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AHOTANiSA. ¥V cmammi npogedeno ananiz ocodaueocmetl Qizionozii 200i61i MOLIOOHIKA CLIbCLKO2OCNOOAp-
cokoi nmuyi. /losedeno, wjo ycniwine nmaxiHuymeo 00ymMosieHo UKOPUCMAHHAM CYUACHUX 8UCOKONPOOYKMUS-
HUX KpPOCI8 CLIbCbKO20CNO0apcbKol nmuyi 3apyoixcHoi cenexkyii. Bonu 6onoditoms ucokum nomenyianiom npo-
OYKMUBHOCHIE, 0OHAK 0YIHCe BUMOSTUBLE 00 YMO8 YIMPUMAHHA | NOBHOYIHHOI 200181

Pospobnena noemanna 610Kk-cxema cucmemu mpaeieHHs nmuyi, 8 Kl HA8eOeHO OemalbHi YMOGU nepem-
PABIeHHs. KOMOIKOPMY NiO 4ac npoXoO0iCeHHs Y WILYHKOB0-KUUWKOBOMY MPAKMI.

O6rpyHmosano, wo 0 OOCACHEHHS 2eHEMUYHO 3aKIA0eHOI NPpOoOYKMUSHOCMI y 6uenidi sieysb 6i0 Kypell-
Hecyuox ma m’sca 6pouiiepie HeobdXiono, 6 nepuly uepey, 3Hamu 0CoOIUBOCMI MPABIEHH MA 0OMIHY PeUOSUH Y
Cinbecbko20cnodapcvkoi nmuyi. Bemanogneno, wo nmuys 8i0pisHAEMbCs THMEHCUBHUM 0OMIHOM Peyo8uH, Npo
wo ceioyams WEUOKUL piCm MONOOHAKA MA 8UWA NOPIGHAHO 3 THWMUMU MEAPUHAMU memnepamypa mina. Bu-
3HAYEHO, WO ONMUMANLHA MeMnepamypa nUmHoi 00U ma noimps O 3pOCMAHHA, PO3BUMKY MA 3AC80ECHHS
KOPMig 3anedcums 6i0 GiKy nmuuyi.

Jlosedeno, ujo 6ucoxuil piseHb nNpoOYKMUSHOCMI ma nO8'a3anull 3 Heio PigeHb KOHEepCii Kopmy 8 nmaxieHu-
ymei moodice 6ymu 00CsaeHymull juuie npu AKICHOMY YMPUMAHHI Ma UKOPUCMAHHI BUCOKOSKICHUX, 30A1AHCO8A-
HUX 30 6CIMA NOKA3HUKAMU MA 3 GUCOKUM GMICIOM NPOMeiHy payioHis, 00 CKIady AKUX 6X00my 1e2K03dAC8010-
8aHI MaA 8i0N0GIOHO NIO2OMOBIIEH] KOPMOBI KOMNOHEHMIL.

Abstract. The analysis of peculiarities of physiology feeding young poultry is carried out in the article. It is
established that modern poultry farming combines the highest level of mechanization and automation of produc-
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tion. At the same time, it is the most efficient and knowledge-intensive branch of agriculture in Ukraine. In the
coming years poultry farming is able to radically improve the supply of high-quality dietary foods to the popula-
tion and to strengthen the food security of the state. It is proved that successful poultry breeding is due to the use
of modern high-yield crosses of foreign breeding poultry. They have high productivity potential, but they are
very demanding to the conditions for keeping and full feeding.

A stage-by-stage block diagram of the poultry digestion system is developed. It contains detailed conditions
of mixed feed digestion during passage in the gastrointestinal tract.

It is substantiated that in order to achieve genetically built productivity in the form of eggs from laying hens
and meat of broilers, first of all it is necessary to know the features of digestion and metabolism in poultry. It is
often underestimated in practice that the starting period in the development of young poultry is fundamental to
future productivity. It is established that poultry is characterized by intense metabolism of substances. This is
evidenced by the rapid growth of the young poultry and higher body temperature than other animals. It is deter-
mined that the optimal temperature of drinking water and air for growth, development and assimilation of feed
depends on the age of poultry.

It has been shown that a high level of productivity and the associated level of feed conversion in poultry can
be achieved with high quality conditions and using high quality, balanced and high-protein rations, which in-
clude easy-to-eat and accordingly prepared feed ingredients.

The high level of requirements is presented to the raw materials used for the production of high quality feed
for young poultry: easy availability and digestibility of nutrients, high sanitary quality, the ability to distribute
microcomponents in a volume that does not exceed the norm single consumption of feed.

Kr040Bi c10Ba: NUTyHKOBO-KHUIITIKOBHN TPAKT, TEHSTHYHHI MTOTEHITIaN, KypH-HECYUYKH, Opoinepn, cucrema
TpaBIICHHS, TOBHOIIIHHA TOJIiBIIsI, KOMOIKOPM.

