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CymcobKull HayiOHANbHUL a2papHUll YHIBepCUmem.

Anomauin. Y cmammi nagedeHo pesynrbmamu 00CHONCeHb AKOCmi Mm'sca
CEUHUHU. 3a OpeaHONenMuYHUMY, OIOXIMIYHUMU MA CAHIMAPHUMU NOKAZHUKAMU
M'sico ceunell 00CHiOHUX 2pyn He BIOPI3HANOCL 8I0 NpoOU M’5Ca KOHMPOIbHUX
meapun. M’sco i monienuti dcup, OmpumaHi 8i0 ceuHell, NPu SUPOWLYEAHHI SAKUX
suKopucmosysanu 6 skocmi oesingpexmanmy bi-oez ™ 30amni 0obpe 36epicamucs
npomseom 8 0i6 npu memnepamypi 0 +4°C.

Knwuoei cnoea: wm'sco ceumei, cano, maca nigepy, NpOOYKMUBHICHb,
oesingpexkmanmy bi-0e3™, xyninapui enacmuseocmi, opzanorenmuyti, OIOXIMIYHI,

CAHIMAPHI NOKA3HUKU.

AKTyaJIbHICTH Mpo0OJeMH. YKpaiHa € 4IEHOM CBITOBOi oprasizaiii TOPTiBii
BOHAa THUM CaMHUM MiJKpecinia MUTaHHS MIOAO0 SKOCTI Ta O€3MEYHOCTI MPOIYKTIB
xapuyBaHHA. PO3BUTOK BUPOOHUITBA CBUHHUHM HAJEXKHOI SKOCTI O€3mocepeqHbo
MOB'SI3aHUM 3 13 HEOOXIIHICTIO MATPUMKH HAJIEKHOTO PIBHS TITi€HW BUPOIIYBaHHS
cBUHEU. B cyyacHuX yMoBax sIKICTh M'sica OI[IHIOIOTh KOMILJIEKCHO — SIKICTb 1 O€3MeKy.
Tinbku Taka KOMIUIEKCHA OLIIHKA MOYKE TapaHTyBaTH CaHITapHY SKICTh M'sca.

M'ssco — miHHMI XapuyoBWUW TPOAYKT IJIsl JIFOMWHU, aje BOJHOYAC € JOOpHUM
KUBWJIBHUM CEpPEJOBHUIIEM JJII MIKPOOPTaHi3MIB, SIKI PO3MHOXKYIOUHMChb, MOXYTb

BUKJIMKATH ¥oro rcysanns [ 1, 4, 6, 7].



CanitapHa Oesreka 1 SKICTh M'sica 3aJI€KUTh Bij OaraThox (hakToOpiB, a came:
MICIIi BUTOJOBYBaHHS TBapWH, BiJ SKOCTI KOPMIB, HAasBHOCTI BETE€pUHAPHHUX
npernaparis, BiJl CaHITAPHOIO CTaHy OOJaJHaHHA Ha migmpuemcTBax [1, 2, 3, 5, 7].
ToMy TmEpCIEeKTHBHUM HAMpsSIMOM € BHUKOPUCTAHHA HAa BHUPOOHUIITBI HOBHX
e(heKTUBHUX 0araTOKOMIIOHCHTHHX Je31H(EKIIHHUX TpenapariB, sKi 3amoo0iraroTh
PO3MHOXEHHIO MIKPOOpPraHi3miB, aje Oynu O Oe3nmeyHHMH 1 HETOKCHYHHMMH IS
mogeit 1 TBapun. IIpemapar bi-ne3™ aie 6aKTepHIMIHO Ta CIIOPOLMIHO Ha OiNIBIIICT
IPaMIIO3UTUBHUX 1 TpaMHETaTUBHUX OaKTepii, BIPYJILHUIHO, aHTHUIPOTO30MHO Ha
eitmepii, ¢pyHrinuaHO Ta ae3oaopyoue [4, 5].

3aBaaHHsA JociigkeHHsl. BUBYEHHS pPO3BUTKY CBUHEW NpH BIATOAIBII Ta
BETEPUHAPHO-CAHITApHA OIlIHKAa M SICHO1 MPOJYKIIi CBUHEW 3a BUKOPUCTAHHSA
npemnapaty bi-ge3 ™ 3 MeToro Ae3iHGeKIii mpUMIllieHb CBHHAPHHKIB.

