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LS NOI DAU

Ching t6i duwa ra 100 céng thitc dé cdc ban tu
trén thitc dn cho ga dugc mau ldn va dé sai lai
ré tién vdi myc dich:

- Cdm, tdm, gao litt, bt khoai, cd khd, binh
ddu la nhitng nguyén liéu cd tai dia phuong,
mua tryc tiép khéng qua nhiéu trung rian nhw
cdc cdm bao khdc cd trén thi truong, gid ha.

- Chdt lugng thitc dn chinh mdt cia ban tréng
thdy va ty lua chon.

- Khi thi trudng dét bién tdng gid, tu ban cd
thé thay ddi thiic dn khdc ré hon ma gid tri tuong
duong vé dink dudng hodc déi céng thife khdec.

Thi du: Bdp gid tdng cao ta ddi qua gao litt
gid thdp hon ma dinh dudng tuong duong hode
ngudc lai.

- Cde thibe an dé phdi dé tim, ré tién.

- D€ gitip ban két hop chdn nuéi vdi trong trot
16t hon. Cde céng thilc ti trén thite dn cho ga



duwge nghién ciéu va sogn rét céng phu ddm bdo
cd du néng lugng, chdt dam, chdt béo cho tung
logi g nuéi trong gia dinh vé nuéi ¢ trai,

Ching téi co két hop dung tai liéu Viét Nam
gdn nhdt “Thiéc dn gia stic, gia cdm, thanh phdén
hda hoc va gid tri dinh dudng” cia tdc gia
Nguyén Vidn Thudng, Nha xudt bdn Ndéng
nghiép - 1993 d¢ giup ban doc nghién ciu va
thice hanh trén nhitng thifc an thong thudng vén
cd d nudc ta, ma khéng dung téi liéu nude ngodi,
e rang sé khéng pha hgp vdi hodn cdnh cia
ching ta hién nay.

Mong ring vdi quyén sdch nhd ndy sé gdi dén
ban doc mot 56’y kién buwde ddg mong nhin duge
sy déng gop qui bdu cia ddc gid.

Thi xa Tén An, 02-1-1995
TAC GIA



Phan 1

Y NGHIA VA TAM QUAN TRONG
CUA THUC AN TRONG CHAN NUOI GA

Ga la loai thich dn tap, né ¢4 kha ning hdp thu cdc
logi thife &n d€ bién thanh thit, m&, xuong va dé tring.

Muén phadt trién nganh chin nubi ga, can phai thue
hién té6t cdc bién phdp k¥ thuit nhu: giéng, thde an,
. chdm séc, thu y v.v..., trong d6 thic An quan trong
dung hang thd hai sau con giéng. N&u thic &n t6t, con
gidng tt thi nganh chén nuéi thinh vugng, nguge lai
néu thidc dn x4y, con gidng xdu thi nganh chin nudi
bi pha san. N&u thuc 4n t6t ma con giéng x4u thi t
ta cai thién con gifng nhung két qua khong kinh té.

Chi phi thuc d4n chiém 65-80% trong gia thanh con
ga, nén no cling 1a mdt van dé dit ra lam sao ché bién
thite 4n ¢ nhigu chédt dinh duéng phu hgp véi con ga
tung Iita tudi va ha gid thanh khi chan nuéi ¢é 14i do
mau ldn, it bénh, ti 1& nac cao theo yéu ciu thi trudng
hién nay.

Tt d6 mdi ¢é chuyén dé vé b mén thde dn cda ga



dugc nhigu nude trén thé gidi nghién citu va ap dung.

Khau phan hgp Iy trong 1kg thic an cé chia:

a} Ning lugng/Keal: 2.800 - 3.250.

b) Pam: tiéu héa %: 17 - 23.

c} Chat béo ga nhd: < 5%, ga lén < 8%.

d) Chat xo ga nho: < 5%, ga ldn < 8%.

e} Ti1é Ca/P = 1,5 - 2; khodng, sinh t6 cung ung day
da.

Ngoai ra thic an phai dé an, thom, ngon, sach, vo
trung, nudc udng day di.

Thic 4nla y&u ts quyét dinh trong lugng cva ga thu
dugc trong théi gian nudi dudng.

Cho nén nganh chan nuéi ¢ cau: “Giéng la tign ds,
thic an la co sd”. )



Phan 2
PHAN LOAI THUC AN CUA GA

Thic &n dugce chia lam 3 loai chinh:

- Logi ¢6 ngudn géc thie vdt.

- Logi ¢d ngudn géc déng vdi.

- Logi cd ngudn géc khodng.

I- THUC AN CONGUON GOC THUC VAT:

1- Thaic &n xanh tueoi, rau co:

Thue &n cd chia nhidu nude nhy rau cé tuoi (chda
60-80% nudc), cdy con non it xo hon cAy gia, ga rdt
thich an rau tugi, mém, cung cdp nhiéu Vitamine A, C.

Cé cde loai béo, lyc binh, rau muéng chita nhiéu
chat sdt va Vitamine A, trong béo hoa ddu cé chia
nhidu dam, Vitamine B1, B6.

2- Thie an cu, qua:

Thite an cu, qua chida nhiéu nude, nhidu Vitamine,
nhiéu tinh bét, ¢6 mai vi thom ngon, n&u chin, tdn
nhuyén ga rat thich an.

Cé nhiéu cu, qua nhu: khoai lang, khoai mi, ca chua,
dua leo...



Thanh phén dinh dudng cia khoai lang gdm 77,5%
nudc, 20% glucid, 1,2% dam, 0,4% béo, 0,9% khodng,
1,3% x0.

Thanh phin dinh dudng cda khoai mi ldt khé:
80,3% hot duing, 2,8% dam, 0,7% béo.

O Au My dung khéng qud 30% cdc loai khoai khé
trong céng thite thdc &n.

* CHU Y: V& viéc ding cii mi hodc hat cao su:

Cd khoai mi, nhdt la logi khoai mi ddng c6 chita
mdétchdt déc Glucosid tén la Linamarin, chdt nay thiy
phdn nhd sw xic tde cuda men Linaza sinh ra
Cyanhidrc acid (HCN), lo mét acid rdt déc, dé bay hoi.
Linamarin ¢é nhi¢u & nhitng loai khoai mi ddng, chdt
déc tdp trung nhiéu nhdt d ve, vi vdy khi ndu cho ga
dn ditt khodt phdi b3 vd, ndu séi phdi md ndp va thay
nudc nhigu lin cho giam 67 da chdt déc Linamarin.
Ta ¢6 thé thdi ldt méng khoai mi phdi khé xay thanh
bét ciing huy diét duge chdt ddc nay.

Néu bi ngd déc khoai mi va ngé déc hdt cao su, nén
diing cdc thudc:

- Gidi déc: Hydroxocobalamin (Vitamine Biza,
Biob) 250y [1kg ga, vit + Vitamine C 50mg/lkg ga, vit.

- 10°° Bleu de Méthyléne 1% + 100°° sinh Iy ngot 30%,
chich tinh mach thét chdm cho 6 “/1kg ga, vit lon.

- Tro hé hdp, Camphora 1/2 6ng/lkg ga, vit, ngay
chich 2 ldn dén hét bénh.

-Ruadiéu ga vitnhiéunude, chdm tré sé géy titvong.

3- Thuc an thd, khé:

ft nude, nhitu xu, it chat dinh dudng, gom cé: Bot
cd, b6t than 14 cdy ddu nanh, bdt so dia, b6t rau lang,
rau mudng .
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Khi thdy bj tdo bén, bé sung khodng 1% vao khau
phan thic an.

4- Thie 4n tinh bot:

Thuc 4n nay chida nhigu chit bét dudng nhu: cam,
gao lit, bdp, tdm, cdm, b6t khoai mi khu dée... chia
trén 45% chét bot dudng thi goi 14 thuc 4n tinh bot,
thife 4n nay cé it nude (gao Idt, lia con 9-14% nudc)
cé it Vitamine, chi ngoai tri bdp vang chiia nhiu tién
Vitamine A - D.

Thdc 4n tinh b6t cung cdp nang lugng cho cd thé
hoat déng hang ngay do c¢6 nhiéu ch4t tinh bot.

a} Ggo litt, cdm:

Cé nhigu chit dinh dudng, trong cdm, nhitlacamy
(cam nhuyén nguyén chat) cé nhidu ch4t béonén dé lau
cé mai hoi va ddng do chdt béo trong cdm bj oxyt héa.

Khi cdm bi h6i khéng nén cho 4n séng ma phai ndu
chin.

b) Bép: _

C6 nhitu tinh bot, dung d€ vé béo ga, vit, khi dung
cho ga, vit cin phai xay nhuyén d€ d& tiéu héa.

Bép vang cd chia nhibu caroten (tién Vitamine A).

Céc loai bdp thi€u mét. s§: Acid amine quan trong
nhit: Lisine, Tryptophane, Methionine. Vi vdy khong
nén cho ga, vit &n toan mét loai bdp ma phai pha trén
véi cde loai thuie dn khéc, trong bap it cé Vitamine
nhaom B.

c) Cao luong:

Con goi 1a bo bo, c6 nhidu b4t dudng, dam, it sinh td&.
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d) Cdc logi ddu nanh, ddu xanh:

Cé chda nhibu dam, khoing 20-30%, riéng ddu
nanh cé lugng dam rat cao khoang 40% va chita nhigu
acid amin quan trong, trong céc loai d4u c¢d chita nhigu
khodng (Ca) va Vitamin D, ¢6 nhiéu chat béo nén khi
cho ga, vit an phai ¢6 mie gidi han.

D4du nanh cing la chat bé sung vé dinh duéng cho
gia cAm nho va gia cim sinh san.

e CACH CHE BIEN PAU NANH RANG:

Muc dich ché bién l1a khit chdt d6c, giam béo, gitip
gia cdm dé tiéu héa, nh4t la gia cadm con.

Chung ta cin rang d4u nanh & nhiét d¢ khéng qud
110°C, théi gian ti 15-20 phut, sé ¢é nhing vu diém:

- 0 nhiét @6 cao va thai gian trén sé pha hiy chat
d¢c cua dam, gitip cho ga khﬁ-ng bi g4y hai than kinh
va tiéu diét chat B - N Oxalyl amino almenin cing giy
doe than kinh, gia cim c6 thé bi co giat.

-Onhiétd6 trénsé phd huy ch4t trypsin, néuan phai
chit nay khivaobé mdy tiéuhda, xubngrudt sé pha huy
Enterokinaza, chdt niy ¢ ruét non hoat hda Trypsino-
genddich tuythanh Trypsin va Trypsin thiy ph4n dam
thanh Polypeptid, réi thanh Acid amin ¢ dang don gian
nhdt ma ruét ¢6 nhiém vy hdp thu vio co thé.

Néu khang Trypsin con s& gay khé khin tiéu héa,
ti 1¢ h&p thu thitc an gidm.

e) Cde logi bdnh ddu:

D3 la nhiang chét ba con lai sau khi da ép 18y dau,
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gid tri dinh dudng tuong d6i cao, cé nhidu dam, bét
dudng, béo.

Cd céc loai banh diu: bdnh dau phéng, banh diu
dua, banh diu d4u nanh, banh diu mé... dung dé bd
sung trong thue 4n cua gia cam.

VEé ning lugng cua bianh dau dia han cdm nhigu
nhung dam khéng cé ph4m ch4t t6t bing banh d4u
phéng va banh ddu nanh.

11- THUC AN CO NGUON GOC DPONG VAT:

Loat thifc &n nay thudng 14y t& nhing nguyén lidu
cua phé& phy phdm c6ng nghiép gém cé: Bot mau, bot
thit, bt 16ng vi, hofic cdc ddng vat khdc nhu tép,
rufe, trun dat, cd khé lat, cd kh6 man, bét cd... Cdc
thie dn nay chnda nhidu dam, ngoai ra con chia nhigu

*Ca, P, Vitamine A - D, cac chit nay rdt can thiét cho
gia cdm con va gia cAm sinh san.

Do gia cdm khong tu tim duge thife An déng vt nén
chiing ta phai cung c4p trong khdu phan hang ngiy,
néu thiéu dam sé chdm 16n va dé sinh bénh vi thiéu
khdng thé.

1- B§t ca:

La dem c4d luée, ép, phdi hodc sdy kho roi xay thanh
bét, gia tri bdt cd rat khdc nhau tuy nguyén liéu va
cdch ché bign, bét cd lam ca thén cd thi ¢é nhidu dam,
néu lam vdi ddu cd, ky c4 thi it dam hon.

Phén 86 dam trong bdt cd ¢d t 30-60%. Vi vay khi
ding bét cd cho gia cim 4n cén biét rd gid tri cua né.
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Thi dy: B4t ca lat ¢ nudc ngoai ¢6 60% dam tiéu
hda, bét ca lat @ nude ta cé 53,37%, bt cd méan vira cd
44,35% dam tiéu hda g gia cam.

* CHU Y:

- 1kg bdt cd lat cd dam tiéu hda = 1,2kg bt cd mdn
vuae. Ndng lugng 1kg bét cd lgt tuong duong 1,340kg
bt cd mdn, néu khéng cd bét cd lat ta ¢6 thé dung bgt
cd khé mdn vita theo H Ié trén ma thay déi cho cdng
thite dé du dam theo nhu cdu cia gia cim.

Trong b6t cd con chifa nhiéu Ca vd P.

2- Bét thit:

Puge ché bién tir gia sdc bénh, chét ma con ngudi
khéng s dung dudc, hodc nhitng ph& phdm con thira
khi ha thit gia sdc, dugce tiét tring theo ludt thd y, sdy
khé, ré6i xay thanh b6t bé sung cho gia cim.

Thanh phin dinh dudng cia b6t thit thay ddi tuy
theo nguyén liéu, trung binh tli 40-60% dam 8-15%
béo va 10-20% khodng chiét.

3- Bot mau:

Lay tr 10 sdt sinh, duge tidu ddc, ché bién thanh b6t

Thanh phian b6t mdu c6 73-81% dam, 3-5% béo,
6-10% khoang chét.

§) gia cAm dam tiéu hda ¢ bot mdu 1a 67,28%.

* CHU Y:

Bétmdu co miii tanh cén trén vdinhiéu thitcan khdc.

4- Bot sua:

Cé6 loai sta cé bo va loai khi bo, dugce tidu déc, sdy
khd, ché bién thanh bdt sda, b6t sita chia khoang
16-35% dam, béo 15%, cé dudng va khodng.
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5- Bot long vii:

bugc chd bién tif 16ng vit, 16ng ga, tiét triung réi sdy
kho, dem nghién thanh bot, tiy tung loai nguyén liéu
x&u t6t ma lugng dam cé it hay nhiéu, trung binh
10-16% dam.

6- Nhitng thiic dn déng vat khac:

C6 noi dung trun dat sdy kho, xay bt bé sung cho
ga, vit dn. _

1II- THUC AN CO NGUON GOC KHOANG:

Ch4t khodng cé anh hudng dén qud trinh sinh
trudng va phdt duc, chét khodng can duge bd sung vio
thitc 4n hang ngay gém cé:

1- Bot véi chét:

La loai v6i s6ng dung dé quét tudng nha con nguyén
‘cuc hay & dang bot, néu pha nudc ding ngay dé sit
trung chudng trai.

Bot v6i chét 1a do ngdm nudce lau ngay hodc ngdm
di x4 lai nhiéu lan cho vdi bdt ddc (it nhat la 7 lan,
nhigu hon cang t61). Sau d6 phoi khé, dung dé bé sung
vao thife 4n clia gia cAm, gia cAm dé trung bd sung
~ nhiéu hon gia cdm nudi thit.

* CHU Y:

Khi ché bién trdnh dinh vio co thé chiing ta nhét la
dinh vao mdt, ddy ky khéng cho gia stic khidc uéng hay
té vao nwdce véi mdi ngam.

