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apKbLIBI QJTBIH/IBI. O30oH AQHTHCENTUKAJIBIK npenapatr  peTiHue CTaHJApPTTHI
"DICHO"030HaTOpBIHBIH KOMEriMEeH aiblHIbl. LIIYHTHT aHTUCENTHKAIBIK IMpenapaT peTiHae,
IIYHTUT epITIHAICI TypiHAe aiblHAbl. AHOJNMT TeH O030H KemeHi Ttypingeri” O3AH "
AHTHUCENTHUKANIBIK TpenapaTbl aHOJMUT EpITIHAICIH 5 MHHYT O30HAAy AapKbUIbl aJbIHIbI.
Knuaukaneik  ceiHakrap GCP  xambikapaniblk — epexenepiHe coiikec kyprisinmi. Tabwrw,
XAMUSUTBIK €MeC aHTHCENTHKTEP/I1H TOKCHKOJIOTHSIIBIK JKOHE aJUIEPTUSIIBIK KACHETTEPIH 3epTTey
HOTIDKEJEpPl IIYHTUT TIEH 030HHBIH 3ePTXaHAJBIK JKaHyapIlapIblH JIeHEeCi YIIIH MYJIIEM 3HUSHCHI3
exkeHiH kepcerTi. AHomut meH O3AH 3eprTxaHanblK KaHyapiaplIblH JCHECIHE /e 3USHCHI3.
XUMMSIIBIK IIBIKKAH aHTUCETITUKAJIBIK MTPerapaTTap MeH TY3/bI epiTiHl (CalbICTBIPY CTaHAAPTHI
peTiHAe) TOKCHKOJOTHSUIBIK JKOHE aUIEprHsUIBIK KacHeTTepre He JKOHE 3epTXaHaJbIK
KaHyapJapIblH eJliMiHe oKeJemi. MyHBI ayTONCHs MaTepuaiiapbl MEH KIMHUKAIBIK
OaKpLUIayTapIbIH HOTHOKEJIEP1 AIeACH .
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BIOLOGICALLY ACTIVE FEED ADDITIVES IN POULTRY AND VETERINARY
AND SANITARY EVALUATION OF BROILER MEAT

ANNOTATION

The activation of poultry production is currently one of the most urgent problems in the
country, since it is directly related to improving human nutrition.

Poultry meat differs from the meat of other animals in its chemical composition and easy
digestibility in the human organism. Poultry meat is a good source of complete protein and has
less connective tissue than beef, that makes protein easier to digest.

One of the main principles of the intensification of poultry production is the rational use of
feed.Currently, the main obstacle to the further development of poultry farming is the limited
feed resources. In this regard, an important area of research in the field of poultry feeding is the
search for non-traditional and cheaper feed products that are close in their biological value to
traditional feed products and allow reducing the share of grain in the ration. Some of the non-
traditional poultry feeds have been well studied, but they have not been properly evaluated, nor
have they been put into production. Under certain conditions, they can compensate for the lack
of traditional feed.

At present, improving the quality of products, expanding the geography of sales and
further technological modernization of the poultry industry is one of the priority directions.

One of the indispensable types of food, as well as a source of protein for humans, is meat.
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There are many types of meat and each of them is valuable in its own way. Poultry meat is
considered nutritious and very high-calorie, contains iron, potassium, phosphorus, etc.

The introduction of probiotics into the ration improves the organoleptic characteristics of
broiler chicken carcasses.

Key words: Biologically active feed additives, broiler, ration, organoleptic indicators,
meat of broiler chickens, fatness.

Introduction. Feeding has a significant impact on the growth, development, health and
productivity of poultry. Therefore, the main task of conducting intensive poultry farming is the
optimal use of nutrients with minimal feed costs per unit of production and obtaining high-
quality products[1,2,3].

This days, poultry farmers have accumulated a significant amount of experimental data on
the effective use of various biologically active and non-traditional additives for poultry [4,2].

Biologically active additives are obtained from plant, animal, mineral raw materials, as
well as by chemical or biotechnological methods. Conventionally, they can be divided into three
groups: eubiotics, nutraceuticals, parapharmaceuticals [5,6,7].

