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straw compost bed, (2) spraying 0.05% CH,COONa on paddy straw compost bed and (3) spraying 0.1% CH,COONa
on paddy straw compost bed. The results showed that spraying 0.05% CH,COONa on paddy straw compost bed
produced the higher width of the first 30 mushroom fruiting bodies (MFB), total number of mushroom fruiting body
per square meter, paddy straw mushroom yield as 3.40 cm, 128 MFB/m?and 1.59 kg/m?, respectively, as compared
to without spraying CH,COONa on paddy straw compost bed. This treatment contributed to an increase of 76.5%
yield, and biological efficiency of paddy straw mushroom at 13.3%.
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TOM TAT
Trong nghién clu nay, enzyme pectinase dugc st dung dé€ ting hiéu suit thu hoi ctia dich qua dia, lam nguyén
liéu cho san xudt bia qua. Véi ty 1& 0,3% enzyme Pectinex Ultral SP-L thém vao khéi pure & 50°C, pH 4,5 trong
30 phut cho hiéu suft thu hoi dich qué cao nhét (79,42%). Ty 1é bs sung dich qué vao dich malt la yéu t6 quan trong
can xdc dinh trong quy trinh san xuét bia dia. Lén men bia qua v6i 30% dich quéa dda, ndm men chim Saccharomyces
carlsbergensis dugc bd sung véi mét do ~10° t€ bao/ml cho bia dia thanh phdm c6 d6 con dat 4,80% (v/v), cdm quan

dugc xép loai kha va dat cac yéu cu vé chét lugng theo quy chuén Viét Nam cho d6 udng cé con.

Tu khoa: Dich qua duia, enzyme pectinase, bia qua, bia dia

1. AT VAN DE

Bia qua la loai bia st dung dich qua nhu la
nguyén liéu thay thé hodc b sung trong qua trinh
lén men chinh hodc 1én men phy, ching tao nén ddc
diém khac biét, hai hoa va déc trung vé huong vi qua
(Protz, 2004; Lin ef al., 2013). Bia qua xudt hién tai
thi truong Viét kha khiém t6n, hién cht yéu la san
phdm nhép khéu ti nudc ngoai.

Viét Nam da dang vé cac loai qua nho diéu kién
khi hau, th6 nhudng. Dita 1a loai qua nhiét déi thd
hai dugc yéu thich trén thé gidi, chia nhiéu vitamin,
enzyme va khoang chét c6 lgi cho co thé. Quan
trong nhat la trong diia cd chiia cac loai duong phu
hgp cho qué trinh 1én men.

Trong thuc té, d€ 1én men bia, dich dita can phai
trong va khong con chiia pectin hay cac chat khac
c6 thé lam duc dich trong qua trinh thanh triing va
khi ton tri. St dung enzyme dé€ lam tang hiéu suit
thu hoi va trong dich diia la diéu can thiét. Ty 1é phoi
tron dich malt va dich qua quyét dinh nhiéu dén tinh

chét ctia bia. Muc dich nghién ctiu nay la tim dugc
diéu kién xti Iy enzyme d€ thu nhén dugc khoi lugng
va chat lugng dich qua t6t nhat, dong thoi xac dinh
dugc ty ¢ dich qua phu hgp cho 1én men bia dua.

II. VAT LIEU VA PHUONG PHAP NGHIEN CUU
2.1. Vat liéu nghién ciu

- Giong dia Queen dugc thu mua ti trang trai
Sud6i Hai - Ba Vi - Ha Noi, van chuyén vé Khoa Cong
nghé thuc phdm, Hoc vién Nong nghiép Viét Nam,
tach thit qua lam puré va trii dong.

- Ché phdm enzyme Pectinex Ultra SP-L,
d = 1,17 g/ml, hoat lyc 26000 Ul/ml, pH téi uu 4,5
cta hang Novozyme, Pan Mach.

