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The article presents the results of research to study the variability of the breed of sheep
wool length Kazakh fine-fleece sheep bred in a breeding farm "Azhar" Zhambyl District of
Almaty region. It was found that these sheep of different age and gender groups, the average
length of wool in different topographical areas of the body different: the longest wool - adult
sheep, then, respectively - at yearling rams, ewes in adults, and the shortest hair - at yearling
bright.
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Kaszaxckuu nayuonanvHwlli acpapHulil yHusepcumem, Aimamel
BBIJAEJIEHUE JIAKTO®EPPUHA N3 KOBBIJIBEI'O MOJIOKA

AHHOTAIUA

MeTtonoM HOHOOOMEHHOH Xpomarorpaduu OBUT BBIIEICH JIAKTOPEppPHH U3 KOOBLIHETO
MOJIOKA.

Knrwoueswvie cnosa: KoObiibe MOJIOKO, TaKTOQEepprH, HOHOOOMEHHAS XpoMaTorpadusi.

Beenenue

MHuorue OelKd M MeNnTHABl )KHBOTHBIX IMHPOKO MPHUMEHSIOTCS B MEAWIIMHE, HUINCBON
MPOMBINIJICHHOCTH M KOCMETHKE. B MOIIOKE pa3nuyHBIX BUIOB MIICKOMUTAIONIMX W YelOBEKa
comepxurcs yakropeppuH. Kpome Mmosoka, nmaktodeppuH MPHCYTCTBYeT B IUIa3Me KpOBH,
HelTpoduinax, U SBISETCS OJHUM M3 OCHOBHBIX OEJIKOB MPAKTUYECKH BCEX HK30KPUHHBIX
CEKPETOB MJIEKOMMTAOIINX, TAKUX KaK CIIIOHA, KEJIYb, CIE3bl, CEKPET MOKETYJOUHOMN Keye3bl
1 HEKOTOPBIX IPYTHX OMOJOTHUECKHUX KUIKocTeH [1].

JlakTodeppuH o0namaeT psAAOM YHHKAIBHBIX OWMOJIOTMUECKHMX AKTUBHOCTEH, Onaromaps
KOTOPBIM OH MOXET HAWTH IIHMPOKOE NPUMEHEHHE B Pa3lUYHBIX 00JacTAX. DTOT Oenok
CUUTAETCS OJTHAM W3 OCHOBHBIX KOMIIOHEHTOB MEPBUYHOW 3alIUTHI OpPraHU3Ma OT ACHCTBUSA
MaTOTEHHBIX OakTepwii, TpHOOB, BUPYCOB U Mapa3uToB [2]. MexaHu3M 0aKTepHOCTATHYECKOTO
necTBUsL  JMakTOo(EeppuHa 3aKIIOYaeTCs B XEJIaTHPOBAaHMHM HMOHOB JKEJe3a, 4YTO JIMIIAeT
OakTepuanbHbIE KIETKA BaXKHOTO MUKPO3JIEMEHTa, HE0OX0IuMOro Ansi ux pocra. Kpome toro,
neficTBUe 3TOro Oenka OOYCIIOBIEHO B3aUMOJIECHCTBUEM C IOBEPXHOCTHBIMHU CTPYKTYypaMu
OakTepuanbHONW KIETKH. [IpM STOM TMOJONKHUTENBHO 3apsHKEHHBIE YUYacTKU JaKTodeppuHa
MPEMSTCTBYIOT OOPAa30BAHHMIO CTAOWIM3HPYIOMIMX CBS3eH MEXIy KOMIIOHCHTAMH HapyXHOU
MeMOpaHbl MHUKPOOPTaHM3MOB W HMOHAMU MarHus M Kaiuplus. B pesynbpTare mpoucXoauT
OTIIEIUICHUE JIUIOIOINCAXapUOB OT MeMOpaHbl W ee paspymeHue. CXogHbIM 00pazom
peanu3yeTcst mpolece MoAaBICHUsI POCTa TPaM-TI0JI0KUTEIbHBIX OakTepuii [3].

N3 xpatkoro o030pa OHMONOTMYECKUX AKTUBHOCTEH JakTOo(eppuHa CIEAyeT, YTO ATOT
0eNoK MOKET HalTH MHMPOKOE NPUMEHEHHUE B Pa3IMYHBIX 00JIaCTAX B Ka4eCTBE OMOIOTHUECKON
n00aBKH, JEKAPCTBEHHOTO CpEACTBA. JlJs ero yCHEeNIHOro WCIOJIb30BaHUS HEOO0XOIUMO
pazpabotrarb  3(PGEKTHBHBIC  METONBI  BBIACICHUS, HUIACHTUDHUKAIMA U KOHTPOJIA
KOJIMYECTBEHHOTO COJIEpKaHUsl JAHHOTO COEJUHEHHS B MOJOKE M B MPOAYKTaX, COJACPI KAIIUX
nakTodeppuH.

