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Annoranusi. O60co0JIeHHE B KATMBIITKOM CKOTE PA3IMYHBIX 30HATBHBIX W 3aBOACKHIX THIIOB CKa3bIBACTCS
Ha YPOBHE TPOyKTHBHOCTH, YKCTEPhEPHO-KOHCTHTYIIHOHATBHBIX OCOOCHHOCTSX M B YHUKAIBHOCTH T'eHE-
aJIOTUYeCKON CTPYKTYphl cTaj. OJHaKo M3MEHYMBOCTH MOKa3aTelied KadyecTBa MICHOW MPOAYKIIUUA BO
B3aMMOCBSI3U C IPOMCXOXKJIEHUEM Pa3HbIX CTPYKTYPHBIX 3JEMEHTOB MOPOAbI M3yueHa HEeJIO0CTaTOYHO.
Henp paboTel cocTosya B U3yYEeHUH OCOOCHHOCTEH aMUHOKHCIOTHOTO W YKMPHOKHCIOTHOTO COCTaBOB
OeIKa W JIMIAIOB MBIIIEYHON TKAHHU Y KaCTPATOB KAJIMBIIKON MOPOJIBI Pa3HbIX 3aBOJCKUX TUIOB. OOBEK-
TOM HCCJICIOBAHUS SIBISUIUCH 15-MecsYHbIe KacTpaThl KaJIMBIIKOM moposl: I rpynma — MONOAHSK 3aBOJ-
ckoro tumna «Aittay, Il rpynmna — )KUBOTHBIE 3aBOJICKOTO THMA «B0O3HECEHOBCKHIN. DKOIOTHUECKUE 30HBI
MIPOUCXOXKACHHS TTOJOMBITHBIX KACTPaTOB Pa3IUYaIOTCS MO KIMMATHYECKHUM XapaKTepUCTHKaM. Makcu-
MaJbHOE COJiep)KaHHe HEe3aMEHUMBIX aMUHOKHCIIOT YCTaHOBJIEHO y KacTpaTOB 3aBOJACKOr0 THMa «ANTa»
Ha 3,41 % (P<0,05). locToBepHBIC MEXTPYIIIIOBBIC PA3INUMS BBISABICHHI [0 CHHTE3Y JH3UHA, TUCTUINHA
1 BanrHA. MOJIOJHIK «BO3HECEHOBCKOTO» THITA XapaKTepHU30BaJICs OONbIIeH 0Jei HACHIIICHHBIX XKHUP-
HBIX KHUCJIOT B COCTaBE JIMIHJIOB MBIIIEYHOW TKaHHU. VX CBEpCTHUKHU 3aBOJCKOIO THUIMa «AMNTa» OTIMYa-
JIUCH TOBBIIICHHBIM COOTHOIICHHEM HEHACBHIIICHHBIX K HACBIIICHHBIM >KHUPHBIM kuciotam Ha 0,09 en.
(P<0,05). Takum o6pazoMm, auddepeHIranus KaIMBIIIKOTO CKOTa Ha 3aBOJICKUE THUITBI 00YCIOBHIIA pa3iiu-
YUl B aMUHOKHCIIOTHOM H KHPHOKHCIIOTHOM COCTaBaX TOBSIIMHEL.

KiaroueBble c10Ba: OBIYKHM, KAIMBIIIKAsE TIOPOJIa, 3aBOJACKOHN THIT «AMiTay, 3aBOJICKOI Tl «BO3HECEHOB-
CKHIi», MBIIIIEYHAsl TKaHb, KAYECTBO TOBSIMHBI, AMUHOKUCIIOTHBIN COCTAB, d)KUPHOKUCIIOTHBIM COCTAaB.