2- Bot s0:

Ding v6 nghéu, 56, ¢, hén xaynhuyén b6 sung vao
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thifc dn cua ga d¢ cung c4p chét véi, nhung thuc té
khé tiéu héa va hdp thu khi trén vao thite in.

Muén ga dé tiéu hda, hap thu té6t cin phai “phi”
¢ nhiét d6 thich hop, nghia la nudng vé so trén
than hong dén khi né ra mém dem nghién thanh
bgt d€ dung.

3- Vo hot ga, vit: -

Lay vo hot ga, vit & cdc 1o 4p trung, tiét tring
bang nhiét, xay nhuyén, ding dé bé sung vao thuc
an cho ga.

4- B6t xuong:

Dugc lay tr 16 sat sinh, dem him roi nghién
thanh bét.

Thanh phan chita trong 1kg bét xuong cé: 320g Ca;
162g P; phin con lai 1a tap ch4t. *

5- Xac mdm:

La bd cua qud trinh ché bién nudec mim, trong xdc
mam ti 16 dam con khoang 16,4% va cung cédp Ca, P.

6- Mudi an:

B6 sung vao thie an cho ga, gitr co thé hoat déng
tdt, hodc ¢6 trong c4 khé man, muéi hot cung cdp Na,
Cl, it Tod.

Trong khdu ph#n n cén b sung mét lugng musi
thich hop, néu nhigu qud dé gay ngo déc, tiéu chay
hodc phu thiing.

Thudng b6 sung dudi 0,5% (0,5kg/100kg thic &n).
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Phin 3

NHUNG THUC AN DAC BIET
DUNG BE BO SUNG CHO GA

I-KHOANG CHAT VA SINH TG:

La hdn hgp gém chdt khodng va Vitamine, nhidng
chét khoang nhu: Fe, Cu, Co, Mg, Mn, I, F, Ca, P... va
cdc Vitamine A, B, C, D, E, K...

Hén hgp nay nhim kich thich sinh trudng, nh4t 1a
.gé. nk.6 duge kich thich tiéu héa, tang suc khde cho ga.

San pham khodng, sinh t6 ¢é nhidu loai tuy theo
thanh phén cdc chat, tuy theo hang san xudt ma cé mau
vang lgt, vang ddm, nhat, xdm tro, xanh, héngden v.v..,

Hén hgp trén cdn goi la Premix khodng sinh t6,
thudng bé sung vao thiic &n ti¥ 0,5-1% (tuy loai).

Duang Premix khodng sinh t6 cung c4p cho ga cé ¥
nghia kinh t& vi ga tAng trong 10-20% so vdi d6i ching.
II- CACLOAI MEN:

Cé nhiéu loai men:

- Men S5.B (Saccharomyces Boulardii) thudng su

,dung cho ga nho nhidm cung c4p mét loai men cé 1gi
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cho dudng ruét d€ dc ché& mét s6 vi khudn cé hai trong
duong rudt, dong théi cung edp it dam va vitamin B1,
B6, B12.

- Cdc men séng khéc: Biolactyl, Biosuptyl...
111- CAC LOAI KiCH THICH TO:

Nhing nam gan ddy, nudc ngoai thudng dung
nhing kich thich t§ hodc nhidng chét tugng tu cho ga
thit &n. Thudng tdng trong t& 10-20% va giam chi phi
thuc an 12%.

Céc kich thich t6 thudng dung la: Stilben, Insulin,
Thyroxine...

IV- KHANG SINH LIEU THAP:

Hién nay cé 2 y kién ldn vé viéc bo sung khdng sinh

lidu thap vao thuce an: .

- Y kién 1: Nén cho dn khdng sinh lidu thap
trong thdc an.

- Y kién 2: Khéng nén cho an khdng sinh lisu thép
trong thic an (sg lon thube).

Van d8& nay chua duge théng nhat, nhung hién nay
nhigu ngudi cong nhdn litu khdng sinh bé sung vao
thiuc dn dé:

a) Litu kich thich tdng trong: 14g/1 tdn thdce an.

b) Liéu phong bénh: 50-100g/1 tdn thite dn.

¢) Ligu trj bénh: 200-400g/1 t4n thuc 4n.

Theo 6ng Tangel thi tdc dung cua chdt khdng sinh
liéu thap dén co thé dong vat sé:
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1- Kém ham sy hoat déng cda cdc vi khuén ¢ hai
cho méi trudng rudt va tao ra mot méi trudng thudn
lgi cho cdc loai vi khuén cé 1gi ¢ dudng rudt phét trién,
kich thich sy ldn 1én cia déng vat.

2- Ngan chan nhung tdc hai gdy ra cho thanh
rudt, d€ ruét gid duge tinh thdm thdu hap thu dudng
trdp t6t,

3- Khdng sinh k&t hgp vdi Vitamine B12 d¢ giw cdc
acid amin khéng thay thé dugce hdp thu vao mau va
lam cho sy hép thu dam dugc t6t.

Tém lai, tiy theo quan niém cda tdng quéc gia ma
sit dung tuy loai khdng sinh, tay liéu lugng cdé khac
nhau nén khéng nhdt thiét mét quan niém nao.

J Hoa Ky dang dung cdc loai khdng sinh nhu:

Oxytetracyclin, Penicillin, Streptomycine, Neomyc-
ine, Kanamycine, Dihydrostreptomycine, Tiotilin 456%,
Bayonox... dé bé sung vao thuc 4n gia sdc, gia cAm.

Theo ¥y kién ching t6i néu cdc ban cé dang khang
sinh trén vao thdc &n nhu ¥ kién cua dng Tangel thi
nén trén khdng sinh li¢w thdp vao thdc dn, va cud 1/2
thang thay ddi mot loai khdng sinh khdc nham chéng
sy “lgn thu6e” hodc hai khdng sinh ciing hgp déng
mat dc.

* CHU Y:

- Ding li¢u khdng sinh khdng tinh td dugc.

- Khéng nén dung ho Sulfoamide liéu thép trong
thife dn.
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PHAN 4

CAC CHAT CO TRONG THUC AN

Phén tich thdc &n nao cing ¢é dam (Protid) b6t
duong (Glucid), béo (Lipit), khodng (Mineral), Sinh t5
(Vitamine) va moét it nuée. Ham lugng ciia cdc chat d6
khac nhau ¢ méi loai thiic 4n.

Trong co thé dong vat ciing gébm ddy dd cdc chéat
trén nhung tuy thudc chitc ning cia ting mé, ting cd
quan, ting loai t€ bao ma ham lugng cdc chat ¢6 nhiéu
hay it.

Protid CHON

Nudge / Glucid CHO -
THUC/ Hfru ccr/ Lipit CHO ADEK
Chat kho \Vltamln/
\Vs co {(khodang) \B C
Da lugng: Ca, P
Na, CL S
Vilugng: Fe, Cu
Co, Mg, Mn, I, F
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A-VAITRO VA GIA TRI CHAT PAM:

Chdt dem la chat chinh 4€ cfu tao co thé, c4u tao
té bao, kich thich t6, khdng thé cé cong thu‘c héa hoe
CHON hodc c¢6 thém S, P.

Dua vao thanh phén héa hoc ngudi ta chia lam hai
loai chat dam:

1- Pam don gian: nhu Albumin, Globulin dugc cu
tao don gian, gia suc hdp thu dé dang.

2- Pam phitc tap: cé cdu tao phic tap, gia suc khé
hdp thu tryc ti€p ma phai duge cdc men tiéu héa
{Enzym} phan héa thanh dam don gidn ma hép thu.

Loai dam nao ¢é diy da Acid amin thi dam dé cé
phém ch4t cao, thudng 1a dam déng v4t cho chat lugng
.cao hon dam thyc vat (ngoat trir ddu nanh).

* Chit dam c6 vai tré nhu:

La chat chinh d€ c4u tao cd thé, néu bi thifu thi:

- Ga con chim ting trudng.

- Ga trudng thanh san xudt kém.

- Ga sinh san hoat déng réi loan, tring phat trién
khéng binh thuéng.

- G4 tréng sinh tinh kém, gidm hoat dong.

Néu thidu dam & thai gian dai, thi qué trinh trao d6i
ch4t bi r6i loan, co thé phdt trién khéng binh thuong.

Néu thira dam thi co thé khéng tich trd ma thdi ra
dudi dang uré, uric...

Dam du qua nhidu trong thdi gian dai, coquan bai tist
sé bi viém, anh hudng su hoat déng va tubi tho cda ga.
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¢ CACLOAIACID AMIN QUAN TRONG CHINH YEU

D6 Ta: Lysine, Methionine, Tryptophane, Phenylal-
anine, Histidine, Leucine, Ioleusine, Vuline, Threo-
nine, Arginine.

Nhang acid amin niy quan trong nhung co thé
khéng téng hop duge, ma phai 14y tt ngoii thic 4n
vao nhu bét c4, bét thit, b6t mdu, cdc ho ddu giau dam.

Tiéu biu 4 loai acid amin quan trong.

a) Vai tro cua Lysine:

- Can d8 téng hop Hemoglobin 4nh hudng thanh
phin clia mdu, néu thidu Lysine thi huyét thanh bj
giam, chi yéu la y, « Globulin tao khdang thé.

- Duy tri trang théi binh thudng cia hé than kinh,
néu thiéu gdy 6i, mua, co gidt.

- Anh hudng qué trinh tao sdc t6 cia léng.

- Tham gia trong qua trinh.tac xudng.

- C8n thiét cho hoat déng sinh duc ¢ thd duc va lam
tang mic sinh san ¢ thu c4i.

- Anh hudng dén su tdi tao cdc chdt Nucleotid.

Néu thidu Lysine gia cdm su dung dam kém, ga con
gdy 6m, gidm trong hugng, chi s6 chuyén bién thic dn
tang, biéng 4n, 16ng x0, da khé, Lysine cé nhidu trong
bt ed.

- BmP¥lkg c4d lat.

- 4,5mg/lkg c4 man.

- 3,4mg/1kg b6t thit.

- 2,9mg/1kg banh ddu d4u nanh.

-1,4mg/1kg bdnh diu phdng ¢é vo.

- 0,7mg/1lkg banh ddu dua.

Lysine cé rdt it trong ngi ce.
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b) Vai tro ctia Methionine:

- C6 dnh hudng d&n sy sinh trudng.

- Anh hudng d&n su lam viée cha gan, khif cdc chat déc
xAm nhép co thé.

- Diéu hoa hoat dong céc tuy€n gidp trang & cd.

Thi&u Methionine ga chdm 16n v4 chi 58 bién chuyén
thifc 4n t&ng, co thé c6 thé dung Methionine d€ tdng hop
Vitamine Cholin va Vitamine B12 nhung khéng ding
Cholin + B12 d€ téng hop thanh Methionine duge.

Methionine c6 thé thay thé& hoan toan Cystin nhung
Cystin chi thay thé Methionine khoang 50%.

100%

Methionine =" T Cystin
R_._‘_‘_‘_‘___.___—._/

. 50%

¢) Vai tro cua Phenylalanine:
- Tao nén kich thich t6 Thyroxine va Adrenalin.
- Phenylalanine tao hong cdu.
Né&u thiéu Phenylalanine thd s& ch4m lén, chi s6
chuyén bién thic 4n tang.

100%

Phenylalanine Q Thyroxine -
30%

d) Vai tro chaa Tryptophane:
Anh hudng dén cg quan sinh duc, 4nh hudng dén sy

tdi tao ra chat Albumin. Albumin diing d€ téng hop P.P
Vitamine.
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Thiéu Tryptophane ga sé biéng &n, giam trong
lugng, 16ng x1q, ¢6 triéu ching déi mét la.

G4 c6 thé si dung Tryptophane téng hgp Niacin
nhung khéng thé dung Niacin dé téng hgp Trypto-
phane.

DPéi vdi gi cén 10 acid amin quan trong nhu trén, cé
thé ching doi héi phai cung c4p acid amin tir chdt dam
c6 trong thdc &n.

Khi phdi hgp khdu phin cén phai ¢é du acid amin,
néu thiéu mét vai loai trong théi gian dai sé anh
hudng dén phat trién cua ga, vi vay chuing ta phai phéi
hop dam déng vat va dam thyc vat, trong méi loai thue
an chua luong acid amin khdc nhau, cé loai chua
nhiéu, ¢é loai chya it.

Tém lai cin tranh ph&i hgp thife n nhu:

+ Bdp + b6t c4, thiéu Tryptophane.

+ Bédp + bot thit, thiéu Tryptophane.

+ Bdp + banh ddu d4du nanh, thiéu Methionine.

+ Bdp + bdnh dau dira, thi€u Methionine.

+ Banh dau dda + khoai ed, thigu Methionine.

+ Bdnh diu phéng + bdp, thi€u Lysine, Trypto-
phane, Methionine.

Né&u & dia phuong cia ban chi cé nguyén liéu thuc
an loai nay thi nén b6 sung thém Lysine, Methionine
- ¢d ban ty do trén thi trudng.

e NHU CAUPAM CHO TUNG LUA TUOI CUA GA

Do dic diém phdt trién cho ting lda, loai tubi va
nhu ciu dam khdc nhau, nén duge phén leai cho ting
Iita tubi ¢é khde nhau.
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- Ga thit 6-30 ngay tudi: 23-22% dam.

- Ga thit 31-60 ngay tuéi: 21-20% dam.

- Ga thit 61 - ban thjt: 19-18-16% dam.

- Ga nuobi dé 6-30 ngay tudi: 22% dam.

- Ga nudi dé 31-90 ngay tudi: 19% dam.

- Ga nudi dé 90-150 ngay tudi: 18% dam.

- Ga da de: 18-17% dam.

Tuy nhién, muic &6 nhu cdu dam cing tuy thude vao
tiung giéng. Day la tiéu chudn quéc t& duge nhidu nude
dp dung.

B- VAITRO VA GIA TRI CHAT BOT PUGNG:

Chdt bt duwong la thanh phan chd yé&u cia thue
vat, ¢ dong vat chita chat dudng it hon, chi chua d gan,
cd, dudi dang Glycogen.

. Nguén cung cdp bt dudng (Glucid) ¢ nga cde, cu,
Yua.

Chét bét dudng cung cdp ning lugng chd yéu cho
co thé hoat déng. D61 vdi ga vé béo Glucid sé tich tra
¢ gan, phu tang, da dudi dang Glycogen hoic mé.

Glucid chialam 2 loai: loai don gian va loai phuc tap.

Glucid don gian: Gluco, Saccaro, Frueto, Malto,
Galacto.

Glucid phuc tap: Tinh bdt, Cdlulose,
Hemincellulo, Lignin, Pectin,

+ Tinh bgt:

Cd nhiéu trong cu, qud, ngi cée, chidm ham lugng
cao 70-80%.

Co thé ga trudng thanh tiéu thu duge tinh bdt noan
toan
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+ Cellulose:
La chat xo bao boo thuc vityga heo khé tisu héa

(trd trau bo) nhung khdu phan thic an hang ngay
phai ¢ lugng xo nhat dinh.

- Béi véi ga con x¢ thich hgp < 5%,

- D6i véi ga 1dn xo thich hgp < 8%,

Mue d6 xa nay 13 chat dén d€ mé va rust co bép
nham tiéu héa thic an duge d& dang, ngoai ra eon cg
tdc dung nhu4n trudng. ‘

+ Pectin:

La moét dang xg khéng tan trong nude, dé |a mét
chat bao boc cédc loai trdi nhu tdo, 16, mén ¢6 tde dung
giai dgc chi, _

Két luan:.Glucid & chat cung cdp nang lugng
chinh cho co thé, khi oxy hda 1g gluco cho 4 Kcal (&
ga); co thé ga st dung thirta Glucid sa dugce tich trg &
gan, phu tang, d6i vdi ga dé cr..mg cAp nhidu Glucid sé
mép (m& nhidu) gidm sinh sin hodc v6 sinh.

C-VAITRO VA GIA TRI CHAT BE0.

