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MN3IIOJI3BAHE HA I'PAXA KATO U3TOYHUK
HA MPOTEUH B CMECKUTE 3A MUWJIETA BPOUJIEPU

MUTKO JIAJIEB, UBEJIMHA NBAHOBA, ITABJIMHA XPUCTAKHNEBA,
MATI'TAJIEHA OBJIAKOBA, HAJII MTHUYEBA
3emenencku HHCTUTYT - Ctapa 3aropa

Bo6oBute 3ppHEHN (hypaxku ca JoObp U3TOU-
HUK Ha TIPOTEUH, OOTaT Ha JIN3UH - aMUHOKHCE-
JUHATA, KOSITO Hali-4eCTO He TOCTHTa B TaxOuTe
Ha BCUYKHU BUAOBE KUBOTHU. OCOOEH MHTEpEC
MpEACTaBIsABA I'PAaxbT, KOUTO € €IHa OT Hail-
paznpocTpaHeHuTe 6000BHU KYITypH U UMa MHOTO
BHCOKH XpaHUTEIHH KadecTBa. [1lo amuHOKHCE-
JUHEH ChCTaB I'PAXbT € ONIU3BK JI0 cosiTa, OeneH
Ha METHOHUWH, HO Oorar Ha JIW3HH. | paxoBOTO
3bPHO UMa BUCOKA XPAaHUTEIHOCT, TPOTEUHBT
MMa BUCOKA Pa3rpaJiiMOCT U YCBOUMOCT (CPETHO
88%) u e moutu 1.5-2 mbTH NOBEYE OT 3bPHEHUTE
KYITYpH.

KakTto moBeueto 0000BU KyATYpH, T'PaxbT
ChIIbPKa AaHTUXPAHUTEIIHU BEIIECTBA, KOUTO 3a-
CSITaT TSIXHOTO M3MOJI3BaHE MPH TOMAIIIHUTE MTH-
1[4, XpaHEeHU 0co0eHO che cypoBu cemeHa (Gir-
mand, P., 1988; Ologhobo, A.D., 1992). /lanauTte
OT U3CJEBAHUATA 32 TOMYCTUMOTO KOJTUYECTBO
rpax B KOMOMHHUpaHUTE Qypaku 3a nmuieTa-opoi-
JIepU ca IPOTUBOPEUUBH.

B onut ¢ 160 ennoaneBHY nusieta Opoitnepu
Saeed et al. (2007) u3nomn3Bart qasx0u ¢ pa3nuIHO
MIPOLIEHTHO ChIbPKaHUE HA TpaX, U3PABHEHH IO
€Heprus U MPOTEerH. YCTaHOBEHO €, Y€ KOHTPOJI-
HaTa rpyra, mojiyyaBaiia caMo IpOTEMHOB KOH-
LEHTpAT, € MOoKa3aa Hail-noObp pe3yaTar, a Hu-
BaTa Ha BKiIrouBaHe 10 20% BomdT 10 HaMmasd-
BaHE Ha )KMBOTO TETJIO.

Castell et al. (1996) npenopbuBaT BKIIIOUBa-
HETO Ha rpaxa B JaXOuTe 3a Opoiinepu na obae
1o 20%.

B onut ¢ nunera Gpoitiepu lykuna C.

(2005) cpaBusBa edexTa oT naxou ¢ 20% rpax u
nse rpynu ¢ 20% u 40% rpax ¢ no6aBka Ha pep-
MeHTHpamu npenaparu. Hail-noOpu pesynraru
ca YCTaHOBEHM IpH rpynara, noixydasama 20%
rpax ¢ (hepMEHTEH mpemnapar. YCTaHOBEHO €, ue
MOBUINIABAHETO Ha rpaxa B naxbara mpo 40% B
CpaBHEHHeE ¢ Tpynara 6e3 pepMeHTeH IpenapaT
€ JIOBEJIO J10 HaMaJIsiBaHe Ha )KUBaTa Maca C yBe-
JMYaBaHe pa3xoja Ha Qypax 3a eUH KWIorpam
IpHpacT.

