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PHAN LAP VA SAN XUAT THU NGHIEM GIONG NAM DA BAO TAl
TRUONG PAI HQC NONG LAM THAI NGUYEN

TOM TAT

Vi Pai Lam", Nguyén Xuén Vi, Pinh Vin Thién,
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Truong Pai hoc Nong Lam - DH Thai Nguyén

Ném da bao 1a loai nam an hoang dai ngay cang h1em gap, duoc nguoi dan ua thich, co tiém ning
phat trién thwong mai. Trong nghién ctru nay, gidng ndm da bao hoang dai duoc phén 13p va nhan
giong tai phong thi nghiém trudong Pai hoc Nong Lam Thai Nguyén. Mau nam da bao dugc phan
lap bang phuong phap nuéi cay mo thé qua trén moi truong PDA. Gibng nam dugc cay trén tam
bong sau d6 cay Ién thoc de tang ty 1¢ thanh cong so vdi phuong phdp san xuat gidng ndm truyen
thdng. Giéng nam dugc cdy thir nghiém trén co chat tao thé qua la mun cua g0 tap. Thé qud nam
da bao hinh thanh sau 3 thang nudi cdy. Tir nhitng két qua thu dugc, ndm da bao s& duoc tiép tuc
thir nghiém va t6i uu hoa quy trinh nudi cAy trén nhitng quy mé 16n hon dé try thanh mot mat hang
¢6 gia tri thyc tién vé kinh té, gop phan tao thém cong an viéc lam cho nguoi dan.

Tir khéa: Nam da bdo; phan ldp; san xudt giong nam; Winh thanh thé qua; cdi tién quy trinh

MO DAU

Nam da béo tén khoa hoc 1a Lentinus tigrinus
(Bull.) con goi 1a nAm ph&u da bao, ndm xoai
hay ndm dai, 1a loai ndm an moc hoang dai.
NAim ¢6 vi ngot ngon, dugc nguoi dan tai
nhiéu tinh mién ndi phia Bic Viét Nam nhu
Tuyén Quang, Lang Son sir dung lam thyc
phim wua thich. Ndm c6 tiém ning trong thuc
tién san xudt va thuong mai héa. Ngoai thuc
pham, ndm da bao con duoc biét t6i véi nhiéu
phat hién rat dwoc cha y nhu: Chira hoat chat
¢6 tac dung ngan phién ma nguoc ¢ virus [4],
kha niang xur 1y cac chat thai giau cellulose
gy 6 nhiém, phan giai thanh phén lindane (y-
HCH) trong thudc trir sau [3]. Cac dic diém
sinh hoc, kha niang moc va sinh san ciia nam
da bao di dugc nhiéu nha khoa hoc nghién
clru, tuy nhién trén thi truong nim in trong
nudc van chua théy su xuét hién cia cac san
pham cia loai nim nay [1]. Hlen nay nguoi
dan con thiéu nguén cung cap giong nam
cling nhu cac ky thuat dé co thé chu dong
nudi tréng loai ndm an nay tai dia phuong, s6
luomg nam da bao thu nhan dwoc hang nim
rat it va ngay cang hlem gap. bé giai quyet
van dé tren gidng ndm da bao duogc phan lap
va san xuét tho nghiém tai truong Pai hoc
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Nong Lam Thai Nguyén. Co chét thich hop
va thuan loi cho san xuat gidng ndm 1a thoc.
Tuy nhién trong qué trinh niAm phat trién, cac
giot nudc dong trén thanh chai/thi 1am nat hat
thoc gy chua, dinh, lam soi nim khong phat
trién dugc dan toi hong hang loat, tham chi
hong 100% gay thiét hai 16n vé kinh té. Van
dé nay doi hoi can cai tién k¥ thuat san xuét
hién hanh.

Muc ti€u cﬁa bai bao tap trung vao cac budc:
Phan 1ap nam da bao hoang dal dé thu nhén
glong nam gdc, san xudt gidng nim (meo
nam) trén nguyén lidu 1a tim bong va ciy
chuyén 1én théc dé giam ty 1& nat, hong.
Nhirng két qua thu dwoc s& 1a co so dé xay
dung cac mo hinh san xuat, md hinh khoi
nghiép va mo hinh nudi trong nim tai cac hd
gia dinh, gop phan dwa cic loai ndm an tGi
gan voi ngudi dan lao dong.

