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VETERINARY AND SANITARY EXAMINATION OF RABBIT MEAT: A COMPREHENSIVE
STUDY ON ORGANOLEPTIC, PHYSICOCHEMICAL, AND MICROBIOLOGICAL
PARAMETERS

ANNOTATION

In this work, a veterinary and sanitary examination of rabbit meat grown in the West Kazakhstan
region was carried out. Three rabbits grown in the same conditions but different in age were selected for
the study. The analysis included organoleptic, physicochemical and microbiological studies in order to
assess the quality and safety of the products.

Before slaughter, a veterinary examination of the animals was carried out, including an assessment
of their general condition, activity, condition of the fur coat, mucous membranes and the presence of visible
pathologies. According to the examination results, all three rabbits were clinically healthy: body
temperature varied within 38.5-39.5 °C, breathing was uniform (50-60 respiratory movements per minute),
heart rate was 130-160 beats per minute, mucous membranes were clean and pink, and the fur was smooth
and shiny. No signs of infectious or parasitic diseases were detected. Organoleptic analysis showed that all
samples met the standards for fresh meat: they were pale pink, had a dense consistency and a specific smell.
Physicochemical studies revealed a pH in the range of 5.7-6.2, which indicates good meat quality. The
reaction to peroxidase was positive, indicating the freshness of the product. Determination of ammonia and
ammonium salts showed their absence, which indicates proper storage and no signs of decomposition.

Microbiological analysis confirmed that the meat meets sanitary requirements: pathogenic
microorganisms, including E. coli and salmonella, were not detected. In one sample, single cocci and gram-
positive bacilli were detected, but their number did not exceed the permissible norms.

Comparative analysis showed that differences in meat quality are due to the age of the animals.
Samples from younger rabbits had higher moisture content and a tender consistency, while meat from older
animals had a denser structure and a higher dry matter content. The results of the study confirmed that
rabbit meat has high nutritional and sanitary-hygienic characteristics. It is safe for consumption and meets
established quality standards. The data obtained emphasize the importance of monitoring the conditions of
keeping, feeding and slaughtering animals to ensure stable product quality.

Key words: veterinary sanitary expertise, domestic rabbit, physicochemical research, pre-slaughter
inspection, organoleptic research.

Introduction. Rabbits have been domesticated for about 1,000 years, which is not a long time by
nature's standards. The rabbit is @ mammalian animal, that belongs to the rabbit family, the hare family.
These are not only bred for their meat and fur, but are also kept as decorative pets as decorative pets.
Nowadays, rabbits are raised by rabbit breeders under special conditions. Among the breeds that have been
developed as a result of domestication of rabbits, can be conditionally distinguished several directions -
meat, down, meat - pelt species. This is the so-called “economic” classification of rabbits, since scientific
classification of breeds has not yet been developed. Rabbit meat is significantly healthier than all other
meats [1].
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Organoleptic properties, including taste, texture, and aroma, significantly influence consumer
acceptance of rabbit meat. Rabbit meat is traditionally perceived as tender and delicately flavored,
although some consumers may reject it due to its gamey taste and fat conten [2]. The sensory attributes of
rabbit meat can be enhanced through dietary interventions. For instance, the inclusion of dietary
supplements such as ginger powder has been shown to improve the sensory qualities of rabbit meat,
resulting in lower pH and enhanced lightness, which are favorable for consumer preferences [3].
Additionally, the use of plant extracts and essential oils, such as spearmint infusion, has demonstrated
positive effects on the color and overall sensory profile of rabbit meat, further supporting its marketability

[4].

The physicochemical properties of rabbit meat, including pH, moisture content, and fatty acid
composition, are critical for assessing meat quality. Rabbit meat is characterized by a high moisture
content, typically around 73.8%, which contributes to its juiciness [5]. Studies have shown that dietary
supplements can alter these physicochemical properties. For example, the supplementation of rabbit diets
with flaxseed has been associated with an increase in polyunsaturated fatty acids (PUFAs) while reducing
saturated fatty acids (SFASs), thereby enhancing the nutritional profile of the meat [6]. Furthermore, the
incorporation of Spirulina and thyme in rabbit diets has been linked to improved oxidative stability and a
favorable fatty acid profile, which are essential for maintaining meat quality during storage [7].

