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 18º  (210 ).

,  2-  – 

 [2, 5].  ( ) 

Fe2+  ( ). 

),    (   Fe2+ )

Fe2+ , 

, - , 

 [7].

 E.G. Bligh  W.I. Dyer [3]  F.B. Palmer [14].

  

 Carlo Erba ( ) 

 (2,5 ×3 ).      Chromosorb W/DP  

 10%-  Silar 5CP (“Serva”, ) 

 140 – 250º , 2º . (  210º ,

 240º ). 

 [13].

.

. 1).

1. 
, ,  ± m, n = 6

,

1 18,27 ± 1,08 54,80 ± 0,56* 0,33 36,52 ± 0,37 67,18±0,56* 0,54
30 22,62 ± 0,84 87,00 ± 2,15* 0,26 24,37 ± 0,09 54,82±2,91* 0,44
90 34,26 ± 1,72 137,04 ± 3,61* 0,25 38,12 ± 0,86 86,46±0,14* 0,44

150 14,40 ± 0,63 78,94 ± 0,34* 0,18 16,96 ± 0,30 69,43±1,64* 0,24
210 10,33 ± 0,32 93,64 ± 0,51* 0,11 11,07 ± 0,37 54,08±0,52* 0,20

*-  0,05 
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, , 

, 

15,0 % [7].

2. , , %;  ± m, n = 6

  

 (14:0) 0,48 ± 0,02 0,54 ± 0,02 0,45 ± 0,01 0,34 ± 0,01*

 (16:0) 28,87 ± 1,12 29,5 ± 1,12 31,45 ± 0,97 29,36 ± 1,18
 (16:1) 4,99 ± 0,15 5,24 ± 0,23 3,75 ± 0,17 3,23 ± 0,97

 (18:0) 11,33 ± 0,31 9,89 ± 0,37 9,62 ± 0,41 11,28 ± 0,34
 (18:1) 36,53 ± 1,07 39,66 ± 1,32 44,01 ± 1,39 42,04 ± 1,93
 (18:2) 9,84 ± 0,34 11,29 ± 0,47 5,81 ± 2,41 8,63 ± 0,29*

 (18:3) 1,11 ± 0,03 1,41 ± 0,05* 0,68 ± 0,02 0,76 ± 0,03
 (20:1) 0,56 ± 0,02 0,44 ± 0,01* 0,48 ± 0,02 0,53 ± 0,01

 (20:4) 3,3 ± 0,09 1,02 ± 0,03* 1,49 ± 0,04 1,49 ± 0,05
 (22:5) 0,17 ± 0,01 0,04 ± 0,00* 0,07 ± 0,00 0,12 ± 0,00*

 (22:6) 0,57 ± 0,02 0,18 ± 0,01* 0,25 ± 0,01 0,45 ± 0,01*

57,24 59,32 56,73 57,25
, 2,89 2,72 2,46 2,63

*-   0,05 .
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INCREASING THE CONTENT OF VITAMIN E IN DIET GEESE BEFORE

SLAUGHTER OF BIRDS AS A METHOD OF STABILIZING LIPIDS

OF THEIR MEAT

. Danchenko, G.V. Ruban, L.M. Zdorovtseva

Experimentally proved the feasibility of the quality improve goose meat by

optimizing ration bird. Demonstrated that an increase in vitamin E in the diet of geese

is 2,0 times prior to slaughter birds (from 42 to 63 days) promotes to the significant

inhibition of lipid peroxidation of meat geese and stabilizing the level of unsaturated

fatty acids in the lipids of meat during low temperature storage.

Key words: lipid peroxidation, vitamin E, TBA-active products, fatty acid

composition, essential acids.
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