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PEDEPAT

Ilpizeuwe, iniyianu: Moguan b. C.

Has3ea keanigixauiitnoi po6omu: AHan3 TEXHOJOTI BUPOOHUIITBA
1 mepepoOku M’sica KypuaT-OpoiiyiepiB Ta HUISXU i yJAOCKOHAJICHHS Y
[1CIT «bM-Tpeiin» Yepkacbkoi obmacti

Jlocniosceno: TEXHOJOTIIO BUPOOHUIITBA 1 TIEPEepPoOOKH M’sca
Kyp4aT-OpoiyepiB y TOCIOAApCTBI Ta 3aMPOMOHOBAHO 11 YIOCKOHATICHHS
[UIIXOM 3TOJIOBYBAaHHS POCIMHHOTO mipenapary Biostrong 510 3 BMicToM
edipHUX OJiH.

Bukopucmano memoouuni nioxoou, memoou: metop 300py 1
OOpoOKM JaHUX Ta X CIIBCTaBJIEHHS. 3JIHCHIOBANIOCS CIOCTEPEKEHHS,
NOPIBHSHHS, BUMIPIOBAaHHS Ta aHaNI3 JaHUX.

Buseneno: mO3UTUBHUN BIUIMB Ha 30€pEXKEHICTh, )KMBY Macy Ta
BUTPATH KOPMIB KypdyaT-OpoiliepiB pOCIMHHOTO Tpemnapary Ja00aBKU
Biostrong 510.

3pobaeno 6uCHOBOK, WLO: 3 METOI 3MEHIICHHS B TEXHOJOTIi
BUpPOOHMIITBA M’sica KypuyaT-OpoijiepiB aHTHOIOTUYHUX MpernaparTiB, a
TAKOX [UIsl CTUMYJIALII AKTUBHOCTI TpPaBHUX (PEPMEHTIB, J0JATKOBE
3rOJIOBYBaHHs 3 KOMOIKOpMaMH Kypdaram-OpoiliepaM  POCIMHHOTO
npenapary Ciupusiio OTPUMaHHIO peHTa-0eIbHOCTI BUPOOHUIITBA Ha PiBHI
26,4%, mo € Ha 3,7% OiabIe, MOPIBHIHO 13 6a30BOI0 TEXHOJIOTIEIO, JIe
Kyp4araMm-Opoiisiepam mpernapaT He 3r0JJOByBaBCS.

Ooeporcani pesynomamu moxcyms oymu euxopucmani: y ITICII
«BM-Tpetin» Uepkacrkoi o6sacti

Kgranigikamiitna pobora marictpa Haimiuye 53 CTOpiHKH, 9 TabaulIb,
9 pUCYHKIB, CIIMCOK BUKOPUCTAHUX JKepen 13 58 HallMeHYBaHb.

KurouoBi ciioBa: kypuara-Opounepu, aHTHOIOTUKH, POCITMHHHMA

npemnapar, 30epexeHiCTh, JKUBa Maca, BUTPATH KOPMIB.



ANNOTATION
Surname, initials: Movchan B.

Title of the qualification work: Analysis of the technology of
production and processing of broiler chickens meat and ways to improve it
in the private enterprise "BM-Trade", Cherkasy region

The technology of production and processing of broiler chickens
meat in the farm was investigated and its improvement by feeding the
herbal preparation Biostrong 510 containing essential oils was proposed.
Methodological approaches and methods used: method of data collection
and processing and their comparison. Observation, comparison,
measurement and analysis of data were carried out.

Results: positive effect on the safety, live weight and feed
consumption of broiler chickens of the herbal preparation of the supplement
Biostrong 510.

It is concluded that: In order to reduce the use of antibiotic drugs in
the technology of meat production of broiler chickens, as well as to
stimulate the activity of digestive enzymes, additional feeding of the plant
preparation with mixed fodder to broiler chickens contributed to the
production profitability of 26.4%, which is 3.7% more compared to the
basic technology, where the drug was not fed to broiler chickens.

The results obtained can be used: in the private enterprise "BM-
Trade" in Cherkasy region

The master's thesis consists of 53 pages, 9 tables, 9 figures, a list of
58 references.

Key words: broiler chickens, antibiotics, herbal preparation,

preservation, live weight, feed consumption.
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