Lipit 14 loai thite an g nhidu trong cdc loai hat c¢
ddu nhv d4u phéng, mé, dira khé, hat béng cai, hat cag
su, hat gdn, hat thag dau, hat didu, hat hudng ducng...

g dong vat Lipit 6 trong: long dé tring, gan, sita,
mg.

Lipit 14 ngusn néng lugng quan trong, sinh nhiét
cao hon Protid, Glucid,

Chit béo cung 1a dung méi hoa tan e4c Vitamine A,
D, E, K khéng ¢é chat béo thi sy hdp thu c4c chédt
Vitamine nay kém hon.
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Lipit cing la thanh ph#n nguyén sinh ch4t cia t&
bao, nhdt 1a d6i vdi t€ bao than kinh, da cung cdp mét
phin thin kinh cho co thé.

Nhu ciu Lipit:

- Ga con dudi 5% ch4t béo.

-~ Ga 1én dudi 8% ch4t béo.

Néu cung cdp thua Lipit trong khdu phin thuc an
thi bi tiéu chay.

Cdm y {cdm nhuyé&n) va cdc loai hat ¢6 diu, nhat la
hat cao su dé lau cé thé bi oxyt héa lam Lipit m4t
pham ch4t c¢é hai cho dudng rust eda ga.

Khi cdm da cd, can ndu lai cho ga 4n, mac du c6 mat
Vitamin C va giam Vitamin B1.

Thinh thodng cho ga m4i 48 4n thém dwa khé nao
nhuyén.

D- VAITRO VA GIA TRI CHAT KHOANG:

Chét khodng 1a nhing chat v6 co & trong cg thé
déng vat, khodng ¢ dang hop chat va ion.

Cdc chat khodng duge chia lam 2 loai:

1- Khoang da lugng:

Rét cdn thiét cho co thé va c6 nhiu trong cdc loai
thdc dn,

2- Khoang vi lugng:

Can mgt lugng it cho co thé va cd it trong thic dn.
Tuy theo loai khodng, ¢6 chét cin thiét cho co thé,
thiéu thi gdy bénh, nhigu qu4 thi gay ngo doc.

Chat khoang ¢6 nhigu vai tros

- Tham gia vao thanh phan cdc thé€ dich, mau, huyét
tuong.
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- On dinh 4p sudt thdm théu cia t& bao va mau.

- C&u tao xuong, ring, éng, da...

Tém lai, chit khoédng cén thi&t cho ga con va ga sinh
san. .

Céc chat khodng quan trong la:

a) Khodng Ca (v6i):

Hai chét: voi va lan e6 sy lién hé mat thi&t v61 nhau,
lién két & dang Phosphotricalclq, chi&m 65-70% cdc chat
khodng trong xuong.

A N Ca 2

Nhu cAuchia ga con ~_=_ =2

P 1
. Ca .
- Nhu cdu clia ga 16n ?1,2 ho#ic 1,6

Né&u thigu Ca, P ga sé cdi xuong, x6p xudng dé giy, ga
42 gidm, tring méo, sdn sii, bai liét, co giat...

Né&u Ca ddy dd thi giap can'bing hé than kinh, diéu
" hoa hoat déng ca thé, gitp déng méu, dong sita, gitp hap
thu chat sit, didu chinh cdc mudi vo cd Na, K, Mg...

Chat Ca c6 nhidu trong bt voi, dd voi, bt s0, bot cd,
bét xdong.

b) Vai trd chétlan (P) -

Hai chat P va Ca két hop tao xuong, tham gia vio sy
van déng cia co, anh hudng dén t€ bao ndo, tham gia
phan gidi chit dusng, chdt béo.

Muén hé&p thu Ca, P duge t6t cdn phai c6 Vitamine D,
Vitamine C va chat béo dé xuong duge phat trién binh
thudng.

Ch&t 1an ¢6 nhiéu trong nhan t&€ bao xuong.
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c) Vai tro cia Natri (Na):

Ch4t nay cé nhidu trong mdu 5-6% dudi dang NaCl.

Chét Na c6 nhigu trong huyét tuong, dich 1am ba,
khéng cé trong t€ bao mdu,

Nhiém vy chinh la duy tri 4p sudt thdm th4u gita
t& bao va mau.

d) Vai tro cua Clor (Clg):

Trong cg thé gia sdc chua 0,15% so vdi thé trong,
Clz c6 mit trong cdc t€ bao va dich thé, trong da day
(tién mé) dudi tdc dung cta HCI ¢6 vai tro:

- Diét da 86 vi trung.

- Déng mad van ha vi.

- Hoat héa men pesinogen thanh pesin.

- Kich thich ti€t dich duy, dich trang. Hai chdt Na
va Cl2 duge cung cdp qua mudi dn (t6t nhat 1a mudi
hgt), thi€u hodc thda mu6i déu anh hudng dén sie
khoe cua ga.

Thi€u muéi nghiém trong lam hé théng thin kinh
va bép thit bi r6i loan, tim dap khéng binh thuong,
nhiét d¢ ha th4p, ning sé chét.

Thuoa mu6i sé bi ngé déc, co giat, tiéu chay, pha
néo, chét.

Nhu cfu mudi trung binh § ga < 0,5% trong thuc an.

e) Vai tro cua Kali (K):

Ch4t Kali cé trong hong ciu ¢ dang KHCO3 cé
nhiém vy chuyén ché COg ti¥ cdc t& bao v& phdi.

Chét Kali tham gia sy hoat déng cua cd, c6 trong

huyét tuong & dang ion K¥, duy tri 4p su4t thdm the’iu
cud mau.
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Thiégu Kali ga kém &n, chdm ldn, tim, gan, thdn hoat
déng khéng binh thudng.

Khi ga &n nhidu kali ¢6 thé gay tiéu chay nhung
khéng chét.

f) Vai tro caa sit, dong, Cobal:

* Chdt sdt (Fe):

C6 trong co thé khoang 0,004% trong lugng co thé,
phén bd khip co thé, chi yéu tdp trung & t& bao mdu
khoang 65,3%, ¢ gan, lach, tdy xudng khoang 30%.

Trong s\ta, stfa b6t ¢é chat sit, thidu sdt lam thd
non thiéu mau.

Thuc &n cé chuia nhidu chdt sit nhu rau muéng,
long do tring, cdc hgp chat chiya sit.

* Chdt déng (Cw):

Chét dbng cd trong thanh phin huyé&t sdc t6, thifu
ch4t dbng ga sé thi€u mdu, lam gidm san lugng long,
mau sdc cua l6ng, dé gay xuong, khdp sung to.

Chét déng cé nhidu trong cdm, cdc loai ddu, trong
sFa c6 rat it déng, ¢6 nhidu trong premix khodng.

* Chdt Cobal (Co):

Chat nay tac huyét sic t6, muén bé sung Cobal cé
thé dung Vitamin B12 hode Co v6 cd nhu Clorua Cobal
(CoCl2).

Tém lai, Fe 14 ch4at tao mau, cdc chdt Cu, Co,
Vitamin Bg, Bo, B12 xuc tdc tao t& bao mau.

g) Vai tro caa lode:

Thiéu Iode thi tuyén gidp trang tao Thyroxin it,
tuyén giapsungto, ga conmdindbitryilong, suynhuge.
Ddi véi ga sinh san, thiu Iode sé giam sinh duec.
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Iode cd nhiéu trong c4 bién (0,02% KI) Casein Iode,
rong bién, mu6i hét.

h) Vai tro caa Mangan (Mn):

Néu thidu Mn thi ga dé giam dé, phéi yéu hodc chét
phéi, ]Jam giam hoat hda mét s§ men phén gidi dudng,
béo, dam.

Mn cd nhiéu trong cdc loai hat, ¢6 thé b6 sung bing

MnClg, MnSO4.
' i) Vai tro cia chéit kém (Zn):

Trong co thé Zn tép trung d da léng, cé trong sita,
sita bot.

Néu thiéu kém sé anh hudng dén da léng gy sing
héa da.

B6 sung kém biang mudi ZnSO4 vdi lidu rat thap.

j) Vai tro cua Magnesium (Mg):

Mg tham gia vao sy hoat déng sinh duc, givip sy thu
tinh va phdt trién noan, tham gia vao sy c4u tao xuong.
E- VAI TRO VA GIA TRI SINH TO (VITAMINE):

Sinh t6 1a nhing chdt cin thiét cho cg thé hoat
déng can vdi lugng rat thap dé xuc tdc phén ing sinh
hoc trong cd thé, né cé vai trd quan trong trong viée
trac déi chét, c6 2 loai sinh t6: loai tan trong nudc va
loai tan trong dau.

I- CAC SINH TO TRONG DAU, MG, BO:

1- Vitamine A (Rétinol Palmitate).

Cé trong ddu gan c4, bo, swa ddu, 1ong do triing, gan,
ca rot, cdc qua mau vang dé ¢é § dang caroten (tién
Vitamin A).
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Nhiing 14 cdy xanh d4m cGng cé chita nhigu
Vitamin A.
Thi du: Trong lkg ld so dGa cé 512mg tién Vitamine A
Thiéu Vitamin A da bi sitng hda, sén sui, nhin nheo
tréc ra ting mang nhu vAy cd. Niém mac tiéu héa bi
viém, 16 loét 1a cirangé cho vi triing x4Am nh4p gay bénh.
Thiéu Vitamine A lam cho niém mac mit viém, khé,

bi quang ga, thi€u trim trong mit sé bi duc, khong
thdy dudng.

Khi du dugc tich tra vao gan, gidp cho vét thudang
mau lanh, gitdp t& bao xuong phét trién, lam cho t& bao
sinh san nhanh (nén cé tang trong) tdng sic dé khang,
chéng nhiém khudn, digu hoa chuc nang cia tuyén
giap va sinh duc...

Néu qud thita Vitamin A sé giy viém gan, r61 loan
tiéu héa, chdm ldn.

2- Vitamine D (Cholecalcﬁ‘erol)

Cd nhiéu trong gan cé thu, bd, long dd tring, gan,
md, cac hat c¢é diu.

Trong co thé dudi da déng v4t cé tién Vitamine D2
(Ergoterol) va tién Vitamine D3 (7- Dehydro Choles-
terol) dudi tia tU ngoai bién thanh Vitamine D2 va
Vitamine D3. Hai Vitamine nay d8u giip cho co thé
hdp thu Ca va P, 6ng théi digu hda lugng Ca va P theo
ti1é nhdt dinh.

. 10m 2Ca
J déng vat khoe cé: gCa =
5mgP 1P
) 7,5mgCa 3,75Ca
U dong vat coi xudng cd: g =
2mgP 1P
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hoge P nhidu hon Ca cing gei la “coi xuong”.

- N&u thuic an cé d4y dd Ca, P ma thifu Vitamine D
thi Ca, P khéng dugc hdp thu ho#ic ding cac loai
Dexamethasone 1du dai.

- Néu trong thuc an c6 du Vitamine D ma it Ca, P
cd thé eling bi bénh.

Ca

- Néu }j ma Ca quéa nhiéu thi xuong dé gay va cé
sy v6i hoa ¢ cde m6 khac,

Thigu Vitamin D thi xuong phat trién kém, xucng
cong, mém, xuong réng, dé giy, ga dé bi kém, vé trning
mong, r6i loan tiéu héa.

* Chu y: Vitamine D3 hoat tinh manh hon Vitamine
D2, Vitamine D ¢6 thé tich trit d gan khodng 7 thdng.

3- Vitamine E (dl - o tocopheroli acetat):

"+ (6 nhidu trong hat nay mim, hat c¢é dau, cé trong

mé hoéc do tdng hgp.

Né gidip hoat dong ciia cd van, hé than kinh, hé sinh
duc, tri bénh vé sinh, sdy thai lién tue, tring non, it
sinh tinh trang.

Thiéu Vitamin E sé bi teo co, kém sinh san hodc
khéng sinh san duge.

4- Vitamin K (Phyloquinon):

a) Vitamine K1 (Phytoménadione): Coé trong rau
xanh hoa qua.

b) Vitamine Kgz: Do m6t s6 vi khudn s6ng binh
thudng ¢ rudt ty tong hgp duge.

¢) Vitamine K3: (Menadion Natri Bisulfite): loai nay
tan trong nude do téng hgp duge.
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Céng dyng: Tri cdc héi ching chay m4u, nén dang
trude khi phiu thu4t.

Chii y: Vitamin Kj cd tde dung cdm mdu dude xudt
hién sdm hon va kéo dai ldu hon Vitamine K3

d) Vitamine K4 (Menadiol Natri Diphosphate): Do
tong hgp, c6 tdc dung cim mdu, dude xudt hién sdm
han va kéo dai lau hon Vitamine Ks.

I1I- CAC VITAMINE TAN TRONG NUGC:

1- Vitamine B1 (Thiamine):

Gidp sy chuyén héa bot dudng, gidi déc hé thin
kinh, giip &n ngon miéng, chéng mét mdi. Thisu
Vitamine B1 sé bi kém &n, sut can, té phu, viém day
thén kinh ngoai vi, nhiém ddc thin kinh, mét méi.

Vitamine Bl ¢d nhigu trong men bia (6-10mg/100g),
cam y, gao lit, chuéi...

Il ‘.

2- Vitamine Bz (Riboflavin - Vitamine G):

Gitp cdc qud trinh hé h4p t& bao, gidp chuyén héa
bét dudng, béo, dam, disu héa thi gide.

Thi¢u Vitamine B2 sé bi t6n thuong ¢ da, niém mac,
rdiloan ti€u hda, ryng I6ng xung quanh mi mat, lung,
tai, nguc, yéu chan, cdc ngén co quip, vét loét lau
lanh, loét ludi, loét miéng, suy nhuoe, thigu m4u.

!

3- Vitamine B3 (Niacinamide - Vitamine P.P)

{
4- Vitamine B4 (Adenin):

Co trong men rugu tuyén e, tinh dich cda c4.
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Céngdyung:baovévatricdcbénh gidmbachciuhat.

¢ :

5- Vitamin B5 (Acid Pantothenic):

Cé trong men bia, gan, sita, tring.

Céng dung: gihip sy tao thanh vi hoat déng binh
thudng clia da, niém mac.

Thi€u Vitamine Bs sé tén thuong ¢ gan, tuyén
thuong than, né con kich thich qud trinh moc va
nhiém sdc cua long, téc...

i

6- Vitamine Bg (Pyridoxine):

Co trong men bia, mam lda, stia, ca.

Céng dung: Tham gia chuyén héa chat béo, dam,
Tryptophane, Methionine, Cystin, Glutamin, givip tao

' Whéng cau.

Thi&u Vitamine Bg sé€ bi viém da, ludi, r6i loan théin
kinh trung vong, déng kinh, thidu mdu.

!

7- Vitamine Bg (Biotin - Vitamine Hj):

Cé trong thuyc phdm chita Vitamine nhém B, cd
nhiéu trong gan, si¥a, ddu nanh, long dé tring, do mot
s6 vi khuan ¢ ruét cé thé téng hop duoe.

- Thi€u Vitamine nay sé bi viém da, rung tdce, 16ng,
an kém ngon, dau bép thit, tuyén mé tiét nhidu ma,
anh hudng dén chuyén héa bt dudng, anh hudng
dén than kinh, rdi loan tidu héa, viém ludi, thiéu
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mau, hu khdp.
l

8- Vitamine Bg (Acid folic - Vitamine Bc -
Vitamine L):

Céd trongmen bia, gan, ndm, bdp cai, ca chua, rauxanh

Vitamine By ¢é anh hudng dén sy trudng thanh va
tdi tao héng ciu cung vdi Vitamine Bi2.

Céng dung: Tri cdc chuing thi€u m4duy, tri giam bach

cAu,

b

9- Vitamine Bi2 (Cyanocobalamine - Vitamine
L2):

Cé nhiéu trong gan, thit, ca, phédn trau bo. Trong
Vitamine B12 c6 chda 45% Cobal.

Céng dung: Tri thiéu mdw, pdi loan than kinh, viém
ddy than kinh, suy nhuge, bai liét. B6i bé néi chung,
giup &n ngon, tadng trong.

