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Pasauliné kiausiniy gamyba: 2023 m. statistika ir tendencijos

Didziausios kiauSiniy gamintojos 2023 m.

Gamyba (mlIn. Metinis augimas (%) Pasaulinés produkcijos
tony) dalis (%)

Kinija 29,8 +0,52
JAV 6,7 +0,63 7,4
Indija 9,5 +1,5 6
ES-27 6,8 7,5
Brazilija 2,9 +0,96 3,2
Meksika 3,0 +0,75 3,3

Japonija 2,7 +0,34 3
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Kiausiniy gamybos islaidos pramoniniuose paukstynuose
Wageningen Economic Research Report 2023-006

Table 1.1 Production costs for various housing systems for laying hens (situation North West Europe,
prices 2021)

Conventional Enriched cage Barn/Aviary Free range Organic
cage

Cost in euro per hen housed:
Hen (pullet at 17 weeks) 4,29 4,29 4.73 4.86 7.25
Feed 16.01 16.29 17.11 16.61 26.78
Other variable costs 1.24 1.27 1.35 1.61 1.96
Housing 2.46 3.39 3.84 3.63 5.40
Outdoor area 1.04 1.15
Labour 1.32 1.41 2.47 3.74 7.20
General costs 0.39 0.42 0.66 0.99 1.72
Revenue spent hen -0.29 -0.29 -0.38 -0.38 -0.45
Total cost 25.42 26.77 29.76 32.10 51.01
Total cost per egg (eurocent) 5.80 6.11 6.95 8.09 12.85
Total cost per kg (euro) 0.95 1.00 1.15 1.35 2.14
Increase (base 550 cm?), % 5 21 42 125
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Kvieciy apdirbimo procesas (pagal Henze K. (2017))

Heinze, Karsta. (2017). From Grain to Granule: The Biomechanics of Wheat Grain Fractionation with a Focus on the Role of Starch Granules. 10.13140/RG.2.2.29266.25284.
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Caldeira C. et al. Sustainability of food waste biorefinery: A review on valorisation pathways, techno-economic constraints, and environmental assessment. Bioresource Technology Volume 312, September 2020
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Javy grudy maistinés vertés padidinimo budai

Growing conditions Genetics Technological processes
Soil Meteoro- Micronutrient- Cross- Genetic Milling Food shaping and cooking procedures
composition/ logical dense species breeding and engineering
fertilisation conditions selection hybridisation
« SelZn- « Water Different species, ~Combining GM species: Dry fractionation
containing availability e.qg. different strains * Gene silencing processes on whole
fertilisers (e.g. (eq. « Wild and primitive of a species or through RNA grain (roller v. stone * Germination
sodium irrigation) wheats members of interference milling) or bran * Enzymic pre-
selenate) * Solar « Durum v. soft different « Gene splicing (macromolecular treatments
* Organic v. radiation wheats species through fractionation)  Fermentation
conventional (intensity and * Pigmented wheat recombinant ' (yeast v leaven,
farming duration) * Diploid v. DNA carrying 1 duration)
*N,Pand K = Temperature tetraploids reporter gene ) = Water content
fertilisers « Micro- * Whole grain ) ) « Temperature
organisms = Brans of different particle size « Pressure (e.g.
* Germ . during extrusion)
= Shorts and middlings —_—
= More or less refined flours
‘ = Aleurone flour
Efoct of Variabilty in the bioactive compound contents according to
stress _T_:gf:;’g:m’:;;‘d genotypes selecled {e.q. sea ranges In More or less removal of bioactive compounds and fibre during
Li?ﬁ_”i';ﬁ‘ Selection, combination and addition of specific taits: ;::&?En;’ isolation of the aleurone layer, bran and germ
v micro- T e DUt e More or less intact botanical structure and compact processed
— Increase in mineral and/or vitamin contents (provitamin A) L
organisms, . food matrix — compound bioavailability
Effect on Se, etc) on — Increase in arabinoxylan or B-glucan contents Increase in bioactive compound and soluble fibre contents, and
Mg, Fe, Zn, bicactive - Protelmamlnq-amd contents of the aleurone layer ) decrease in phytate content by activating enzymes
vitamins compound ~ Low-phytic acid mutants — improve mineral bioavailability e
B,/B, and content (e.g. ~ High phytase varieties or over-expression of phytase e I RS
phytate Rl — Low-protease inhibitor variety Partial losses of bicactive compounds during food shaping and
contents, etc levels) cooking procedures
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Dazniausiai fermentacijai naudojami mikroorganizmai

Fo DF; ;}Egﬂ;ﬁfg s Substrates Used Microorganisms Involved in Fermentation
: Lactobacillus bulgaricus, Lactococcus lactis, L. acidophilus, L. cremoris,
Dairy products Milk and milk casein L. casei, L. F%?THCHSEI', L. thermophilus, L. keﬁri,‘ti. caucasicus,
Curd, Yogurt, Cheese, Penicillium camemberti, P. roqueforti, Acetobacter lovaniensis,
Yakult, Kefir Kluyveromyces lactis, Saccharomyces cerevisiae
Leuconostoc mesenteroides, Aspergillus sp., Rhizopus oligosporus,
Vegetable products Soybean, cabbage, ginger, R. oryzae, L. sakei, L. plantarum, Thermotoga sp., L. hokkaidonensis,
. . cucumber. broccoli. radish L. rhamnosus, Rhodotorula rubra, Leuconostoc carnosum,
Kimchi, Tempeh, Natto, ! ’ Bifidobacterium dentium, Enterococcus faecalis, Weissella confusa,
Miso, Sauerkraut Candida sake

