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ABSTRACT

The experiment was carrried out in randomized complete block design
with 8 treatments and 5 replications. The treatments were the beds made
by hand or using wood frame and supplimented with different amount of
spawn. The results indicated that the temperature and pH of the bed were
within the allowable range for rice straw mushroom growth. The bed
temperature affected the weight of mushroom fruit body. The average
temperature of frame bed was lower by 2.2°C than that of the hand-made
bed.The length, width and width/length ratio of the first 30 mushroom fruit
bodies are not affected by the way of making bed. The hand-made bed
supplimented with 160 g/m of spawn gave the highest total weight of
mushroom fruit body (2.86 kg) and number of mushroom fruit body
(347.6).

TOM TAT

Thi nghiém dwoc thuc hién ngodi troi, bé tri khoi ng(fu nhién hoan toan
voi 8 nghiém thirc (NT): NT1:Xép mé+ meo 40 g, NT2: Xép mé + meo 80
g NT3:Xép mé + meo 120 g, NT4:Xép mé + meo 160 g, NTS: Péng khuon
+ meo 40 g, NT6: Dong khuon + meo 80 g, NT7: Pong khuén + meo 120
g NT8: Dong khuon + meo 160g va 5 lan lap lai. Két qua thi ‘nghiém cho
thay nhiét do va pH mo nam nam trong khoang cho phép nam rom phdat
trién. Nhiét do mé nam lam giam tong trong luong qua thé nam. Bién d¢
chénh 1éch nhiét dg mé nam & cdach chdt xép mé so véi dong khuon la
2,20C. Chiéu dai, chiéu réng va ty 1é dai/réng ciia 30 qud thé xudt hién
dau tién déu khong bi anh hidng ciia cach chat xép mo hay dong khuon.

Téng trong lwong qua thé (2,86 kg/1,5 m dong) va tong 50 lugng qua thé

(347,6 qua/l,5 m dong) cao nhat ¢ phirong phdp xép mé két hop hrong
meo 160 g/1,5 m dong.

Trich dan: Nguyen Huru Qui, Nguyén Hong Hué va Lé Vinh Thuc, 2018. Khao sat phuong phap xép mod va
lidu lwong meo dén sinh trudng va nang suat nAm rom (Volvariella volvacea) trong diéu kién ngoai
troi. Tap chi Khoa hoc Truong Pai hoc Can Tho. 54(S6 chuyén dé&: Nong nghiép): 98-105.

1 PAT VAN BE

Nam rom (Volvariella volvacea) dugc trong
nhiéu pho bién ¢ ving nhiét di va can nhiét d6i (Li
and Oberlies, 2005), gilt vai trd quan trong trong
viéc 1am giam céc chit thai nong nghiép nhu rom ra,

