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HOBE BEKTOPCKE BOJIECTHU Y BETEPUHAPCKOJ MEJULIUHA
BOJIECT IIVIABOTI" JE3UKA KAO MO/IEJI

Mupocnas Bamunh, Cowa Panojuuuh, 3opan Kymummh
VYuusep3utet y beorpany, @akynreT Berepunapcke menununae, beorpaa, Cpouja

[Ton BekTOpPCKUM Cy ce OoJiecTIMa y BETEPHHAPCKO] MEIUIIMHH, CBE J0 HEIAaBHO cMaTpaa
Hajuemrhe er3oTu4yHa o000JbeHa, Koja MPEHOCe apTPOMoJe U XxeMaroparHu HWHCEKTH YHjH je
apean OWO YCJIOBJbEH KJIMMOM M TIEJOJOUIKUM KapaKTepHCTUKaMa pEerMoHa. 3HadajHu
HAIlloOpH KOJU Cy YYHMICHM M KOJH CEH Jajbe YMHE Ha IUIaHy KOHTpose, cy30ujama u
UCKOpEHMBakha BETepHHApHMa J00pO MO3HATUX HHQPEKTUBHHX 000JbeHa Kao INTO Cy
CIIMHABKa M WIal, Opyleno3a, JeNTOCIHPO3a, KIAaCHYHA KyTra CBHIbA UT/, YYUHIIN Cy Aa Cy
Mepe Koje ce CIpoBojie J00po Mo3HaTe M Hajuyemhe ce Hala3e y 3aKOHCKO] M IMOJ3aKOHCKO)]
peryiaTuBM 3eMajba PEerHoHay KOoMe ce Haja3uMo. MelyTum, ca mmpemeM reorpadckor
IPOCTOpay KOME Ce€ I0jaBJbyjy BEKTOPH KOjU Cy HEyoOHMYajeHH 3a Hall peruoH, cycpehemo
ce ca HHPEKTUBHUM 000JbeHMMa €KOHOMCKH 3HauajHUX BPCTa KUBOTHHA YMje Cy30Mjame U
KOHTpOJIa TIPEICTaBJbajy BEJIMKH M3a30B 3a BeTepuHapcke ciyxoOe. HcroBpemeHo,
HEOIXOIHO j€ Ja Ce MOpe] YUCTO OMOJIOIIKMX 3aKOHHTOCTH KOje C€ OIIeNajy y NPEeHOCY
JlaTor, Ha MPUMEp BHUpyca MyTeM IMO3HATOT BEKTOpa, y 003up y3me u MoryhHocT aganTanmje
,,HOBOT"* y3pOYHMKA Ha JIOKAJIHY IOIyJIAlMjy BEKTOpa Kaga ce 000JheHe BHIIEC HE MOXKE /1
cmarpa erzotnyHuM. Kitacuvan npumep je Gosect miaBor je3uka. Ca acriekra BeTepuHapCcKe
MeIUIrHE, 0BO 0000JbEH-E MpecTaB/ba MNPOOJIEM Y y3rojy €KOHOMCKHM 3Ha4dajHUX BpCTa
nomahux sxuBoTHma. Mehytum, y3umajyhu y o03up mupu (OMOJIONIKK) acTeKT, paau ce o
jOIII jeHOj MOTBPIM Ja BUPYCH HE CaMO €BOJIYHpajy y Hama 3Ha4dajHUM BpcTama Beh uy
OHHM BpcTaMa Koje KOpUcTe kKao Bekrope. To 3Hauu Ja u3a3uBa4 OOJIECTH IJIABOT je3UKa aju
¥ HEKU JIPYTH MHUKPOOPTaHU3MH KOjU HM3a3MBajy MH(PEKTUBHA 000JbeHa KUBOTHIA H JbYIU
(Adpruka Kyra CBUEa Ha TPUMEpP) MOTY Ja C€ pPaBHONPABHO CMarpajy mapa3uTHMa
KNYMEHhaKa Kao U lbUXOBUX BEKTOPA.
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300HO3HU MATOI'EHU U3 AHUMAJIHOT OTITAJA KAO ®AKTOP PU3UKA
3A JABHO 3/IPABJBE

Hana ITnasma', Cnasuua Kormapunh?, Jlparuma Crojanosuh', 3opana Kosauesuh ', Mapko
HI/IHHOBI/Ihl, bojan Toxosm ], Munenko Cresanuesuh’
] y
VYuusep3uter Hoowm Cany, [lossonpuspennu ¢gakynrer, JlenaprMan 3a BeTepuHapCKy
meaununy, Hoeu Can, Cpbuja
*Hayunn nacTHTYT 32 Betepunaperso “Hosu Cax”, Hosu Cax, Cp6uja

