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Investigation of pests composition on rice and prevention measures
from small rice leaffolder by herbal insecticides in spring season
in Gia Binh district, Bac Ninh province
Nguyen Tuan Diep, Nguyen Binh Nhu
Abstract

The experiment was conducted on two rice varieties, including Q5 and Khang Dan 18 in spring season of 2016 in
Gia Binh district, Bac Ninh province. The efficacy of herbal insecticide product extracted from jicama seeds and chili
was evaluated on control of small rice leaffolder. The results showed that there were 12 rice pest species, belonging to
8 families of 6 orders were found and identified, of which Lepidoptera had the highest number of species (6 species).
Small rice leaffolder, brown planthopper and white-backed planthopper were found throughout the crop season with
high frequency while other species appeared sparsely. The small rice leaffolders consisted of two species, including
Cnaphalocrocis medinalis and Marasmia ruralis, of which C. medinalis was the dominant species. In the spring crop
season, 2 generations of small rice leaffolder occurred, of which the second generation caused the greatest damage to
rice at reproductive phase with the density of 20 individuals/m? in Q5 variety and 15 individuals/m? in Khang Dan
18. The herbal pesticides extracted from jicama seeds and chili had the maximum efficacy in preventing small rice
leaffolder at 81.47 - 82.61% after 7 days of spraying.
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CAC PAC PIEM PHAN LOAI VA TAO CHE PHAM PROBIOTIC
CUA VI KHUAN LACTIC PHAN LAP TU RUQT GA
Nguyén Thi Ldm Poan', Dang Théo Yén Linh'

TOM TAT

Muc dich ctia nghién cttu nay 1a xdc dinh dic diém phén loai ctia hai ching (RG2.1 va RG8.1) ¢6 dic tinh
probiotic phén Iap ti rudt ga va tao ché phdm probiotic tii cac chung d6 d€ ting dung b6 sung vao thiic an chan nudi
gia cAm. Két qua chi ra chting RG2.1 thudc gidng Pedioccoccus, chting RG8.1 thudc gidng Lactobacillus. Thoi gian 1én
men cta hai chting 1a 36 h. Méi trudng lén men cai bién MRSII 1a moi truong ré tién va dé kiém c6 thé thay thé dugc
moi trudng MRS dé€1én men véi thé tich 16n Gng dung trong thuc tién san xuit. Chit mang tao ché phdm probiotic
1a bot cam gao, nhiét do siy 40°C cho ti 1 té bao séng sot 43,29% (RG2.1), 45,57% (RG8.1). Két qua thii nghiém hai
chting khong c6 d6i khang 1an nhau, ché phdm dang bot ctia hai ching nay dugc phdi tron theo ty 1é 1/1 dung trong
tui polyethylen, bdo quan & 4°C va nhiét do phong trong thdi gian 60 ngay. Ché phdm hén hgp sau khi phéi tron cd
mét d¢ vi khuén lactic 1a 2,12 x 10° CFU/g. Sau 60 ngay bao quan, mat do vi khudn lactic trong ché phdm 14 0,37 x 10°
CFU/g khi bédo quin & 4°C, 2 x 10° CFU/g bdo quan & nhiét d6 phong. Ché phdm probiotic tii 02 chiing nay c6 thé
tng dung trong chin nuoi gia cam.

T khéa: Ga, probiotic, vi khuén lactic, cdm gao

1. DAT VAN PE

O Viét Nam, viéc stt dung khang sinh trong thiic
an chdn nudi dang ngay cang dugc quan ly chat ché.
Ngay 15 thang 7 ndm 2016, s6 lugng cac loai khang
sinh cho phép cé mit trong thiic &n chi con 15 loai
(B6 Nong nghiép va PTNT, 2016) va sé cdm hoan
toan vao nam 2018 (Pham Kim Péng va ctv., 2016).
Chinh vi véy, nghién ctiu san xudt va st dung ché
phdm sinh hoc nhu probiotic bé sung vao thic dn

hodc nudc udng cho vat nuoi la can thiét. Probiotic
gom cac vi sinh vat séng co tac dung cai thién can
bing ctia hé vi sinh vt dudng ruét (Fuller, 1989)
néang cao chit lugng thit va ci thién kha ning mién
dich ctia vat nuoi d6i véi mam bénh, gitp gidm thiéu
sti dung thudc khang sinh va chat kich thich ting
trudng gay anh hudng xdu dén stic khoe nguoi tiéu
dung (Pham Kim Déng va ctv., 2016).
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Céc loai vi sinh vat dugc st dung nhu nguén
probiotic rat phong phu, trong d6 c6 vi khuén lactic
(Duong Thu Huong va Pham Kim Pang, 2015), dic
biét 1a gidng Lactobacillus va Pediococcus. Nhiéu
nghién ctu da cho thdy cac ching thudc giong
Lactobacillus va Pediococcus phat huy tac dung co
lgi bdi ting cuong kha ning mién dich cta vat cha,
kha nang bam dinh t6t, ngan ngtia ung thu, giam
cholesterol, hoat tinh khang khuén cao chéng lai tac
nhan giy bénh va cin bang thanh phén vi sinh vat
rudt (Chen et al., 2017; Zhang et al., 2015).