¥

10- Vitamine Bi2a - Vitamine Bjay
(Hydroxocobamit acetat):

Do téng hgp - Céng dung tuong ty B2

Pac biét giai déc: Cyanure (ngé déc khoai mi, hat
cao su),

b

11- Vitamine B3 (Acid orotic):

Co ¢ gan, sua.

Cé tac dung bdo vé 1€ bao gan, chéng tu mé& ¢ gan,
tang ti€t mat, lam gidm ch4t Cholesterol va acid Urie
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huyét.
!

12- Vitamine B15 (Calii Pangamas):

Giup chuyén hda chat béo, cung c4p oxy cho cdc mé,
téng hgp Creatin phosphat, Glycogen & gan va cdc co. .

Céng dung: Tri dugc xo cing déng mach, viém gan
bénh da nguia, Eczema. '

¥ _

13- Vitamine PP (Nicotinic acid):

C6 trong men bia, chuéi, long 46 tring.

Coéng dung: Tri réi loan tiéu héa do viém ruét khi
udng khdng sinh, tiéu chay man tinh, viém luéi, viém
nudu, rdi loan than kinh, dién rd, gidp da day ce bép,
.tiét dich vi.

T

14- Vitamine C (acid Ascorbis):

Co nhidu trong trdi cdy, céc, cam, quit, chanh, budi,
$¢ ri, rau c¢6 tugi, gan, sia hodc do t6ng hgp.

Co tac dung: tham gia vao cdc qud trinh oxy khit,
chuyén acid folic thanh acid folinic, chuyén héa b6t
dudng, anh hudng thdm thdu mao mach va dé6ng miu,
chéng xudt huyét, phong tri ching chdy miu, ting sutc
d8 khdng cho co thé, tao khdng thé can thigt cho thoi
ky sinh sén. Liéu dang: C6 thé cao g&p vai lan.

!

15- Vitamine F:

37



Cé trong mot s6 dau thao méc, m§ déng vat.

Cé céng dung giip chuyén héa chdt béo phos-
pholipit, gitip thai Cholesterol, chéng nhiém mé va
lam bén thanh mach, bao vé da, ting stc chéng d6 cua
cd thé, anh hudéng chuyén héa Vitamine C, B1, Bg va
cde Vitamine khdc tan trong nudc.

|

16- Vitamine FF (xem “Vitamine B5")

|

17- Vitamine G (xem “Vitamine B2")

|

18- Vitamine Hj (xem “Vitamine Bg")

‘

19- Vitamine H2 (PAB, PABA)

Cé ¢ thuc vat va t& bao dong viat.

Céng dung: Chong khd thd, yéu to gidp cho mot
s& vi khudn phat trién, la chdt khdng Sulfamide.

'

20- Vitamine P, Vitamine U (MMS) va Vitam-
ine khac (LJ,T...)

o] gia stic thudng khong ding, chi ding cho ngudi
chay mady khi md, tiéu ra mdu, viém vong mac chay
mdu ddy mit, viém thanh quan, viém riang chdy mau.
Vitamine U tri loét da day va rudt.
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PHAN s

CAC NHAN T6 {\NH HUGNG DEN
SU TIEU HOA THUC AN

I- Tubi cua ga:

Cd anh hudng dén kha ning tiéu héa thic dn, ga
con bg mdy tiéu héa hoat ddng chua hoan chinh, ga gia
kha nang tiéu hda kém, ga trudng thanh cé kha ning
tiéu héa manh nhdt vi ¢6 du s6 luong men tiéu héa.

" 2- Péc tinh ca thé:

Cing mét gidng ga, cung mot Iia tudi, nhung kha
nang tiéu hda lai khdc nhau, gida giéng nay va ging
khde sy tiéu héa ciing khac nhau rat nhisu. Sy tigu
hda gitta ga tréng va ga mai ciing khac nhau.

3- Thanh phan trong khdu phin thic éin:

Sy tiéu héa con phu thude vao thanh phan héa hoe
va su phéi hgp khdu phan.

Néu cho moét loai thidc dn thi thoi gian tiéu hda
nhanh hon thuc #n hén hgp, nh4t 14 ¢é nhidu xg va

chdt béo, thuc &n don déc thi lai thidu dinh dudng,
khodng, sinh t&.
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Nén cho 4n nhigu loai thuc &n trong kh&u phén va
duge xay nhuyén pha hgp véi tirng Ida tudi cia ga.
4- Ky thuat ché bién thuc &n:

Thitc &n phai duge ché bién cho thich hgp ting Iia
tubi 1én nho.

Thyc an phai nhuyén, thom, ngon, b6 dudng, ré
tién, hgp vé sinh.

5- Ky thudt cho an:

- Can phai cho dn duing gid dé tist nhidu dich vi lam
kha nang tiéu héa thice &n cao.

- Khéng cho &n qué no, qué thiéu.

- P6i vdi ga thit cho 4n nhidu l&n trong ngay khi
ithic vé béo ga thit mép, cé hién tugng gidm dn la ta
b4an ngay. -

-D6i vdi ga dé cho dn theo lugng thic an hang ngay
duge gidi han tu 100-150g/ngay.

6- Thai tiét:

Né&u thai tiét qui lanh, thic dn phai dugc tang
thém mat it, hodc cho uéng nudc Am.
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PHAN 6

NGUYEN TAC PHOI HOP KHAU PHAN

Chiing ta diya vao cdc di€m sau:
1- Thite 4n c6 sdn tai dia phuong.

2- Dé tim, ré tién.

3- Thuc 4&n phai phd hgp vdi ga.
4- Thite dn phai thom ngon, dé tiéu héa.

- Xdc dinh nhu ciu dam, béo, dudng d ting lita tudi

cua ga.

loai I1, loai III.
7- Phéi hgp thie dn thi.

8- Digu chinh tang hoiic gidm cho thich hop.

6- Phén tich, xdc dinh va phan loai thuc 4n: loai I,

9- BS sung dac biét: cho vao thitc &n nhu Vitamine,
khodng da lugng, khodng vi lugng, cdc acid amin,
khang sinh, kich thich t§ v.v...

NHU CAU DINH DUGNG CUA GA: GA THIT

Ngay tudi| Ndnglugng/kcal dam % béo % | X3 % | Ca/P |
06 - 30 3.100*=100 23 -22 <5 <5 |15-2
31-60 3.200100 21-20 <5 <3 |1,5-2

t - Dan 3.200+ 100 19-18-16 <8 <8 [1,5-2

® C6 thé bén ga thit tir 50 - 60 ngay tudi
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GA PE

Ngay tufi | Néng luong/keal |dam %|béo %1 x0 % | Ca/P
06-30 3.100 22 <8 < D 1,5-2
31-90 3.000 15 < b <5 1,5-2

91-150 2.800 18 <8 < B 1,5-2
dang 48 2.850 18-19 <8 <8 > 2

* (34 trong nudil gidng nhu ga da

LUJNG THUC AN TRUNG BINH HANG NGAY

- Ga thit cho 4n tu do.

- Ga nubi dé 4n b gidi han:

Thidu:
Trong 1kg thite 4n cé chita trung binh 2.850 keal
cho ga dang dé adn

Téi thiéu . 110g/mgayi313keal.
Trung binh :  122g/ngay/350kcal.

: 133g/ngay/380keal.
T6i da . 140g/ngay/400kcal.

(Dung cho mua lanh: 150gmgay/428kcal,
O vung lanh can cho ga dé 2kg/460kcal.

LUJNG RAU XANH, ¢O TUOI AN HANG NGAY

Th4i nhuyén rau xanh, mam lia... cho 4n hang
ngay, ho#c treo thanh nhiédu bé cho mé 4n ty do.

Nudc udng:

nude 2-3 lén.

Neén ndu chin dé ngubi, cho udng tu do, ngay thay
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LUGNG THUC AN CHO GA NUOIDE

ELLJSTJ LU;?\J%T(?ON AN;CT;:,{(N:GAY KOALINGAY
1 53 - 55g 12 - 14g 40,3

2 100 - 105g 18 - 20g 58,9
3 165 - 170¢g 27g 83.7
4 2565 - 260g 3lg 96,1
5 350 - 360g 3b6g 105

6 470 - 480g 39g 117

7 580 - 590¢ 43g 129

8 680 - 690g 48g 144
9 780 - 790g 53g 159
10 880 - 890g 58g 174
11 980 - 990g 63g 189
12 1070 - 1080g 68g 204
13 1150 - 1160g 70g 210
14 1240 - 1250¢g T6g 210
15 1330 - 1340¢g 77g 2156
16 1400 - 1420g 79g 221,2
17 1470 - 1480g 8lg 226,8
18 1640 - 1550¢g 84g 235,2
19 1600 - 1610g B6g 240,8
20 1620g 90g 252
21-bé 1630- =g 1156-133 327,75 - 38(
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PHAN 7

CACH SU DUNG
THUC AN BO SUNG DAC BIET

(6 nhisu hang ché tao, thanh phan gém cé:
- Sinh t8 hén hgp.

- Vi luong nguyén td.

- Siéu dam (Acid amin) chinh yéu.

- Khéng sinh (c6 hogc khéng).

- Huong liéu ting khéu vi.

- Chilt bao quan (chéng oxyt héa).
CONG DUNG:

- C6 tdc dung kich thich an nhigu.
- Gidp tiéu héa tot.

- Giup tang trong nhanh & ga thit.
- Giup 48 sai & ga de.

- Uc ché€ mam bénh.

_ Ti&t kiém thife an.

- Thu ngin thdi gian nuéi d ga thit.
CACH DUNG:

Do sy chi dinh ciia vién bao ché cho tung loai ga.



LUU Y:

a) Cha't b6 sung dic bigt nay khong dude nau chung
vGi thife 4n, néu c6 ndu thic #n phai d€ thic an con
dm dudi 40°C hofc nguéi mdi tron thic an dic biét
vao.

b) Khi d4 b6 sung thic 4n dac biét nay khong nén
thém cdc premix khdc (c6 thé cho thém b6t vo6i chét,
bgt xuong).

Néu trong thinh phin cé chia khdng sinh thi
khéng duge b6 sung cdc loai men khic.

c) Nén x6 14i mét 1an trude khi ding thuc an dac
biét nay.

d) Khi dang chua hét phai c6t miéng bao that chit,
han ché khong khi 4m vao, dé noi thodng mat.
CACH TRON THUC AN BO SUNG PAC BIET:
Thi du: Muén trén 1000g Premix khodng, sinh 6,
Lysine Methionine... vao 99kg thuc #n, ta trén bing
cach:

- Tron that déu 1000g thiic an ddc biét vdi 4kg thic
in thudng.

- Xong réi ldy 5kg hén hgp trén trén vdi 10kg thuic
an thudng, trén cho that deu.

- Tiép tuc ldy 15kg hdn hgp trén trén hét vdi phin
thifc &n con lai, dé danh cho ga dn mai ngay.

L]

Néu ban muén dung 10kg thde 4n thi ed chia theo
cdch trén vdi ti 1 1/10 ma trdn.
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PHAN 8

CONG THUC
PHA TRON THUC AN CHO GA

A-THUC AN PAM DAC:

La thuc an duge ché bién ¢d chdt lugng cao, dung
dé b6 tuc cho thidc dn sdn c6 tai dia phuong.

C6 wu diém: Ngon, thom, bé, hgp vé sinh, it chidm
thé tich, tién dung trong chuyén.chd, bdo quan tuong
d6i lau. '

Tuy nhién, cling con nhidu mat han ché nhu gié
thanh tuong d6i cao bdi do nhigu eéng doan ché bién,
chuyén chd, qua nhigu trung gian, thué mai...

Cu lkgthucdnddmdactrinvdi 4-bkgthuicéntaidia
phuong cho trung binh 1kg thie &n d4 dugc trén co:

- Nang lugng/keal : 3000 = 200 (¢ Viét Nam).

- Pam tiéu hda % : 16 - 23.

_ Chét béo % . <5;<8

~ Ca
-Tilg~— : 1,6-2
P

- Cdc ch4t khae : vita dd nhu ciu.
-P6 4m < 14% 112 - 14,
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Muén dat yéu cdu trén, phai cé thiét bi hién dai,
ddu tu vén rdt nhidu vao cde mdy mée chuyén dung
nhu mdy sdy, mdy xay, mdy trén, mit bing, ky thuat
ché bién, phong thi nghiém, cdc chat bé sung dac biét
quan trong cdn thié€t khdc déu phai nhép cang.

Vi v4y, muén cd thuc 4n b6 dudng tuong dugng vdi
thuc an ddm diac da duge pha tron, ta nén trén thic
an tryc tiép thec cdc cong thie théng dung cho ga
dung ngay sé cd 1&i hon.

Thuyc t&, ban cing cé thé dung loai thdc an ché sdn
cho ga mdi om, sau khi ga in manh thi ta ding céng
thic ty trgn sé dé dang hon.

B- CAC CONG THUC TU TRON THUC AN
DUNG CHO GA THIT (T4 liic biétan dén 30 ngay tudi)
3200 Kcal/kg thuc an; 23 - 22%,

Coéng thuc 1: Thanh phin:

- Tdm 31,6kg
- Bdp xay 31kg
- Ddu nanh rang (xay) 6kg
- Bétcd lat 29kg
- Premix khodng, sinh t6 0,25 - 1kg
- Men tiéu hoa 0,4kg
- Bét xuong kg

Céng 100kg

Trong 1kg thuic an c¢6 chua:

- Ndang lugng/Kcal 3200
- Dam tiéu hda % 22
- Chét béa % 5
- Ti 1& Ca/P =15
- Xg vira
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Cong thuc 2:
Thanh phéin:
-Tdm
- Bot gao lut
- Bdnh ddu phdng (xay)
- Bgt cd lat
- B¢t so
- Premix khodng sinh té
- Bét xuong
Céng

- Trong lkg thic &n c¢é chita

48

- Ning hrgng / Keal

- Pam tiéu hda %

- Ch&t béo %

- Ti 1é Ca/P

- Xd S
Céng thuc 3:

Thanh phdn:

- Tdm

- Bgt goo Lt

- Bdnh ddu ddu nanh (xay)
- Boted lgt]

- Bot so

- Premix khodng, sinh ¢
- Bét xuong

Céng

Trong 1kg thic 4n cd chda:
- Nang lugng/Kcal :

- Dam tiéu hoa % :

- Chat béo % :

20kg

42, 6kg
10kg
25,4kg
0,140kg
0,25 - 1kg
0,86kg
100kg

#3.200
22
4,15

viia.

18,9kg
44kg

8kg
27,1kg
0,080kg
0,25 - 1kg
0,92kg
100kg

#3.200
22,
4,19.



- Tilé Ca/P:
- Xo:
Cong thiic 4: Thanh phdin:
-Tém
- Bdp xay
- Badnh ddu ddu nanh
- Béted lgt
- Premix khodng, sinh té
- Bot xuong

Céng
Trong 1kg thifc in cé chita:
- Ndang lugng/Keal
- PDam tiéu héa %
- Chédt béo %
- Tilé Ca/P
- Xg
Coéng thuc 5:
Thanh phén:
- Bdp xay
- Bdt khoai lang
- Bét cd lat
- Premix khodng, sinh té
- Bét 56

Céng

Trong lkg thnfe an ¢6 chua:
- Néang lugng / Kcal :
- Pam tiéu hdoa %
- Chat béo %
- Ti 1é Ca/P
- Xo

vira.

21kg
42,7kg
6kg
28,3kg
0,25 - 1kg
1kg

100kg

3230
22,
4,96.

vita.