Marepian i meroam nochaimxenHsi. Jlocoimpkenus mnpoBoauin y TOB AD
«Bnepen» Cymcrbkoro painony Cymcwkoi obriacti. [ns mporo Oyno BuzHaueHo 15
rojiiB mopocsT BikoM 60 nHiB. B mocnigHoMy npumiiieHH1 Ae31H(EKIIs] TPOBOUIACH
npenaparom bi-ge3™ 1,0 % y kxoHTpombHOMY —8 % PO3YHHOM IIKOrO HATpy.
TBapuHM yTPUMYBajJuCh Ha AaHAIOrIYHOMY pamioHi. CBuHel 3a0uBaid 1O
nocsirHeHHI0 100 kr xuBoi Baru. OpraHoienTHYHY OIIIHKY M sica (3HEKPOBJICHHS,
KOJIIp, KOHCHUCTEHIIIS, 3amax, nmpo0a BapKo MapHOTO0 Ta OXOJOMKEHOTO M sca)
npoBoAwiid yepe3 24 roguHu Ta 8 110 iloro 30epiraHHsS B yMOBaX XOJOAWUJIbHOI
Kamepu. Y mpoOseMHii taboparopii Ha kadeapi BeTCaHEKCIEePTU3U, MIKpOO10JIOTii,
300TIr€HU Ta OE3MEKH 1 IKOCTI MPOAYKTIB TBAPUHHUIITBA.

XIMIYHMM CKJaJ 1 KaJOPIMHICTh M sfca BU3HAYajIM 3a 3arajlbHONPUUHATHUMHU
metoaukamu (Octamuyk [LI1., 1979) y npobax m'sica 13 JOBracToro Myckysia CIuHH,
B3ATUX y AUHIN 10-11-ro mixkpeOip’s; BOJIOrOEMHICTH M sica — MetoaoM [pay B
moaudikarii B.I1. Boiosuncekoi Ta C.A. MepkynoBoi [3], mopiBHSUIBHY 0100TTUHY
ninHicTh ([1B1) cBunman — Metomom [1.B. Mukutioka [4].

3a01iiHMil BUXiA — PO3PAXYHKOBUM HUISIXOM. Mopdosoriynuii ckiaj Tyl
BUBYAJIM TIPU BUOIPKOBOMY OOBaIOBaHHI, BUSHAYAIOUM MPOIEHTHE CITIBBIIHOIIECHHS

M'sica, IIMHUKY Ta KICTOK.



PesyabraTi nociaimxenns. Ilix dac mocnmigy 3a mopocsiTaM JOCHITHOI Ta
KOHTPOJILHOT TPYI MPOBOAWBCS KIiHIYHUN Harisia. Di3ioNoriyHui CTaH MPOTATOM
nepiogay JOCIIDKeHHS OyB y Mekax HopMmH. PesynbTaTd AOCHiKEHHs 3a01iHO1
SKOCTI CBHHUHM IIICNIAI 3aCTOCyBaHHS mpemapatoM bi-ge3™ 1,0 % B skocti
ne3indexkTanTy npuMimieHHs (tadur. 1).

Taomur 1
InTep’epHi 0co01MBOCTI PO3BUTKY CBHHEI NIPH 3aCTOCYBaHHI Mpenapary,

Bi-ne3 ™ (M+m, n=15)

HaiimenyBaHHs, KonTposbHa Hocmiana
OJIMHULI BUMIPY rpymna, n=15 rpymna, n=15
’KuBa Bara, kr 15,90+0,06 15,90+0,04
[Tepenzabiitna maca, Kr 101,30+2,52 108,10+2,91
3a0iitHmii Buxim, % 59,52+1,17 *61,55+4,12
Maca mapHoi Ty, Kr 66,33+2,34 71,11+1,35
M’s130Ba TKaHUHA, KT 40,43+1,65 44,06+3,25*
Carno, kr 7,67 £0,36 9,70+0,53
KicTku, kr 9,29+1,00 9,36+1,56
Maca niBepy, Kr

- cepus; 0,328+0,032 0,330+0,028
- JICTEHB 13 TPAXEEIO; 0,586+0,020 0,630+0,091
- ICYIHKH; 1,367+1,060 1,450+1,450
- CEJIC31HKU; 0,130+0,010 0,126+0,013
- HUPKH; 0,229+0,023 0,221+0,021
- BHYTPILIHBOTO KUPY; 0,618+0,072 0,589+0,077

IpumiTka. P<0,05 HOPIBHSHO JOCIIAHY IPYIY 3 KOHTPOIHHOIO

Otpumani gani (tabm. 1) cBiguarh mpo Te, IO HAa TMOYATOK JOCHTITYy Maca
KOHTPOJIBHUX Ta JOCIIIHUX TBapUH OyJia OJHAKOBOIO, Iepea3adiiiHa Maca JOCHITHUX
cBUHEW Oyra Ha 7,1 Kr OUTBINIOIO, HIXK KOHTPOJIbHUX. TOMYy ¥ Maca mapHOi TYIII TeX
Oyrna OUIBLIOI B JIOCHIIHUX TBapuH (Ha 4,8 Kr), a MPOIEHT BUXOIY B AOCTIIHUX

TBapuH OyB BuiuM Ha 2,0 % (p<0,05).