Ché phdm probiotic gdbm mot hay nhiéu chiing
vi sinh vat. Ching thuong la nhiing chiing phan
lap tt khu hé vi sinh vat dudng rut ctia nhiéu loai
dong vét khac nhau. Nghién ctu cta Fuller (1989)
da chling minh ché phdm probiotic cho gia cAm nén
dugc tao ra tu chinh cac chung dugc phan 14p tu gia
cam. Hién nay, cdc nghién ctu san xuét ché phdm
probiotic dung trong chéan nudi gia cdm & nudc ta
con han ché va chu yéu tap trung nghién ctu anh
hudng ché phdm probiotic dén t6c do sinh trudng
va chat lugng thit ga ... (Nguyén Tién Toan va D6
Van Ninh, 2013; Pham Kim Dbéng va ctv., 2016).
Xudt phat ti thuc té trén va ké thiia két qua nghién
ctiu trude d6 ctia nhom tac gia da danh gia dugc 02
chtng vi khuén lactic phan lap ti rudt ga ri ¢é hoat
tinh probiotic (Nguyén Thi Laim Poan va Nguyén
Thi Thanh Thuy, 2018). Nghién ctiu nay tién hanh
nham xdc dinh ddc diém phén loai va tao ché phdm
probiotic tti 02 chiing nay lam co s& san xudt ché
phdm & quy mo 16n hon dé bg sung vao thic dn
chan nuoi gia cdm noi chung va thiic dn chin nuoi
ga noi riéng.

II. VAT LIEU VA PHUGNG PHAP NGHIEN CUU
2.1. Vit liéu nghién ciu

2.1.1. Cdc chung vi khudn

02 chiang vi khudn lactic (RG2.1, RG8.1) dugc
phan lép ti rudt ga ri, c6 hoat tinh probiotic (kha
ning chiu pH thép, chiu muéi mét, sinh enzyme
ngoai bao, khang vi khuén giy bénh, d6 bam dinh
tot) 1a két qua nghién ctiu trude ctia nhom tac gia
(Nguyén Thi Lam Doan va Nguyén Thi Thanh Thuy,
2018)

2.1.2. Méi truong nghién ciiu

Moi trudng MRS dich thé dung dé nudi cdy va
hoat héa cac chung vi khuén lactic (g/1): Glucose -
20,0; NaH,PO, - 2,0; CH,COONa - 5,0; Cao thit -
10,0; C.H_ N.O, - 2,0; Pepton - 10,0; MgSO,.7H O -
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0,1; Cao ndm men - 5,0; MnSO,.4H,0 - 0,05; Tween
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80 - 1,0 ml; Nudc cét viia du - 1 lit; pH 6,5; MRS agar
dung dé€ xac dinh s6 lugng cac chiing vi khudn lactic
nghién ctiu: gobm cac thanh phén trén va thém agar
18,0 g/l.

Moi trudng MRS cai tién (MRSI) nhu theo nghién
ctiu ctia Mai Bam Linh va cdng tac vién (2007) c6 cai
bién: 100 g gia d6 dugc dun s6i v6i 1000 ml nudce cat
trong 5 - 7 phut thu dugc dich chiét gia d6. Chuin
bi mai truong MRSI gébm 1000 ml dich chiét gia do,
20 g duong kinh, 5 g cao ndm men.

Moi trudng MRS cai tién II (MRSII): 150 g gia
d6 dun s6i v6i 1000 ml nudce cit trong 5 - 7 phit thu
dugc dich chiét gid d6. Chudn bi moéi trusng MRSIT
gom 1000 ml dich chiét gia do, 20 g duong kinbh, it
mudi NaCl khoang 1 thia stia chua mui an.

2.2. Phuong phap nghién ctiu

2.2.1. Xdc dinh ddc diém phan logi vi khudn lactic
probiotic

Cac dac diém hinh thdi, sinh ly, sinh hoéa theo
Bergey's (John el at., 1994) két hgp v6i phan loai vi
khuén lactic cia Axelsson (2004).

Phuong phdp tién hanh xac dinh cic dic diém
hinh théi t€ bao, hinh thai khuin lac va catalase
theo Nguyén Lan Ding va cong tic vién (1976) va
Nguyén Lan Diing (1983).