- Malt dai mach la malt vang c6 xuat xd Australia;
Hoa houblon ¢é ngudn goc ti Drc, c¢6 alpha axit
dang 10%;

- Ndm men chim Saccharomyces carlsbergensis
dugc cung cdp bai Vién Vi sinh vit va Cong nghé
sinh hoc, Dai hoc Quéc gia Ha Noi.

'Khoa Cong nghé thuc phdm, Hoc vién Nong nghiép Viét Nam
2Hoc vién Khoa Cong nghé thuc phdm, Hoc vién Nong nghiép Viét Nam
?Cong ty Bia Ha Noi Hung Yén 89; * Trudng Dai hoc Nong lam Bac Giang

135



Tap chi Khoa hoc Céng nghé Nong nghiép Viét Nam - 56 11(108)/2019

2.2. Phuong phap nghién citu

2.2.1. Quy trinh thu hoi dich qud va quy trinh sdn
xudt bia dita

Céc quy trinh dugc tién hanh theo cac budc sau:

- Xt ly thu hoi dich qua: Pure dia - Xu ly
emzyme Pectinex Ultra SP-L - Ep - Loc - Thanh
trung -Dich qua trong.

- Quy trinh san xuét bia qua dda: Malt dai mach
— Xay nghién - Duonghéa - Loc hém - Houblon
héa - Lang va lam lanh nhanh — Phoi tron dich
qué/dich malt - Lang xody - B sung nim men —
Lén men chinh - Lén men phu - Loc bia - Béo
hoa CO2 — Chiét chai - Thanh trung — San phdm.

2.2.2. Phuong phdp bé tri thi nghiém
a) Xdc dinh nong do enzyme pectinex Ultra SPL
Chinh pH ctia dich qua dén 4,5 bing NaHCO.,.
Yéu t6 thi nghiém la lugng enzyme pectinex Ultra
SPL b4 sung vao khéi dich qualan lugt 0 (d6i chiing);
0,1; 0,2; 0,3 va 0,4%. Nhiét d¢ thty phan 40°C, thoi
gian thiy phan 30 phut. Sau d6 loc va xdc dinh hiéu
sudt thu hoi dich qua.
b) Xdc dinh nhiét d¢ va thoi gian thily phan enzyme
B& sung lugng enzyme pectinex Ultra SPL thich
hop da xdc dinh dugc tii phan trén vao dich pure,
0 enzyme lan lugt tai cdc nhiét do 30, 40, 50, 60 va
70°C trong 30, 35 va 40 phut. Sau d6 loc va xac dinh
hiéu suét thu hoi dich qua.
¢) Xdc dinh ty I¢ phoi tron dich malt : dich diia phu hop
Ty 1é dich qua dda b8 sung vao cung véi dich
malt d€ 1én men chinh 1an lugt 1a 10, 20, 30, 40 va
50%. Nam men dugc bd sung véi ty 1é 10° t€ bao/ml.
Lén men chinh & nhiét d¢ 12 + 1°C, trong 6 ngay, lén
men phu & 2 £ 1°C trong 15 ngay. Theo doi cac chi
tiéu: mat do t€ bao ndm men, ty 1¢ ndm men chét,
chét kho hoa tan téng s6, pH, chét lugng bia thanh
phédm sau lén men.

2.2.3. Phuong phdp phdn tich

Hiéu sudt thu hoi dich qua: Dugc xdc dinh béing
cong thic:

H (%) = (m,/m ) x100

Trong do: H la hiéu sudt thu hoi, m  la khoi lugng
pure qud ban ddu, m, la khoi luong dich qud thu dugc
sau khi xit ly enzyme.

