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* BanAHMe nacTOULLHOro TMNa coaepsKaHmna Ha KavyecTBO KMBOTHOBOAYECKOM
NPOAYKLUMM.

* [IpaBubHOE ynpaBaeHne NnacTbmnwamm 418 MakCMMabHOW 3QPEKTUBHOCTH
NPOW3BOACTBA.

* PekomeHgaumm ®ocArpo ana yBenmyeHus NnpomsBoaAnNTENbHOCTN NacTOMLL,




BanaHue nactbunwHOro Tmna cogep:XaHMA Ha KavyecTBo
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Abstract

Changing societal drivers and consumer demands request systems that provide desired products through
improved, sustainable production processes.

In this paper dairy product suppy chains were analysed, with emphasis on milk quality in relation to
feed. Milk fatty acids were analysed in milk produced in different regions, various seasons, and with
different feeding systems and also in forages and concentrates.A rapid screening method for conjugated
linoleic acid (CLA) in milk fat was developed. Milk from cows on fresh green forage, especially grazed
grass, had a much higher unsaturated:saturated fat proportion with more poly-unsaturated FA (beneficial
for heart diseases) and more conjugated linoleic acid (CLA isomer rumenic acid, C18:2 ¢9,t11, possible
anti-cancer effects) than milk from silage-fed cows. The FA composition of milk has recently become
less favorable than before, e.g., in the 1960s, due to different feeding practices and nobody is aware
because it was never monitored, but essential FA and CLA levels have dropped substantially. With low-
fat dairy products, human intake of these is declining even further, as ruminant products are the main
source of CLA intake.

Farmers from some dairy cooperatives in The Netherlands that produce milk from grazed grass now
receive a premium on top of their milk price, so compared with farmers that keep their cows indoors
year-round, these primary producers benefit from the higher market value at the end of the production
chain.

Keywords: forage, silage, feeding system, seasonal change, milk fatty acids
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BaAnMAHMe nacTOULHOro TMNa coaep>KaHua Ha KauyecTBo

YXUBOTHOBOAYECKON NPOAYKLUNUMU

EcTecTBeHHbIM pPaLMOH KOPOB - 3TO CBEXKME NacTbuLLHbIe TPaBbI.
KMBOTHble BbIOMPALOT TOIbKO Te TPaBbl, KOTOPbIE ABAAKOTCA ANA HUX
Hambonee BKYCHbIMW W NUTaTENbHbIMMK. Biarogapa Takon ecTeCTBEHHOM
CeNEKTUBHOCTM NOJIy4aeTCA MOJIOKO C BKYCOBbIMM KayeCcTBaMM, KOTOPbIe
OTPAXaAtOTCA B FOTOBbLIX CbIPaX MMEKOT UCKIOUYNTESIbHYHO CIOMKHOCTb U
MHTEHCMBHOCTb BKYCa.

LuTrpya paHLy3CKyto KHUTY «[1yTeBOAUTENb MO Cbipam», HAMMCAHHYIO
Mbepom AHApPY3 B NnepBo nonosmHe 1900-x rogos, «... B NaCTOULLHOM
Ce30He ecTb TPM 0COHbIX MOMEHTA, KOrZda KOPOBbI 40T MOJIOKO,
KOTOpOe MOXeT CAeaTb Jly4Llmne Cblpbl MOUCTUHE BENUKOIENHbIMU. ITH
TPM MOMEHTA COOTBETCTBYIOT:

*  NpopacTaHuto TPaBbl,

°  NepBOMY LBETEHUIO /1YTOB,

*  BTOPOMY POCTY TPaBbl.

YnpaBneHme Ka4eCTBOM NacTomLL, M NPOM3BOACTBO Cbipa MAayT pyKa 06
PYKY, M KOrga nactomila HaxoaATcA B XOPOLEM COCTOAHUMN C
MHOYEeCTBOM pPa3HO0bpPa3HbIX Ky/IbTyp, Mbl MOy4aeT BKYC CbIpa,
KOTOPbIA HEAOCTUKUM C 0BbIYHBIM MOTOKOM.

Growing the Pasture-Grazed Dairy Sector

Pasture composition and cheese flavor
By Mike Gingrich, Uplands Cheese Company

The relationship between pasture quality and cheese flavor was well known
to consumers and cheesemakers years ago when all cheese was produced
on farms and all cows were pastured. When cheese factories became the
norm and most cows were kept in confinement and fed machine harvested
feeds, the knowledge of the relationship of pasture quality to cheese flavor
was lost. Cows’ natural diet is fresh pasture grasses and they have evolved to
be very selective when they graze, seeking out those grasses that are most
palatable and nutritious for them. This natural selectivity yields milk with
flavor properties that, when expressed in finished cheeses, has exceptional
flavor complexity and intensity. In our experience with Pleasant Ridge
Reserve, our alpine style cheese, when pastures are stressed, there is little

T
for the cows to select from and cheese quality suffers. When pastures are e -

lush with many species at ideal stages of growth for the cows to pick
through, cheese quality is at its best.

This observation was not a surprise. Many books describing cheeses and
how they are made, make the same point. To quote a French book, Guide to Cheeses, written by Pierre
Androuet in the first half of the 1900s, "_..there are three special moments within the pasturing season when
the cows give milk that can make the best cheeses truly sublime. These three moments correspond to: 1. The
sprouting of the grass, 2. The prime flowering of the meadows, and 3. The second growth of grass.” All three
of these stages are when the pasture forages are growing vigorously, not yet having reached maturity. We
manage our pastures so each day the cows have pasture available at this lush stage when the pasture grasses
are optimum from a cow’s point of view. Their natural grazing selectivity yields milk from these pastures that
makes cheese “truly sublime” in the words of Pierre Androuet.