Eubiotics are biologically active food supplements, which include living microorganisms
and (or) their metabolites, which have a normalizing effect on the composition and biological
activity of the microflora of the digestive tract.

Nutraceuticals are essential nutrients used to correct the chemical composition of the ration
of farm animals (sources of vitamins, polyunsaturated fatty acids, macro- and microelements,
rationary fiber, and other nutrients).

Parapharmaceutical preparations are the most common group of rationary supplements,
created on the basis of preparations of plant and animal origin or their synthetic analogues. They
have a certain effect aimed at disease prevention, adjuvant therapy and support within the
physiological boundaries of the functional activity of organs and systems. These include: organic
acids, bioflavonoids, biogenic amines, oligosaccharides, etc. [8,9,6].

According to Gotovats S, Sokolova V., Volskaya E. (2003), biologically active additives
are classified according to drug groups and include 14 groups of substances: antibiotics;
coccidiostats and medications; emulsifiers; stabilizers, gelling agents and thickeners; dyes;
conservatives; vitamins; trace elements; growth stimulants; binders; acidity regulators; enzymes;
probiotics [28].

Sharshunov V.A. (2002) provides information on the division of biologically active
substances into groups according to the functions they perform (Table 1). Some of these groups
should definitely be included in the poultry ration to optimize it for essential nutrients.

The concept of biologically active additive is widely used today not only as a source of
replenishment of essential nutrients in the human ration, but also as an integral part of the ration
of farm animals, often characterized as a feed additive.

Table 1. Groups of biologically active substances (according to Z. Frydrich)

Substances

Influencing feed quality or animal

Nutrients
performance

Influencing animal health

Growth stimulants
Enzymes

Vitamins Substance FIaV([))ryEthancmg Foods Anticoccidiostats

Trace elements o Chemotherapeutic
cementitious matters

Amino acids e substances
Probiotics

Acid Regulators
Other substances
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Mineral additives containing macro- and microelements are of great importance in
poultry farming in comparison with many sources of biologically active substances: zeolites,
vermiculites, calcium additives and others [9,10].

Speaking about the need for minerals in the rations of poultry, it is impossible not to mention the
group of vitamins, with which the concept of “biologically active substances” is most often
associated [11].

Most rationary supplements used in poultry farming contain a certain amount of macro-
and microelements, which allows them to be used as mineral supplements.

The scientific data presented above indicate the need to use feed additives in the ration of
birds as additional sources of biologically active substances. However, given the profitability of
poultry meat production against the background of the use of various additives, a detailed study
of the quality of the obtained products is necessary, which is not paid due attention current days.

The main task of the meat industry is to find ways and means to improve the quality of
meat and meat products. Accordingly, the requirements for the quality of biologically active
additives and the resulting products are increasing every year.

The quality of raw materials and meat products is determined by a combination of
properties that determine its ability to meet certain needs in accordance with its purpose, and is
characterized by a complex set of chemical, biochemical, physicochemical, histological and
other characteristics [12,13].

In the literature, the quality of meat and meat products, based on their diversity and
composition, specific properties, is associated with such criteria as organoleptic indicators,
nutritional value, hygienic and toxicological conditions, and technological indicators [14].

Other sources provide information about the quality of meat products, determined by the
biological value of the product, characterized by the presence in its composition of components
used by the body for biological synthesis and compensation for energy costs; the stability of
properties that determine the degree of possible changes in the nutritional value and safety of the
product during storage, transportation and sale [6].

According to literature sources, the study of the problem of rational use of feed is reduced
to the search for new non-traditional feed additives of various functional groups [4,2,3].
Particular attention in the implementation of the existing task is paid to the issues of poultry
productivity and the economic effect of their use.

Based on the foregoing, it follows that the strengthening of the poultry fodder base occurs
due to the effective use of non-traditional poultry food sources. The use of these additives helps
to reduce feed consumption per 1 kg of live weight, increase the safety of livestock and average
daily gains, increase the nutritional value and meat qualities of poultry based on anatomical
cutting indicators. Many studies that would fully characterize the quality of meat when using
various feed additives, including sapropel and preparations based on it, are not reflected in the
literature studied. In rare cases biological value indicators, organoleptic characteristics of meat
and harmlessness of produced products are described [15].