Ham lugng pectin dugc xac dinh bang phuong
phép tha canxi pectat (Ermias and Teshome, 2016);
Ham lugng chét kho hoa tan t6ng s6 dugc xac dinh
bang chiét quang ké dién ti Digital Refractometer
PR-101 ctia hang Atago (Nhét Ban); pH dugc do
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bang may do Seven Compact Metter Toledo; Ham
lugng axit tong s6 dugc xdc dinh biang phuong phap
chuin d6 NaOH 0,1N theo TCVN 4589:1988; Ham
lugng dudng khii duge xéc dinh bing phuong phép
axit dinitro salicylic (DNS) (Miller, 1959); Mat d6
té bao ndm men dugc xac dinh bing budng dém
hong cau; Do codn theo phuong phap can binh ty
trong boi TCVN 5562:2009; Do ding dugc xic
dinh theo TCVN 6059:2009; D6 mau xac dinh bang
phuong phap do do hip thu quang hoc & budc song
700 nm theo phuong phap quoc t€ 8.5 va 9.6 cua EBC
(European Brewery Convention Analytica) bing may
do tu dong DR 6000; FAN (Free Amino Nitrogen)
xac dinh theo phuong phéap ninhydrin, do mau
quang phé & budc séng 570 nm theo md ta trong
muc 8.10 va 9.10 ctia EBC; Céc chi tiéu vi sinh vat
dugc tién hanh theo sd tay chét lugng cua Vién Ky
thuat Bia - Rugu - Nudc giai khat Ha Noi.

2.2.4. Ddnh gid chdt lugng cdm quan bia theo
TCVN 6063:1995

Bia qua dta dugc gitt ¢ nhiét do 10°C phuc vu
cho danh gia cam quan theo TCVN 6063:1995. Chi
tiéu dugc danh gia gom: d6 trong va mau sic; trang
thai va dé bén bot; mui; vi cia sdn phdm. Cdac chi
tiéu nay cé hé s6 quan trong lan lugt 13 0,6; 0,6; 1,2
va 1,6. Bon chi tiéu cam quan dugc danh gid riéng ré
bang cich cho diém. Diém cao nhat la 5, thdp nhit
1a 1. Theo mtc diém, bia sé dugc xép thanh 5 hang
tot, kha, dat, kém va hong. San phdm dat néu diém
tong hop trén 11,2 di€ém, khong chi tiéu nao dudi
2 diém va 3 chi tiéu con lai khong chi tiéu nao thap
hon 2,8 diém.
2.2.5. Phuong phdp xii ly sé liéu

S6 liéu thi nghiém dugc phén tich trén phdn mém
Microsoft Excel va Minitab 16. Sy khac biét ctia gia
tri trung binh gitia cac cong thiic duge danh gid nho
phép so sanh Tukey v6i muic tin cay 95%.

2.3. Thoi gian va dia diém nghién ciiu
Nghién ctiu dugc thuc hién ti thang 6 dén thang
12 nam 2018 tai Hoc vién Nong nghiép Viét Nam.

I1I. KET QUA VA THAO LUAN

3.1.Xéc dinh diéu kién thuy phén thich hgp dé thu
hoi dich diia
3.1.1. Xdc dinh dnh huéng cua ty 1é enzyme
pectinase bé sung

B& sung enzyme Pectinex Ultra SP-L vao khoi
pure qua theo céac ty 1¢ khac nhau nhu mo ta trong
phan bé tri thi nghiém. Két qua thu dugc theo
bang 1.
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Bang 1. Anh hudng ctia ty 1¢ enzyme Pectinex
Ultra SP-L dén hiéu suat thu hoi dich dua

Ti 1é enzyme (%) Hiéu suit thu hoi (%)
0 60,75* £ 0,61
0,1 67,54" + 0,17
0,2 70,21¢+ 0,33
0,3 72,389+ 0,13
0,4 73,129+ 0,46

Ghi chui: Nhitng s6 ¢6 chii s6 mii khdc nhau trong ciing
mot cot thi khdc nhau cé nghia 6 miic y nghia o = 5%.