[Tpu npyr onut ¢ nutera Opoinepu max Hly-
kuHa C. (2006) e momy4unIa chIo Hali-100pH pe-
synratu npu 20% ydacTue Ha rpax ¢ Jo0aBka Ha
(epMeHTaTUBHU IpenapaTH. 3a HaMaJIsgBaHEe Ha
HEraTUBHOTO JIeHCTBHE HAa aHTUXPAHUTEIHUTE
BEIIIECTBA Ca U3MO0JI3BaHU €H3UMHHU INpenapary.

Mauku u c¢bTp. (1990) ycTaHOBsBaT, ue BK-
mouBaHeTo Ha 20, 30 u 50% rpax xaro 3aMecTu-
TEJ Ha YacT OT COE€BUA LIPOT B KOMOMHHUpAHUTE
bypaxu 3a nuiiera-Opoiiepy He BJIOIIAaBA IPO-
OyKTUBHHUTE MOKa3aTeNnu Npu OallaHCHpaHEe Ha
CMECKUTE IO JMMUTHUPALIUTE AMUHOKUCETUHH
ype3 Jo0aBKaTa Ha CUHTETHYEH METHUOHUH U
Tpuntodas.

Richter, G. et al. (1999) cro0maBar, ue eH31UM-
HU 100aBKHM KbM CTapTepHUTE U (PUHHUILEPHUTE
a0 Ha muneTa Opoitnepu, chabpxkamy 29%
rpax, HoBUIIaBaT )kuBaTa Maca ¢ 2.5%.

Ienta Ha HAacTOALIOTO M3cienBaHe Oe ja ce
YCTaHOBH €(DeKTHT OT XpaHEHETO Ha KOMOMHUPAH
(bypax ¢ yuacTHETO Ha Tpax BbpPXY PACTEIKHUTE
CIOCOOHOCTHU U KIIAaHUYHUTE MTOKA3aTeu Ha M-
neTa - Opouepu.
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MATEPUAJI METO1

Omnutst Ge mpoBezieH ¢ o 50 6post mpeBapu-
TEJIHO CEKCUPAHU €THOTHEBHH IHJIETa OT JBaTa
1oJ1a B OIIMUTHATA U KOHTPOJIHATA IPyTIa, IOJIyde-
HU OT JIMHUU OT TeHO(OH1a Ha XUOPHTHUS LICH-
THP 1O NTUIEBBACTBO. OTIIekAaHeTo Oere rpy-
MIOBO TIPH MOCTOSIHEH A0 CThII (ad libitum) no kom-
Oounupas Qypax, Cho0pa3eH ¢ Bb3pacTTa U Kare-
ropusiTa Ha NTUIUTE 10 49-1HEBHA BB3pACT.

[Tunerara oT KOHTPOJIHATA TPyIIA [TOJTy4aBaxa
TpaJUIIMOHEH KOMOMHHUpaH (Qypax 3a CbOTBET-
HUS NIEPUO]I, @ TE3U OT OMUTHATA I'PyIa - KOMOU-
HupaH ¢ypax ¢ 10% rpax. CbCTaBbT U XpaHUTEN-
HaTa CTOHHOCT Ha CMECKUTE Ca MOCOYEHH B Ta0JI.
1 (mo Togopos, H. n xo.1., 2007).

ITo Bpeme Ha oTMTa Ce KOHTPOJIMpAILIE )KUBATa
Maca Ha MUJIeTaTa ype3 WHAUBHIyATHO TIPETer-
JsiHE ¢ TouHOoCT 10 1 g Ha 1-, 14-, 28-, 42- u 49-
JHEBHA Bh3pacT. OTunTaHa 6 KOHCYMalusATa Ha
(bypax u OMOJI30TBOPSABAHETO MY IO TPYIH 3a
IIEPUOIUTE OT U3JIIONIBAHETO 10 14-THEBHA BbH3-
pact, ot 14- 1o 28-, ot 28- 10 42- u ot 42 10 49-
JTHEBHA BB3PAacT.

B kpas Ha nepuosa 6e HampaBeH KJIaHUYEH
aHaJlM3 Ha MO TPU MBXKU M J)KEHCKM IHUJIeTa-
Opoiinepu ¢ )KuBa Maca CpejiHa 3a Ipynara, ciej
12 -yacoBo miagyBane no § nmokasarens. Bw3 oc-
HOBA Ha TAX Oellle U34UNCIIeH KJIaHUIHUAT paHie-
MaH U MPOLEHTHUTE CbOTHOLICHUE MEXIY OT-
JETTHUTE TEJIECHU YacCTH.