PHUONG PHAP NGHIEN CUU

Qua trinh nghién ctru va thtr nghiém dugc tién
hanh tai Phong thi nghiém Lén men, khoa
Cong nghé sinh hoc-Cong nghé thyc pham,
DPai hoc Nong Lam Thai Nguyén. Cac nguyén
vat li¢u va phuong phép thi nghiém nhu sau:
Thu miu

Mau ndm da bao duoc thu nhén ngoai tu
nhién trén dia ban huyén Son Duong, tinh
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Tuyén Quang. Nhiing thé qua 16n, chua bi
héo, nit né dugc thu nhén dé tao diéu kién
thuén loi cho qué trinh phan lap bang manh
mo 16i. Mau duge van chuyen vé phong thi
nghiém, bao quan trong diéu kién 5°C. Qua
trinh phan 1ap dugc tién hanh khi mau nim
con tuoi, cac mau ndm di bao quan lanh
khoang 1 tuan khi phan lap thuong c6 toc do
phat trién cham hon, rui ro thdi hong cao.

Chuén bi mdi trudmg phan lap

Moi trudong Potato Dextrose Agar (PDA),
dugc sir dung dé phan 14p mau moé nim. Moi
truong duoc chuan bi nhu sau: Khoai tay got
vo, thai nho thanh nhiing manh khoang 2-3
cm, khdi lugng 200 g, dun séi 10 - 15 phit,
thu 1dy 1000 ml dich chiét, b6 sung agar (18
g/l), glucose (20 g/l), peptone (4 g/l), khu
trung & diéu kién 121°C, 1 at, 20 phit.

Phan 1ap miu

Str dung phuong phap phan 1ap truyén théng
bang manh mé 15i thé qua, c6 diéu chinh nho
vé ham lugng mot s6 thanh phén, ap dung cho
cac loai ndm 16n nhu nidm so, linh chi, ndm
huong [5]. Lua chon thé qua nidm c6 kich
thudc 16n, khong dinh dét ban trén bé mit, xit
con -70°1én bé mit thé qua va chuyén vao ti
ciy vo tring. Xé doi thé qua nim tir phin mii
doc theo than ndm. Su dung kéo hoac dao vo
trung cit 14y manh mo khoang 1 - 1,5 cm?,
chuyén vao dia petry/chai chira méi truong
phan lap. Diéu kién nudi khong co anh sang
hodc anh sang yéu, nhiét d6 phong khoang 30
- 33°C [2], [6]. Quan sat va theo ddi su phat
trién cua soi ndm trong 10 ngdy nudi cay.
Chuén bi va cy gidng trén gia thé tim bong
Tam bong than gd, dudng kinh khoang 2 mm,
dai 5 - 6 cm. Hai ddu tim quin bong duoc G
vGi moi truong PDA cho uét déu, chuyén vao
tai bong chiu nhiét hodc chai thuy tinh, hap
khir tring & didu kién 121°C, 1 at, 1h. Thi
nghiém lap lai ba 1an, mbi lan mét ti chira 50
que. Sau khir tring, tim bong dwoc dé ngudi
trong ta cdy vo trung. Tir mdi trudng phan
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1ap, tach 1 manh thach c6 so¢i ndm moc day
ciy chuyén sang tim bong. Diéu kién nudi soi
khong ¢6 anh sang hodc anh sang yéu, nhiét o
phong khoang 30 - 33°C. Khi soi nim lan kin
hai d4u, s dung tim bong l1am gidng ciy lén
thoc dé san xuat gibng ndm dura vao san xuat.
San xuit thir nghiém giéng nAim