44kg
19,8kg
34,2kg
0,25 - 1kg
1kg

T 100kg

3281
© 22

2/1

vira,
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Coéng thuc 6:
Thanh phéin:
- Bét gao lLiet
- Bétca lat
-Premix khodng, sinh t&
- Bét so
Céng
Trong lkg thic an cd chita:
Nang lugng/Kcal
- Pam tiéu héa %
- Chét béo %
- Tilé Ca/P
- Xd
Céng thuc 7:
Thanh phédn: "
- Bét gao Lt
- Bgt khoai lang
- Bét cd lat
- Premix khodng, sinh t¢
- Bét véi chét fhogc bot s6)
- B¢t xuong
Céng
Trong lkg thic 4n cd chita:
- Nang hurgng/Kcal
- Dam tiéu hdéa %
- Chét béo %
-Tile Ca/P
- Xo

66kg

33kg
0,25-0,9kg

1,1kg
T 100kg

3.312
22
4,16
2/1

viia.

44kg
19,8kg
34,2kg
0,25-1kg
0,105kg
0,895kg
~ 100kg

3.250
22
4,17
1,6
viia.



Cong thue 8:
Thanh phdn:
- Bot gao Lt
- B¢t bap xay
- Bét cd lat
- Premix khodng, sinh t6
- Bét xuwong
Céng
Trong 1kg thue an ¢é chua:
- Nang lugng / Keal
- Pam tiéu héa %
- Ch4t béo %
- Ti lé Ca/P
- Xo
Céng thic 9:
Thanh phdn:
- Bét gao lit
- Bdp zay
-Tdm
- Bdt cd lat
- Premix khodng, sinh t&
- B¢t xwong
Céng
Trong 1kg thiuc &n cd chya:
- Nang lugng / Keal
- Pam tiéu héa %
- Chat béo %
- Ti 18 Ca/P
- Xa

37kg
28kg
33kg
0,25-1kg.
1kg

L —
100kg.

3.334
23
4,75
1,5
vira.

20kg
20kg
23,9kg
34,1kg
0,25-1kg
1kg

100kg

3.235
23
4,58
1,6
viia.
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92

Coéng thic 10:

Thanh phén:

- Bét khoai lang 37,4kg
- Bgt ci mi (khit déc) 20kg
- B¢t cd lat 40,6kg
- Premix khodng, sinh t& 0,25-1kg
- Bét 6 0,630kg
- Bt xwong 0,370kg

Céng I00kg
Trong lkg thuc 4n ¢é chita:

- Nang lugng / Keal 3.184
- Pam tiéu hdéa % 23
- Ché4t béo % 4,33
- Tilé Ca/P 2/1
-Xd viia.

GA THIT 31 > 60 NGAY TUOI > BAN
(3.000 Kcal - 3.300 Kcallkg; 20% -~ 19% dam)
Cong thuc 11:

Thanh phén:
- Ggo litt 70,3kg
- Bét cd lat 27,7kg
- Premix khodng, sinh té 0,25-1kg
- B¢t xuong kg
Cong 100kg
Trong lkg thudc 4n ¢é chiya:
- Néng lugng / Keal 3.302
-Pam tiéu héa % ' 20
- Chat béo % 3,9
- Ti lé Ca/P =1,5
- Xd via.



LUU Y: Néang lugng 1kg b6t c4 lat tuong duong
vdi 1,340kg b6t ¢4 man via.
Céng thic 12: Thanh phin:

- Gao Lit: 63,5kg
- Bdnh ddu phéng 20kg
- Bétcd lat 14,5kg
- Premix khodng, sinh t& 0,25-1kg
- Bét so 0,74kg
- Bét xuong 0,26kg
Céng 100kg.

Trong lkg thidc dn ¢é chda:
- Nang lugng / Keal 3.235
- Pam tiéu héa % 20
- Ch4t béo % 4,06
- Ti 18 Ca/P = 1,6
. -Xo vira,

" Cong thuce 13: Thanh phin:

- Gao lLitt: 62,4kg
- Bdnh ddu déu nanh (xay) 20kg
- Bot cd lat 15,6kg
- Premix khodng, sinh té 0,25-1kg
- B¢t so (hodc bt vdi chét) 0,74kg
- Bét xuong 0,26kg
Céng 100kg

Trong lkg thuc 4n cé chua:
- Nang lugng / Kcal 3.210
-Pam tiéu héa % 20
- Chat béo % 4,20
- Tilé Ca/P =15

- Xa vira.



Cong thatc 14: Thanh phin:
- Ggo Liét
- Bdp xay
- Bt ed lat
- Premix khodng, sinh t6
- Bét xuong
Céng
Trong 1kg thic 4n cé chita:
- Ndng lugng / Keal
- Bam tiéu héa %
- Chédt béo %
- Ti 1& Ca/P
- Xo
Cong thuce 15: Thanh phin:
- Gao hitt
- Tdm
- Bt cd lat
- Premix khodng, sinh t6 .
- Bét xuwong

»

Céng
Trong lkg thidc an cé chia:
- Néng lugng / Keal
-Pam tiéu hda %
- Chét béo %
- Tile Ca/P
- Xa
Cdéng thuc 16:
Thanh phin:
- Gao it
- Bdp xay

35,3kg
35kg
27,7kg
0,25-1kg
lkg

" 100kg

3.327
20
4,57

vira.

50,4kg
20kg
27,6kg
0,25-1kg
kg
“100kg

3.222
20
3,82
via.

30kg
20,4kg



- Tém
- Bét cd lat
- Premix khodng, sinh t¢
- B¢t xuong -
Céng
Trong 1kg thitc 4n ¢é chira:
- Néng lugng / Kcal
-Pam tiéu héa %
- Chét béo %
- Tila Ca/P
- Xd
Coéng thuc 17:
Thanh phdn:
- Gao Lift
- Bdnh ddu dua (xay)
- Bét cd lat
" * Premix khodng, sinh té
- Bdt so
- Bt xuwong
Céng
Trong lkg thiie dn cé chita:
- Nang lugng / Kcal
- Pam tiéu héa %
- Chit béo %
- Ti l&é Ca/P
- Xd
Céng thie 18:
Thdnh phin:
- Ggo Lzt
- Bdp xay

20kg
27,6kg
0,25-1kg
lkg
T00kg

3.241
20
421
= 1,5
vura,

55,6kg
20kg
22,4kg
0,25-1kg
0,450k g
0,660kg

100kg

3.154
19
4,48
2/1
vira.

30kg
20,4kg
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- Tém 10,4kg

-Cdmy 10kg
-Béted lgt 27,2kg
- Premix khodng, sinh t6 0,25-1kg
- B¢t sé 0,450kg
- Bét xuwong 0,650kg
Céng 100kg
Trong lkg thic &n cé chua:
- Nang lugng / Keal 3.202
- Dam tiéu héa % 20
- Chéit béo % 5,19
- Ti 18 Ca/P 1,5
- Xo via.
Céng thaic 19 '
Thanh phén:
- Gago Lt _ 50,2kg
- Bét khoai mi (khiz dée) ° 20kg
- Bét cd lat 27,8kg
- Premix khodng, sinh té 0,25-1kg
- Bét 5o 1kg

Céng 100kg
Trong 1kg thuc &n ¢é chira;

- Nang lugng / Keal 3.281
- Pam tiéu héa % 19
- Chit béo % 3,79
- Tilé Ca/P # 2/1
- Xd via
Coéng thuc 20

Thanh phén:

- Ggo Lt 28kg
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- Bdp xay 27kg
- Tém 10kg
- Bdnh ddu phéng 17kg
- B¢t ed gt 16kg
- Premix khodng, sinh t& 0,25-1kg
- Bét s6 0,632kg
- B¢t xuwong 0,368kg
Céng 100kg

Trong 1kg thifc d4n cé chya:
- Ndang lugng / Keal 3.223
- Dam tiéu héa % 19
- Chit béo % 4,47
- Ti 1& Ca/P 1,5
- Xg vira,

Céng thiic 21: Thanh phdn:

- Gao litt 23kg
" * - Bdp xay 22kg
- Tdm 10kg
-Cdm y 10kg
- Bdnh ddu phdéng (xay) 17kg
- Bét cd lgt 16kg
- Premix khodng, sinh t6 0,25-0,840kg
- Bét o 1,160kg
Céng 100kg

Trong 1kg thiuc dn cé chiia:
- Nang lugng / Keal 3148
- PDam tidu hda % 19,25
- Chét béo % 5,35
- Ti 16 Ca/P 1,6
- Xo via.
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Céng thae 22:
Thanh phan:
- Bdp xay
- B¢t cd lat
- Premix khodng, sink t6
- Bét xwong
Céng
Trong l1kg thudc &n co chita:
- Néng lugng / Keal
- Pam tiéu hdéa %
- Chéit béo %
- Tile Ca/P
- Xg

Chii y: B6 sung thém Tryptophane.

Céng thic 23:
Thanh phén:

- Bdp xay
-Tédm
- Bdted lat
- Premix khodng, sinh t6
- Bét xuong

Cong

Trong 1kg thic 4n cé chia:
- Nédng lugng / Keal
- Pam tiéu hda %
- Chét béo %
- Ty 16 Ca/P
- Xo
Céng thie 24: Thanh phdn:
- Bdp xay

70,3kg
27,7kg
0,25-1kg
1kg
100kg

3.3561
20
5,24
1,5
via.

50,4kg
20kg
27,6kg
0,25-1kg
1kg
100kg

3.267
20
4,70
=15
viia,

56kg




-Cdm y

- Bétcd lat

: Premix khodng, sinh té
- B6t 50

- Bét xwong

Cong

Trong 1kg thite &n cé chita:
- Nang lugng / Keal
- BPam tiéu héa %
- Chat béo %
- Tile Ca/P
- X¢
Céng thnve 25:
Thanh phdn.:
- Bdp xay
- Bét khoai lang
- Bétcd lat
- Premix khodng, sinh t&
- Bot xuong
Céng
Trong lkg thifc &n cé chifa:
- Néang lugng / Keal
- Dam tiéu hda %
- ChAit béo %
- Tile Ca/P
- Xo
Céng thwe 26:
Thanh phin:
- Bdp xay
- Bt mi (khit déc)

16kg
27kg

0,25-1kg

0,632kg

0,368kg

100kg

3.232 .

20
6,4

vu4d.

48,1kg
20kg
29,%kg
0,25-1kg
kg

i00kg"

3273
20
4,84

vua.

48,6kg
19,5kg
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- B¢t cd lat 29,9kg

- Premix khodng, sinh t¢ 0,25-1kg
- Bt xuong lkg
Céng T 100kg
Trong 1kg thic 4n cé chua:
- Nang lugng / Kcal ' 3321
- PDam tiéu héa % 20
- Chét béo % 4,85
- Ti 18 Ca/P =1,5
- Xdg vua.
Céng thuc 27:
Thanh phdn:
- Bdp xay 62,4kg
- Bdnh ddu ddu nanh 20kg
- Bét cd lat 15,6kg
- Premix khodng, sinh td', 0,25-1kg
- Bét 56 0,710kg
- Bét xuong 0,290kg
Céng 100kg
Trong 1kg thuc dn ¢d chita:
- Nang luong / Kcal 2353
- Pam tiéu hda % 20
- Ch4t béo % 5,39
- Ti 1é Ca/P =15
- Xd viia.
Céng thiic 28:
Thanh phdn:
- Bdp xay 63,5kg
- Bdnh ddu phdng 20kg
- Bét cd lat 14 5kg
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*

- Premix khodng, sinh t6 0,25-0,710kg
- Béf s6 1,290kg
Céng 100kg
Trong 1kg thiuc an ¢6 chua:
- Néng lugng / Kcal 3280 .
- Dam tiéu héa 7% 20
- Chét béo % 5,26
- Ti1& Ca/P 1,5
- Xo viia.
Céng thue 29:
Thanh phén:
- Bdp xay 55,6kg
- Bdnh ddu diza 20kg
- Bét cd lat 22,4kg
- Premix khodng, sinh t& 0,25-1kg
- Bét 0 0,080kg
- Bot xuong 0,920kg
Céng 100kg
Trong lkg thic 4n ¢6 chya:
- Nang lugng - Kcal 3193
- Pam tiéu héa % 19
- Chat béo % 5,66
- Ti lé Ca/P =15
- Xo vua.
Cong thie 30:
Thanh phin:
-Tdm 35,8kg
- Bdt mi (khi? doc) 33kg
- Bgtcd lat 29,2kg
- Premix khodng, sinh t& 0,25-1kg
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- Bt xuwong lkg
Céng “100kg
Trong 1kg thuc an co chua:
- Nang lugng / Keal 3128
- Dam tiéu héa % 19
- Chét béo % 3,66
- Ti lé Ca/P =15
- Xdo via.
Cong thae 31:
Thanh phidn:
-Tdm . 63,6kg
- Bdnh ddu ddu nanh 23kg
- Bgt cd gt 11,4kg
- Premix khodng, sinh t¢ 0,25-0,816kg
- Bét 56 1,184kg
- Uong 100kg
Trong lkg thitc dn cd chua:
- Nang lugng / Keal 2937
- Pam tiéu héa % 19
-Tilé Ca/P 1,5
- Xg vua.
Céng thuc 32:
Thanh phén:
- Tdm 66kg
- Bdnh ddu phéng 20kg
- Bét cd lgt 12kg
- Premix khodng, sinh t6 0,25-0,%g
- B¢t so 1,1kg
Céng 100kg
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Trong 1kg thic 4n cé chifa:
- Ning lugng / Kcal
- Pam tiéu héa %
- Chét béo %
- Ti lé Ca/P
- X0 vita.
Céng thuc 33:
Thanh phén:
- Tdém
- Bdnh ddu dira
- Bét cd lat
- Premix khodng, sinh t& -
- Bdt 5o
- Bot xuvong
Céng

Trong lkg thic 4n ¢d chia:
- Nang lugng / Keal
-DPam tiéu hda %
- Chat béo %
- Ti 16 Ca/P
- Xag
Céng thuc 34:
Thanh phin:
- Bdt khoai lang
- Bdt khoai mi (khi? déc)
- Bot cd lat
- Premix khodng, sinh t6
- Bét s
- Bét xuong

Céng

3004
#19
3,54

1,5

64,2kg
10kg
23,8kg
0,25-1kg
0,158kg

0,842kg

100kg

2969
19
3,86
=15
vifa.

39%kg
28kg
31kg
0,25-1kg
0,684kg

0,316kg

100kg
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Trong lkg thic &n cé chia:
- Nang lugng / Kcal
-Dam tiéu hdéa %
- Chit béo %
- Ti & Ca/P
-Xo
Céng thaic 35:
Thanh phén:
- B§t khoat lang
- Bdnh ddu déu nanh
- Bét cd lat '
- Premix khodng, sinh t6
- B¢t so
- Bgt xuwong
Céng

Trong 1kg thdc &n ¢dé chua:
- Ndng lugng - Keal
- Pam tiéu héa %
- Chédt béo %
- Tile Ca/P
- Xg
Céng thic 36:
Thanh phén:
- B§t khoai lang
- Bdnh déu phéng
- Bét cd lgt
- Premix khodng, sinh t&
- Bgt xuong

Céng

3148
18
3,7
2/1
vira.

58,2kg
20kg
19,8kg
0,25-1kg
0,135kg
0,865kg
100kg

3022
20
4,10
=15
vira.

57,2kg
20kg
20,8kg
0,25-1kg
kg
100kg



Trong 1kg thuc an cé chua:
- Nang lugng / Keal
- PDam tiéu héa %
- Chét béo %
- Ti 1é Ca/P
- Xd
Céng thie 37:
Thanh phin:
- B¢t khoai lang
- Bét ca lat
- Premix khodng, sinh t6
- Bgt s
- Bt xwong
Céong

Trong 1kg thitc &n cé chia:
- Nang lugng / Kcal
-Pam tiéu hda %
- Chéit béo %
- Til¢ Ca/P
- Xo
Céng thuc 38:
Thdanh phén:
- Bét khoai lang
- Tdm
- Bt cd lat
- Premix khodng, sinh t6
- B¢t 56

Céng
Trong 1kg thite &n cé chua:
- Nang lugng / Keal

3094
20
4,09

vita,

63,3kg
34,7kg
0,25-1kg
0,763kg
0,237kg

100kg

3104
20
3,95
2/1

vita,

29,2kg
38kg
30,8kg
0,256-1kg
ikg

100kg

3069
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- Pam tiéu hda %
- Chdt béo %
- Tilé Ca/P
- Xa
Cong thdc 39:
Thanh phdn:

- Bét khoai lang
- Bdp xay
- Bét cd lat
. Premix khodng, sinh t6
- Bdt so

Céng
Trong lkg thic an cd chia:
- Nang lugng / Keal
-Pam tiéu hdéa %
- Chat béo %
- Tile Ca/P
- Xa
- Cong thate 40:

Thanh phén:

- Bét khoat lang
- Geo Lt
- Bét ca lat
- Premix khodng, sinh t&
- Bét so

Céng

Trong 1kg thitc an cd chua:
- Ning lugng / Keal
- Pam tiéu héa %
- Chéat béo %

66

20
3,76
1,6
viia.