Microbiological safety is paramount in the evaluation of rabbit meat, as it directly impacts consumer
health. Rabbit meat products maintained acceptable levels of total bacterial contamination during storage,
with no significant presence of pathogenic bacteria such as Escherichia coli [8]. This finding underscores
the importance of proper handling and storage practices in ensuring the microbiological safety of rabbit
meat. Additionally, the application of probiotic strains, such as Enterococcus faecium, has been shown to
enhance the microbial quality of rabbit meat, potentially offering protective benefits against spoilage [9].

Rabbit meat is recognized for its high nutritional value, being low in fat and cholesterol while rich
in essential amino acids. Studies have highlighted that rabbit meat contains higher levels of protein and
essential amino acids compared to other meats, making it a valuable dietary option [10]. Incorporating
various dietary supplements, such as amaranth and hydrolyzed sorghum, has been shown to positively
influence the nutritional composition of rabbit meat, further enhancing its appeal as a health-conscious
choice [11].

The veterinary and sanitary examination of rabbit meat reveals a complex interplay of organoleptic,
physicochemical, and microbiological factors that collectively determine its quality and safety. Ongoing
research into dietary interventions and handling practices is essential for optimizing rabbit meat production
and ensuring its acceptance in the market.

Purpose of the study: to conduct veterinary and sanitary examination of rabbit meat in the laboratories
of Zhangir Khan Agrarian and Technical University.

Materials and methods of research. To fulfill the set tasks at the slaughter of rabbits were taken
for research 3 samples of rabbit carcasses of Taskalinsky district of West Kazakhstan region. In the study
of organoleptic indicators studied: appearance and color; condition of muscles on the cut; consistency;
smell; transparency and aroma of broth according to GOST Ne 27747-2016.

Determination of the appearance and color of the carcass surface, covering and internal fatty tissue
and abdominal serous membrane is carried out by external inspection.

The condition of the muscles on the cut is determined by transverse cuts of the thigh muscles. Their
moisture is determined by applying filter paper to the cut surface for 2 sec, stickiness - by touching the
surface of the muscle cut with a finger and color - visually in daylight.

To determine consistency, press with a finger in the area of the thigh muscles and watch the time it
takes for the resulting dimple to flatten out [12].

The odor of the carcass surface and abdominal cavity shall be determined organoleptically. To
determine the odor of the deep layers, a clean knife is used to cut through the muscle. Particular attention
is paid to the odor of layers of muscle tissue adjacent to the bones. To determine the odor of fat from each
sample take at least 20 g of internal fatty tissue. Each sample is crushed and melted in chemical beakers on
a water bath, cooled to 200°C and odor is determined by stirring it with a clean glass rod.

To determine the transparency of the broth from each sample cut out pieces of muscle weighing 25
g each from the thigh, shoulder blade, back and minced on a meat grinder. Stuffing obtained from each
sample is mixed thoroughly, then take a weight. To prepare meat broth, 20 g of minced meat is placed in a
conical flask and poured 60 ml of distilled water. The contents of the flask is thoroughly mixed, the flask
is covered with a clean hour glass and put on a boiling water bath for 10 minutes. The aroma of meat broth
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is determined during heating to a temperature of 80-85°C by sensing the aroma of vapors coming out of the
ajar flask.

The degree of broth transparency is established visually by examining 20 ml of broth poured into a
measuring cylinder with a capacity of 25 ml, diameter 20 mm [13].

We first conducted pre-slaughter inspection, then organoleptic evaluation of rabbit carcasses.
Physico-chemical studies of two samples of rabbit meat were carried out on the following parameters: pH
reaction, reaction to peroxidase, reaction with copper sulfate, determination of ammonia and ammonium
salts [14].

Microbiological studies were carried out on indicators - the number of mesophilic aerobic and
facultatively anaerobic microorganisms, E. coli bacteria (coli-forms), pathogenic microorganisms [15].