In many developed countries of the world, there is a trend towards intensive development
of the poultry industry, which requires certain costs, which are reduced by the use of additional
fodder to ensure high productivity and safety of livestock. The primary task is to obtain a product
with high nutritional and biological value [24].

The nutritional value of meat according to generally accepted terminology includes: the
quantitative ratio of food substances, energy value, organoleptic characteristics of the product
and the ability of substances to be digested and absorbed by the organism [25]. It depends on the
content of food substances (full and incomplete proteins, moisture, fat, minerals) and the ratio of
tissues (muscle, connective and fat) [26].

None of all substances of biological origin is as important and does not have as diverse
functions in the life of the organism as proteins. Animal proteins are absorbed by humans more
fully than plant proteins, since they have a high nutritional and biological value, which is due to
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the almost complete digestibility of their enzymes of the gastrointestinal tract and the optimal
content of essential amino acids [27].

Poultry slaughter and processing should be carried out on conveyor lines that ensure high
labor productivity and favorable veterinary and sanitary conditions for meat production [16,17].

According to the method of processing, bird carcasses are divided into half-eviscerated and
eviscerated. Half-eviscerated carcasses include carcasses with removed intestines, testicles and
ovaries, and eviscerated carcasses are carcasses in which internal organs have been removed,
except for the kidneys, lungs and omentum, and the head has been removed along the second
cervical vertebra and legs along the tarsal joint [18].

By fatness and depending on the quality of processing, the carcasses of all types of
slaughtered poultry are divided into categories I and II.

Carcasses of chickens of the | category of fatness should have well-developed muscle
tissue and deposits of subcutaneous fat on the dorsal and chest parts.

Category | chickens and turkeys must have well-developed muscles and significant
deposits of subcutaneous fat on the back, abdomen and chest.

Ducklings, goslings and turkeys must have well-developed muscles, deposits of
subcutaneous fat on the back, abdomen and chest, the absence of subcutaneous fat on the lower
leg, thighs and wings is allowed. In all types of birds of category I, except for chickens and
turkey poults, the keel of the sternum should not stand out. For category | of fatness of all types
of dead poultry, light abrasions, no more than two skin breaks on the carcass, but not on the
fillet, single stumps and slight desquamation of the skin epidermis are allowed.

Satisfactory development of muscles, absence or slight deposits of subcutaneous fat and
the release of the keel of the breast bone, as well as a small amount of stumps, single skin breaks
up to 2 cm, abrasions, slight desquamation of the epidermis are allowed for the poultries of the 11
category of fatness. According to the quality of processing, the carcasses of all types of poultry
should be well bled, with clean skin, without feather residues, bruises, abrasions and skin breaks.

In a half-eviscerated poultry, the internal cavity should be clean, the head and neck
wrapped in paper. Eviscerated carcasses and giblets must be thoroughly washed.

Carcasses that meet the requirements of category Il in terms of fatness, but do not meet the
requirements of this category in terms of processing quality, severely deformed, are not allowed
to be sold in trade [19].

Veterinary and sanitary examination is carried out in a certain sequence. Examination of
carcasses and organs begins with the skin and ends examination of internal organs. During
external examination of carcasses, attention is paid to the degree of bleeding, the quality of
carcass processing, skin color, the presence of pathological changes in the skin, joints, tumors,
injuries, etc. On the head and neck, the presence of changes characteristic of infectious diseases
(smallpox, plague, cholera, diphtheria, laryngotracheitis, paratyphoid, scab), the condition of the
comb, earrings, earlobes, beak, mouth and eyes are examined. During the examination of the
beak notes the color, dryness, elasticity in the oral cavity, the condition of the mucous membrane
of the mouth, tongue, pharynx and pharynx, its color, the presence of nodules and caseous
overlays are determined.

During the examination of eyes, transparency, bulge, sagging, size of the eyeball, presence
of mucus, etc., are established. With satisfactory bleeding of a healthy poultry, the skin color of
the carcasses is white or yellowish, with a pink or reddish tint, light, without blue spots, blood
subcutaneous vessels are not visible [19,20].