B cBs3u ¢ 3TUM 1enbi0 paboOThI SBISUIACH BBIIEICHHE JIAKTO(EppUHAa W3 KOOBLIBETO
MOJIOKa C MCHOJIb30BaHMEM MOHOOOMEHHOU Xpomarorpaduu. B ocHOBe 3TOro Merona iexanu
OCOOCHHOCTH  CTpOoeHHs W  (U3HKO-XMMHYECKHE  CBOWCTBAa  JakTodeppuHa. ITOT
JIMKO3WIMPOBAHHBIA TMPOTEUH C MOJEKyJsipHOM Maccod 76-80 k/la cocroutr wu3 aAByX
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JIOOYJIAPHBIX  JOMEHOB: N-m0iu, oOpa3oBaHHOW aMuHOKHcioTtamu 1-333, wu  C-monw,
BKJIIOYAOIIEH aMHUHOKHUCIOTHI 345-692, coeauHEHHBIX o-crupanbio. Kaxkaplii 13 JTOMEHOB
COJICPKUT OJIMH JKEJI€30CBA3bIBAIOINI CaliT U OJIUH CalT MIIMKO3UIMpOBaHus [4, 5].

MarepuaJjbl 1 METOABI

CBoifcTBa HCMOJIB3yeMOro ChIpbs. MoJoO4Has CBIBOPOTKA — IMOOOYHBIA MPOIYKT IpH
MIPOM3BOJICTBE CBHIPOB, TBOpOra M Ka3ewHa. CHIBOPOTKA SIBISCTCS OJHUM M3 MPOAYKTOB MpPH
cernapaiuy MOJIOKa, [I0CJIe €ro CBOpauMBaHUs WM J100aBICHUS KUCIBIX BellecTB. B ChIBOPOTKY
nepexoauT okono 60% cyxux BemecTB Mosioka, B ToM yucie 30% OenkoB, MO3TOMY OHa
001ajaeT BEICOKOM MUILEBOM U OMOIOTUYECKOM IEHHOCTBIO.

HonooOmennast xpomarorpadus. B Hacrosimee BpeMss OCHOBHBIM METOJIOM BBIICIICHHS
JakTo(eppruHa M3 MOJIOKa SBIsETCS MOHOOOMEHHas XpomaTtorpadus Ha KaTMOHOOOMEHHBIX
copbeHTax. MeTo/1 OCHOBAaH Ha 3HAYUTEILHOM OTIMYUH H303JICKTPHUEKON TOUKH JTaKTOhEeppHHa
10 CPABHEHUIO C JPyTUMU OeJIKaMU CBIBOPOTKHM MOJIOKa MpH 3HaueHusax pH=7-7.4.

C wucnonn3oBanneM katuonuta KVY-2, HaMm B OmHYy XpomarorpaduyecKyio CTaauio
BbIJICJIEH JIAKTO(EppHUH M3 CBIBOPOTKM KOOBUILETO MOJOKa. JJii 3TOro ChIBOPOTKY MOJIOKa
passommmu 0,1 M Hatpuii-pocdaraem 6ydepom, pH=7,2, conepxammm 0,4% Tsun 20 (Oydep
1) n momemann Ha meiikep Ha Houb mpu +4°C. 3aTeM COpOEHT MPOMBIBAIM Ha CTEKJISHHOM
¢meTpe 0,05 M Hatpuii-pochatasim Oydepom, pH=7,2, conepxamum 0,2% Teun 20 u 0,2 M
NaCl (6ygep 2). Ilocne yero copOEHT HOMeEIIadd B KOJOHKY M OTMBIBAJIM OT JETepreHTa
oydepom 2, e conmepxkamum Teuna 20. Dmronmro nmakrodeppuna nposogmaun 1 M NaCl. Ha
pucyHKe 1 mpeacTaBieH BblICIEHHBIN HAMU JIAKTO(EPPHUH.

Pe3yabTaThl HCCIeIOBAHUM U UX 00CYKACHHE

B Mmonoke conepxutcs 1enas cucrema 0eJKoB, Cpeid KOTOPBIX BBIJCISIOT /IBE IJIaBHbIE
TPYIIIBL: Ka3€HHBI U CHIBOPOTOYHBIC OETTKH. MOJIEKYIISPHBIE MAaCChl CHIBOPOTOYHBIX OCIIKOB
NpUBEJCHbI B Ta0. 1.