Results. Before slaughter, rabbits were observed for mood, coat condition and grooming patterns.
Body temperature, heart rate and respiratory rate were measured. Brought from the Taskalinsky district,
rabbits are well-groomed, with shiny, smooth wool, agile. Aged about 1.5-3.5 years. Oral cavity was
examined, color and shape of mucous membranes of nostrils and mouth, anus area, absence of signs of
trauma were evaluated [16]. As a result, the rabbits showed no signs of fractures, their coat was shiny,
which is characteristic of this rabbit species, there was no swelling on the body, and there were no signs of
trauma on the muzzle or ears. Any fluid or discharge from the mouth or rectum no signs of exudate were
found. On average, the rabbits had a heart rate of 149.8 beats per minute, a body temperature of 38.8°C,
and a respiratory rate of 57.7 times per minute. The results of the test are summarized in the table below
(Table 1).

Table 1 — Inspection of rabbits before slaughtering

Results
Indicators Sample Sample Sample
Ne 1 No 2 Ne 3
Body temperature, T 38,8+0,3 38,7+0,2 38,9+0,4
Heart rate (beats/min) 148,8+10 147,8+10 150,8+10
Re(?ﬁilrrlittz?// ;‘;‘te 57,742 48,342 55,32

Figure-1 shows the rabbits examined before slaughter, pre-slaughter inspection.

7 N
X
g .

Figure 1 — Assessment of rabbit condition rir to slaugher

When slaughtering a rabbit carcass, great importance was attached to the degree of exsanguination.
When checking the moisture content by touching the cut surface of the meat with absorbent paper, the
absorbent paper remained dry and it was determined that the carcass was well exsanguinated. We then
skinned the carcass. To remove the skin (Figure 2), make a circular cut from the joint of the hind leg and
guide the knife down the inside of the groin, over the anus, to the joint of the other hind leg. The skin is cut
in a circular pattern from the joint of the hind leg and pulled downward. After removing the skin from the
back of the carcass, use both hands to pull the skin downward and remove it from the carcass.
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Figure 2 — Carcass bleaching
After slaughtering, we performed organoleptic evaluation of rabbit carcasses.The results of
organoleptic studies are presented in Table 2.

Table 2 — Results of organoleptic research

: Sample Sample Sample Requirements of
Indicators Ne 1 oo o GOST
_ ) - 27747-2016.
The surface of the
Appearance : ) ) . o meat has a drying
appearance and The drying crust is pgle pml_<. T_he inner fatty tissue is c_rust of pale -
color yellowish-white in color. pink color. The

fatty tissue is
yellowish-white.
Slightly moist, not
leaving a wet spot
on filter paper,
pale pink color
with a reddish tint
Muscle dense,
firm, when
pressing with a
finger, the
resulting fossa
quickly flattens;

Muscle condition Slightly moist, not leaving a wet spot on filter paper; pale
on the incision pink color with reddish tinge

Dense, firm, when pressed with a finger, the resulting

Consistency dimple quickly flattens; fat dense

fat dense
Specific, inherent
The odor Specific in fresh rabbit
meat
Transparency and Transparent,
flavor of the broth Transparent and flavorful flavorful

Based on the studies we see that in all samples: the surface of the meat has a crust drying pale - pink
color; fatty tissue yellowish - white; muscles on the cut wet, do not leave a wet spot on the filter paper, pale
pink color with a reddish tinge; muscle dense, elastic, when pressing with a finger the formed hole quickly
leveled; fat dense; smell is specific; broth is clear, aromatic (Figure-3).
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Fig

re 3 — Evaluation of rabbit car

casses by appearance

In physico-chemical analysis, tests such as determination of titratable acidity, peroxidase reaction
and reaction for the determination of ammonia and ammonium salts were carried out. The results of

physicochemical analysis are presented in Table 3.

Table 3 — Results of physicochemical study

Reaction for the
Sample pH Peroxidase reaction determmgtlon
of ammonia and
ammonium salts
Sample Green-yellow,
Ne 1 6.2 Brown transparent
Sample 6.0 Brown Green-yellow,
No 2 transparent
Sample The blue-green turns to Green-yellow,
5.7
Ne 3 Brown transparent

From the results presented above, it can be seen that the meat of all rabbits was fresh, but there are
differences in the results of the peroxidase reaction. Perhaps there is a relationship between age and the
presence of peroxidase enzyme, as the sample is negative only in one rabbit that has not reached the

optimum age (3.5 - 4 months) for slaughter [17].