Xac dinh kha nang sinh khi tt dudng glucose:
Chung lactic nuoéi trong cac 6ng nghiém chtia 5 ml
moi trudng MRS dich thé, bén trong dat san 6ng
Durham, sau 24 h nuo6i cdy chiing 1én men duong,
sinh khi sé ddy 6ng Durham tao thanh mot khoang
trong (Nguyén Lan Diing, 1983).

Xac dinh kha nang sinh trudng & cac nhiét do:
Chung vi khudn dugc nu6i cdy ¢ nhiét do 10°C;
45°C; 55°C. Xac dinh kha nédng sinh truéng & cac
pH: chung vi khudn dugc nudi ciy trong moi trudng
MRS dich thé c6 pH 4,4; 9,6 & nhiét do 37°C. Xac
dinh kha nang sinh trudng & cac nong d6 mudi:
chung vi khuin dugc nuéi cdy trong moi trudng
MRS dich thé c6 bs sung NaCl 6,5; 18% & nhiét do
37°C. Sau 48 h xac dinh sinh trudng & cac nhiét do,
pH, va néng d6 muoi khac nhau bang cdch quan sat
dd duc moi truong nudi cdy, do OD & bude song 620
nm (Nguyén Lan Ding va ctv., 1976).

Kiém tra kha ning di dong: Chudn bi 6ng nghiém
chtia moi truong MRS ban long (0,3 - 0,6% agar).
Dung que cdy c6 dau nhon céy vi khudn theo ki€u
chich sau vao mai truong thach ban long. Dét éng
nghiém théng ding trong t& nuoi ciy ¢ nhiét do 37°C
sau 48 h quan sat. Vi khudn moc lan rong quanh vét
cdy tiic la chung c6 kha niang di dong. Vi khuén chi
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moc theo vét cdy tuic la chung khong c6 kha nang di
dong (Nguyén Lan Dang va ctv., 1976).

Xac dinh kha nang lén men cac loai duong: St
dung moi truong MRS long trong do glucose dugc
thay thé bing cac loai dudng nghién ctiu. Kha ning
lén men dudng dugc danh gid qua su d6i mau cta
chét chi thi andrade trong moi trudong nudi ciy
(Nguyén Lan Diing, 1983).

2.2.2. Xday dung duong cong sinh truéng ciia cdc
chiing c6 hoat tinh probiotic dugc nghién ciiu

Nguyén Thi Lam Poan va Nguyén Thi Thanh
Thuy (2018) da xac dinh dugc nhiét d¢ téi thich cho
sinh trudng ctia chiing vi khuén lactic nghién ctu la
37°C, do d¢ thi nghiém sé tién hanh nudi cay chiing
trong moi trudng MRS & diéu kién 37°C. Chung
RG2.1 va RG8.1 dugc nudi cdy ting sinh, pha loang
va cdy vao moi truong MRS dé c6 mat do ban dau
khoang 10° CFU/ml trong binh nuo6i cdy. Sau do tién
hanh khao sat sy tang trudng ctia chung tai cac thoi
diém 0; 6;12; 18; 24; 36; 48 va 72 h. Tai mdi thoi diém
tién hanh thu mau va khao sat cc chi tiéu mat do vi
khudn bing cich do OD,, , xdy dung dudng cong
sinh trudng ctia cac chiing (Lé Ngoc Thuy Trang va
Pham Minh Nhut, 2014).

2.2.3. Xdc dinh méi truong lén men thich hop

Lén men thu sinh khéi trong diéu kién nhiét do
37°C trong thoi gian t6i thich (két qua thi nghiém
2.2.2) cu thé nhu sau:

Hai chung RG2.1, RG8.1 dugc nhéan giéng cap
1 trong moi 6ng nghiém riéng ré chda 10 ml moi
truong dich MRS trong ta &m 37°C trong 24 h, 6ng
nghiém cdp 1 nay dugc nhan giong cép 2 trong binh
tam giac riéng biét v6i 03 moi truong khac nhau
(MRS va méi trudng tu tao MRS ¢6 cai tién MRS,
MRSII) gém cac thanh phan nhu phan 2.1. Cac
chtng nay tiép tuc dugc [én men riéng ré trén 03 moi
truong khéac nhau d6 tai nhiét d6 37°C, thoi gian xac
dinh tu thi nghiém 2.2.2 (Nguyén Lan Ding, 1983).
bénh gia moi trudng lén men thich hgp dya vao
mat do té bao ctia tting chiing sau 1én men bang cach
nuoi cy trén dia thach va tinh CFU/ml.

2.2.4. Tao ché phdm cdc chiing probiotic

Céc chtng sau khi 1én men 6 méi truong dugc
chon trong phan 2.2.3, ly tam 10000 vong/10
phut/4°C, loai bét dich, tron véi chdt mang. Hoang
Vién Tudn va cdng tac vién (2013) da chi ra rdng chat
mang cam gao c6 anh hudng tét dén sy sinh trudng
cuia cac chung lactic probiotic. Trong nghién ctiu nay
dinh hudng st dung ché phdm probiotic cho gia cam

nén chit mang cam gao dugc st dung. Chit mang
dugc hdp vo trung ¢ 121°C trong 15 phtt.

