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AHHoTaums. lMpu TpaHCNOPTMPOBKE CTPECCOYCTOMUMBLIX ObIYKOB NOTEPU
>xMBOIM Maccbl cocTaBunu 14,2 kr, unm 3,1 %, ctpeccodycTBUTENbHBIX — 17,5 kI, unn
3,9 %, cooTBeTCTBEHHO. AHanua peaynsratoB ybosi nokasan, 4to Macca napHomn
TYLUIN CTPECCOYCTONUMBLIX OblukOB Obina Bbilue Ha 2,5% CTpeccouyBCTBUTENbHbIX,
a yboliHaa macca - Ha 3,2%. C yBenuueHMeM mMacchl MapHOW TyLIM U BHYTPEHHEro
>KMpa yOOMHbIN BbIXOA, B OMNbITHON IPynne CTPECCOYCTONUMBLIX XUBOTHbIX MOBLICUIT-
ca u coctaBun 54,7 %, B TO BpeMsl Kak y CTPECCOYyBCTBUTENbHbIX — 53,7%. YcTa-
HOBEHO, YTO OXJIaXAEHHOE MSCO CTPECCOYCTONUUBLIX ObIUKOB NMPY TPAHCMOPTHOM
CTpecce OTNMYAETCS BLICOKMM KaueCTBOM MO CPaBHEHMIO C MSICOM CTPECCOYYBCTBU-
TerbHbIX )XMBOTHbIX. KonmuecTBo rnmkoreHa n MoroyHoli KUCTOThI Bbiwe, pH cooT-
BETCTBYET HOpPMe, NoTepu Npu Tennosol obpaboTkn HUxe Ha 8,9%; konmyecTBoO
HesaMeHUMbIX aMUHOKUCTOT Bbilwe Ha 20,3%), 6enkoBo-kavyecTBEHHbIN NokasaTenb
(BKIN) - Ha 5,6%, xupa - Ha 4%, Boabl - HWXe Ha 4,7% v oTnmuaeTcs bonee BbICOKOW
coxpaHsieMocTblo. CTpeccoycToiunBblie OblUKM B Nepuoz, TPAHCNOPTUPOBKU OTIH-
vatotcsi bonee BbICOKMMM aanTaLMoHHbIMU BO3MOXHOCTAMM. Y HUX Habniogaetcst
[IOCTOBEPHOE MOBbILIEHUE YPOBHSA remornobuHa Ha 6,4%, konmuecTsa apuUTpoOLM-
ToB - Ha 13,9%, nenkounuToB - Ha 47%, y CTpeccouyBCTBUTENbHbIX ObIMKOB remaro-
niornyeckne nokazartenu UsMeHUnuch B Gonblueii cteneHu.

KntoueBble crnoBa: TpaHCNOPTHbI CTpecc, kKauecTBo Msca, OblukK, cTpec-
COYCTOMUUBOCTU, MOKasaTenm Kposu

Abstract. When transporting stress-resistant bulls, the loss of live weight
amounted to 14.2 kg, or 3.1%, stress-resistant — 17.5 kg, or 3.9 %, respectively.
Analysis of the slaughter results showed that the mass of the paired carcass
of stress-resistant bulls was higher by 2.5% of stress-sensitive ones, and the
slaughter weight by 3.2%. With the increase in the mass of the paired carcass
and internal fat, the slaughter yield in the experimental group of stress-resistant
animals increased and amounted to 54.7%, while in stress-sensitive animals
—53.7%. It is established that the chilled meat of stress-resistant steers under
transport stress is of high quality in comparison with the meat of stress-sensitive
animals. The amount of glycogen and lactic acid is higher, the pH corresponds
to the norm, losses during heat treatment are lower by 8.9%; the amount of
essential amino acids is higher by 20.3%, protein-quality index (BCP) by 5.6%,
fat by 4%, water is lower by 4.7% and has a higher persistence. Stress-resistant
steers during transportation are characterized by higher adaptive capabilities.
They have a significant increase in hemoglobin by 6.4%, the number of red
blood cells by 13.9%, white blood cells by 47%, stress-sensitive bulls hemato-
logical parameters have changed to a greater extent.

