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AHOTALIA
3akpacusana Ouexcanapa TapaciBHa
AHaJII3 i yI0CKOHAJICHHS TEXHOJIOrI BUPOOHMITBA TAa nepepodka M’sica
KayeHAT-OpoiiiepiB B ymoBax ®I' «Miniagapm» Yepkacbkoi o0J1acTi

Maricrepcbka kBaniikaiiiiina po6oTa ckiIagaeThes 13 56 CTOPIHOK, Ha SIKUX
po3minieHo 12 Tabnauip, a TAKOK BUKOPUCTAHO 26 TKEpes JiTepaTypHu.

B xoai mpoBegeHuX AOCHIKEHb OYJ0 PETENbHO MpOoaHalIi30BaHO pPi3HI
aCIeKTH rOCIOIApChKOi NISUTBHOCTI Pepmepchkoro rocnoaapera «Mimidapm» ta
TEXHOJIOTIYHI TPOLIECH, TMOB'Si3aHI 3 BHUPOOHMITBOM M'Aca KadyeHST-Opoilsiepis.
30kpeMa, yBary NpHUIUICHO yMOBaM iX YTPUMaHHS, OCOOJMBOCTSIM T'OJIiBII,
CaHITapHO-TIT€HIYHOMY CTaHy MpPHUMINIEHb, a TaKOX PI3HUM [apaMeTpam
CBITJIOBOT'O Ta TEMITEPATypPHO-BOJIOTICHOTO PEKUMY.

Jist  BceOIUHOT OIIIHKM TEXHOJIOTIYHUX [MapaMeTpiB, IO CTOCYIOThCS
BUPOOHMIITBA  M'sica  KaueHAT-OpoiyiepiB, Oyau  3acTOCOBaHI  METOIHU
300TEXHIYHOTO, (Pi3MUHOrO0 Ta O10JIOTIYHOTO XapakTtepy. BapTto 3a3HauwmTH, 110
OI' «Mimndapm» € cremiari3oBaHUM TOCIOJAAPCTBOM 3  BY3bKUM TpodiaeM
TISTBHOCTI, SK€ HE Ma€ 3aMKHYTOTO IMKJIY BHUPOOHHUIITBA: TYT BIJICYTHI
0aThKIBChKE CTa0, IHKyOATOPii Ta pEeMOHTHUN MOJIOTHSK.

OCHOBHa JISUIBHICTH TOCIOJAPCTBA 30CEpe)kKeHa Ha BUPOINYBaHHI
MOJIOJTHSKA KauyeHAT-OpoMJIepiB i1 BUPOOHMIITBA M’sica. 3ajisl TOKpaIleHHS
€KOHOMIYHHMX TOKa3HUKIB Ta IMIBUIICHHA €(PEKTUBHOCTI BUKOPHUCTAHHS HASBHHUX
wiony y nramuankax O «Mimidapm» peKOMEHIYEThCSI BIPOBAAUTH TPbOX(pazHy
CUCTEMY TOJIIBIIl TUIYy cTapTep-rpoBep-¢dinim. Kpim Toro, 3amina kpocy «Memneo-
2» Ha OUIBII TPOAYKTHBHUM BapiaHT «Arinenb-34» 103BOJUTH 30LIBIINTH
KUTBKICTh BUPOIIYBAaHWUX TMApTid NOTUII 10 IecTH Ha pik. Jlus 30iUTbIeHHS
IIUTBHOCTI ITOCAIKK Ta 00CATIB BUPOOHUIITBA M'sica KaUueHAT-OpOMIIepiB JOILTBHUM
OyJe 3anmpoBaPKEHHS CITYACTOT MIJJIOTH Y 30HaX TOAIBII Ta HAITyBaHHS.

KuarwuoBi ciaoBa: kadeHsTa-Opoiaepu, TEXHOJOTISA, M SICO, MIKPOKIIMAT,

[MOBHOIL[IHHA T'OJT1BJIS.



ANNOTATION
Zakrasnyana Oleksandra Tarasivna
Analysis and improvement of the technology of production and
processing of meat of broiler ducklings in the conditions of FG ""Middlefarm**
of the Cherkasy region

The master's thesis consists of 56 pages, on which 12 tables are placed, and
26 sources of literature are used.

In the course of the conducted research, various aspects of the economic
activity of the "Middlefarm” farm and technological processes related to the
production of meat of broiler ducklings were carefully analyzed. In particular,
attention is paid to the conditions of their maintenance, the peculiarities of feeding,
the sanitary and hygienic condition of the premises, as well as various parameters
of the light and temperature-humidity regime.

Zootechnical, physical, and biological methods were used for a
comprehensive assessment of technological parameters related to broiler duckling
meat production. It is worth noting that FG "Middlefarm™ is a specialized farm
with a narrow profile of activity, which does not have a closed production cycle:
there are no parental herd, hatchery and repair young animals.

The main activity of the farm is focused on raising young broiler ducklings
for meat production. In order to improve economic indicators and increase the
efficiency of using the available areas in the poultry houses of FG "Middlefarm", it
Is recommended to implement a three-phase feeding system of the starter-grower-
finish type. In addition, replacing the "Medeo-2" cross with a more productive
version "Agidel-34" will allow to increase the number of reared poultry batches to
Six per year. To increase the density of planting and the volume of meat production
of broiler ducklings, it will be advisable to introduce a mesh floor in the feeding
and watering areas.

Key words: broiler ducklings, technology, meat, microclimate, complete

feeding.
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