UDC 636.22/28.082.13:636.085.57
Amino acid and fatty acid compositions of beef obtained from Kalmyk steers of various breeding types

KhA Amerkhanov', FG Kayumov’, NN Shevlyuk®, IM Dunin’, NP Gerasimov’, RF Tretyakova’
! Department of Animal and Pedigree Breeding of the Ministry of Agriculture of the Russian Federation (Moscow, Russia)
2 Federal Research Center for Biological Systems and Agrotechnologies of the Russian Academy of Sciences (Orenburg, Russia)
3 Orenburg State Medical University (Orenburg, Russia)
* All-Russian Research Institute of Breeding Work (Moscow region, Village Forest Glades, Russia)

Summary. Separation of various zonal and breeding types in Kalmyk cattle affects the level of produc-
tivity, exterior constitutional peculiarities and the unique genealogical structure of herds. However, the
variability of meat quality indicators in conjunction with the origin of various breed structural elements is
not well understood. The purpose of the work was to study the characteristics of amino acid and fatty acid
compositions of protein and muscle tissue lipids in the Kalmyk steers of different breeding types. The ob-
ject of the study was 15-month Kalmyk steers: group I — young animlas of type «Aitay», group II — factory-
type animals «Voznesenovsky». Ecological zones of origin of experimental steers differ in climatic char-
acteristics. The maximum content of essential amino acids was found in steers of the type «Aita» by 3.41%
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(P<0.05). Significant intergroup differences were identified by the synthesis of lysine, histidine, and va-
line. Young animals of Voznesenovsky type were characterized by a greater share of saturated fatty acids
in the composition of muscle tissue lipids. Their peers of the breeding type «Aita» were distinguished by
an increased ratio of unsaturated to saturated fatty acids by 0.09 units. (P<0.05). Thus, the differentiation
of Kalmyk cattle into factory types caused differences in the amino acid and fatty acid compositions of
beef.

Key words: bulls, Kalmyk breed, «Aita» breeding type, «Voznesenovsky» breding type, muscle tissue,
beef quality, amino acid composition, fatty acid composition.

Beenenne.

OcCoOeHHOCTH 3KOJIOTO-KIMMATHYECKUX YCIOBHM pa3BeCHUS MSICHOTO CKOTa, PEKUM U TEXHOJIO-
U KOPMJICHHS W COZEPKaHWS, OPTaHU30BAaHHBIE YEJIOBEKOM, IIPUMEHEHNE UM METO0JIa MCKYCCTBEHHOTO
0TOOpa CrocOOCTBYIOT BHYTPHIIOPOAHOW M3MEHYHBOCTH, CIIEJCTBUEM KOTOpOW obecrieunBaercs mudde-
peHIMAIUS TIOPOBI Ha OTHENbHBIC CTPYKTYpHBIe 31eMeHThl (Gorlov IF et al., 2019). Tuddepennuanus
KaJIMBIIIKOTO CKOTa Ha 30HAJIbHBIC M 3aBOJICKHE THUITBI BRIPAYKAETCS B YPOBHE MPOMyKTUBHOCTH (Shevkhu-
zhev AF et al., 2017) 1 B yHUKaIbHOCTH TeHEATIOTHIECKOW CTPYKTYpHhI cTtay (Moiseykina LG et al., 2018).
B T0 e Bpems BapmabOenbHOCTh MOKa3aTeNel KauecTBa MSICHOM HPOTYKIIMH BO B3aMMOCBSI3U C IPOUC-
XO0XKJICHHEM JKHBOTHBIX M3Yy4€Ha HEJIOCTAaTO4HO. B mepByro odepenp Mmoj KaueCTBEHHBIMH XapaKTEPHCTH-
KaMH TI0JIpa3yMeBalOTCs NHIIEBblE W OMOJOTHYECKHE CBOMCTBA T'OBSIMHBI, BKIIOYAIONIHE MPaMOPHOCTb,
HEKHOCTb, IIOJIHOLEHHOCTh OCNIKOB U JIUTIHIOB MsIca.

[MumeBas neHHOCTH OeNKa TOBSAMHEI 00YCIOBJICHA HAJIMYHWEM B €r0 COCTaBE HE3aMCHHMBIX aMU-
HOKWCJIOT, KOTOpBIE HE CHHTE3NpYIOTCs denoBedecknM opranmmoM (Picard B et al., 2010; Rodrigues RTdS et
al., 2017). C aTo#i TOUKH 3peHHS MSCO, TOTydaeMoe pu yOoe MOJIOTHSKA CIICIHANTN3HPOBAHHBIX MACHBIX
MIOPOJI CKOTA, BBICTYIIAET COBEPIIEHHBIM MTPOIYKTOM MUTaHH, 00eCIeYNBAIONIET0 OTpeOnTe e OIHBIM
Ha0OpPOM HE3aMEHUMBIX aMUHOKHUCIOT (Mapkosa 1.B., 2013).

