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Bo nocnepnure nekonky rogunu, Bo Esponckata Yuuja(EY), 3HAYajHO
CC IPOMCHHM 34aKOHCKaTa peryilaTuBa BO KOPUCTCHETO Ha MOMATOILMTE, a
0COOCHO BO ymoTpeGaTa Ha aHTHOMOTHIMTE, KAKO TPOMOTOPH Ha pacTor Kaj
KMBHHATA, CBUILUTC M T€NHMIbaTa. Kako pesynrar Ha Toa oy npsu janyapu 2006
FOJl. crami BO cuiaa Ypepbara 3a nenocHa 3abpaHa Ha ynorpeba Ha
aHTHOMOTHIH BO XpaHaTa 3a KUBOTHUTE. BO CBETOT, BO M3MHHATHOB [epuo,
CC MpaBaT JOCTa MHTCH3WBHM UCTPaXyBama CO [EJ Jla ce Hajjie COOJBETHA
3aMcHa 3a aHTHOMOTHLIMTE KaKO IITO Ce: pa3sHH OPraHCKH KHCEJIWHW W HUBHH
COMY; MPOOMOTHIN, NPEOHOTHIN, CH3UMU M OUMOTCHH  aluTHBH (eTepHuHN
Maclta, PaCTUTEIIHU eKCTPAKTH U JIp.).

Lenra Ha oBoj Tpya € ma ce mcnmTaaT MOXKHOCTUTE 3a [pUMEHa Ha
NPOOHOTHIUTE M €CEHIMjaJHUTE Macla O PACTHTEIHO IMOTEKIIO, KAKO 3aMeHa
38 aHTUOMOTULINTE BO OOPOLMTE HA MAIMH-aTa KOH Ce rojar.

Bo ekcnepumenTor Gea Kopucrenu 240 eqHONHEBHH ITHIHELA Ol nBaTa
mona o xubpupot Ross (6e3 pas3aBojyBathe cropes| MonoT), Kou 6Gea mojIelcHu
BO 6 rpynu no 40 nunumba Bo cekoja.

[Iunumara Gea xpanetw ad libidum, NCTOBpEMEHO BO TEKOT Ha TPacHkEeTO
Ha CKCINEPHMEHTOT, CO M3ONPOTEHHCKH W HM30CHEPreTCKH H36allaHCcHpaHu
CMCCKH BO J1Ba cTaTycH. [IpBHOT cTaTyc ro o3Hauysa roemeTo o 0-3 HEeJEeIH, a
BTOPUOT cTaTryc  4-6 Hejend, ORHOCHO JO 42-puoT NEeH oO KHUBOTOT.
KonTponHara rpyna Gemre XpaHeTa cTaHEapmgHO cO OCHOBEH obpok 0e3
AopaTonu. XpaHaTa Ha BTOpara, TpeTara, YeTBpTaTa M METTAaTa rpylna Ha
MATHEA  CONPXKEINEe MOKpaj KOHUEHTpaT (KaKo KOHTpONHaTa) Wu IpYTH
AOMATOUM: aHwubuowuk (Bropa unu A- rpyna); Yeasture (TperTa rpyma co
AofaBaibe Ha KBacel MM KB); upobuoiuux Acid Pak (yerBpra rpyna unu IN):
Multi  Acid-{ (nmerra rpyma win Ek) um Multi Acid-¥ 6e3 nomanen
KOKUHMNOCTATHK, (wecra rpyna uid E). Bo KpMHHTE cCMecKH O cHTe rpynu
MCTO Taka Oelle mogageH eH3HUMOT (puTaza ¥ KOKIUAUOCTATHK (Bioessent P), co
HCKITy4OK Ha wecrara rpoyna E, xage Gewe nopgageH eHsuM ¢uTasza, HO He
Oele nogameH KOKUMIHOCTAaTCKHA npenapar.

[IpuMapHa 3aiaya Ha OBHe UCTpaXKyBama € J1a ce YTBPAAT NMPOU3BOIHUTE
KAPaKTEPUCTUKH Ha pacTOT M TOE€HEeTO Ha OpojinepuTe BO YCIOBH Ha
AUPUTHpAaHA XpaHHBA, Ma ce JeHHUpa KBAJIUTETOT Ha JOOHEHMOT TpPym M
OCHOBHHMTC aHAaTOMCKH JNEJOBH, a O acleKT Ha YOBEKOBaTa MCXpaHa fa ce
nedHHUpaaT CBOjcTBATa M Jla ce Ofpeod KBAJHUTETOT HA TOILIOTHO-
o6paboTeHOTO MECO.

HNobuenure  pesynTaTm  mokaxyBaaT, J[eKa  JOAaBambeTo  Ha
MPOOMOTHIATE M eceHIMjaTHHTE Macia BO XpaHaTa Ha TrOJHHTE NUINHA




mMaHudecTupaiie  CHrHA(UKAHTHO  NO3UTHBHH  €(EKTH  Bp3  HHUBHUTC
MPOU3BOHH MepOpPMaHCH, Mef'yToa NUINKbAaTa KoM Oea XpaHETH CO XPAH/IHBH
CMECKH BO KoM 6ea JojaleHH eceHIMjaJlHi Maciia iMaa mmojodpa TejecHa Maca,
mogo6ap AHEBEH MPUPACT U MOJl0OPO HCKOPHUCTYBae Ha XpaHaTa. JloflaBamero
Ha GHOCTMMYJIATOPHTE He MaHHM(ecTHpalle CUTHH(PUKAHTHH TNPOMEHH BO
paHMaHOT M KOMITO3HIIMjaTa Ha TPYIOT Kaj MHIUKkATA.