Bceuuku pezyntaru ot onuta 0sixa 06padoTeHu
cratuctnyecku ¢ nporpamuus naker STATIS-
TICA.

PE3VIITATU U OBCBHX/IAHE

Cnopen naHHHTE, TIOCOYEHU B Tabi. 1, mute-
TaTa OT JIBETe I'PYyIH MoJIyyaBaxa KOMOUHUPAHU
bypaxu, GalaHCHpaHU CIIOpe] U3UCKBAHUATA 3a
CbOTBETHMSI IEPHUO]I.

XpaHuTenHaTa CTOMHOCT Ha aaxoOute Oere
cboTBeTHO 2 950 kcal’kg 3a In 2 919 kcal/kg 3a II
rpymna npes craprepaus nepuoa u 21.54% CII 3a
1121.62% CII 3a Il rpyna. IIpe3 rpoyepa komou-
HUPAHUAT Qypax chAbpKalie cboTBeTHO 3 024

kcal/kg u 3 035 kcal/kg ¢ 19.48% CII u 19.44%
CIT3al u Il rpyna cborBeTHO. KOMOMHUpaHUSAT
¢ypax 3al u Il rpynanpes ¢punuIepa chabpkarie
3 067 kcal/kg ¢ 18.57% CII u 3 045 kcal’kg c
18.52% CII. Ilpu onuTHaTa rpyna pa3indueTo
0e enuHCTBEHO B JoOaBkaTa Ha 10% rpax.

B tabn. 2 ca npencraBeHu NOJTyYSHUTE PE3YIl-
TaTU OT OTYUTAHE Ha )KUBATa Maca 3a OIpeeIie-
HUTE NEPUOJIH.

IIpes mbpBus nepuoa ot 1™ no 14™ nen npa-
BHU BIIeUaTJIeHUE, Y€ MBKKuTe nujera oT I u II
rpyIma, KOUTo ca ¢ xkuBa Maca 235.56 gu 243.71
g U3IpeBapBaT KEHCKUTE, YUATO )KMBa Maca €
228.97 gu 241,.4 g cbOTBETHO. MeX Oy MBKKUTE
nuieTa OpoiiepH OT IBETe TPYIH Pa3IUKHUTE ca
8.15 g. Mexny xeHckuTe paznukara ot 12.57 g
u e nokazana npu P<0.05. Te3u naHHU MOKa3BaT
TeHJeHIHs 3a BiusiHueTo Ha 10% rpax B naxoba-
Ta Ha OpoilepuTe, KOSATO ce MPOsBSABA, HO HE €
J0Ka3aHa MaTEMaTUYECKH.

[Ipe3 cnenamus nepuos ot 14 - 1o 28-1HeB-
Ha BB3PacT U MBKKUTE, U KEHCKUTE IIIETA OT
onutHara II rpyna usmnpeBapBaT B pacTexa C
200.84 g1 131.42 g chOTBETHO TE3M OT KOTPOJIHA-
Ttalrpyna.

Mexnay 28*" u 42™ neH MBKKHUTE MHUIETa
Opoilnepu oT onuTHATa rpyna gocturar 1651.2g
kbM 1219.85 g 3a T€3u OT KOHTPOJIHATA TPYyTIA UK
c432.07 g noeue nipu P<0.001. Unentuunu ca
pe3ynTaTtuTe U MpU KEHCKUTE MUJeTa ¢ Maca
1538.75 g ot Il rpyna cnpsimo Te3u ot [ rpyna c
Mmaca 1223.68 g (P<0.001).

