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Abstract: This article presents material on the study of the
efficiency of raising Edilbayev sheep using a new feed supplement
and assesses its effect on increasing the meat productivity of
animals and improving mutton indices. To do this, we at
Volgograd-Edilbay SGC LLC selected 30 animals of the Edilbayev
breed of 7 months of age in two experimental groups according to
the principle of pair-analogues with 15 animals each. The rams
who received the standard diet were included in the control group,
and their analogues, which wereintroduced a new feed additivein
the diet, wereincluded in the experimental group. The duration of
the experiment was 105 days. I n this case, the preparatory period
of the experiment is 10 days, the transitional period is 5 days, the
main one is 90 days. As a result of the experiment, it was found
that at the end of the experiment, the rams of the experimental
group exceeded their counterparts in the control group in live
weight by 2.9 kg, or 5.72% (P>0.999). As a result of the control
dlaughter, it was established that by the pre-slaughter mass, the
rams of the experimental group are 1.65 kg or 3.35% more than
analogues of the control group (P>0.95); weight of fat tail fat - by
0.35 kg, or 13.21%; daughter mass - by 1.49 kg, or 5.23%
(P>0.99); slaughter yield - by 1.09%, respectively. A study of the
chemical composition of lamb showed that in the content of the
rams of the experimental group in the meat, iodine was 0.08 ug /g
morethan the analogues of the control group (P>0.95); silicon - at
3.92 ug / g; selenium - at 0.12 ug / g (P>0.99); zinc - at 6.0 ug / g,
respectively. According to the content of fatty acids, tail fat
obtained from animals of the control and experimental groups
differsin favor of the experimental group. Saturated fatty acidsin
turkey fat of animals from the experimental group contain
61.34%, which is 3.22% higher in comparison with the control
group. Unsaturated fatty acids in animals of the experimental
group contain 38.66%, which is 3.17% lessin comparison with the
control group. Thus, the highest results in meat productivity,
chemical composition, and the amount of saturated and
unsaturated acids were obtained from edilbaevsky rams that
received a new feed supplement.
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. INTRODUCTION

The development of the sheep husbandry industry is
one of the directions for implementing the state program of
the Government of the Russian Federation “Development of
agriculture and regulation of agricultural products, raw
materials and food markets” until 2020. At the same time,
one of the important roles in providing the country's
population with livestock products obtained from alternative
livestock production is assigned to the sheep industry.

The Volgograd region has unique agrobiocenoses
with rather significant differences from semi-deserts to the
meadow steppe. On the territory of the Lower Volga region
thereisafavorable species set of herbsthat isreadily eaten by
sheep. Among them: kohiya, white gauze, horned lamb,
meadow rank, afalfa, astragalus, medicina thistle,
chamomile, and many others.

A didtinctive feature of the sheep of the
Edilbayevskiy fat tail breed is their kololost and high
adaptability to various sharply changing climate conditions.
They have a black or red color, are characterized by the
correct physique. A specific feature isthe presence of fat tail -
fat deposits located in the tail region, weighing about 7 kg in
adult animals. He is appreciated in cooking. The weight of
adult ramsis 110 kg, and that of queensis 70 kg. Recordists
by the age of one year reach alive weight of 100 kg.

The most important link for the most complete
manifestation of the genetic predisposition of animalsto their
maximum productivity is full-ration feeding, balanced for al
nutrients. One of the limiting factors in the feeding of rams
grown in the Lower Volga region is the presence of macro-
and microelements in their diets, including iodine, selenium
and silicon. The use of trace elements in organic form can
significantly increase the effectiveness of their influence on
increasing the productivity of animals.

On the territory of the Bykovsky district of the
Volgograd region there is the only breeding and genetic
center in Russia for the breeding of the Edilbayev breed of
sheep on the basis of LLC Volgograd-Edilbay SGC.

Particularly noteworthy is the question of studying
the productivity of Edilbaevskiy fat tail sheep when using a
new feed supplement containing organic forms of iodine,
selenium and silicon.

