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> of ageing yeast stimulator froi
\aromyces cerevisiae, developed by the autb
n weij ; ment and feed consumption per 1 kg weight
increment of pigs for fattening is studied. The preparation
is usec : ity of 250 g per 1000 kg feed mixture. The
paration has shown biological activity,
reasing of average daily weight increment,

consumption per 1 kg weight increment and

malss appetite. The effect of the preparatiol

~ters, characterizing the meat quality is also

chemical composition, pH values at 45 min an¢ .

and colour of meat samples from m-LongiSSlmu

d. A difference, regarding the examined

ieen tested and control samples, is not

There is carried also the assessment of the

parameters: weight, carcass yield, fab

m.Longissimus dorsi area, weight of head and skiBs
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INTRODUCTION: In order to carry out the regular courseé of
etabolic processes in the animal organism, it 1s ;
sary the feed rations to be supplemented with biologicd

e compounds - ageing stimulstors, which influence oL the
her increase of animals' productivity. In the countries
with developed stock-breeding 50% to 80% of the used feedS

C

contain biological-active compounds /Weis, 71733/ Among the
sources of such a substances, used in different fields of =
agriculture, food and microbiological industry, a pro:nin@nL
position is teken by the preparations, received from yeasts
/including the preparations from Saccharomyces cerevisiaé/°® 4
Yeasts, yeast extracts, autolyzates and hydrolyzates are use

s components of different feed mixtures, culture media, nté
ctimulating the microorganisms' growth, increasing the ferme
ané organic acid production /Baranova, 1980/. The cause for.gwe

the wide use of yeasts from the species Saccharomyces Cefev;gﬁ
in the human medicine as well, is their safety /NaumenkoO, 19
liyada, 1979/. The objective of our study is to examine the /
biological activity of prepared from us yeast preparation

the species Saccharomyces cerevisiae on the weight
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TALS AND METHODS: A bilinear pig hybrid "Cambarow
P mduckine tha t Eha a % poup?
ised for conducting the test: the control and test 8TV L
ormed according to analogs' method, sex and live weélo
The pigs were fed abundantly. The animals in the

Pl

a
ns received feed with equal composition, that was ng
A

oup rations in quantity of 250 g per 1000 K&
o

nd of the fattening period /123 days/, W€
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arcass assessment according to the paramebel
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d S Welght, carcass yield, fat thicknes§, @-LonglsslmPS
orsi area, head and skin weight. We determined m.Longls§1mas
dorgy area with cross-section of the muscle after the last
tkloraI‘iC vertebra. The fat thickness was measured in the
Eeglon Of the most slender part over the megluteus medius.
ffter Killing we took meat samples from the left carcass side
e m'lOn‘Léc‘WUS dorsi in the region of the last thoraric
Vmwebra. We trimmed the muscle from surface fasciae and

-nm“S- Till the moment of the anplysis we preserved the muscle
é? Teezer at 0°-6°C. The chemicyl composition was established
EgéindIYZeP Technicon InfraAlyzer 400 Qf the firm Hewleg
5 Pd. The colour of meat was determined by the use o
gmctrophotoreber Beckmann DK-2 with reflectoral appliance.
e € spectral curves we rendered and reported the ; :
ance coefficients according to Hardy weighed ordinates.
a Cblabeu the values of x, y and. z. The parameters L, aj,
&l hat were of Hunter colour system, were drawn from the
U8S. The qetermination of the hydrogenionic concentration
wm,carrlea out by pH-meter Pracitronic MV-86, and pH values
€termined at 45 min and 24 h post mortem.

ofEESULT AND DISCUSSION: In table 1 are presented the dita’n?

mmllve Weight at the beginning and at the end of the fag iﬁl o

tm@fesF duraulon, average daily increment in perlogsdan -

Wity A The average daily increment increases in teste plg i

the 1, 2»7%, as compared with the control group. At the en

Sig t“°r’ the live animal weight from the tested group is

Cmmlflcintly higher than the live animal weight from the .
group. This gives us grounds to notg, phat the yeas

D ﬁ% @tion in the quantity in which is used, ;nf}ugngiit

Mmb Vely the average daily increment, live pigs' weight,

ref]
e 2y

L1Ve1y.
Tap ;
h’q'~Paramecers of ageing n==6
Groups
PARAMETERS Control - Tefted
: % 5% 4 5% T
Li *

Ve
S at Y‘C@J_%ht /kbf
teothh Oeéginning of the

\at th, 21,16 0,59 20,72 0,37 -

Deps & €nd of the first Al
o dtrl d 20,88 1345 52941 :]],gg ot
15t the eng of fattening 99,41 2,05 107,435 ’
%mfe;wdrd control group 100,0 107,99

0t Ay ENt
Avéil /kg/ 1565 1733
S ay EE daily increment /kg/

Pep; S end of the first £ :
T at %gg 560 597

o end f the second
\Eﬁplod nd of the secon S5 =8
S 131Len1n1 in total 636 704 .
"ard control group 100,0 110,69
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Control Tested

P ] S _____/
ARl A_.A_‘,..r\)

- I 99 >
- Seco = 70 70
- for fattening in total 123 123___’~”,/
S Tw(u,?q
- p>0,05

he tested animals have had enhanced a:"Jtlte also /table Zéee
In general, during the fattening period the average daily
>onsumpt f hem is with 4,16% higher, and the feed

.