vo bong vai, xac mia, 14 chudi va mot sb vat lidu
khac (Wang, 2014). Nim rom c6 chira 89-91% do
am, 0,97-1,26 ham lugng tro, 2,78-3,93% protein,
0,25-0,65% chét béo, 0,09-1,67% dau, 5,3-6,28%
carbohydrate va 24,4-34,4 kcal (Beluhan and
Ranogajec, 2011; Gamoclija et al., 2015).
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Ddng bang song Ctru Long (BBSCL) ¢ truyen
thdng san xut ndm rom theo phuong thirc ngoai troi
tr nhiing nam 1980 (Ng6 Thi Thanh Trac va
Nguyen Thi Que Huong, 2017), do noi déy co
ngudn rom ra ddi dao va khi hau pht hop cho nim
phat trién (Nguyen Lan Dung, 2002). Tuy nhién,
trong san xuat co nhleu cach xép mo chu yéu l1a do
kinh nghiém ngudi trong. Ngoai ra, lugng meo sir
dung trong san xuét tity theo nguén vbn cia nguoi
dan. Diéu nay ciing 14 yéu t6 1am cho ning suat nim
rom khong on dinh va lgi nhan chua cao. Theo
Ahlawat and Tewari (2007), & diéu kién thuan loi,
chu ky phat trién cua nim rom dién ra trong thoi
gian 4 dén 5 tuln va 1a loai ndm st dung chi yéu
nguyén liéu carbohydrate tir nguyén liéu tréng c6 ty
1¢ carbon/nito (C/N) tir 40-60. Chinh vi thé, phuong
phap xép mo hay dong khu6n deu duogc xem la rat
quan trong trong trong nam, quyét dinh ndng suét vi
lién quan tryc tiép dén nhiét d6 va nguon dinh dudng
cho ndm sinh truong (Thiribhuvanamala er al,
2012). Ngoai ra, dé hinh thanh qua thé nam can phai
cung cap nguon g10ng nhit dinh do chinhla meo
giong. Meo giong ndm rom lah¢ s¢i nim cta ndm
rom phat trién trong gia thé va chuan bicho muc dich
nhan gidng san xuit nim rom, hay 1a mét noi sinh
san trung gian voi hé soi to ndm rom duge ding nhu
1a hat gidng cho trdng ndm (Ahlawat and Tewari,
2007). Tuy nhién, thuc t& hién nay chua c6 nghién
ctru vé anh huong cua cach chit mo va lugng meo
Béng 1: Cac NT trong thi nghiém
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giébng nao 1a phu hop v6i san xudt nim rom &
DBSCL va day 1a van d¢ mang tinh khoa hoc méi
can duqc quan tam. Chinn vi the, dé ‘ta‘li duoc thuc
hién nham tim ra cach chat mo va liéu lugng meo
giong phu hop cho phat trién nghé trong nam rom
ngoai troi ¢ PBSCL.

2 PHUONG TIEN VA PHUONG PHAP

2.1 Vitliéu

Bé xur Iy rom bang cao su véi kich thude 1 dai
x rong x cao 1a 2 x 1 x 1 m. Khuon gb c6 kich thudc
dai x rong x cao la 1,5x 0,3 x 0,3 m. Rom cudn (15
kg/cudbn) dugc mua tir rudng san xudt gidng lta
OM5451 tai huyén Tam Binh, tinh Vinh Long. Meo
gidng nim rom sir dung trong thi nghiém 1a 5 Sai
Gon va 9 Sai Gon phdi tron theo ty 16 1:1 dwoc mua
tr doanh nghiép tu nhan Hai Thiém, tai huyén Tam
Binh tinh Vinh Long.

2.2 Phwong phap thi nghiém

Thi nghiém dugc thyc hién ngoai troi, b6 tri theo
thé thirc khdi hoan toan nge~1u nhién v6i 8 nghiém
thire (NT) (Bang 1) va 5 lan 13p lai, mdi lan lap lai
dugc x€p thanh dong dai 1,5 m v6i NT1 dén NT4
duogc xép mé (Hinh 1A), NT5 dén NT8 dugc dong
khuén (Hinh 1B), meo rai dugc chia lam 3 16p déu
trong khuon. Tt ca NT ¢6 cung khéi lwong rom sau
khiu.

NT Phwong phap chit mb Lwong meo/m dong Ki hiéu NT
1 Xépmod 40 Xép mé + meo 40 g
2 Xépmd 80 Xép mé + meo 80 g
3 Xépmd 120 Xép md +meo 120 g
4  Xépmd 160 Xép mé + meo 160 g
5  Doéng khuon 40 bong khuon + meo 40 g
6  Dong khudn 80 bong khudn + meo 80 g
7  Dong khudn 120 bong khudén + meo 120 g
8  DPoéng khuon Doéng khudén + meo 160 g

160

Lép rom bén dugi |

Hinh 1: Kiéu xép mé (A); Kiéu déng khudn (B)

Nguyén li¢u rom dugce xt 1y véi nude voi CaCOs
(ty 1&: 1 kg/1.000 lit nude sach) ngdm trong thoi gian
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15 phut. Sau d6 vét rom dat 1én vi treS phut cho rdo
nudc roi tién hanh 4 dong. K& 16t dong u duoc dat
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noi kho rao, cho tirng 16p rom ra da lam w6t 1€n ké
va nén that chit. Tiép theo dat coc khong khi vao vi
tri gitra ké déng u hinh vudng can déi, c6 do day 16p
rom 2 m, ngang 1,5 m. Cudi cung, phi bac nilon kin
quanh déng 1 dé hé phan chan va phan mit quanh
cot thong khi. Tién hanh dao dong t 3 1an vao ngay
thir 7, 10 va 13 ngay sau khi u dong. Dao dbng u déu
(trén xubng dudi, dudi 1én trén, trong ra ngoai, ngoai
vao trong). Sau 10-13 ngay 1, kiém tra d6 4m bang
céch vt chat nude chi uét van tay 1a duoc, sau d6 0
lai dén hét thoi gian. Tudi ddm bang nudc may sau
mdi 1an dao ddng .