Esophagus and goiter are opened and examined, and if infectious diseases suspects
trachea also opens and will be examined. During eviscerating, the intestines with the mesentery,
liver, heart and lungs are carefully examined, paying special attention to the pathoanatomical
changes characteristic of infectious diseases, especially such as plague, cholera, tuberculosis,
ornithosis, paratyphoid fever, leukemia, etc. At the same time, the presence of hemorrhages,
signs inflammatory processes, hyperemia, ulceration, nodules, parasites, etc.
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During the examination of heart attention is paid to the color and condition of the
pericardium, the presence of hemorrhages in the myocardium. In the liver and spleen, the
consistency, color, size, and presence of pathological changes are determined. In the stomachs,
hemorrhages, ulcerations are excluded, the nature of the contents is determined, etc.

In conclusion, the condition of the chest and abdominal cavities is examined, paying
attention to the condition of the serous membranes, the presence of exudate in the cavities and its
nature, the deposition of fibrin, hemorrhages, hyperemia, etc.

Veterinary and sanitary assessment of meat is carried out on the basis of the results of
post-mortem examination, and, if necessary, when pathoanatomical data are not enough for
diagnosis, bacteriological, toxicological and other laboratory tests are carried out.

Removed parts of the carcass can be realized in the form of offal, and technical waste
(blood, intestines, testes and ovaries), as well as veterinary confiscated products, is used to
obtain feed for poultry and animals [22,21].

Regardless of the processing method, carcasses of all types of poultry are sorted by fatness
and age according to GOST 18292-2012.

In accordance with the requirements of the standard, the carcasses of all young poultry
have a non-ossified (cartilaginous) keel of the sternum, a non-keratinized beak, and delicate
elastic skin on the legs. The carcasses of chickens, broilers, turkey poults and caesarlings have
smooth, tight-fitting scales on their legs and hell that are not developed, in the form of tubercles.

The minimum weight of cooled half-gutted carcasses of chickens of egg breeds of hens is
480 g, broiler chickens - 640 g, ducklings - 1040 g, goslings - 1580 g, turkey poults - 1620 g,
caesarlings - 480 g. It is allowed to release for sale chickens of egg breeds in half-eviscerated
form from 400 to 480 g, but only in the amount of 15% of the total number of carcasses in the
batch.

The meat of an adult poultry includes carcasses of all types of poultry that have an
ossified (hard) keel of the sternum, a keratinized beak, coarse scales on the legs of the carcasses
of chickens, turkeys and guinea fowls, and geese and ducks have rough skin, roosters and
turkeys have hard spurs.

To solve the problem of obtaining high-quality products, qualified quality control is
necessary. The suitability of raw materials for processing for food purposes is established by the
veterinary and sanitary examination. This is achieved by carefully inspecting the poultry as they
enter the slaughterhouse. However, the final conclusion is made on the basis of the results of
examination of tissues, glands, internal organs in the process of poultry processing and, if
necessary, on the basis of the results of bacteriological examination.

The task of industrial veterinary and sanitary control is to ensure the implementation of
technological instructions, specifications and standards for raw materials and ready products.

The methods of production veterinary and sanitary control include:

- inspection of the poultry before slaughter;

- quality assessment, sorting or rejection of raw materials;

- organoleptic evaluation of poultry meat - determination of appearance, smell and taste.
Sometimes an organoleptic evaluation is sufficient to determine the good quality of the meat.

- control by methods of chemical, physico-chemical and microbiological

analysis.

In some cases, the good quality of raw materials is judged by the presence of pathogenic
microflora in it or the total number of microorganisms. The final conclusion about the suitability
of this product is made on the basis of the results of bacteriological analysis.

All types of control at slaughterhouses of the poultry processing industry are performed by
specialists from the departments of production and veterinary control (PVC) [22].

Conclusion. Analyzing the above literature data, it can be noted that the use of probiotics
of different spectrum of activity in feeding and rearing meat poultry is advisable from the point
of view of safety, bird health, growth intensity and meat productivity. Also, during the use of
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probiotics, the possibility of contamination of the carcass with pathogenic microorganisms in the
intestine is excluded.