Két qua cho thdy véi néng do enzyme khac nhau
thi hiéu suét thu hoi dich dita 1a khac nhau cé nghia
6 muc y nghia 5%. Nong do enzyme cang tang thi
hiéu sudt thu héi dich qua ctng ting. Khi khong b
sung enzyme, hiéu suit thu héi dich dat 60,75%. B&
sung enzyme vdi ty 1¢ 0,1%, hiéu suét thu hoéi tang
nhung khong nhiéu, c6 thé giai thich la do lugng
enzyme nay con it chua du dé thay phén toan bo

luong co chit. Khi ham lugng enzyme ting 1én 0,3%,
hiéu suét thu hoi dich tang 1én 72,38% va khi st
dung 0,4% enzyme thi hiéu suit thu hoi dich khong
¢6 su khéac biét khi so sanh véi hiéu suét thu hoi dich
qua st dung 0,3% enzyme & mtic y nghia 5%, b&i khi
lugng enzyme st dung da bao hoa véi néong do co
chat (dich qud) thi hiéu sudt thily phan cting khong
tang thém nta. Do d6, xét vé hiéu suét trich ly va
hiéu qua kinh t€, néng do enzyme 0,3% dugc lya
chon cho thi nghiém tiép theo.

3.1.2. Anh hudng ciia nhiét d6 va thoi gian xit ly
enzyme pectinase phii hop

Nhiét d¢ va thoi gian thaly phan phu hgp sé gop
phén ning cao hiéu suat thu héi dich mdt cach dang
ké. Dich ditta dugc bb sung 0,3% enzyme pectinase
sau d6 dem thty phén tai nhiét d¢ va thoi gian dugc
bé tri nhu mo ta trong muc 2.2.2. Anh hudng cta
nhiét d6 va thoi gian dén qua trinh thu hoi dich dta
dugc thé hién trong hinh 1.
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Hinh 1. Anh hudng ctia nhiét 6 va thoi gian thily phan dén hiéu sudt thu héi dich dda

Két qua cho thdy hiéu sudt thuy phin dat cao nhat
tai nhiét d¢ 50°C trong 30 phat. Tai d6 hiéu suét thu
héi dich qua dat 79,42%. Thoi gian thiy phéan cang
tang thi hiéu sudt thuy phan cang tang. Tuy nhién
khi da phan tng hét vé6i co chat, thoi gian thiy phan
c6 kéo dai thi hiéu sudt cing khong ting thém. Vi
vay, diéu kién thay phan phtt hgp dugc lua chon la
50°C trong 30 phut.

Két qua phan tich dic diém dich dda & diéu kién
vita lya chon trén dugc thé hién trong bang 2.

Tl bang két qua cho thay, ham lugng chat kho
hoa tan va axit tong s6 ctia dich da sau xt Iy enzyme
déu ting lén so véi dich dua chua xi ly enzyme,
lugng axit ting khién pH cta dich sau xu ly giam
xudng (tu 3,8 xudng 3,65), su giam pH ctia dich sau
khi xti ly enzyme la do su giai phéng nhém carboxyl
va axit galacturonic tli pectin (Payel et al., 2016).
Dic biét la pectin trong dich qua giam manh tu
0,25% xuodng con 0,05% diéu nay cho thdy viéc xu

ly enzyme pectinase c6 hiéu qua trong viéc phan cat
pectin ctia dich qua.

Bang 2. Thanh phéin hoa hoc dich diia trudc
va sau khi thu nhén theo phuong phap enzyme

Dich qua Dich qua
Thanh phdn héahoc | trudcxtily = sauxily
enzyme enzyme
Chtkh hoatantong 1) 6 1 070 165 0,06
s6 (°Brix)
Axit hitu co t8ng s (%) 0,81 +0,01° 0,97 % 0,01°
pH 3,8+0,14*  3,75+0,05°
Pectin (%) 0,25 +0,007¢ ' 0,05 £ 0,002°

Ghi chii: Nhitng s6 co chit s6 mii khdc nhau trong cung
m@t hang thi khdc nhau c6 nghia & miic y nghia o = 5%.