Sau 14 ngay u déng, tién hanh chat md ndm. Cac
moé ndm duoc chit ddng nhat vé kich thude, khoang
cach giita cac dong 13 0,3 m. Chat mé va ciy meo
gidng theo yéu cau timg NT thi nghiém theo hai
cach: (1) Xép mé: rom dugce gbi lai thanh timg cudn
dai x rong x cao 12 0,3 x 0,2 x 0,2 m, sau d6 chét nbi
tiép nhau, rai meo giéng 1én bé mat va pha mot 16p
rom mong 2 cm; (2) BPong khudn: rom dugc cho vao
khudn nén chat lai thanh timg 16p sau d6 rai meo
gidng va phu mot 16p rom mong 2 cm dé gitr nhiét
cho mé. Sau do, tién hanh tuéi nudc va dé mo ngoai
troi 2 ngay thi ddy 40 mo bang ludi niléng cach
nhiét. Saul0 ngdy to ndm bét dau phat trién va hinh
thanh dinh ghimtién hanh tuéi dén nim. Thu hoach
nidm rom sau 15 ngdy chat movao hai bubi sang (7
gio) va chidu (17 gio) khi ndm c6 dang hinh trimg.

Cac chi tiéu theo doi

Tri s6 pH va nhiét 46 déng u duoc thu thap lién
tuc trong thoi gian 14 ngay cuia qua trinh 1t dong, do
ngiu nhién 03 diém bat ky trén déng 1 vao 03 budi
sang (06 gio), trua (11 gid) va chiéu (16 giod) trong
ngay. Nhi¢t d0 mo nam duoc thu thap lién tuc trong
thoi gian 15 ngay bat dau khi chat mo dén khi thu
hoach nim, do tirng mé nim vao 02 budi sang (06
gi) va chiéu (16 gi®) trong ngay. Chidu dai va chiéu
rong trung binh cta 30 qua thé xuat hién déu tién
(Chiéu dai va chidu rong qua thé dau) duogc thu thap
bang cach chon 30 qua thé ndm hinh tring xuét hién
dau tién trén mo nam, do va lay trung binh. Ty 1&
dai/rong qua thé dau duoc tinh bang cach iy chiéu
dai chia cho chiéu rong qua thé. Khoi lugng ciia 30
qua thé xuat hién dau tién (khdi luong 30 qua thé
dau) duoc do bang cach can 30 quéa thé ndm rom dau
tién. Tong so luong qua thé dugc thu thép bang cach
dém tong s6 luong qua thé & tat ca cac 1an thu hoach.
Tong khoi luong qua thé duoc thu thap bang cach
can téng sd qua thé & cac 1an thu hoach. Kh01 luong
trung binh/qua thé dugc tinh bang cach lay tong khbi
lwong qua thé/tong s6 lugng qua thé.

Phan tich s6 liéu
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S6 liéu thu thap dugc phan tich phuong sai va
kiém dinh Duncan & mirc y nghia 5% dé so sanh su
khac biét giita cac nghiém thirc bang chwong trinh
SPSS 20.0.