Meat differs from the meat of other animals in its chemical composition and ease of
digestion in the human organism.

The introduction of biologically active additives into the ration of broiler chickens has a
positive effect on the biological and nutritional value of meat, and the addition of probiotics to
the diet improves the organoleptic characteristics of broiler chicken meat.

REFERENCES

1. Baldaev S.N., Baldaev N.S. Targeted feed additives. Materials of the I Intern. scientific-
practical. conf. Stavropol. 2001 pp. 9-11

2. Akhmedkhanova R.R. et al. Non-traditional feed additives in feed for broiler chickens
Bio. 2002

3. Ryabokon Yu.A., Bratishko N.N. Scientific developments in poultry feeding.
Ptakhivnitstvo: mizhvid. subject. Sciences. sound Kharkiv. 2004 pp. 18-22.

4. Venediktov A.M. and others. Feeding farm animals: a Handbook. 2nd ed. M.:
Rosakropromizdat, 1988. 336 p.

5. Golubev V.N. and others. Food and biologically active additives. 2003 M.: 208 p.

6. Nechaev A.P. Food and biologically active additives. Food chemistry. 2nd ed. revised
and correct. Giord 2003 640 p.

7. Solovieva V.A. Biological additives. Neva. 2003. 128 p.

8. Krivenok V. Biologically active food additives. Pharmacist. 2002 No. 4. 5-6 p.

9. Sharshunov V.A. and others. Compound feed and feed additives. Ecoperspective, 2002.
440 p.

10. Levesque M. and others Admixing organic overlays and mineral sublayers of shallow
peat soils for improving soil productivity. Canada. J. Soil Sc. 1988y. No. 4. 775 — 786 p.

11. Gadiev R.R. Feed yeast as a source of biologically active substances in poultry
farming. materials of the I intern. scientific-practical. conf. Stavropol, 2001. 28-29 p.

12. Leistner L. Neue Konzepte der Produkt-sicherung. Fleischwirtschaft. 2000 j. No. 1. 25-
28 s.

13. Tuchemsky L. Quality and maturity of broiler meat. Poultry farming. 2006 No. 4. 35-
38 p.

14. Antipova L.V., M. Kolos. Methods of research of meat and meat products. 2004. 571 p.
15. Stele A., Borisova E., Kolobashkina N. Preparations - suppliers of vitamins A and E in
food eggs. Poultry farming. 2004 pp. 42-43.

16. Gabrielyants M.A. Changes in some physical and chemical parameters of meat during
storage at -2 +5 ° C. Meat industry. 1966 pp. 41-43.

17. Melekhin G., Gridin N. Physiology of poultry. Agropromizdat 1986, pp. 42-51.

18. Assessment of the quality of feed, organs, tissues, eggs and poultry meat:
Methodological guide for zootechnical laboratories. Ed. V.1.Fisinina and A.N. Tinyankova. 2002
- 116 p.

19. Podchalimov M.I. Influence of different crosses of broiler chickens on their
productivity and quality of meat products. 2008 pp. 16-22.

20. Preobrazhenskaya S.M. Veterinary and sanitary characteristics of meat of broiler
chickens during use of peroxide compounds in ration. Thesis. Moscow 2009.

21. Egorov I.A., Egorova T.V. Sea buckthorn meal activated in the diet of broilers. Mixed
feed, 2009 No. 8, 61-62 p.

22. Egorov I. A., Egorova T. V. Sunflower meal with a low content of husks in feeding
broiler chickens. Collection of scientific papers. 2008 pp. 3-6.

23. GOST 18292-2012 Agricultural poultry for slaughter.

24. Monastyrev A.M. Biological evaluation is an important factor in determining the
quality of beef. Practitioner. - 2003 - No. 11-12.-S. 12-14.

25. Mysik A.T. and others. Reference book on the quality of livestock products - M .:
Agaromizdat, 1985 - 239 p.

26. Antipova L.V., Glotova I.A., Rogov |.A. Methods for the study of meat and meat
products - M .: KolosS, 2004 - 571 p.

115



Ilymo ¢ Hayxy-2023

27. Gushchin V.V., Kulishev B.V., Makoveev L.1., Mitrofanov N.S. Technology of semi-
finished products from poultry meat - M.: Kolos, 2002. 200 p.