Dich dta thu dugc c6 ham lugng chat kho hoa
tan tuong doi cao 16,5°Brix, vi vdy dé thuan lgi cho
viéc phdi ché v6i dich malt, tién hanh pha loang dich
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dtia v6i nude sao cho ham lugng chat kho hoa tan
dao dong trong khoang 12 - 13°Brix. Tuy nhién, dich
dtia dugc san xudt trén quy mo tuong ddi 16n, ding
lau dai. Vi vay dich dia sau khi thu héi sé dugc co
dac chin khong dén 50°Brix dé€ bao quan dung cho
san xudt quanh nam.

béi véi dich diia dung dé 1én men bia, bit budc
phai dua vé ham lugng chit kho hoa tan theo yéu
cdu (13°Bx) bang viéc b sung thém nude. Khi da
chuén bi xong dich dda cung dich malt, phéi tron
dich theo nhiing ty 1é khac nhau, sau d6 bs sung
nédm men tién hanh 1én men dé tim ra céng thiic phu

hop nhét. Két qua xdc dinh ty 1é phdi tron dugc thé
hién trong phén 3.2.

3.2. Xac dinh ty 1é phéi trén dich duda thich hgp
cho qua trinh 1én men bia diia

Phoi tron dich dda vao cling dich malt theo cac
ty 1& khac nhau, b6 sung ching ndim men chim loai
Saccharomyces carlsbergensis, véi mat do té bao ndm
men ban diu la 10° t€ bao/ml, diéu kién 1én men da
dugc mo ta trong phan phuong phép. Anh hugng
cua ty 1é dich qua : dich malt dén chit lugng bia dtia
sau khi két thuc qua trinh 1én men dugc trinh bay
trong bang 3.

Bang 3. Anh hudng ctia ty 1é phoi tron dich dita/ dich malt
va loai ndm men khac nhau dén chét lugng bia dda

Ty lé Trudc lén men Sau lén men
dich qua 5 ; s (0 . S < o
: (%‘)1 pH  CKHTTS P ;‘;;’g’f ”:‘l’)‘” C‘;Z /‘(f’) pH  CkHTTS P (‘:Z;‘f ’:l’)‘ u C(‘;;'vf’
10 5,7 67,58 5,81* 2,92° 18,32 5,05*
20 5,5 69,43 5,64° 3,29 22,21b 4,85
30 53 13 74,35 5,52¢ 3,38 23,98 4,80
40 5,1 83,26 5,224 3,78 26,68* 4,60
50 4,9 162,23 5,201 4,27* 16,87¢ 4,40°

Ghi chii: Bdng 3, bdng 4: nhiing so ¢6 chii s6 mii khdc nhau trong cung mot cgt thi khdc nhau cé nghia é miic y nghia

o =5%. CKHTTS: Chdt kho hoa tan tong s6.

Két qua ti bang cho théy, két thuc qua trinh 1én
men & tit ca cac cong thiuc néong do chat kho hoa
tan tong s6, dudng déu gidm va cé su tao thanh con.
S6 di ¢6 sy khac nhau vé ham lugng chat kho hoa
tan gitia cac cong thiic sau qua trinh lén men la do
khd nanglén men ctia ndm men trong moi truong co

ham lugng chat dinh dudng khac nhau 1a khac nhau.
Bén canh d6, pH ctia moi truong tang do két thic
1én men phu cic este dugc tao thanh. D€ c6 thém
co 6 lua chon ty 1é phoi ché dich thich hgp cho san
xudt bia dita, bia thanh phdm dugc danh gid cam
quan. Két qua dugc trinh bay trong bang 4.