Cows don't always select the same species of grass but rather will
select those grasses that are at the stage of growth that is most
d "n palatable to them. When released into a new pasture, cows will

B slowly wander through the pasture grazing those grasses they find
most palatable. After an hour or so of grazing, they will lie down
and chew their cud for another hour or 5o and then get up and
repeat the cyde of grazing and resting. They will do this repeatedly
as long as they have pasture available. We leave them on a
pasture until they have grazed about half of the available forage
and then move them to a new pasture letting the old one regrow.
This way cows always have the most palatable grasses available to
them. They never have to eat the grasses with less palatability
which would dilute the flavor complexity and intensity of the
finished cheese. Managing pasture quality and only making cheese
¥ when pastures are at their best and most diverse yields cheese
flavors that are unattainable with conventional milk.

Growing the Pasture-Grazed Dairy Sector in Wisconsin: y of findings and
Report author: Laura Poine, W1 Deportment of Agriculture, Trade, and Consumer Protection
608-224-5120, loura.poine@wi.gov




BanaHmne nactbuwHOro Tuna cogep*aHuUA Ha KauyecTtso P
YXUBOTHOBOAUYECKOMN NPOAYKLUN ' 4

K®X — KpecTbAHCKO-hepmepckoe
X03AMCTBO;

CXO — cenbCKoxo3aMCcTBEHHbIE
OpraHm3aumMm oTHocALLMEeCa K
cybbeKkTam Manoro n cpeaHero
busHeca
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B NpowasoncTso Monoka B KOX, Thic TOHH
W NpowasogcTao monoka & CXO, ThIC TOHH

McTouHmK: https://www.dairynews.ru
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[Mogasnstowee DONbLWMHCTBO NOTPEOUTENEN CYMTAIOT, YTO BCE AOMHbIE
KOpOBbI NacyTcA. 3To co3aaeT npobnemy ansa andbdepeHumaumm
NacTOMLULHOIO MOJI0KA, MOCKO/IbKY TPEDYET OT MapKeTo10ra CHavyana
00y4nTb NOTPEOUTENS TPAAULMOHHBIM METOAAM BeAeHMA MOOYHOrO
*KMBOTHOBO/ACTBA, YTODbI OH MOHAN, YeM OTAMYaeTca nacTouLlHoe
MOJI0KO.

Ha Bonpoc, Kakne MoJIoYHble MPOAYKTbl C MACTOMLL, OHW XOTeNN Obl
MMETb B HAIMYMK ANA NOKYMKK, NOTPeObUTENN OTBETUAM, UCXOAS U3
CBOMX TEKYLLMX MOKYMNATE/IbCKUX MPUBbIYEK: MOJIOKO, CZIMBOYHOE MAC/O,
MOrypT, KYCTapHbIE CbIPbl.

MHorme nosapa ULLYT MHTPeaMeHTbl, M3roTOBNAEHHbIE BPYYHYO, YTODbI
BO3POANTb PONb 3TUX NPOAYKTOB B TPAAMLIMOHHbBIX peLenTax. ek
3KCNEePUMEHTUPOBA C KNacCu4ecknmm 6atoaamm GpaHLy3CKom K1
NTANIbAHCKOWN KYXHUM M OBHAPYXW/, 4TO NacTOMLLHOE MACO M MOIOYHbIE
NPOAYKTbl UMEKT OFPOMHOE 3HaYeHne ANs BKyca. ITU NPOAYKTbI
NOAYEPKNUBAIOT N AOMNONHAT APYrMe BKYCbl 3TUX TPAANLMOHHbBIX D110/,
Mo ero cnoBam, 3To apPeKT 0AMH NAKOC OAMH, PaBHbI TPEM.

McTounuk: https://foodsci.wisc.edu/



MpaBunbHoe ynpasneHune nactomwamm gna mMakCumaibHOM °
3P PeKTUBHOCTU NPON3BOACTBA ' 4

* Bblbop onTMManbHbIX KyAbTYp AN NacToOmLL,
* [lpaBMabHaA 06paboTKa No4YBbI NoA NacTomLa

* [MpaBuabHaA cxema MCnob30BaHMA ya0bpeHu
(pekomeHaaumnm ®ocArpo)

* Bbibop cnocoba ncnonb3oBaHMA NacToOMLLA

* PacyeT KoNMYecTBa KMBOTHbIX Ha 1 [a nacTbuLLa
* Ynpas/ieHne BOAONOEM

° YnpaBneHne noAKOPMKaMu

* EXerogHblv 1 TEeKYLLMA yXoa 3a NacToOMLLaMM




XapaKTepuUCTUKM TpaBocMecei ' 4
Mo cnocoby McnonL30BaHMA PasnMyatoT: Mo ANUTENBHOCTU MCNONB30BAHMUA Pa3NMYaLOT:
*  CeHOKOCHble *  KpaTKocpo4Hble (Ha 2—3 roaa)
*  [lacTOulHbIE * CpegHecpoyHble (Ha 4— 6 neT)
* CeHOKOCHO-NacTbULLHbIE TPABOCMECH. * [JonrocpouHble (7—10 net n bonee) cmecwm.

