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Abstract. This article provides research on the use of a system of 

adaptogens of plant and animal origin, such as Leuzea safflower, drone 

homogenate, and pantocrine. The use of adaptogens in diets stimulates the 

development of animals, improves biochemical parameters, increases meat 

productivity and the characteristics of meat raw materials. To assess the 

effectiveness of adaptogens in diets, control and experimental groups of 

animals were compiled. Adaptogen preparations were fed to animals for 12 

months. During the experiments, meat productivity indicators were 

determined. At the final stage of the research, an assessment of raw meat 

obtained from the control and experimental groups was carried out in order 

to determine its functional and technological properties. During the 

research, it was found that the use of the adaptogen system increases the 

meat productivity of animals, improves the quality and technological 

parameters of meat. 

1 Introduction 

there have been positive results in terms of the country’s self
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effective. According to the comprehensive program <Development of beef cattle breeding 
stan=, approved by Decree of the Government of the Republic 

–

2 Materials and methods 
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500СХ 

105 °C for 3 hours in accordance with the 

recommendations [2]. The lipid fraction was isolated using organic solvents (α

700 °C in a muffle furnace for 5
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 –

 –

 –

3 Results  

balanced every 3 months in the <Diet 2+= program, taking into account changes in live 

–
– –

– – –
–

– – –

Age, months 
Group 

I (control) II III IV 

6 181.8±1.52 180.8±1.68 181.3±1.71 181.9±1.75 

9 251.2±2.58 255.0±2.74 257.7±1.94 256.6±2.17 

12 329.7±2.83 337.9±3.81 343.1±2.87 340.1±3.09 

15 417.8±3.10 431.9±4.25 440.4±2.99* 435.0±3.75 

18 499.4±4.37 518.0±4.53 527.9±3.14* 520.4±4.10 
Note: * – $≤0.05; ** – $≤0.01; *** – $≤0.001 

–

–
kg (5.41%; P≤0.05), at 18 mon – by 28.5 kg (5.71%; P≤0.05). Thus, from our data we 
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 –

 –

 –

–
– –
– –

– –

’s response to the consumption of different types of 

2.09%; P≤0.01 –
1.54%; P≤0.05 – 1.94%; P≤0.01

– 4.10%; P≤0.01
– 2.77%; P≤0.01

– 2.43%; P≤0.05
– 3.95%; P≤0.01 –

1.76%; P≤0.05 –
3.36%; P≤0.01 –

2017 <Cattle for slaughter. Beef and veal in carcasses, half carcasses and quarters= 

Index 
Group 

I (control) II III IV 

Live weight pre-slaughter, kg 476.7±4.71 488.7±1.08* 500.0±8.15* 494.7±3.89* 

Steam carcass weight, kg 261.1±3.39 272.2±2.69* 282.8±4.56** 278.3±3.20** 

Carcass yield, % 54.8 55.7 56.6 56.3 

Internal fat mass, kg 14.8±0.21 15.3±0.56 16.0±0.30 15.7±0.08 

Yield of internal fat, % 3.10 3.13 3.20 3.17 

Slaughter weight, kg 275.8±3.22 287.5±3.17 298.8±4.77** 294.0±3.12* 

Slaughter yield, % 57.9 58.8 59.8 59.4 
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analogues by 12.0 kg (2.52%; P≤0.05); Group III – by 23.3 kg (4.89%; P≤0.05) and group 
– by 18.0 kg (3.78%; P≤0.05).

8.31%; P≤0.05) in this indicator.

– –

8.34%; P≤0.05

Index 
Group 

I (control) II III IV 

Pulp yield: total 201.6±2.78 211.1±1.72* 219.9±3.40** 215.8±2.55** 

per 1 kg of bones 4.37±0.05 4.46±0.03 4.55±0.03* 4.53±0.02* 

per 100 kg live weight 42.29±0.19 43.20±0.26* 43.99±0.41** 43.63±0.17** 

S/N ratio 3.73±0.04 3.80±0.02 3.85±0.02* 3.84±0.02* 

9.08%; P≤0.05

–
by 0.91 kg (2.15%; P≤0.05); Group III – by 0.18 kg (4.12%; P≤0.05) a
P≤0.01) and Group IV – by 0.16 kg (3.66 %; P≤0.05) and 1.34 kg (3.17%; P≤0.01), 

difference was 0.07%, 0.12% (P≤0.05) and 0.11% (P≤0.05), relative to animals of group I 
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Index 
Group 

I (control) II III IV 

Moisture 68.49±0.35 67.97±0.18 67.46±0.32* 67.62±0.26 

Dry matter 31.51±0.35 32.03±0.18 32.50±0.32* 32.38±0.26 

Protein 17.64±0.21 18.39±0.29* 18.93±0.49** 18.61±0.37* 

Fat 10.91±0.22 11.36±0.11 12.17±0.13** 11.92±0.05** 

Ash 0.87±0.04 0.89±0.05 0.92±0.04 0.90±0.06 

–
(P≤0.05) and Group IV –

– by 0.75% (P≤0.05); Group III by 1.29% (P≤0.01) and group IV 
(P≤0.01) relative to peers of group I, fat by 0.45%; 1.26% (P≤0.01) and 1.01% (P≤0.01), 

–

Index, % I (control) II III IV 

Total moisture content 68.49±0.35 67.97±0.18 67.46±0.32* 67.62±0.26 

Moisture binding capacity 51.27±0.32 53.21±0.15 56.22±0.32 55.28±0.24 

Water holding capacity 51.23±0.31 52.22±0.25 54.27±0.31 53.24±0.15 

Emulsifying ability 75.58±0.25 76.63±0.28 78.64±0.29 76.64±0.35 

Emulsion stability 62.15±0.29 62.55±0.34 62.64±0.35 62.66±0.31 
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–
–

Samples of model minced meat Stickiness, g/cm2 

I (control) 10.4±0.30 

II 10.6±0.24 

III 10.6±0.25 

IV 10.5±0.28 

Index, % I (control) II III IV 

Total moisture content 61.49±0.35 62.97±0.18 63.46±0.32 62.62±0.26 

Output of the product 71.27±0.33 73.21±0.19 76.22±0.35 55.28±0.25 

Mass fraction Color Consistency Smell Taste 

I (control) 6.5±0.2 6.5±0.3 6.7±0.3 6.3±0.1 

II 6.5±0.2 6.5±0.1 6.7±0.2 6.5±0.3 

III 6.6±0.3 6.5±0.2 6.7.0±0.3 6.4±0.1 

IV 6.6±0.1 6.6±0.2 6.6±0.1 6.5±0.2 
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4 Discussion 

5 Conclusion 
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