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The functional state of animals before slaughter affects the level of post-slaughter processes of meat 
maturation. 

The article deals with issues related to the peculiarities of the veterinary and sanitary examination of 
cattle slaughter products for diseases of non-contagious etiology in the conditions of the slaughterhouse of 
MEAT mall LLP in the city of Tobol. 
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This article provides an analysis of the reasons for the forced slaughter of cattle depending on the 
pathology of various systems (cardiovascular, digestive, respiratory, etc.), as well as a description of the 
reasons for the disposal of meat (poor degree of bleeding, exhaustion, etc.). 

The paper gives an assessment of the results of veterinary and sanitary examination of internal 
organs. The article contains the results of a biochemical analysis of meat (formol test, pH index), where 
reliable data were obtained indicating an increase in the concentration of hydrogen ions (pH index) in the 
meat of forcedly slaughtered animals, compared with the meat of healthy animals. 

Under various stresses, pathological processes in animals before slaughter, the amount of glycogen in 
the muscle tissue is noticeably reduced, as well as the activity of glycolytic processes. In the meat of such 
animals, during the ripening process, the pH does not decrease to the required value (pH 5.6-6.2), as a 
result of which the processes of meat maturation do not fully take place, such meat is not resistant to long-
term storage. 

Key words: stress factors, biochemical analysis of meat, nutritional value, safety, technical disposal, 
forced slaughter. 
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HEMATOLOGICAL PROFILE OF CLINICALLY HEALTHY ADULT KAZAKH HORSES 
ZHABE BREED TYPE OF THE KAZAKHSTAN 
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The article illustrates the data of studies of hematological indicators of the Kazakh breed of horses of 
the Zhabe type. To obtain a hematological profile, whole blood samples of 12 clinically healthy adult horses 
of the Type Zhabe of both sexes, raised on the pure pasture content of the farm "AKIMBEKOV" Zhetisu 
region were examined on the hematological analyzer MS 4-3Vet (France). The results of the blood test were 
recorded in winter and the intervals were set especially for erythrocyte parameters: hematocrit (Hct) 34.8 � 
49%, hemoglobin 10.1�15.9 g/dl, the number of erythrocytes � 6.13�9.59 (m/mm3); leukocytes (m/mm3) � 
8.50-24.47, lymphocytes % � 26.7�49.5 and monocytes % 1.7�6.9; platelet count 315-720 (m/mm3). 
Significant (P <0.05) differences were noted for the number of red blood cells, the total number of red blood 
cells, the number of leukocytes (TLC), depending on gender. The hematological indicators indicated here 
can help in monitoring the health status of horses with hard maintenance through the use of diagnostics in 
veterinary medicine. 

Key words: hematological parameters, whole blood, horses, Type Zhabe, blood morphology. 
 