Key words: gastrointestinal tract, genetic potential, laying hens, broilers, digestive system, full feeding,
feed

CyuacHi TeHJCHIII1 3pOCTaHHs Taly3i NTaXiBHUITBA B YKpaiHi CBiT9aTh PO CTAaOIIBHUN Ta TWHAMIYHUHA PO-
3BuTOK. Cy4acHe NTaxiBHULTBO MOEIHYE B cOOi HAMBUIIMIT piBeHb MeXaHi3alii Ta aBToMaTn3alii BUPOOHUIITBA,
OyIly4H Ipy 1IbOMY HaHO1IbII e()EKTHBHOIO Ta HAYKOMICTKOIO Taly33l0 CUIBCHKOTO rOCIOAapcTBa YKpaiHu, 3/1a-
THOT B HAHOJNMK4i POKH JJOKOPIHHO MOJITIINTH 3a0e3MeueHHs] HACEJICHHs BUCOKOSKICHUMH JNIETUIHUMU MIPOJTY-
KTaMM Xap4yBaHHS Ta 3MILHUTH [IPOIOBOIIbYY OE3MEKY JepPIKaBH.

I'eHeTnyHa 1 cenekIlifiHa poOoTa CTajaM FOJOBHUMH CKJIAJOBUMH YCIIiXiB MTaXiBHUILTBA OCTAHHIX JCCATHU-
JiTh. B OCTaHHI pOKH CIIOCTEPIraeThCs 3HAYHE 301 IICHHS BUPOOHHIITBA KYPSTYHX SI€Ih Ta M’sica OpOIiIepiB, 110
6araTo B 4OMy IIOB’A3aHO 3 HOBHMH IIAXOIaMH JO BUKOPUCTAHHS CBITOBHX CENEKIIHHUX OCATHECHb.

Ha nipoMucoBUX MiANPUEMCTBAX 3 IHTEHCHBHUMH TEXHOJIOTISIMA BUPOOHHUITBO 0a3yeThCs HA BUKOPUCTAH-
Hi BHCOKOTIPOIYKTUBHUX KPOCIB 3apyOi’KHOI CENEKIIil, 10 BOJOAIFOTH BUCOKUM T'C€HETHYHUM MOTEHIIaIoM. Bu-
KOPHCTAHHS IIMX KPOCIB JaJl0 MOKJIMBICTh SE€YHAM NTaXopepMaM BHUTH Ha piBeHb MpoayKTuBHOCTI 330...340
IITYK S€lb Ha PIK BiJ CepeaHbOT KYpKU-HECYYKH MPHU KoHBepcii komOikopMmy Ha 10 mryk senp 1,15...1,30 xr.
CydacHi KpocH MaloTh MOTEHINIIHHY MPOAyKTHBHICTH moHA 330 sierp Ha pik [1 — 4]. 3a ocranHi 20 pokiB kuBa
Mmaca 42 - neHHux Opoiinepis crana Ginbiue B 2,3 pasu (2,4 Kr), a TEpMiH BIIrOJiBIII 10 MacH 2 KI' CKOPOTHBCS Ha
26 nHiB (3 63 1o 37 ni6). Ilpu pomy 3pocia epeKTUBHICTh BUKOPUCTAHHSI KOMOIKOPMIB, BUTpaTu Ha 1 Kr npu-
pocty 3HU3MWINCS 3 2,5 10 1,65 k1. Y HeganekoMy MailOyTHbOMY MPOTHO3YETHCS JTOCATHEHHS OpoiepaMu Ku-
BOT Macu 2 Kr /10 36-/IeHHOTO BiKy IpH KOHBepcil komOikopmi 1,4 kr [5].

CeekIiifHO-TeHETUYHUI TIOTEHIia] OpOWJIEpiB Cy4acHHX KPOCIB, TaK CaMo SK 1 B S€YHOMY NTaXiBHHIITBI,
ITy’Ke BHCOKHH. MO)Ha CKa3aTH, IO BXXE CTBOPEHI CIeiaNTi30BaHi KPOCH MTHIIL 3 MPOAYKTUBHICTIO OIU3BKOIO
1o QizionoriyHoi Mexi. BomHOYac CyTTEBO 3pOCIIM BUMOTH JI0 SKOCTI KOMOIKOPMIB TS CiITBCHKOTOCTIONAPCHKOT
ITHII, OCOOIMBO TSI MOJIOTHSKA [6, 7]. 3HaHHS 0COOIMBOCTEW TPaBICHHS i OOMiHY PEYOBUH Y NTHIIl Ma€ BUPi-
IIajbHe 3HaYeHHs B MiIBUINEHHI ii nmpoxykTuBHOCTI. [IpocTa icTuHa, 1m0 cTapTOBHUIL Epio y pO3BUTKY MOJIOJI-
HSKa TTHII € OCHOBOTIOJIOKHUM Y ITOJANBIIIH MPOIYKTUBHOCTI, 4aCTO HEJOOIHIOETHCS Ha MPAKTHUII. Y mepri 5
THKHIB Y Kypel-Hecy4dok Ta 7 y OpoiinepiB BiiOYBa€eThCs iIHTCHCHBHUI PO3BUTOK BHYTPIIIHIX OpPTraHiB Kyp4aTH:
IITYHKOBO-KHIIIKOBOTO TPAKTY, CEpIisl, MEYiHKH, HUPOK, BiAOyBa€eThCS (hOPMYBAaHHS PEMPOTYKTUBHHUX OPTaHiB i
rYMOPAJIbHOT CUCTEMH, SIKI B [IOJaJIbIIOMY BH3HAYAIOTh MPOJYKTUBHICTh MTHII.