30,3kg
36,7kg
31kg
0,25-1kg
1kg
100kg

3233
20
4,62
2/1
via,

30,3kg
36,7kg
31lkg
0,25-1kg
Ikg
100kg

3207
20
3,92



-Tile Ca/P
- Xa
Céng thuc 41:
Thanh phdn:
- Bét khoai mi (khiu ddc)
- Bdt khoai lang
- Bét cd gt
- Premix khodng, sinh t6
- Bdt so
- Bét xwong

Céng
Trong 1kg thic &n cd chua:
- Nang lugng / Keal
- Dam tiéu hda %
- Chét béo %
- Tilé Ca/P
- Xd
Cong thuc 42:;
Tharh phén:
- Bét cii mi khu déc
-Cdm y
- Bgtcad lat
- Premix khodng, sinh t6
- Bot so
- Bt xuong

Céng

Trong lkg thic &n cé chyia:
- Nang lugng / Keal
- Pam tiédu héa %
- Chdt béo %

2/1
vifa.

87kg
I0kg
31kg
0,25-1kg
0,605kg

0,395kg

100kg

3215
18
3,70
2/1
via.

62,7kg
Skg
30,3kg
0,25-1kg
0,920kg

0,080kg

100kg

3206
18
4,17
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-Tile Ca/P
- Xo
Céng thic 43:
Thanh phin:
- Bot khoai mi khit déc
- Bdp xay
- Bot cd lat
- Premix khodng, sinh t6
- Bot 56
- Bdt xuong
Céng
Trong 1kg thie &n ¢é chia:
- Ning lugng / Kcal
-Pam tiéu héa %
- Chét béo %
- Ti 1¢ Ca/P
- Xd
Céng thaic 44:
Thanh phédn:
- B¢t khoai mi (Rhi? déc)
- Gao lift
- Bgt cd lat
- Premix khodng, sinh t&
- Bét 50
- B¢t xuong
Céng
Trong 1kg thuc &n c¢é chita:
- Nédng lugng / Kcal
-Dam tiéu hdéa %
- Chit béo %

2/1
viia.

40,6kg
29,4kg
28kg
0,25-1kg
0,870kg
0,130kg
100kg

3280
18
4,24
2/1

vifa.

40,6kg
29,4kg
28kg
0,25-1kg
0,840kg
0,160kg
100kg

3260
18

3,68



- Ti l& Ca/P

- Xo _

Céng thire 45:

Thanh phén:

- Bét khoai mi (khi déc)
- Tém

- Bét ca lat

- Premix khodng, sinh t&
- Bét s6

- Bét xuong

Céng
Trong 1kg thuc 4n cd chia:
- Néang hugng / Kcal

-Dam tiéu hdéa %

. - Chéat béo %

- Ti 1& Ca/P

- Xo

Céng thuc 46:

Thanh phin:

- B6t khoai mi (khi ddc)
- Bdnh ddu phdng (xay)

- Bét cd lat

- Premix khodng, sinh t6
- Bét xuwong

Céng

Trong lkg thie 4n cé chya:
- Ndng lugng / Kcal

- Dam tiéu héa %

- Ch4dt béo %

- Tilé Ca/P

2/1

viia.

41,5kg
28,5kg
28kg
0,25-1kg
0,920kg
0,080kg

100kg

3145
18
3,66
2/1
viia,

56,6kg
21,5kg
20kg
0,25-1kg
1kg

100kg

3185
20
4,12
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- Xo
Céng thuic 47:
Thanh phén:
- Bét khoai mi (khi déc)
- Bdnh ddu dwa
- Bét cd lat
- Premix khodng, sinh t6
- Bét so
- Bét xwong

Céng
Trong 1kg thuic an cé chya:
- Ndng lugng / Kcal
-DPam tiéu héa %
- Chét béo %
- Tilé Ca/P
- Xd
Céng thuc 48:
Thanh phén:
- Bt khoai mi (Rhi? déc)
- Bdnh déu ddu nanh
- Bdtcd gt
- Premix khodng, sinh t5
- Bét xwong

Céng

Trong 1kg thiuc 4n ¢é chia:
- Néang lugng / Kcal
-Pam tiéu héa %
- Chdt béo % -
- Ti lé Ca/P
- Xao

vira.

57,4kg
10kg
30,6kg
0,25-1kg
0,630kg
0,370kg
100kg

3180
19
4,2
2/1

57,9kg
20,1kg
20kg
0,25-1kg
lkg
100kg

3168
19
4,12

vita.



Coéng thic 49: Thanh phin:
- Cao luwong :
- Bét cd lgt
- Premix khodng, sinh t6
- B6t so
- Bét xuwong
Céng

Trong 1kg thidc dn cé chita:
- Ndng lugng / Keal
- Bam tiéu héa %
- Chét béo %
- Ti 1& Ca/P
- Xo
Céng thie 50: Thanh phin:
- Cao luong
- Bdp xay
- Bét cd lot
- Premix khodng, sinh té
- Bdt so
- Bot xwong

Céng
Trong lkg thie 4n cé chira:
- Ning lugng / Kcal
- Dam tiéu hda %
- Chét béo %
- Ti 1& Ca/P
- Xo
Cong thuc 51: Thanh phin:
- Cao luong
- Gao it

70,5kg
27,5kg
0,25-1kg
0,240kg
0,760kg

100kg

3028
20
4,18
2/1
viia

35,4kg
35kg
27,6kg
0,25-1kg
0,790kg

0,210kg

100kg

3189
20
4,71
2/1
vita.

30kg
40,4kg
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- Bgt cd lat 27,6kg

- Premix khodng, sinh t6 0,25-1kg
- Bét so 0,868kg
- Bdt xuong 0,132kg
Céng 100kg
Trong lkg thuc an c¢é chua:
- Nang lugng / Keal 3185
-Dam tiéu héa % 20
- Chit béo % 4,02
- Tité Ca/P 2/1
Céng thue 52:
Thanh phdn:
- Cao luong 62kg
- Bdnh dédu phdng 25kg
- Bét cd lat 11kg
- Premix khodng, sinh t6 0,25-1kg
- B¢t xuong lkg
Céng 100kg
Trong 1kg thic an cé chia:
- Néng hugng / Keal ' 2977
-Pam tiéu héa % 20
-Chat béo % 4,33
- Tils Ca/P =15
- Xdg vaa.
Coéng thuc 53:
Thanh phdn:
- Lia 28kg
-Cam y 10kg
- Bdp xay 36,8kg
- B¢t cd lat 23,2kg
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- Premix khodng, sinh té
- Bét xuong
Céng

Trong 1kg thic dn ¢é chia:
- Néng lugng / Keal
- Pam tiéu héa %
- Chét béo %
- Ti lé Ca/P
- Xo
Céng thuc 54:
Thanh phin:
- Lia
- Bét ed lat
- Premix khodng, sinh t6

Céng
Trong lkg thic an ¢ chuya:
- Nang lugng / Keal
- Pam tiéu hda %
- Chit béo %
- T11& Ca/P
-Xo < 8%
Céng thuc 55:
Thanh phén:
- Lia
- Bdp xay
- Bét cd lat
- Premix khodng, sinh t¢

Céng
Trong 1kg thic 4n cé chita:
- Nang lugng / Kcal

0,25-1kg
kg
"~ 100kg

31156
18
4,2
> 1,5
viia.

72kg
27kg
0,25-1kg
100kg

2997
#1950
3,46
1,62
7,05

34kg
39,4kg
25,6kg
0,25-1kg
"~ I00kg

3200
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- PDam tiéu hdéa % 18

- Chat béo % 4,34
-Tilé Ca/P 1,66
- Xg viia.

C-CACCONG THUC TU TRON THUC AN
DUNG CHO GA NUOI LAY TRUNG
(T biét an dén 30 ngiy tudi)
3100 Kcal/kg thiic én; 23 — 22% dam
Cong thic 56:

Thanh phdn:
- Bét gao lut 34kg
- Tdm 28,6kg
- Bgt ca lat 32,4kg
- Premix khodng, sinh té 0,25-1kg
_ Bét s6 1,130kg
- Bgt xuwong 2,870kg
Cong 100kg
Trong lkg thuc an ¢é chya:
- Nang lugng / Keal 3100
- Pam tiéu hda % 22
- Chéat béo % 4
- Tilé Ca/P 2/1
- Xo via.
Cang thuc 57:
Thanh phén:
- Bét gao lut 29kg
- Tdm 28,7kg
- Pdu nanh rang (xay) 10kg
- Bét cd lat 27,3kg
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- Premix khodng, sinh t&
- Bét s6
- Bét xuong
Céng
Trong lkg thuc an ¢d chia:
- Néng lugng / Keal
-Pam tiéu hoa %
- Ché.’t béo %
- T1le Ca/P
- Xd
Cong thuc 58:
Thanh phin:
- Bét gao lut
- Cao luong
- Bt cd gt
- Premix khodng, sinh té
- Bdt s
- Bét xwong
Cong
Trong lkg thuc an ¢é chua:
— Niang lugng / Kcal
— Pam tiéu héa %
— Chat béo %
— Tilé Ca/P
— Xo
Céng thuc 59:
Théanh phin.:
- Bdp xay
- Bét khoai lang
- Cdm xay

0,25-1kg
1,263kg
2,737kg

"~ 100kg

3109
22
4,66
2/1
vua,

33kg
29,6kg
32,4kg
0,25-1kg
0,710kg
3,290kg
- 100Rg

3100
22
4,22
2/1

viia.

44kg
10kg
7.2kg
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- Bétcd lat 33,8kg

- Premix khodng, sinh t6 0,25-1kg
- Bgt so 1,050kg
- Bét xuong 2,950kg
Céng 100kg
Trong 1kg thifc an cd chia:
- Nang lugng / Kceal 3100
- Pam tiéu héa % . 22
- Chat béo % 5,29
- Tile Ca/P 2/1
- Xd via.
Coéng thice 60:
Thanh phin:
- Bdp xay 29%kg
- Tédm 33,6kg
_ Bgt cd lat 32,4kg
- Premix khodng, sinh t6 0,25-1kg
- Bgt so 1,160kg
- Bét xuong 2,840kg
Céng 100kg
Trong 1kg thic an c6 chia: '
- Nang hugng / Keal 3100
- Pam tiéu héa % 22
- Chét béo % 4,62
- Tile Ca/P 211
- Xo vua.
Céng thuc 61:
Thanh phén:
- Tém 30,5kg
- Bdp xay 18kg
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- Bét gao lift 14kg

- Béted lgt 32,5kg
- Premix khodng, sinh té 0,25-1kg
- Bét so 1,160kg
- Bgt xuong 2,840kg
Céng  100kg
Trong lkg thyc an cé chifa:
— Néng lugng / Keal 3100
— Dam tiéu héa % 22
— Ché4t héo % 4,33
— Tilé Ca/P 2/1
— Xo via.
Cdng thuc 62:
Thanh phin:
- Bdp xay 32kg
-Cdm y 2,8kg
- Tdm 28kg
- Bot cd gt 32,2kg
- Premix khodng, sinh t¢ 0,25-1kg
- Bét s6 1,240kg
- Bét xuwong 2,760kg

Céng 100kg

Trong 1kg thdc an ¢ chia:

- Nang lugng / Keal 3104
-Dam tiéu hda % # 22
- Chét béo % 4,87
- Ti lé Ca/P 2/1
- Xg vira.
Coéng thuc 63: Thanh phdn:

- Tdm 34,7kg
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- Bdp xay

- Ddu nanh rang (xay)

- Bét cd lat

- Premix khodng, sinh t6
- Bdt so

- Bét xuong

Trong lkg thic an cd chyia:
- Néng lugng / Keal
-Pam tiéu héa %

- Chét béo %

- Tile Ca/P

- Xd

Céng thuc 64:

Thanh phéin:

- Bdp xay

- Tdm

- Bdnh ddu phdéng

- Bét cd lat

- Premix khodng, sinh 6
- B¢t s6

- Bét xuong

Céng

Céng

Trong 1kg thic an c¢é chua:
- Ning lugng / Keal

- bam tiéu héa %

- Ch4t béo %

- Tilé Ca/P

- Xo

23kg
10kg
27,3kg
0,25-1kg
1,290kg
2,710kg
100kg

3101
22

)

2/1

vira.

34,2kg
24kg
12,8kg
24kg
0,25-1kg
1,5kg
2,5kg
100kg

3100
22
4,76
2/1

viia.




Cong thdc 65: Thanh phdn:
- Bdp xay
-Tdm
- Bét khoai lang
- Botcd lat
- Premix khodng, sinh t6
- Bét so
- Bt xwong
Céng
Trong 1kg thic an cé chua:
- Néang lugng / Kcal
-Pam tiéu hoa %
- Chét béo %
- Ti Ig¢ Ca/P
- Xg-
Cong thuc 66:
Thanh phdn:
- Cao luong
- Bdp xay
- Bét cd lat
- Premix khodng, sinh t6
- Bdt 56
- Bot xuong
Céng
Trong 1kg thuc dn c6 chya:
- Nang lugng / Kcal
- Pam tiéu héa %
- Chéit béo %
- Ti 1é Ca/P
- Xo

20kg
20kg
23kg
33kg
0,25-1kg
Ikg
2kg

- 100kg

3104
21,17
4,34
2/1

vira.

33,6kg
29kg
32,4kg
0,25-1kg
0,710kg
3,290kg
100kg

3104
22
4,79
2/1

vua.
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DUNG CHO GA NUOI LAY TRUNG
(Tix 31 ngay tuéi dén 90 ngay tudi)
3000 Kcal/kg thitc an - 19% dam

Céng thuc 67:

Thanh phin:

- Bdp xay

- Tdm hoge lia tron -

- Cdm xay

- Binh ddu phéng

- Bot cd lat

- Premix khodng, sinh t6
- Bét s6

- Bgt xuwong

Cong

Trong lkg thic &n c6 chia:
- Nang lugng / Kcal

- Dam tiéu héa %

- Chét béo %

- Ti lé Ca/P

- Xag .

Céng thuc 68:

Thanh phin:

- Bdp xay

- Cao luong

- Cdm xay

- Bdnh ddiu phéng

- Bt cd lat

- Premix khodng, sinh t6
- Bgt so

80

35,4kg
25kg
6,8kg
4,8kg
23kg
0,25-1kg
1,630kg
2,470kg
100kg

3000
19
4,64
2/1
via,

35,4kg
25kg
6,8kg
4,8kg
23kg
0,25-1kg
1,130kg



- B¢t xuong

Céng
Trong 1kg thiic &n cé chua:
- Nang lugng / Keal
- Pam tiéu héa %
- Chat béo %
- Tilé Ca/P
- Xo
Cong thuc 69:
Thanh phdn:
- Léa tron
- Bdp xay
- Bdnh déu dora
- Tém
- Ddu nanh rang
- Bt cd lat
- Premix khodng, sinh té
- Bdt 5o
- Bt xwong

Céng

Trong lkg thiuc &n ¢6 chia:
- Ndng ldgng / Kcal
-Pam tiéu héa %
- Ch4t béo %
- Ti té Ca/P
- Xd
Céng thue 70:
Thanh phdn:
- Bdp xay
- Cdm xay

2,870kg
100kg

3000
19
4,87
2/1
viia.