Thoc 1a nguyén lidu san xuat gidng nim pho
blen Khéi lugng théc sir dung san xuat giéng
nim thur nghiém 1a 5 kg. Thoc dugce rira sach,
ngam qua dé€m, dun s6i cho tdi khi nit vo hat,
vét dé rao nude, bd sung 1% bot CaCOs, tron
déu va dong vao cac thi nilon chiu nhiét. Khoi
lugng moi tu1 khoang 300 g. Do thoc co thé
chtra nhiéu yéu tb gy nhiém, tai thoc duoc
hap khir trung 2 lan theo phuong phap
Tyndallization & diéu kién 121°C, 1 at, 30
phit. Mdi 1an cach nhau 24h. Cach khir tring
nay co thé diét cac vi sinh vat va ca bao tur
vira ndy mam sau lan khtr tring dau tién dong
thoi tiét kiém nang lwong van hanh thiét bi.
Gidng nam trén tam bong dugc cay Ién thoc.
MGdi thi théc cdy 2 tim bong & hai phia d6i
dién trong ta cdy vo trung, dung kim tao
nhitng 16 nho doc theo tim bong, budc chat
mieng tai. Nhitng tai di cdy tim bong duoc
chuyen vao 1 tai nilon lon v6 trung, lam duy
nhat 1 nat bong cho tai nay, nudi trong diéu
kién 30 - 33°C, it hoac khong c6 anh sang,
theo doi sy phat trlen ctia hé soi. Gidng nim
moc déu, khong xuét hién cac diu hiéu nhiém
vi sinh vat duoc cdy thir nghiém 1én 10 bich
co chét. Thanh phan gdm mun cua g6 tap, 1a
ngudn nguyén liéu sin co, bd sung 10% cam
ga0, 1% bot CaCOjg, khir trung 2 1an ¢ 121°C,
1 at, 30 phut.

KET QUA VA BAN LUAN

Phan 14p miu

Thé qua ndm da bao duoc thu nhan tir moi
trudng ty nhién dugc tach 1y manh mé 15i va
cay 1én moi tru’ong PDA (Hinh 1) Sau 2 - 3
ngay nu01 cay co thé quan sat thay o1 nam
bang mét thuong. Sau khoang 9 - 10 ngay, soi
nam moc kin bé mit dia petri duong kinh 10
cm. Bao quan soi ndm trong diéu kién 5°C, sau
30 ngay cdy truyén sang dia méi truong méi.
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Hinh 1. Nuéi cdy manh mé nam da bdo
Giong nAm da bio trén gia thé tim bong
Dé tim kiém giai phap cho cac vin dé nat,
hong cua thoc khi san xuat gidng nam, gidng
nam da bao dugc cdy thir nghiém trén gia thé
tam bong. Két qua cho thidy 100% thi tim
bong c6 soi nam phét trién trang déu, khong
quan sat thiy hién twong nhiém mdc, khong
xuit hién cac chit nhdy c6 mau khac thudng.
Soi nam lan phu kin gia thé sau 20 - 25 ngay
nudi cay (Hinh 2).

Hinh 2. Hé soi ndam trén gid thé tam béng
Ngoai cac tim bong than gd déng goi san
dang dugc ban trén thi truong co6 thé tu chuin
bi bang tam tre c6 kich thudc twong tu, quain
bong vao hai dau tim tre. Than tim gd va tim
tre khong chira nhiéu chit dinh dudng nhung

khi dwoc ngam véi moi truong PDA, hai khbi
bong ¢ hai dﬁu tam s€ tro' thanh ngudn dinh
dudng cung cip cho so1 nam. Vi nguyén lidu
cing nhu tim béng, vin dé giot nuéc dong
trén thanh tii gay nat nguyén li€u hoan toan
duogc giai quyét. Soi ndm theo thoi gian ciing
¢6 thé str dung than tim nhu ngudn cellulose
trong ty nhién. Tuy nhién, ¢ diéu kién san
xudt thong thuong, gidng ndm cay 1én co chat
tao thé qua can sd lu’ong 16n d& bao phu bé
mit nguyén liéu nhim ting kha ning canh
tranh vi tri lan phu cia ndm &n vé6i cac vi sinh
vat lay nhiém Vi vay, trong nghién ctru nay
gidng ndm tim bong chi dugc su dung dé
tang hiéu qua cho qua trinh san Xuat giong
nam trén thoc.

Véi cach cy truyén thong sir dung manh agar
chira sgi nam, viing thoc & day tai s& tiép xc
v6i sgi ndm sau khoéng 20 ngay, khoang thoi
gian nay qua dai dé dan toi rai ro hong, nat
thoc. Glong nam trén tim bong co thé cai
thién van dé nay. Véi 2 tim bong cdy 6 2 phia
d6i dién cua tai thoc, s01 nam tur 2 dau tam
bong s& dong thoi phét trién ca phia trén, phia
dudi, phia trude va phia sau, nhanh chong lan
kin tai théc, giam rui ro thdc bi hong, nat,
giam thoi gian uom soi.