Ha 49-nHeBHa BB3pact Opoiliepure OT ONMUT-
Hata rpyna gocturat 1949.34 g 3a MbXKUTE U
1891.28 g 3a :xeHckurte . [lonoBuTe paznuuus no
TO3H IIOKA3aresl B CaMUTE IPYIU B Kpast Ha yrOU-
TEJIHUS IEPHO/] Ca HEIOCTOBEPHH. YYaCTHETO Ha
10% rpax B CMECKHTE € YBEIMUYMIIO pacTexka C
22.98% nipu xkeHCKUTE U € 26.24% ITpU MBKKUTE
nuieTa cupsMo KoHTposHara rpyma (P<0.001).
AmnanorndeH edekT yctaHoBsaBar Manaku X. u
cbTp. (1990), a Saeed et al. (2007) croOr1aBar 3a
HaMaJIsiBaHe Ha KUBaTa Maca.

JlanHuTe 3a pasxoaa Ha ¢ypax 3a 1 kg npu-
pact ca moco4yeHu B Ta0m. 3.

HaGnronaBa ce 3HAUMTENHO yBEIMUYEHHUE Ha
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Tabmnna 1. CbeTaB Ha KoMOMHUpaHUTE Qypaxd, Yo

Table 1. Composition of the compound feeds, %

Kom6unupann ¢pypaxu / I'pynn

Compound feeds / Groups
craptep / starter rpoyep / grower ¢unumrep / finisher
Kommonentn
Components % = IT onutHA % = IT onutHa % = II ormtHA
& £ II experim. = II experim. = IT experim.
I O = O I O
o O o O o O
o= rpax / peas ol rpax / peas o= rpax / peas
1 2 3 4 5 6 7
Hapesnua 20.00 20.00 24.00 19.00 24.00 19.00
Maize
I
HHermta 32.20 25.20 34.40 33.40 37.75 6.78
Wheat
r
pax - 10.00 - 10.00 - 10.00
Peas
CoeB wpor 27.00 24.00 21.00 17.00 18.00 14.00
Soybean oil meal
CrIOrIeA0B WpOT 5.00 5.00 5.00 5.00 5.00 5.00
Soybean oil meal
CameRrOrIeI0BO Opamko 10.00 10.00 10.00 10.00 10.00 10.00
Soybean oil mieal
MuxkoboHzx
, 0.20 0.20 0.20 0.20 0.20 0.20
Mikobond
Mernonii 0.10 0.10 0.10 0.10 0.04 0.05
Methionine
Merasakr 2.00 2.00 2.00 2.00 2.00 2.00
Megalact
Onrhsim 0.10 0.10 0.10 0.10 0.10 0.10
Optizim
Casrapn 0.20 0.20 0.20 0.20 0.20 0.20
Salgard
_QRO
Jsur-98% 0.10 0.10 0.10 0.10 0.11 0.07
Lysine-98%
Cox 0.25 0.25 0.25 0.25 0.25 0.25
Salt
Kpena 0.40 0.40 0.30 0.30 0.30 0.30
Limestone
Jlakanuues Gocpar 2.00 2.00 1.90 1.90 1.60 1.60
Dicalcium phosphate
ApomabuoTik 0.20 0.20 0.20 0.20 0.20 0.20
Aromabiotik
Hpennic-craprep , 0.25 0.25 0.25 0.25 0.25 0.25
Vitamin trace mineral premix-starter
Cwmeckata cpanpika / Compound feed contain
Obmerna eneprus, keal/kg 2950 2919 3024 3035 3067 3045

Metabol. energy, kcal/kg
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[Mponbmkenne Ha Tadn. 1/ Continuation of Table 1

1 2 3 4 5 6 7
Cypos mpoteuH, %
) 21.54 21.62 19.48 19.44 18.57 18.52
Crude protein, %
0

Cyposi prakiit, % 5.05 5.09 478 479 4.65 4.66
Crude fiber, %
n 0

usuH, % 1.18 1.23 1.04 1.07 0.98 0.98
Lysine, %
M o,

CTHOHMH, 7 0.50 0.49 0.47 0.46 0.40 0.40
Methionine, %
K > 0

anupd, % 1.02 1.02 0.94 0.94 0.85 0.85
Calcium, %

0
Yesoum pocgop, % 0.48 0.48 0.45 0.45 0.40 0.40
Digestible phosphorus, %
Tabmuma 2. ’Kusa maca
Table 2. Live weght
I'pymu / Groups
Buapact I xonTpONA II OTHTHA (Tpax)
Age I control IT experimental (peas)
JKEHCKHU MBXKKH o KEHCKHU MBKKA
Z % %
& x = Sx x = Sx ° x = Sx ’ x+Sx °

