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ABSTRACT: The influence of ageing yeast stimulator from rS, 
the species Saccharomyces cerevisiae, developed by the aû c 
on weight development and feed consumption per 1 kg weight 
increment of pigs for fattening is studied. The_preparation 
is used on quantity of 250 g per 1000 kg feed mixture. The 
tested yeast preparation has shown biological activity, 
expressed in increasing of average daily weight increment, 
decrease of feed consumption per 1 kg weight increment ana 
increase of animals» appetite. The effect of the preparatioi 
on some parameters, characterizing the meat quality is also 
examined. The chemical composition, pH values at 45 min_ana 
24 h post mortem and colour of meat samples from m.Longissi 
dorsi'are studied. A difference, regarding the examined 
parameters between tested and control samples, is not 
established. There is carried also the assessment of the ■
carcass according the parameters: weight, carcass yield, ±a 
thickness, m.Longissimus dorsi area, weight of head and ski

INTRODUCTION: In order to carry out the regular course ° 
the metabolic processes in the animal organism, it is . y  
necessary the feed rations to be supplemented with biologic 
active compounds - ageing stimulators, which influence on 
further increase of animals’ productivity, ip the countries 
with developed stock-breeding 50% to 30% of ehe used feeds 
contain biological-active compounds /Aeis, 1 983/* Among the 
sources of such a substances, used in different fields_of 
agriculture, food and microbiological industry, a prominen 
position is taken by the preparations, received fromyeasts 
/including the preparations from Saccharomyces cerevisiae/*usecYeasts, yeast extracts, autolyzates and hydrolyzates are 
as components of different feed mixtures, culture media, 0l)ts 
stimulating the microorganisms' growth, increasing the fer® 
and organic acid production /Baranova, 1980/. The cause 
the wide use of yeasts from the species Saccharomyces cerev 
in the human medicine as well, is their safety /Naumenko, ' 
Miyada, 1979/* The objective of our study is to examine the  ̂
biological activity of prepared from us yeast preparation / 
from the species Saccharomyces cerevisiae on the weight 
development of fattening pigs and some of the main carcass 
parameters and meat quality.

MATERIALS AND METHODS: A bilinear pig hybrid "Cambarow 
was used for conducting the test: the control and test 
were formed according to analogs' method, sex and live weio 
eaualized. The pigs were fed abundantly. The animals in th 
two groups received feed with equal composition, that was ^  
to the standard requirements. The yeast preparation was a® 
to the test group rations in quantity of 2 5 0 g per 1000 kg 
feed. After the end of the fattening period /123 days/, 
performed the carcass assessment according to the parametei
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ti0rSi s weight, carcass yield, fat thickness, m.Longissimus 
d0rsi area, head and skin weight. We determined m.Longissimus 
thora ?rea with cross-section of the muscle after the last 
regio1*10 ver'tebra. The fat thickness was measured in the 
Afte-n\°Î* the most slender part over the m.gluteus médius.
from m we took meat samples from the left carcass side
verteb*^°nSissimus dorsi in the region of the last thoraric 
sinew ^r’ •v,e trimmed the muscle from surface fasciae and 
in f-pf* Ti H  the moment of the analysis we preserved the muscle¿n mumtiijio ux oub auaxyaxs we presexvecx 011«
by art' ?Zer a"b 0°-6°C. The chemical composition was established 
í>ackarb er Technicon InfraAlyzer 400 of the firm Hewlet 
sPectr> uThe cc,lour °f meat was determined by the use of 
-B'i'om t?Pbiotometer Beckmann DK-2 with reflectoral appliance. 
I'ef'lecr'e sPectral curves we rendered and reported the

Ca-L a?ce coefficients according to Hardy weighed ordinates. 
b->, thG  ̂ bk-e values of x, y and. z. The parameters L, a^,
^3 were of Hunter colour system, were drawn from the 
was Ca* . e determination of the hydrogenionic concentration 
Wei,e / f ^ . o u t  by pH-meter Pracitronic MV-86, and pH values 

etermined at 4 5 min and 24 h post mortem.

°f ^t^LTS AND DISCUSSION: In table 1 are presented the data 
the teo+Weisirt. at the beginning and at the end of the fattening, 
total. m, buration, average daily increment in periods and in 
with \ a v e r a g e  daily increment increases in tested pigs 
the "°* as compared with the control group. At the end of 
sj-§4ifar>’ the live animal weight from the tested group is 
c°4troT"Canbly. higher than the live animal weight from the 
^ParTt-®1701̂ * Tilis gives us grounds to note, that the yeast 
P°sitiv i°n in the quantity in which is used, influences 
i>&sPeCf- y bhe average daily increment, live pigs’ weight,Actively.

"'•-Parameters of ageing n = 6

Groups

pAtfAME3?EHs Control Tested

'  a t  \? S ^ ~ 7 W
tes+.le beginning of the

S

s enh of the first

tow6 en^ fattening
$ control group

at i? haily increment /kg/
^  G n H  • f 'V iô  -P-î >-» <—* 4-

St

X +Sx X +Sx F ”

21,16 0,59 2 0 , 7 2 0,57 —

5 0 , 8 8
99.41

1 0 0 , 0

1 , 4 5
2,05

52,41
107,55
107,99

1,22
1,56 ++

1565 1755

lod end of the first

- fei,iod end of the
% fattening

second

tow¡;rnins in totaidlu control group

560

695
656
100,0

597
784
704
110,69
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Table 1 Cont.
Groups

Control Tested
PARAMETERS

x +Sx x +Sx

Periods duration /days/ 
- first neriod 55 55
- second period 70 70
- for fattening in total 125 125

++ p 0 j 01
- P >0,05

The tested animals have had enhanced appetite also /table 
In general, during the fattening period the average daily1 
consumption for them is with 4,16% higher, and the feed 
consumption per 1 kg increment is with 5*98% lower.