VY mepmi AHI KHATTS BiOYBA€ThCSA IIBUAKUHA PIicT Ta (OPMYBaHHS MUTYHKOBO-KHIIKOBOTO TPAKTy, MPOTE
CIM3UCTa O0OJIOHKA KHUINEYHUKY PO3BUBAETHCS 3HAYHO TOBUIBHINIE 1, SIKIIO BiIHOCHA Maca NMUIYHKY, MEYiHKH,
TOHKOTO KHIIEYHUKY JIOCATAE MAKCUMYMY MPUOJIU3HO J0 KiHIIS MEPLIOT0 THXKHS, TO PO3BUTOK MIKPOBOPCHHOK,
ITUOWHU 1 TYCTHHH KPUNOT MPOJOBXKYETHCSA MPOTATOM 2 TIOKHIB. baraTwii mimigamMu 3aJuIIKOBHI >KOBTKOBHI
MIIIIOK € Ba)XKJIMBUM JKepesioM eHeprii. [locTynoBo y KypuaTu po3BHBA€ThCS 37aTHICTh BUKOPHCTOBYBATH BYT-
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JIEBOM Ta OITKH KOPMY SIK DKEPENIo eHeprii, TOOTo MeTaboi3M NTHUIl TepedyaoBY€EThCS BiJ JIMITHOTO A0 BYT-
JeBOHOTO Ta OinkoBoro [8]. s miaATPUMKHM SKATTS Ta BUPOOHUITBA MPOAYKIIi MTHIS ITOBHHHA OTPUMYBATH
JIOCTaTHIO KUJIBKICTh €Heprii Ta HeoOXiTHMI KOMIUTEKC TIOKMBHHX Ta 0i10JIOTIYHO aKTHBHUX PEYOBUH.

OpraHu TpaBJICHHsI PO3IIOYHHAIOTHCS 3b000M, OCHOBHOIO (DYHKIIIEIO SIKOTO € 3aXOIUIEHHS KOMOiIKopMy. Y
POTOBIil MOpOKHKHI 3yOH BiacyTHI. TyT KOMOIKOPM 3MOUyeThesi OaraToro Ha MyIHH ((pepMeHT) CIMHOIO 1 1MOT-
paruisie 1o cTpaBoXojy y 300, SIKMH CKIIaJla€Thes 13 MPAaBOro Ta JIIBOIO MilledkiB. Y 3001 KOMOIKOpM 3aTpUMYy-
€TBHCS, 3MILIYETHCS 3 BOJIOI0, MYIIMHOM CIIMHH, PO3M'SIKIIYETBCS ML JI€10 aMijia3u CIMHH, OakTepiiiHuX i dpepme-
HTHHUX NPOLECIB, BiIOYBAETHCS TiIpOIIi3 KpoxMaino Kombikopmy. CepeoBuie KOpMy, SIK IpaBHiIo, Kucie, a pH
BMicTy 300y 3HauHO HiKkue 7 (4,5...5,8). Take kucie cepeoBHIIe CIPUSITINBE Uil (PEPMEHTATUBHHX TPOIECIB
TpaBIICHHA Ta MPUTHIYYE PO3BUTOK MAaTOTeHHOI Mikpodopu [9]. 300 perymoe BCTyn KOMOIKOPMY B IITyHKH:
CYXHH KOMOIKOPM 3aTPUMY€ETHCS TOBIIE, HiX BONOTHH. [10KUBHI pedoBHHH KOpMY (TIPOTETH, KUp, BYTICBOAN Ta
iH.) TIepe/l BCMOKTYBaHHSAM 4Yepe3 CTIHKY KHIIEYHHKY B KPOB y TPAaBHOMY TPAKTi MiATar0ThCcs MeXaHiuHiH, Oio-
JIOTIYHIH Ta XimiuHii aii [10].