I nen 50 42.8 50 43.8 100 49 43.16 100.84 50 43.6 99.54
1 day, g
1- 14 ngen 228.97 £ 235.56 £ 241.54 + 24371
1-14 day 48 358 48 412 100 49 445+ 105.49 48 479 103.46
14- 28 nen 661.10 = 653.26 = 792.52 + 854.10 +
14-28 day 48 14.29 48 13.74 10049 17.42%** 1988 48 16.19%** 130.74
28-42 nen 1223.68 1219.85 + 1538.75 + 1651.92 +
28-42 day 48 +24.99 48 31.27 10049 25.24%** 1257548 32.49%%* 135.34
42-49 nen 1537.84 1544.19 + 1891.28 + 1949.34 +
42-49 day 48 +29.60 48 37.10 10049 32.43%%* 12298 48 37.27*** 126.24
* P<0.05; ** P<0.01; *** P<0.001

pasxona Ha ¢Gypaxk MPU MBKKUTE mpe3 (HUHU-
HIEPHUS IEPHUOJ CIIPSMO KOHTPOJIHATA. 32 LIETHs
MepUoOJ TO3U MOKa3aren € Mo - HUCHK ¢ 11.69%
1 10.27%, cbOTBETHO IIPH )KEHCKUTE U MBKKUTE
oT onuTHaTa rpyna. [lomydenure oT Hac pe3yn-
Tatu ca B choTBeTcTBUE C Te3u Ha Llykuna C.
(2005).

3a ycTaHOBSIBaHE HAa YTOUTEIIHUTE CIIOCOOHOC-
THU Ha nusieTa- Opoitnepu Ha 49 - THEBHA BB3pacCT
Oerie U3BBPIIICHA KIIAHUYHA MPEIIEHKA Ha 3 MbXK-
KU U 3 )KEHCKH, JAaHHUTE OT KOSITO ca ITI0COYEHHU
B Taoi. 4.

C HsAKOM OT OCHOBHUTE KJIAHMYHU [TOKa3aTelIn
- )KMBa Maca Ipeau KiaHe, OpardepTuHr, rpu,
STUBHU BbTPELIHOCTHU, OyTUe, MBKKHUTE U JKEHC-
KWATE UHAWBUM OT OITUTHATA IPYIIa IPEBB3XO0K-
JaT T€3H OT KOHTPOJIHATA MIPH pa3InyHa CTETIEeH
Ha fjoctoBepHOCT. IIpu chrocTaBsHe Ha Terara
Ha OpardepTuHra MexJy NTUIUTE OT KOHTPOJI-
HaTa 1 ONUTHATAa rpyla ce KOHCTATUPa MOJI0XKHU-
TeJieH e(eKT OT BKIFOYBAHETO Ha rpaxa B KOMOU-
HUpaHus Pypax BbPXy TO3H MoKa3ares. MbKKUTE
U J)KEHCKUTE NHIeTa OT ONUTHATa Ipyna uMaT
1498.67 gu 1370 g xbM 1145.67 gu 1057 g 3a
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Tabmuna 3. Onos30TBOpsiBaHe Ha Qypaka
Table 3. Feed efficiency

I'pymu / Groups
I xonTpONa IT onutHa / 11 experimental
ITokazarenu
I control I'pax/ Peas
Items
HKEHCKH MBIKKH KEHCKH MBIKKH
X X X X

Pasxon Ha dypax, kg 3a 1 kg

Feed efficiency, kg / kg LW 2.615 2.286 2.428 2.428
1-14 nen/ 1-14 day, g

Pasxon Ha dypax, kg 3a 1 kg

Feed efficiency, kg / kg LW 2.451 2.533 2.308 2.093
14-28 nen / 14-28 day, g

Pasxon na dypax, kg 3a 1 kg

Feed efficiency, kg / kg LW 2.575 2.600 2.264 2.175
28-42 nen / 28-42 day, g

Pasxon Ha dypax, kg 3a 1 kg

Feed efficiency, kg / kg LW 2.400 2.587 2.640 3.428
42-49 nen /42-49 day, g

Pasxon na pypax, kg 3a 1 kg

Feed efficiency, kg / kg LW 2.533 2.600 2.237 2.333
1-49 nen / 1-49day, g

Tabmuua 4. KiIaHMYHH HOKA3aTeJH

Table 4. Slaughter performance

I'pymm / Groups
I koHTpOIA II onutHa / 11 experimental
ITokazarenu I control T'pax/ Peas
Items
KCHCKU MBKKH JKCHCKU MBKKH
x = Sx x £+ Sx x £+ Sx x = Sx
1 2 3 4 5