San xuit thir nghiém giéng nim

Nguyén liéu san xuat thir nghiém gidng ndm
da bao 1a thoc, duoc cdy bang tim bong cd
soi ndm tinh sach lan pha kin, moc déu. Tui
thoc duoc khir tring bang phuong phap
Tyndallization. Cac tai thoéc dugc cung cip
khi qua nhitng 16 kim nhé. Sir dung mot tai
nilon chiu nhiét 16n vé tring c6 nut bong dé
ngin cach cic tai thoc véi cac yéu td lay
nhiém. Két qua cho thay 100% tai thoc cho
Kkét qua tdt, soi ndm moc tréng, ¢6 mui thom
nhe, lan phﬁ kin t0i nguyén li€u sau 15 - 20
ngay nudi cdy. Khong quan sat thdy tai thoc
bi nhiém moc hay cén trung gay hai (Hinh
3A). Véi phuong phap tao 16 thung nhé, hoi
nude trong cac tdi théc thoat ra ngoai lam
giam do 4m cla tai thoc tranh hién tugong nat
thoc. Trén thanh tai nilon chiu nhiét 1én boc
ngoai cac tui thoc thudng quan sat thiy cac
giot nudc ngung tu.
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A)

Hinh 3. Sdn xudt thir nghiém giong nam da bdo: A) Giong nam cdy trén théc; B) Thé qud nam da bdo trén
gid the mun cua

Luong nude nay khong tiép xic truc tiép voi
hat thoc va khong gdy anh hudng, bén canh
d6 con c6 thé duy tri d6 4m bén trong tui.
Céach san xuat nay giam thiéu toi da luong
bong va ¢b nut sit dung trong phuong phap
truyén thong, ngin ngira hidu qua su gy hai
clia con tring nhu rudi gidm, kién, gop phan
cit giam chi phi trong san xuat, giam thoi
gian 1am nat bong, ha gia thanh san pham.
Trong qué trinh san xuat, mot s tui thoc co
tde d6 moc khong déng déu, c6 thé cham hon
s0 v6i nhing tai dugc cdy cung thoi diém tir 3
- 5 ngay. Vi vay trong tuong lai can c6 nhiing
thir nghiém danh gia vé s6 lwong cac 15 thong
khi cho tiii thoc, dong thoi nén dé mot khoang
khong gian tréng & vi tri 16 kim tranh truong
hop soi nAm moc bit kin 15 kim, gy can tro
qué trinh thong khi cta tai thoc. Gidng nam
sau khi moc kin dugc cdy thir nghiém trén
mun cua go tap c6 san tai dia phuong. Thé
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qua ndm hinh thanh sau 3 thang nudi ciy
(Hinh 3B).

KET LUAN

T miu nidm thu nhan trong moi truong
hoang dai, chung t6i dd phan 1ap thanh cong
gidng gbc cua nidm da bao. Gidng nim phuc
vu san xuat duogc cdy thanh cong trén nguyén
liéu tam bong va thoc. Vaoi phuong phap nhan
gidng bang tam bong va cach dong goi mai da
giai quyét dugc van dé hong nat théc trong
phuong phap nhan giéng truyén thong. Véi ty
1¢ san xuat gidng nidm da bao thanh cong
100% trén quy md phong thi nghiém, phuong
phép nay s€ dugc thir nghiém trong nhiing
quy mé 16n hon, dong thoi t6i wu hoa cac diéu
kién hinh thanh thé qua, tién téi thwong mai hoa
san phim giéng nim, dua gidng nam da bao
hoang dai vao hoat dong san xuat clia nguoi
dan, dap tmg nhu cau thuc tién ctia x4 hoi.
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ISOLATION AND PILOT PRODUCTION OF SPAWN OF LENTINUS
TIGRINUS MUSHROOM IN THAI NGUYEN UNIVERSITY OF AGRICULTURE

AND FORESTRY
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Lentinus tigrinus is a wild edible mushroom with delicious taste. In this study, this edible
mushroom is domesticated for commercial purpose in the future. The sample is collected from
natural environment, isolated by tissue culture on PDA media in laboratory of Faculty of
Biotechnology and Food Technology, Thai Nguyen University of Agriculture and Forestry.
Mother spawn is produced in cotton swab and subcultured into rice to reduce decay ratio in
traditional method. The result shows that Lentinus tigrinus is domesticated successfully. The
fruiting body is observed after three months. One hundred percent of mother spawn grow well
without decay rice. Conditions for fruiting body formation will be optimized in the future to
develop this edible mushroom as a commercial product.

Tuw khéa: Lentinus tigrinus; Isolation; Mushroom spawn production; Fruiting body; Process

improvement
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