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BBIAEJIEHUE CbIBOPOTOYHBIX BEJIKOB N3 KOBBUUIBET'O 1 BEPBJIFOXKBET'O
MOJIOKA

AHHOTAIUA

B 3T0i1 cTarbe mpemxycMOTPEHO METOMABI BBHIIEICHUSI CHIBOPOTOYHBIX OCIKOB M CBOMCTBA
BEepOIIOKBEr0 W KOOBUIbEro Molioka. K Tomy ke, MHTepec HampaBlieH Ha TOBBIIICHHE
MIPOM3BOJICTBO MPOJIYKTOB U3 CBIBOPOTOYHOTO O€JKa, OTYYaeMbIX B IIUPOKOM JHara3oHe.

Knioueswvte cnosa: BepOII0Xbe MOJIOKO, KOOBLIILE MOJIOKO, CHIBOPOTOUYHBIN OENOK, Ka3euH,
anexTpodopes.
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SELECTION OF SERUM PROTEINS FROM MARE'S AND CAMEL’S MILK
Summary
This article provides methods for isolating whey proteins, and properties of camel and
mare's milk. In addition, the interest is aimed at increasing the production of whey protein
obtainable in a wide range.
Keywords: camel's milk, mare's milk, whey protein, casein, and electrophoresis.
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IMPORTANCE OF MEAT AND FATTY ACID COMPOSITION OF LIPIDS IN YOUNG
GRUBO SHERSTNAYA GOAT’S MEAT

Abstract
Every year the world's population of goats increased to 5 millions. Regularly selection
improvement of the goat breeds, and technology for the rearing of goats also developed. In
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Kazakhstan there is rare most common breed of Kazakh coarse-wool mohair goats, aims of the
selection and breeding method are to improve and increase animal productivity, including more
efficient way for the goat meat production. One of the industry's ways out from crisis situation is
to save goat husbandry in the south-east of Kazakhstan and use genetically potential for goats
which is characterized by early maturity. Intensive rearing of the goats, for meat greatest effect
provides growing goats and full value diet, improving the quality of their products reduced feed
costs per unit of production and have to increase high-quality production of goat meat, need to
better use of genetic potential and realize young goats for meat at aged 4-8 months, develop the
wide implementation of intensive production of goat output technologies in southern
Kazakhstan. Because have intensive farming areas, with prevalence desert and low mountain
pastures which is suitable only for grazing goats, It is a very actual task.

Keywords: goat, breed coarse-wool, meat quality, fats composition of the meat, technical
raw material, factor of meats.

Relevance

Nowadays, there is big problem in providing food for population in the world. Demand for
animal products, particularly meat, extends to 60% according to the physiological norm [1]. In
addition, the practice of recent years shows the dependence of the economy and the market from
low-quality, but lower-cost imported products in Western Europe and the USA [2]. All this
makes local scientists and manufacturers to develop and introduce new food production
technologies and tools that are often far from being harmless.
The presence of extensive territories and the existence of the traditional methods of obtaining
high-quality livestock products provide opportunities for successful crops and livestock [3]. At
the same time, more than 80% of goat population is concentrated in private farms, providing the
people with meat, dairy products, and raw materials for the industry [4]. According to
international trends, in order to get meat from youngster goats they need to be aged up to one
year. It certainly is justified in terms of the quality characteristics of raw meat, and from the
position of economic efficiency. In this regard, more relevance and scientific-practical
significance are aimed on scientific research improving the productive and breeding qualities and
the development of technologies for production of meat products from the major breeds of goats,
including and grubo sherstnaya breeds, making up numerically the majority of the republic goats
[5].

Aims and objectives of the research

The main aim is comprehensive study of the growth and development patterns, biological
characteristics of meat formation, quality of goats’ meat material received from goats with
different levels of productivity as well as development and implementation of science-based
technological and breeding techniques to increase the production of meat.