[o ctpaBoxomy KOMOIKOPM i3 300a OTpAIUIAE 0 3ai3UCTOTO MIUTyHKA, CEKPET SIKOTO MiCTHTh IETICHH, CO-
JISTHY KHCIIOTY, CHIYKHIH GepMeHT i MmynunH; pH BMicTy nutyHKY y Kypen — 4,7...3,6. Kombikopwm, 110 ocTymnae
y 3aJI3UCTUH LIUTYHOK, TIEPEMIIIy€eThCs 3 HOTO COKOM, a MOTIM TepeMilllyeThesl y M'si30BUil nuTyHOK. KopmoBi
Macu y M's30BOMY LIIYHKY IHTEHCHBHO IEPETHPAIOTHCS 3a JIOTIOMOTOI0 M'SI30BUX CKOPOYEHb, SIKi IPUBOJSTD J10
PYXy KyTHKYJy 1 IpaBiii, 110 3HAXOMUTHCS Y LUIYHKY, 1 HEPEMILIYIOTBCS 3 CEKPETOM 3aJIi3UCTOTO Ta M'S30BOTO
HUTYHKIB Ta X Mikpodoporo [11, 12]. I'paBiii 1o aesikoi Mipu BUKOHYE (YHKIIIFO 3y0iB, PO3THPAIOYH, SIK )KOPHA,
KOPMOBI Macy HpH CKOPOYCHHI LUTYHKY. TakuMm YHMHOM, NTHII Ma€ OTPUMYBATH MIHEpaJIbHY KPYIKY, siKa He
MIATAETHCS il COMTHOT KUCIOTH (KBapIOBi, TpaHiTHI) miametpoM 1,5...3,0 MM — mst MomoaHsKy i 3,0...5,0 MM —
st opocioi mruti [ 10]. Peakmis cepemopuia XiMycy M'si30Boro nryHKY — 3,9...2,6 y kype#t. Kucie cepeno-
BHUIIE M'S30BOTO IUIYHKY CHpHUSE il METCUHY, SKAH PO3MICIUIIOE JISTKOMepETPaBHi OITKA 0 MOJNIMENTHIIB, a
(hepmeHTH MIKpOQIIOPH MPOIAOBXKYIOTH T1IPOTi3yBaTH ByriaeBoan. B 1 T ximycy mictutses 1...100 MaH. makTo-
Oaxrepiii Ta aepobiB [11].

BunoposkHeHHsT M’S130BOTO HITYHKY BigOyBaeThCsl pepieKTOpHMM BiAKpHTTSIM minopyca. KopmoBa maca
(XiMyC) OKpeMHUMH TMOPIISIMU HAJXOAUTh 0 JABAHAMISITUNANOI KHIIKH, TIOTIM Y TOHKUI BIAIUI KHIICYHUKY, 1€
MITAETHCS i1 )KOBYI Ta TPABHHUX COKIB IMiIITYHKOBOI 1 KAIIIKOBUX 3ai103. 1le crpusie moaaabpuioMy po3InericH-
HIO OCHOBHUX IOXMBHHMX pe4oBUH KOpMy. TpaBHI (epMeHTH MocTadae Cik IiIIUTYHKOBOI 3aJI03H, SIKHH yTBO-
proeThes Ge3rnepepBHO. Y COKOBI MiIUTYHKOBOT 321031 MICTATHCS (DEpPMEHTH: aMUIOJIITHYHI — amiia3a, poTeo-
JITHYHI — TPUIICHH 1 EPETICUH, JIMOMITUYHUN — JTinasa, sKi, JF0YHd CTPOTo Crennu(ivHO, PO3IICIUIIOTh BiIMOBI-
JTHO BYTJICBOJIH JIO [IFOKO3H, OIJIKHU IO aMIHOKHUCIIOT 1 YKUPH JI0 TJIIEPUHY 1 dKUPHUX KUCIIOT.

BaxxmiBa porb y TpaBJeHHI HAJICKUTh JKOBYI MeUiHKH. BoHa akTHBI3ye (hepMEHTH, OCOOIUBO JIIa3y, eMyihb-
TY€ KHp, IO CIIPHUsi€ KPAoMy HOro MepeTpaBiIiOBAaHHIO Ta BCMOKTYBaHHIO. JKOBY BHAIISETHCS OesnepepBHO (Y
craHi crokoro — 0,3...0,32 mur, y nepii 4...5 romus micns romisini — 1,41...1,42 mi 3a roauHy). 3a03u TOHKOT
KHIIKA BHIUIIOTH CiK, SIKHH MIiCTHTh ()epMEHTH EHTePOKHHA3Y, EPEIICHH, aMia3y i Manbrasy. TyT BimOyBaeThCs
3akifovHa (pasa TpaBiIeHHs, 3BUIBHSAIOTHCS MiHEpAlbHI PEUYOBHHU Ta BiTaMiHH, SIKi BCMOKTYIOTBCS B KpOB 0e3
J0AaTKOBOI MiArotoBku. OJHOYACHO 3 TPABJICHHSIM Y KHIIEYHHUKY BiZOyBalOThCs (hepMEHTATHBHI MpOIEcH Ha
MOBEPXHI CIIM30BO1 00OJOHKHM KHIIEYHUKY 32 Y4acTioO (DepMEHTIB, sKi € Ha MIKPOBOPCHHKaX (TIPUCTIHHE TpaB-
nenns) [8 — 10].