Nguyén Htu Thanh va Lé Xuan Anh (2010) da
tim ra ty 1é phdi tron sinh khéi vi khuén lactic véi
chit mang phtthgp khi tao ché phdm la 3/7 (theo khéi
lugng). Do d6, nghién ctiu tién hanh khao sat theo ty
1é nay va sti dung ché d¢ sdy nhiét bang thiét bi tu siy
théng thuong (Binder) tai phong thi nghiém, nhiét
do sdy 40°C trong 3 ngay. Xac dinh do 4m, mét do té
bao song sot, ty 1é té bao sdng st ctia ché phidm trude
va sau sdy. Danh gid mat do té bao sdng sot bang cach
phalodng mau va cdy trang trén bé mét thach d¢ dém
s6 khudn lac va xdc dinh CFU/g.

Xéc dinh d6 4m bing phuong phap sdy kho, can
trong lugng theo TCVN 4326-86.

2.2.5. Xdc dinh kha ndng déi khdng cia cdc chiing
probiotic

Tién hanh xac dinh tinh d6i khang ctia 02 chung
nghién ctiu RG2.1 va RG8.1 theo phuong phap ciy
vach thing vuong géc trén dia thach st dung moi
truong MRS. Cdy moéi ching RG2.1 va RG8.1 doc
theo mot dudng thing riéng ré trén dia thach, nudi
¢ 37°C trong 24 h. Tién hanh cy vi khudn hai chung
nay theo cac vach ngang vuong goc véi vach vi khuidn
da moc, ti€p tuc, nudi 6 37°C trong 24 h, kha néng tic
ché xudt hién khong moc dan chéo (Lé Thi Hai Yén
va Nguyén bic Hién, 2016).
2.2.6. Ddnh gid bdo qudn ché phdm probiotic

Ché phdm dugc bao quan trong tui polyethylen
bao quan & nhiét do lanh 4°C va nhiét d¢ phong
trong thai gian 60 ngay ct 10 ngay 1dy mau phén tich
1 1an. Panh gid bao quan ché phdm thong qua mat
d6 vi khuén lactic séng sot bang cich nuoi cdy va
dém khuin lac, tinh CFU/g.
2.2.7. Phuong phdp xii ly sé liéu

Sti dung phan mém Excel d€ tinh cac gid tri trung
binh. Diing ANOVA trong Excel dé xu ly s6 liéu
thong ké mo ta.
2.3. Theoi gian va dia diém nghién ctiu

Nghién ctiu dugc thuc hién tii thang 1 dén thang
6 nam 2018 tai Khoa Cong nghé thuc phdm - Hoc
vién Nong nghiép Viét Nam.

M1 KET QUA VA THAO LUAN

3.1. bic diém phén loai ciia cac ching

Vi khuan lactic dugc xem la nhém vi khuin an
toan (Generally Recognized As Safe - GRAS) (Leroy
& De., 2004). Dic biét la gidng Lactobacillus con
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dugc co quan Quan ly chit lugng thudc cua Uc
(Therapeutic Goods Australia) xép vao danh sach
cac thanh phéin dugc st dung nhu thanh phéan cta
thu6c (Australian Government, 2007). D€ c6 thé st
dung cac chting vi khudn lactic nay lam probiotic thi
can biét chung la giong gi va c6 an toan khong. Két
qua vé ddc di€ém hinh thai, sinh ly, sinh hoéa cua 02
chung dugc téng hgp 6 Bang 1.

Két qua tit bang 1 cho thdy 02 ching vi khuin
lactic déu la vi khudn gram +, khong sinh bao tu,
khong c6 hoat tinh catalase. Sinh trudng & diéu kién
vi hiéu khi tuy tién trén moi truong MRS va khong
c6 kha nang di dong. Quan sat té bao dudi kinh
hién vi dién tt cho thiy chung RG2.1 14 cdu khuén,
chung RG8.1 la truc khudn. Véi cac dac di€ém khac

trén bang 1 so sanh v6i khoa phan loai ctia Bergey s
(1994) két hgp véi phan loai vi khuén lactic cta
Axelsson (2004), c6 thé xép chiing RG2.1 vao giéng
Pedioccoccus, chung RG8.1 vao giong Lactobacillus.