VipaBibamke aHUMATHUM OTIIAJIOM M3 CTOYApPCKE IMPOU3BOAKE IMpexpaMOeHe HHAYCTpHje
3axTeBa Oe30eqHa, EKOHOMCKH OIpaB/aHa M MpaKTUYHA pelleka, Koje Cy ycarjiaiieHa ca
nponucuma EVY. Ilpema aupextuBu EC Op. 1774/2002 anumanHu oTmaja je pa3BpCTaHy
Mmarepujaie npse, Apyre u tpehe kareropuje. Kareropusamnuja otnaaa je ycioB 3a MPaBUIHO
¥ HEIIKOJJBHBO IMOCTYTIAE Ca acleKTa jaBHOT 3/[paBJba M 3allTUTE )KUBOTHE cpenuHe. [IpBa
KaTeropuja oOyxBaTa oOmacHe MarepHjajie U TPOMUCAHO j€ YKIAmamke CHAJbUBABEM Y
crenujanauM niehuma Ha temmneparypu 1200°C. Jlpyra u Tpeha kareropuja y3 mpomucaHe
MOCTYIIKE MOTY CE€ KOPUCTUTH y TIpepaau (TEXHUYKa MACT U MECHO-KOIIITaHO OpaIllHO) WM 32
npou3BONBY Oumoraca u kKomrocrta. OTmaa >KUBOTHECKOT TOpEeKiIa Yy KOJU CrHaziajy:
YKUBOTUIGCKH JICIIEBU, KIIAHWYHU KOH(HUCKATH, CIIOPEIHH MPOU3BOAM KIlakha, TKUBA BUCOKOT
pU3HKa, KPB 3aKJIaHUX JKMBOTHIA U OCTAJIO MPEICTaBJbaja CrieU(PUIHE OIacHEe MaTepHje
K0je MOTy OMTH M3BOp 3apa3e u 3arahuBauyd >KUBOTHE cpeluHe. 30pHmaBambe aHUMAJIHOT
0TIajia Mopa ce BPIIUTH Ha 0e30e1aH HaYMH, Y IPOTUBHOM OIIACHU TATOT€HU CE€ MIMPE MPEKO
BOJIC, Ba3[lyXa U 3E€MJBMINTA HA PA3IMUUTE YAAJbEHOCTH MPU YEMY MOTY YIPO3UTH jaBHO
3[paBJb€ CTAaHOBHUIITBA. Y pajy je MPHKAa3aHO CTamke aHUMAIHOT OTIAJa y HAIloj 3eMJBbH,
HaYMHU IIUpeHka U MpeKuBJbaBamka Hajuellhux 300HO3HMX naroreHa ( Salmomella sp.,
Campylobacter sp., E. coli O157:H7, Listeria, Cryptosporidium, Giardia ) y Bonu,
3eMJBHILTY U CTajilaky. llpemMa ucTpaxkuBamuMma 3emMaba Ca pPa3BHjEHHUM CTOYapCTBOM,
NpesioKeHe MeToze 3a 0e30e1HO oJyIarambe aHUMAIHOT OTMaja HMMajy 3a IIHJb J1a 3aIlTHTE
KUBOTHY CPEIMHY U €KOHOMCKH Cy OIlpaBAaHe. Y OBHUM 3eMJbaMa ce Hajuemnihe mpumemyje
METO/la YCMEPEHOT KOMIIOCTHpama y 3aTBOPEHHUM CHUCTEMHMa KOjU Ce€ 30By OHOBaTOpH.
[Ipon3Bonma Ouoraca m KOMIIOCTA TPEACTaBJba]y 3HAYajHE MeEpe Y CaHAlMjH aHUMAJTHOT
0TIHaja, a y3 TO C€ OCTBAapyje U €KOHOMCKa JOOMT MckopuirthaBameM OOHOBJHMBHX H3BOpa
eHepruje. IHTeHIIMja OpraHW30BaHOTr JPYIITBA KaKBOM TEKE 3ajeHHIIE €BPOICKUX Hapoja
CacToju cey OuyBamy NMPUPOJHHUX pecypca, eKCIUIoaTalju 0OOHOBJBUBUX M3BOPA, CMACHY
HaroMHujaBama OTMAJla, PEUUKIUPaky U TMPABUIHOM YKJbYUCHY Y KpyXKeme MarepHje y
npuponu. CHelcTBEHO HABEIEHOM Hallla UCTPaXMBamba IOAPKaBajy MPENIor MPaKTHUYHOT
pemiera 3a 0e30eqHO YKIamkamke aHUMAJIHOI OTHajJa TEXHOJOUIKMM MOCTyHIMMa
MHUKPOOHOJIOIIKOT  YCMEPEHOT KOMIIOCTHpama, TEXHOJOMIKUM IPOLECOM IPOU3BOAE
Ouoraca ( eleKTpUYHE C€Hepruje), OMOJOMKHUM TpeuyunihaBamkeM BOJAEC W CAJbUBAKBEM
Ouoxa3zapHOT OTHaja.

KibyuyHe peuu: aHUMaNHU OTIAJ, 300HO3HH TMATOTCHHU, IPEKHUBJHABAE IMATOTEHA y BOJH,
3eMJbU U CTajIbaKy, JaBHO 3/IPaBJbEC

* Pan je peanuzoBan 1o npojekty TP 31062 koju ce ¢uHaHCcHpa of cTpaHe MuHHCTapcTBa
POCBETe, HAyKe W TEXHOJOMIKOT paszBoja Pemybmuke Cpouje.
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ZOONOTIC PATHOGENS FROM ANIMAL WASTE AS A RISK FACTOR FOR
PUBLIC HEALTH

Nada Plavia', Slavica Koéaréic’z, Dragica Stoj anovic’l, Zorana Kovagevi¢', Marko Cincovic',
. .1 . v e
Bojan Toholj ', Milenko Stevancevi¢

'University of Novi Sad, Faculty of Agriculture, Department of Veterinary Medicine, Novi
Sad, Serbia
*Scientific Veterinary Institute “Novi Sad”, Novi Sad, Serbia

The management of animal waste from livestock production food industry requires a secure,
cost-effective and practical solutions, which are harmonized with EU regulations. According
to the EC directive no. 1774/2002 animal waste is classified materials in the first, second and
third categories. Categorization of waste is a prerequisite for the proper and safe handling of
aspects of public health and environmental protection. The first category includes hazardous
materials and stipulates the removal by burning in special furnaces at a temperature of 1200 °
C. The second and third categories with the prescribed procedures may be used in processing
(technical fat and meat-and-bone meal) or for the production of biogas and compost. Animal
waste, which includes: animal carcasses, confiscates slaughter, slaughter by-products, a high-
risk tissues, the blood of slaughtered animals, etc. Imagine specific dangerous substances that
can be a source of infection and environmental pollutants. Disposal of animal waste must be
done in a safe manner, otherwise dangerous pathogens are spread by water, air and soil at
different distances where they can endanger public health. The paper presents the state of
animal waste in our country, expansion and survival of the most common zoonotic pathogens
(Salmonella sp., Campylobacter sp., E. coli O157: H7, Listeria, Cryptosporidium, Giardia) in
water, soil and manure. According to studies of countries with developed livestock breeding,
the proposed methods for safe disposal of animal waste are intended to protect the
environment and are economically justified. In these countries, the most frequently applied
methods aimed composting in closed systems called biovatori. Biogas and compost are
important measures in the rehabilitation of animal waste, and is achieved by taking advantage
of the economic benefits of renewable energy. Th e intention of organized society any serious
community of European nations is to conserve natural resources, the exploitation of
renewable energy sources, reducing the accumulation of waste, recycling and proper
involvement in the circulation of matter in nature. Owing to the above, our research supports
the proposal of practical solutions for the safe disposal of animal waste technological
processes directed microbial composting, technological process of biogas production
(electricity), biological water treatment and incineration of bio-hazardous waste.