BHecyBameTO Ha MIJIEYHO-KMCETUuTe OaKTepuu BO XpaHIMBUTE CMECKH
Mpeu3BUKa CUTHU(HUKAHTHO HamMaJlyBaibe Ha COJIp’KMHATA Ha BOJla BO MECOTO
Ol KOIIAaHUTE M KapaKOoIlaHUTe, Kako W O/1aro nokadypame Ha COAPKUHATA Ha
NpoTEMHNTE BO cropeffa €O  KOHTpoJHaTa rpyna. [ojaBameTo  Ha
eceHIMjaHATe Macia 6e3 KOKIMJIMOCTATHK MPEM3BUKA CHTHU(DUKAHTHO
HAMAJIYBAK-€ Ha COPKMHATA HA MACTHTE BO MECOTO OJf FpajiuTe 1 KOMAHUTC BO
cnopenba co KouTposnara rpyna. JlofaBatbeTo Ha OMOCTHMYJIATOPHTEC BO
XPAHJIHUBATE CMECKM He MaHu(pecTHpaa Of[pe/icHd CHIHU(DUKAHTHU Pa3iiKu BO
COMIP’KIHATA HA AMUHOKHCEIIMHATE BO MECOTO Off FPAJiUTE Kaj MATHbATA.

Pesynrardre O] CEH30pHATa aHajiW3a Ha CypoBOTO M TOIMJIOTHO-
06paBOTEHOTO MECO MOKAXYBaaT J[leKa FPyHaTa Co AOJIa/iIecHH CCeHI[U]amHi
Maclia M KOKIMJIMOCTATHK Oelle HaJBUCOKO BpEHYBaHa BO OJIHOC Ha CHTC
MCIIATYBAHM cBOjcTBA. MecoTo ce of/IMKyBalue co ojiinaHa 00ja, MMpHC, apoMa
U TEKCTYypaA.

YnorpebaTa Ha GHOCTHMYTATOPUTE (KBacel, MICYHO-KHCE/IN DaKTEepHH,
CCCHIMjaTHM Macla) BO IeNocT € onpaBjana, 0coOeHO KaKO MOXHA 3aMeHa 33
AHTUOMOTCKUTE CTUMYJATOPH Ha pacrorT. EceHumjalHuTe Macna MmoKaXKyBaar
MoW3pa3eH [O3UTUBEH epeKT BO cnopefda co npoOUOTHUIMTE, BO MOTJIe]] Ha
[MOroJIeMHOT OpPO] aHANM3UpPAHU IIapaMeTpPH.

Knyunn 30o0poBm: Gpojaep, TNPOOHOTHIH, €CEHUMJATHH Macia,
AHTHOMOTHIH, KBAJHTET HA MECO.
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The European Union has recently significantly altered legal regulation in use of
supplements, especially in the case of antibiotics as growth promoters in poultry, pigs and
calves. As a 1"&:5111t$~ the Regulation for total prohibition of antibiotics in animal
nourishment has been into effect since |1 January 2006. So far quite intensive
investigations have been conducted in order to find an appropriate substitute for
antibiotics such as: various organic acids and their salts: probiotics, prebiotics, enzymes
and biogenic additives (etheric oils, vegetal extracts, etc.)

The aim of this work is to investigate the possibilities for use of probiotics and
essential oils of vegetative origin as a substitute in nutrition of chickens gaining weight.

240 one-day chickens of both sexes of the hybrid Ross (not separated according to
the sex) were used in the experiment and divided in six groups of 40 chickens each.

The chickens were fed ad libidum simultaneously during the experiment with
isoprotein and isoenergetic balanced mixtures in two statuses. The first status displays
gaining weight from 0 to 3 weeks, whereas the second status from 4 to 6 weeks,
respectively to the 42 day of lifetime. The control group was fed standardly with basic
meals without supplements. The food of the second, third, fourth and fifth group of
broiler chickens consisted apart from concentrate some other supplements: antibiotic
(second or A group); Yeasture (the third group with supplement yeast or Yst), probiotic
Acid Pak (fourth group or P): Multi Acid-# (fifth group or EK) and Multi Acid-% with no
added coccidiostatic (sixth group or E). In the fodder mixture of all groups the enzyme
phytasa and the coccidostatic (Bioessent-P) was added, with the exception of the sixth
group E where the enzyme phytasa was added, but no coccidostatic preparation.

The primary aim of these investigations is to determine the production features of

growth and gaining weight in broilers under conditions of controlled nourishment, to




define the quality of the resulted body and basic anatomic parts, and in terms of human
nutrition to define the properties and quality of the thermo processed meat.

The obtained results prove that addition of probiotics and essential oils 1n

nutrition of chickens gaining weight manifested significantly positive effects in their
production performances, but chickens fed with mixtures with essential oils had more
body mass, better daily growth and better food exploit. Addition of biostimulators did not
display significant changes 1n carcass yield and body composition 1n chickens.
The intake of lactic acid bacteria in nurturing mixtures caused a significant reduction of
water contents in chicken legs meat, as well as slight 1ncrease of protein contents in
comparison with the control group. The addition of essential oils without coccidostatic
‘nduced significant reduction i1 oil content in chicken breast and legs in comparing with
the control group. The addition of biostimulators in mixtures did not manifest certain
greater differences ‘1 aminoacid content in chicken breast meat.

The sensor analysis results of raw and thermo processed meat show that the group
having added essential oils and coccidostatic was the mostly valued in respect to all
investigated properties. The meat was of excellent colour, odour, aroma and texture.

Use of biostimulators (yeast, lactic acid bacteria, essential oils) is completely
justified, especially as a possible replacement for antibiotic growth stimulators. Essential
oils display a more expressed positive effect compared with the probiotics 1n terms of
more analysed parameters.
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