10kg
26kg
17kg
14kg
9,bkg
18,5kg
0,25-1kg
1,470kg
2,630kg

100kg

3000
19
5,34
2/1
via.

3dkg
5,2kg
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- Bdénh ddu phdéng
-Tém
- Bét ca lat
- Premix khodng, sinh té&
- Bt s6
- Bt xwong
Céng
Trong lkg thuc &n cé chiia:
- Nang lugng / Keal
-Pam tiéu héa %
- Chét béo %
- Tt 1é Ca/P
-Xo
Céng thuc 71:
Thanh phin:
- Bdp xay
- Bdnh ddu dia
- Tém
- Bét ca lat
- Premix khodng, sinh td
- Bgt so
- Bt xuwong
Céng
Trong 1kg thuc an ¢é chia:
- Nang lugng / Keal
- Pam tiéu héa %
- Chét béo %
- Tilé Ca/P
- Xg

Chu yv: B6 sung thém Methionine.

8kg

- 27kg
50,8kg
,25-1kg
1,63kg
2,370kg
" 100kg

3006
19
4,56
2/1

viula.

33,5kg
16kg
22kg
23,5kg
0,25-1kg
1,368kg
2,632kg
100kg

3020
19
4,84
2/1
vira.
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Céng thue 72-

Thanh phén:
- Lia hodc tdm 45kg
- Bap xay 23,6kg
- Bét cd lat 26,4kg
- Premix khodng, sinh t¢ 0,25-1kg
_ Bt so 1,080kg
- Bot xuwong 2,920kg
Céng 100kg
Trong 1kg thidc an ¢é chita:
- Nang luong / Keal 3006
-DPam tiéu héa % 19
- Chédt béo % 3,94
- Tilé Ca/P 2/1
- Xo vua.
Chui y: Liia nén dé diing cho budi chiéu.
NUOI GA LAY TRUNG

(T 91 dén 150 ngay tudi)
2800 Keal/lkg thuc an - 18% dam
Cong thuc 73:

Thanh phdn:

- Lia 71kg
- Bét cd lat 12kg
- B¢t cd mdn vua 15kg
- Premix khodng, sinh td 0,25-1kg
- Bét s6 0,870kg
- Bét xuwong 0,130kg

Céng 100kg

Trong lkg thidc dn cd chua:
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- Nédng lugng / Keal 2803

-Bam tiéu héa % 18
- Chéat béo % 3,1
- Ti 18 Ca/P 2/1
- Xo via.

Lwu y: Nang lugng 1kg bét cd lot tuong duong
vdi 1,340kg bot cd man viza.
Cong thic 74:

Thanh phdn:

- Liia bdkg
- Bdnh dédu dia 19,7kg
- Bét cd lat 21,3kg
- Premix khodng, sinh t6 0,25-1kg
- Bét 5o 1,130kg
- Bét xuwong 2,870kg

Céng 100kg
Trong 1kg thic an ¢é chia;

- Nang lugng / Keal 2802
- DPam tiéu hda % 18
- Chat béo % 4
- Tilé Ca/P 2/1
- Xg vaa.

Chu y: Nén cho thém 0,3kg mudi dn khi dung bt
cd lat.
Céng thic 75

Thanh phén:

- Liia hodc tdm 21kg
- Bdp xay 44kg
- Bét cd man viza 30kg
- Premix khodng, sinh t6 0,25-1kg
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- B§t 8o
- Bét xuong
- Bét co

Cong

Trong lkg thifc 4n cé chda:
- Nang lugng / Kcal

- Pam tiéu héa %

- Chét béo %

- Tilé Ca/P

- Xd

0,870kg

2,130kg
1kg

T 100kg

2806
18
4,02
2/1
viia,

Chii ¥ Lia c6 thé cho an riéng budi chiéu.

Céng thuc 76: Thanh phdn:
- Tdm hodc cao luong

- Bdp xay

- Cdm xay

- B¢t cd lat

- Premix khodng, sinh t&

- Muéi

- Bgt so
- Bét xuwong
Céng
Trong lkg thuce 4n cé chia:
- Nang lugng / Keal

- Pam tiéu héa %
- Chét béo %
- Ti 1 Ca/P
- Xd

6ng thuc 77:
Thanh phin:
- Bdp xay

48kg
10kg
12kg
24kg
0,25-1kg
0,3kg
1,5kg
2,2kg

100kg

2815
#18
4,15
2/1

vira.

50,2kg
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- Bdnh ddu phéng 21kg

- Cdm xay 7,4kg
- Bét cd mdn via i13,4kg
- Premix khodng, sinh t6 0,25-1kg
- Bét so 2kg
- Bét xuwong Skg
- Bétco kg
- Men tiéu héa lkg

Céng 100kg
Trong lkg thifc &n cé chita:

- Ndang lugng / Kcal 2800
-Dam tiéu héa % 18
- Chét béo % 4,88
- Tilé Ca/P 2/1
- Xg vifa.
Cdng thuce 78:

Thanh phin:

- Bdp xay ' 26kg
- Gago Lt 26kg
- Cdm xay 5,7kg
- Bdnh ddu phéng 10kg
- Banh déu ddu nanh 13kg
- Cd mdn vita 11,3kg
- Premix khodng, sinh t6 0,25-1kg
- Bét co kg
- Bgt so 2,240kg
- Bét xuwong 2,760kg
- Men tiéu héa kg

Céng 100kg
Trong lkg thic an ¢ chita:



- Nang lugng / Kceal 2800

- Pam tiéu hdéa % 17,5
- Chﬁ't béO I%J 4,4
- Ti 18 Ca/P 2/1
- Xd vira.
GADPANG LAY TRUNG

9850 Keal/lkg thitc an - 18; 17,75; 17,50; 17,25; 17% dam
Céng thuc 79: (U.B.1) thanh phdn:

- Bdp xay 25kg
- Liia 19kg
-Cdmy 15kg
- Bdnh ddu phéng 8kg
- Ddu nanh rang (xay) 6kg
- Bét cd lgt 17,5kg
- Premix khodng, sinh t6 0,25-1kg
- Mudi NaCl 0,3kg
- Bgt ¢6 0,7kg
- Bot 0 Shg
- Bt xuwong - 2,bkg
Céng 100kg
Trong 1kg thdc 4n c¢g chda:
- Nang lugng / Keal 2850
- Pam tiéu héa % 17,7
- Chat béo % 5,91
- Ti lé Ca/P >2/1
- Xd via.

Chii y: Liia cé thé cho dn riéng vio budi chiéu.
Cong thirc 80: (U.B.2) Thanh phdn:
- Bdp xay 25kg
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- Tém 19kg

-Cdm y 15kg
- Bdnh ddu phéng kg
- Ddu nanh rang (xay) 6kg
- Bét cd lat 17,5kg
- Premix khodng, sinh t6 0,.25-1kg
- Mu6i NaCl 0,3kg
- Bdt co 0,7kg
- Bdt so Skg
- Bét xuong 2,5kg
Céng _W

Trong 1kg thite an cé chuta: -

- Nang lugng / Keal 2863
- Dam tiéu héa % 17,8
- Chét béo % 5,95
- Ti1é Ca/P > 2/1
- Xo via.

Luu y: Nong lugng lkg bét cd lat tuong duong
vdi 1,340kg b6t cd man vira,
Céng thwe 81 (M.P.1)

Thanh phidn:

- Bdp xay 20kg
-Cdm y 19kg
- Tdm 20kg
- Bgu nanh rang (xay) 8kg
- Bdnh ddu phéng 8kg
- Ddu xanh ikg
- Bét cd lat 13,2kg
- Protamon 0,5kg
- Premix khodng, sinh té 0,25-1kg
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- Vitamin E
- Bét so
- Bét xuong
- Muéi NaCl
Céng
Trong 1kg thuc 4n cé chua:
- Nang lugng / Kcal
- Pam tiéu héa %
- Chét béo %
- Tilé Ca/P
- Xa
Cong thuce 82 (M.P.2)
Thanh phin:
- Bdp xay
-Cdm y
- Tdm
- PDdu nanh rang (xay)
- Binh ddu phéng
- Pdu trdng (hodc ddu xanh)
- Bét cd mgn viza
- Protamon
- Premix khodng, sinh té
- Vitamin E
- Bét co
- B¢t xuong
- Bgt so (b6t vdi chét)
Céng
Trong 1lkg thic an ¢é chia:
- Néang lugng / Keal
- Pam tiéu héa %

0,1kg
4,30kg
1,60kg
0,3kg

100kg

2856
18
5,37
> 2/1
via,

37,8kg
10kg
10kg
8kg
8Bkg
dkg
14,2kg
0,5kg
0,25-1kg
0,1kg
0,6kg
lkg
4,9kg

100kg

2804
17
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- Chét béo %
-Tilé Ca/P
- Xdg
Coéng thuce 83 (M.P.3)
Thanh phén:
- Ggo it
-Cdm y
- Tdm
- Ddu nanh rang (xay)
- Bdnh ddu phing
- Ddu trdng (hode ddu xanh)
- Bét cd lgt
- Protamon
- Premix khodng, sinkh t¢
- Vitamin E
- Bét so
- Bét xuwong
- Muéi NaCl
Céng
Trong lkg thic an cé chifa:
- Nédng lugng / Kcal
- Dam tiéu héa %
- Chdt béo %
- Ti18 Ca/P
- Xo
Céng thic 84;
Thanh phin:
- Bdp xay
- Cao luong
- Bdnh ddu phéng

5,44
> 2/1

via.

20kg
18kg
20kg
8kg
8kg
dkg
13,2kg
0,6kg
0,25-1kg
0,1kg
4,3kg
1,6kg
0,3kg
100kg

2842
18
4,99
> 2/1
viia.

44kg
16,7kg
13,8kg



- B¢t cd mdn vie
- Premix khodng, sinh t&
- Bét cd
- Bt véi chét
- Bét xuwong
Céng
Trong lkg thitc 4n c6 chua:
- Néng lugng / Kcal
- Pam tiéu héa %
- Ch4t béo %
- Ti 1é Ca/P
- Xd
Cong thuc 85:
Thanh phén:
- Bdp xay
-Cdm y
- Ddu nanh rang (xay)
- Bét cd lgt
- Bdnh déu diza
- Premix khodng, sinh t6
- Men tiéu hoa
- Bét véi chét

- Bt xuong

Cong
Trong 1lkg thifc an cd chuda:
- Niang lugng / Keal

- Pam tiéu hdéa %
- Chét béo %

- Tilg Ca/P

- Xo

17,5kg
0,25-1kg
lkg
3,320kg
2,680kg

100kg

28256
17,5
4 31
> 2/1
vira.

36kg
18kg
15kg
14kg
10kg
0,25-1kg
lkg
3,310kg
1,690kg

 100kg

2966
18
7,32
> 2/1
vifa.
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Chu y: Diing cho ga dé con sute ldn.

Céng thiic 86:
Thanh phén:

- Liia (c6 thé cho dn riéng buéi chidw) 20kg

- Bdp xay
- Bdnh déu dwa (xay)
- Bt cd lgt
- Bét cd mdn vira
- Premix khodng, sinh té
- Men tiéu hoa
- Muéi én
- Bét véi chét
- Bot xuong
Céng

Trong kg thudc an cé chira:
- Nang lugng / Keal
- Pam tiéu héa %
- Chat béo %
- Ti 1& Ca/P
- Xuo
Cong thdc 87: Thanh phin:
- Bdp xay
- Cdm xay
- Bdnh ddu phéng
- Banh déu ddu nanh
- Bét cd mgn via
- Premix khodng, sinh té°
- Bét s6
- Bét xuong

Céng

28kg
24kg
19kg
2kg
0,25-1kg
0,8kg
0,2kg
2,6kg
2,6kg
100kg

2863
# 18
4,83
> 2/1
vita.

52kg
bkg
10kg
13kg
12kg
0.25-1kg
4,1kg
2,%%g
100kg



Trong 1kg thife &n cé chua;
- Nang lugng / Keal
- Dam tiéu h3a %
- Chat béo %
- Ti 1 Ca/P
- Xo
Céng thuc 88:
Thanh phin:
- Bdp xay
-Tdm
- Bdnh ddu phéng
- Bét cd mdn viza
- Premix khodng, sinh t&
- Bét cé
- Bt véi chét
- Bot xuong
Céng
Trong lkg thdc d&n c¢6 chita:
- Nédng lugng / Kcal
- Pam tiéu héa %
- Chét béo %
- Ti 1& Ca/P
- Xag
Cdéng thuc 89:
Théanh phin:
- Lia
- Bdp xay
- Bdnh diu phéng
- Bét ed magn via
- Premix khodng, sinh t6

2830
17,75
4,57
> 2/1
vira.

44kg
16,7kg
13,8kg
17,5kg
0,25-1kg
1kg
3,090kg

2,910kg
L . |

100kg

2823
17,50
4,17
> 21
vira.

23kg
40kg
14kg
17kg
0,25-1kg
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- B¢t uoi chét 3,75kg
- Bét xuong 1,25kg

Cong  100kg"
Trong 1kg thdc dn ¢6 chua:

- Nang lugng / Keal 2850
- Pam tiéu héa % 17,4
- Chat béo % 4,08
- Ti e Ca/P > 2/1
- Xa viia.

Chu y: Lia cho dn riéng vio budi chiéu. Néu ga
bi cdt mo thi lia phdi d6 ddy mdng cho ga dé an.
Cong thuc 90: Thanh phdn:

- Liia 10,7kg
- Bdp xay 56kg
- Bdt cd mdn vika 27,3kg
- Premix khodng, sinh té 0,25-1kg
- Bgt vdi chét Skg
- Bét xuwong 2kg
Cong 100kg
Trong 1kg thic 4n cé chua:
- Nang lugng / Keal 2852
-Pam tiéu hoa % 17
- Ch4t béo % 4,19
- Ti 1&¢ Ca/P > 2/1
- Xd via.

Chu y: Liia cd thé cho dn riéng vao budi chitu.
Céng thie 91: (X.1) Thanh phdn:

- Bdp xay 45,6kg
-Cdm y 14kg
- Dgu nanh rang (xay) 14kg
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- Bdnh ddu phéng
- Bét cd mdn viza
- Premix khodng, sinh t6
- Thyromin
- Béteo
- B¢t véi chét
- Bét xwong
Céng

Trong lkg thic an ¢é chita:
- Ndang lugng / Keal
- Dam tiéu héa %
- Chét béo %
- Ti 1& Ca/P
- Xa
Cong thue 92 (X.2) Thanh phin:
- Bdp xay
-Cdm y
- Bdu nanh rang
- Bdnh ddu phéng
- Cd mdn viva
- Premix khodng, sinh t&
- Béteo
- Thyromin
- Bdt véi chét
- Bgt xwong

Céng
Trong lkg thic an ¢é chia:
- Nang lugng / Keal
-Pam tiéu hda %
- Chét béo %

4kg
14,4kg
0,25-1kg
0,5kg
0,5kg
3,9 g
2,1hg
100kg

2866
17
6,43
> 2/1
vira,

45kg
11,8kg
14kg
dkg
17,2kg
0,25-1kg
0,5kg
0,5kg
3,75kg
2,25kg
" 100kg

2857
18
6,31
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- Ti 1& Ca/P > 92/1

- Xg vira.
Cong thive 93: Thanh phin:
- Bdp xay 40kg
- Cao luong 20kg
- Ddu nanh rang (xay) 13kg
- Cd mgn vira (xay) 19kg
- Premix khodng, sinh td 0,25-1kg
- Men tiéu hoa 1kg
- B6t ¢ 0,5kg
- Bét véi chét 3,080kg
- Bét xwong 2,420kg
Céng 100k g
Trong 1kg thitc 4n c¢é chua:
- Nédng lugng / Kcal 2847
- Pam tiéu hda % 17
- Chét béo % 4,77
- Ti lé Ca/P | > 9/1
-Xg via.
Cong thuc 94:
Thanh phdn:
- Ggo litt (cd thé dung cho dn riéng) 23kg
- Bgt bép 23kg
- Ddu nanh rang (xay) 10kg
- Bdnh ddu phéng (xay) 10,6kg
- Bdnh ddu dira (xay) 14,4kg
- B¢t cd mdn via 11kg
- Premix khodng, sinh t6 0,25-1kg
- Thyromine 0,5kg
- Bét cé 0,5kg
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- Men tiéu hoa
- Bét véi chét
- Bét xwong
Céng

Trong 1kg thdc an cé chua:
- Nang lugng / Kcal
- Pam tigu héa %
- Chit béo %
- Tilé Ca/P
- Xg
Cong thite 95: Thanh phdn:
- Bdp xay
- Gao it
-Cdm y
- Bdu nanh rang (xay)
- Bdnh ddu phéng (xay)
- Cd mdn vica (xay)
- Premix khodng, sinh t&
- Thyromin
- Bét co
- Men tiéu héa
- Bét so
- Bét xwong

: Céng
Trong lkg thide dn ¢é chia:
- Niang lugng / Kcal
- Pam tiéu héa %
- Chat béo %
-Tilé Ca/P
- Xo

kg
2,950kg
2,050kg
~ 100kg™

2863
17,50
5,3

> 2/1
vira.