Keywords: animal waste, zoonotic pathogens, survival of pathogens in water, soil and
manure, public health
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KIMHUYKA BETEPUHAPCKA BAKTEPHOJIOTHJA Y IOKA3Y Y3POUYHUKA
PAENIBACILLUS LARVAE HA ITYEJINIHALLTUMA

Buonera Canrpau, Onusep CreBanosuh, Cowa Hukomuh, [Iparo H. Henuh

Berepunapcku nactutyT Penyonuke Cpricke "/Ip Baco Byrozan" bamanyka, PeryOnuka
Cpricka

AyTtopu Ccyy paay CyMmHMpanu pesyiarare mnpucyctBa Paenibacillus larvae, y3poduHuKa
aMepHuyKe TPYJIeKH MUETHEr Jieria y Toky nepuoaa 1. janyap 2014 - 1. maj 2015. rogune
Ha Teputopuju Pemyb6muke Cpricke, bocHe n Xepuerosune. Amepruka rwuiaoha ( TpyJex,
Kyra mdyesia) je 3HayajHa, aeBacTupajyha OosecT jerna MeIOHOCHE Iyelie, y3pOKOBaHa ca
rpaM MO3UTUBHUM, ITATUNaCcTHM, CIIOPOTEHUM MHKPOOPTAaHU3MOM U3 poaa Bacillus.

Hups pama Ouo je yTBPAWTH MPHUCYCTBO M PAIIMPEHOCTH Y3POYHHMKA aMEPUUKE TPYJIEKH
Jerna Kako OW ce Ha OCHOBY JOOHMBEHHMX IMojaraka y OyayhHocTH Kpewpasn parioHaIHU |
aITUKaTUBHU KOHTPOJIHU MPOTPaMH.

[IpucycTBO y3pOYHHMKA HMCIUTHBAHO j€ Y Y30PIHMM KIMHUYKH U CYOKIMHUYKH TPUCYTHUX
UH(EeKIMja U3 y30paka jeria, MeJa, BoCKa U XpaHe 3a muesie. Marepujanu cy oOpalhenu no
3axTjeBy cranjgapiaa ISO 17 025, akpenqutoBanom meronoM. [Ipernegano 1118 y3opka nerna
U MeJa off Kojux je 261 y3opak 0o MO3UTUBAH a MITO CE je OAHOCHUIIO Ha 68 muennmaka ca
no3uTUBHUM HanazoM (23,3%). Ocum Tora mperienaHo cy 2 y3opka Bockau 44 y3opka
XpaHe 3a myene mTo yKynHo yuHu 1164 oOpahenux y3opka.

JlabGopatopujcka aujarHocTuka npucyctBa Paenibacillus larvae y ¢opMu KIMHHYKUX alid U
CYONKMHMYKM TMPHUCYTHUX HMH(EKIHja je HEONXOJHOCT Koja Mopa OuTH mpeno3Hara. [IpBu
KOpak Ka TOMe€ je JOHOIleHne HOBor [IpaBuiiHNKa 3a KOHTPOIY U cy30Hjame O0NecTH a Ipyru
HE Mame 3HayajaH je CTpaTellka ofjdyka MMHHUCTApCTBa Ja HAcTaBH ca J0OpPOM MpakcoM
cy(unaHCcHupama oBe nujarHocTudke Mjepe. Baxehe 3axkonomaBcTBo y buX He no3BOJbaBa
ynotpe0y aHTHOMOTHKAa y KOHTPOJIM OOJeCTH a Kako He TIOCTOje HH ,, 8AKYUHATHU
npomoKoiu‘‘3a KOHTPOITY Y3pOUHHKA, OCTAje YMEHCHHIIA J]a CE IMUeIapuMa Kao BpJIo 3HAYAjHO]
IpyNHy MOJBONPUBPEIHUX Mpou3Bohada Tpeda moMohM Ha HaYMH Ja UM Ce MOHYJe MporpaMu
Koju O e(pUKacHUje ITUTHIN HUXOBY TPOU3BOAY .

Aytopu he y TOKy mpeseHTalMje AAaTH ONUIMPHHU]E EMU30THUOJIOLIKE IMOJaTKe U Mperu3aH
riad Oy yhux KOHTpONHUX Mjepa.

Kibyune pujeun: Paenibacillus larvae, amepnuka risuinoha, KOHTposa WH(EKIH]je
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CLINICAL VETERINARY BACTERIOLOGY AS REFERENCE FOR FINDING
PAENIBACILLUS LARVAE IN APIARIES

Violeta Santrac¢, Oliver Stevanovi¢, Sonja Nikoli¢, Drago N. Nedi¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

In work authors summarised results that shows presence Paenibacillus larvae, cause of
American foulbrood, during the period from January 2014 till May 2015™ on the territory of
Republic of Srpska, Bosnia and Herzegovina. American foulbrood (honey bees plague,
pestis apium,) is important, devastating disease of Apis mellifera, honey bees, caused with
Gram positive, spores forming bacterium, from Bacillus genus. Objective for this work was
to determine presence and prevalence of American foulbrood causalities in order to analyse
data and use them as elements for future development and creation rational and applicable
control programmes. Presence was established in clinical and subclinical forms of American
foulbrood infections from honey bee brood, honey, wax, and honey bee artificial feed
formulations. Materials are treated in standard requirements based on ISO 17 025, with an
accredited method. Examined were 1118 samples bee brood and honey from which 261
samples where positive and that concerned 68 apiaries with positive finding (23,3%).
Besides, we examined two wax samples and 44 samples feed what makes on the end, total
1164 samples that were done. Laboratory proof of presence Paenibacillus larvae in forms
clinical also subclinical infections is step toward future work: first, a new Regulation for
disease control, and second, no less significant need is strategic Ministry decision to continue
good practice for finance this diagnostic approach. Legal status for American foulbrood in
B&H do not allows use antibiotics in disease control and also is known that there is no
"vaccine protocol” for control reasons, remains fact that beekeepers as very significant group
agricultural producers need assistance to way they need programmes that would efficiently
protected their production. Authors will give details concerning epidemiological and control
plans during the time of meeting presentation.