KpaTKOCPOUYHbIe CMEeCcK TpaB NMPUMEHSIOT KaK B CMCTEMe CEBOODOPOTOB, TaK M Ha HECEBOODOOPOTHbLIX Y4aCTKaXxX C NePUOANYECKUM UX
nepeceBom. CpeAHECPOYHbIE CMECK UCMONBb3YIOT A1 KOPMOBbIX M CEHOKOCHO-NACTOMLLHbIX CeBOO60POTOB. [10NrOCPOYHbIE CMECH
BbICEBAIOT TO/IbKO Ha HECEBOODHOPOTHbIX Y4aCTKaxX C MOYBaAMM, MOABEPHKEHHbBIMM BOAHOM 1N BETPOBOM 3p03UMW.

1o BMAOBOMY COCTaBY Pa3/INYatoT:

*  3/1aKOBble

*  3nakoBo-6060BbIe

*  31aKOBO-pPa3HOTPaBHbIE

*  3naKkoB0-6060B0O-pa3HOTPaBHbIE
* Pa3HOTpaBHble TPABOCMECH.

Hanbonee pacnpoCTpaHeHHbIMW AB/TAKOTCA 3/1aKkoB0O-60060Bble CMecCH.




XapaKTepuncTUKn TpaBocmeceu

Tunobl TpaBOCMeEcen.

TpaBOCMECH, BbICEBAEMbIE Ha KY/IbTYPHbIX CEHOKOCAaX U
NacToOMLLAX, PA3NYAOTCA MO C/IOKHOCTU, Cnocoby,
NNTENbHOCTU UCMO/Ib30BaHWUA, BUAOBOMY COCTaBY.

[10 CNOXKHOCTM TPABOCMECK PA3/INYALOT:
* [lpocTble (M3 2—3 BMAOB Tpas)

* [lonycnoxHble (M3 4—6 BnaoB)

* CnokHble (bonee 6 BAOB TpaB).

OnbITbl MO CPABHUTE/IBHOMY M3YYEHUIO MACTOMLLHbBIX TPABOCMECEN MOKa3aaM, YTO Hanbonee yporkanmHbIMM
M cbanaHCMPOBAHHBIMW MO MUHEPA/IbHOMY COCTaBY AB/IAETCA NPOCTble TPAaBOCMECK, COCTOALLME N3 OAHOTO
6060BOro 1 ABYX-TPEX 3/1TAaKOBbIX KOMMOHEHTOB MAKM ABYX HOOOBbLIX M OAHOMO 31aKa. [1pn AONTONETHEM
MCMNO/b30BaHMM COCTAaB KOMMOHEHTOB YBEAMUYMBAIOT 40 5—6 BMA0B, MTOMMMO MaNIONETHUX N CPeaHEro
nonronetns 6060BbIX U PbIXJIOKYCTOBbLIX 3/1aK0OB, B TPABOCMECH BK/IHOYAOT AO/ITONETHME KOPHEBULHbIE
3N1aKM.

ﬂpm I'IaCT6l/ILLI,HOM NMCMNOJZIb30BAHNW HaAPAAY C BEPLXOBbIMW BK/TKOYAKOT HM3KocTeDeNbHble PaCTeHnA,
oTnHarowmecad H6onbLLOM I'IaCT6l/ILLI,eBbIHOCfIVIBOCTbI-O N XOpOoLWwoO OoTpactarowme nocae CTpaBamMBaHMA.



Bbi6bop onTMmanbHbIX KYyAbTYp ANA NAcTOMLLA ' 4

MHoOroneTHue 31akoBble TpaBbl

*  TumoodeeBKa

MHoroneTtHue 6060Bble TPaBb!
*  OBcAHMUA

) * Knesep
* Pawurpac «  JliouepHa
*  Koctpel, o NagseHel,
+  Exa cbopHas *  JcnapueTtuT.A.
*  [blpen nT.A.
MHOroNeTHMe 313K MMEIOT XOPOLLO Pa3BUTYI0 MOYKOBATYIO KOPHEBYIO KopHeBasa cuctema npeacTaB/iieHa OCHOBHbIM CTEPIKHEBbIM KOPHEM 1

CNCTEMY, KOTOPAaA pacnojiaraeTca, npemmyu,ecreeHHo, B BepxXxHem c/10e

M0UBbI, Ha TyGMHE 10 20 ch, OTXOAALLMX OT HEero HOKOBbIX KOPHEWA.

naBHOe 0cobeHHOCTb 60060BbIX — KNYDEeHbKM C DaKTepuamMn, KOTopble

HassaHue Copepiarme MOMOraloT yCBaMBaTb PacTeEHMEM aTMOCHEPHbIM a30T.

Tpas cn, % 53B,% CK, % CH, % BoboBble pacTeHua comepat MHOro 6enka. B ceHe 6060BbIX TpaB
OBcAHMLA o 4o o . nepesapmnmoro benka 5-6%, HO MHoraa, ocobeHHo nepes LBEeTEHMEM,
/lyrogas ' ' ' ' ero Konmyectso gocturaet 10%.