Kusa maca, g
Live weight, g
Bpardeprunr, g
Bratferting, g

% oT >xuBaTa Maca

1425 £25 1533.33 +41.67 1816.67 £ 16.67 ** 1925 £ 1443 *

1057 +£32.05 1145.67+£40.96 1370 +41.62 *** 1498.67 +4.67 *

) 74.17° 74710 75.41° 77.85°
% of body weight o & % o
r
Gﬁﬁf’gg 98533 +25.98 1041 +4128  1287.67+43.63 ** 1398+ 10.78 **
% OT KMBaTa Maca
. 69.14° 67.89° 70.88° 72.62°
% of body weight o % & %
r
PP, & 266+ 11.27 261 +£643 415672657 %%  421.67 + 14.71 **
Breast, g

% oT rpuna

0 0, V) 0
% of grill 27.00% 25.07% 32.27% 30.16%
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IIponwmkenune va Tabm. 4 / Continuation of Table 4

1 2 3 4 5
byrie, g 318.67+491  373+10.58 379.67 +2.60 ** 42833 £2.85
Thigh, g
V)

/o OT rpuia 32.34% 35.83% 29.48% 30.64%
% of grill

S numu 1?1>Tpem1-xocm, g 66 = 4.00 7767+ 1.67 76 + 2.08 * 97.33 + 6.06
Eatable internal organs, g

V)

% OT Fpnﬂa 6.69% 7.46% 5.90% 7.16%

% of grill

Bbrpeumnu Ma3Huny, g 36.67 + 4.37 26 + 6.56 2533 +4.37 52.67+£6.12
Internal fat, g

V)

% 0T rpia 3.72% 2.50% 1.96% 3.77%

% of grill

V)

% KOCTH OT I'PI/IJ'Ia 13.37% 17.02% 13.08% 14.99%
% bones of grill

*P<0.05; **P<0.01; ***P<0.001

KOHTPOJIHATa CbOTBETHO, WM ¢ 353 u 313g nose-
4e CIpsIMO Te3U OT koHTpoiHara npu P<0.001 u
P<0.05. TIpu MmbxxkuTe nuiera O6paTGepTHHTBT
npeacrasisiBa 77.85% ot Macara Ha MWIETO, a
IIpH JKeHCKUTE - 75.41%.

JKeHckuTe U MBKKUTE NMUJIETA, MOTy4aBaIn
koMOuHUpaH ¢ypax ¢ 10% rpax, ca c J0CTOBEPHO
IO - BUCOKO Terio Ha rpuia (P<0.01), cboTBeTHO
¢ 302.34 g npu xenckure u 357.00 g npu MbK-
KUTE.

JlocTOBEpHA € U pa3iauKaTa o OTHOILICHHE Ha
TerjiaTa Ha I'bpAUTE NIPH OMUTHATA IPYIIa CIPSIMO
koHTposHata (P<0.01). Paznuuusra u B u3pass-
BaHe Ha Te3M MoKa3aTesu Kato yacT (%) oT rpuiia
ca 32.27% npu xenckure u 30.16% npu Mbx-
kute ot onutHara cpey 27.00% u 25.07% cpoT-
BETHO OT KOHTpPOJIHATa rpymna.

ITo oTHOmIEHHE HA OyTyeTaTra KEHCKUTE U
MBKKUTE IIUJIETA OT OMTUTHATA IPyNa UMaT ChOT-
BeTHO ¢ 61.00 g (P<0.01) m 55.33 g (P>0.05) mo-
BHCOKO TEIJIO.