Practical significance of the work

Based on the research objective of the growth and development of animals were obtained,
which determined the peculiarities of muscle formation and adipose tissue, internal organs,
estimated food (biological) and consumer value of meat goat, established pattern accumulation
of heavy metals in the wool and slaughter products considering age-related changes. The
resulting evidence can be used in future researches aimed at forecasting and in-depth study of
environmental factors that play a role in various types of intoxication, as well as to carry out
social for environmental monitoring of regional industrial centers of Almaty region.

Material and method of the study

Experimental part of the work is carried out in the private sector, "lkram" Almaty region,
where it was established, and focused for the most highly productive breeding herd of Kazakh
grubo sherstnaya goats. Growth & Development of young animals, and studied the results of
weighing at birth, 4, 8 and 12 months. In addition, we measured the following eight
characteristics the goat for exterior body measurements. Meat productivity and fat composition
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of meat was studied through the control of slaughter animals. The economic effectiveness of
breeding determined by comparing the proceeds of realized production. Maintenance and
feeding of goats at the farm is organized according to the year-round grazing system, which
allows maximum use of the natural forage lands.
Our scientific and economic experience was conducted:
1- goats 4 months of experimental group
2-control group 8 months
3- the control group 12 months

Results of the research

Experimental data complement and extend scientific knowledge, justify the complete
research on improving goats for increasing meat and enable us to give practical
recommendations on the intensification of raising a given genotype [6]. For the experiment,
young animals were selected based on counterparts, taking into account gender, age, type of
birth, body weight. Goats, used in the experiments were kept together with females on personal
farmsteads of 20-25 heads, and then in general flock [7]. We investigated fatty acid content in
the average sample-goat minced meat, using a gas chromatograph analytical "Kristall 2000M," in
the testing laboratory. To study the efficiency of meat we held control slaughter of 9 goats aged
4, 8 and 12 months in 3 heads from each age group (Table 1).

Tablel. Results of control slaughter goats (n = 3)

The indicator, measuring unit Age, months.
4 8 12

Slaughter weight, kg 17,55+0,12 32,51+£0,16 41,38+0,23
pair carcass, kg 7,30+0,16 14,03+0,21 18,45+0,14
GIT, kg 4,94+0,19 8,55+0,44 11,17+0,06
Liver, kg 1,12+0,04 1,36+0,11 1,75+0,10
pair skin, kg 1,394+0,04 2,89+0,03 4,64+0,06
Fat raw, kg 0,13+0,01 0,39+0,03 0,87+0,02
The area of eye muscle, cm? 11,06+0,09 16,25+0,07 17,48+0,15
Slaughter yield,% 41,59+0,67 43,17+0,47 44,59+0,10
Fat Yield, % 0,75+0,03 1,21+0,1 2,11+0,03

Kazakh coarse-wool breed goats can be attributed to rather precocious animals. Thus, the
dynamics of the pre-slaughter weight from 4 to 12 months age are increased by 23.8 kg or
44.4%, pair carcass weight in the same age periods at 11.15 kg or 39.57%. Carcass yield at age
of 4 months, it was 41.6%, and 12-44, 6%. Crude fat content in the carcasses of goats increased
from 4 to 12 months. 0.74 kg or 85.06%, and the yield increases with fat 0.75% to 2.11%. Fatty
acid composition of goats’ meat is well balanced (Table. 2). In all age periods goat has a good
ratio of unsaturated to saturated acids: in 4 months of age, it was 1.14; 8 months - 1.05, and 1.3
to 12 month, respectively, which is indicative of the high quality of this type of meat.

Table2. Fatty acid composition of lipids from the goats’ meat (n = 3).

