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The experimental part of scientific researches on subject of dissertation work was carried out during
2011-2014. at department of technology of forages and feedings of animals.

As material for scientific and economic experiment were young geese of breed "Danish Legart".
Feeding of geese from daily to 60-day age was carried out with full rations compound feeds. In scientific
and economic experiment geese from research groups were fed as a part of compound feed instead of
similar amount of soy cake with sunflower lecithin in amount of 0,4% and soy lecithin in amount of
0,3%, 0,4% and 0,5%.

For assessment of meat quality, and also growth and development of young geese at the age of 60
days control slaughter of geese has been carried out, for determination of chemical and fat-acid
composition of meat according to universally accepted standards.

Biometric data handling was performed by means of the software of MS Excel with use of the built-in
statistical functions.

Results of our researches testify that inclusion of sunflower and soy lecithin to diets of young geese,
during their cultivation on meat, unequally influenced their morphological structure.

It is known that nutritional value of meat depends on quantitative ratio of moisture, protein, content
of irreplaceable amino acids, polyunsaturated fatty acids, vitamins, macro - and microelements, and
also organoleptic indicators of meat.

So, feeding to geese of 0,4% of sunflower lecithin instead of similar amount of soy cake, has led to
increase in live weight by 9,4%, mass of gutted carcass - for 14,3%, the mass of pulp — for 10,3%, the
mass of edible parts — for 14,9%. Whereas inclusion of 0,3%, 0,4% and 0,5% of soy lecithin has allowed
to raise similar indicators for 0,5 — 4,9%, 3,8 — 8,5%, 4,4 — 8,5% and 4,6 — 8,8% in comparison with
control group.

Thus, analyzing the aforesaid, it is possible to draw conclusion that geese of research groups were
characterized by high slaughter qualities that corresponded to the best digestibility of nutrients.
Especially it should be noted benefits of young geese of the Il research group receiving compound feed
with the content of 0,4% of sunflower lecithin. Feedings of soy lecithin to III, IV and V research groups
also tended to increase of index of flesh meatness, namely for 4,6%, 5,8% and 6,9%.

Thus, it is possible to make conclusion that meat of geese of the second research group which were
entered sunflower lecithin into structure of diet, was noted by the best qualitative structure, rather than
during feeding with compound feed with soy lecithin.

Important indicator of nutrition value of meat is its fat-acid structure. It should be noted that
according to the content of fatty acids of proteins of meat do not concede to proteins of eggs and milk.
According to researches the fat-acid structure of pectoral muscles of young geese for actions of different
doses of the studied additives differed from control indicators.

As, palmitic acid is key product of fat-acid of synthesis of all tissues, it was reasonable to define its
content in tissues of meat of young geese. So, the content of the specified acid in geese of control group
was 26,77% which differed with similar indicator of II, III, IV and V research groups for 0,95%, 0,26%,
0,65% and for 0,54% respectively.

Along with it growth of the contents in meat of geese of unsaturated fatty acids at the expense of
classes w-3, 6, 9 was observed. So, amount of oleic acid (w-9) in control group was 39,10% that was
respectively less in comparison with research groups for 4,2% (P <0,001), 1,0% (P <0,05), 2,03% (P
<0,01) and for 2,5% (P <0,01).
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At the same time, when feeding of young geese with biologically active agents with the content of
phospholipids the content of irreplaceable linolic acid has increased (w-3). So, geese from the II
research group exceeded by this indicator at analogs of control group for 2,2% (P <0,05), the III
research group — for 1,2% (P <0,05), IV — for 2,1% (P <0,05) and the V research group - for 2,4% (P
<0,05) respectively.

According to the contents in meat of geese of irreplaceable linolenic acid, it is necessary to mark out
bird from the Il research group, which as a part of diet received sunflower lecithin and prevailed by this
indicator for 0,4 absolute percent, and geese from IIlI, IV and V research groups had insignificant
advantage by this indicator.

Thus, the analysis of the specified researches testifies about positive influence of use in diets of young
geese of sunflower and soy lecithin in number of 0,4% and 0,5% that has led to the best use by organism
of geese of unsaturated fatty acids.

Conclusion. So, improvement of indicators of quality of products of geese breeding was consequence
of inclusion to diets of young geese of sunflower and soy lecithin. However the best results regarding
morphological structure have been received in geese to whom was included 0,4% of sunflower lecithin
into composition of compound feed and 0,5% soy. So, benefit over control group on the mass of gutted
carcass was 12,3% and 8,5%, by the mass of internal fat of 25,1% and 8,7%, by the mass of edible parts
for 10,2% and 8,8%.

Also, it should be noted tendency to increase in adjournment in meat of crude fat and protein in
comparison with control for 2,0% - 3,1% and 3,0% - 1,9% respectively.

Feeding with 0,4% sunflower and 0,5 of soy lecithin has led to increase in meat of geese of fatty acids
of classes ®-3,6,9 that testifies about its high biological value
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