3 KET QUA VA THAO LUAN
3.1 Nhiét dd va gia tri pH ddng 1 trong thoi
gian 14 ngay 4 dong rom ra

Hinh 1 cho thdy, nhiét d6 budi sang (7gi0) va
bu01 chidu (17 gi®) co xu huéng tang 1én roi giam
xuong lién tuc trong 14 ngay u dong, trong d6 nhiét
d6 budi sang c6 xu hudng cao hon nhiét d6 bubdi
chiéu dao dong tir 36,3-77,3°C dong thoi gia tang tir
ngay bat dau u dong dén ngay thir 5 cia qua trinh U,
sau d6 co xu huéng giam dan qua 3 lan dao 1 (ngay
thir 7, 10 va 13 sau khi 1). Nhiét d6 budi sang dat
cao nhét vao ngay thir 5 (78,7°C) va nhiét d6 budi
chiéu thip nhit vao ngay thir 14 (45°C) sau khi u.
Tai mdi thoi diém dao dbng u, nhiét d6 budi sang
cao hon so véi nhiét do budi chidu 1a do qué trinh
thu thap nhiét do, nhiét budi sang duoc léy trudce
khi tién hanh dao déng 1 va nhiét d6 budi chiéu dugc
thuc hién sau khi ddo déng 1. Két qua nay phi hop
v6i nghién ctu cia Nguyén Thi Xuan Thu va
ctv.(2010), nhiét d6 déng i gia tang tir ngay thir nhat
cho dén ngay thir 6 cia qué trinh U véi mirc do gia
tang tir 35°C dén 65°C.

Muc dich ctia viéc i déng 1a gitp cac hé vi sinh
vét trong rom c6 diéu kién tham gia phan giai
nguyén liéu, phan huy mot s6 doc chét trong rom khi
canh tac lGa c6 str dung nong duoc (Nguyén Hitu
DPbng va Pinh Xuén Linh, 2003) va ciing dé rom
chin déu (Nguyén Minh Khang, 2009). Ngoai ra,
trong qua trinh 1, nude voi duoc tudi déu dong U 1a
dé diét ndm tap, tay rira chat phén va chat man trong
rom ra (UNESCO, 2002). Mit khac, ty 1¢ C/N trong
rom ra 1a mot trong nhimg yéu té quan trong quyét
dinh niang suit nim. Theo Lé Duy Thang va Tran
Van Minh (1996), ty 1& C/N cua rom ra khoang
84,03, mubn nang cao nang sudt ndm th1 can phai
giam ty 18 nay xudng phi hop v6i nhu cu ciia nim
1a 40-60 (Ahlawat and Kumar, 2005).

Gia tri pH déng 1 ¢6 xu huéng tang giam lién tuc
trong 14 ngay u dong, trong d6 gia tri pH dao dong
trong gié tri tir 7-8. Trong 4 ngay du u dbng, gia tri
pH khong thay doi va c6 gia tri 1a 7,5 (Hinh 2). Dén
ngay thir 5, pH tang va dat gi4 tri cao nhét (pH=8).
Két qua nay phu hop v6i nghién ctru cia Meeting
(1995), khi bt du u, qua trinh phan hiy ¢ dong
dién ra manh, qua trinh ndy tao ra NH,* va tiéu thy
H* giam déan lam cho gia tri pH giam. Theo Akinyele
and Adetuyi (2005), ndm rom c6 thé phat trién trong
khoang pH = 5,5 — 8,5 va phat cho ning suat cao
nhit 6 pH = 6,5.
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Hinh 2: Nhiét do va pH ddng i qua 14 ngay @ nguyén liéu

3.2 Nhi¢t d6 mé nim theo phwong cach xép
mo va dong khuon trong thai gian 15 ngay tir
chat mo6 dén thu hoach nam

Hinh 3 cho thay, nhiét d6 mdé ndm & ca hai
phuong cach chit déu co xu hudng ting tir khi chat
dong (ngay thir 1) cho dén khi thu hoach nam (ngay
thir 15). Trong do, nhiét do & dong nidm xep mb bién
thién trong khoang 30,7-39,4°C, cang vé sau thi
nhiét d6 cang cao, dac biét tor ngay thir 12 la
36,69°C, dén ngay thir 15, nhiét d6 ting cao nhat véi
39,38°C. Trong khi d6, nhiét do moé nam dong
khuon bién thién trong khoang 30,8-37,2°C, c6 bién

34 -
—— Xép md
- -8—-Ddng khudn
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Nhiét d6 md nim (°C)