Cereals

Bahtura, Ambali, Chilra,
Dosa, Kunu-Zaki,

Wheat, maize, sorghum, L. pantheris, L. plantarum, Penicillium sp., S. cerevisiae,
millet, rice L. mesenteroides, E. faecalis, Trichosporon pullulans,

Pediococcus acidilactici, P. cerevisiae, Delbrueckii hansenii, Deb. tamari

Marchu
Beverages _ Aspergillus oryzae, Zygosaccharomyces bailii, S. cerevisiae,
Wine. Beer. Kombucha Grapes, rice, cereals Acetobacter pasteurianus, Gluconacetobacter, Acetobacter xylinus,
" Sake ! Komagataeibacter xylinus
Meat Products L. sakei, L. curvatus, L. plantarum, Leuconostoc carnosum,

Sucuk, Salami, Arjia,
Jama, Nham

Meat Leuconostoc gelidium, B. licheniformis, E. faecalis, E. hirae, E. durans,
Bacillus subtilis, L. divergens, L. carnis, E. cecorum, B. lentus
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BANDYMAS SU DESLIOSIOMIS VISTOMIS

Controliné Kombinuotasis
e grupé lesalas
Désliosios , ,

vistos Ekstudavimas:
_ 130°C; screw speed
0.q e 39 20&25rpm
Tiriamoji 3% ekstruduoty p
rupé ir fermentUth Fermentacija:
grup Lactobacillus casei
; &Lactobacillus
paracasei

KS — kvietinés sélenos




# ¢ LIETUVOS SVEIKATOS
) MOKSLY UNIVERSITETAS

Rodikliai

« Bandymo metu, atlikti kiauSiniy kokybiniy rodikliy tyrimai:

 KiauSinio svoris, baltymo aukstis, Hafo vienetas nustatyti
daugiafunkciniu automatiniu kiausSiniy parametry analizatoriumi ,Egg
Multi-Tester EMT-5200% kiausSinio luksto tvirtumas — aparatu ,Egg
Shell Force Gauge MODEL-II.

« Kiausiniy trynio spalvingumas nustatytas pagal CIE - LAB metoda,
matuojamas spalvos Sviesumas (L*), spalvos rausvumas (a%*),
spalvos gelsvumas (b*), Konica Minolta firmos spalvos matuokliu

Chroma Meter CR-410.
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« Kiausiniy riebaly rigscéiy kiekis nustatytas dujy chromatografijos metodu dujy
chromatografu GC-2010 Plus (Shimadzu corp., Kyoto, Japonija) su masiy

spektrometrijos detektoriumi GCMS-QP2010 (Shimadzu corp., Kyoto, Japonija).

» Jusliniy savybiy tyrimas
Kiausiniy juslinés savybeés vertintos pagal ISO 11136:2014 metodikg naudojant 10

baly skale: nuo 0 (nejauCiama savybe) iki 10 (labai jauCiama savybe).
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Produktyvumas

o I D
T L - |
Surinkta kiausiniy, vnt. 138 611 139 936 I

Déstumas,proe. | 700 | 0 706 |
Lesaly sulesimasgivistal | 106 | a0 |

Lesaly sanaudos 1 kg
kiauSiniy masés pagaminti, kg 248 2 41
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Désliyjy visty kiauSiniy  kokybiniai  rodikliai:

kiausinio svoris, baltymo aukstis ir Hafo vienetas

Rodiklis Kontroliné grupé Tiriamoji grupeée

Kiausinio SVOHS, g 52,5112,21 52,3412,28
Baltymo aukstis, mm 8,47+0,13 8,34+0,22
8,09+0,07 8,09+0,09

Baltymo pH

Hafo vienetas 92,52+1.,00 91,82+1,67
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Désliyjy visty kiauSiniy  kokybiniai  rodikliai:

kiausinio trynio kokybeée

Rodiklis Kontroliné grupeé Tiriamoji grupeé

Trynio svoris, g 12,02+0,60 12,17+0,56
Trynio pH 6,22+0,06 6,22+0,06
Trynio spalvos 10,82+0,67 10,38+0,53
intensyvumas, balais

Trynio spalva (L*) 63,13+3,39 63,76£3,10
Trynio spalva (a*) 4,9610,91 5,86+1,07
Trynio spalva (b*) 48,75+7,01 49,56+7,48

Sviesumas (L*), spalvos rausvumas (a*), spalvos gelsvumas (b*)
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Désliyjy visty kiauSiniy  kokybiniai  rodikliai:
kiausinio luksto kokybé

Rodiklis Kontroliné grupe Tiriamoji grupe
LuksSto svoris, g 5,13+0,26 5,10+0,28
Luksto stiprumas, N 28,2318,44 28,87+8,66

Luksto storis, mm 0,38+0,01 0,38+0,01
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Kiausiniy jusliniy savybiy tyrimo rezultatai
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Apibendrinimas:

« Siekiant padidinti désliyjy visty kano svorj, kiausiniy désluma,
suamzinti lesaly sgnaudas 1 kg kiauSiniy masés pagaminti, pagerinti
kiausiniy kokybe — padidinti luksto stiprumg ir kiausinio svorj tikslinga
viSty lesalus papildyti 3 proc. ekstruduoty ir fermentuoty séleny

priedu.

21
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