Ha novartky TOBCTOTrO BiJIily KMIICYHUKY BIJIKPHBAIOTHCS J[BA OTBOPH CIINMHX BIJAPOCTKIB, (iziosoriyHa
pouss sikux gyxke ictotHa [11]. BpaxoByroun, mo B mepiri 6...12 roanH micias BUBOAY CIiMI KHIIKH y Kypuat
BUIBHI BiJl MIKpPOOPraHi3MiB, a Micjs NEepIIOro NMPUHOMY KOPMY HacTae iX IIBHJKE 3aceeHHs OaKkTepisiMH, JUis
AKX Yy CIINNX KHUIIKaX € 0COOJIMBO CNPHUATIINBE CEpe/IOBUINE (HAWIIBHUIMIIE B CIIMUX KHIIKaX PO3ZMHOXKYIOTHCS
KouTi-0aKTepii, CTPENTOKOKHU Ta JAKTOOAKTEePil), AyKe KOPHUCHO 3 TEePIIUX JHIB KUTTS BUKOPHCTOBYBATH MPO0Oio-
THKH, SIKI CIPUSIOTh HOPMaJIbHIA «p00O0Ti» MUTYHKOBO-KHIIKOBOTO TPAKTY Ta 3IHCHIOIOTH MPO(IIAKTHKY BCIs-
KUX BIIXWJICHb Y po3BUTKY ntuili [8]. Mikpodriopa, 1o 3aceinsie ciimi BipOCTKH KHIIEYHUKY JOPOCIOl MTHUII
BJIACHUMH (DepMEHTaMHM, MOKE PO3ILIEIUTIOBATH KIiTKOBUHY XiMycy (10...30%), sika Tyau noTparuisie; moaioHoro
(hepMeHTY B TpaBHUX cokaxX Hemae. [1ix miero mporeas, Mo BUPOOISIFOTECS OaKTEepisiMU, Ta 3aTUIIKOBUX SH3UMIB
y CIINMUX KHIIKaX WAe PO3UIETUICHHS BA)KKO MEPETPABHUX OINIKiB. Y CIIMHUX KHIIKaX BCMOKTYETHCS BOJA Ta MPO-
JYKTH PO3IIEIIICHHS MOXUBHUX peuoBUH. KpiM Toro, mikpodutopa cuaresye Bitaminu By, i K [12].

HenepetpasneHi 3anumku KOMOIKOPMY 1O MPAMiN KHMINI HAAXOIATh y KJIOAKY, KyJIU BiAKPHUBAIOTHCS JBa
cedornposiza. Y Kioari BoJia 3 ce€4i 3HOBY BCMOKTYEThCS TKAHMHAMU, & 3QJIMIIOK CEUl 3MIIYEThCS 3 KAJIOM Ta
BUAUIAETHCS HA30BHI y BUTILAAL TTocixy. CKopodeHa cxeMa CHCTEMH TPaBJIeHHS HaBeleHa Ha puc. |.

KopMoBi MacH 10 TpaBHOMY TPaKTy HPOXOSATh HIBH/IKO, X04a 16 6arato y YoMy 3aJeKHUTh BiJl BUIY KOPMY,
BIKYy NTHII, PiBHS 11 MPOJyKTUBHOCTI Ta (pi310JIOTIYHOTO CTaHy.
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Komoikopm

CauHa 3 MyIHHOM 3Bos10:KeHN I KOMOiIKODM

PoToBa nopo:xunna

T'noTka
Crpasoxin
\L ®epMeHTATUBHI,
Amimaza O0akTepiagbHi mpouecu
300
H-0 pH=4,5...5.8; Tigpo.is kpoxmaiio
t=1...2 ron.
Ulrynkoenii cik pH=1,52 . - YacTkoBe IepeTpaBIeH s
3ajisucTuii NUTyHOK GiIKOBHX PEUOBHH
HCI, nencun pH=4,7...3,6
I'pagiii. micox M’s130BHii IILIyHOK MexaHiuHa 00po0ka ximycy
pH=2,2
HCI * L.
Pozmensienns o6iakiB 10
NMEeNnTOHIB i mosimenTumiB
Tencus JBaHagusATHNANA KALIKA
Koru \#

IeperpaBienns 6iakis,

i : - ToHkui 3 .
TpaBHi cokM MiANLTYHKOBOY JKUPIB, BYIIeBOB
TA LUNICOARNT 29 TTN? KHIIICYHUK
Mikpodaopa . Po3menieHHst
. pog.rop ToscTnii . o
CJINMUX KHIIOK KJiTkoBuHM 3...9 %
KHIIEYHUK