Tumodeeska 9,0 44,7 311 2,2 Xopolana noegaeMocTb 60060BbIX PAaCTEHNI OOBACHAETCA TaKXKE U TEM,
Koctep 105 184 204 5 g YTO Y MHOTUX M3 HUX NEpMOA UBETEHMA NPOA0IKUTENEH. OYeHb YacTo
Oesoctoit ’ ' ' ' 60608ble LBETYT M NJI0A0HOCAT BeCcnpepbIBHO B TEYEHUE BCEro /1eTa U
E:E;F:;Cﬁ 8.0 50,0 310 28 Naxke nocne UuBeTeHuaA 1 NN0A0HOLWEHMA OHM MeHbLLEe rpybetoT 1

noeaatoTCs OXOTHEE, YEM 3/1aKM B 3TUX da3ax. [lepnoa CKapmMamBaHMA
WTH?K i 478 289 33 60608bIx B 1,5-2 pa3a npoao/KUTENbHEE, YEM 31aKOBbIX, YTO
gz'cii”p%w 57 455 259 s 0COBEHHO BaXKHO NPU NacTOULLHOM MCMONb30BaHMM.

LLHbIN




Bbi6bop onTMmanbHbIX KYyAbTYp ANA NAcTOMLLA ' 4

MHOroneTH1e 3/1aKoBble TPasbl MHoronetHue 6060Bble Tpassl
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Bbibop cnocoba ncnonb3oBaHmna nactébumula

CXEMA KYNbLTYPHOINO NACTEMLULA

Opowerue ¢ NOMOLWbIO

nepeHocHon TpybonposoaHOn
A0XKAEeBaANbHOW YCTAHOBKH

Ortpacranue oTasbl MNepeHocHan anexkTpuyeckan

MNepenswxHan
M3ropoaAL~-3INEKTPOoNacryx

BOAONOWMHaA cucrema
KoposHuk

OpoweHue ¢ NOMOoWbID
TR AanbHECTPYMHOR
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NepepsiwxHan Moakopmka nons MepeHocHan anexTpuyYecKan m’g"::’::;““e T‘::’B-
BOAOI'IOFIHaﬁ cucrema ynwpe“uﬂuu mh.anenponac-ryx bsb' Kopoelm|
1-24 — HOMEpPA 3aroHOB, === c=== c=== [paHnybI 3aroHos, ANexKTpon3ropoab, === ===o=== [MAPaHTLI NOgLEeMHOro Bogonposoga

McTouHuK: agroinfo.kz




Bbi6bop cnocoba ucnonb3oBaHnAa nacrébumula v

Cnocob ncnonb3oBaHMA NAacTOULL MOXKeT OblTb 6ecCUCTEMHbIN (BObHbLIN) M CUCTEMHbIN (NacTbba Ha
NPUBA3M WUAM B 3aroHax).

* [1pu beccmcTtemHOM BbiNace NacTbuLLe AMLEHO OTAbIXa OT CTPaBAMBaAHKMA. [1pK TaKOM Bbinace
NPOMUCXOAAT 3HAYMTE/IbHbIE MOTEPM KOPMA OT BbITAaNTbIBAHMA U CUbHOE 3arpa3HEHNEe TPaBbl KA1OM U
MOYOWN. YX0/, 3a TPABOCTOEM BECbMA OFPaHMYEH, TaK KaK CKOT BblOMpaeT 1 noegaeT Hanbonee
nUTaTeNbHble pacTeHMA. Bce 370 AenaeT HEBO3MOXKHbBIM CKaLLMBAHME M3NMLLIKOB KOPMOBbIX TPaB, a
MO3TOMY MPOAYKTUBHOCTb TaKMX MACTOMULL, HM3KaA.

* [peMmyLLecTBO CMCTEMHOrO BbiMaca COCTOUT B TOM, YTO 3@ KOPOTKUM nepuros, npebbiBaHMA CKOTa Ha
OZHOM 3aroHe (y4acTke) nactoulla cneayeT NnepepbiB B ero UCNOAb30BaHWM, B TEYEHNE KOTOPOTO
MPOBOANTCA YXO/, 32 PACTEHUAMM U NMPOUCXOAMT UX OTpacTaHue. Yem Honblie 3aroHoB, TEM Kopouye
Bpel\/\%l'lpe6blBaHl/IFl CKOTa Ha OZIHOM 3aroHe 1, COOTBETCTBEHHO, YBEIMUYNBALTCA NEpMo] ero oTapixa oT
nacTbObI.

* [1pu CUCTEMHOM BbINace NacToumLLe MeHbLIEe 3arpsA3HAETCA, COKPALLAOTCA NOTEPM OT BbITaNTbiBAHMS,
HecbeeHHble OCTaTKM CKaLLMBAOTCA 1 3aTEM MCMNOJb3YIOTCA Ha KOPMOBbIe Lienn. Kpome Toro,
BO3MOXHOCTb BbIDOPOYHOro NoesaHna NacTOULLHbIX PACTEHUI OrpaHMYeHa UAK UCKAtoYeHa. B
pes3ynbTaTe, CUCTEMHbIM BbINac CKOTa NO3BOASAET A0ONBATLCA MAaKCMMabHO BO3MOMKHOM
NPOAYKTUBHOCTM NaCTOMLL.

* [IpebbiBaHME KMBOTHbIX HAa OAHOM M TOM e 3aroHe 6osee 6 AHEN PaBHOCK/IbHO BOIbHOM NacTbbe, Tak
KaK TpaBa, CKyCaHHasA *KMBOTHbIMM B NEPBbIN AEHb, YCNEBAET HACTO/IbKO OTPACTU, YTO ONATb MOXKET ObIThb
UMW CTPaBAEeHa. 3TO NPUBOANT K CHUKEHUIO NPOAYKTMBHOCTM NAcTOMLLLA, NO CPAaBHEHMIO C XOPOLO
OpPraHM30BaHHOM 3arOHHOM NACTbOOM.



