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Abstract. The possibility of obtaining finished products with stable 
quality indicators primarily depends on the composition and properties of 
the main raw materials used in the production of meat products. The 
production of high-quality meat raw materials is possible provided that the 

causes causing the appearance of defective meat are eliminated. In this 
regard, it has been proposed to use an adaptogen of animal nature - drone 
homogenate - as part of the feed ration when feeding bulls raised for meat. 
For the bulls of the experimental groups, drone homogenate was added to 
the main diet in the form of a tincture at the rate of 0.005 - 0.015 ml per 1 

kg of body weight. It was experimentally established that its use 
contributed to a more enhanced synthesis of feed nutrients, which had a 

positive effect on the quantity and quality of meat products obtained. By 
the end of fattening, the young animals of the experimental groups were 
superior to their peers from the control group in terms of pre-slaughter 
weight by 9.0-13.6 kg, and in terms of slaughter yield - by 0.1-0.6 kg. The 
meat of bulls from the experimental groups had a higher nutritional value. 
The greatest effect was achieved when an adaptogen was included in the 

diet at a dosage of 0.01 ml per 1 kg of live weight. Subject to the feeding 

conditions, the resulting beef was used as the main raw material for the 
production of enriched semi-finished products. To add functionality to the 
meat product, iodocasein was added to the cutlet recipes. The use of semi-
finished products in the diet will satisfy the daily requirement for iodine for 
adults by 12.67%, for school-age children by 15.83% and for children of 
primary school age by 21.11%. 

1 Introduction 
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the body’s defenses to counteract harmful environmental factors [8
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2 Materials and methods 

–

the samples by drying the sample to constant weight at a temperature of 150 ± 2º C; protein 
–
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 –
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tripping voltammetric method. The preparation of <Iodcasein= was carried out in 
accordance with the manufacturer’s recommendations.

Study data are presented as means ± standard error of the mean (M ± m).

3 Results  

Age, months 
Group 

I II III IV 

6 175.4±3.01 175.3±3.36 175.4±3.13 175.5±2.85 

9 235.7±3.93 237.3±3.58 238.8±3.75 238.6±3.38 

12 299.4±4.92 303.5±4.22 307.1±4.96 306.4±4.24 

15 365.4±6.04 373.4±5.24 379.7±6.13 378.5±5.12 

18 429.7±7.15 442.3±6.33 451.8±7.39 450.1±6.11 

–
–

–

–
– –

4

BIO Web of Conferences 95, 01016 (2024)	 https://doi.org/10.1051/bioconf/20249501016
CIBTA-III-2024



 –

 –

 –

–
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Index 
Group 

I (control) II III IV 

Moisture 
Х 69.23 68.83 68.17 68.29 

± 0.42 0.50 0.41 0.27 

Dry matter 
Х 30.77 31.17 31.83 31.71 

± 0.42 0.50 0.41 0.27 

Protein 
Х 18.38 18.51 18.86 18.78 

± 0.21 0.32 0.57 0.22 

Fat 
Х 11.48 11.74 12.04* 11.99* 

± 0.20 0.17 0.16 0.06 

Ash 
Х 0.91 0.92 0.93 0.93 

± 0.01 0.01 0.02 0.02 

– –

ith the drug <Iodcasein= does not impair 
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Index Protein Fat Iodine 

meat cutlets 

Content 9.58±1.44 % 6.3±1.0 % 0.19±0.09 mg/kg 

daily requirement 

Adults (men) 75-114 g g 72-127 г g 1.5 mg/kg 

Adults (women) 60-90 g g 57-100 г g 1.5 mg/kg 

school age children (7-12 years old) 77-90 g 79-92 g 1.2 mg/kg 

young children (2-6 years old) 42 g 47 g 0.9 mg/kg 

% satisfaction 

men 8.4-12.77 % 4.96-8.75 % 12.67 % 

women 10.64-15.94 % 6.3-11.05 % 12.67 % 

school age children (7-12 years old) 10.64-12.44 % 6.85-7.97 % 15.83 % 

young children (2-6 years old) 22.81 % 13.40 % 21.11 % 

4 Discussion 
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5 Conclusion 
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