Indicator Age, month
4 8 12
The amount of monounsaturated fatty 0,279+0,003 0,307+0,064 0,735+0,209
acids
caprylic 0,112+0,002 0,148+0,018 0,163+0,006
Lauric 1,137+0,003 0,159+0,046 0,573+0,211
The amount of saturated fatty acids 47,193+0,246 51,022+0,180 58,643+0,326
myristic 1,45140,005 1,826+0,174 1,788+0,098
palmitic 26,165+0,749 28,029+0,109 32,981+0,505
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stearic 19,276+0,542 20,794+0,086 23,17240,396
arachidic 0,172+0,004 0,247+0,019 0,7024+0,033
behenic 0,129+0,002 0,126+0,003 -
The amount of monounsaturated fatty 45,608+0,198 43,941+0,266 37,864+0,330
acids
palmitoleic 2,610+0,010 2,077+£0,216 1,710£0,050
oleic 42,998+0,205 41,864+0,420 36,154+0,306
The amount of polyunsaturated fatty 6,950+0,058 4,729+0,093 2,757+0,109
acids
linoleic 6,034+0,002 3,936+0,062 2,271+£0,112
linolenic 0,916+0,057 0,793+0,047 0,487+0,003
The ratio of 6/3 6,604+0,402 4,973+0,262 4,666+0,262
Total saturated 47,442 51,330 59,379
Total unsaturated 52,558 48,670 40,621
The ratio of unsaturated to saturated 1,14 1,05 1,3

Polyunsaturated fatty acids are called vitamin F, they are indispensable factors of nutrition,
as are not formed in the human body and must be obtained from food.
High enough content of essential fatty acids in goat meat should have a positive effect on the
prevention of diseases such as obesity, atherosclerosis and coronary heart disease [8]. The body
of children is most sensitive to deficiency of PUFAs, as increasingly requires ductile material for
the synthesis of phospholipids. Thus, the results obtained in the study of meat efficiency of
young goats of Kazakh coarse-wool goat breed show high meat quality and well-balanced fatty
acid composition of muscle tissue. Goats’ meats are healthy nutritious food and have high
dietary parameters [9]. Goat’s meat favorably with other types of meat is particularly useful for
people in need of full-protein products, preschool and adolescence, nursing mothers and the
elders. Slaughter quality goats. Carcass weight, By the time of weaning kids from ewes the
weight of carcasses to 1,20-1,42 kg increases to 2 and 4 times of monthly age and 5,22-5,21 to
8,30-8,43 kg, or 4,3-3, 7 and 6,9-5,9 times, and to 8 months of age only reaches 10,62-10,87 kg.
In our studies, even comparatively intensive rearing conditions, the doubling of the carcass
weight in 4-month goats from 8,30-8,43 to 19,92-19,82 kg happens to 18 months of age, and
almost a year of goats’ life. Visceral fat and the amount of deposits of internal fat is not
determined by age and feeding level, evidence of this is the relative weight in 8-month-old goats,
2.5-3.3%, which is 1,06-1,15% lower than that of goats with 4 months of age slaughtered for
meat immediately after weaning of goats. Offal With the age of goats observed decline in the
relative weight of by-products as a whole, including and 1 category with 5.0 -6.3% in infants up
to 3.2 - 3.2% for 18-month and received up to 2.8% in adult goat. Out of these categories, by-
products from goats of different age groups are subject to sharp fluctuations. The relative weight
of the lungs, trachea, larynx, abomasum upon goats’ age continuously decreases while rumen,
reticulum, omasum and esophagus, in contrast, increased. Productivity of goat meat in
Kazakhstan, Regulatory requirements of the processing industry for carcass yield (46.1%) and
visceral fat (3%) corresponded mainly with slaughter qualities of adult goats of Soviet wool
breeds in Semipalatinsk zone of Eastern Kazakhstan region, respectively, 54.4 and 5.23% for
goats and 48,0-48,9 and 6,7-9,3% in ewes, and among the young hybrids of Pridonskoy,
Orenburg and Gornoaltaisk breeds, slaughter output and internal fat output, respectively 48,6-
52,7 and 3,8-5,6%. Hybrid wool goats (3/4 - 15/16 NL) differed in best flesh calorie (15,04-
13,11 MJ) and meatiness factor (4,26-4,07) of carcasses. High nutritional value is typical and for
meat of young goats, especially the young goats after weaning from their mothers: flesh calorie
of carcass 8,92-14,1 MJ, which is almost equivalent to or slightly below the energy value of meat
from adult animals after feeding, 11,3-15,04 MJ. Mass of their carcasses, depending on breed, is
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in northeastern region - 8.10 kg, southeastern - 7,83-8,42 kg, in western republic 6,66-8,0 kg
with slaughter carcass output of, respectively, 42,25; 45,7-47,16 and 40,3-43,3%. The weight
and carcass yield of flesh is between 5,8-9,45 kg and 67.34 - 76.8%, and the meatiness factor -
2,06-4,0 units. In general, slaughter quality of main breeds of goats in Kazakhstan complies with
regulatory requirements and meat processing industry for small ruminants. This, in turn, points
to the potential of the republic to increase the production of goat meat by feeding goats on
natural pastures and the use of, where possible, intensive rearing and fattening calves. Animals
of the main breed resources of goats of the republic significantly differ on slaughter and lack
meat quality, but for them, especially for the Soviet wool goats, characterized by a relatively low
body weight, this indicates the importance of more attention to this fact for their selection. The
most profitable fattening goats spend on natural grasslands, followed by more feeding on
concentrates at rate of 300 to 400 grams per day per animal. For these purposes it can be best
used the processed Sudan grass and crop residues. Animals eat not only the green parts, but also
pick up spikes. In 1.5-2 months they will get fattened in a better condition. The average daily
weight gain will be up to 150-200g. If they graze on crop residues, concentrates’ daily rate can
be reduced to 150-200g. If the females are old and toothless, they need to fatten on their
farmstead. They are fed green vegetables, hay, shredded beets, potatoes, cabbage leaves and
other home garden wastes. In individual farms good goat meat is obtained by rearing and
fattening bucks. In home farmsteads, a shady canopy with a size 2 m® per animal can be built.
Under a canopy cribs and pans can be installed. Feed bucks with green vegetables between 5-6
kg, 2-2.5 kg of hay and concentrated feed 200-250 grams per day. Green vegetables can be
replaced with beet tops and carrots. The animals can be fed beets, pumpkin, carrots and other
products of the garden. By 8 months of age, live weight in bucks will be 28-30 kg. In this weight
the carcass would be respectively 20-22 and 14-15 kg. Regular consumption of this helps to
maintain human fat metabolism normal and the balance of nutrients optimal. Recommended age
for slaughtering goats for meat is 8 months. Growing and fattening kids of main breeds of goats
in Kazakhstan (coarse wool, Soviet wool and their hybrids) is biologically expedient to carry out
until they reach a live weight of 45 kg.
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AHHOTALUSA