Tabnuia 1. benkoBblil cocTaB MOJIOUHOM CHIBOPOTKHU

bejok MouaekyasipHas macca, k/la
0-JTAKTOATbOYMHH 14,1
B-makTorno0yauH 18,2
CBIBOPOTOYHBIE AJIbOYMUHBI 66
Jlakrodeppun 78-80
pa3IuYHbIe IMMYHOTJIO0YIMHBI 150-900

Jlnst mocTkeHus 1enu Oblla MPOBEJeHa MOHOOOMEHHas Xpomarorpadusi, B pe3ysbTaTe
KOTOporo Obl1 BeIeNEH JakTodeppuH. Ero monexymnspHas macca coctaBuia 80 k/la, koTopslii
COOTBETCTBYET CTaHIApTaM OBIYBETO JaKTO(hepprHa (PUCYHOK 1).
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Pucynok 1. JlakToeppuH n3 KoOBUTHETO MOJIOKA.

BriBOaBI

Takum oOpa3oM, ¢ ucrnonb3oBaHueM KatuoHuTa KY-2 Hamu BBIJIENCH JaKTOQEppUH U3
CBIBOPOTKH KOOBLIbEro MOJOKa. Ha OCHOBaHMM IOJyYEHHBIX JAaHHBIX MOXKHO 3aKJIIOYUTh, UTO
UCCIICIOBAaHHBII COPOEHT NMPUTOACH JUIS BBIACICHHS JIAKTO(QEppUHA U3 CHIBOPOTKU KOOBLIHETO
Mosoka. lcmomp3oBaHme OBICTPO TEKYIIEro KaTHOH-COAEpIKamero copOeHTa JenaeT
BO3MOXXHBIM TPOBOAWTH BBIJICICHUE BBICOKO YHCTOTHOTO JIakTOodepprHa U3 OOJBIIOTO
KOJIMYECTBA MOJIOKA 32 KOPOTKOE BpeMs. Takoi TakToheppHH U3 CBIBOPOTKH KOOBIIHETO MOJIOKA
MOXeT OBITh HCIIOJIb30BaH B KadecTBe BAJ[ M B pa3iuyHBIX MPOAYKTaX (YHKIMOHAIBHOTO
HAa3HAYCHUS, YTO TIO3BOJHUT TIIOBBICHTH WX OHOJOTMYECKYIO IIEHHOCTh, KadecTBO M
KOHKYPEHTOCTIOCOOHOCT.
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ISOLATION OF LACTOFERRIN FROM MARE'S MILK

Abstract
Lactoferrin from mare's milk was isolated by ion-exchange chromatography.
Key words: Mare's milk, lactoferrin, ion-exchange chromatography.
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GROWTH AND DEVELOPING PECULIARITIES OF BEEF CATTLE BULL-CALVES
IN DIFFERENT GENOTYPES IN CONDITIONS OF LLP "AGROFIRMA" DINARA-
RANCH"

Annotation

The article presents the results of the influence of paratypic factors on the variability of the
live weight of young animals in all age periods in different genotypes of beef breeds of cattle. In
the article given the comparative estimation of variability of live weight and intensity of growth
and development of young animals from birth to 20 months of age of Kazakh white-headed,
Hereford breeds and their hybrids.

Keywords: growth, development, breed, Hereford, Kazakh white-headed, live weight,
young, measure, index, increment.

Introduction

For Kazakhstan a favorable market situation develops, allowing to significantly increase
the export of beef to foreign markets. This is due to the presence of such natural competitive
advantages of the country, as favorable natural and climatic conditions, the availability of
pastures (180 million ha), the proximity of large sales markets. In addition, livestock is the native
craft of the indigenous population.

The level of beef production and the quality of beef are determined by genetic potential
cattle and environmental conditions: mainly by the level of feeding and technology of
maintenance.

In modern conditions of management, the receipt and rational use of highly productive
animals is a promising direction in the development of beef cattle breeding. A topical issue is the
development of methods for feeding young animals using cheap feed of natural pastures. The
greatest effect can be obtained with pasture fattening of the young stock. In beef cattle breeding,
the intensity of growth and development of young animals is one of the most important criteria
in working on improving the breed, since, in the final analysis, determines beef productivity and
in the main breeding feature.

Cattle type meat combines well the growth and fattening, much earlier than the animals of
the dairy and combined directions reaches the delivery condition and at a younger age gives ripe
meat.

The process of animal growth is influenced by numerous genetic and non-genetic factors
that manifest themselves both in the prenatal and postnatal periods of development, affecting
both the level of meat productivity and the quality of beef [1].
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