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PHU LUC A - BANG SO LIEU BO SUNG

1. Kha ning tw két dinh cia cac chiing phan lap tir cac ngudn khac nhau.

Thoi gian (h) Lac_KC Ped KC Leu KF Wei_KF Wei_O

1 3.97(0.92)a 1.76(0.05)a 0.94(0.1)a  1.41(0.12)a 2.05(0.2)a
2 437(0.21)a 3.69 (0.46)a 2.93(0.23)b  7.44(0.92)b  2.57 (0.16)a
3 7.23(0.14)ab  7.99(0.3)b  3.45(0.33)b  18.99 (1.34)c 3.41(0.3)b
4 9.39 (0.21)bc  11.43 (1.32)c 4.62 (0.18)c  21.88 (1.49)d 4.49 (0.24)c
5 11.9 (1.06)c  12.62(1.9)c 549 (0.32)d 23.04 (0.7)d  5.37 (0.21)d

24 16.21 (1.63)d 51.86 (2.61)d 28.74 (0.23)e 43.8 (0.14)e  29.85 (0.21)e

Ghi chu: S liéu duoc trinh bay dudi dang trung binh (d6 léch chuan) va gia tri trong ciing mot
chi tiéu do c6 chir cai giéng nhau thé hién sy khac biét khong c6 y nghia thong ké & mic y nghia
5% (p > 0.05).

2. Kha ning dong két dinh véi E. coli cia cac chiing vi khuan acid lactic phan 1ap

tir cac ngudn khac nhau

Lac KC Ped KC Leu KF Wei_KF Wei_O
5h 24h 5h 24h 5h 24h 5h 24h 5h 24h
3.14 7.7 2.2 2.37
(0.52)a 3.54 4.14 16.11 1.33 (0.45) (0.37)b 26.58 (0.44)b 16.58
b (0.53)a (0.13)a (0.22)b (0.68)c ¢ c (0.03yd ¢ (0.23)b

Ghi chi: S liéu duoc trinh bay dudi dang trung binh (d9 léch chuan) va gid tri trong ciing mot
chi tiéu do c6 chir cai giéng nhau thé hién sy khac biét khong c6 y nghia thong ké & muc y nghia
5% (p > 0.05).

3. Swséng sot cia cac chiing trong diéu kién tiéu hda mé phéng

SSF

oh 1h 2h
Ped_KC 6.58 (0.01)a 6.61 (0)a 6.21 (0.02)b
Lac_KC 6.18 (0.03)a 5.87 (0.18)ab 5.46 (0.04)a
Leu KF 6.18 (0.01)a 6.03 (0)b 5.61 (0.03)c
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Wei_KF 6.08 (0.01)a 5.13 (0.12)b 5.22 (0.08)b

Wei_O 5.86 (0.03)a 5.82 (0.03)a 5.53 (0.03)b

Ghi chi: S liéu duoc trinh bay dudi dang trung binh (d6 léch chuan) va gia tri trong cting mot
chi tiéu do c6 chir cai giong nhau thé hién su khac biét khong c6 ¥ nghia théng ké & muc ¥ nghia
5% (p > 0.05).

SGF pH 2
Oh 1h 2h 3h 4h 5h
6.58 3.06 2,84 286 1.98
Ped KC ooma  3OP hom  (0oge (003 (0.03)d
6.18 3.46 3.5 3.44 3.15
Lae K€ 0o3a  (0ob (002 ©onp  (0ozc > ©06)d
Leu kp 018 0 (0)b 0 (0)b 0 (0)b 0 (0)b 0 (0)b
- (0.01)a
. 6.08 212
Wel KF v oogp | 2030Db 00 0 (0)c 0 (0)c
weio 588 4.98 4.66 383 3.19 3.13

(0.03)a (0.03)b (0.01)c (0.02)d (0.04)e (0.04)e

Ghi chi: S6 liéu duoc trinh bay dudi dang trung binh (d6 léch chuan) va gi4 tri trong cling mot
chi tiéu do c6 chir cai giéng nhau thé hién sy khac biét khong c6 y nghia théng ké & mirc y nghia
5% (p > 0.05).

SIF
Oh 1h 2h 3h 4h 5h
6.58 6.42 6.63
Ped_KC (0.01)b 6.64 (0)a  (0.01)c 6.57 (0)b  (0.01)a 6.38 (0)d
6.18 6.09 591 5.82 5.66
Lac_KC (0.03)a (0.04)ab (0.04)bc (0.01)cd (0.06)de 5.51 (0.1)e
6.18 6.15 5.72 5.87 5.9 5.96
Leu KF (0.01)a (0.01)a (0.01)d (0.02)c (0.03)bc (0.02)b
6.08 4.67 4.63 4.58 4.7 4.78
Wei_KF (0.01)a (0.02)bc (0.02)c (0.07)c (0.04)bc (0.03)b
5.86 5.69 5.61 5.61 5.53 5.53

Wei_O (0.03)a (0.01)b (0.04)bc  (0.04)bc  (0.03)c (0.04)c
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Ghi chl: S6 liéu dugc trinh bay duéi dang trung binh (d6 léch chuan) va gid tri trong ciing mot
chi tiéu do co chit cai gidng nhau thé hién su khac biét khong c6 ¥ nghia thong k& & muc y
nghia 5% (p > 0.05).