Theo Bergey's (1994), ca hai giéng nay déu dugc
cho 1a an toan. Ngoai ra, mot s6 nghién ctu trudec
ciing chi ra chung c6 hoat tinh probiotics tii giéng
Lactobacillus va Pedioccoccus 1a cac vi khudn séng
b sung vao thiic an c6 tac dong tich cuc d6i véi vat
chu béi cai thién can bang vi sinh vat dudng rudt,
cac chling nay cting dugc tac gia cho thdy rat hay gap
trong rudt cua dong vat (Chen et al., 2017). Vay hai
chung nay déu 1a hai ching an toan c6 thé st dung
chung lam probiotic d€ b6 sung vao thtic dn chin
nuoi ga.

Bang 1. Mot s6 déc diém, hinh thai, sinh ly, sinh hoéa ctia cac chiing

Dic diém RG2.1 RGS8.1 Dic diém RG2.1 | RGS8.1 Dic diém RG2.1 RGS8.1
e Nhiét do sinh A1 NP NP
Té bao trdng (°C) Ho hap Tay tién = Tuy tién
Hinh dang CAu Que 10 + + Sinh khi - -
Kichthage | D020 05x60 || o)) Khning
pm -10 pm sinh bao ti
S x ek Kha nang
Sap )fep te Doi, bon Dfm’ 55 + - chiu NaCl
bao dam
(%)
Gram + + pH ?mh 6,5 + +
truong
Khudn lac 4,4 + + 18 - -
Kha nang lén
Hinhdang = Tron,16i = Tron, 16i 9,6 - - men mot s
duong
« . Trang Tring
Mau sac - R Catalase - - Lactose + +
stia nga
Kha nine di Maltose + +
buongkinh 1,8 mm = 2,3mm zgirgig ! - - Mannitol - +
' Saccharose + +

Ghi chii: + Khd nang sinh trudng hodc cé khd ndng sinh; £ Khd ndng sinh trudng yéu, khd ndng lén men yéu;

- Khong sinh trudng hodc khéng cé khd ndng.

A
Hinh 1. Hinh thai té bai ctia ching vi khudn lactic RG2.1 (A), ching RG8.1 (B)
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3.2. Xay dung dudng cong sinh trudng cua cac
chung vi khuén lactic probiotic

Dé chuén bi cho 1én men cac chiing nay can dugc
xdc dinh céc giai doan sinh truéng nham chon thoi
diém 1én men thich hgp nhét.

Két qua chi ra 02 chung vi khuén lactic & giai
doan ti 0 - 12 h s6 lugng vi khuén ting it, bat dau
sinh truéng va phat trién manh mé trong khoang
thoi gian 12 - 24 h, giti § muic tuong d6i 6n dinh
va mat do t€ bao trong méi trudng cao trong thoi
gian 24 - 48 h ddc biét cao nhit 36 h, s6 lugng té
bao giam manh sau 48h do viéc tiéu hao chat dinh
dudng va viéc tich lay cac chat thai doc hai. Do do,
thoi gian 1én men thu héi sinh khoéi ctia cac chung
probiotic thich hgp 36 h. Nghién ctiu nay ciing dong
nhdt voi két qua nghién ctu Lé Ngoc Thuy Trang va
Pham Minh Nhuyt (2014), tac gia cing xac dinh thoi
diém 16 h chung Lactobacillus plantarum SCO1 sinh
trudng manh nhat va chinh la giai doan chuyén tiép
tt phase lag sang phase log, 28 h 1a thoi di€ém ma mat
do té bao clia chung nay trong moi trudng cao nhat.

3.00

2.00

OD (620nm)

1.50

1.00

0.50
Théi gian (gid)
—e—RG2.1
Hinh 2. Dudng cong sinh trudng
ctia hai chung vi khuén lactic RG2.1 va RG8.1

- & -RGS8.1

3.3. Anh huéng cic méi trudng 1én men dén
kha ning sinh truéng cua chung vi khuén lactic
probiotic

Két qua & bang 2 cho thdy moi trusng MRS 1a tot
nhdt cho su sinh trudng ctia 02 chting vi khudn lactic
nay. Trong cac moi trudng tu tao, moi truong MRSII
cho mét d¢ t€ bao thdp hon mai trudng MRSI nhung
cac chting van dat muc 10° CFU/ml Quakét qua trén
cho thdy moi trudng MRSIT la moi trudng ré tién va
dé kiém vi vay c6 thé thay thé dugc moi trudng MRS

(12 mot moi trudng chiia nhiéu hoa chét dit tién) va
moi trudng MRSI (c6 cao ndm men) dé c6 thé lén
men v6i thé tich 16n ting dung trong viéc tao ché
phdm trong chin nudi. Trong nghién ctiu nady moi
truong MRSII dugc chon 1a moi truong lén men cho
nghién ctiu tiép theo.