(O%)
S

d6 nhiét thdp hon & cach chét xép mo, tuy nhién, ca
hai phuong cach chét khong c6 sy chénh léch nhiét
d6 qua 1on. Két qua nay phu hop voi nghién clru cia
Quimio (2002), soi nam co thé phat trién trong
khoang 32-36°C, qua thé nim rom cé thé phat trién
tt & nhiét do thép hon khoang 2-3°C so v&i nhiét do
cho su phat trién cua SOl nim. Tuy nhién, ndm rom
phat trién manh nhat ¢ nhiét do tir 25-30°C
(Akinyeleand Adetuyi, 2005).Nhiét d¢ thich hop
cho sy hinh thanh qua thé 1a 32-38°C, bao tir nay
mam & 40°C (Tran Vin Mio, 2014).
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Hinh 3: Nhiét d9 md nim & giai doan @ to' va hinh thanh qua thé

3.3 Anh huéng cia cach xép mé va lidu
lwgng meo deén cac yeu to nang suat nam rom

3.3.1 Chiéu dai (cm), chleu rong (cm) va ty lé
dai/rong ciia 30 qua thé xudt hién dau tién trén
dong nam

Bang 2 cho thay, chi€u dai, chiéu réng va ty 1€
dai/rong cta 30 qua thé xuat hién dau tién cla cac
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nghiém thirc thi nghiém déu khong cé sy khac biét
¥ nghia thng ké khi so sanh v6i nhau. Trong do,
chiéu dai cua 30 qua thé dau dao dong tir 3,39-3,61
cm, chiéu rong dao dong tir 2,66-2,92 cm va ty 1¢
dai/rong bién thién tir 1,19-1,33. Qua thé nim xuat
hién dau tién trén dong ndm 1a ddu hidu nhan biét
tinh trang dinh dudng cling nhu diéu kién nhiét do,
am do ngoai troi c¢6 thich hop cho nam phat trién,
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néu qua thé dau tién xuat hién sém, kich thudc to thi
kha ning ndm cho ning sut cao va nguoc lai. Két
qua nay cho thiy, ca hai cach chat xép mé va dong
khuon két hop vai 4 lugng meo khac nhau 40, 80,
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120 va 160 g/m dong khong lam anh huong dén
chiéu dai cling nhu chiéu rong qua thé xuat hién dau
tién trén dong nam trong diéu kién canh tac ngoai
troi.

Bang 2: Chiéu dai, chitu rong va ty 1¢ dai/rong ciia 30 qua thé xuit hién diu tién

o , Chiéu dai Chiéu rong A
Nghiém thire qua thé dAu (cm)  qua thé dAu (em) Y 1€ dai/rong
NT1: Xép mé + meo 40 g 3,39 2,69 1,26
NT2: Xép md + meo80 g 3,52 2,76 1,27
NT3: Xép md + meo 120 g 3,61 2,92 1,23
NT4: Xép mé + meo 160 g 3,55 2,67 1,33
NTS5: Bong khudén + meo 40 g 3,43 2,70 1,28
NT6: Bong khudén + meo 80 g 3,40 2,66 1,28
NT7: Bong khuon + meo 120 g 3,39 2,81 1,20
NT8: Bong khuon + meo 160 g 3,35 2,81 1,19
F ns ns ns
CV (%) 14,12 8,44 10,09

Ghi chii: ns: khéng khdc biét y nghia thong ké

3.3.2 Tong trong lwong 30 qua thé dau (g) va
trong luong trung binh/qua thé (g)

Két qua cho thiy, trong lwong trung binh/qué thé
ctia cac NT thi nghiém déu khong c6 su khéc biét ¥
nghia thong ké khi so sanh v&i nhau va dao dong tir
7,48-8,26 g (Hinh 4). Ngugc lai, trong lugng 30 qua
thé dau gitra cac NT thi nghiém c6 khac biét thong
ké & mirc y nghia 5% khi so sanh véi nhau. Trong
d6, trong luong 30 qua thé ddu dat cao nhat & 3 NT
khong khéc biét khi so sanh vdi nhau 1a NT2, NT3,
NT4 vé6i trong lugng lan lugt 1a 12,03 g, 13,74 g va
11,47 g. Thap hon la cdc NT5, NT6, NT7 va NT8v6i