4. Kha nang Kich thich sinh trwéng cia prebiotic cia tirng ching vi sinh vat phan

lap tir nhidu nguén khéac nhau.

0% 0.1% 0.5%
Lac_KC 3.54 (0.04)aA 4.26 (0.02)bA 4.47 (0.09)cA
Ped_KC 4.04 (0)aC 5.18 (0.04)bB 5.26 (0.14)bB
Leu_KF 3.86 (0.03)aB 5.14 (0.03)bB 5.21 (0.02)bB
Wei_KF 4.9 (0.07)aE 5.38 (0.03)bC 5.39 (0.1)bB
Wei_O 4.26 (0.03)aD 5.55 (0.07)bD 5.66 (0.01)bC

Ghi chi: Sé liu dugc trinh bay dudi dang trung binh (d6 léch chuan). i véi ting chi tiéu do,
gia tri trong cing mot hang cé chir cai thuong giéng nhau va gié tri trong ciing mot cot ¢é chir
cai in hoa giéng nhau thé hién sy khac biét khong co ¥ nghia théng ké & muc ¥ nghia 5% (p >
0.05)
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1. Khéng khéang sinh

Lac KC

ANOVA

Sum of

Squares

df

Mean Square

F

Sig.

Between Groups
Within Groups
Total

3982.362
.908
3983.270

18
26

497.795
.050

9871.087

.000

Tukey HSD?

Lac_KC

PHU LUC B - KET QUA PHAN TICH ANOVA

KKS

Subset for alpha = 0.05

g

C

f

Cefuroxim (mm)
Cefixim (mm)
Cefalexin (mm)
Tetra (mm)
Penicillin (mm)
Lovocefin (mm)
Ery (mm)

Ampi (mm)
Amoxicilin (mm)

Sig.

W W W W W W w w w

.0000

1.000

19.0900
19.5200

.367

25.7000

1.000

29.8400
30.1400

774

35.9967

1.000

37.5867

1.000

43.3600
1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Ped KC

ANOVA

Sum of Squares

df

Mean Square

F

Sig.

Between Groups
Within Groups
Total

4574.179
1.294
4575.473

8
18
26

571.772
.072

7951.099

.000

Tukey HSD?

Ped_KC

KKS

Subset for alpha = 0.05

f

C
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Cefalexin (mm)
Cefixim (mm)
Cefuroxim (mm)
Renicillin (mm)
Dovocefin (mm)
Tetra (mm)
Ampi (mm)
Amoxicilin (mm)
Ery (mm)

Sig.

W W W W w w w w w

.0000
.0000
.0000

1.000

22.6067

1.000

23.6967
24.3067

.186

26.2833

1.000

28.9767

1.000

34.4467
1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Leu KF

ANOVA

Sum of Squares

df

Mean Square

F

Sig.

Between Groups
Within Groups
Total

4818.626
7.021
4825.647

8
18
26

602.328
.390

1544.299

.000

Tukey HSD?

Leu_KF

KKS

Subset for alpha = 0.05

f

C

Cefalexin (mm)
Cefixim (mm)
Cefuroxim (mm)
Renicillin (mm)
Dovocefin (mm)
Tetra (mm)
Ampi (mm)
Amoxicilin (mm)
Ery (mm)

Sig.

W W W W W W w w w

.0000
.0000
.0000

1.000

17.5033

1.000

20.5500

1.000

24.0733
25.5400

.160

29.1400

1.000

38.3667
1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Wei KF

ANOVA

Sum of Squares

df

Mean Square

F

Sig.

Between Groups

Within Groups

1456.761
17.869

18

182.095
.993

56

183.427

.000




Total

1474.630

26

Tukey HSD?

Wei_KF

KKS

Subset for alpha = 0.05

N b a

e

d

Cefuroxim (mm)
Cefixim (mm)
Cefalexin (mm)
Ery (mm)
Dovocefin (mm)
Tetra (mm)
Renicillin (mm)
Ampi (mm)
Amoxicilin (mm)
Sig.

W W W W W W w w w

.0000

1.000

9.8400

1.000

13.1100

1.000

20.2800
20.4000
21.0667
21.8433
22.2967

.303

21.0667
21.8433
22.2967
23.3167

.193

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

Wei O

ANOVA

Sum of Squares

df

Mean Square

F

Sig.