Pacuer Konnuecrsa *UBOTHbIX Ha 1 N nacTbuLla " 4

EMKOCTb NacTbuLLa — 3TO TO KOZIMYECTBO MMUBOTHbIX,

KOTOPble MOXET NPOKOPMNUTL 1 ra nacTbuLla B Te4yeHune
Harpyska no Konm4yecTtsy
SKUBOTHbIX Ha 1 ra I'IaCT6l/ILLI,HOFO nepunoaa. OHa PaCCYNTbIBaAETCA MO
Buna cenbCKOX03AMCTBEHHOIO KMBOTHOTO .
A KYNbTYPHbIX NacTouL, dopmyre:
ymcno ronos B roa*
— * *
TenaTa Ha OTKOpme 5,0 E=(Y*K)/(B*N), roe
[pyroi KpymnHbl poraTtblil CKOT MeHee 0AHOro
rona 50 E — emKoCTb nactouwa, ron./ra;
Y — ypoXKalHOCTb 3e/1eHOM Macchl NacTouua, u/ra;
BbIKM OT O4HOrO 40 ABYX JIEeT 3,3 o
K — KoadppuumeHT noegaemocTu TpaBocTosn, %;
KopoBbl 1 TeIKK OT OA4HOTO A0 ABYX NeT 3,3 B — cyTouHaa noTpebHOCTb B 3e1eHOM macce 1 ron.
CKOTAQ, Kr;
BbIKK cTaple AByX neT 2,0 .
M — NpoAo KNTENBHOCTb NACTOULLHOIO Nepnoaa, AHEN.
[lnemeHHble TeNKK 2,5
Tenkn Ha oTKopMe 25 MoefaemoCTb TPAaBOCTOA Ha NacToMLLE oNpeaenatoT
YKOCHbIM MEeTO0M NyTeM B3BeLIMBaAHNA HECHEAEHHbIX
Mo04YHble KOPOBbI 2,0
OCTaTKoB c naowaakm 10 m2. [Nocne cTpasinBaHMA
BbibpakoBaHHbIE MONOYHbIE KOPOBbI 2,0 CKOTOM, TPABOCTOM NOAKALIMBAIOT Ha BbICOTE 5 CMm
HecbeaeHHble OCTaTKM). 3HaA paHee onpeaeeHHYI
Lpyrne Koposbl 2,5 ( {JE‘ ) P PEA y
YpOXalHOCTb NactTouwia (T/ra) M yCTaHOBUB KOAMYECTBO

HecbeAeHHbIX OCTaTKoB (T/ra), 1erko paccymTaThb
NpoueHT (NONHOTY) NoeaaeMoCTM TPaBOCTOS.

NcTouHnk: TOCT P 56508-2015 lMpoayKuma opraHMyeckoro npomssoacTea. Mpuaoxernune




TeXxHuKa cTpaBaMBaHMA NacToémLL, v

LIMKAN cTpaBAnBaHUA — Nepuoa, 3a KOTOPbIM TPaBAHOM NOKPOB NacTbuLla NPUBOANTCA B MPOLIECCe BbiMaca B
COCTOAHME, He ya0BAeTBOpAtoLLEe B MOAHOM 0H6beme NOTPEOHOCTM XKMBOTHbLIX B 3€/1EHOM KOPME.

[TopAgoK CTpaBAMBAHMUA.

B nepsyto odepepb LenecoobpasHo CTPaBAMBaTL Te YYaCTKM, rae Hanbosiee CabHO OTPOoC/1a Tpaga. [pu YacTom
CTPaBAMBAHMM PACTEHNA NMLLIAKOTCA NPEXKAE BCEro JIMCTLEB, B PE3Y/1bTAaTe Yero Pesko CHUKaeTcs ObICTpoTa
HaKOM/JIEHWS 3aNaCHbIX BELLECTB B MOA3EMHbIX OpraHax, Tpasbl yXoAAT Noj, 3umy 6e3 HeobxoaMMOoro 3anaca
nuTaTeNbHbIX BewecTB. OAHAKO, NP peakux CTPaBAMBAHUAX PACTUTEIbHOCTb NepepacTaeT, rpybeeT, B pesyabtaTte
Yero rnaoxo NoeaaeTca CKOTOM, M, C1eA0BaTeIbHO, He MOJIHOCTBIO MCMO/1b3YeTCA TPAaBOCTON NacToMLIa.

[TpY HNM3KOM CTpaBaMBaHUM (3—4 cM) NPOAYKTMBHOCTb NAcTOMLL B NOC/eAyoLMe roabl CHUMKAETCA, TOrAa Kak npu
BbiIcCOKOM (10—15 cm) cTpaBamBaHUK 3Ha4YMTENIbHaA 4acTb TPABOCTOA HE MCMNO/Ib3YeTCs. yHMTblBaﬂ buonoruto Tpas, a
TaKXKe BAMAHME PA3NNYHBIX KTMMATUYECKNX YCIOBUIM, PEKOMEHAYETCA CTPABANBATL TPABOCTOM Ha NacTOMLLAX HE HUXKe
5—6 cm.