Buonornyeckue M KylnMHapHbIE KadecTBA JIMIHIOB MSCHBIX MPOAYKTOB ONPEICISIOTCS KHUPHO-
KHCIIOTHBIM COCTaBOM M ero cbanmancupoBanHocThio (Wood JD and Enser M, 1997; Niirnberg K et al.,
1998). IIpucyTcTBHE B COCTaBE TOBSKBETO KHPa MOJTMHEHACHIIIEHHBIX KHUPHBIX KUCIIOT, KOTOPbIe HE CHH-
TE3UPYIOTCS YEIOBEYECKUM OPTaHM3MOM, MTO3BOJISIET OTHECTH TOBSMHY K Ba)KHBIM KOMITOHEHTaM palfo-
Ha. JlHeBHas HOpMa B PALMOHE YEJIOBEKa COCTABIISACT 3-6 T MOJUHEHACHIIICHHBIX )KUPHBIX KUCIOT.

Takum 00pa3oM, KaueCTBO TOBSIMHEI ONpEAeIseTCS OONBIINM YUCIOM MapaMeTpOB, BapHadelb-
HOCTh KaXXIIOTO M3 KOTOPBIX IETePMHHUPYETCS B3aMMOACUCTBHEM HACICICTBEHHOCTH U OKpPY KAIOIICH
Cpenpbl.

I_Ie.]'lb HccjaeaoBaHus.
HSy‘IBHI/IC 0COOEHHOCTEH aMHHOKHCIOTHOIO H JKUPHOKHCIIOTHOI'O COCTaBOB Oenka u JIUITU 0B
MEBIIIICYHON TKaHH Y KacTpaToB K&]’IMI)IIIKOfI TIOPOABI Pa3HBIX SKOJIOTMYECKUX THUIIOB.

MaTtepuaJjbl M METOABI HCCJIEI0BAHNS.

O0bekT ucciaenoBanusa. KactpaTsl KaaMBIIKOW MOPOABI Pa3HBIX 3aBOJCKMX THIIOB: «AWTa» H
«Bo3HECEHOBCKUI.

OO6cnyXuBaHUE XKUBOTHBIX W YKCIEPUMEHTAIBHBIC HCCIEJOBAHUSI OBUIH BBHIIONHEHBI B COOTBET-
CTBHM C MHCTPYKIMAMHU U pekoMeHaanusamu Russian Regulations, 1987 (Order No. 755 on 12.08.1977 the
USSR Ministry of Health) and «The Guide for Care and Use of Laboratory Animals (National Academy
Press Washington, D.C. 1996)». IIpu BBIIIOJIHEHUW HCCIEAOBAHUN ObUIM MPEANPUHATHI YCHIUS, YTOOBI
CBECTH K MUHIMYMY CTPaJIaHUs )KUBOTHBIX M YMEHBIICHUS KOINIECTBA MCIIOIB3YEMBIX 00pa3IioB.

Cxema >kcnepuMeHTa. s mccnenoBanust ObUTH OTOOpaHBl OBIYKH KaJMBIIKOW TOPOJIBI, TIO
MPONUCXOXKACHUIO OTHOCAIINECS K Pa3HBIM 3aBOACKMM THIaM: | rpynma — MOJOAHSK 3aBOJCKOTO THIIA
«Atitay (ceneximsa OO0 «Arpodupma Anyun», Pecrryonmka Kanmbikus), 11 rpynmna — cBepctHuku «Bos-
HecenoBckoro» tuna (cenekims CIIK TI3 «/lpyx6a» CTaBpOHOIbCKOTO Kpas). DKOJIOTHUYCCKHE 30HBI
MIPOUCXOKACHUS MTOIONBITHBIX KACTPATOB PA3INYAIOTCS [0 KIMMAaTHUYECKUM XapaKTepUCTHKaM. TeppHuTo-
pus PecyOnukn KanMbikust pacrionoxeHa B CyXOCTEITHOH 3acylninBoil 3oHe, CTaBpOIONbCKUI Kpait Xa-
PaKTepU3yeTCsl yMEPEHHBIM U MATKUM KIMMaTOM.