f

Ipsima kuika

f

Knoaka < 4 roaun

f f

Kanosi macu Ceua

Puc. 1 — biiok-cxemMa cucTeMM TPaBJIEeHHS CLIbCHKOI0CNOAAPChKOT NTHLI

[MoxuBHI peuOBUHU KOMOIKOPMY MEPETPABIIOIOTHCS 3HAYHO MIBU/IIE, Hixk 11ise 3epHo [13, 14]. Koedimient
MEPETPaBHOCTI IMOKUBHUX PEYOBUH Y MTHUII JEKITbKA HIKYE, HIX y 1HITUX BHUIIB TBapHH. [ITUIA Tipiie mepeT-
PaBIIIOE OpPTaHiuyHy PEYOBHHY pallioHy B oMY, KIiTKOBHHY — 10 10...30 %, Ta mysxe 100pe mepeTpaBIIioe KUp
—85...95 % [10], nporein TBapUHHUX KOPMIB HepeTpaBiIroeThes Ha 85...95 %, pocnuunux — Ha 80...85 %, npo-
Te a30THCTY YaCTHHY KOMOIKOpMY NTHIIS BUKOPHCTOBYE Tifbku Ha 45...55 % [11].
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YAOCKOHAJIEHHS TEXHOJIOT'TYHUX ITPOLECIB JIS1 XAPYOBHUX
TA 3EPHONIEPEPOBHUX T'AJTY3EW ATIK

[ITrms Bigpi3HAETHCS IHTCHCHBHAM OOMIHOM PEYOBHH, ITPO IO CBiqUaTh MIBUAKUN PICT MOJIOJHSAKA Ta BUIIA
MIOPIBHAHO 3 1HITUMHY TBapWHAMHE Temrieparypa Tina 41...42 °C.

3Ha4YeHHST MUTHOI BOJIYM Ta OCOOJHBO ii SKOCTI JUIS MTHI TyXe YacTO HEJOOIHIOEThCS. [ITHI criokuBae
BOJIM Y JIBa pa3u OlIble Hi’K KOpMY 1 Iie Mae BeJMKe 3HaueHHs. Ha kypuaTax-Opoiiiaepax Ta MOJIOJHSIKY KypeH
SI€EYHUX KPOCiB OyJI0 BCTAHOBJICHO, II0 ONTHMAJIbHA TEMIIEpPaTypa MUTHOI BOJM JJIsl 3pOCTaHHS, PO3BUTKY Ta 3a-
CBOEHHS KOPMIB 3ajIeXath Bij Biky ntuui. Tak, HalOL1bII panioHansHOI0 Oyna Temrneparypa: y 1...3 100y xurt-
11— 33 °C; 4...7 no6y — 30 °C; 8...14 106y — 28 °C; 15...21 noby — 26 °C; 22...28 no6y — 24 °C [15].

HesanexHo BijJ croco0y BHpOIYBaHHS (Ha IMiAJI031 YU y KIITKaX), TEMIIEpaTypy HaJEKHUTh MiATPUMYBATH
Ha piBHI pO3MillleHHs OaTapell y TaKuX Meskax: rnepimi Twkaens — +34...31 °C, apyruit — +31...28 °C, tperiit —
+28...25°C. Y mnopmampmioMy TeMmmepaTypy TOBITpS Yy TPHUMIOICHHI MOXHA MOCTYIOBO 3HU3UTH [0
+22...18 °C[9, 16 — 18].

Ocob6muBocTi OyI0BH TPaBHOTO amapaTy y MTHUI, a TAKOXK ii BHHATKOBA MPHUCTOCOBAHICTE IO TIPOMHUCIIOBO]
TEXHOJIOTii BHPOITYBAaHHSI OOYMOBIIOIOTH CTICIM(iuHI 0COOIMBOCTI B HOPMYBaHHI Ta oprasizamii roxismi. o
HHUX BITHOCSTE:

— HOPMYBaHHS €HEpTii Ta MOKUBHUX PEYOBUH HA | T KOMOIKOpMY;

— pO3paxyHOK MOTpeOH INTHI B NOBHOPAIIOHHOMY KOMOIKOpMi Ha roJIOBY Ha J00Y 3 KOpEryBaHHSM IO
nepiosiax SAUICKIaAKH (Y HECYI0K) ab0 pOCTy (Y MOJIOTHSIKA);

— 001k oTpedu NTHLI B eHeprii TUIbKK N0 MoKa3HUKY «OOMIHHA eHepris», BUPAKCHOMY B KIIOIKOYIISAX
(xJ1x) abo meramkoysix (M/1x);

— 00J1iK B KOMOIKOPMIi KIJIBKOCTI CUPOT0 TIPOTETHY 06€3 KOHTPOJIIO 110 NePETPaBHOMY;

— KOHTpPOJIb KOMOIKOpMY 3a BMicTOM |1 He3aMiHHHX aMiHOKHCIIOT;

— o0uik eHepronpoteinoBoro BigHomeHHs (EIIB);

— 00Tk TOTpeOu NTHUI Y HATPIi, a He y coJi moBapeHii [19].

['eHeTHYHMI MOTEHITia)I IPOTYKTHBHOCTI MTHUII MO>Ke OYTH peani3oBaHUN TUTBKH MPH BHKOPHUCTAHHI ITOB-
HOLIIHHUX 30a7TaHCOBaHMX KOMOIKOPMIB, sIKi PO3pOOIJICHI y BIAMOBITHOCTI 0 JETali30BaHUX HOPM TOJIBII Ta
BUpPOOJICHI TpodecioHanamMu Ha cydacHOMY 00JIaTHaHHI.