Béng 4. Két qua danh gid cdm quan bia dda thanh phdm
V6i cac ty 1é phéi ché dich qua/ dich malt khac nhau

Ty 1é Po6 tron Trang thdi va Tong diém . .
dich (;’uz (%)  va i11t511(1) sa‘%c do l.)é‘rgl cua bot Mui v da nh%ln lfé ) Xép loai
10 3,54 4,08 3,69 4,15 15,64¢ Kha
20 4,38 4,38 4,77 3,77 17,01° Kha
30 4,69 4,92 4,38 4,38 18,03¢ Khad
40 3,62 4,23 3,92 4,15 16,05¢ Kha
50 4,08 3,69 3,62 3,23 14,174 TB

Nhan thdy rang, d€ bia dita viia dat cac chi tiéu
héa ly mong dgi, vita dugc nguoi tiéu duing ua thich
thi cong thic phdi ché véi ty 1¢ dich dua la 30% la
phtt hop nhit. O ty 1¢ phéi ché nay bia dda dugc
danh gia c6 mau vang sang, mui thom déc trung cua
qua dtia hai hoa v6i mui vi bia truyén théng ti malt
va hoa houblon; vi ding nhe cta malt quyén véi vi
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chua ngot ctia dita; bot min va lién két tot. Vi vy,

nhom dé tai lua chon cong thiic phéi ché nay dé thuc

hién cho cdc nghién ctiu sau nay.

3.3. Két qua phan tich chit lugng bia diéia thanh phim
Phéan tich chat lugng bia dda thanh phdm dé

kiém tra mtc d6 hoan thanh so véi du kién. Két qua

dugc thé hién trong bang 5.
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Bang 5. Mot s6 chi tiéu chit lugng bia déia thanh phdm

Tiéu chi Du kién Tha:n h Danh gia
pham
Con (% v/v) 4,5-5,0 4,80 Dat
FAN (mg/1) 130 - 140 135,90 Dat
Do ding (BU) 13-15 13,97 Dat
Do mau 6,2 - 6,5 6,35 Dat

Bang 6. K&t qué phan tich cic chi tiéu
vi sinh vat trong bia

Tén chi tiéu Két qua G“f.' han Da.l,lh
toi da gia
Tong sd vi sinh vat hiéu 1 s
khi, CFU/ml 2,78*10 10 Dat
E. coli, CFU/ml gpy | Khong o
dugc co
Clostridium perfringens, Khong
CFU/ml KPH qugecs P
Tong s6 ndm men va 5,6%10! 102 Dat

nam méc, CFU/ml

Tl két qua phéan tich cho thdy, bia dda thanh
phdm co ban da dat dugc nhiing tiéu chi da dé ra, c6
két qua phan tich thi hi€u ngudi tiéu dung kha thi,
6 tiém ndng ung dung trong san xuét thuc té.

IV. KET LUAN

Bia dda dugc nghién ctiu san xuét thanh cong &
quy mo6 phong thi nghiém véi ché do xi ly enzyme
thu hoi dich qua va mot s6 thong s6 chinh trong
quy trinh 1én men da xac dinh dugc. Hiéu suit thu
hoi dich qua dat t6t nhat khi dung 0,3% enzyme
pectinase Ultra SPL hoat luc 2600UI/ml thty phan
trong thoi gian 30 phut tai 50°C. B6 sung 30% dich
dua vao cung dich malt d€ 1én men, bia thanh phdm
6 chétlugng dat yéu cAu mong mudn ctia san phdm.

Day 1a co s& dé md rong nghién ciu, tién dén hoan
thién san phdm dé san xuit § quy mo cong nghiép
va dua san phdm dén gan hon véi ngudi tiéu dung
trong nudc.