ITpu cpaBHsBaHE Ha SUBHUTE BHTPEIIHOCTH
MEX]ly MBXXKHTE OT JBETE IPYNHU IPaBU BIleYaT-
JeHue, ye Te ca ¢ 19.66 g moBeye oT T€3U OT KOH-
TpOJIHATa rpymna, HO pa3iKaTa He € J0Ka3aHa CTa-
TUCTHYECKH.

Hanune e TeHaeHnus 3a oTiIaraHe Ha oBeye
a0JIOMUHAIIHU Ma3HUHM - € 26.67 g IPU MBKKUTE
OT ONMTHATA I'pyna, a NPy KEHCKUTE TeHICHLIUS -

Ta e oOparHa - ¢ 11.34 g no - Masko abqoMuHaI-
HU Ma3HUHU CIIPSIMO KOHTpoJHaTa. Pa3nukara e
CTaTUCTHYECKH HeJl0Ka3aHa.

3BOJIU

WHTEeH3UTETHT Ha pacTeX Ce 3ala3Ba BUCOK
10 49-1HeBHA BB3PacT MPU MBXKKUTE U KEHCKHU-
Te nusera - OpoitepH, yrosBaH! ¢ KOMOUHUPA-
HU (ypaxknu cmecku ¢ 10% rpax kaTto JoCTHraT
CpellHa KKMBa Maca CbOTBETHO OT 1949.34 g u
1891.28 g.

Pa3xoxwT Ha (ypax 3a 1 kg npupacr 3a nenus
nepuo e no-HucwK ¢ 11.69% u 10.27%, cboTBeT-
HO IIPU )KEHCKUTE U MBXKKUTE OT OIIUTHATA IPY-
na.

Bbpoiinepure, yrosiBanu ¢ KOMOMHUPaH Qypax
¢ 10% rpax B cbcTaBa cu, 10 49-1HeBHA Bb3pacT
uMarT Mo-BUCOKa JKMBa Maca, Maca Ha Opardep-
TUHTra, OyTueTara, Tpuiia, 'bpANTE U SAUBHUTE
BBTPEIIHOCTH.

JIMTEPATYPA
1. Mankmn, X., I. MupueBa, 1990. I'paxbT Kato
KOMIIOHEHT B KOMOMHHUpaHU dypaxku 3a Mu-
neta Opoiinepu. Hayuno-texanuecka koHpe-
PEHITUS ¢ MEXKIYHApOIHO yJyacTue - Bzaumo-

JICUCTBUE TEHOTHUII - Cpe/ia B TULEBBCTBO-
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UTILIZATION OF THE PEAAS APROTEIN SOURCE
IN THE MIXTURES FOR THE BROILER CHICKEN

M. Lalev, I.Ivanova, P. Hristakieva, M. Oblakova, N. Mincheva
Agricultural Institute - Stara Zagora

SUMMARY

The experiment was carried out with 50 preliminary sexing one day old chicken of both sexes in an
experimental and control group, obtained from the lines of the Poultry Hybrid Center gene pool. The rearing
was in a group to 49 days of age with constant assess (ad libitum) to combined forage, corresponding to
their age and category.

The control group chicken received the traditional combined forage for the corresponding period, and
the experimental ones - combined forage with 10% pea. During the experiment were measured the chicken
live weight by individual measurement with the accuracy of 1g at the age of 1, 14, 28, 42- u 49 days. The
group forage consumption and its utilization was taken into account for the periods from hatching to 14-
days ofage, from 14 to 28 days, from 28 to 42 and from 42 to 49 days of age.

At the end of the experimental period a slaughter analysis was performed on eight characteristics after 12
hnon-feeding on three male and female chickens with live weight average for the group. On that basis were
calculated the slaughter yield and the proportion between the different body parts.

The growth intensity was maintained at a high level to 49-days of age of the male and female chicken
broilers fad with combined mixture with 10% pea grain and reached average live mass 0f 1949.34 g and
1891.28 g respectively.

The forage consumption for 1 kg gain during the whole period was with 11.69% and 10.27% lower
respectively for the female and male chicken from the experimental group.

The broiler chickens fad with combined forages with 10% pea to 49-days of age had a higher live mass,
mass of the oven-ready carcasses (bratfertig), thighs, grill, breasts, and giblets.

Key words: broilers, live weight, feed efficiency, slaughter performance, peas