Maca cepris, JiereHb 13 TPaxee€ Ta HUPOK, CENE31HKH, MEUIHKU B JOCIITHOT Ta
KOHTPOJILHOT TPYIH BIPOTIMTHO HE BIAPI3HIACH AHANI3 BUXOIY M’ SI30BOi TKAHWHH
MoKa3aB, 110 B JOCHIAHIN Tpyti i Oyno Oubiie Ha 3,0 kr, abo Ha 7,4 %; cana — Ha
1,75 xr (ma 22,3 %), kictok — Ha 0,05 kr, abo Ha 0,5 % (p<0,5). Lli moka3HUKH
CBIJlYaTh IPO T€, IO PO3BUTOK BHYTPIIIHIX OPraHiB 1 TKAHUH JOCIIJHUX CBUHEH
MPOXOUTH MPOTNOPIIIHO, 0€3 BIIXUJICHB Bl HOPMHU.

BuBueHHs O10/10TIYHHAX ITOKA3HUKIB M’ACa HO3BOJISE BH3HAUUTHA HOTO SIKICTH 1
TEXHOJIOTIYHY TPHIATHICTh 1O TMOAAIBIIOI TepepoOKu. PesynpTath HOCHTIIKEHB
HaBeJeH1 y Ta0. 2.

Ta0murg 2
IopiBHsIIbHA 0i0JI0TIYHA WIHHICTH M A CBUHEH 32 BUKOPUCTAHHS

nesingexranry bi-ge3™, (M+m, n=6)

Iloka3Huku KonTposn Jocmin
AKTHBHA 24 ron 5,61+0,02 5,61+0,04
KHUCJIOTHICTh, pH 8 mbo 6,06+0,25 6,07+0,13
Peakmist Ha 24 ron 6+ 7+
MePOKCHUIA3y 8 116 6+ 52+
Peakist 3 5%-HuM 24 ron 6,06+0,25 6,07+0,13
p-H cyibdary mii 8 mid — -
AMiHO-aMi1auHUN 24 ron 1,18+0,05 1,18+0,04
a3oT, (MT) 8 mo 1,27+0,06 1,27+0,09
BomnoroemHicTs, 24 ron 61,70+1,22 61,81+1,27
(%) 8 nib 57,36 +1,42 57,45+1,50
bionoriuna
IIHHICTH M sca 24 ron 100,00£1,04 100,50 +1,08
(%)

[Ipumitka. + — MO3UTHBHA peaKIis; — HEraTUBHA PEaKIis

Omninka 010XIMIYHHMX MOKa3HUKIB M’sica CBUHEH (Tabu. 2) mokasana, o pi3HHMII
B pH, peakuisx Ha mepokcuaasy, 3 5 %-HUM pO3YMHOM Cyib(haTy Miai, aMiHO-

amMiayHOMY a30Ti, MPOBEACHUX 4epe3 24 roauHu Ta Ha 8-y 100y 30epiraHHs, Mix



rpynamu He icHyBaso. KpiM TOro, 70CHTh BUCOKA BOJOTOYTPUMYIOUA 3/1aTHICTh YCIX
npo0 CBUHUHU CBiMYWIa mpo ii M0Opi TEXHOJOTIYHI Ta KYyJiHAPHI BIIACTHUBOCTI.
Hocnian 3 BU3HAYEHHS MOPIBHsUIBHOI OlosoriyHoi 1iHHOCTI (ITIBL]) cBuHMHM Oyinm
NPOBEJCHI Ha JXUBUX Olojoriyaux 00’ekrax (iHdy3opis Tetrahymena pyriformis),
MOKa3ajJu BHUCOKY O10JIOTIYHY LIHHICTh CBUHWHHU, OTPUMAHOI BiJ TBapWH IOCITIAHOI
rpynu (100,5 %).
BucHoBku

Bukopuctanus B skocTi aesindexranty bi-me3 ™ y rocrmomapcTBax 3 BUPOIILYBaHHS
CBHUHEU HE Ma€ HETATUBHOTO BIUIMBY Ha SKICTh OTPUMAHOI MTPOTYKITIi.
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KAYECTBO U BE3OITACHOCTH CBUHMHBI B 3BABUCUMOCTHU OT
NCIIOJIbB3OBAHBIX JE3SNH®EKTAHTOB