Further, we did microscopic and microbiological examination of rabbit meat (Table - 4).

Table 4 — The results of microsco

ic and microbiological studies rabbit meat

Name indicators by regulation documents Rabbit meat samples
Sample Nel,
sample Ne2:

Microflora is not detected or microflora
Microscopy swab prints detected. single gram+, gram not detected
bacilli, cocci sample Ne3,
single gram-positive bacilli and

cocci were detected

Sample Nel 1 x 10*

CMAFANM* CFU/g 1x10* Sample Ne2 3 x 10*

Sample Ne3 2 x 10*

** 1 1

B.B.C.P. (c%hforms) n0.01 unallocated unallocated
Pat:\:cgilejr(;lizgslglrr?]%rr?;r;;ms, unallocated unallocated
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Microscopic and microbiological examinations of rabbit meat did not detect microflora. Only in
sample Ne3 there were single cocci and gram-positive bacilli, which corresponds to the normative
documents. No pathogens were detected in all samples.

Discussion. According to the results of veterinary and sanitary examination in all carcasses of rabbits
a good degree of exsanguination, cleaning, absence of traumas and pathological and anatomical changes in
internal organs were noted. On fatness of carcasses samples Nel, Ne2, belong to the first grade, sample Ne3
- to the second grade. In samples of carcasses of grade 1 carcasses muscles are well developed, hips are
rounded, spinous processes of dorsal vertebrae do not protrude, fat deposition on the withers in the form of
thickened strips.

In the sample of carcass 2 of the second grade it was noted that the muscles are satisfactorily
developed, hips are taut, flat, spinous processes of dorsal vertebrae are slightly protruding, fat deposition
on the withers is insignificant. In the organoleptic examination of the indicators “appearance and color” all
rabbit carcasses have a crust drying pale pink color, the surface is moist, shiny, the consistency of carcasses
dense, elastic, when pressing with a finger the resulting hole is quickly leveled, fat dense, muscle on the
cut slightly moist, do not leave a wet spot on the filter paper; pale pink color with a reddish tinge. The odor
is specific, peculiar to fresh rabbit meat.

According to the results of physico-chemical studies of four samples of rabbit meat, the following
results were obtained: pH reaction of sample Ne 1 - 6.2 ; sample Ne 2 - 6.0 ; sample Ne3 - 5.7; reaction to
peroxidase - “positive” in all samples, the extract from the blue-green color within 1 2 minutes turns to
brown.

Microscopic and microbiological examinations of rabbit meat did not detect microflora. Only in
sample Ne3 there were single cocci and gram-positive bacilli, which corresponds to the normative
documents. No pathogens were detected in all samples.

The veterinary and sanitary examination results of rabbit carcasses indicate a high standard of
quality, characterized by effective exsanguination, cleanliness, and the absence of trauma or pathological
changes in internal organs. The classification of carcasses into grades based on fatness and muscle
development reflects the overall health and quality of the meat. Specifically, carcasses classified as first
grade exhibit well-developed muscles, rounded hips, and a desirable fat deposition pattern, while the
second-grade carcass shows satisfactory muscle development but less favorable fat characteristics. These
findings align with the established criteria for assessing meat quality in rabbits, emphasizing the
importance of proper husbandry and slaughter practices in achieving optimal carcass quality [18, 19].

The organoleptic examination revealed that all rabbit carcasses possessed a pale pink color with a
moist and shiny surface, indicative of freshness. The dense and elastic consistency of the meat, along with
the specific odor characteristic of fresh rabbit meat, suggests that the carcasses were handled and stored
appropriately, minimizing spoilage and microbial contamination. These sensory attributes are critical for
consumer acceptance and marketability [4, 20]. The results are consistent with previous studies that have
shown that the color and texture of rabbit meat can be influenced by various factors, including diet and
handling practices [21, 22].