KonTponsHOe BhIpaluBanue KacTpaTOB MPOBOJUIN C POXKIACHUS M0 15-MecsduHOro BO3pacta B
ycnosusix CIIK I13 «Ipyx6a» CTaBpoIoiabcKoro Kpasi Ipu HHTEHCHBHOM KopMileHHH. [1omonbITHEIH MO-
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TOAHSAK C POKICHUS COACPIKANICS MO TEXHOJOTHH MSICHOTO CKOTOBOJICTBA — JO 7-MECSYHOTO BO3pacTa Ha
MOJICOCE TOJ] MaTepPsIMU, MOCIIE OThEMA KacTpaThl ObLIH pa3/IelieHbI IO CEKIMsM, Ha JBe rpymmsl. Comaepika-
HHE )KUBOTHBIX B TIOMEMICHUSIX JIETKOTO THIIA — OSCIIPUBS3HOE, HA TIIyOOKOH HECMEHSIEMOH MOJCTHIIKE, CO
CBOOOITHBIM BBIXOJIOM Ha BBITYJILHO-KOPMOBBIE JBOPBL. KacTpaipio mojonbITHRIX OBIYKOB MPOBOAMIM B G-MeCsd-
HOM BO3pacTe.

KoHnTponbHblli yOOH KacTpaToB MpoBeAEH B 15-MecsYHOM Bo3pacTe Ha 3 ToJioBaX M3 KaKIOu
rpymIbl Ha MsicokoMOuHare B ¢. JluBHOe AmaHaceHckoro paiiona CTaBpomoybekoro kpas. Otéop mpod
JUTMHHEWIIIEH MBIIIIBI CITMHBI POBOJWIA Ha ypoBHE 9-12 pebpa u3 oxnaxaéHuoit no +2...-4 °C B teye-
HUe 24 4acoB MOTYTYIIH.

AMHMHOKHCIIOTHBIM COCTaB OCIIKOB JUTMHHEHIIICH MBIIIIIBI CITMHBI H3YYaJIH C TIOMOIIBIO0 CHCTEMBI
KalMUJUSIPHOTO AJIeKTpodopesa ¢ ucmoinb3oBanueM ananuzatopa «Kamnenb 105/105M». JKUpHOKUCTOTHBIH
COCTAaB JINITUAOB MBIIIICYHON TKAHHU OMPEICSIILIIA METOIOM Ta30KUAKOCTHON XpoMaTorpaduu Ha XpoMaTo-
rpade «Kpuctamn-4000 JTrokcy.

O0opynoBaHne U TeXHHYECKHE cpeaAcTBa. VccnenoBanns OHMOCYOCTPATOB YKUBOTHBIX BEITIONHS-
muck Ha obopynoBanuu McnwitatenpHoro nentpa IIKIT ®HI[ BCT PAH (arrecrat akkpemuTaryiu
Ne RA.RU.21TI®D59 ot 02.12.2015) u maboparopun KaaMbIIIKOTo rocy1apcTBEHHOTO YHUBEPCUTETA UMe-
uu b.b. T'oponoBukoga.

Anamuzatop «Kanens 105/105M» (Poccus), xpomarorpad «Kpuctami-4000 Jlroke» (Poccus).

Cratucruyeckasi 00padoTka. Pe3ynbTaThl 3KCIIEPIMEHTOB OBUIH TIOABEPIHYTHI BApUAIIMOHHOMY aHa-
m3y ANOVA ¢ nomomipio ogucHOro mnporpamMmmHoro komiuiekca «Microsoft Office» ¢ mpumeneHuem
nporpamMmbl «Excel» («Microsofty, CIIIA) ¢ oOpaboTkol maHHbBIX B «Statistica 10.0» («Stat Soft Inc.»,
CLIA).

Pe3yabTaTtsl Hceae10BaHMA.

CocraB Oenka Mo coIEp>KaHUIO PA3TUYHBIX AMHHOKUCIOT B MBIIICYHOW TKaHU OT KaCTPaToOB KaJl-
MBILIKOI TOPOJIBI Pa3sHBIX 3aBOJACKHUX TUIIOB MPEJCTAaBIICH B pUCYHKE 1.