Table 2.-Feed consumption during fattening n 20

Groups

Control Tested

Accepted feed for fattening 
in total /kg/ 5557 5788
In % toward control group 100,0 104,2
ttverage daily accepted feed 
/kg/
- for the first period 1,626 1,695
- for the second period 2,758 2,852
- for fattening in total 2,259 2,555
Peed consumption for 1 kg 
increment
- for the first period 2 , 9 0 0 2,85^
- for the second period 5,950 5,65^
- for fattening in total 5,551
In % toward control group 100,0 94,02

perThe quantities of used preparation during this test /250 3 
1000 kg feed/ and the received results give us grounds to 
accept, that the yeast preparation from the species 
Saccharomyces cerevisiae contain biological-active ageing 
factors, which accelerate the ageing and improve the feed ^ 
utilization at pigs for fattening, which nature unfortunat 
we still do not know. The studies of Lima /1985/ confirm 
suppositions. At the parameters, characterizing the carcass 
value /weight, carcass yield, fat thickness, m.longissimus 
dorsi area, head and skin weight/ statistically proved . 
differences are not observed.between the tested and contro 
group /table 5/* The higher average weight and the greater e 
fat thickness in the tested group is logical according to
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re? l i v e  animal weight. These results give us grounds to 
teeaf • ^hat the tested preparation does not influence 
the • VeV  the carcass value. In conformity with this are also 
/investigations of Miyada /1979/» Moreira / 1 9 8 V  > Veum 
cere •̂ who are used yeasts from the species Saccharomyces 

visiae in pigs' rations and are achieved the same result«

^•“Slaughter results analysis n = 10
Groups

parameters Control Tested

X +Sx X +Sx P
6 7 ,0 2 1 ,5 2 7 2 ,30 2 ,3 2 -
6 7 ,4 2 0 ,5 3 6 7 ,55 0 ,6 2 —
2 6 ,5 0 1 ,3 8 3 0 ,2 0 1 ,9 0 —
2 8 ,9 34 ,5 2 1 ,2 8 3 3 ,2 05 ,0 2 1 ,8 5

6 ,6 76 ,8 4 0 ,41 6 ,9 47 ,0 9
0 ,1 8 —

1 0 ,2 0 0 ,2 4 9,81 0 ,3 5 -

05■c j>e •
Piesg lved results about the meat chemical composition, 
îoVed tahl® V  sh°w » that there is not statistically
ĥe difference in protein, water, fat and mineral level i 

sled samples between the tested and control groups.
m

^•-Chemical analysis of the meat of m.longissimus dorsi

Groups

n = 10

Parameters +Sx X +Sx

ub s ta n c e .  %

Control

7 4 ,9 9  0 ,2 3  2 3 ,7 0  0 ,3 5  1 ,8 0  0 ,1 8  1 ,1 8  0 ,0 3  25 ,01  0 ,2 5

Tested

75,^723 ,44
1,851 ,1 8
2 4 ,8 3

0,22
0 ,1 7
0,020 ,2 8

^  V  not als° established differences, regarding ph values 
m 111 and 24 h post mortem /table 5/» which show, that the 
°btem biochemical processes in the muscles are normally

< ° ’° 5
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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  ̂̂  
post mortem u 5

PARAMETERS

- pH at 45 min
- pH at 24 h

Groups

Control

x +Sx x

67T5 57Ö7 67T4
5,58 0,04 5,59

- P >0,05
i

The arithmetical mean values of the parameters: L /character1 ! 
colour brightness/, a 1 /determinig the share of the red col°u 
bl/determinig yellow colour share/ and arctg ai/h-, for the 
tested and control samples are without statistically proved 
differences between themselves /table 6/.

Table 6 .-Characteristic of the meat colour of m.longissimus
dorsi

PARAMETERS

- p > 0 , 0 5

Groups

Control

X +Sx X +Sx
L - colour brightness 60,95 1,45 60,37 ~Ï798^ /
A]_ - red colour share 14,86 1,93 11,75 1,45 /

- yellow colour share 1 1 , 5 8 0,40 ’ 10,51 0 , 8 2 /
Arctg a-j/b^ hue 52,55 1,92 48,19 2,31

The results for the studied parameters /chemical compositi011’ 
colour and pH/ show, that the yeast preparation does not 
influence negatively the meat quality. The similar conclus1®,, 
is drawn by the authors Simakova /1980/, Cantoni /1977/ et 3

CONCLUSIONS: The yeast preparation from the species 
Saccharomyces cerevisiae, prepared by us, and added to the v a  
rations in quantity 2 5 0 g per 1 0 0 0 kg feed, displays bioiog1 
activity, expressed in: increase of average daily increment’ Q{ 
feed consumption decrease per 1 kg increment and enhancemeu 
animals’ appetite. The preparation does not reduce the mea1 
quality.
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