28. Gotovats S., Sokolova V., Volskaya E. Dietary supplements and drugs: competitors or
allies?. Remedium. 2003.-Ne9.-S. 26-29.

PE3IOME

AKTI/IBI/I?;&III/I?I HpOI/ISBOIICTBa HpOILYKIII/II/I IITUOCBOJACTBA B HACTOAIICEC BpeMﬂ ABJACTCA
OJIHOM U3 CaMbIX aKTyaJlbHBIX MPOOJIEM B CTPAaHE, IOCKOJIBKY HANPSAMYIO CBS3aHA C YIyUYIIEHHUEM
IIMTAHUSA YCIIOBCKA.

M?ICO IITUOBI OTIIMYACTCA OT MsiACa I[pyrI/IX JKHUBOTHBIX CBOMM XMUMHWUYCCKHUM COCTABOM U
HGFKOﬁ YCBOﬂeMOCTI)IO B 0pFaHH3M€ YCcJIOBCKaA. M?ICO IITUOBI ABJISICTCSA XOpOHII/IM NCTOYHHUKOM
ITIOJIHOIICHHOT'O 6CJ'IKa U HUMECT MCHBIIIC COG)II/IHI/ITGJ'[BHOI\/II TKaHHu, 4YEeM TIOBAJHWHA, 4YTO
CIIOCOOCTBYET JIETKOMY YCBOEHHIO OEIKOB.

OI[HI/IM nu3 OCHOBHBIX IIPUHIIUIIOB I/IHTGHCI/IdJI/IKaIII/II/I IIPOU3BOACTBA IIPOAYKIINHN
IITUIICBOJACTBA SABJIACTCA pAallMOHAJIIBHOC NCITIOJIB30BAHUEC KOPMOB. B HACTOAIIICC BPpEMS OCHOBHBIM
IIPCIIATCTBUEM IJIA nanLHeﬁmero PA3BUTHUA IITUIICBOJACTBA ABJIIACTCA OI'PAHUNYCHHOCTh KOPMOBLBEIX
PECYPCOB. B CBA3U C 3TUM BaXHBIM HaAIIPAaBJICHHUCM I/ICCJ'IC)IOB&HI/Iﬁ B 06J'IaCTI/I KOPMIICHUC IITUIL
ABJIACTCA ITOUCK HECTPAIUITMOHHBIX N 60J'I€€ JCHICBBIX KOPMOBBIX IIPOAYKTOB, 6J'H/I3KI/IX 110 CBOCﬁ
6I/IOJ'IOFI/I‘—IeCKOI\/'I IICHHOCTHU K TPAaAUIIMOHHBIM KOPMOBBIM ITPOAYKTAM U ITO3BOJJIAOIINX CHHU3UTH
JOJIO 3€pHA B paluoOHC. HCKOTODBIe N3 HCTPAIUIIMOHHBLIX KOPMOB IJIA JIOMaHIHefl IITHUIIBI
XOpPOIIO HU3YVYCHBI., HO OHHM HC 6I)IJ'II/I JTOJDKHBIM O6D330M OICHCHLI, TAK)XKXC HC 3allVIIICHBI
IIPOU3BOJACTBY. HDI/I OHpe,ZIeJ'IeHHBIX YCJ'IOBI/IHX OHHU MOFYT KOMHeHCI/IpOBaTB HCIOCTATOK
Tpa)II/II_[I/IOHHI)IX KOpMOB.

B Hacrosimiee BpeMs, NOBBIIIEHHE KadyecTBa MPOJIYKIHMH, paclIMpeHue reorpapuu
peanmam/m nu }IaHBHefImaﬂ TCXHOJIOTNYCCKAs MO}IepHI/ISaHI/IH 0Tpacm/1 IITULICBOACTBA ABJISICTCA
OJIHAM U3 IPHOPHUTETHBIX HAIIPABJICHUH.