AHanu3 NaHHBIX CBUICTEIHCTBYET O HEKOTOPBIX MEXTPYIIOBBIX Pa3IHYUsIX B COCTaBe OeEIKa,
00yCIIOBIICHHBIX MPOUCXOXKICHHEM MOJIONHSAKA. Tak, J0Js HE3aMCHUMBIX aMUHOKHCIOT B MBIIICYHOMN
TKaHHU KACTpPaToOB 3aBOJICKOTO THIIA «ANTa» MPEBOCXO/IMIa COOTBETCTBYIOIIMI TOKa3aTeNb CBepCTHUKOB 11 Tpymimb
Ha 3,41 % (P<0,05). HauBbicuiee conepxanue oTACAbHBIX HezaMeHUMbIX AMK oTMeuasnock B Msce Ku-
BOTHBIX | TpymImbl, 3a HCKIIOYEHHEM METHOHHHA, OIS KOTOporo Ha 4,56 % OblL1a HMKE TI0 CPAaBHEHUIO C
TOBSIMHON OT KacTpaTtoB «Bo3HeceHoBckoro» tuma. JloctoBepHbie MeXTpymmoBbie pasinuus (P<0,05)
YCTaHOBJIEHBI 10 KOHLIEHTpaluu Ju3una — 2,41 %, ructuauna — 10,76 %, Banuna — 6,16 %.
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[pumeuanne: * — P<0,05 mpu cpaBuennu I u Il rpymm
Note: * — P<0.05 comparing I and II groups

Puc. 1 — IIpo¢uyib aAMHHOKHMCJIOTHOTO COCTABA MBIIIEYHOH TKAaHH KacTpaToB I rpynnsl
oTHOCcUTebHO 11 rpynnbi
Figure 1 — The amino acid composition profile of muscle tissue of steers of group I relative to group II
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Kpowme Toro, MplmeqHas TKaHb MOJIOAHSKA | rpynmbl XapakTepu3oBagach OTHOCUTENBHO BHICOKUM
CYMMAapHBIM COJIep>KaHUEM 3aMEHMMBIX aMHHOKHUCIIOT, IPEBOCXOJCTBO MO CPABHEHMIO CO CBEPCTHHUKAMHU
coctaBisuio 1,93 % (P<0,05). Otmeuaemas pa3HHUIA CIOKHIACH MPEUMYIIIECTBEHHO M3-3a IPEBOCXOICTBA
B cuHTe3e nposvHa (Ha 3,81 %), Tupo3una (Ha 3,18 %) u nucruna (Ha 9,22 %). Heckonbko MEHbIIUH
BKJIaa BHecnu ananuH (1,17 %) u rmunuH (2,33 %). B T0 ke Bpems MakcuMalibHasi KOHLIEHTPAIHsI CEprHA
(ma 3,43 % 6oupIie) oTMedanach B MBIIIIAX KacTpaToB « BO3HECEHOBCKOT0» TUTIA.

Takum o0pa3zom, aHATN3 MPOTEWHA MBINICYHON TKaHW MO BXOISIIAM B €0 COCTAaB aMHHOKHUCIIO-
TaM T0Ka3all, 4YTO MICHOE CBIPhE, MOJYUYSHHOE TIOCIe YOOs KaIMBIIIKUX KAaCTPaTOB PAa3HBIX 3aBOJICKUX TH-
IIOB, OTJINYAETCSI BHICOKOW OMOJIOTMUECKON LIEHHOCTh M KadecTBoM. OnHako Oosiee MpeanodYTUTENbHBIM
TEHOTHIIOM TI0 KOJHYECTBY CHHTE3HMPOBAHHBIX HE3aMEHHMBIX aMUHOKHCIIOT SIBJSICTCS MOJIOIHSK 3aBOJ-
CKOT'O THNa «AHTay.

[Ipu aHanm3e >KUPHOKUCIOTHOTO COCTAaBa JUIHIOB B MSCE KAaCTPATOB KaJIMBIIIKOW MOPOJBI pa3-
HBIX 3aBOJICKUX THIIOB YCTAHOBJICHO, YTO JOJIS HACHIIICHHBIX KUPHBIX KUCIOT cocTanisuia 31,15-32,03 %.
IIpu sTom otmeuanocs gocroepHoe (P<0,05) mpeBocxoncto Ha 0,88 % mpezncraBuTeneil CTaBpOIOIb-
CKOTO MIPOUCXOKeHUS (Ta0. 1).