Between Groups
Within Groups

Total

4366.763
.608
4367.371

18
26

545.845
.034

16165.212

.000

Tukey HSD?

Wei_O

KKS

Subset for alpha = 0.05

N a d

e

C

Cefalexin (mm)
Cefixim (mm)
Cefuroxim (mm)
Dovocefin (mm)
Tetra (mm)
Ampi (mm)
Amoxicilin (mm)
Ery (mm)
Renicillin (mm)
Sig.

W W W W W W w w w

.0000
.0000
.0000

1.000

12.4267

1.000

14.6700

1.000

27.4333
27.7300

.575

30.1100
30.3467
.805

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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2. Kich thich sinh truwéng

ANOVA
Lac KC
Sum of Squares df Mean Square F Sig.
Between Groups 1.079 .540 152.519 .000
Within Groups .018 5 .004
Total 1.097
Lac_KC
Tukey HSDaP
Subset for alpha = 0.05
kichthichsinhtruong N a b C
.00 2 3.5432
.10 4.2636
.20 4.4689
Sig. 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2.571.
b. The group sizes are unequal. The harmonic mean of the group sizes is
used. Type | error levels are not guaranteed.
ANOVA
Ped KC
Sum of Squares df Mean Square F Sig.
Between Groups 2.096 2 1.048 121.927 .000
Within Groups .043 5 .009
Total 2.138
Ped_KC
Tukey HSDaP
Subset for alpha = 0.05
kichthichsinhtruong N a b
.00 2 4.0396
.10 3 5.1785
.20 3 5.2591
Sig. 1.000 .616

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 2.571.

b. The group sizes are unequal. The harmonic mean of the

group sizes is used. Type | error levels are not guaranteed.
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ANOVA

Leu KF
Sum of Squares df Mean Square F Sig.
Between Groups 2.580 2 1.290 1885.548 .000
Within Groups .003 5 .001
Total 2.584 7
Leu_KF
Tukey HSDab
Subset for alpha = 0.05
kichthichsinhtruong N a b
.00 2 3.8637
.10 3 5.1390
.20 3 5.2079
Sig. 1.000 .067
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2.571.
b. The group sizes are unequal. The harmonic mean of the
group sizes is used. Type | error levels are not guaranteed.
ANOVA
Wei KF
Sum of Squares df Mean Square F Sig.
Between Groups .357 178 31.547 .001
Within Groups .028 5 .006
Total .385 7
Wei KF
Tukey HSDaP
Subset for alpha = 0.05
kichthichsinhtruong N a b
.00 2 4.8975
.10 5.3840
.20 5.3863
Sig. 1.000 .999

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 2.571.

b. The group sizes are unequal. The harmonic mean of the

group sizes is used. Type | error levels are not guaranteed.

Wei_O

ANOVA
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Sum of Squares df Mean Square F Sig.
Between Groups 2.721 1.361 620.690 .000
Within Groups .011 5 .002
Total 2.732 7
Wei_O
Tukey HSDaP
Subset for alpha = 0.05
kichthichsinhtruong N a b
.00 2 4.2646
.10 5.5535
.20 5.6609
Sig. 1.000 .103
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2.571.
b. The group sizes are unequal. The harmonic mean of the
group sizes is used. Type | error levels are not guaranteed.
ANOVA
Nong d6 0%
Sum of Squares df Mean Square F Sig.
Between Groups 2.060 4 .515 283.062 .000
Within Groups .009 .002
Total 2.070
Néng dd 0%
Tukey HSD?
Subset for alpha = 0.05
KTST A C B E D
Lac_KC 2 3.5432
Leu_KF 2 3.8637
Ped_KC 2 4.0396
Wei_O 2 4.2646
Wei_KF 2 4.8975
Sig. 1.000 1.000 1.000 1.000 1.000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2.000.
ANOVA
Nong d6 0.1%
Sum of Squares df Mean Square F Sig.
Between Groups 2.981 4 .745 450.314 .000
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Within Groups .017 10 .002
Total 2.997 14
Néng dé 0.1%
Tukey HSD?

Subset for alpha = 0.05
KTST A B C D
Lac_KC 3 4.2636
Leu KF 3 5.1390
Ped KC 3 5.1785
Wei_KF 3 5.3840
Wei_O 3 5.5535
Sig. 1.000 757 1.000 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.

ANOVA
Noéng d6 0.5%
Sum of Squares df Mean Square F Sig.
Between Groups 2.356 4 .589 75.825 .000
Within Groups .078 10 .008
Total 2.433 14
Néng dé 0.5%
Tukey HSD?
Subset for alpha = 0.05
KTST A B C
Lac_KC 3 4.4689
Leu_KF 3 5.2079
Ped_KC 3 5.2501
Wei_KF 3 5.3863
Wei_O 3 5.6609
Sig. 1.000 172 1.000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3.000.
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