Key words: Paenibacillus larvae, American foulbrood, infection control
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BOJIECTHU U TPOBAIbA BPCTE APIS MELLIFERA HA ITIOAPYYJY BPUKO
JAUCTPUKTA Y IIEPUOAY INPO/BERA U JbETA

EnBupa Xanunaxmerosuh Jypuna, Jacmun @epuzberosuh

VYuusepsuret y Tyznu, [IpupogHo-maremarnuku dakynret, Oxacjek 3a 6uonorujy, Tysna,
bocna n Xepuerosuna

[TuenapcTBO je TpaHa MOJHONIPUBPEE Y KOjO] C€ y3raja M MCKOPHUINTABa MEIOHOCHA ITuesia
(Apis mellifera L.) 3a nobujame TUPEKTHUX U MHIUPEKTHUX KOPUCTH. JUPEKTHE KOPUCTH ce
nobujajy y cipenehuM mpow3BomMMa: TYEIHUBH MEJ, MYEIWEBH BOCAK, MUYETHEH OTPOB
(ybon), MaTu4yHa MJIMjed, BUjETHHU Mpax (TOJIEH), MPOIOJIKC, pojeBU U Matule. MHaupexkTHa
KOPUCT KOJy Jaje MYeJapcTBO ONpallUBambEM IMOJHONPUBPENHOr Ousba 3HATHO je Beha of
JIupeKTHe, 3a oko 100 1o 150 myTa, jep cy oko 80% Ousbaka y mpupoan eHTOMO(DUIHE.
Nmajyhu y Buay cam 3Hauaj] W JOMPUHOC BpcTe Apis mellifera 3a 1mjeny JbyICKy
HOIyJIAIKjy, Kao TyOUTKEe KOjU MOTY HAcTaTh ycjbel 000JbeHa WM yrudama OBe BpCTE,
OCHOBHM LMJbEBU OBOT MCTpakMBama Cy: KOHCTaroBaTu Hajuenthe OOJECTH O  KOJUX
o0onMjeBa MEIOHOCHA MuYeja Ha MoApy4yjy bpuko aumcTpukra, aHKeTUpaTH MYejape Ha
noapy4jy bpukor y cBpxy nobujama nogaraka o 0oiecTiMa BUXOBUX MUENUbUX JPYIITaBa,
YTBPAUTH Koje 000JbeH-e Hajuenthe HaHOCH IITETe Ha HHXOBUM IMUYENIMIb-AllMa, U OIUCATH U
00jaCHUTH OCHOBHE TIPHWHIIMIE HACTaHKa, NPEBEHTHUBE U Cy30Mjama OOJeCTH myena.
Wutepsjyncano je ykynHo 10 muenapa a nocjehena cy u ¢pororpaducana yeTupy myeiumbaa,
Te je ypaleHa aHanM3a Mojaraka Ha OCHOBY KOJHX C€ JOILIO JI0 OAToBapajyhux 3aksbydaxa.
UctpaxuBame je paheno y nepuony ox 15. maja mo 20. ayrycra 2014. rogune (nposbehe u
JbeTo). PesynraTu HalMx UCTpakMBama [jeIMMUYHO Cy Y CKjaay ca HaBonuMa CBjeTcke
opranu3zanyje 3a 3amTuty xuBotuma (OIE), 063upoM 11a ce 1 Ko Hac I0jaBibyjy akaposa,
aMepuyKa 1 eBpOIICKa THUIoha MIETHbEr Jiera Te Bapoo3a. Ha mocjehennm nokanureTnMa
U KOJ AaHKETHUPAaHUX TMuesnapa HHje 3a0UJbeXeHO o0oNMjeBame Iyena oOff €TUHHO3e U
Tpornuieno3e, koje je CBjeTcka opraHm3alyja3a 3allTUTy KHBOTHEA CTaBWIA HA JIUCTY
Hajuenmhux ¥ HajomacHUjUX OOJECTH myea.

KibyuHe pujeum: myemapcTtBo, MeAoHOCHA mmuena ( Apis mellifera), muenuma 3ajeIHUIIA,
0osecTH, MTETOYNHE U TPOBAKha MEJOHOCHUX ITYEIa.
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DISEASES AND POISONING OF THE APIS MELLIFERA SPECIES IN BRCKO
DISTRICT AREA IN THE PERIOD FROM SPRING TO SUMMER

Elvira HadZziahmetovi¢ Jurida, Jasmin Ferizbegovic¢

University of Tuzla, Faculty of Natural Sciences and Mathematics, Department of Biology
Tuzla, Bosnia nad Herzegovina

Beekeeping is the branch of agriculture in which honey bee (4pis mellifera L.) is raised for
obtaining direct and indirect benefits. Direct benefits are found in the following products:
honey bee, beeswax, bee venom, pollen, propolis, royal jelly, colonies, and queen bees.
Indirect benefits in beekeeping by means of pollination of agricultural plants are significantly
larger than direct benefits, by some 100 to 150 times, given that approximatley 80% of the
plants are, by their nature, entomophilous. Considering the importance and overall benefits of
the species Apis mellifera for the entire human population, the fundamental goals of this
research include the following (as possible losses that may occur in view of a particular
disease or other life threats and hazards for this species): to register the most frequently
occurring diseases in honey bees in the area of Brcko district, to poll the beekeepers in the
area of Brcko District for the purposes of obtaining data on the various diseases of their
colonies of bees, determine which disease is most frequently hazardous and results in damage
in their beehives, describe and explain the basic principles of the emergence, prevention and
suppression of bee diseases. A total of 10 beekeepers were interviewed, and four beehives
were visited and photographed. This was followed by the analysis of data and consequently
appropriate conclusions. The research was conducted in the period from 15 May to 20 August
2014 (Spring and Summer). The results of our research are in accordance, to a certain degree,
with the World Organisation for Animal Health (OIE), given that acariasis, American and
European foulbrood and varroosis. There were no registered vases of bee diseases in the
visited locations and beekeepers polled relating to etiniosis and tropilelosis, which the OIE
lists as the most frequent and dangerous bee diseases.

Key words: beekeeping, honey bee (4pis mellifera), honey bee colony, diseases, vermin and
honey bee poisoning.
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KPETAILE HHOEKTUBHE AHEMMJE KOIIUTAPA HA TOAPYYJY
OMNIITHHA TTAJIE U UCTOYHU CTAPHU T'PAJI TOKOM MEPHOJA O] 2008. 10
2014.TOJUHE

bpanucnas ['anuh, Hesen lapenan, bpanucnasa [llekapuh

300-BET, I1ane, Penybnuka Cprcka
Peny6uinuka ynpaBa 3a HHCIIEKIUjCcKe rocioBe, PemyOnuka Cpricka

NudexruBHa anemuja xonurapa (Equine infectious anemia) je Hew3JbeunBa 3apazHa Ooyect
Kowba U Jpyrux komurtapa. [IpBu peructpoBanu ciyuaj MAK na nonpyujy omnmrune [lane
yrBpher je 2008. r. Ha monpyyjy ommruna Ilane u Ucrounn Crapu I'pag ceponomku cy
npemieland y30piuu KpBH o ykynmHO 832 xoma. Ox tora 718 (84,13%) y3opaka KpBH je
6uso HeratuBHO, a 114 (15,87%) y3opaka KpBH, ceposiomkH je Omio nmo3utuBHO Ha MAK.
[TonoBHO TOBehame MpoIleHTa MO3UTUBHUX KUBOTHEa Y TOKy 2014. ykasyje nma ce 6omnect
TEIIKO JIP’KU TO0Jl KOHTPOJIOM, a IVIaBHU PAa3jio3u 32 TO je HEeMOTyhHOCT cTajHe KOHTpoJe
KpeTama KOomuTapa U MpoBohema peloBHE TONUIIIEE CEPOIIONIKEe KOHTPOJIE CBUX KOMUTapa Ha
ofipe)eHOM eMU300THOJIOIIKOM MOJIPYY]y .