Bang 2. Anh huéng ctia méi trudng 1én men
dén mat do t€ bao vi khudn lactic probiotic

, Mat d6 té bao 10° CFU/ml
Chung
MRS MRSI MRSII
RG2.1 28 £1,32 7,1 £1,14 53+1,22
RGS8.1 63 + 2,16 9,8 £1,02 6,7 £0,76

3.4. Tao ché phim vi khuin lactic probiotic bd
sung vao thiic dn chan nudi cho gia cam

Cam gao thuong dugc stt dung trong chan nuoi,
chtia nhiéu thanh phin dinh duéng co ban nhu
protein, tinh bot, axit béo, cac hgp chét phenolic,
vitamin nhom B, khoang vi lugng, rat giau chat xo
hoa tan cé chiic ning quan trong kich thich su phat
trién ctia nhiéuloai vi khuén c6 lgi (Hoang Van Tuin
va ctv., 2013). Ngoai ra, tac gid cling chiing minh
cam gao tot cho cdc chiing vi khuén lactic probiotic
két hgp véi muc dich ing dung ché phdm dé b6 sung
vao thuc dn chdn nudi gia cdm nén chit mang dugc
sti dung trong nghién ctiu nay la cam gao.

Phuong phép sdy dugc lua chon cho nhém vi
khudn lactic ¢6 thé 1a phuong phép sy dong kho,
sdy chin khong, sdy phun (Colette et al., 2001). Tuy
nhién, d€ phu hgp véi gid thanh va quy moé san xuét
16n nghién cttu lya chon ché do siy nhiét bing thiét
bi ta sdy thong thudng trong phong thi nghiém
(Binder). Cac budc tao ché phdm nhu mo ta phin
2.2.4, ché phdm dugc xc dinh d6 dm, mat d6 t€ bao
sOng sot, ty 1é té bao sdng sot trudce va sau sdy.

Ché phdm probiotic c6 ty 1é t€ bao séng sot cang
cao cang tot va nén = 30%, mat d¢ té bao nén > 10°
CFU/g ché phdm (Shah, 2000). i v6i chung RG2.1
sau sdy ty 1é t€ bao sdng sot con 43,29 d6i véi chiing
RG8.1 la 45,57% (Bang 3). Chavez va Ledeboer
(2007) khi nghién ctiu diéu kién tao ché phdm vi
khudn lactic da st dung ché d6 sdy phun va cho két
qua ty 1é song sdt 1a 44% va do dm la 8,7%.

Bang 3. Ti 1é té bao hai chiing vi khudn RG2.1 va RG8.1 s6ng s6t trong ché phdm

Ao . Mait d¢ té€ bao . x . Mit d6 té bao | Tilé té bao song
, . D) Am ban dau N Do am sau say N . . .
Chung lactic (%) ban dau (%) sau sdy sot sau khi say
’ (10°CFU/g) ’ (10°CFU/g) (%)
RG2.1 22,38 4,32 10,79 1,87 43,29
RG8.1 26,13 6,21 12,08 2,83 45,57
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3.5. Tinh d38i khang cta cac chung vi khuin lactic
probiotic nghién ctiu

Trén co s6 ddc tinh cta 02 chung vi khuén lactic
probiotic da tuyén chon, muc dich nghién ctiu la t6
hgp cac chung lai nhdm két hgp cac dac tinh riéng
ctia ting chting b8 sung cho nhau dé tao thanh mét
hon hgp ché phdm t6t ing dung trong thiic dn chin
nuoi gia cdm. Chinh vi vay su tuong tic va anh
hudng 1an nhau cta cac chiing nay la yéu t6 quan
trong dé€ xem xét liéu gitia ching c6 su d6i khang
va tic ché nhau, lam giam hoat tinh khong. Bang
phuong phép cdy vach thiang vuong gdc trén dia
thach két qua cho thay ca 02 ching khong c6 su tac
dong tc ché 1an nhau (Bang 4).

Bang 4. Tinh d6i khdng ctia 02 chting RG2.1 va RG8.1
Ky hiéu chung RG2.1 RG8.1
RG2.1 - -

RG8.1 -
Chii thich: - khong d6i khdng nhau

Ché phdm cua 02 chung dugc phdi tron véi ty
1é 1/1 dung trong tui polyethylen d€ st dung cho
nghién ctu tiép theo.

3.6. Anh hudng ctia diéu kién bao quan dén mat
do cua té bao vi khudn lactic trong ché phim
probiotic hén hgp

Nghién ctiu da st dung diéu kién bao quan la 4°C
va nhiét d6 phong. Két qua chi ra theo thai gian bao
quan méat do cta vi khuén lactic gidm dén, so véi bao
quan lanh bao quan & nhiét d¢ phong lam giam dang
ké mat do cua vi khuén lactic trong ché phdm.