AHHOTanus. B craThe mpuBEeAEHBI PE3yNbTaThl UCCIEAOBAHUI KayecTBa Msica
cBUHUHBI. [lo opranoyienTUyecKuM, OMOXUMUYECKUM M CAaHUTAPHBIM TOKA3aTesM
MSICO CBUHEH ONBITHBIX TPYNIl HE OTIMYAIOCh OT MpoO MsAca KOHTPOJIbHBIX
XKUBOTHBIX. [loilyueHHbIE JaHHBIE CBUIETEIBCTBYIOT O TOM, YTO Ha HAYaJIO OIbITa
Macca KOHTPOJIbHBIX U ONBITHBIX >KMBOTHBIX Oblja OJIMHAKOBOM, mepenyOoiHas
Macca ONBITHBIX CBMHEW Oblia Ha 7,1 kr Oosblie, 4yeM KOHTPOJIbHBIX. [loaTomy u
Macca MapHOM TylId ObUIa OOJIbILIE y OMBITHBIX KUBOTHBIX (Ha 4,8 Kr), a IPOILICHT
BBIXO/Ia Y OIBITHBIX >KUBOTHBIX ObUT BhIIIe Ha 2,0 % (p<0,05). Msico 1 TOIJIEHBIH
MUK, TOJYYEHHbICE OT CBHUHEH, IMPHU BBIPAIIMBAHUKA KOTOPHIX MCMOJb30BAIU B
KauecTBe Ae3uH(pekTanTa bu-ne3 ™ cnocoOHbI XOPOIIO COXPAHATHCS HA MPOTSHKCHUH
8 cyTok npu temmneparype 0 +4°.

KiroueBble ciioBa: MsCO CBUHEH, callo, Macca JIMBEPA, MPOU3BOAMTEIILHOCTD,
nesuH(pektanta  bu-me3’,  KyJAMHapHbIE  CBOWCTBA,  OpraHOJIENTHYECKHE,

6I/IOXI/IMI/I‘ICCKI/IC, CAHUTAPHBIC ITIOKA3aTCIIN.

VETERINARY-SANITARY ESTIMATION OF SWINE SLAUGHTER
PRODUCTS USING DEINFECTANT

Summary. The article presents the results of investigation of swine meat quality.
According to the organoleptic, biochemical and sanitary indices swine meat in the
research groups did not differ from meat sample of the control animals. Evaluation of
swine meat biochemical parameters showed that there were no difference between the
groups in the pH, reactions to the peroxidase, with 5 % solution of copper sulphate,
amino-amoniacal nitrogen, held in 24 hours and on the 8" day of storage. Moreover,
pretty high water-retaining capacity of all swine meat samples proves that it has good
technological and cooking characteristics. Meat was studied when it was fresh (in 24
hours after slaughter) and in 8 days after its storage in the refrigerated chamber (0°...

4°C), because animal carcasses are mainly refrigerated and frozen and it provides



their long storage and almost does not reduce their technological and nutritional
qualities.

Analysis of meat biological parameters helps determine its quality and
technological aptitude for the following processing.

Meat biological value is the main quality coefficient that enables to determine its
nutritional aptitude. Received data prove that at the beginning of the experiment mass
of the control and experimental animals was equal, before-slaughter mass of the
experimental swine was 7.1 kg bigger than mass of the control ones. Therefore, mass
of new-slaughtered carcass was also bigger in the experimental group (+ 4,8 kg), but
the percent of the yield in the experimental group was only 1,4 % higher (p>0,5).

There was not any considerable difference in the mass of heart, lungs and
trachea, and kidneys. Liver mass of the animals, who took immune-modulating drugs,
was 74 kg or 5,46 % higher, and spleen mass was 55,0 gr or 30,3 % lower than in the
control group. Similar tendency was typical for the internal fat mass as well. Thus,
the internal fat mass of the experimental animals was 29,0 gr or 3,4 % smaller .

Analysis of the muscular tissue yield showed that the experimental group had +
3.0 kg or 7,4 %, fat: + 1,75 kg (22,3 %), bones: + 0,05 kg or 0,5 % (p>0,5). These
indices prove that the development of the internal organs and tissues of the
experimental swine is proportional, without anomalies.

Swine meat was studied according to the certain biochemical parameters, in
particular: actual acidity (pH), reaction to the peroxidase and with 5 % solution of
copper sulphate, amino-amoniacal nitrogen, water-absorbing capacity, comparative
biological value.

Experiments for defining comparative biological value (CBV) of swine meat
were run with live biological objects (infusorium Tetrahymena pyriformis), they
proved high biological value of swine meat received from the animals of the
experimental group (100,5 %).

It should be mentioned that meat samples taken from the animals of the
experimental group stored well during 8 days in the refrigerated chamber (t °C O ...
+4°C). Data, given in the table 2, prove that according to the main physicochemical



parameters fat from the carcasses of the experimental and control animals did not
differ much in the fresh state as well as after 8 days of storage. And according to the
acid value all samples are of extra quality, it proves that fat of both groups of swine
has high food qualities and can be stored well.

Key words: pig meat, fat, liver weight, performance, disinfectant Bi-des™,

cooking properties, organoleptic, biochemical and health indicators.



