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Summary 

Fomina M.V., Dashkovskyy O.O., Kalyn B.M., Kurliak I.M.  
Lviv national university of veterinary medicine and biotechnology  

named after S.Z. Gzhytskyj. 
RESEARCH OF MEAT QUALITY OF PIGS BY CORRECTING THEIR 

INTAKE OF IRON 
In the article comparative influence of application of different connections and 

doses of iron is resulted on the organoleptica and tasting indexes of meat of pigs. The 
best information is got for the corrections of ration of methionates and lisinates and 
iron. 
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