Bang 6. Anh hudng diéu kién bao quan dén mét do
t€ bao vi khuén lactic probiotic trong thdi gian bao quan

Thoigian . %\:[ét df) @ !):‘10 vi khudn

: 6 cac diéu kién bao quan (10° CFU/g)
(ngay) 4°C Nhiét do phong

0 2,12 £ 0,04 2,12 £ 0,04

10 1,89 + 0,60 1,63 £ 0,32

20 1,63 £ 0,20 1,09 £ 0,15

30 1,51 £ 0,05 0,89 + 0,05

40 1,24 + 0,72 0,35 + 0,02

50 0,99 + 0,06 0,056 +0

60 0,37 + 0,02 0,002 +0

Ban dau s6 lugng té€ bao la 2,12 x 10° CFU/g ché
phém, d6i v6i bao quan lanh sau 40 ngay s6 lugng té
bao van 6n dinh & 1,24 x 10° CFU/g, nhung sau 50
va 60 ngay s6 lugng t€ bao gidam manh con 0,99 x 10°
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va 0,37 x 10° CFU/g. Do6i v6i bao quan & nhiét do
phong sau 30 ngay mat d¢ té€ bao bat ddu giam dac
biét sau 60 ngay con 10° CFU/g. Nghién ctiu ctia Vo
Ngoc Thanh Tam va cong tac vién (2009) khi nghién
ctiu bdo quan ché phdm probiotic cho ca trong d6
Lactobacillus acidophillus sau 10 ngay bao quan
& nhiét do thudng mét do t€ bao 1a 10° CFU/g ché
phdm con sau 60 ngay bdo quan mat do t€ bao giam
xuéng con 10* CFU/g. Theo Shah (2000), dé phat
huy dugc tac dung ctia probiotic, vi khuén dung lam
probiotic phai séng va c6 mat do té bao dat tu 10°
CFU/g ché phdm tré 1én. Nhu vay, véi thoi gian bao
quan 60 ngay & nhiét do phong van dam bao vé s6
lugng vi khuén lactic trong ché phdm.

IV. KET LUAN

Tu 02 ching vi khudn lactic (RG2.1 va RG8.1)
¢6 hoat tinh probiotic dugc pham lap tu rudt ga da
xac dinh ching RG2.1 thu¢c giébng Pedioccoccus,
chiing RG8.1 thudc giong Lactobacillus. Thai gian
lén men ctia hai chting la 36 h. Mo6i truong 1én men
tu tao MRSII la moi trudng ré tién, dé kiém va c6 thé
thay thé dugc moi truong MRS dé€ 1én men véi thé
tich 16n. Chit mang dung tao ché phdm probiotic
1a bot cam gao, ché do sdy nhiét 40°C bang tu sdy
thong thudng sau siy ty 1é t€ bao séng sot con
43,29% (RG2.1), 45,57% (RGS.1). Ca hai ching
khong déi khang nhau, ché phdm dang bot cta hai
chtng nay dugc phdi tron theo ty 1¢ 1/1 dung trong
tai polyethylen, bao quan & 4°C va nhiét d6 phong
trong thoi gian 60 ngay. Ché phdm hon hgp cta hai
chung sau khi phéi tron cé mét d6 vi khudn lactic 1a
2,12 x 10° CFU/g. Sau khi bao quan 60 ngay mat do
vi khuén lactic trong ché phdm hén hgp bao quan &
4°C1a 0,37 x 10°CFU/g, & nhiét d6 phong con 2 x 10°
CFU/g. Ché phdm probiotic tti 02 chiing nay c6 thé
ung dung trong chan nudi gia cam.
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Classification characteristics and probiotic production
of lactic acid bacteria isolated from chicken intestine

Abstract

Nguyen Thi Lam Doan, Dang Thao Yen Linh

The purpose of this study was to determine classification characteristics of two potentially probiotic strains (RG2.1,
RG8.1) isolated from chicken intestine and to produce probiotics for adding to poultry feed. The data indicated
that RG2.1 strain belonged to Pediococcus genus, RG8.1 strain belonged to Lactobacillus. The fermentation time
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of both strains was 36 h. The MRSII medium was cheap, easy to use and could replace the MRS medium for large
fermentations. This medium should be used in production practices. Rice bran was used as a carrier. Probiotic product
was dried by incubators at temperature 40°C. The result showed that the living cell ratio was 43.29% (RG2.1), 45.57%
(RG8.1) after drying. In addition, RG2.1 and RG8.1 strains didnt exhibit the antagonistic activities against each
other. The powder of two strains was mixed in a ratio 1/1, put in polyethylene bags and preserved at cool condition
4°C and at room temperature in 60 days. The amount of lactic acid bacteria cell in probiotic product was 2.12 x 10°
CFU/g. After 60 days of preservation at 4°C and room temperature, the bacteria density was 0.37 x 10°and 2 x 10°
CFU/g, respectively. The primary results suggested that this probiotic powder could be used as probiotics in poultry.

