UGC TINH HAM LUONG AXiT AMIN TRONG THUC AN GIA SUC, GIA CAM
DUA VAO HAM LUGNG PROTEIN THO

La Van Kinh, Nguyén Hau Cuong
Estimation of amino acid profile in feedstuffs based on crude protein

Thru analysing amino acid data of 850 feed sample in Vietnam, the article
presented some equations to estimate the values of Lysine, methionine, cystine,
threonine, tryptophan,leucine, isoleucine, valine, agrinine in corn, broken rice,
rice bran, greebean,soybean meal, peanut meal, sesame meal, copra meal, Bo
fishmeal, miscelenous fishmeal and non-salted fishmeal.

Viec st dung phuong trinh hoi qui dé ugc tinh thanh phan axit amin cta
cac nguyén liéu lam théc an cho gia sic gia cAm dya vao ham lugng protein thd
trong théc an ciing dugc nhiéu tac gid dé cap. Thong thuong axit amin dugc xac
dinh bang cach phan tich thanh phan axit amin. Tuy nhién, viéc phan tich thanh
phan axit amin t6n kém thoi gian va gia thanh rit cao. Do d6 trong thuc tién sin
xuat c6 thé udc tinh dua vao ham lugng protein thd cho két qua nhanh va c6 thé
ch4p nhan dugc. Trong phan nay ching t6i mong mudn dua ra phuong trinh u6c
tinh gia tri cac axit amin dya vao ham lugng protein thd trén nén so liéu thu thap
va phan tich & Viét nam.

Phuong phip x4y dung phuong trinh hoi quy

Dua vao so lieu phan tich thanh phan protein thd va axit amin cta hon 850 mau
théic &n gia stc, gia cAm.

S6 lieu phan tich axit amin dugc thuc hién t& 3 phong thi nghiém (Ajinomoto
(Thailand); Vién nghién ctu dong vat Queenland (Uc) va phong thi nghiém phan
tich thic &n ctia Vién khoa hoc ky thuat Nong nghiép mién nam) nhung tat ca
cac mau déu dugc 14y t cac dia phuong khac nhau clia Viét nam, chung phuong
phap xd ly mau.

Toan b s& liéu dugc x( Iy va tinh todn xac dinh phuong trinh héi qui dya trén
Microsoft excel va minitab 12.2.

Két qua:

K&t qud tinh todn cac phuong trinh tuong quan udc tinh thanh phan axit cho thay
do s6 lugng mau phan tich dugc ctia mot s& loai nguyén liéu chua nhiéu nén chi
tinh dugc cac phuong trinh tuong quan udc tinh t& ham lugng protein thd & mot s6
nguyén liéu c6 s6 lugng mau phan tich dugc tuong dai kha (trén 50 mau). Két qué
xac dinh cac phuong trinh tuong quan ugc tinh ham lugng axit amin ctia mot s6
loai nguyén liéu thic an dua theo ham lugng protein thd dugc trinh bay & bang



dusi day va c6 thé ap dung cac phuong trinh nay trong diéu kién sdn xudt dai
tra hién nay dé€ c6 thé u6c tinh mot cach tuong ddi chinh xac ma lai tiét kieém
kinh phi phan tich. Tuy nhién, do s& 1an Idp lai cia mau phan tich chua nhiéu
nhu cac phuong trinh clia nu6c ngoai nén do chinh xdc & mot s6 phuong trinh
chua cao. Khi st dung, chiing ta can luu y d&€n hé s6 R?, nhiing phuong trinh nao
c6 hé s6 R* cang cao thi do chinh xac clia phuong trinh &y cang cao va ngugc lai.
DGi véi cac phuong trinh c6 hé s6 R* thap dugi 0,7 thi khong nén s dung).



