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Summary 

Yatsenko I.V., Dr. vet. , professor, academician of the Ukrainian IN, forensic expert 
MJ Ukraine 

Senenko E.O., student of veterinary medicine 
Kharkov State Zooveterenary Academy, Kharkov 

TASTING GRADING MEAT AND MEAT BROTH BROILER CHICKENS 
WHEN ADMINISTERED IN DIETS OF NANOAKVAHELAT SILVER 

Analyzed indicators tasting white and red cooked meat of broiler chickens 
and broth from it by the introduction in the diet of different doses nonoakvahelata 
silver. Found that the greatest number of points obtained by tasting the meat from the 
performance of broiler chickens third experienced group that fed to the drug in a 
dose of 5 ml / l of water. White meat chicken on the team has been more tender, and 
red - fragrant, tasty, tender and juicy. Broth of white meat chicken third group was 
more transparent and tasty, and the broth of red meat - more transparent and 
fragrant. 

Key words: veterinary-sanitary examination, tasting evaluation, broiler 
chickens, meat, meat broth, nano silver. 
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