Kibyune pujeun: HdexkTuBHa aHEMHUja KOUTapa, CEPOIIOIIKH Mperyie]
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MOTION OF EGUINE INFECTIOUS ANEMIA IN THE AREA MUNICIPALITIES
PALE AND EAST OLD TOWN DURING THE PERIOD FROM 2008. TO 2014.
YEAR

Branislav Gali¢, Neven Sarenac, Branislava Sekari¢

Z0O0-VET, Pale, Republic of Srpska
Republic Inspectorate of Republic of Srpska

Equine infectious anemia is incurable disease of horses and others equines. The first case of
EIA in the municipality of Pale was established in 2008. On area municipality Pale and East
Old town serologically examined samples of blood of 832 horses. The total number of blood
samples to EIA in the period from 2008. to 2014. year was 832 samples. Of these 718
(84.13%) blood samples were negative and 114 (15.87%) blood samples were serologically
positive for EIA. The renewed increase in the percentage of positive samples indicates the
disease is difficult to keep under control, and the main reasons for this is the inability to
control the constant movement of equidae and regularly conduct serological control of all
equine epizootic in a particular area.

Key words: Eguine infectious anemia, serologically examined
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300HO3E: IPO®PECUOHAJIHA PU3UK 3A BETEPUHAPE

Hparo H. Henuh, Ponomsy6 Tpkyssa, Jenena Mapuh, Buonera Cantpau, Comwa Huxomnmh,
Panosan babuh, MiBona Cy6uh, Onuep CreBanoBuh

Berepunapcku unctutyt Penyonuke Cprcke "/Ip Baco Bytozan" bamanyka, PeryOnuka
Cpricka

Bbonectu xoje ce mpeHoce nu3melyy KUBOTHHA U JbYU HA3UBA]y CE€ 300HO3€. 32 YOBjEKa Cy OBE
OonecTu OUIle YBHjeK MPEAMET MOCeOHe MaKbe, alli y TOCIeAmhe BpUjeMe jOII BHIILE jep ce
110jaBJbY]y OOJIECTH KOje TMpHUjeTe YKYIHO] JbYICKO] momynamnuju. To cy 00necTu Koje 4ecTo
KOJI J)KUBOTHIbA IpoJsia3e 0e3 BUAJbUBUX KIMHUYKUX CUMIITOMA, a KOJ JbYJIM MOTY JIOBECTH U
70 JIETATHOT WCXONa. 300HO3€ MOTY Ja Cce€ TpEeHecy Ha pPa3IMuuTe HAYMHE U O HhUX
oOonujeBajy uemrhe JbyIM KOjU paJie Ha y3rojy, Bbe3H U JHjeuey KUBOTHHbA. Tako 300HO03€e
HajBUIIIE MOTY J1a YIpo3e 3/IpaBibe Gapmepa, paJHUKa y KIIaOHHIIaMa U BeTepuHape. KoHTakT
ca y3pOYHUKOM M HCXOJl 300HO3€ TOKOM 00aBJbama IOcja 3aBUCH 07l OpojHUX (pakTopa Kao
IITO Cy OMNINTE 3ApaBJbe KMBOTHHA, BPCTE IOCNA, YUECTAJIOCTH Tpajarbe KOHTaKara ca
KUBOTHE-AMa WM MPOU3BOJMMA, MPOBEACHE Mj €pe 3allTHTE, 3APaBCTBEHH U HMMYHOJIOIIKH
CTaryc 4oBjeka, MOryhHOCT NMjarHOCTHKOBama U JHjederma. Ha BeTepuHapcko ocoOsbe
300HO03€ ce Hajuemihe MpeHoce KOHTAKTOM, aepoCOJIOM U BeKTOopuMa. 300r mpupoje mocia
BETEpPUHAPH Cy MOCEOHO yrpokeHU OoJjiecTUMa YHMjU y3pOUYHMIIM yia3e MPeKo orpedoTuHe,
yOonHe mnu yrpusHe pane. He Tpeba 3aHemapuTu HU BeJMKy MoryhHoCT 3apaxkaBama
NaTOTeHHMa YBE3CHHUX KOMEPIHMjaHUX JKHBOTHE-AMAa alld M Er30THYHHM I1aTOTCHHMA
HOPHjEeKJIOM 01 HeoOMuHUX KyhHUX JbyOMMalia Koju ¢y JaHac yenhu mamujeHTH.

Kiby4He pujedn: 300H03€, BEKTOP, BETEpUHAP
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ZOONOSES: PROFESIONAL RISK TO VETERINARIANS

Drago N. Nedi¢, Rodoljub Trkulja, Jelena Mari¢, Violeta Santrac¢, Sonja Nikoli¢, Radovan
Babi¢, Ivona Subié, Oliver Stevanovic¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

Diseases which are transmited between animals and humans are called zoonoses. For
humans, these diseases are still subject of special attention, but lately even more, because
diseases occur which threaten human population. These diseases in animals often pass
without clinical symptoms, but in humans they can lead to lethal outcome. Zoonotic diseases
can be transmitted in different ways, and from them get sick more often people working on
breeding, care and treatment of animals. So, zoonoses can threaten the health of farmers,
slaughterhouse workers and veterinarians. Contact, cause and outcome of zoonoses during
the work operations depends on numerous factors such as the general health of the animals,
the type of work, frequency and duration of contact with the animals or products, measures of
protection, health and immune status of the individual, possibility of diagnosis and treatment.
To veterinarians zoonoses are usually transmitted by contact, aerosol and vectors. Due to the
nature of the work, veterinarians are particularly vulnerable to diseases whose cause is
entering through scratches, bites or puncture wounds. We should not neglect the great
possibility of infection by pathogens imported with commercial animals and exotic pathogens
originating from unusual pets that are today more common patients.