Phudng trinh tuong

uan udc tinh ham lugng axit amin tf protein tho

Thic an Giatri |Lys |Met |Cys | Thr Trp |Leu |lso Val Arg
Bdp a 1.02 10.12 10.73 10.47 10.43 |-1.56 |10.45 |0.58 0.29
b 0.16 | 0.18 | 0.13 |0.28 ]0.02 | 1.44 |0.27 |0.37 0.44
R® 0.70 | 0.70 |0.27 ]0.70 |0.06 |0.89 |0.67 |0.77 |0.32
Tdmgao |a - - -0.73 [-0.32 {0.40 | -0.49 | -0.90 |-0.88 |0.52
0.49 | 0.53
b 0.39 10.33 |0.32 [0.37 ]0.07 |0.81 |0.46 |O0.61 0.71
R® 0.70 | 0.61 |0.79 |0.86 |0.35 |0.77 |0.73 ]0.74 [0.46
Camgao |a - 0.07 |-0.22 1 0.22 |0.67 |0.45 |0.34 |0.32 -0.39
0.34
b 0.42 |0.20 |0.24 |0.32 |[0.05 |0.62 |0.30 |0.46 |0.72
R’ 0.74 10.62 |0.67 |[0.88 |[0.19 |0.82 |0.67 |0.79 0.84
Pau xanh | a - - -0.05 | -6.97 |- -7.16 1091 | -6.75 |-12.6
4.14 |1 0.43 2.08
b 0.79 |0.16 [ 0.09 |0.60 [0.20 |1.01 |0.33 |0.74 [1.18
R’ 0.74 10.88 [0.86 |0.76 [0.89 |0.71 |0.86 |0.69 0.80
Kho dau|a - 1.19 |-0.15 | -6.73 |- -7.76 | -3.12 | -5.39 |-15.4
dau nanh 14.2 1.39
b 0.89 | 0.11T [0.16 |0.52 |0.18 | 0.91 |0.48 | 0.55 1.00
R’ 0.89 1 0.63 |0.61 |0.83 |0.42 |0.80 |0.57 |0.64 0.61
Kho dau|a - 0.52 |-1.45 | 0.60 |0.45 |-2.58 |1.44 |0.60 -6.50
dau 3.03
phong
b 0.38 | 0.10 | 0.16 |0.24 ]0.08 | 0.66 |0.26 |0.36 1.10
R® 0.94 |0.78 [0.70 |0.85 [0.84 |0.92 |0.74 |0.86 |0.73
Kho dau|a - 0.20 |1.72 |0.38 |- 494 |-0.63 |2.43 8.26
me 16.2 9.78
b 0.65 | 0.25 | 0.13 | 0.31 0.33 |0.46 |0.31 |0.32 0.79
R’ 0.74 10.64 [0.45 090 |0.24 |{0.80 |0.82 |0.77 0.64
Kho dau|a - 0.25 [ 0.26 |-1.48 |- -1.34 | -1.45 |-1.98 |-8.93
duia 2.21 0.56
b 0.40 |0.12 |0.13 |0.38 |0.11 |0.67 |0.40 |0.57 [1.50
R’ 0.93 10.88 [0.59 [0.92 |0.88 |0.88 |0.82 |0.85 0.96
Ca chai|a 4.61 |- 0.29 |297 |- 3.86 |3.35 |0.80 -
bo 4.06 0.84
b 0.49 1 0.28 | 0.07 | 0.31 0.11 10.49 ]0.28 |0.40
R’ 0.89 | 0.71 |0.65 |0.82 |0.69 |0.90 |0.88 |0.92




Ca tap a - - 0.64 |0.27 |0.46 |0.68 |3.58 |1.64 -
5.31 10.18
b 0.69 | 0.21 | 0.07 ]0.36 [0.09 |0.60 |0.29 |0.39
R’ 0.90 | 0.62 | 0.68 | 0.81 0.85 10.76 |10.82 |0.83
Botca lat |a -3.2 |- 1.74 |-6.43 |- -8.85 | -2.18 |-1.67 |-11.8
5.77 3.07
b 0.91 10.34 |0.06 |0.49 |0.15 ]0.83 |0.39 |0.45 0.73
R’ 0.92 1091 |0.57 [0.89 |0.93 [0.93 |0.89 |0.95 0.86

Ghi chd: phuong trinh y = a + bx Y= axit amin= g/kg ; x=protein (%)