per 1 kg increment is with 5,98% lower.
: : = 2

Table 2.-Feed consumption during fattening n

‘__—/

<
aGroups

Control Tested
Accepted feed for fattening
in total. fke/ 5557 5788
In % toward control group 100,0 104,42
Average daily accepted feed
/kz/
- for the first period 1,626 1,692
- for the second period 2758 2 (8bé
- for fattening in total 2,259 2,355
Ffeed consumption for 1 kg
increment
- for the first period 2,900 2,83
- for the second period 3,950 3,054
- for fattening in total 3,557 3,353
In % toward control group 100,0 94,02

_/

The quantities of used preparation during this test /250 & pe¥
1000 kg feed/ and the received results give us grounds tO
accept, that the yedr“ preparation from the species
Saccharomyces cerevisiae uonudin biological-active ageinu
factors, which accelerate the ageing and improve the feed 1y
utilization at pigs for fattening, mnl,h nature unfortunal®
we still do not knowe. The studies of Lima /1983/ confirm ou
suppositions. At the parameters, characterizing the ca arcass
value /weight, carcass yield, fat thickness, m.¢on > ssimus
dorsi area, 1; d and skin weight/ statistically wrov d
differences are not oob@rved.between the tested and contfo1
»roup /table 3%/. The hﬂ‘fhe'n average weight and the greatel the
fat thickness in the tested group is logical according o
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hlgher e animal wei :

Pep animal weight. These results give us grounds toO
hvzik that the tested preparation does not influence
U@ 1Vely the carcass value. In conformity with this are also
M97 thvestigations of Miyada /1979/, Moreira /1984/, Veum
Cerg /y Who are used yeasts from the species Saccharomyces
Visiae in pigs' rations and are achieved the same resulte

ab

e %"Slqu“H er results analys n = 10

Groups
PARAMETERS Control Tested
X +SX X +SX P

S =

re .
carcggs Weight /kg/ 67,02 1,52 7229 2y om -
Fatth% Y1eld /%/ 67,42 O,?j 07,25 0162 5
llopgy s HeSS /mn/ 26,50 1,38 30,20 1,90 -
HadsulfSImuS dorsi area 28,93 1,28 53,20 1,85 Al
LOW I’d {(;’7‘/, in /g 4,52 r;’Oa
!t/ the carcass weight :
t“ns /kg/ 6,67 0,41 6,94 0,18 -

Warq tC 6,84 7,09
/%/ he carcass weight

1 ZC e

oo W 10,20 0,24 Q83 000

\
-~

p>0 OL:

r : 1%
Dmg 2%91Ved results about the meat chemical composition,

Droy Veq €d in table 4, show, that there is not statistically
th te dlfierence in pno*eln water, fat and mineral level 1in
©Sted samples between the tested and control ZToupS.
E\\\\\\‘§_~_i

b 4

*~Chemical analysis of the meat of m.longissimus dorsi

\\\\\\\‘-_¥ G e~ 10

Groups

PARAMETERS X +5X X +5X 5
b Control Tested
uater
ibotelgon},ent, % 76,99 0,25 75317 0322 >
M‘its’ 5 /0 23,70 0,35 234,44 0,2 o
Dlnera/f 1,80 0,18 1,85 0§17 -
Ty SubS, 7 1,18 0,03 1,18 0,02 -
\Stance, % 25,01 0,25 24,8% 0,28 %
X D>O .
Theb »05

’ (3] s

ftq Ar'e not also established differences, regarding ph values

Y08t mo Uin and 24 h post mortem /table 5/, which show, that the
Ortem biochemical processes in the muscles are normally
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carried out and there are not any data for deviations, which
can lead to meat quality variations.

_/
Table 5.-pH value of m.longissimus dorsi at 45 min and 24 h 10 |
post mortem n =
/
Groups
d
o Control Teste
PARAMETERS : . :JL,//?
X +5X X +5X
___—/
- PH at 45 min GE1S - A7 6,14 0,09 .
- pH at 24 h 5:58. - 0,04 54.59. O304
i p>0,05

S =

¢ 7l
The arithmetical mean values of the parameters: L /characteriy
colour brightness/, a; /determinig the share of the red col®
b1/determinig yellow colour share/ and arctg ay/b; for the
tested and control samples are without cbaLlstlcaily grOVe
differences between themselves /table 6/

\

Table 6e.=Characteristic of the meat colour of m.lonr1831mu5 ;40
dorsi ‘—“’i///
Groups

Control ATEEE;{/
PARAMETERS .
X +SX X i%f,,////
L - colour brightness 60,95 1,43 60,57 1398 !
A7 - red colour share 14,86 1,93 11,75 . A48 d
By - yellow colour share TI 58 0,40 ° 10,51 0,82 F

Arctg a,/b, hue Sl ns 1. 92 48,19 242
) 1 T ] ] ’ 4’/

- p>0,05

The results for the studied parameters /chemical compositio®’
colour and pH/ show, that the yeast preparation does not : off
influence negatively the meat quality. The similar concluslal
is drawn by the authors Simakova /1980/, Cantoni /1977/ et
l

CONCLUSIONS: The yeast preparation from the species i
Saccharomyces cerevisiae, prepared by us, and added to the Pgl
rations in quantity 250 g per 1000 kg feed, displays bLOlO%
activity, expressed in: increase of average daily incremel ! of |
feed consumption decrease per 1 kg increment and enhancemel
animals' appetite. The preparation does not reduce the med
qualitye.
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