Keywords: Chicken, probiotic, lactic acid bacteria, rice bran
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MOT SO PAC PIEM SINH HQC CUA NAM Colletotrichum spp. GAY BENH
THAN THU TREN CA PHE CHE TAI SON LA VA HIEU LUC CUA MOT SO THUOC
UC CHE SU PHAT TRIEN CUA NAM TREN MOI TRUONG NHAN TAO
Hoang Vin Thanh', Nguyén Vin Tuét?, Trinh Xuén Hoat’, Lé Thi Thao'

TOM TAT

O tinh Son La, bénh than thu la mot trong nhiing nguyén nhan chinh 1am giam ning suit va san lugng ca pheé.
05 loai ndm thudc chi Colletotrichum, gay bénh than thu trén céy ca phé & Son La dugc nghién cttu dinh loai gom
C. gloeosporioides, C. siamence, C. fragariae, C. theobromicola, C. acutatum. Tan ndm ctia céc loai nay déu phat trién
tot & diéu kién nhiét d6 28 - 30°C va phat trién chdm & diéu kién dudi 20°C hodc trén 35°C. Bao tli nAm nay mam
tot & diéu kién nhiét do 25 - 30°C va ndy mam yéu ¢ diéu kién dudi 20°C hoic trén 35°C. O 3 diéu kién chicu sang
14 gi6 sang/10 gid t6i, 12 gio t6i/12 gio sang va 24 gid tdi, trong diéu kién nhiét do 28°C, trén moi trudng PGA,
cac loai ndm Colletotrichum spp. déu phit trién t6t. Sau 3 ngay thi nghiém, hiéu lyc tc ché ndm ctia thudc héa hoc
Antracol 70WP (hoat chét Propineb), Anvil 5SC (hoat chdt Hexaconazole) dat 100%. Hiéu luc tic ché ndm ctia ché
phém sinh hoc CFO, thudc Supercin 20SC (hoat chit Ningnanmycin), ché phdm Mantu va MBG dat 21,81 - 44,19%.
Sau 7 ngay thi nghiém, hiéu luc ctia thu6c Antracol 70wp tit 70,29 - 91,64%, Anvil 5SC dat 63,66 - 91,78%, CFO dat
52,55 - 58,44%; hiéu lyc tic ché ndm dat thip & thudc Supercin 20SC, ché phdm MBG va Mantu dat 17,61 - 27,14%.

T khéa: Colletotrichum spp., ca phé che, bénh than thu, hiéu lyc thudc trii nAm

1. DAT VAN BE

Niam Colletotrichum giai doan htiu tinh cé

C. acutatum, C. capsici va C. boninense cung gay
bénh than thu trén ciy ca phé (Phuong, 2010).

tén Glomerella (thudéc ho Glomerellaceae, bo
Sordariomycetidae, 16p Sordariomycetes, nganh
Ascomycota) gay hai trén nhiéu loai cay trong khac
nhau ca giai doan trudc va sau thu hoach. Bang
ky thuit phan td, da xac dinh dugc 66 loai thudc
chi Colletotrichum séng phu sinh, hoai sinh va ky
sinh trén cay trong (Hyde et al., 2009). Bénh than
thu trén ca phé dugc da dugc ghi nhin & Brazil
vao cuo6i thé ky 19 va xdc dinh loai Colletotrichum
coffeanum 1a nguyén nhén gay bénh (Waller, 1985).
O mién Bic Thai Lan, da xac dinh dugc 5 loai nAm
C. gloeosporioides, C. kahawae, C. asianum, C. fructicola
va C. siamense cung gay bénh than thu trén cay ca
phé (Prihastuti et al., 2009). Trén ciy ca phé tai Viét
Nam, da xdc dinh dugc cac loai C. gloeosporioides,

T6ng dién tich ca phé cta tinh Son La c¢6 khodng
13.000 ha; trong d6, giéng Catimor dugc trong phd
bién. Trong nhiing ndm gan day, nhiéu loai d6i tugng
sau, bénh hai da phaét sinh va gay hai trén giéng ca
phé Catimor trong tai nhiéu ving sinh thai khac
nhau; trong d6, bénh than thu la d6i tugng gay hai
nguy hiém nhat, gay rung qua hang loat, anh hudng
l6n dén ning suét, chéit lugng ca phé trén toan tinh.
Dén nay, chua cd nghién ctiu chuyén siu nao vé xac
dinh nguyén nhan gay bénh bénh than thu, cing
nhu giai phap phong tru hiéu qua va bén viing. Bai
bao nay trinh bay mot s6 két qua nghién ctu xac
dinh mot s6 diac diém sinh hoc cia ndm gay bénh
than thu trén giéng ca phé Catimor. Két qua nay sé
gop phan cho cong tac nghién ctiu bién phap quan ly
bénh dat hiéu qua.

'"Trudng Dai hoc Tay Bic; 2 Vién Khoa hoc Nong nghiép Viét Nam; * Vién Bao vé thuc vat
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