22

trong luong tuong ng la 10,87 g, 10,08 g, 10,41 g,
10,95 g. Va thap nhat 1a NT1 vdi trong luong 30 qua
thé dau 1a 9,35 g. Ket qua thi nghi¢m cho thay gitra
hai cach chat mo xép dong va déng khuon két hop 4
lugng meo khac nhau 40, 80, 120 va 160 g/m dong
khong lam anh huéng dén trong luong trung
binh/qua thé nhung anh huéng dén trong lwong 30
qua thé dau, dic biét 1a cach xép mod cho trong lugng
30 qué thé dau cao hon so vé6i cach déng khudn. O
cung lidu lwong meo 80, 120 va 160 g/m dong cach
xEp md, trong luong 30 qua thé dau cao hon cich
dong mo lan lugt 1a 1,95, 3,06 va 0,52 g.

20 BToug trong lwong 30.qua Ill-e daau
] B Trong lwgng trung binh/qua the
= 18 9
= 13,74%
° i >
T 16
= 12,0330
2 14 - ’ 1147%¢ 10,87 be
'g £ > 10.08b< 10,41 10,95
Ss 12 4 ]
o =2
[
=2 10 -
B8
= 2
— 8 g
o0 2
SE 61
P4
>
= 2 J
0 o R . R . R o R
NT1: _NT2: _NT3: NT4: NTS: NTe6: NT7: NTS:
Xép mo+ Xep mo+Xep mo+Xep mo+ Dong Pong Pong Pong
meo40g meo80g meol20g meol60g khuon+  khuon+  khuén+  khudn+
meo 40g meo 80g meo 120g meo 160g

Nghiém thirc thi nghiém

Hinh 4:Trong lwgng 30 qua thé diu va trong lwrgng trung binh/qua thé

102



Tap chi Khoa hoc Truong Pai hoc Can Tho

3.3.3 Tong sé lwong qua the/m dong (qua thé)
va nhiét dg (°C) trung binh mé nam trong giai
doan 1t to va hinh thanh qua thé

Két qua trinh bay trong Hinh 5 cho thdy, tong sb
lwong qua thé/m dong cua cac NT thi nghiém co
khac biét thong ké & mirc y nghia 1%. Tong s6 luong
qua thé/m dong dat cao nhit & 5 NT khong khac biét
khi so sanh vdi nhau 1la NT2, NT3, NT4, NT6 va
NT7 véi trung binh tong s6 lugng qua thé 1an lugt 1a
305,07, 305,20, 347,60, 309,33, 313,60 qua thé,
thap nhat & NT5 trung binh chi ¢6 202,13 qua thé.
Nhiét do trung binh mé ndm trong thoi gian 15 ngay
thi nghiém nhin chung bién dong khong nhiéu, mirc
chénh léch khong qua 1°C va dao dong 31,37-

750 -

Tong s6 lrong qua thé

i

lwgng qua thé/m dong (qui)

3051

i A
ong so

T
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31,90°C giita cac NT. Nhiét d6 1 yéu t§ quan trong
anh huéng rat 16n sinh trudng phat trién nim c6
nghia 1a n6 chi phéi sy hinh thanh qua thé ndm.
Chang and Hayes (1978), Chang and Miles (2004)
cho rang ndm rom phat tr1en t6t trong diéu kién nhiét
d6 28-35°C.Ngoai ra, yéu cau nhiét d6 26-30°C cho
soi ndm phat trién va 34-37°Ccho ra qua thé (Biswas
and Layak, 2014). Nhu vay, két qua thi nghiém cho
thiy cach x¢p dong hay dong md, nhiét do sinh
raciamoO nam trong thoi gian 15 ngay sau khi chat
mo ciing ¢6 nghia 13 trung binh nhiét d6 md ndm &
giai doan U to va hinh thanh qué thé trong chu trinh
phat trién déu thich hop cho nidm phat trién nén
khong 1am anh huong dén tong s6 lugng qué thé.
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- 314
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Hinh 5: S6 lwgng qua thé va nhiét d9 trung binh md nim thoi gian 15 ngay sau khi xép md