LOI CAM ON

Nhoém nghién ctiu xin chén thanh cam on S&
Khoa hoc va Cong nghé Ha Noi da ho trg kinh phi
thuc hién dé tai “Nghién ctiu quy trinh cong nghé
san xudt bia qud” - M4 s6: 01C-06/02-2017-3.
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Study on collecting pineapple fruit extract by enzyme method
and the effect of supplemented juice on pineapple beer quality
Nguyen Thi Thanh Thuy, Dang Thao Yen Linh, Vu Thi Kim Anh,

Abstract

Nguyen Xuan Thang, Tran Thi Bich Lien, Tran Thi Nhung

In this study, pectinase enzyme was used to increase the efficiency of collecting pineapple juice used as the raw
material for the production of fruit beer. The highest efficiency of fruit juice collection (79.42%) was obtained when
adding 0.3% of the enzyme Pectinex Ultral SP-L to pure annealing block at 50°C, pH 4.5 for 30 minutes. The ratio of
fruit juice extract added to malt is an important factor to be determined in the production process of pineapple beer.
Beer fermentation with the use of 30% of pineapple juice fluids and Saccharomyces carlsbergensis added by density
of 10° cells/ml could achieve beer with alcohol percentage of 4.80% (v/v); the sensory was well classified and met the
requirements of quality standards according to Vietnam for alcoholic beverages.

Keywords: Enzyme pectinase, pineapple, pineapple juice, pineapple beer

Ngay nhan bai: 17/10/2019
Ngay phan bién: 23/10/2019

Ngudi phan bién: PGS. TS. Nguyén Duy Lam
Ngay duyét dang: 8/11/2019

139



Tap chi Khoa hoc Céng nghé Nong nghiép Viét Nam - 56 11(108)/2019

NGHIEN CUU TAI CO CAU NONG NGHIEP TRONG DIEU KIEN
XAM NHAP MAN TAI HUYEN THANH PHU, TINH BEN TRE

Lam Van Linh', Vii Anh Phap?, Ha Thanh Toan?,
Nguyén Duy Cén? Lam Khac Huy®

TOM TAT

Thanh Phu la huyén ven bién ctia tinh Bén Tre, bi mén xadm nhép vao mua kho, tac dong réit 16n dén co cdu mua
vy, lam thay d6i hé théng canh tac trong tdi co cdu nong nghiép. Vi véy, danh gia anh huéng ctia xdm nhép mén dén
san xufit nong nghiép nhdm tim ra giai phap thyc hién nhiém vu tai co cdu ndong nghiép phu hop la viéc rét cin thiét
tu khi Thanh Phu thyc hién tdi co ciu nong nghiép dén nay. D€ tai khdo sat su thay déi co cdu céy trong - vat nuoi,
phiéu cau hoi soan san va phong vén truc tiép 100 ho 6 4 xa thudc 2 tiéu vung trong (khong chiu dnh hudng mén)
va ngoai dé bao (chiu anh hudng min) tai huyén Thanh Phu. Céc s6 liéu thu thép dugc phén tich nhu théng ké mo
ta, hoi quy. Két qua nghién ctiu cho thdy: (1) Dién tich va san lugng ltia giam dén, trong khi dién tich va san lugng cac
loai cay khac, nuéi trong thuy san déu ting lén rit kha quan so véi ké hoach téi co cdu; (2) Xam nhap man anh hudng
dén tai co cdu nong nghiép qua doi song, san xudt va giam thu nhap ctia noéng ho; (3) Co su tuong quan nghich gitta
xam nhép man véi thu nhap tli cay diia va lda nhung tuong quan thudn gitta mic do man véi thu nhap ti con tom.

