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OJAPEAYBAIBE HA PASJIMKHUTE HA JATHEIHIKO MECO JOBHUEHO O/1
JATHUBHA OATIVIEAYBAHHU BO OPTAHCKHU U KOHBEHIIMOHAJIEH CUCTEM

AIICTPAKT

Ilen Ba oBa ucTpaxkyBame Oeine ga ce oJpenaT pa3IMKHTE Ha jarHEIIKO MECO
100MEHO OJ JarHumka OJrjJelyBaHH BO OpPraHCKH M KOHBEHIIMOHAIEH CHCTEM.
HcrpaxyBameTo e BpiieHo Ha 120 jarauma, on kou 60 ce ofriie[yBaHHd BO KOHBEHI[MOHAJICH,
a 60 jarEM®a BO OPraHCKH CHCTEM.

B0 KOHBEHIIHOHATHUOT CHCTEM Ha OATrNENyBame ce (GopmupaHd aBe rpymu mo 30
jaradma o kKou Bo I rpyma jarHumara Oea moOHEHH OJ JOMAIIHH OILUIEMEHETH OBIH CO
supTeMOepr paca u Il rpyna jaruuma 100HEHH OJ1 JOMAIIHH OIIEMEHETH OBLM CO MCTOYHO-
DpH3UCKa paca. JarHumaTa oJ IBeTe I'PYIH BO KOHBEHIMOHAIHHOT CHCTEM ONIVIEAYBAHH CE
Ha TpaJuLIMOHAJIEH HA4MH cOo ojg0uBame Ha 30 jgeHAa M XpaHETH CO KOHBEHIIMOHAJIHA
KOMepIHjaiHa KOHILEHTpHpaHa KpMHa cMecKa, ceHO W Boja ad libitum. Bo opraHcKuoT
cucTeM (opmupanu ce aBe rpynu no 30 jarHuma o1 KoM Bo | rpyma jarnumara 1o6ueHH ce
01 JOMAIlHM OILUIEMEHETH OBUM cO BUpTemOepr paca u Il rpyma jarnuma noOHeHH of
JOMAIlTHH OIIIEMEHETH OBLHM CO HCTOYHO-(pH3UCKa paca, cepTHDUIMPaHH 3a OpPraHCKo
NPOH3BOJCTBO H OAIVIEAYBAHH COIVIACHO IIpaBHjaTa 3a eKBHBAJIEHTHOCT co EVY/
Per.834/2007. Cnopen PerynatuBara, a mopaau OYMTYBame Ha Ojarococrojbara Ha
®HBOTHMTE, JalHHIbaTa ONOMEHH ce Ha 45 JeH M XpaHeTH CO OPraHcKH IPOM3BEIEHa U
npepaboTeHa KOHIIEHTpHpaHa KpMHA CMECKa OJ COIICTBEHO OPraHCKO CEepTHOHIIHPAHO
DacTHTEJIHO IIPOH3BOACTBO, CEHO M Boja ad libitum.

Bo TekoT Ha HCTpa)KyBameTO YTBPACHH CE€ NPOHM3BOJHUTE U KJIAHHYHHTE I1apaMeTpH
®2 jarHW|ara O]l ABara cHucTeMHu. M3BprueHa e aHamm3a Ha pe3UAyH Kaj jarHEIIKOTO MECO O
OPUEHCKHOT M KOHBEHLIMOHAIHUOT CUCTEM. BO TpydoT € aHaIM3upaH XEMHCKHOT COCTaB H
JTEpIcHA € BKyIHATa COApPKMHA Ha MAacHHUTE KMCEIUHH BO MecoTo. McriuTyBanu ce 3aryoure
S wacaTa Ha MECOTO IIpM TepMH4Ka 00paboTKa M oApeayBaH € CEH30pPHUOT KBAJHMTET Ha
Tepaeaxd 00paboTEHOTO MECO 10 METOJIOT Ha 00TyBame.

obueHuTe pe3ynTaTd 01 UCTPAXYBAmHETO Ke JafaT JqparoieH MpuaoHec 3a MorojeMa
a0WpMalFja 4 MIOTUKHYBamke Ha Pa3BOjOT Ha OPraHCKOTO IPOM3BOICTBO HA jarHENIKO MECO
S0 DOT0JIeM HYTPHTHBEH H CEH30PEH KBAJIUTET, O€30€aHO 110 3/IpaB]eTO Ha JIYIeTO KOE CBOETO
WECTO Ke o Hajae Ha coBpeMeHHOT EY mazap, co HCTOBpeMeHa IpHiKa 3a OAPIKIHB pa3Boj H
JLUTHTA Ha OKOJIMHATAa, KAaKO H MOYMTYBamke Ha O1arococrojbara Ha JKHBOTHHTE.

Roay4aHH 300pOBM: op2aHcKu cucmem, KOHBEHYUOHANEH CUCMEM, JaZHUFbA, jazHEeuKo
N msaIumem
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DETERMINATION OF DIFFERENCES OF LAMB MEAT FROM LAMBS REARED
IN ORGANIC AND CONVENTIONAL SYSTEM

ABSTRACT

The goal of this research is to determine the differences between lamb meat reared in
organic and conventional systems. The research is done on 120 lambs, out of which 60 were
reared 1n a conventional and 60 in an organic system.

In the conventional system of rearing two groups of 30 lambs were formed. The
lambs from group I were obtained from domestic sheep refined with virtemberg breed and the
lambs from group II were obtained from domestic sheep refined with east-friesian breed. The
lambs from both groups in the conventional system were reared in a traditional way with
weaning on 30 days, and until slaughter, fed with a conventional commercial concentrate
mixtures, hay and water ad libitum. In the organic system two groups of 30 lambs were
formed. The lambs from group I were obtained from domestic sheep refined with virtemberg
breed and the lambs from group II were obtained from domestic sheep refined with east-
iniesian breed, certified for organic production and reared in according to the rules for
equivalency with EU/Reg.834/200. According to the regulations and for the respect of the
well-being of the animals, the lambs were weaned on the 45™ day, and until slaughter were
fed with an organic produced and processed with concentrate mixtures from the farms’
organic certified production, water and hay ad libitum.

Over the course of the research the production and slaughter parameters of the lambs
Tom both system were determined. An analysis of residuals in the lamb meat from both
organic and conventional systems was done. The chemical composition was analysed and the
total composition of fatty acids in the meat was determined. The losses in meat mass with
thermal processing were examined and the sensory quality of thermal processed meat was
Zetermined applying point-based method.

The results from this research will give a precious contribution for greater affirmation
and stimulation of the development of the production of organic lamb meat with greater
sutritional and sensory quality, safe for human health, simultaneous care for tenable
cevelopment and environment protection as well as for the respect of the animals’ well-being
wiuch will find its place on the contemporary EU market.
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