ExerogHoe pacnpocTpaHeHUE KO3J0B B MUPE YBEJIHYHIOCH 10 5 MUJUIMOHOB. PeryisipHo
YIIy4IIaeTCsl CEJIEKIMsI KO3bel MOpoAbl M TEXHOJOIMM BhlpamuBaHus ko3. B Kazaxcrane
BCTpPEUAeTCsl peAauaiinas TopoJa Ka3axXxCKUX TpPyOOIIEpCTHBIX MOXEPCKUX KO3, IEIbI0
CEJICKIIMOHHOTO ¥  CEJICKIIMOHHOTO  METOJa  SBISETCS  yIydlleHHWe ¥  TOBBIIICHUE
NPOAYKTUBHOCTH KHMBOTHBIX, B TOM 4ncie Oonee 3¢peKkTuBHBIN cIoco0 MPOM3BOACTBA KO3BETO
msica. OHUM U3 TyTed BBIXOJA U3 KPU3UCHOU CHUTYyAIUH SBJSETCS COXpPAHEHHE KO30BOJCTBA HA
1oro-Boctoke KaszaxctaHa M HCHOJIB30BaHUE TEHETHYECKOTO MOTEHIMANla JUIsi KO3, KOTOPBIU
XapakTepu3yeTcs paHHe 3penocTeio. MHTeHCHBHOE BBIpAlIMBaHHE KO3, AJII HAUOOJbBILIEro
sbdekra Msaca obecreyrBaeT pPOCT W PA3BUTHE KO3bI W MOJHOIICHHBIM PpaIlMOH, YIydIlas
KauecTBO CBOEH NPOAYKIMH, yMEHbIAET 3aTpaTbl Ha KOPM HAa EAMHUIYY NPOAYKIHUA U
BBIHY’)KJA€T YBEJIMYMBATh BBICOKOKAYECTBEHHOE MPOU3BOJCTBO KO3BETO MsCa, HEOOXOIUMO
6onee 3¢ (HEKTUBHOE HCIOJb30BAaHUE TEHETHYECKOTO TOTCHIMAa W PEaIM30BaTh MOJIOIBIX
KO3JIOB JJIs Msica B Bo3pacTe 4-8 MecdleB, pa3BUBATh LIMPOKOE BHEAPEHHE WHTEHCHBHOIO
MPOMU3BOJICTBA TEXHOJIOTUHA MPOU3BOJICTBA KO3 B I0KHOM Kazaxcrtane. Ilotomy 4TO HMEIOT
WHTCHCUBHBIE CEIbCKOXO3SNUCTBEHHBIE YTOAbs, TIe MNpeodiafaroT MyCThIHW W Majopocibie
nacTOuIIa, MPUTOAHbBIE TOIBKO JUISI BbIIIAca KO3.