TakuM 4MHOM, BUCOKHI piBEHb MTPOJIYKTUBHOCTI Ta MOB'SI3aHUI 3 HEIO PiBeHb KOHBEPCii KOPMY B NTaxiBHU-
UTBI MOKe OyTH JIOCATHYTHII JIMIIE MPH SKICHOMY yTPHUMaHHI Ta BUKOPUCTAHHI BUCOKOSIKICHUX, 30a1aHCOBaHUX
3a BCIMa MOKa3HMKAMH Ta 3 BUCOKMM BMICTOM NPOTETHY PalliOHIB, 10 CKJIaAy SIKMX BXOJSTh JIETKO3aCBOIOBaHI Ta
BIJITIOBIZTHO MIJATOTOBJICHI KOPMOBI KOMITOHEHTH. KpiM TOr0, OJHI€I0 3 BaXKIUBUX BUMOT 10 KOMOIKOPMIB ISt
MOJIO/IHSIKA CLITBCHKOTOCIIOIAPCHKOT MTHIII € BUCOKA OJHOPIIHICTH CYMILIi.

Jlitreparypa

1. Jlememea M.M. KopmieHne Kyp-HecymieK IpH HHTEHCHBHOHM TEXHOJOTH cojepkaHus // KomOukopma.
2006.T. 1, Bemm. 7. C. 60.

2. €ropos b.B., 'orna H.B. AHani3 cyqacHUX IporpaM ToJIiBiIi MOJOJHSAKA Kypel-Hecydok // 3epHOBI poIy-
kT 1 komOikopmu. 2009. T. 1, Bum. 4. C. 49-51.

3. Grossman M., Grossman T., Koops W. A model for persistency of egg production // Poultry Science. 2000.

Vol. 1, No. 79. P. 1715-1724.

Hunton P. Selection: strategic for the future // Poultry Internetional. 1997. Vol. 36, No. 7. P. 52-54.

5. Brillard J. Future Strategies For Broiler Breeders: an International Perspective // World's Poultry Science

Journal. 2001. Vol. 57, No. 3. P. 243-250.

CraH Ta IepcreKTHBU PO3BUTKY Taity3i nraxiBHuirea Ykpainu // [TtaxiBuunrso. 2018. Bumn. 10. C. 8-10.

Psiboxons 10.A., Psbokons B.B. HopmupoBanrnoe kopmienue nrutsl // Kopmu i ¢pakta. 2018. Bum. 8. C.

20-23.

8. Kprokos B.A., Baiikosckas E.B. Kopmienue st B nmepssie nuu ku3Hu // KomOukopma. 2001. Bum. 8.
C. 55.

9. Kpouak M.I. Sk 36epertu moOoBwit MoonHIK qoMarmHboi ntuii? // CydacHe nraxiBHuNTBO. 2008. Bum. 2.
C. 18.

10. Boraganor I'.A. KopMmieHne CenbCKOXO3SHWCTBECHHBIX XUBOTHBIX: MOHOTpadis. MockBa: ArporpoMHU3ar,
1990. 600 c.

11. OcobenHocTn mMIIeBapeHuss W oOMeHa BemecTB y nrumbl: [Beb-caiit]. Opmeca, 2010. URL:
http://refnet.com.ua/19/5708.html (naTa o6pamenus: 17.03.2010).

12. Usnesa JI.C. Bcerna yuurthiBaii (hPM3HOIOTHYCCKHE MPOIIECCHI, TPOUCXOAIINE B OpraHn3Me nruipl // Tra-
puHHALTBO choroari. 2010. Bum. 3. C. 72-75.

13. Cgexennos A.W., Ypmzuk P.M., Eropos 1.A. Kopma 1 kopmiieHHE CEIbCKOXO3SHCTBEHHOH NTHIIBI : MOHO-

Ea

No

Haykogi niparii, Tom 82, Bumyck 2 33 Scientific Works, Volume 82, Issue 2



Odecbka HAYIOHANLHA AKAOEMIS XAPUOBUX MEXHOA02IN Odessa National Academy of Food Technologies

14.

15.

16.
17.

18.
19.

10.
11.

12.

13.

14.

15.

16.
17.

18.
19.

YAOCKOHAJIEHHS TEXHOJIOTTYHHUX IMTPOLECIB AJIS1 XAPYOBHUX
TA 3EPHOINIEPEPOBHUX T'AJTY3EW ATIK

rpa¢us. Juenponerposck: APT-TIPECC, 2006. 389 c.

CaesxennoB A.J. [IporpaMMbl HOpMUPOBAHHOTO KOPMJICHHS IITHLBI : CIIPABOYHO-METOIMYECKOE PYKOBOJC-
tBO. [IHenponerpoBck: APT-TIPECC, 1999. 220 c.

WebPtiiceProm:  [unTepHer-nopran]. Ompmeca, 2011. URL:  https://webpticeprom.ru/ru/articles-
birdseed.html?pagelD=1211041926 (narta obpamenus: 14.06.2011).

