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PO3/ILIT 3

CYYACHI TEHJAEHIIII B TEXHOJIOT'II MUTHOI BOAU TA
IMEPEPOBII M’SICA, MOJIOKA 1 MOPEITPOIYKTIB
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€KCTPaKTy KyJiab0alu Jikapchkoi A0 cupoBaTKu. [IpoBeneHo ceHcopHuil aHaii3 OTPUMaHOTO
HaIoIo a TaKoX (I3UKO-XIMIYHI BIaCTUBOCTL. Bu3HaueHo Horo 010J0TTYHY aKTUBHICTb.

TakuM 4MHOM J0BeIEHO €(eKTUBHICTh BUKOPUCTAHHS KOpEHS Kyiah0aOu B Xap4yOBHX
MPOJAYKTax njsi 30aradeHHsl iX BiTaMiHaMH, MiHEpajaMu, IHYJIIHOM Ta (IaBOHOITaMu 1 €
0€3IMeYHOI0 ISl CIIOKUBAHHS 3 TOYKU 30py TOKCHYHOCTI. Taka MpoAyKIlisi Mae 0310POBUYHI
HaIpsIMOK 1110 Ha ChOTOJIHIITHINA JIEHB € TY)Ke MePCTICKTHBHA.

HayxoBi kepiBHUKHU — K.X.H., Jo1eHT CeBacthsiHoBa O.B., ac. Makoscrka T.B.

BIJIKOBI TOBABKHX TBAPUHHOTI'O ITOXO/’KEHHSA

Kypoa H.O., ctya. CBO «Marictp» ¢p-ty TraTXIIIlb
Onecbka HaLiOHAJIbHA aKajJeMisi Xap4oBHX TeXHOJIOTii, M. Oneca

binkun — me BaxnmBa 1 He3aMiHHA CKJIAJ0Ba B XapuyyBaHHI JioauHU. B mnam yac y
XapyyBaHHI OLUIBIIOCTI TPOMAISH CHOCTepiraeThes naedinut OUIKy, BHACTIAOK YOTO
BUHUKAIOTh MpobOiemMu 31 370poB’sM. [locTiliHuil picT AeiuuTy CillOHYKae A0 MOLIYKY
NOJIaTKOBUX Jpkepen Ouiky. Jlins 3a0e3nedeHHss HaceleHHs OUIKOM, PO3IIMPEHHS
ACOPTUMEHTY M SICHUX IPOJYKTIB, Ta 3aJ0BOJICHHS TIOTPEO BEPCTB HACE/ICHHS aKTyaJlbHUM €
BUKOPHUCTAaHHSI OUIKOBUX J00aBOK, 30KpeMa TBAPUHHOIO TOXOKEHHSI.

Jl>xeperioM TBAapUHHOTO OUIKY € BTOPMHHA CHPOBHMHA — KpOB, IIKYpa, MOJIOYHI
npoyKTH. TBapuHHI OUTKM 0OYMOBIIIOIOTH PI3HOMAHITHICTE TEXHOJIOTTYHHUX MPOILIECIB, OUIBIII
IIMPOKUN Jlara3oH 3acTOCYBaHHA, Kpalle 30ajaHcoBaHl 32 aMIHOKHUCIOTHHUM CKJIaJ0M
MOPIBHAHO 3 POCIMHHUMM aHAJOTaMU. 3HAUYHO IEpPeBaKaloThb POCIMHHI 3a O10JOTTYHOIO
LIHHICTIO, MOJIMIIYIOTh KOHCHUCTEHIII0 Ta OpPraHOJENTHYHI BIACTUBOCTI TOTOBUX BHUPOOIB.
Bonu no6pe emynbrytoTh, 103BOJISIOTH TMEPEPOOISTH MAJIOIIHHY JKUPOBMICHY CHPOBHUHY,
30UTBIIYIOTh BUXIJI, 103BOJISIOTH CYTTEBO 3HU3UTH COOIBAPTICTh MPOIYKTY.