Physicochemical analysis of the rabbit meat samples yielded pH values ranging from 5.7 to 6.2,
which are within the acceptable range for fresh meat. A pH level around 6.0 is typically associated with
good meat quality, as it indicates proper muscle metabolism post-slaughter [18, 22]. The positive reaction
to peroxidase across all samples suggests that the meat is fresh and has not undergone significant oxidative
degradation. This finding is crucial as it correlates with the meat's shelf life and overall quality [23].

Microbiological examinations revealed a lack of significant microbial contamination in the rabbit
meat samples, with only isolated instances of cocci and gram-positive bacilli in one sample. The absence
of pathogenic bacteria across all samples is particularly noteworthy, as it underscores the effectiveness of
the slaughter and processing methods employed. This aligns with findings from other studies that highlight
the importance of hygiene and handling practices in maintaining the microbiological quality of rabbit meat
[18, 23]. The results suggest that the slaughtering conditions and post-mortem handling were adequate to
prevent contamination, which is critical for ensuring food safety.

The veterinary and sanitary examination of rabbit meat indicates a high quality of carcasses,
characterized by favorable organoleptic and physicochemical properties, as well as a satisfactory
microbiological profile. These findings emphasize the importance of stringent hygiene practices during
slaughter and processing to maintain the quality and safety of rabbit meat, ultimately supporting its
acceptance as a nutritious and healthy protein source in the market.

Conclusion. Based on research conducted comprehensive sanitary-hygienic evaluation of rabbit
meat found that this product has high organoleptic, physico-chemical and microbiological indicators, which
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confirms its suitability for food consumption. Organoleptic analysis demonstrated that rabbit meat has a
characteristic appearance, color, consistency and odor, corresponding to a quality product.

Physico-chemical studies confirmed the optimal ratio of proteins, fats and moisture, as well as the
absence of toxic substances and deviations associated with the violation of technological processes.
Microscopic analysis excluded the presence of pathogenic inclusions or signs of disruption of the muscle
structure, indicating its qualitative origin.

Microbiological examination showed that the level of contamination meets the requirements of
sanitary norms, and the absence of pathogenic microorganisms confirms the safety of the product.
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TYUIH

byn wmakanmaaer bareic Ka3zakcTtaH oOJBICBIHAA 6CIpiIreH KOSH €TiHE BETEPHHAPHSUIBIK-
CAaHUTAPUSUIBIK caparrama JKypri3uimi. 3eprreyre Oipaed »arfaiina ecipiiareH, Oipak »*achl opTYpil YII
KOSIH TaHAabl. Tanjgay eHIMHIH canachkl MEH KayillCi3JliriH Oarayay YIIiH OpraHOJICNTUKAJIBIK, (hPHU3HKa-
XUMHSITBIK KOHE MUKPOOUOJIOTHSIIBIK 3ePTTEYJICPIi KAMTHIBI.

Costp anasIHIa KOSTHIAPIBIH JKaJITbI XKaFJaifblH, OeJICeH IUTITIH, K YHIHIH, IIBIPHIIITH KabaTTapbIHBIH
JKaFJJaliblH KOHE KOPIHETIH MaTONOTHUSIIAPABIH, Oap-)KOFbIH Oaralayqsl KAMTHTHIH BETEPHUHAPHUSIIBIK
TeKcepy KyMbIcTapbl Kyprizinai. Corora ACHiHT1 Kapal TEeKCepPreHIe YIil KOSH J1a KITMHUKAJIBIK cay OOJIBII
IIBIKTHI: JIeHe KbI3ybl 38,5-39,5°C apaiblfblHAa aybITKUABI, THIHBIC allybl Oipkenki (MuHyTBHIHa 50—60
TBIHBIC), KYPEK COFbICH MUHYTHIHA 130—160 peT, mBIPHIITH KabaTTapsl Ta3a KoHE KBI3FBUIT TYCTI, XKYHI
TETIC JKOHE KBUITHIP 00IbI. JKyKnanel HeMece Mmapa3uTTiK aypysapAblH Oeirijiepi aHbIKTaIFaH JKOK.