[Mocne cKalmMBaHMA MW CTPABAMBAHMA NACTOMLL PAaCTEHMA BOCCTaHABAMBAKOT CBOKO HAA3EMHYIO Maccy. 3TO CBOMCTBO
Tpas, 0byc/10B/IeHHOE MX BUOIOTUYECKMMM OCODEHHOCTAMM, Ha3blBAETCA OTaBHOCTbIO. OTaBHOCTb TPaBOCTOEB MMeeT
O/1blLIOE 3HaYeHME NP OPraHn3aLmMm NCNONb30BaAHMA NACTOULLHBIX YTOAMNA.

KaneHaapHble CPoKM Havana CTPaBAMBaHMA NAcTOMLL ANA Pa3HbIX 30H Pa3inyHbl. OHM MOTYT 3HAYNTEIbHO KONebaTbCs
M B OAHOW 30HE B 3aBUCMMOCTN OT METEOPOIOTMYECKUX YCIOBMIA TOa, @ TaKXKe OT TMna TpaBocToA. [acTbby ckoTa
BECHOM CneayeT HauMHaTb, Kak NpaBuao, yepes 12—20 aHel nocne Havyana oTpacTaHMa Tpa., YTo byaeT coBnaaath C
dazaMm KylleHNA — BeTBAEHMA OONbLIMHCTBA BMAOB NPU BbICOTE pacTeHuin 12—15 cm.



YnpasneHue sogonoem

YnpasneHne BoAONOEM KUBOTHbIX

Xopouwlaa opraHmM3auma BoAONOA — OZHO M3 F1aBHbIX YCI0BMA NONYYEHMA
BbICOKOWM MPOAYKTUBHOCTM KMBOTHbIX B IETHUI Nepmnos,. BeCHOM 1 0CeHbo
KaXaaa koposa BbinneaeT no 45—50 nntpos Boabl, feTom — 60—70 AuTpoB, a B
apKme AHN NnoTpebHOCTb B BoAe nosbiwaeTcs 40 100 anTpos. MonoaHAaky
KpPYMnHOro poratoro ckota Tpebyetcs 30—50 AMTpoB BOAbI Ha rO/I0BY B A€Hb.
JIy4lWMMmM NCTOYHMKAMKM BOAOMNOA ABAAOTCA HAKONUTENbHbIE EMKOCTH, 13
KOTOpPbIX BOAA NOCTYNa€eT B BOAOMOMHbIE KOPbITA. Y KOPbIT yCTPaMBaEeTCA HAaCTUA
NN Apyroe TBepA0e NOKPbITUE ANa obecneyeHmns XOpoLero NoAxoAa K HUM.
OpMEHTUPOBOYHbIN pacyeT AJMHbI KOPbIT C ABYCTOPOHHMM noaxoaom — 20—30
CAaHTMMETPOB Ha OZHY rON0BY.

Mpw ycTporcTBe BOAOMNOA M3 NPyA0B M 03ep HEOOXOAMMO YCTaHaBAMBATb
BOAOMNOABEMHOE 0DOpPYA0BaHMeE C NoAavel BOAbl B HAKONMUTEIbHbIE EMKOCTU U
KopbITa. [pn OTCYTCTBMM MCTOYHMKOB BOAbI HA MACTOULLE HYXKHO OPraH1M30BaTb ee
NoABO3 M3 pacyeTa CyTOYHOM NOTPEOHOCTUN KMBOTHbIX.

Henb3a gonyckaTb MOeHMe CKoTa € 3aroHOM ero B 60/10Ta, 03epa M NpyAbl, Tak Kak
3TO MOKET NPUBECTM K 3aD60N1EeBaAHUIO NULLEBAPUTENBHOMO TPAKTa, KOHEYHOCTEN,
BbIMEHM, 3aPaKEHMIO }KMBOTHbIX DONE3HAMMN.

YT106bI M3DEXKATb U3NNLLHMX NEPErOHOB CKOTA, BOAOMOMN ANA BCEX rpynn
KMBOTHbIX HaZ0 NPeAyCMOTPETb HE TONIbKO Ha TEPPUTOPUM Narepem, HO M Ha
NacTOMLLHbIX y4aCTKax.




ynpaBaeHue NnogKOpMKamMmu

YnpasaeHne nogKopMKamm

MpY NpaBUIbHOM NACTOMLLHOM COAEPMKaHMM OT KOPOBbI MOYYatOT MOIOKA CTO/IbKO Ke UK
HEeMHOro H6o/blle, Yem NPY KOPMIEHUN B MOMELLEHUM.

MoTpebneHne cyxoro BeLLecTBa KOpMa Ha NacTouLe 1 NPU KOPMIEHWM B MOMELLEHNN
NPaKTUYECKN He pa3nmyaeTca.

,ﬂ,OVIHbIe KOpPOBbl Ha I'IaCT6l/ILLI,e I'IOTpE6/'IFHOT KOPM H6onee BbICOKOM nepeBapmMMoCTu.

MpK KOPMAEHMN 381EHOM MAacCon HEOBXOAMMO CNeanTb 3a 0becne4yeHHOCTbIO KOPoB
JIerkonepeBapMMbIMKN YINEBOAAMM, CbIPOM KNETYATKOM U ChIPbIM KMPOM.

MNacToulHble KOPMa He 0becneymBatoT BbICOKOMPOAYKTUBHbIX KMBOTHbIX SHEPTUEN,
dochopom, MUKPOINEMEHTAMM U B OTAE/bHbIE MEPUOAbI POCTA N PA3BUTUSA PaCTEHUI —
KNEeTYaTKOMN.