Key words: zoonoses, vector, veterinarian
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KPETAIE TPUXUHEJIO3E KOJI TOMARUX CBUIbA HA ITOAPYYJY
CAPAJEBCKO -POMAHUJCKE PET'MJE Y IEPUOAY 2001-2010. TOAUHE

Bpanucnas I'anuh
300-BET Ilane, Peny6nuka Cpricka

Y mepuony on 2001. go 2010. rogune Ha mompyyjy CapajeBCKO-pOMaHH]CKE peruje,
npernieganu cMo ykynHo 40.135 y3opka nomahux cBUE-a Ha TPUXHMHEIO3Y. Y30pKe Meca CMO
nperfieanyd METOJOM BjelITayke JurecTHje. YKymaH Opoj MO3UTHUBHUX y30paka KoJ KOjuX
CMO YTBPIWIN TPUCYCTBO JapBu Irichinella spp. 6uo je 63 (0,156%) y3opka. IIpocjeuna
TO/IMIIIEba CTOMA (§) MpoMjeHe Opoja MO3UTHBHHUX y30paka Ha TPUXHHEN03y HWMa HeraTUBaH
TpeHJ jep ce Opoj MO3UTHUBHUX Yy30paka cMamHBao mpocjeuno 3a 9,73% (s= -9,73). Ha
OCHOBY ToOJiaTaka JJOOHMjeHHX BIACTUTUM HUCTPAKUBAKBEM MOXE C€ 3aKJby4UTH Ja je
TPUXHUHEN03a U JaJbe TPUCYTHA HA HCHUTHBAHOM TNOAPYYjY M Jla TPEACTaBJhba CTATHU
3[PaBCTBEHH MPOOIEM.

Kibyune pujeun: Tpuxunenosa, romahe CBUIb€,BjelITaYKa AUT€CTHja
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MOVEMENT OF TRICHINELLOSIS AT DOMESTIC SWINE IN SARAJEVO-
ROMANIJA REGION IN THE PERIOD FROM 2001. TO 2010. YEAR

Branislav Gali¢
ZOO-VET Pale, Republic of Srpska

In the period from 2001. to 2010. in the area of the Sarajevo-Romanija, we reviewed a total
0f 40.135 samples of domestic swine on trichinosis. Samples meat we reviewed the method
of artificial digestion. Total number of positive samples in which we determine the presence
of larvae of Trichinella spp. was 63 ( 0,156% ). Average annual rate (s) change in the number
of positive samples for trichinosis has a negative trend because the number of positive
samples decreased for 9.73% (s = -9.73). Based on data from our own research can be
concluded that trichinosis is still present in the same area and it is a continuing medical
problem.

Keywords: Trichinosis, domestic swine, artificial digestion
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CEPOIIPEBAJIEHIA ITAPATYBEPKYJIO3E T'OBEJA Y PEITYBJINIHU
CPIICKOJ - BOCHU 1 XEPIHETOBUHU U ITIOTPEBA 3A AKTUBHUM
HAJI30POM CA IMJBEM KOHTPOJIE BOJIECTH

Onusep CreBanosuh, Jenena Mapuh, Jlparo H. Hequh

Berepunapcku uncturyt Penmy6nuke Cprcke "[p Baco byro3an" bamanyka, Pery6nuka
Cpricka

VY oBOM pajy cy npuKa3zaHH NPETUMHUHAPHH PE3yATaTH CEPOSIHUIEMHUONIONIKE CTyANje Koja je
“Masa 3a IuJb yTBphuBame AUCTpHUOyIHje U MpucycTBO uHekuje ca Mycobacterium avium
subsp. paratuberculosis na nonpy4jy Pemybnuke Cprcke u bocue u XepreroBune. Kao
MaTepujaji3a eNuAEMHOJIOUIKY aHanu3y cy kopumrheHa 1922 kpBHa cepyma MIIMJEUHHUX
KpaBa Koja cy mperniegaHa komepuujanHuM ELISA tectom y Toky 2014. roaune.
VYcranoBibeHa je maHudecTHa mnpeBaieHuna on  8,5% (163/1922). Ha ocHoBy wu3BplieHE
CEepOeNUIECMHOIIONIKE aHallM3e Cce 3aKkjbydyje Ja je maparyOepkysio3a ToBela
pacrmipocTpamkeHa Ha Teputopuju PemyOmuke Cprnicke m bocne m XepreroBune. J[oOujena
cepornpeBalieHIIa yKasyje /1a je HEONXOAHO MPUCTYIHUTH aKTUBHOM Ha/130py OOJIECTH ca JaCHO
ne(UHICaHUM HAIIHOHATHUM MPOTPaMOM KOHTPOJIE.

Kibyune pujeun: naparyOepkyiosa roeaa, ELISA, ceponpeBanenia, Penyonuka Cprcka,
bocna n Xepuerosuna
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SEROPREVALENCE OF PARATUBERCULOSIS IN REPUBLIC OF SRPSKA -
BOSNIA AND HERZEGOVINA AND ACTIVE SURVEILLANCE NEED WITH AIM
FOR DISEASE CONTROL

Oliver Stevanovi¢, Jelena Mari¢, Drago N. Nedi¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

In this paper are presented preliminary results of seroepidemiological survey which aimed to
determine the distribution and presence of infection with Mycobacterium avium subsp.
paratuberculosis in the Republic of Srpska and Bosnia and Herzegovina. As material for
epidemiological analysis 1922 blood serum of dairy cows was used, which is examined by
commercial ELISA test during 2014. Apparent prevalence of 8.5% (163/1922) was noted.
Based on the seroepidemiologic analysis, it can be concluded that the bovine paratuberculosis
is widespread in Republic of Srpska and Bosnia and Herzegovina. Obtained seroprevalence
indicates that it is necessary to access active surveillance of disease with clearly defined
national control program.