OpraHoJienTHKAJIBIK Taj1ay OapJiblK YITUIEPIiH jKaHa MCKeH €T CTaHAapTTaphlHA COMKEC KEJISTiHIH
KOpCeTTi: onap OO3FBUIT KBI3FBUIT TYCTi, THIFBI3 KOHCHCTEHIVSUIBI XKoHE epeKine wici 0omnmbl. Ousuko-
XUMISUTBIK,  3epTreyiep pH 5,7-6,2 nmama3oHbIHIAa KOpCeTTi, Oy KakChl €T CamachlH KOpCeTei.
Ilepokcuaaza peakiusicbl OH 00JIbl, OYJI OHIMHIH OaJFBIHABIFBIH KopceTeai. AMMHUAK TIEH aMMOHUHN
TY3[apblH aHBIKTAy OJApJbIH KOKTHIFBIH KOPCETTi, OYJI YPBIC CaKTayJbl JKOHE BIABIpay OeNTrinepiHiH
JKOKTBIFBIH KOPCETE]I.

MuKpoOHOJIOTHSUIBIK TaJIay €TTIH CAHWTApJbIK TalanTapFa COMKECTIrIH pacTalbl: MaTOreH]I
MHUKPOOpPTraHU3MJIEP, COHBIH IIIIH/E IMIEK TasSKIIaChl MEH CajbMOHEIIa aHbIKTAIMa bl bip yarime gapa
KOKKTap MEH I'PaMOH TasKIIajlap aHBIKTAJJIbI, OipaK oJap/IbIH CaHbl PYKCAT ETUITeH MIEKTeH acIa/bl.

CaspicThIpMaIbl TAJIJIAY €T CallaChIHBIH albIPMAIITBIIBIFBI KOSTHIAP/IBIH JKaChIHA O0aiJIaHbICThI EKEHIH
kepcetTi. JKac KOsIHIaP IbIH ChIHAMATAPBIHBIH bUIFAJIBUIBIFBI JKOFAPhI JKOHE KYMCAK KYPBUIBIMIBI OOJIIbI,
a1 Kopi KOSIH eTiHiH KYPBUTBIMEI THIFBI3BIPAK JKOHE KYPFaK 3aT MOJIIEPi KOFaphl OOJIBI.

3epTTey HOTIDKEIEpi KOSH eTiHIH JKOFaphl TaraMJblK JKOHE CaHUTAPJBIK-THTHEHAIBIK
cunarTaMaiapel 0ap exeHiH pactazipl. O TYThIHYFa Kayillci3 jkoHe OCNTUICHIeH cala CTaHAapTTapbiHa
colikec keneni. Hotmkenep eHiMIepIiH TYpakThl calachlH KaMTaMachl3 €Ty YIIiH jKaHyapiapiblH oJI-
ayKaTbhIH, a3bIKTaHBIPY JKOHE COIO XKaFdaiapblH OaKbLUIay IbIH MaHBI3IbLTBIFBIH KOPCETEII.

PE3IOME

B nanHOI cTaThe nMpoBe/ieHa BETEpUHAPHO-CAHUTAPHAS IKCIIEPTU3a MsICa KPOJIMKA, BEIPALIEHHOTO B
3anagHo-Kazaxcranckoi obnactu. s mccnenoBanust ObUI0 OTOOPaHO TPH KPOJIHMKA, BBIPAICHHBIX B
OJIMHAKOBBIX YCIIOBUSX, HO PA3JIMUaBIINXCS 110 BO3PACTY. AHAIN3 BKIIIOYAJ OPTaHOJIENTHYECKHE, (pU3uKo-
XUMHAYECKHE W MHUKPOOMOJIOrMYECKHE HCCIICAOBaHMS C LEJIBI0 OICHKH KadecTBa W 0E30MacHOCTH
MPOAYKLINH.