Tabnuua 1. JKHpHOKUCJIOTHBIN COCTAB JIMNUAOB MbILIECYHON TKAHHM OT KACTPaTOB
KAJMBIIIKOH MOPOABI PA3HBIX IKOJOTHYECKHUX THIIOB, Yo (X+Sx)
Table 1. Fatty acid composition of muscle tissue lipids from Kalmyk steers
of different ecological types, % (X+Sx)

HaunmMeHoBaHMe ;KMPHOH KUCJIOTHI/ I'pynna/Group
Fatty acid 1 | I

Hacpimennnie/Saturated 31,15+0,061 32,03+0,188*
Mupuctunosas (Ci4.0)/Myristine(Cia.0) 2,62+0,101 3,00+0,190
ManemutuHOBas (Cie:)/Palmitic (Cie:o) 18,424+0,075 18,78+0,111
CreapunoBast (Cis.o)/Stearin(Cis.o) 10,12+0,088 10,25+0,104
MonoHneHachiennbie/Monounsaturated 65,98+0,130 65,37+0,27
Mupuctonennoast (Cis.1)/Myristoleic (Cis:1) 0,67+0,080 0,62+0,066
[ManemuTonennoBas (Cie:1)/Palmitoleic (Cie:1) 6,08+0,101 5,92+0,169
OneunoBas (Cig.1)/Oleic (Cis:1) 59,23+0,064 58,83+0,186
Hoaunenacoimennnie/Polyunsaturated 2,87+0,120 2,66+0,170
Jlunonesas (Cis:2)/Linoleic (Cis:2) 2,39+0,087* 2,12+0,044
Jlunonenosas (Cis:3)/Linolenic (Cis:3) 0,48+0,145 0,48+0,061
OTHoO1IeHNe HEHACBHIIEHHBIX JKHPHBIX
KHCa0T K HackileHHbIM/The ratio of un-
saturated fatty acids to saturated 2,21+0,006* 2,12+0,018

[Mpumeuanne: * — P<0,05 npu cpaBHenuu I u Il rpynm

Note: * — P<0.05 comparing I and II groups

KoHneHTpanus narbMUTHHOBOW KUCIIOTHI BO BHYTPHUMBIIIEYHOM JKHpE BapbUpoBajia B Tpe/ienax
ot 18,42 % y xactparos I rpymnmsl 1o 18,78% — y cBepcTHHKOB «B0O3HECEHOBCKOTO» TUMA. 3JHAUUTEIbHAS
0TSl B IPEACTBHBIX JKUPHBIX KUCIOTAX TAKKE MPUHAMICKHAT CTCAPHHOBOW XKUPHOW KHCIOTE, COAEpIKa-
HHUE KOTOPOH B pa3zpe3e M3ydaeMbIX rpymnn Koiedanocs B auamazone 10,12-10,25 %. Momonusk | rpymisr
OTJIMYaJICS MUHUMAIIBHBIM €€ KoJmuecTBOM. [IponcxoskieHre moJONBITHEIX )KUBOTHBIX TaKkKe OKa3bIBaJIo
BIIUSTHUE HA KOHIEHTPAIMI0 MUPUCTUHOBOM >KUPHOU KHUCIOTHI. [IpeBocxoacTBO Mo €€ colepkaHuio (Ha
0,38 %) 3aduxcupoBano Ha cTopone KacTpaTos Il rpymmsr.

Haubomee BrIcOKast 7011 BO BHYTPUMBIIICYHOM JKAPE U3yUaeMBIX T€HOTHIIOB IIPHHAICKHUT MO-
HOHEHACHIIIEHHBIM JKUPHBIM KHCJIOTaM. B pe3ynpraTe MpoBeAEHHOrO aHaNN3a yCTAaHOBJIEHO, YTO UX CO-
Jep>kaHue Konebanoch B mpeaenax 65,37-65,98 %. Ilpu srom makcumainbHbd ypoBenb MHIKK BrisiBrieH
B JIMIIUAAX MBI KacTpaToB | rpymnmsl, nmpeBocxoas cBepcTHUKOB Ha 0,61 %. Takoe nmpeumyiecTBo ObL10
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00YCJIOBIICHO TJIaBHBIM 00pa3oM 3a CU€T 0OJiee BHICOKOTO COICPIKAHMS OJICMHOBOM KUCIOTHI (58,83-59,23 %).
Tak, kacTpaTbl 3aBOJCKOr0 TUIA «ANTa» MPEBOCXOJWIN CBEPCTHUKOB IO €€ KoHIeHTpauuu Ha 0,40 %.
Kpome toro, monomusx | rpynmsl uMen mpeMMyIIecTBO MO CHHTEe3y MupucTonenHoBoi (Ha 0,05 %) m
naJbMUTONEHHOBOH (Ha 0,16 %) >KUPHBIX KUCIOT.