The aim of the research was to establish the effect of
anew feed additive in animal feeding diets on increasing the
meat productivity of sheep and increasing the quality
indicators of lamb.
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Il. MATERIAL AND RESEARCH METHODS

Research work was carried out in the breeding and genetic
center for the breeding of Edilbayev sheep of the
Volgograd-Edilbay LLC, Bykovsky District, Volgograd
Region.For this, we selected 30 animals of the Edilbayev
breed of 7 months of age in two experimental groups on the
basis of the pair-analogs principle with 15 animals each. The
rams who received the standard diet were included in the
control group, and their analogues, which were introduced a
new feed additive in the diet, were included in the
experimental group. The duration of the experiment was 105
days. In this case, the preparatory period of the experiment is
10 days, the transitional period is 5 days, the main one is 90
days.The new feed additive, containing organic forms of
selenium, iodine and silicon, is a free-flowing powder
consisting of diacetophenone selenide (DAFS-25), iodinated
milk proteins (IODDAR-Zn), amorphous silica (Coretron)
and pumpkin meal obtained by the method cold pressing.

Individual weighing of experimental animals,
carried out to establish live weight, was carried out monthly.

Control slaughter of experimental young animals
was carried out on 5 rams from each group after 24-hour
exposure (VASKHNIL, 1977).

The study of the physiological state of experimental
animals was determined during the selection of blood from 5
animals from the group. Blood from experimental rams was
taken from the jugular vein. In the blood, the content of red
blood cells and leukocytes in the Goryaev’s chamber was
determined. The hemoglobin content in the blood of animals
was determined by the Sali method. The results of the
anaysis of the absorption and digestion abilities of
neutrophils and the process of phagocytosis determined the
level of natural resistance of experimental animals.

Accounting for the level of amino acids in meat of
rams was determined using the method of capillary
electrophoresis on devices "Drops 105 / 105M" and amino
acid analyzer (L-8800, "Hitachi", Ltd) .. Assessment of the
biological usefulness of meat was determined by the content
of amino acids in it according to the method developed by
academician Lipatov N.N.

The content of saturated and unsaturated fatty acids
(oleic, stearic, linolenic, palmitic, arachidonic, linoleic, etc.)
inthe meat and fat of edilbaevsky sheep ramswas determined
based on biochemical studies.

Theresults of the experimental work were processed
using methods of variation statistics on a PC with the
establishment of criteria for the reliability of the difference
developed by Student-Fisher.

I11. RESULTS AND DISCUSSIONS

Weighing of experimental rams of the Edilbaev breed
showed that at the beginning of the experiment, the average
live weight of the experimental young of the control group
was at 35.70 kg, and for the analogues of the experimental
group - 36.4 kg with an unreliable difference.

Table 1 - Dynamics of live weight of experimental young

animals(n=15)
Age, Group
months Controlled Experienced
4 35.70+0.30 36.40+£0.45
7 47.80+0.34 50.70+0.33 ***
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Asaresult of the experiment, it was found that at the
end of the experiment, the rams of the experimental group
exceeded their counterparts from the control group in live
weight by 2.9 kg, or 5.72% (P>0.999).

The study of the meat qualities of rams was carried
out on the basis of the control slaughter of experimental
young animals with 5 goal s from each group.

Table 2 —Control slaughter of rams of the Edilbayev

breed (n=5)
Group Group
Controlled Controlled
Slaughter livewsight, k9 | 17 610,42 | 4930037+
Weight of fat tail, kg 230:012 | 265:0.14
Slaughter weight, kg 27.0t0.23 | 28.49+0.34**
Slaughter yield,% 56.70 57.79

Table 2 shows that a result of the control slaughter in the
pre-slaughter mass, the rams of the experimental group are
1.65 kg or 3.35% more than analogues of the control group
(P>0.95); weight of fat tail fat - by 0.35 kg, or 13.21%;
daughter mass - by 1.49 kg, or 5.23% (P>0.99); slaughter
yield - by 1.09%, respectively.The presented experimental
studies on meat productivity and slaughter indicators show
that animalsthat received anew feed additivein the diet were
more efficient in converting feed nutrients into livestock
products. To conduct a study of the chemical composition of
mesat by the content of iodine, selenium, and silicon elements
introduced with a feed additive, lamb samples were taken
from each right half of the carcasses of experimental animals
(table 3).

