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AHOTANIA
KBamidikauiitna poOota Ilerpunu Jlronmuwin AnHaToMIiBHM Ha 3000yTTS
OCBITHBOTO piBHs «bakanaBp» 3a crnemianbHicTio 204 — TexHomoriss BUPOOHUIITBA 1
nepepoOKu MpOAYKTUBHOCTI TBapuH. Tema: «AHasi3 TexHONOrii BUPOOHMUTBA
KomepHoro mosnoka B TJB «Tepesune» T1a ioro mepepodoku B T/AB
«30J10TOHICbKHMI MACJIOPOOHUH KOMOIHAT».
Y  numnomHii  poOOTI  3A1MCHEHO TOPIBHSUIBHMM — aHami3  e(eKTUBHOCTI

poOoTu30BaHoi A0iNbHOI cucteMu VMS-2012 Ta Tpaguuiiinoi yctanosku "I[lapanens" B
ymoBax TJIB "Tepesune". JlocCimiPKeHHS OXOIMMJIO IOTOJIB'SS KOPIB TOJIITUHCHKOI
nopoju, sike Oyjao posaiieHe Ha 1Bi rpynu: nepma rpyna (D1) 3 198 tBapun, ne
3aCTOCOBYBAJIOCh POOOTH30BaHE JMOTHHS 3a Jonomoror cuctemu VMS-2012, ta apyra
rpyna (P2), ne BUKOpUCTOBYBalIach TpaJulliiHa goinbHa yctaHoBka "llapanens".

JlocnimpKeHs MU BCTAaHOBJICHO, 110 MOPGOJIOTivl XapaKTEPUCTUKU BUMEHI B IPYIIi 3
poOoTH30BaHUM NOiHHSAM y 93,8% TBapuH Manu onTUMaibHI (GOPMH BHMEHI, 3 HHUX
58,4% - uvamononiony ¢opmy ta 35,4% - BaHHOMOAIOHY. Y Tpymi 3 TpaAULIHHUM
noiHHAM - nuuie 79,8% kopiB Manu Oaxkani ¢Gopmu BuMeHi. Kpim Toro, y TBapuH 3
POOOTH30BAHOTO JIOTHHS CIIOCTEPIrajauch Kpaii Mop(poMeTpudHi MOKa3HUKU: JTOBKUHA
nepeaHix niok Oyna Ha 0,1 cMm goBIIOHO, a 1X HiameTp - Ha 0,12 cM OUIBIIMM TTOPIBHSHO
3 TBApUHAMU 3 TPATUIIHHOIO CUCTEMOIO JOTHHS.

[IponykTUBHI TOKAa3HUKH TaKOX JAEMOHCTPYBAJIM IepeBard poOOTU30BaAHOI
cucTteMH. [HTEHCUBHICTh MOJIOKOBiadi B rpymi @1 cranoBuia 2,22 Kr/xB, mo OyJ0o Ha
0,12 kr/xB Bumie, Hik y rpymi @2 (2,1 kr/xB). TpuBanaicTh MDKIOTHHHX IHTEPBAJIB Y
KOpiB 3 poOOTHM30BaHUM MOTHHSAM Oyna Ha 1,79 rogmHu xopoTtmiowo (8,53 rox mpoTu
10,32 rox y rpymi 3 TpaguIliiHUM NOIHHAM). AHali3 HOOOBUX HAAOIB MOKa3aB, IO Y
Tpymni 3 aBTOMAaTHU30BAaHOIO CHCTEMOIO croctepiranock Ha 10,75% Oinbiie KopiB 13
HagoeM 35,1-40 Kr mMOpIBHAHO 3 TPYNOK, JI€ BUKOPHCTOBYBAJach TpaaMIliiiHA
YCTaHOBKA.

BaxxiuBo BiA3HAYMTH, 110 SKICHI ITOKA3HUKHA MOJIOKA 3aJIMIIAINCh CTAOUILHUMH
HE3aJIe)KHO BiI BAKOPHCTOBYBAHOI CUCTEMU JOTHHS.

OtpumaHi pe3yibTaTH CBiIYaTh MPO YHCICHHI TMepeBaru BIPOBAJKECHHS
ABTOMATU30BAaHUX JIOITFHUX CUCTEM Y MOJIOYHOMY TBAPUHHUIITBI.

Kito4oBi cioBa: KopoBH, Hajil, OUIOK, MOJIOYHHUI >KUP, MOJIOKO KOILIEpHE, , PENIriiHI

HOPMH, I0UIbHI POOOTH, Mapasneib, MOJIOYHA MPOAYKTHUBHICTb.
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ANNOTATION
Qualification work by Petryna Liudmyla Anatoliivna for obtaining the educational

degree "Bachelor” in specialty 204 — Technology of Production and Processing of
Animal Products. Title: Analysis of Kosher Milk Production Technology at TAV
«Terezine» and Its Processing at TAV «Zolotoniskyi Butter and Cheese Plant».

The diploma thesis presents a comparative analysis of the efficiency of the robotic
milking system VMS-2012 and the traditional "Parallel" milking installation under the
conditions of TAV "Terezine." The study included a herd of Holstein cows divided into
two groups: the first group (F1) consisting of 198 animals where robotic milking using
the VMS-2012 system was applied, and the second group (F2) where the traditional
"Parallel™ milking installation was used.

Research established that the morphological characteristics of the udder in the
group with robotic milking showed optimal udder shapes in 93,8% of animals, of which
58,4% had a bowl-shaped form and 35,4% had a bath-shaped form. In the group with
traditional milking, only 79.8% of cows had the desired udder shapes. Furthermore,
animals with robotic milking exhibited better morphometric indicators: the length of the
front teats was 0,1 cm longer, and their diameter was 0,12 cm larger compared to
animals with the traditional milking system.

Productivity indicators also demonstrated the advantages of the robotic system.
The milk flow rate in group F1 was 2,22 kg/min, which was 0,12 kg/min higher than in
group F2 (2,1 kg/min). The duration of milking intervals in cows with robotic milking
was 1,79 hours shorter (8,53 hours compared to 10,32 hours in the group with
traditional milking). Analysis of daily milk yields showed that the group with the
automated system had 10,75% more cows with a yield of 35,1-40 kg compared to the
group where the traditional installation was used.

It is important to note that the qualitative indicators of milk remained stable
regardless of the milking system used.

The obtained results indicate numerous advantages of implementing automated
milking systems in dairy farming.

Keywords: cows, milk yield, protein, milk fat, kosher milk, religious standards,

milking robots, parallel, dairy productivity.
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