OfHMM W3 HEe3aMCHHUMBIX BHJIOB MPOIYKTOB MUTAHMS, a TAK)KE UCTOUHUKOM OCJIKOB JIJIS
YelloBeKa SBISETCS Msco. MMeeTcss MHOTO BUIOB MsCa M KKl W3 HUX IIEHEH I0-CBOEMY.
Msico ITHII CYUTAIOTCS MUTATESILHBIM H OYCHD KAJIOPHIHBIM, COJICPIKHUT JKeJe30, Kanui, Gocdop
U Jp.

BBenenne mpoOHMOTHKOB B PAIMOH YJIYYIIAIOT OPTaHOJICITHYSCKUE TOKA3aTeIId TYIICK
LBITUISAT-OpOICPOB.

TYHUIH

Kyc enimaepin eHmipyai KaHIAHABIPY Kazipri yakbITTa €JIJIEr1 €H ©3€KTI MaceseyepIiH
Oipi OOJIBITT TAOBLIA B, O©UTKEHI OJ1 aIaMHBIH TaMaKTaHYBIH JKaKCapTYMEH TiKeJiel OaiIaHbICTHI.

Kyc eri Oacka »aHyapiapJblH €TiHEH XMMHSJIBIK KypPaMbIMEH JKOHE ajJiaM ar3achIHarbl
KEHUT CIHIMILTIrIMEH epekmeneHeai. Kyc eTi TONbIK aKybI3JIbIH KaKChl K631 00JIbI TaObLIaabl
YKOHE CHBIp e€TiHE KaparaHaa JIOHEKEp Tin[epi a3, OyJ1 aKybI3apIbIH 01—1a171 CiHyiHE BIKIAJI €T/l

K¥c IIaPyalIbLTBIFbI OHIMJIEPIH OHIIPYi KapKbIHIATYIbIH HETi3r KaFuJIaTTapbIHbIH 61p1
KeMII YThIMIbL naHz[anaHy Ooabin TaObLIaabI. Kaszipri YaKpITTa KYC LIapyallbUIbIFbIH OJaH opi
JTaMBITYFa Heri3ri Kez[eprl KEM PECypCTapbIHBIH HIEKTEYi 00yl OOJbIn Tadbutaabl. OChIFaH
OaliaHbICTBI, 3€pTTEYIIH MaHbI3Abl OaFbIThl KYCTapIbl TaMAaKTaHIBIPY OHOJOTUSIIBIK
KYHBUIBIFBI OOMBIHIIA JIOCTYPJIL JKEMIION OHIMIEPIHE YKaKbIH JKOHE JUETaJarbl acThIK YJCCIH
azaiiTyra MYMKIHJIIK 6epeTiH JOCTYpPIIl €MeC JKOHE ap3aH >KeMIIeN OHIMJAEpiH i137ey OOIbII
tabpimaapl. Keiibip moctyprni emec KyC Taramzapbl JKaKChl 3epTTEINreH, Oipak omap YpBIC
OarananOaraH, COHBIMEH Katap eHJlipicke eHrizinmmereH. benrini 6ip *xarnaitnapaa onap A9CTypai
KEMHIH JKETICTICYIIIIriH 6Tel anajpl.

Kazipri yakpITTa eHIM camachlH apTTHIPY, ICKE achIpy reorpadusChlH KEHEUTY KOHE KYC
[IapyallbUIBIFBI CalachlH OJIaH 9p1 TEXHOJOTHUSUIIBIK JKAHFBIPTY 0achiM OaFbITTapAbIH Oipi OOJIBIT
TaObLIAIBI.

ABBIK-TYJIKTIH TanTbIpMac TypJepiHiH Oipi, COHIai-aKk ajaM YIIiH aKybl3 Ke3i-eT. ETTiH
KOMNTETeH Typiiepi O0ap >KoHE OJapiblH OpPKAWCHICHI ©3iHINEe KYHABL. KycTapIbelH €Ti KOPEKTIK
KOHE HKOFapbl KAIOPUSIIBI OOJIBIN CaHaja/lbl, KypaMbIHIa TeMIp, Kanuil, pocdop xoHe T. 6.

[IpoOuoTuxTepi JIeTara EHT13Y Opoiinep TaybIKTapPBIHBIH yIagapbIHbIH
OPraHOJIENTUKAIIBIK KOPCETKIIITEPiH XKaKCapTaIbl.
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