) 0,29° 0,28° 0,29° 0,29° 0,002
W (2) 11,58" 12,24 10,34 9,80° 0,266
WG (g/con/ngay) 0,15° 0,15° 0,13° 0,13° 0,003
SGR_, (%/ngay) 1,57 1,61° 1,56° 1,56 0,023
SGR, (%/ngay) 48" 4,90 4,6% 45 0,037
FI (g/con/ngay) 0,243° 0,235° 0,253° 0,248° 0,0073
FCR (g:g) 1,65 1,51 1,940 2,01 0,072
SR (%) 78,4+ 80,0° 76,7 75,0 1,34

abe Trong ciing mot hang, cdc gid tri trung binh mang ky tw khdc nhau thé hién khdc biét cé y nghia (P<0,05).

SEM — Sai s6 chudn (n = 16).

Dé c6 thé udc tinh ham lugng n-3 HUFA t6i
uu cho sinh trudng ciia tom him gidng dua trén
s6 liéu co duge, su anh huong ctia ham lugng
n-3 HUFA thirc an dén céc thong s6 sinh trudng
(SGRw) va hi€u qua str dung thtic an (FCR)
da dugc mo hinh hoa. Két qua nghién ctru cho
thdy co 40-64% sy bién thién ciia cac thong
s6 nay c6 thé duge mo ta béng cac duong hodi
quy bac hai. Qua cac duong hdi quy nay, ham
luong n-3 HUFA t6i wu cho tom hum gidng tir
puerulus toi c& 10 g dugc ndi suy 1a 1,9% khéi
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lwong khé (Hinh 2). Cac két qua trén cho thiy
n-3 HUFA rét can cho sinh trudng cta tom hum
gidng, twong tu nhu véi cac loai ca va giap xac
& bién khac. Viéc thiéu n-3 HUFA trong thirc
in cua ca bién di dugc ghi nhan 1a giam ty 18
song, tbc do sinh truong va din dén sy phat
trién bat thuong cua bong boi [18]. Cac acid
béo ho n-3 dugc cho la 1a c6 mot mire chua bao
hoa 16n. Pay la diéu can cho tinh nhu dong,
tinh co gidn va tinh tham 16n hon ctia mang té
bao va cac bao quan ¢ nhiét do thap.
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Hinh 2. Anh huéng ciia n-3 HUFA thirc éin dén sinh trudéng va chuyén hoa thirc dn ciia tdm hum.

Trong thuc té, nguoi ta cho rang nhu ciu cia
ca va giap xac vé acid béo ho n-3 cao hon ho n-6,
cha yéu do nhiét d6 nudc ciia mdi truong sdng
ctia chiing thap (so v6i dong vat co vu). Nhiét
d6 nudc cang thap, su két hop ciia n-3 HUFA
trong cac mo cang 16n [26]. Tom hum bong la
loai séng & ving bién c6 do sau 1-8 m cho dén
nhiing ving c6 do sdu dén 50 m [11]. Do vay,
n-3 HUFA rét can cho sinh truong va phat trién
ctia chung. Nhu cau n-3 HUFA trong thiic an
thay di theo loai va kich ¢& c4, giap xac. Chang
han, nhu ciu n-3 HUFA trong thirc dn ciia cac
loai c4 bién dang dugc nudi nam trong khoang
0,5 — 2,5% [29]. Phat hién cua chung toi cho
thdy nhu cdu n-3 HUFA trong thirc n cua tom
hum bdng giai doan tir ngay sau Puerulus dén c&
10 g 1a 1,9%, cao hon so voi két qua thu dugc
cia Hoang Thi Thanh (2005) 1a 1,8% khi thi
nghiém trén ctng loai nhung & kich ¢& ban dau
1a21,9+ 1,2 g/con [2].

TAI LIEU THAM KHAO
Tiéng Viét

IV. KET LUAN VA KIEN NGHI
1. Két luan: Ham luong lipid va n-3 HUFA t6i
uu trong thirc an cho tdm hum bong giai doan
tir puerulus (ngay sau P2) dén c¢& 10 g/con lan
luot 12 90 g kg! va 19 g kg! (hay 9% va 1,9%
chat kho).
2. Kién nghi: Can nghién ctru sy bién d6i thanh
phan lipid ctia tom him theo céac giai doan phat
trién dé gop phan hoan thién thic dn téng hop
cho vong, nudi tom hum.
LOI CAM ON

Nhom tac gia cam on ciac dong nghiép tai
Vién Nghién ciru nudi trong thity san 11T thude
Pé tai “Nghién ctru san xuit thic an cong
nghiép wong nuéi tdm hum (Panulirus ornatus)
giai doan au trung puerulus dén con glong 20
g/con” va cac ky su Tran Bao Chan, Tran Vu
Héo di ho tro thi nghiém nay.
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