MacTOMLHbIN TPABOCTOM, KaK MNPaBuUaO, COAEPKNT BObLLE NPOTEUHA U MeHbLLe 0BMEHHOWN
aHeprum, 4em TpebyeTca KopoBam No Hopme. Mpu BHECEHUMN a30THbIX YA0DpeHN M
COOTHOLLIEHWE NPOTENHA M IHEPTMM B TPABOCTOE ellle Honbliue yxyalaeTca. [103ToMy KopoBy
B MacTOMLLIHbIN Nepno HeobxoaMMo NOAKaPMAMBATL CUNOCOM, CEHAXKOM, KOMOMKOPMOM,
NaTOKOM.

OCHOBHbIe BUAbI MOAKOPMOK:

KOHUEHTpMpPOBaHHblE KOPMa (3EPHO, *MbIXM, LPOTbI, KOMOMKOPMA)
BUTaMWHHO-MMHEpPabHble MPEMMUKCHI

JIN3yHLUpbI

CeHo, ceHax, cnaoc

MoboYHble NPOAYKTbI MULLEBON NPOMbILLAEHHOCTH

0 AMHHOKHCAIOTAX

BUTAMHHS! @

MMHEPAJIbHBIE BELLECTBA

KMPbI H MACTIA

0 UE0N03A




EXXeroaHbiX yxoa, 3a nactonwamm

ExxeroaHbI yxo, BKAOYaEeT:

MHBEHTapM3aLMIO NAcTOMULL NOC/Ie CXOAa CHera.

[Noaces Tpas

BHeceHme a30THbIX, POCPOPHbLIX U KaNUMNHbBIX YA0DPEHMI
bopoHoBaHMe

[MepBoe cTpaBaAMBaHMe B Gpa3e KyLleHMUA

MoAKalMBaHKe HeCbedeHHbIX OCTaTKOB TPaB, BHECEHMe
a30THbIX YA0OPEHNI N pa3paBHUBAHNE SKCKPEMEHTOB, a NpK
HEeobXOAMMOCTU NPOBEAEHNE OPOLLEHNS

CKOC NepepocLLero TPaBoCTONA Ha CEHAX, 3€/1EHbIN KOPM,
CEHO, CU/IOC U T. 4.

[locnegHee cTpaBaMBaHue

BHeceHne pochopHO-KanninHble yaobpeHma (MckatodaeT
BECEHHee BHeceHMe)

LLleneBaHne npu HeobXo0AMMOCTH




TeKywumn yxoa 3a nactomwamm " 4

MNoakawmnsaHue.

[oaKawmBaHNMe — AENCTBEHHbIN NPUEM YHUYTOXKEHKA
COPHAKOB M HECbEeAEHHbIX TPAB Ha NacToMLLAX,
CNOCODOCTBYHOLWLMM NOAAEPHKAHMIO XOPOLLEro COCTaBa
TpaBocToA. CKOT 06bI4HO He NoesaeT NepepocCLLyo TPaBy,
BpeAHble PaCTEHMA, @ TaKKe PaCTeHMA, PACNOJIOKEHHbIE Ha
3arpA3HEeHHbIX HABO30OM XMBOTHbIX MecTax. [ToaKalwmBatoT
HecbeeHHble OCTAaTKM Ha BblCOTe 5-6 CM CEHOKOCUK/IKOM BCaes,
3a cTpaBanBaHMem. CKOLWEHHY TpaBy 0ObIMHO OCTaBAAKOT Ha
MecCTe, TaK Kak, ObICTPO yBAAadA, OHA HE OKa3blBaeT BPeAHOro
[EeVNCTBMA Ha TPABOCTOWN. ECM HeCcbeaeHHbIX OCTaTKOB MHOTO,
nx youmpator.

Pa3spaBHuBaHue.

3T0T Npuem obecneynBaeT BblpaBHEHHOCTb TPaBOCTOA. HaBo3
HeobxoaMmo pa3bpacbiBaTb PaBHOMEPHO NO BCeEMY MacTbumLly,
*KenaTeNlbHO MNOC/e KaXKAoro LUyKAa CTpaBAMBaHMA TPABOCTOSA,
TaK KaK pacTUTeNIbHOCTb B MeCTax NoMNaZaHMA HaBO3a YacTo
nornbaet, a BOAM3M pa3pacTaeTca MOLLHaA TPaBa, KOTOPYHO
CKOT He noeaaeT. [117 3TOro MCNoNb3yHOT CheLnaibHble
wnendbl 1 OOPOHDI.




PekomeHpauumn ®ocArpo ana ysennyeHma npousBoanTeNIbHOCTU P
nacréuwy: O6paboTka v

Mpu co34aHUM CeAHbIX OPOLLIaeMbIX NacTOMLL MO METOAY YCKOPEHHOro
3a/yKeHus* pekomeHayeTca KOMBUHMPoOBaHHaA 06pPaboTKa NoYBbI:
[MCKoBaHMe (Mnn dpesepoBaHme) AepHUHbI, 3aTeM BCrallKa C nocaeaytoLen
Pa3aesIkon Na1acToB TAXKENbIMU ANCKOBbIMU BOPOHAMM, BbIPaBHUBAHUEM
NMOBEPXHOCTM 1 MPUKATbIBAHMEM NOA, NOCeB Tpas. Mexay AMCKOBaHUEM
[lePHWHbI U NocneaytoLLein BCNallKkon cneayeT Aenatb MHTepBan B 2-3 Heaenn,
NPOBOLIMPYIOLLMIA OTPACTaHWe AMKOPACTYLMX TpaB 1 obecrnedmBatoumin nx
H6onee NosHOE YHUUTOXKEHME.