23,5kg
22kg
12kg
12kg
1ikg
11,5kg
0,25-1kg
0,5kg
0,5kg
1kg
3,430kg
1,570kg
100kg

2874
17,60
5,83
> 2/1
vira,
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Coéng thate 96: Thanh phédn:
- Gao lift

-Cdm y

- Ddu nanh rang (xay)

- Bdnh ddu phdéng (xay)

- Cd mdan vie (xay)

- Premix khodng, sinh t&
- Thyromin

- Bét co

- Men tiéu hia

- Bdt véi chét

- Bt xwang

Céng
Trong 1kg thic dn cé chita:
- Nang lugng / Keal

- Pam tiéu héa %

- ChAt béo %

- T 1é Ca/P

- Xg

Céng thue 97:

Thanh phén:

- Gao Lt

-Cdm y

- Ddu nanh rang (xay)

- Bdnh ddu phéng (xay)
- Ca mdn vio (xay)

- Premix khodng, sinh t6
- Thyromin

- Bét co

- Men tiéu hda

45kg
11,8kg
14kg
4kg
17,2kg
0,25-1kg
0,5kg
0,5kg
0,5kg
3,690k g
1,910kg
100kg

2825
i8
5,45
> 2/1
vira.

45,5kg
12kg
12kg
11kg
11,5kg
0,25-1kg -
0,5kg
0,5kg
0,5kg



- Bit so
- Bot xuwong

Céng

Trong ikg thuc dn cé chita:
- Nang lugng / Kcal
-Pam tiéu hdéa %
- Chét béo %
- Tilé Ca/P
- Xa
Cong thuc 98:
Thanh phdn:
- Bdp xay
-Cdm y
- bDdu nanh rang
- Bdnh ddu phdéng (xay)
- Cd mgn vua (xay)
- Premix khodng, sinh t6
- Thyromin
- Bt co
- Men tiéu hoa
- B¢t so
- Bét xuong
Céng
Trong 1kg thuc 4n cd chua:
- Nang lugng / Keal
- Pam tiéu hoa %
- Chét béo %
- Ti lé Ca/P
- Xg

3,950k

1,650kg
100kg

2858
17,50
5,39
> 2/1
vira.

45,5kg
12kg
12kg
11kg
11,5kg
0,25-1kg
0,5kg
0,5kg
0,5kg
3,920kg

1,580kg

100kg

2889
17,50
6,25
> 211
via,
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DUNG CHO GA DE
(CAN MO NHAU HOAC GA SUY NHUQC)

Céng thirc 99:

-Cdm y 18kg
- Tém 18kg
- Bdp xay 18kg
- Bgt cd lot 13kg
- Ddu nanh rang (xay) 12kg
- Bdnh ddu phéng (xay) 10kg
- Ddu xanh (hodc trdng) xay kg
- Premix khodng, sinh té 0,3-1,2kg
- Mudi an 0,3kg
- Men tiéu hia 0,5kg
- B¢t véi chét 3,260kg
- Bét xuwong ) 0,740k g
Céng 100kg
Trong lkg thuc &n ¢é chia:
- Nang hrgng / Kceal 2928
-Dam tiéu hda % 19,70
- Chét béo % 6,67
- Tile Ca/P > 2/1

Chu y: - Cho dn thém dira khé nao vé rau o tuoi,
gidm mdt d¢ nhét va nhiét dé, cd thé cdt 1/3 mé trén
ciia g, sau khi ga 6n dinh, ta d6i chon cong thiée khdc
dé cd kinh t& hon (gidm dam). Nhét riéng ga hay cdn
md, ban dém tdt den. Kiém tra ga 6 bi ky sinh tring
¢ da, léng, dudng rudt?

- Ndng lugng 1lkg b6t cd lgt tuong duong uvdi
1,340kg b6t cd mén viza, khi ding bt cd mdn viza thi
khéng b6 sung mudi trong khdéu phin.

100



Céng thiic 100: Thanh phin:

- Lia (cho dn riéng vao budi chitu) 18kg
-Cdm y 18kg
- Bdp xay 18kg
- Bét cd lat 13kg
- Ddu nanh rang (xay) 12kg
- Bdnh ddu phdng (xay) 10kg
- Ddu xanh (hodc trdng) xay _ 5kg
- Premix khodng, sinh t& 0,3-1,2kg
- Mudi én 0,3kg
- Men tiéu héa - 0,5kg
- Bt véi chét 3,210kg
- Bét xuwong 0,790kg

Céng ~ 100kg

Trong lkg thic dn cé chira:

- Nang lugng / Keal : 2916
- Dam tiéu héa % 19,60
- Chdt béo % 6,63
- Tilé Ca/P > 2/1
- Xd ' vua.

Chu y: Cho dn thém diza khé ngo va rau cd twdi,
giam mdt d¢ nhét va nhiét dé. C6 thé cdt 1/3 mé
trén cia ga, seu khi ga 6n dinh ta chon mét céng
thite khdc dé ¢d kinh t& hon (gidm dam). Nhét riéng
gd hay cdn mé, ban dém tdt dén. Ki€m tra ga cd bi
nhiém ky sinh trung d da, l6ng, dudng rudt?

Chuc cédc ban thanh céng.
Thi x& Tdn An, 2-1-1995

Téc gia
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PHAN ¢
DU TRU, BAO QUAN THUC AN

I-MUC DICH:

Vi thiue &n thu hoach theo thai vu d& mua, ré tién,
nén ta thu vao du tr va bao quan nham lam thide d4n
ha gia thanh d€ chan nusi duge loi.

II- DU TRU VA BAO QUAN CAC LOAI HAT:

Cdc loai hat nhu bap, ddu nanh, lia miéng... mudn
du tr& phai phoi hedc sdy that khé, d6 4m trong cdc
hat ti 9-14%, bao quan trong kho thodng mat.

Muén bao quan t6t hon la cho vao tiung bao, ké d6
cao cdch mét ddt khoang 0,5m, khong chdt qud cao,
khi thdy nhiét d¢ trong phong chua ting cao, cin phai
dao hat tu trong ra ngeai va ngude lai dé dd lam mA4t
chét dinh dudng.

Nén cé 16 théng gid, dé phong chust bo phd hoai
(thudng xuyén diét chudt).

Khi cén thi xay nhuyén thanh b6t cho ga an hosc
ndu chin.

III- DUTRU BAO QUAN CU, QUA KHO:

Cdc loai cu khoai lang, mi cén dugce thdi mong phoi
khé du trd duge 14u hon, khi céin thi xay cho ga an.
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Khi phoi khé ca, qua thi nudc sé bj mat nhidu, con
nhiéu tinh bdt la thite an vé béo cho ga rat t6t.
IV- DY TRU BAO QUAN CU, QUA CON TUOL:

Khoai lang duge thu hoach khé rdo, v6 khong bj say
sat duge bao quan trén gian cach mat dat tw 0,5-1,5m.

Cdch bao quan nay t 1-3 thdang vdi didu kién phong
chifa phai thodng mat, khéng m, khéng néng qud.

D61 vdi khoai mi mudn bdo quan tuoi thi ta dio mat
hé [dn hay nho tiuy lugng khoai mi ta cé (dao trén dat
cao khé rdo, khéng bi ngdp nudc), cd d€ mot Iép khoai
mi, mgt 16p d4t cho dén khi hét, trén cing 14p mot 1dp
dat day 30-50cm, hang ngay tudi nude cho 4m nhung
khéng duge dadm udt.

V- DU TRU BAO QUAN THUC AN XANH, RAU, CO
TUOL:

Khi thu hoach khéi gfc, t& bao thye vat vin con
séng, nude chita trong t& bao 70-80%, vin con hé hip,
sy hé hdp d6 cling lam gidm mA4t di moét s6 chat dinh
dudng, nhit la nhang chdt glucid dé hda tan nén cho
an tuci xanh rdt t6t. Khi ti 16 nudc giam xuéng con
40-50% thi t& bao thyc vat mdi bdt d4u chét. N&u 4m
d¢ cua khéng khi cao hodc nhiét d¢ clia khong khi
thé&p 1am thde dn ldu khé.

Thuc an 14u kho, chdt dinh dudng bi mat nhidu do
tac dung cua sy lén men va dnh sang, phoi cang l4au
thi lugng caroten va dam bi m4t nhidu.

Muén dy tri t6t phai phoi nhanh va lugng nude chi
con 9-14% hodc 14-17%. R6i xay nhuyén ché thanh bot.
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PHAN 10

BANG THANH PHAN HOA HOC DINH
DUGNG THUC AN CUA GA (7ricH Luge)

Tén thic &n keal | P*™ laéo [ ca | P | xo
T.hoal

Bdp vang 3375 } 748 | 42 Y014 | 030 | »
Gao kit 3305) 7,48 12,3 | 0,05]0,23| 0,6
Tam 2906 7,60 { 1,9 | 0,13 [ 0,34 | 0,8
Cao luong 29171758 {27 {0,147 | 0,03 | 2,7
Cam y (nhuyén) 2588 9,56 | 12,1 0,17 | 1,65 | 7.8
Cam xay (o vira) 1713 | 5,88 | 6,8 | 0,32 ] 0,54 | 18,7
Lua 2838 7,04 | 1,7 | 0,18 | 0,23} 9,8
Bét khoailang khé | 2966 2,40 | 1,7 | 0,17 | 0,18 { 2,2
B4t ¢ mi khd 3199 2,18 | 1,7 | 0,251 0,16 | 3,1
DAau nanh Iép 3064 | 25,51| 14,8 7 ? 12,7
P4u nanh 3522 | 31,36] 18 | 0,44 | 0,46 | 10,8
Banh ddu dau nanh [ 2982| 35,28 7,4 | 0,26 | 0,67 | 5,9
Banh ddu phéng |3122 | 37,68 7,0 [ 0,17 | 0,53 [ 5,3
Banh diu dcra 2627] 14,48/ 6,8 | 0,29| 0,34 | 12,0
BGt ca lat (1) 3535] 53,371 83 [ 510|282 7
Bot cd mé&nwvua () |2414 | 44,39 6,1 |535] 2,79 72
B4t ¢ thédn

t4 d4du nanh) 1729 { 11,28 5,2 | 1,20 | 0,87 { 22,7




PHU TRANG

~ DUNG THUGC KHU MUI PHAN GA, HEO
“DE - ODORASE”

Cdc ban nén mua va ung dung dé€ méi trudng chung

~ quanh chubng trai cing ndi d etia ban ¢é sy trong lanh

va lich sy,

D6 la san phdm thién nhién De - Odorase, toan bo
san phdm nay dugce trich ly va ché bign to cay Ngoc
Gid (Yucca), moc nhigu ¢ Nam, Bic My.

Néunhu ding De - Odorase trén vdi thite 4n ctia vat
nuéi, khi vao sé k&t chit mui khai (NHs...) va khi dde

khéde (COg2, H2S...).

Nhu vy né da ngén can duge hai d6c, mai héi théi
bay vao trong khéng khi.

De - Odorase vao co thé, di ngang qua bg mdy tiéu
hda khéng thdm déc vao co thé vat nusi, khi thai ra
cung vdi chdt thai né “tu x& 1y” dem ding lam phan
bon khéng gay hai cho nganh tréng trot. Do viy ta sé
yén tdm khi ding san phdm trén.

Phan Idn ¢6 higu qua r5 rét khi dang pha trdn thém
vao thue dn theo ti 16 trén:

+ Ti lé diing d6i vdi gia cam:

. 11,4g/100kg thyc an.

. Hose thun suong trén b& mat phan chudng
122g/100m*,

+ Ti 1 ding d6i vdi heo:

. 12g/100kg thite in.
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Luu y: Khi ding thubc nay khéng nén trén vdi
nhing khdng sinh d liéu cao, vi trong thube trén cd b6
sung nhdm vi khudn hé trg tiéu héa thitc dn.

DUNG THUGC UC CHE MGC MEO
“MOLD ZAP” (MOLDS)

Thudc dc ché cdc loai méc meo d6c hodic do sy
chuyén héa déc t6 cda nam mée ¢ trong thife an.

Ti {¢é s dung thudc:

THUGC DANG LONG

- Thyc an ¢6 d6 4m
<158% dang tu 25g -
50g/100kg thiic dn

- Thic a4n 6 d6 4m
16-18% dung tu 50g
100g/100kg thtic 4n

THUGC DANG KHO
- Thidc 4n c6 d6 4m
<15 dung t& 50g -
100g/100kg thic an
- Thdc an c¢é d6 4m
- 15-18% dung tir 100g -
200g/100kg thic an.

Hoéc ding cdc loai thudc tucng duong hay cdce
phuong phdp chéng méc meo khac ¢é hiéu qua theo
kinh nghiém dan gian. '

TAI LIEU THAM KHAO

1- Bé mén thuc dn gia sic (Chugng trinh hudn
luyén trung cdp néng nghiép tinh Long An).

2- Thic &n gia suc, gia cdm, thanh phén héa hoc va
gia tri dinh dudng (tdc gia Nguyén Vin Thudng, Nha
xudt ban Nong nghiép - Ha Né6i - 1993).

3- Bao chi trong nudec.

106



MUC LUC

- .Gi ndi ddu
- PHAN 1: Y nghia va tam quan trong cla thic &n trong
chéan nudi ga
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Mdéi ban tim doc

3 TU TR BENH CHO HEO
ATUPHONG TRINHUNG BENH THUONG GAP O GA, VIT
A 126 CONG THUC T TRON THUC AN NUOI HEO
A KY THUAT NUO! TRAN
(I NUOLGA THA DAT
A1 NUOH GA RI VA 27 TOA THUGC
O THU TINH NHAN TAO VA CHAM sOC CHO HEO
A NUG! BO CAU VA CHE BIEN MON AN
(Cirng mét tde gid)



Cung tac gia

1- Tw plu)ng tri n/u?’ng' 17@:'111 flm’r?ng gap J ga vit
2- Tw p/uing tri l‘)c_ﬁnf: cho heo

3- Nuéi ga ri va 27 toa thuoe

4- 100 céng thiee te tron thite an cho ga

5- 120 céng thite twe tron thite @n cho heo

O- Nuéi bé cdu va ché bién cdc mén dn

- ' N

Phat hanh tai:
s cONG TY PHAT HANH SACH LONG AN

S6 51 Truong Dinh - P.1 - TX. Tan An - Long An
bién thoai : 072. 825129 - 835125

3% NHA SACH QUANG MINH

S6 416 Nguvén Thi Minh Khai - Q.3 - TP.HCM
W oai : 8322386 - 8340990 J
I

Gia : 10.000d
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