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VETERINARY-SANITARY ASSESSMENT OF THE PRODUCTS OF

THE BROILER CHICKENS' SLAUGHTER IN THE CONDITION OF THE

FARMAZYN AND TYLOTSYKLINVET IN COMING

I. V. Zabarna, O. N. Yakubchak

The veterinary and sanitary assessment of the products of the broiler chickens'
slaughter in the condition of using the farmazyn and tylotsyklinvet with the medical
and preventative purpose are presented in the article. The live weight increments of



the broiler chickens, the organoleptic evaluation of the poultry meat, chemical,
microscopic parameters, the microbial contamination of the white and red muscles of
the broiler chickens and the tylosin and doxycycline residues in the muscles and the
internal organs of the broiler chickens in the researched and control groups are
determined.

Key words: broiler chickens, farmazyn, tylotsyklinvet, meat, safety, quality,
organoleptic evaluation, bacteriological indicators