Key words: bovine paratuberculosis, ELISA, seroprevalence, Republic of Srpska, Bosnia
and Herzegovina
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JIEIITOCITUPO3A Y PENIYBJIMIU CPIICKOJ TOKOM 2014-2015.
Jenena Mapuh, Buonera Cantpad, Coma Hukonuh, Onusep CreBanosuh, JIparo H. Heguh

Berepunapcku nactutyT Perryonuke Cpricke "[Ip Baco Byrozan" bamanyka, PemyOmmka
Cpricka

JlenTocrupo3a je KOHTaruo3HO aKyTHO, cyOaKyTHO, XpOHHYHO, a BEOMa YECTO H
WHANapeHTHO 000JbeHhe JKUBOTHIA U YOBjeKa Y3POKOBAHO pa3IUYUTHM CepoBapuMa,
naToreHux BpcTa OakTepuje pona Leptospira. Jlenrocnupe cy GakTepuje Boaa, KaHaIM3alMja
1 BIQKHHUX PETHOHA KOj€ MOBPEMEHO M3a31Bajy 000JheHha )KHUBOTHA M YOBjeKa. Y TPUPOIH
pe3epBoapu JIeNToCnupa ¢y MH(UIMpaHe )KUBOTHILE KOJ KOjUX ce OBe OakTepuje Haiaszey
OyOpe>xxHuM TyOyJiMMa M ypUHOM H3IIy4y]y y CHOJpallllby cpeauHy. Jlemrocmuposa ce
Hajuemthe KapakTepullle CHUMITOMHMA IIOBUIICHE TjellecHe Temreparype, abopTycoMm,
YpeMH]jOM, MaJ0OM MJINJEYHOCTH, XeMOITIOOMHYPH)jOM, UKTEPYCOM U yruHyheMm ca MamuM WIn
BehMM INTETHUM TMOCJbEAMIIAMAa IO 37ApaBjbe M JKUBOT Jbyau. MelhyTum, KIuHHUKE
MaHu(ecTalnyje Jentocnupose aqoMahux >KHBOTHH-a BapUpajy O aKyTHE J0 CyOaKyTHE U
xpoHnuyHe ¢opme Oonectu. Kox xponuuHe uHbpekuje, koja oOMUHO HHje mporpaheHa
YOWHHBHM KJIMHUYKAM 3HAIMMa OOJIECTH, Y3POYHUK je JIOKAIW30BaH Yy OpraHuMa
YPOTE€HUTAJIHOI TPaKTa, IITO oMoryhaBa KOHTHMHYHpPAHO M3JIyuuBam€ JICNTOCIHMpA YPUHOM
KpO3 AYXXH BPEMEHCKHU Tepuoa. M3mydnBame MyTeM ypuHA je KapaKTepUCTHYHO 33 KacHy
KJIMHUYKY, Kao U 3a KOHBAJECIICHTHY U PEKOHBAJECLEHTHY (a3y Koje MOry Ja Tpajy H
MjeceninMa. Ha oBaj HauWH KOHTAaMHHHMpaHa OKOJHMHA TIpEICTaB/ba HM3BOP HMH(pEKIHje 3a
JpyTe KUBOTHE-E U YOBjeKa, a PU3MK O]l MH(EKIHje 3aBUCH O TUPEKTHOM MM UHIUPEKTHOM
KOHTaKTy Ca YPHHOM >KHBOTHI-A KIMIIOHOIIA. AHTUTHjeTay WHOUIMPAHUM OpTraHU3MY
HACTajy YHyTap HEKOJIMKO JaHa OJf MoueTka OOJeCTH M Nep3UCTUpPajy CceAMHUIama,
MjecenrMa, a y HeKHM ciydajeBuMa U roguHama. Haxkanoct, Tutap aHTUTHjella MOxXe OUTH 1
Ha HEeJIETEKTaOMIIHOM HUBOY HAaKO j€ )KMBOTHH-A XPOHUYHO MH(DULIMpaHA.

VY BeTepuHapcKOM MHCTUTYTY ,,Jlp Baco ByTo3an”, y AMjarHOCTHIM JENTOCTIUPO3€, KOPHUCTH
ce MeToza Mukpockorcke armytuHarje (MAT) y tutpy 1:100 u Bume, ca ocam ceposapa :
L.pomona, L.australis, L.icterohaemorrhagiae, L.grippotyphosa, L.canicola, L.sejroe,
L.bataviae, L.hardjo. 1ako ,ucTopujcka” u gaHac oBa METOJa MpeACTaBJba METOAY M300pa
kojy 3BaHn4HO nponwucyje O.LE..

[{nsb pama OWO je YTBPAWTH 3aCTyIJBEHOCT IOJEIWHUX cepoBapay amjeny PemyOnmke
Cpricke 1 OTKpUBame KIMIOHOIITBA KO JAoMahuX >KMBOTHHbA, KA0 M MPUPOJHHUX >KAPHUIITA
Kaza jeoBa OomecTy mnuTamky. Ha oCHOBY moOuWjeHuX pe3ysrara Johu 0 ca3Hama o
pAIIMPEHOCTH y3POYHHKA M Ca EMHU300THOJIOMIKO-SMUIEMHOJIONIKOT acleKTa MPOIHjeHUTH
MOCTOjal-€ PU3UKA 32 M0jaBy OBe 00JIECTH Y TIOJ€AUHUM PETMOHHMA, HAPOYUTO y MEePUOIIMA
npuponnux karactpoda. Toxom 2014.-2015. romune ( 3akspyyHo ca 31.1.2015. romune),
ucrnutano je 4171 y3opaka kpBu, npu ueMy je MAT Tectom yTBpheH tutap antutujena 1:100
u BUIH, Ko 486 y3opaka, mto uynHu 11,65%. Mmajyhu y Buay HaBeIeHO 1M0jaBJbUBAKE OBE
Oonectn Tpeba OUEKMBATU Uy HApEAHOM Mepuody 300r cBe uenihe mojaBe eleMEHTapHHUX
HeTorojia ¥ KOHTAMUHUPAHOCTH TePEHA OTIIAJHUM BOJaMa.

Kibyune pujeun: Leptospira, ientocnimpo3a, MAT, aHTUTH]jeNa, KITUIIOHOIITBO
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LEPTOSPIROSIS IN REPUBLIC OF SRPSKA DURING 2014 TO 2015 PERIOD
Jelena Mari¢, Violeta Santra¢, Sonja Nikoli¢, Oliver Stevanovi¢, Drago N. Nedi¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

Leptospirosis is contagious, acute, subacute, chronic, and very often inapparent disease of
animals and humans caused by various serovars of pathogenic species of Leptospira genus.
Leptospirae reside in water, waste water and humid soils and occasionally tend to cause
disease in animals and humans. Principal natural reservoirs of these bacteria are infected
animals which harbor bacteria in their renal tubuli and shed them into environment by urine.
Leptospirosis is most frequently featured by the following symptoms: fever, abortion, uremia,
milk drop, haemoglobinuria, jaundice and mortality along with minor or severe consequences
to public health. However, clinical appearance of leptospirosis in domestic animals may
range from acute to subacute and chronic form. In chronic infection, which is usually not
accompanied by visible clinical signs, the causative agent is sheltered in urogenital tract. That
leads to long-term and continuous excretion of leptospirae into the environment by urine.
Shedding through urine is typical for late clinical phase, as well as convalescent and
reconvalescent phase which both may last for months. Environment contaminated by this
way is a source of infection for other animals and humans while infection risk depends on
direct or indirect contact with urine of the carrier. Antibodies in infected organism are
produced within several days after disease onset and persist for weeks, months and even
years. Unfortunately, antibody titer may also be undetectable although the animal is
chronically infected.