Keywords: transport stress, meat quality, bulls, stress resistance, blood
parameters.

BeBepeHune. MAcHoe cbipbe Npu NPOMLILLSIEHHON nepe-
paboTkn gnsa obecneyeHuns BbICOKOro KayecTBa MACOMNPOSyK-
TOB MpUHATO AenuTb Ha rpynnel (PSE (pale — 6rnepHoe, soft
— markoe, exdudative — BogaHuctoe), NOR (HopMankbHoe),
DFD(dark — TemHoe, Firm — xecTkoe, Dry — cyxoe) [1, 2].
Takoe cblpbe MOXHO UAEHTUdULMPOBATL He TONMBKO MO W3-
MEHEHMWI0 OpraHofienTUYecknx nokasartenei u pH, Ho n ¢ no-
MOLLbIO ONTUYECKUX METOAOB WUCCNeaoBaHWsA (pacceuBaHwe
W MOIMOLEHNs CBeTa), M3MEHEHUIO 3MEeKTPOMPOBOAHOCTH,
3rEeKTPUYECKOro COMPOTUBIEHWS, BOAOCBA3bIBANOLLEN cCro-
COBHOCTU, aKTMBHOCTM hepMEHTOB KaTencuHoB u ap. MscHoe
cblpbe ¢ PSE 1 DFD — cBolicTBamMu B pesynbsraTe OTKIOHEHMWSA
npouecca aBTONM3a XapakTepu3yeTcs yxXyfLleHUeM HeKoTo-
pbIX PYHKLWOHASNbHO-TEXHONOMMYECKUX CBOMCTB: HabyxaHwe
(BogonornoTuTenbHas, BOAOCBA3bIBAIOWAS, KUPOYLEpPXU-
Batowjasa cnocobHocTn), cTabunusayna AUCNepCHbIX CUCTEM
(amynbrupytowas cnocobHOCTL), CBOWCTBA BEMKOBbLIX CyCneH-

3ui (pH, BbydepHas eMKOCTb) U afireaoHHbIe U peororuye-
CKne cBOWCTBA (BA3KOCTb, NTMNKOCTL) [3-6].

OpgHoN 13 Npu4ynH obpasoBaHusa msAca ¢ PSE n DFD —
cBoOlcTBamMu ABMAETCSH BO3felicTBME CTPeCcCcoBbIX (PaKTOPOB Ha
OpraHn3M CenbCKOXO3ANCTBEHHLIX XXUBOTHLIX Neped yboeM, B
YaCTHOCTMW, TPaHCNOPTMPOBKa. TPaHCMOPTHLIA CTPECC XMBOT-
HbIX - 3TO MOHATWE KOMMIEKCHOe, BKIItoYatoLlee aMOLMOHarb-
HbIW CTpecc, KOPMOBOW, TemnepaTypHEIA U 4p.

BMecTe ¢ TeM opraHvaMm XWBOTHLIX MO pasHOMY aganTu-
poBaH K BO3JEWCTBUIO CTpecc-paKToOpoB, YTO CBA3aAHO C UX
YPOBHEM CTPECcCOyCTOWYNBOCTU. [PUHATO AENUTb >KUBOTHBLIX
Mo CTPECCOYCTONYMBOCTUN Ha rPyMMbl: CTPECCOMYCTBUTENEBHbBIE,
CTPeCCOoyCTONYMBLIE M aganTupyroLuecs.

B cBA3W C 3TUM Lenbio MccriefoBaHWi ABNSETCH OLeHKa
BITUSAHWA TPaHCMNOPTHOMO CTPecca Ha reMaTtornormyeckue noka-
3aTtenu, yboliHble Ka4ecTBa U MACO BbIYKOB C pasHON cTpecco-
YCTOWUYUBOCTLIO[7].



