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AHOTANLIA

Moiiceenko Katepuna BacuiiBna
«AHAJI3 TEeXHOJIOrili BUPOOHMITBA i mepepo0KN M’sica mepeneiiB Ta HIJIAXH il

ynockoHajieHns 'y TOB «Kgseiup» KuiBcbkoi ods1acTi»

JlocJ1iIzkeHo: TIPOBEICHO aHali3 TEXHOJIOTT BHUPOOHHIITBA 1 MEPEPOOKH M’sica
nepeneniB  nopoau ¢apaoH  Ta 3aMpONOHOBAHO 11 YAOCKOHAJEHHS IIJISXOM
BUKOPUCTAaHHS TaKUX JOJATKOBUX IHTPEAIEHTIB, K CyXHM YacHHK abo cyxuil iMOup B
parioHi.

Bukopucrano MeTOOWMYHI WiIAX0AW, METOAM: 3AIMCHEHO  BHIIAJIKOBE
dbopMyBaHHS T'PYI AOCIITY, MPOBEACHO aHATITUYHUM 301p JaHUX, X CITIBCTABJICHHS Ta
00po0OKa 3a CTaHTAPTHUMHU METOIAMHU.

BusiBiieHO: BCTaHOBJIEHO IMO3UTHBHUN BILIUB Ha 30€pEkKEHICTb, MPUPICT KUBOL
MacH, BUTPaTH KOPMIB Ta M’SICH1 SIKOCTI TYIIKHU [E€PEMEIB.

3po06jieH0 BUCHOBOK, HI0: 13 METOI IIJBUIEHHS M SICHOI MPOIYKTUBHOCTI
NeperesiB  MPOMOHYEThCS BUKOPUCTAHHS JOJATKOBUX CYXMX IHTPEAIEHTIB B PalllOHI, a
came CyXoro 4acCHMKY a0o cyxoro iMmoupy 3 po3paxyHky 500 Mr/Kr koMmOiKopMYy.

Opep:xani pesyiabTaTé MOXKYTh OyTHm BuHKopucTta”i: y TOB «Ksein»
KuiBchKkoi 00J1aCT1 Ta 1THIIMX MiANPUEMCTBAX.

Ksanigikamiitna po6ora marictpa Hamiuye 41 cropinok, 6 Tabmuip, 11 pucyHkis,
CIMCOK BUKOPUCTaHUX JIXKepen 13 28 HallMEHYBaHb.

KiarouoBi ciaoBa: mepenenu, CyXudl 4YacHHK, CyxXHil 1MOuUp, 30€peKeHICTb,

MIPUPICT )KMBOT MacH, BUTPATH KOPMiB, AKICTh M sca.



ANNOTATION

Moiseienko Kateryna
“Analysis of the technology of production and processing of quail meat and ways

to improve it in Quail LLC, Kyiv region”

Research: the technology of production and processing of quail meat of the
Pharaoh breed was analyzed and its improvement was proposed by using such
additional ingredients as dry garlic or dry ginger in the diet.

Methodological approaches and methods used: random formation of
experimental groups, analytical data collection, comparison and processing by standard
methods.

Results: a positive effect on the safety, live weight gain, feed consumption and
meat quality of quail carcasses was found.

It is concluded that: In order to increase the meat productivity of quails, it is
proposed to use additional dry ingredients in the diet, namely dry garlic or dry ginger at
the rate of 500 mg/kg of feed.

The results obtained can be used: in Quail LLC in Kyiv region and other
enterprises.

The master's thesis consists of 41 pages, 6 tables, 11 figures, and a list of
28 references.

Keywords: quail, dry garlic, dry ginger, preservation, live weight gain, feed

consumption, meat quality.
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	Виявлено:  встановлено позитивний  вплив на збереженість, приріст живої маси, витрати кормів та м’ясні якості тушки перепелів.
	Зроблено висновок, що: із метою підвищення м’ясної продуктивності перепелів  пропонується використання додаткових сухих інгредієнтів в раціоні, а саме сухого часнику або сухого імбиру з розрахунку 500 мг/кг комбікорму.