OcTaHHIM YacoM MpPOCTEKYETbCA TEH/ACHLII KOMOIHYBaHHSA OUIKIB POCIMHHOTO 1
TBAPUHHOTO MOXO/KEHHS Ta 3aCTOCYBAHHS TaKMX cymimieil y BupoOHuTBI. [Ipyn noenHanHi
JIBOX BHUJIB OUIKIB MEPETPABIIOBAHICTL TBAPUHHOIO OUIKY BHINE, a 1€ O3Hayae, L0 BCl
HEe3aMIHHI aMIHOKHUCIJIOTH MOTPaIUIsTh B OpraHi3M JIIOJUMHU Ta 3acBosThecs. llle oxaHiero 3
nepesar € Te, M0 Takl cymim OyayTh HabaraTo JenleBIIe, HDK TBAPUHHI OUIKU Yy YHCTOMY
Buriisigl. Take moemHaHHsi OUIKIB JO3BOJISIE 3a0MIAJANTH M SICHI PECypCH Ta 30UIBIIUTH
BHPOOHUIITBO M’ SICOIPOTYKTIB.

B pe3ymbrari npoBeIeHNX €KCIEPUMEHTAIBHUX MOCTIKEHb BUSBIICHO, IO B SKOCTI
CUPOBUHU MJisi BUTOTOBJICHHS OUIKOBHUX J00aBOK MOKHA BUKOPHCTOBYBATH M’SCO IITHIII,
M’SICO MEXaHIYHOTO OOBAJIIOBAaHHS, SKE€ OTPUMYETHCS y pe3yJabTaTi MEepepoOKH MTHIIL
HeoOxiaHicTh MOMmyKy albTepHATUBHUX CHOCOOIB BUKOPUCTAHHS Ta MEPEepOOKU M’sca NTHI
Ta MOOIYHMX MPOJYKTIB NEpepoOKH MOB’S3aHO 3 TUM, 10 HPOJOBOJIYUII PUHOK BIAUYBAaE
npo@IiUT M’SICHOT CUPOBUHM MTaxonepepoOHoi ramysi. PazoM 3 TMM BUHHKAE HEOOXITHICTb
nepepoOIATH 1 KOJAareHBMICHY CHpPOBHUHY, SIKa MICTUTh BHUCOKY 4YacTKy 4acTka OuikiB (18-
24%), OCHOBHY Macy SIKUX MPEICTaBIIs€ YUCTUN KOJIareH, 110 J03BOJISIE M0-HOBOMY OLIIHUTH
MO>KJIMBOCTI BTOPUHHUX MPOAYKTIB 3a0oto ntuili. KomareHoBi Ouiku € pe3epBoM OLIKY,
aMIHOKHCIIOT, 3/JaTHI BUKOHYBAaTU (PYHKIIi XapyOBUX BOJOKOH TBAaPUHHOTO HOXOJKEHHS.
OCHOBHMMH aMIHOKHUCIIOTaMH B OUIKY € TJIIIUH, MPOJIIH 1 OKCUIIPOIIH. TakoX MOXyTh OyTH
BUKOPUCTAaHI SIK MIJCWIIOBAaY CMakKy 3a paxyHOK BHCOKOI 4YacTku riinuHy. [licas

48 30ipHUK HAYKOBHUX IPallb MOJIOJMX YYE€HUX, acITipaHTiB Ta cTyaeHTiB, 2019



Ooecvka HAYIOHAILHA AKAOEMIst Xap1uo8Ux mexHoa02il

TEPMOOOPOOKH YTBOPIOIOTHCS MIITHI JKEJNEMOII0HI Aparii, M0 TEPeIIKOKAE BUTIKAHHIO
KUPY Ta CIPUSIOTh NOKPALIEHHIO KOHCUCTEHIIT TOTOBOT MPOAYKIIIi.