T khoa: Co cdu ciy trong-vat nudi, tai co ciu nong nghiép, xdm nhip min

1. DAT VAN PE

Trong nhiing ndm gin day, tinh hinh thoi tiét
dién bién vd6 cung phiic tap do bién do6i khi hau
(BDKH) qua cac biéu hién ctia hién tugng thoi tiét
bat thudng nhu nhiét d¢ ting, han han va dic biét
la tinh trang xdm nhép man ving ven bién. Vung
bong bing song Ctiu Long (PBSCL) 1a phin ha luu
gidp bién cua song Mé Kong, bao gom thanh phd
Can Tho va 12 tinh: Long An, Tién Giang, Bén Tre,
Doéng Thép, Vinh Long, Tra Vinh, Soc Tring, Hau
Giang, An Giang, Kién Giang, Bac Liéu va Ca Mau.
O PBSCL, vao mua can, khi nudc tii thugng nguén
vé thdp, thiy triéu xuét hién mang nudc min xam
nhap sau vao noi dong gay kho khan cho sinh hoat
va san xudt va dac biét trong boi canh BDKH, muc
nude bién c6 thé dang cao dan dén nguy co mot
phan 16n dong bing sé bi ngap lut va nhiém man
(Chau Tran Vinh, Ng6 Manh Ha, 2013). Xam nhép
madn via la két qua ctia cac hién tugng thién tai viia
la nguyén nhén gép phéin cling cac thién tai khac
anh hudng khong nho dén doi séng sinh hoat ctia
nguoi dan va trong diéu kién thoi tiét khi hau tiép
tuc dién bién bat thudng va batlgi nhu hién nay, tinh
hinh xadm nhép man c6 thé van tiép tuc gia ting va
gay tac dong xau (UNDP, 2015).

Thanh Phu 13 huyén ven bién cua tinh Bén Tre,
hang nam déu bi mdn xam nhép sau vao noi dong
trong cac mua kho. Céc xa thudc ti€u vung I ctia
huyén da dugc dau tu hé thong thuy lgi ngdn man
va dan ngot, méi nam c6 6 - 7 thang nudc ngot, du
b tri san xudt 2 vu lda, 1 Ita - 1 mau hodc chuyén
mau. Tuy nhién, gan day vao muia kho luu lugng cac

song Ham Ludng va C6 Chién bi can kiét, bén ngoai
dé bao do mén ting cao, bén trong vung ngot hoa
kho han thiéu nudc tao diéu kién ddy nhanh t6c do
xam nhap man, d6 man co khi 1én t6i 4%o & nhiing
vung ven tuyén dé bao ngot hoa (S& Nong nghiép va
PTNT, 2016). D6i v6i cac xa thudce tiéu vung II ¢
hé théng dé bao chua hoan chinh thi dugc khuyén
cdo canh tac ¢ ving lg 1a 01 vu laa - 01 vu tdm hoac
nuoi tréng thay san tty theo do mén va thai gian bi
nhiém man.

Dbé an tai co cdu nganh nong nghiép huyén Thanh
Phu giai doan 2013 - 2018, dinh huéng dén nam
2030 nham nang cao gid tri gia tdng va phét trién bén
viing nganh nong nghiép, giup nang cao thu nhap va
thay d6i can ban theo hudng nang cao chat lugng,
dédy nhanh ting dung khoa hoc céng nghé, ning cao
gia tri taing thém ctia sin phdm ndng nghiép hang
hoa theo co ché thi trudng (UBND huyén Thanh
Phu, 2013). Két qua qua 05 ndm thuc hién dén nay
da c6 nhiéu mo hinh canh tac thich hgp, c¢é nhiéu
trién vong phat trién kinh té. Tuy nhién, ciing con
kho khan do bién d6i khi hdu va xAm nhép min bat
thuong (UBND huyén Thanh Phu, 2018). Vi vay,
nghién ctiu anh hudng ctia xdm nhdp médn dén tai
co ciu ndéng nghiép nham phat trién cdic md hinh
cay trong - vat nudi c6 hiéu qua, gop phan thuc hién
thanh cong tai co cdu nong nghiép.

11. POI TUONG VA PHUONG PHAP NGHIEN CUU
2.1. Doi tugng nghién ciu

Nghién ctiu dugc thuyc hién trén cac mo6 hinh
san xudt néong nghiép gom: Tém cang xanh - dia;

"Nghién ctiu sinh nganh Phat trién n6ng thon, Trudng Pai hoc Can Tho
*Truong Pai hoc Can Tho; > S6 Nong nghiép va Phat trién nong thon tinh Bén Tre
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