I'puntox C.A. BupouryBanus MooaHIKY ntuii // 3gopoB’st TBapuH i yiiku. 2007. Bum. 3. C. 22-24.
Alchalabi D. Two-stage air cooling for very hot environments // Poultry international. 2001. Vol. 40, Ne 11.
P. 28-32.

Mehta R., Shingari B. Feeding under heat stress // Poultry international. 1999. Vol. 38, Ne 11. P. 68-77.
TexHHKa COCTaBICHHS PAlMOHOB KOPMJICHHS, KOpMOCMeceH 1 KOMOUKOPMOB JUIsl CEIILCKOXO3SAHCTBEHHBIX
JKUBOTHBIX : cipaBouHuK / [Tomoben JL.U. u ap. Oxecca: OT'OCXOC, 1996. 85 c.

References.

Lemesheva, M. (2006). Kormlenye kur-nesushek pry yntensyvnoi tekhnolohyy soderzhanyia.
Kombykorma, (7), 60 - 62.

Yehorov, B. V., & Hontsa, N. V. (2009). Analiz suchasnykh prohram hodivli molodniaka kurei-nesuchok.
Zernovi produkty i kombikormy, (4), 49 - 51.

Grossman, M., Gossman, T. N., & Koops, W. J. (2000). A model for persistency of egg production. Poultry
Science, 79(12), 1715 - 1724.

Hunton, P. (1997). Selection: strategic for the future. Poultry Internetional, 36 (7), 52-54.

Brillard, J. P. (2001). Future strategies for broiler breeders: an international perspective. World's Poultry
Science Journal, 57(3), 243 - 250.

Stan ta perspektyvy rozvytku haluzi ptakhivnytstva Ukrainy (2018). Ptakhivnytstvo, (10), 8 - 10.

Riabokon, Yu. A., Riabokon, V. V. (2018). Normyrovannoe kormlenye ptytsy. Kormy i fakty, (8), 20 - 23.
Kriukov, V., & Baikovskaia, E. (2001). Kormlenye tsupliat v pervie dny zhyzny. Kombykorma, (8),
55 - 55.

Krochak, M. 1. (2008).Yak zberehty dobovyi molodniak domashnoi ptytsy Suchasne ptakhivnytstvo,
(2), 18.

Bohdanov, H. A. (1990). Kormlenye selskokhoziaistvennykh zhyvotnykh. Moskva: Ahropromyzdat, 600.
OcobeHHOCTH THIIEBapeHUst U 0OMeHa BeIIeCTB Y NTHLBI [DIeKTPOHHBIH pecypc]. — Pexum noctyma:
<http: //refnet.com.ua/19/5708.html>.

Ivleva, D. S. (2010). Vsehda uchityvay fiziolohicheskie protsessy, proiskhodyashchie v orhanizme ptitsy.
Tvarinnitstvo s ohodni, (3), 72-75.

Svezhentsov, A. Y., Urdzyk, R. M., & Ehorov, Y. A. (2006). Korma y kormlenye selskokhoziaistvennoi
ptytsy, 232 — 361.

Svezhentsov, A. Y. (1999). Prohrammy normyrovannoho kormlenyia ptytsy: spravochno-metodycheskoe
rukovodstvo. Dnepropetrovsk: ART-PRESS, 220.

WebPtiiceProm: [internet-portal].  Odesa, 2011. URL: https://webpticeprom.ru/ru/articles-
birdseed.html?pagelD=1211041926 (data obrashcheniya: 14.06.2011).

Hryniuk, S. A. (2007).Vyroshchuvannia molodniaku ptytsi. Zdorov ‘ia tvaryn i liky, (3), 22 - 24.

Alchalabi, D. (2001). Features-Two-Stage Air Cooling For Very Hot Environments-Reduce heat stress in
the birds by cooling incoming air in two successive processes. Poultry International, 40(11), 28-33.

Mehta R., Shingari B. Feeding under heat stress // Poultry international. 1999. Vol. 38, No. 11. P. 68 - 77.
Podobed, L. Y. (1996). Tekhnyka sostavlenyia ratsyonov kormlenyia, kormosmesei y kombykormov dlia
selskokhoziaistvennnkh zhyvotnykh. Podobed LY, Tsandur NA, Skrylev NY, Nykytyn AM-Odessa:
OHOSKhOS, 85.

Cite as
Maxapuucpka A.B., Bopona H.B. Teopernuni ocHOBH (pi3107I0Ti1 TO/MIBIII MOJIOJHSKA CLTBCHKOTOCIIONAPCH-

kol nruuti // Hayk. nip. / Onec. Hai. akaj. xapd. trexHosorii. Oxeca, 2018. T. 82, pum. 2. C. 29 — 34.

Orpumano B pepakmiro  25.09.2018 Received  25.09.2018
[IpuitHsiTO 10 APYKY 22.10.2018 Approved 22.10.2018

Haykosi npari, Tom 82, Bumyck 2 34 Scientific Works, VVolume 82, Issue 2