Ha BHOBb OCBaMBaeMbIX 3eMAAX Nepes, Tem, KaK 3anycKaTb NAYrn UAn TAXKENbIe : : - = _{E 2 e A
[IVCKM, KenaTeNbHO NpoBecTM 06paboTKy TAXKENBIM MYbYMPOBLLMKOM: < S S U ¢! : R

MNP 3aKOYKAPEHHOCTM W NETKOIA 3aKyCTAaPEHHOCTM, Hanpumep, NPULENHOM
POTALMOHHOM KOCUAKOM-MY/IbYEPOM;

NPV 3aKOYKAPEHHOCTU M CpeaHEeN 3aKyCTapeHHOCTM noTpebytoTca
MY/IbYMPOBLIMKM C TOPM3OHTAZIbHO BPALLAIOLLMMMCA Banamm ¢ V-06pa3HbiMM
HOMaMU;

NpuW BBOAE B IKCM/IyaTaUMIO 3aKyCTapeHHbIX 3a/1€KHbIX 3eMe/lb C 1peBOCTOEM
TO/LMHOM 10 8 CM PEKOMEHAYETCS UCMNONb30BaTb TAXKENYO dpesy.

Pa3paBHMBaHMe HaBO3a CKOTa MNOCAEe CTPaBAMBAHWA: BOPOHbI MbO
crneumanbHble YroBble KaTKM (MpY HaIMYnmM KneBepa nosi3yyero).

*3any»KeHue - 3apacTaHne 3eMesIbHbIX Y4aCTKOB TPABAHMCTOM PacTUTEIbHOCTbIO




PekomeHpaunn ®ocArpo: A3oTHble yaobpeHusa ! 4

F\

A30THble MOAKOPMKWN BECHOM M MOC/e KaxKa0ro
CTPaBAMBAHMA MPMMEHSAIOTCA Npu Aoae 6o0boBbIX TPaB B

TpaBoCTOE <63O % (0,0 Ha4Yana cTpaBANMBAHMA AONKHO 5 it

OCTaBaTbCA bonee mecAaua). ~
4 ) NITRIVA

[pn npoBeaeHM NOAKOPMOK Nocae CTPaBAMBaHNA

YUYUTbIBAETCA NOCTYMN/IEHME B MOYBY a30Ta C HABO30OM

KUBOTHbIX.

£ ®ocArro’
(M) © i

dopMbl a30THbIX YA0DPEHNIN A1A MOAKOPMKM NACTOMLL: = SO @

* NITRIVA ammunadHaa cenntpa

* NITRIVA kKapbamma: kpome cnaboLenoyHbix noys (13- i
3a ra3oobpasHbIx NoTepb a3oTa B BUAL aMMMaKa) -~
* CynbdaT aMMoHUA: TpebyeTca Npu HeJoCTaTKe cepbl B NITRIVA'S

CHNBBAT AlMOHNR

noyse (n03a cepbl = 20 Kr S/ra/roa)




PekomeHpaauumn ®ocArpo : APAVIVA NPK(S) 08:20:30 (2) — upeanbHasn
MapKa komnaekcHoro ¢pochopcoaeprKawero yaobpeHma ana nactomuy

MUHUMaIbHOE CoAepKaHMe a30Ta NO3BO/AET NPUMEHATL
JAHHY MapKy Ha BCeX TMMax TPaBOCTOEB (C Ntobon gonen
6060BbIX TPaB).

CooTHoweHMe pochopa M Kanmsa COOTBETCTBYET NOTPEOHOCTAM
H6ONbLINHCTBA TPaBOCTOEB.

Hannune cynbpaTHOM cepbl NO3BONALT OTHACTM
CKOPPEKTMPOBATbL MUHEPA/IbHOE NUTaHKE PaCTeHUIN NPK
He0CTaTO4YHOM 0becneyeHHOCTH NoYB CEePO.

YHWBEPCanbHbIe CPOKM MPUMEHEHNA:

* BecHa (cTpaBaMBaHue Yepes 3 Heae /M UAK Noc/ie BbinaaeHus
0CaZlkoB/NpoBeaeHUs MONANBA);

* OCeHb (Noa 0CHOBHYO 06pPabOoTKy MOYBbLI MPW CO3AaHUM
nactbull, nocae nocaeaHero CTpaBAMBaHKUA).

[Mpn pacyeTe 403 pochopa M Kanums y4nTbIBaeTCA UX
NOCTYN1€HME B MOYBY C HABO3OM MUBOTHbIX.

)

£2 PHOSAGRO'

APAVIVA W

NPK(S) FERTILIZER
8-20-30(2)

P20s,% K:0,% 5%
2021 it

3011 not less.
(e ) ©
il MDY DHEAS 00 000 lug

MapkKa c bopom pekomeHayeTca Ha
no4yBax C HeJ0CTaTO4YHOMN
obecnevyeHHOCTbo HOPOM.

K HegocTaTKy bopa YyBCTBUTE/bHDI
H6060Bble TPaBbI.



® PROAIPO
4V necToPuia

Cnacubo 3a BHUMaHue!
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