3Ba)karouM Ha OTJISI JIITEPATYPHUX JPKEPEI BITUU3HSHUX Ta 3aKOPIOHHHUX aBTOPIB, Ta
CIOCTEPIraroyy 3a Cy4acHUM JAUHAMIYHUM PO3BUTKOM MTaxonepepoOHOi rany3i MOKHaA IIATH
BHCHOBKY, III0 TIONIYK aJbTEPHATHBHOTO CIIOCOO0Y MepepoOKH MOOIYHOT M’ ICHOT CHPOBHHHU €
CBOEYACHUM Ta 3arpe0yBaHUM Cy4YyaCHHUM PHUHKOM 3aXO0JIOM 3 METOI pPO3LIMPEHHS
ACOPTUMEHTY TOTOBOI MPOJYKIli Ta, SK HACTIAOK, 30UIBIIEHHS YacTKU OUIKY B parfioHi
moauHu.  HacTynmHuM — erarmom  BuUIe3a3HAa4eHOi poOOOTH  3alpONOHOBAHO  PO3POOUTH
€HEPTOOIIAHAN CIOCIO TepMIUHOT 0OPOOKH KOJAreHBMICHOT CUPOBHUHHU 3 METOIO CTBOPEHHS
OUIKOBHX /100aBOK TBAPUHHOTO MOXOXKEHHSI.

HayxoBuii kepiBHUK — KaHJI. TEXH. HayK, AoueHT [loBaposa H.M.

DEVELOPMENT OF FEEDING PROGRAM FOR TILAPIA FISH

Tkhorenko V.V., Morozovska Y.V.,student of Master’s degree program ONAFT,
Odessa National Academy of Food Technologies, Odessa

Industrial cultivation of tilapia, as an object of fish farming, has begun in 1957. And if
in the 60s the total annual production of tilapia was less than 100 tons, now this figure ex-
ceeds 14 million tons per year. For nearly 60 years, tilapia has moved into 2nd place in the
world fish production, with the prospect of taking the first place in the next 2-3 years and
overtaking carp in terms of the global production.

Currently, Ukrainian businessmen are interested in the production of catfish catfish
and tilapia. The most famous aquapride plants that grow these breeding objects are Lauren
Aquaculture LLC (Rivne region), Aqua System Organic LLC (Kiev region), Catfish from
Pavlysh TM (Kirovograd region), TM “First City Fish Farm “’I want a catfish ”(Kiev).

In the Kiev region launched a unique fish farm with tilapia. It is experimental devel-
opment of Ukrainian production. Its author has created a system that allows in artificially cre-
ated conditions to grow fish on an industrial scale. So far, there is only one pool on this farm.
One of the main advantages is the size of aqua farms. Its area is only 120 square meters. In-
novators have already set themselves the task - one thousand tons of fish in two years. To do
this, Ukraine must earn at least 20 such farms.

Tilapia belongs to a large cyclic family. More than 70 species of tilapia genus belong
to 4 genera: Oreochromis, Sarotherodon, Tilapia and Danakilia. For industrial fish farming,
tilapia of the genus Oreochromis are of the greatest interest. Tilapia niloticus (Oreochromisni-
loticus L.), Tilapia Aure or blue (OreochromisaureusSteindacher), Tilapia macrochir (Oreo-
chromismacrochirBoulenger) and others are valuable objects of an intensive fish farming.

These fish have a number of valuable qualities that allow them to grow in specific
conditions of detention. They have wide adaptability, grow well both in fresh and in salt wa-
ter, are resistant to oxygen deficiency and high content of organic substances in water. Tilapia
ripen early and are able to multiply throughout the year. They reach mass in the first year of
cultivation. Meat tilapia dense, non-fat, protein content close to trout meat, does not contain
intermuscular bones.

Tilapia is heat-loving species. The boundaries of their normal vital activity lie within
22-350C (threshold - 10-150 and 38-420C). Tilapia well tolerates oxygen deficiency (optimal
content - 5-7 mg/l), resistant to high oxidation of water and acidic medium. Cultivation of
commodity tilapia is carried out at a planting density of 450-500 ind/m®. The duration of the
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