Knrouesvie cnoea: xo3a, rpydoiepcTHas nopoja, KauecTBO Msca, COCTaB KUpa B MscCe,
TEXHUUYECKOE ChIPbE, MsCa.
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KBUTIIBIK KYH/II ’KAC EIIKUIEPAIH ETIHIH KYPAMBIHJIAFBI MAT
KBIIIKBUTIAPBI MEH JIMITUATEPIH KYPAMBI

AHJaToa

OneM/Ieri Kbl CalbIHFBI €IIKI CaHbl 5 MUJTMOHFA JIeHiH apTThl. EIIKi TYKbIMAApBIH 6cipy
JKOHE eIIIK1 OCipy TEXHOJIOTHUSIIAphl YHEeMI xkeTunaipityae. KasakcTanaa ceneKIusuIbIK AKoHe achLl
TYKBIMJIBIK €IIIKI ecCipy ofici KBUIIMIBIK >KYHAl €IIKiHI ecipil, CHPeK TYKbIMIbI cail emiKi eT
OHJIIPICIHIH HEFYPJIBIM THUIMII TOCLI1, OHBIH 1IIIHAE JKaHyapJapblH OHIMIUTITIH jKaKCcapTy JKOHE
apTTBIPY OOJIBITT TAOBUIABI, JAFAApbICTaH IIBIFY JKOJAApbIHBIH Oipi Ka3zakCcTaHHBIH OHTYCTIK-
IIBIFBICHIH/IA JKOHE €pTe €peceK CUMaTTaIallbl €IIKi, TeHETUKAJIBIK OJICYETiH MalanaHy eIIKiHi
cakray OobIn TabbUIaABL. Ipi €T ocepi YIiH €Ki KapKbIHIBI 6CipyTe, €Kl €Tl dKOFaphl Canaibl
OHIIPYIl apTTHIPY TEHETHKAJIBIK OJICYETIH HEFYPJIBIM THIM/I TalJalaHy XoHE €T JKac eIIKi
JKY3€re achlpyfa MIbIFapy >KOHE KYIITEp[iH OipiliriHe XeM IIBIFBIHAAPAbI a3aiTy, OJapiIblH
OHIMJIEpIHIH CallachlH JKaKCAPTY, EIIKI K9HE TOJIBIK pAallMOHbIHA 6CYl MEH JIaMyblH KO3FayIlibl 4-
8 »xac apanblFbIHAarbl Ka3aKcTaHHBIH OHTYCTITIHJIE €IIKI OHIPY TEXHOJIOTHUACHIH KapKbIHJIbI
OHJIIPY/Ii KCHIHEH CHT13Yy.

Tyiiindi co30ep: euniki, KbUIMBIK JKYH TYKBIMBI, €T camachl, €T KypaMbIHJIarbl Mai
KOMITO3UITUSICBI, TEXHUKAJBIK IIHKI3aT, eT.
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STUDY ON THE CHEMICAL COMPOSITION OF GOAT MEAT

Abstract
Goats are generally well adapted to hot environments, tolerating the extremes of desert
conditions and high temperature-humidity conditions of the tropics, because of small size, large
surface area to body weight ratio, an ability to conserve water, limited subcutaneous fat cover
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