Table 3 -The chemical composition of mutton obtained

from animals at 7 months of age (n=5)

. Group
Indicator Controlled Controlled
Selenium, mcg/ g 0,22+0,016 0,340,024
Silicon, mcg/ g 27,34+1,89 31,26+2,14
lodine, meg/ g 0,15+0,029 0,23+0,0017 *
Zinc, meg/ g 29,67+1,96 35,67+2,34

As can be seen from table 3, the data showed that the
content in the meat of the rams of the experimental group of
iodine contained more than 0.08 pg / g in comparison with
the analogues of the control group (P>0.95); silicon - at 3.92
pg/ g; selenium - at 0.12 pg / g (P>0.99); zinc - at 6.0 ug/ g,
respectively.

It is known that the fat content in meat has a
significant impact on its quality. Fats in their calorific value
significantly exceed proteins and carbohydrates, but the need
for them in different people is determined by age,
congtitution, occupation, physiological condition, climatic
features of the area, etc. On average, per person, the
consumption of fatswith food for peopleis 100 g, taking into
account the average load. It is considered optimal when the
amount of animal fat consumed is 70%, and vegetable fat
30%.

Therefore, it is very important to conduct research
aimed at studying fats, including those contained in fat tail.
After daughter in mutton fat, hydrolysis begins,
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that is, the breakdown of fats, which can lead to spoilage of
the product: the process of salting fat or rancidity can go on.
One of the most important indicators characterizing the
quality of fat isthe acid number (KOH, mg), which showsthe
amount of free fatty acids separated from glycerin. The
peroxide value of lamb fat, or the amount of iodinein 0.1 kg
of fat released from potassium iodide solution by peroxidesin
fat was also determined. In lamb fat of good quality, the
peroxide value is from 0.0 to 0.006, and in stale fat from
0.006 to 0.1. Fat with a peroxide value of more than 0.1 is not
used in food (table 4).
Table 4 - Qualitative indicator s of the fat tail fat of
experimental rams (n=5)

- Acidity | Perexid - Acidity | Perexid
Acidity number | evalue Acidity number | evalue
Control group Experience group
5.84 1.76 5.87 181
002 | 005 | 99 | +003 | z001 | O3

As can be seen from the presented data, fat tail fat obtained
from animals of the control and experimental groups can be
classified as first-class in terms of acid number.According to
the content of fatty acids, tail fat obtained from animals of the
control and experimental groups differs in favor of the
experimental group. Saturated fatty acids in turkey fat of
animals from the experimental group contain 61.34%, which
is 3.22% higher in comparison with the control group.
Unsaturated fatty acids in animals of the experimental group
contain 38.66%, which is 3.17% less in comparison with the
control group.

IV.CONCLUSION

Animals of the Edilbayev breed, which received a new feed
additive as part of the rations, had a higher live weight,
increased slaughter qualities compared to the analogues of
the control group. According to the content of iodine,
selenium and silicon, the mutton obtained from the rams of
the experimental group was characterized by ahigher content
in comparison with the control group. In addition, the fatty fat
obtained from them was characterized by a balanced
composition of saturated and unsaturated fatty acids.

REFERENCES

1. Gorlov I.F. et a. Cognitive approach to the study of food security
problems: monograph / I.F. Gorlov, G.V. Fedotova, S.P. Sazonov, V.N.
Sergeev, Yu.A. Yuldashbaev. - Volgograd: Publishing House of the
Volgograd Institute of Management - Branch of RANEPA, 2018. - 168

p.

2. Gorlov, |.F. Qualitative indicators of beef and mutton obtained from
animals raised on natural pastures /I.F. Gorlov, A.A. Mosolov, O.A.
Knyazhechenko, E.l. Gishlarkaev, H.B. Garyaeva // Agricultura and
food innovations. - 2018 .-- No. 3 (3). - C. 20-25.

3. Filatov, A.S. The connection of live weight with the wool productivity
of Kalmyk type ewes of the Grozny breed / A.S. Filatov, N.N. Frost,
D.V. Nikolaev // Bulletin of the Altai State Agrarian University. - 2018
- No. 4 (162). - S. 127-135.

