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,  (  1).  
,  

61,1±1,3  68,3±1,8 % ,  69,3±2,2–75,8±2,1 % 
 (p<0,1).  

, .  
, ,  

 (p<0,1).  
 1 

,  
, +m, %, n=30 

 
 

  
 

  
18–20 . 

 
 

20–36 . 

 
  

 
  

18–20 . 

 
  

20–36 . 

 
  

 75,8±2,1 73,1±2,1 69,3±2,2 68,3±1,8* 64,5±1,3* 61,1±1,3* 
 24,2±1,3 26,9±1,2 30,7±1,3 30,8±1,8* 32,7±2,0* 35,9±2,0* 

 1,09±0,09 1,16±0,12 1,24±0,10 1,12±0,08 1,17±1,01 1,22±0,20 
 17,29±2,1 18,4±2,1 19,63±2,8 28,7±2,0* 30,2±2,4* 35,0±2,5* 

 2,02±0,14 2,56±0,72 2,68±0,56 1,90±0,47 2,45±0,63 2,55±0,55 
, 

 % 
328,4±12,3 284,1±10,2 245,1±11,4 187,0±13,4* 160,1±11,1* 139,9±7,2* 

,  % 468,3±14,3 378,3±13,0 364,1±12,8 400,9±12,1* 350,1±10,4 325,5±7,8* 
,  

 % 
78,8±4,8 64,1±3,7 64,8±4,0 77,2±3,6 70,4±3,4 68,1±2,8 

 5,94 5,90 5,62 5,14 5,01 4,65 
 18 – 20  30,8±1,8 %,  

 20 – 36  – 32,7 ±2,0 %,  – 35,9 ±2,0 %.  
, ,  

 18–20  28,7±2,0 %,  20 – 
36  – 30,2±2,4 %,  – 35,0±2,5 %(p<0,01).  
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Summary 
Koval I.V. 

VETERINATY SANITARY ESTIMATION OF QUALITY OF MEAT 
HARNED CATTLE WITH DICROCELIOSIS 

There is an estimation of quality and safety of beef with dicroceliosis in the given 
article. Sensory characteristics including appearance, colour, smell, consistence. 
Chemical structure of meat from healthy and invasive cattles, in particular liquid 
formula, non – productive materials, calx, protein, fal, animal starch, triptofane, 
oxiprolin and albuminois are defined. 

Chemical structure of cattle taken from healthy and invasivated by dicroceliosis 
animals was essentiali different, diquid formula in pork taken from invasive animals, 
triptofane formula and animal starch are lover, number of albuminois is higher in 
comparison with the number taken from invasive by dicroceliosis animals. 

And also substantial vtterinary – sanitary test of beef with dicroceliosis is given. 
According to physical – chemical quotient can be considered that meat taken from 
animals with lov level of dicrocelosis invasion is the same as in qualitative meat, and 
within medium and high level has doubtful quality. 
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