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[Mpobnema aedpuupnTa 6enKosbIxX
COCTaBAAIOLLMUX PaALIMOHA

> BbICOKass CTOMMOCTb
»YnaneHHoOCTb NPOU3BOACTBA
» CaHKUMM

»HectabunbHoe KayecTBo



Benkosbit KOpM COBCTBEHHOrO NPOM3BOACTBA

MaAco-nepbeBan MyKa
nepbeBan MyKa

KayecTBO rotToBOW NPOAYKLUU



dPpdeKkTuBHOCTb NpumeHeHua Allzyme FD

HanMeHOBaHHE OO0HapyxeHHbIH | En. H3- PaspeneHme
AHAJIH3A YPOBEHb MEpeHHHA

ITpoTrenn (CuIpoi)
IIepreras MyKa (KOHTPOJIE) 67.2 *N/A
IlepreBasg Mmyka (Allzyme FD) 73.3 *N/A
ITpoTeHH mepeBap. NEeNCHHOM
IIepreras MyKa (KOHTPOJIE) 55.1 *N/A
IlepreBasd MyKa (Allzyme FD) 63.9 *N/A
Aasda-aMHHO a30T:
IIepreras MyKa (KOHTPOJIE) 223.46 MI/1 750
Ilepreras MyKa (Allzyme FD) 740.25 MI/1 750
TecT mo oNpeIeIeHHID
Salmonella:
IIepreras MyKa (KOHTPOJIE) OTpHIAaTensHENT | /25T *N/A
ITeppeBad MyKa (Allzyme FD) OTpHunarensHell | /25T N/A




Pe3ynbTaTbl BHEAPEHUA GEPMEHTHOIO
rmapon3a

» CoKpalleHue 3aTpaT TeNI10BOMN SHEPTUN HA NPUTOTOBAEHUE
MACOKOCTHOM MYKM B cpeaHem B 5 pas.

> YBennyeHue Bbixoga rotoBoro npoayKkra ao 20 %

»3HaynTenbHass SKOHOMUS B COOCTBEHHOM KOPMIEHUM 3a cUYeT
ncnonb3osaHuna bOK



Maco-nepbeBasa MyKa, NepbeBad MyKa,
NoNy4YeHHaA C NOMOLLbIO TEXHO/IOTUN
depMeHTHOro rmapoamnsa-

oaHO U3 3 PeKTUBHbLIX pelueHnn aePpnumnTa
6enKoBbIX COCTAaBAAIOLUX HA PbIHKE
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