4. Gorlov, I.F. Meat productivity of Volgograd breed ram hogs of different
genotypes/ |.F. Gorlov, A.S.Filatov, A.K. Natyrov, N.I. Mosolova, D.V.
Nikolaev, Yu.N. Nelepov, N.G. Chamurliev, I.V. Vladimtseva, E.Yu.
Zlobina// Research Journal of Pharmaceutikal, Biological and Chemical
Sciences. — 2018. — V. 9 Ne 5. — P. 2152-2161.

5. Gorlov, I.F. The fatty acid composition of the fat of sheep and gobies
grown in the natural pastures of the Volga region / I.F. Gorlov, A.A.
Mosolov, Yu.A. Yuldashbaev, O.A. Knyazhechenko, E.I. Gishlarkaev //
Sheep, goats, woolen work. - 2018. - No. 2. - C. 38-40.

6. Gorlov, I.F. New approaches in the development of effective
technologies for the production of livestock raw materialsand increasing

Retrieval Number: B7429129219/2019©BEIESP
DOI: 10.35940/ijitee.B7429.129219
Journal Website: www.ijitee.org

3091

I nter national Journal of Innovative Technology and Exploring Engineering (1JI TEE)
ISSN: 2278-3075 (Online), Volume-9 | ssue-2, December 2019

the biological value of products derived from it / I.F. Gorlov,M.I.
Slozhenkina, E.Yu. Zlobina, S.L. Tikhonov // Food Industry. - 2017. -
No. 3 (4). - C. 30-34.

7. The presented article was completed as part of a grant from the President
of the Russian Federation. Access
mode: http://www.gks.ru/wps/wcm/connect/rosstat_main/rosstat/ru/
stati stics/enterprise/feconomy/#(naraobpamenus 30.01.2019).

8. Gorlov, I.F. Modern trends in meat production in Russa and its
consumption by the population / I.F. Gorlov, G.V. Fedotova, M.I.
Slozhenkina, A.V. Kulikovsky, D.A. Mosolova // Agrarian-food
innovation. - 2018 .— No. 3 (3). - C. 25-30.

9. Gorlov, I.LF. Assesment of the influence of herb fattening on the
productivity and quality of the beef cattle meat / I.F. Gorlov, R.S.
Omarov, M.l. Slozhenkina, E.Yu. Zlobina, N.I. Mosolova, S.N. Shlykov
/I Research Journal of Pharmaceutical, Biological and Chemical
Sciences. — 2018. — T. 9. — Ne 4. — C. 1088-1094.

ACKNOWLEDGMENT

The presented article was compl eted as part of agrant from

the President of the Russian Federation Ne
MK-3731.2018.11.
AUTHORSPROFILE
» Slozhenkina Marina Ivanovna, Doctor of

Biological Sciences, Professor, Head of Volga Region
Research Ingtitute of Manufacture and Processing of
Meat-and-Milk Production and Professor at The
Volgograd State Technical University, Volgograd,
Russa. Email: dozhenkina@mail.ruthat will be
maximum 200-400 words.

Gorlov Ivan Fyodorovich*, Doctor of Agricultural
Sciences, Professor, Academician of the Russian
Academy of Sciences; Volga Region Research Institute
of Manufacture and Processing of Meat-and-Milk
Production and Head of the Department of Food
Production Technology Volgograd State Technical
University, Volgograd, Russia.

Nikolaev Dmitry Vladimirovich, Volga region
research Institute of production and processing of
meat and dairy products, Volgograd,Russia;

Mosolova Darya Aleksandrovna, Russian
Economic University named after G.V. Plekhanov,
Moscow, Russia

Slozhenkina Alexandra Alexeevna, Volgograd
state technical university, Russia, Volgograd, Russia

Published By:
Blue Eyes Intelligence Engineering
& Sciences Publication

Exploring Innovation


https://www.openaccess.nl/en/open-publications
http://www.gks.ru/wps/wcm/connect/rosstat_main/rosstat/ru/%20statistics/enterprise/economy/
http://www.gks.ru/wps/wcm/connect/rosstat_main/rosstat/ru/%20statistics/enterprise/economy/

