
.                    16  2 (59)  3, 2014 

 220 

 636.598/.082.4-053:663.26:636.085.3:612.397  
., , ., . .- . ., , .- .  © 

 
. , . ,  

 
 

 
 

. 
 

, , 
.  

. ,  
   7%  

   . ,  
, , 

, ,  
. 

: , , , ,  
, , .   

 
 636.598/.082.4-053:663.26:636.085.3:612.397 

., , 
., . .- . ., , .- .  

 
           . , . ,  

 
 

 
 

 . 
 

,  
.  

 
. ,  7%  

 
. ,  

, , 
, ,  

. 
: , , , 

, , , . 
 

                                                        
© ., ., 2014 



.                    16  2 (59)  3, 2014 

 221

UDC 636.598/.082.4-053:663.26:636.085.3:612.397 
Fiyalovych L.M., Postgraduate student,  

Kyryliv Ya. I., Dr.of agricultural scienses., Professor Cor. NAASU 
         Lviv National University of Veterinary Medicine and Biotechnologies 

named after S. Z. Gzhytskyj, Lviv, Ukraine 
 
QUALITATIVE INDICATORS OF GOOSE  EGGS IN CASE OF USING THE 

APPLE POMACE AS NOURISHMENT 
           

The article deals with the question of the sustenance of dried apple pomace. 
Apple pomace nutritionally are not significantly inferior to grain concentrates, 
however, they contain a large number of biologically active components, and a 
number of minerals. The results of qualitative indicators of goose eggs when fed this 
unconventional feed are given. Adding  7% of dried apple pomace on the amount of 
feed into the ration of geese had a positive impact on the nutritional and hatching 
qualities of eggs. It is proved that they contribute to the rising of  the content of total 
lipids, free cholesterol, triacylglycerols, cholesterol esters, and the level of 
carotenoids in the yolk of eggs. 

Key words: dried apple pomace, concentrated feed, nutrition, geese, eggs 
quality, hatchability, survival/preservation. 
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