Ha nonto noianHeHaCHIIEHHBIX (3CCEHIUATBHBIX) XKUPHBIX KUCIOT MPUXOAUTCS HE3HAUUTENbHAS
4acTb B COCTaBE BHYTPUMBIIIECUHBIX XKUPOB B npezenax 2,66-2,87 %, npu MUHUMAIbHOM 3HaYCHUU Yy JKU-
BOTHBIX CTaBPOIIOIBCKOTO IPOUCXOXKACHUS M MAKCHMAaJIbHOM — Y UX CBEPCTHHUKOB. DCCEHIINATBHBIC KHP-
HBIE KUCJIOTHI OOBEIUHEHBI OOLIMM TEepMUHOM «BUTaMHH F». Ilpu aHanu3e KOHIEHTPAIUU JHHOJIEBOM
KHCIIOTBl YCTaHOBIIEHO JocToBepHOe npeumyinectBo (P<0,05) xactparos I rpynmsl Ha 0,27 % oTHOCH-
TeJIbHO cBEpCTHUKOB «Bo3HecenoBckoro» Tuna. [lo conepxkanuto nmuHoneHoBor [THXKK cymiecTBeHHbIX
MEXTPYIIIOBBIX Pa3IHYUil HE YCTAHOBJICHO.

B urore Hammmu ucCIeIOBaHUSMU BBISIBICHB HEKOTOPBIE OCOOEHHOCTH B CHHTE3€ MPEACTIbHBIX U
HeTIpeeNbHBIX XHUPHBIX KHCIIOT, KOTOpPBIE OOYCIABIMBAINCH TEHOTHIIOM KacTpaTroB. CIEACTBHEM 3TOTO
cTaso nocToBepHOE npeBocxoacTBo (P<0,05) momomHsaka I rpynmsl MO COOTHOIICHHIO HEHACHIMIEHHBIX K
HACBIIIEHHBIM JKUPHBIM KUCIIOTaM, TpenumMy1ecTBo coctanisuio 0,09 ex.

O0cy:k1eHne MOJIyYeHHBIX Pe3yJbTaTOB.

Buonornyeckue, KylIMHapHbIE U OPraHOJIENTHUUYECKUE CBOWCTBA TOBSIUHBI ONPEACISIOTCS 00Mb-
[IIUM KOJIMYECTBOM ITOKa3aTeleH, BapraOeIbHOCTh KOTOPBIX 3aBUCHT OT TeHETUYECKUX M MAPATUITUICCKAX
(aktopoB (MupomHukoB C.A. u ap., 2017; del Pino LM et. al., 2017). Hamu uccnenoBanus ObLIN TO-
CBAIIEHBI olleHKe 3 dexTa BHyTpUnopoaHoi auddepeHranuu KaIMBIIIKOTO CKOTa Ha aMUHOKHUCIIOTHBIN
U KUPHOKHUCIIOTHBIA COCTaBBI MBIIICYHON TKaHU. OT U3MEHUYMBOCTH JTHX [TapaMeTPOB B OOJNBIICH cTere-
HHU 3aBUCHUT KauecTBO MscHOro ceipbs (Dimov K et al., 2012). Pe3ynbrarhl Haliei paOoThl CBHIETEIIb-
CTBYIOT 0 JoctoBepHOM (P<0,05) BimsiHMM MPOMCXOXKICHUS KACTPATOB HA CUHTE3 JIM3WHA, TUCTUANHA U
BaJIMHA B MBIIICYHON TKAaHHU IOJIOMBITHBIX >KUBOTHBIX. 3HAYMUTEIFHOE IPEBOCXOJCTBO MOJOAHSKA IO
HaKOIUICHHIO B TKaHSX MEPEYMCICHHBIX HE3aMEHUMBIX aMHHOKHCIIOT 00YyCIOBHIJIO MaKCHMAaIbHOE COBO-
KyITHOE COJIep KaHHe 3CCEHIINAIBHBIX aMHHOKHCIOT — 406,9 mr/r. [lomydeHHble HAMU JaHHBIE TIO H3MEH-
YUBOCTH aMHHOKHCIIOTHOTO MPO(MWISI MBIIIEYHON TKaHHW B 3aBHCHMOCTH OT IPOUCXOXKICHHS KUBOTHBIX
corjacyrores ¢ pesyibratamu uccnempoanuii (Hoffman LC et al., 2005; Duyssembaev S et al., 2016).