[epen yboem ObUT IPOBEICH BETEPUHAPHBIH OCMOTP KMBOTHBIX, BKITFOUAIOIINI OIIEHKY HX OOIIEero
COCTOSTHHSI, aKTUBHOCTH, COCTOSIHHSI IIEPCTHOTO TOKPOBA, CIM3HMCTHIX OOOJOYEK W HAIWYHS BHIUMBIX
narosioruii. Ilo pe3yibpraTaMm ocMOTpa Bce TPH KPOJIMKa ObUTH KIMHWYECKU 30POBBI: TEMIIEpaTypa Teja
BapbHpoBasiack B npeaenax 38,5-39,5°C, neixanue 66110 paBHOMEPHBIM (50—-60 IBIXaTeNbHBIX IBUKCHUN
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B MHHYTY), 9acTOTa CEpPICYHBIX COKpamieHuit coctaBimsia 130—160 ymapoB B MHUHYTY, CIIH3HUCTHIC
000JI0YKU OBLTH YUCTHIMH W PO3OBBIMH, a IIEPCTHBIN MOKPOB — TJIagKuUM ¥ OyecTsimuM. [Ipu3HakoB
WH(EKIMOHHBIX WIH Mapa3uTapHBIX 3a00JICBaHUI BBISBICHO HE OBLIO.

OpraHonenTHYecKUid aHaIn3 MOKa3al, YTO BCe 00paslibl COOTBETCTBOBAIM CTaHIAPTaM CBEXEro
Msica: UMeNH OJeTHO-pO30BbIA I[BET, IUIOTHYF) KOHCHUCTCHIMIO W crenuduvecknil 3amax. DOU3MKO-
XUMHYECKHE UCCIieToBanus BeIsiBHIM pH B muanasone 5,7—6,2, 4To CBHICTEIBCTBYET O XOPOIIEM KauecTBe
Msica. Peaknus Ha mepokcugasy OblIa OJOXKHUTEIBLHON, YKa3bIBas HA CBEXKECTh MpoaykTa. OnpeseneHue
aMMHaKa ¥ aMMOHHIMHBIX COJIEH MOKAa3aJio X OTCYTCTBHUE, YTO CBHIIETEIHCTBYET O MPABHILHOM XpaHCHUU
U OTCYTCTBUH ITPU3HAKOB PA3I0KEHHUSI.

MuKpoOHOIOTHYECKHI aHAJIU3 TOATBEPAMS COOTBETCTBUE MsCa CAHUTAPHBIM TPEOOBAHUIM:
MATOTCHHBIC MUKPOOPTaHU3MbI, BKITFOUYas KUIICYHYIO MAJOYKY U CAIbMOHEIUIBI, He ObUTH 0OHApYKEHEI. B
OJTHOM 00pasiie BBISBICHBI CAMHUYHBIC KOKKU M TPaMIIONIOKUTEIbHBIC OallMUTbI, HO UX KOJIUYECTBO HE
MIPEBBIIIAJIO JJOITYCTUMBIC HOPMBI,

CpaBHUTENBHBINM aHAIU3 TIOKAa3aJI, YTO pa3jMyusi B KauecTBE Msica OOYCIIOBJICHBI BO3PAacTOM
JKUBOTHBIX. OOpasIibl 0T 60JIee MOJIONBIX KPOJIHUKOB OTIMYAIUCEH 00JIee BRICOKOH BIAKHOCTHIO W HEXKHOM
KOHCHCTCHITUEH, TOTIa KaK MSCO CTapIINX KUBOTHBIX UMeNo OoJiee IIIOTHYIO CTPYKTYPY U MOBBIIIEHHOE
COJIep)KaHUE CyXUX BEILECTB.

PesynbTathl viccnen0BaHus MOATBEPIIN, YTO MSACO KPOJHMKA 00JIaNacT BHICOKUMHU MHUIICBBIMHA U
CaHHUTAPHO-TUTHEHUYECKUMH XapakTepucTukaMu. OHO sBJsieTCss OC30MacHbIM JIISl TOTPEONICHUsS |
COOTBCTCTBYCT YCTAHOBJICHHBIM CTaHJapTaM Kad€CTBa. HOJ’Iy‘ICHHI)IC JaHHBIC MMOAYCPKUBAIOT BaAXXHOCTDH
KOHTPOJISI YCIIOBUI COACPIKaHUS, KOPMIICHHS B 320051 )KUBOTHBIX LI 00ecIieueH sl CTa0MIBHOTO KauecTBa
MPOTYKIIHH.
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