3.3.4 Tong trong lwong qua thé/mdong (kg) va
nhiét d (°C) trung binh mé nam trong giai dogn u
to' va hinh thanh qua thé

Hinh 6 cho thay, tong trong lugng qua thé/m
dong cta cac NT thi nghiém c6 sykhacbiét thong ké
¢ mirc y nghia 1% khi so sdnh v6i nhau. Trong do,
NT4 c6 tong trong luong qua thé cao nhat dat 2,86
kg. Thép hon 1a 5 NT, NT2, NT3, NT6, NT7, NTS,
téng trong luong qua thé 1an luot 13 2,34, 2,43, 2,32,
2,50 va 2,36 kg, tuy nhién khong c6 su khac biét y
nghia thdng ké khi so sanh giita 5 NT ndy v6i nhau.
NTI va NTS5 c6 tong trong lugng qua thé/m dong
thip nhat va khong khac biét y nghia khi so sanh 2
NT nay v6i nhau voi gia tri 1an luot 1a 1,81 va 1,64
kg. Két qua nay cho thay viéc st dung cac liéu lugng
meo cach chat mo khac nhau ¢6 anh huéng dén tong
trong luong qua thé/m dong.
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Phuong phap xép mo két hop véi lugng meo 160
g cho tong trong luong qua thé/m dong cao nhat va
thip nhét khi 4p dung lugng meo 40 g/m dong trén
ca 2 phuong phap chét 1a xép mo va dong khuon.
Ngoai ra, két qua cho thiy nhiét d6 mé ndm trong
thoi gian 15 ngay thi nghiém cua cac NT dao dong
31,37-31,90°C (Hinh 5). DAy 1a khoang nhiét do
thap hon so voi két qua nghién ctru ctia Samajpati et
al. (1977), ndm rom phat trién t6t va cho ning suat
cao trong diéu kién nhiét 4o 32°C wva
Thiribhuvanamala ef al. (2012) cho rang ndm rom
cho nang suit cao & khoang nhiét do tir 34-36°C.
Chinh vi vdy, ca hai phuong phép chit mé va dong
khuén déu c6 kha nang 1am anh huong dén nang suit
ndm. Nhu vay, trong san xuat nam rom, ap dung
phuong phap dong khuon s& tiét kiém thoi gian va it
t6n cong lao dong so v6i phuong phap xép mé.
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Hinh 6: Tong khdi lrgng qua thé va nhiét d9 trung binh mé nim thoi gian 15 ngay sau khi chit mé
cuia tirng NT thi nghiém

4 KET LUAN VA DPE XUAT
4.1 Kétluan

Nhiét d6, pH dbng u déu thich hop cho sinh
truéng ndm & ca hai phuong phap déng mo. Nhiét
d6 m6 ndm co6 anh hudng dén tong trong lugng qua
thé ndm. Bién do chénh léch nhi¢t d6 m6 nim & hai
cach chét xép mo va dong khuon 13 2,2°C.

Chiéu dai, chiéu rong va ty 1& dai/rong cia 30
qué the xudt hién dau tién déu khong b anh huéng
cua cach chat xép mo hay dong khudn. Phuong phap
xép mo két hop lvong meo 160 g/m dong cho s6
lwong (347,6 qua) va tong trong lugng qua thé (2,86
kg) cao nhit va ¢6 thé dung lam co s¢ khoa hoc cho
cac nghién ciru tiép theo.

4.2 D& xuit

Thur nghiém mo hinh san xuit ndm rom sir dung
phuong phap xep mo két hop lrong meo 160 g/m
dong trong dleu kién ngoai troi dé hoan thién quy
trinh san xudt ndm rom hiéu qua & PBSCL.

CAM TA

Dé tai nay duoc sir dung nguﬁ)n kinh phi Chuong
trinh Tdy Nam B¢ thong qua Dé tai cai thién chudi
gid tri ndm rom ¢ PBSCL, mi s603/2017/HP-
KHCN-TNB-DT/14-19C09, & hop phan khao
nghiém va chuyén giao k¥ thuat mé hinh tréng ndm
rom.
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