AHAJIOTUYHAST TEHACHIIUS BBIABICHA B CHHTE3¢ KHPHBIX KUCIOT, 00YCIOBICHHBIX HACIICIACTBEH-
HOCTBIO KacTpaToB KanMbllkoi nopoxsl. IIpu s3tom B cocraBe HXKK xupoBoii TkaHM KpyITHOIO poraTroro
CKOTa HauOOoJIbIIas YacTh NMPUHAMISKHUT NaTbMATHHOBOH (C16:0) kucimote (De Smet S et al., 2004), uro
OBLJIO MOATBEPKICHO HAIIMMU HCCIEAOBAHUSAMH, COJICP)KaHUe KOTOPOM BapbHUpoOBalio B mpeaenax 18,42-
18,78 %. Kactpatsl «B03HECEHOBCKOT'0» 3aBOACKOTO THIIA MPEBOCXOAMIN CBEPCTHUKOB MO0 HAKOIICHUIO
NaJbMUTHUHOBOM, CTEAPUHOBOM M MUPHUCTUHOBOM >KMPHBIX KHUCJIOT B JIMIUAAX MBIIIEYHOM TKaHHU, YTO
npenonpeaenuio ux aocrtopeprnoe (P<0,05) npenmyiiectBo 1o cuHTe3y HachieHHBIX KK B ckeneTHOU
MYCKyJIaType. 3HauuTeNbHasl T0JIS HACHIIIEHHBIX JKUPHBIX KACIOT B COCTaBE JKUPOBOU TKAHHU Y KaCTPaTOB
«Bo03HECEHOBCKOI0» 3aBOJICKOIO TUIIA 3aKOHOMEPHO IpHUBEa K MUHUMAJIbHOMY KOJIMUYECTBY MOHO- U TO-
JMHEHACHIIIEHHBIX KUPHBIX KucimoT. Hanbonee cymectBennas (P<0,05) mexrpynmnosas pasHuia 3aduk-
CHpPOBaHA B COJCPKAHUH JIMHOJICBOU KUCIOTHI. Pa3nuyHBIi paHT pacrpeneneHuss MONOIHAKA N3ydaeMbIX
3aBOJCKMX THUIIOB [0 CHHTE3y HACHIIMIEHHBIX U HEHACBHIIICHHBIX >KUPHBIX KHCIOT CIOCOOCTBOBAI JOCTO-
BepHOMY (P<0,05) mpeBocxoAcTBY KacTpaToB | rpynmbl 10 COOTHOLIEHUIO HEHACHIIIEHHBIX U HACHIIIEH-
HBIX JKUPHBIX KUCJIOT. BIusHHE TeHOTHIIA HA M3MEHYUBOCTh JKUPHOKUCIIOTHOTO MPOMUIIS JTUIHIOB MbI-
IICYHON TKaHU TOJTBEPXKIANIOCh padoTamu Apyrux yu€HeIx (Zembayashi M and Nishimura K, 1995;
Siebert BD et al., 1996; Xie YR et al., 1996).

BriBoaBbI.

JduddepeHnmarus KaaMBIIIKOTO CKOTa Ha 3aBOJCKHE THITEI 00YCIOBMIA Pa3iINdus B aMHUHOKHC-
JIOTHOM H JKHPHOKHMCIOTHOM COCTaBe TOBSIWHBI. MaKCHMalIbHOE COAepKaHNE HE3aMEHUMBIX aMHHOKHC-
JIOT YCTaHOBJIEHO Y KacTpaTOB 3aBOJICKOTO TuNa «Aiita» Ha 3,41 % (P<0,05). Onu xe oTin4anuch MoBbI-
IIEHHBIM COOTHOIIIEHUEM HEHACBIIIIEHHBIX K HACBHIIIEHHBIM )KUPHBIM Kucinotam Ha 0,09 en. (P<0,05).
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