In order to establish diagnosis of leptospirosis in Veterinary Institute “Dr Vaso Butozan”, a
method of microscopic agglutination (MAT) is performed with threshold titer being 1:100 or
more. Total of eight serovars were used: L. pomona, L. australis, L. icterohaemorrhagiae, L.
grippotyphosa, L. canicola, L. sejroe, L. bataviae and L. hardjo. Although this method is
considered to be “historic”, it is still the method of choice recommended by OIE.

The aim of the paper was to determine the occurrence of particular serovars in Republic of
Srpska and to detect carriers among domestic animals, as well as natural outbreaks of
leptospirosis. Also it was crucial to estimate overall distribution of the causative agent and to
assess risk of the disease occurrence in particular regions from epizootiological and
epidemiological point of view on the occasion of natural catastrophes. During 2014 to 2015
period (until 31.1.2015) total of 4171 samples of blood are analyzed. The threshold titer
1:100 and more was detected in 486 or 11.65% of samples. Bearing in mind the results of this
study and considering increasing incidence of floods and waste water soil contamination, one
may conclude that leptospirosis occurrence could be even higher in the future.

Key words: Leptospira, leptospirosis, MAT, antibodies, carrier status
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PE3VJITATH CEPOJIOIIKUX MCIIMTUBAIbA ¥V JYBETEPUHAPCKOM
WHCTUTYTY PENYBJIUKE CPIICKE ”/IP BACO BYTO3AH” TOKOM 2014.
TOJMHE.

3opan bpkuh, Tama Unuh, Jenena Mapuh, Onusep CreBanosuh, [Iparo H. Heauh

Berepunapcku uncturyt Peny6nuke Cprcke "[p Baco byro3an" bamanyka, Pery6nuka
Cpricka

Ceponoruja je HayyHa jaOopaTopujcka TUCHMIUIMHA Koje ce OaBW MpoyyaBameM I10jaBa
KOje HacTajy peakiidjaMa aHTUTeH- aHTUTH]JEJI0 Y KPBHOM CEpyMy, T€ TaKBE pe3ysTare
npuMjemyje y IUjarHOCTHYKe cBpxe. Y cacraBy JY BerepuHapcku MHCTUTYT ,, [p Baco
bytozan® njemyje m naboparopuja 32 MMYHO-CEpOJIOIIKA HCIUTHBama U TO Ha JBUjE
nokamyje y bawoj Jlymu u bujesbunu. JlaGoparopuje Bple JUjarHOCTUKY OO0JeCTH
KUBOTHIbA TIPUMjEHOM MMYHO-CEPOJIONIKMX METOJIa MCIUTHBAKA , aje CTPyYHA MUIILJbEHha,
npaTH peryjiaTuBy M3 CBOje OOJacTH Kao M HajHOBMja Hay4yHa AOCTUrHyha W3 uMyHO-
CEpOJIOIIIKE JUjarHOCTUKE. Y Jlaboparopujama ce paje 43 pa3audute MeTojze o1 Kojux je 14
aKpeJUTOBAHO U TO 33 HMMYHO-CEPOJIOIIKE HCIUTHBama Ha Opyleno3y, 0ojecT miaBor
je3nKa, eH30TCKE JIEyKO3€ TroBe/a, MH(PEKTHBHE aHEMHje KOIMTapa, KIACUYHE Kyre CBHUMbA,
naparyoepkynosy, Q-rposuuity, I'amGopo Oonect, MH(EKTUBHHM OpPOHXUTHC >KUBHUHE,
aBujapHy uHUyeHIty u apyre. Jlaboparopuje penosHo ydectByjy y PT u ILC Tectupamy, a
HOTB/E JTI0OOMjeHe y CBETCKMM pe(epeHTHUM JlabopaToprjama HajOOJbU Cy JO0Ka3 KBAJIUTETa
pana. Pesynratu noOujenn y HammM jJabopaTopujaMa MpeACTaB/bajy KJbYYHY OCHOBY 3a
npeay3uMame Hu3a eMuIeMHONIOMKUX Mjepa. [lopea penoBHe ajenatHOCTH JlabopaTopuja je
yKJby4eHa Yy TpojekTe MMHHUCTapCTBa MOJHONPUBPENE, I[IyMapcTBa W BOIOIPHUBpENE
Peny6nmuke Cpricke. Y pamay je ommcan O0poj y3opakay 2014. roguHu mo BpcTama u Opojy
UMYHO-CEPOJIOIIKUX aHAJIN3A.

KibyuHe pujeun: ceponoruja, 11jarHocTUKa, aKpeJUTOBaHE METO/IE
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RESULTS OF SEROLOGICAL TESTS IN THE PU OF REPUBLIC SRPSKA
VETERINARY INSTITUTE ,,DR VASO BUTOZAN“ DURING 2014.

Zoran Brki¢, Tanja Ili¢, Jelena Mari¢, Oliver Stevanovié¢, Drago N. Nedi¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

Serology is a scientific laboratory discipline that deals with phenomena occurring antigen-
antibody reaction in blood serum, and these results applied for diagnostic purposes. In the PI
Veterinary Institute "Dr Vaso Butozan" wo rks laboratory for immuno-serological tests on
two locations in Banja Luka and Bijeljina Laboratories perform diagnostics of animal
diseases by using immuno-serological test methods, provide expert opinions, follow
regulations in their fields as well as the latest scientific developments in immuno-serological
diagnostics. In the laboratory work 43 different methods of which 14 are accredited and for
immuno-serological tests for brucellosis, bluetongue, enzootic bovine leukosis, infectious
anemia, classical swine fever, paratuberculosis, Q-fever, Gamboro disease, infectious
bronchitis of poultry and Avian Influenza. Labora tories regularly participate in PT and ILC
testing, and of confirmation obtained in international reference laboratories are the best proof
of our quality work. The results obtained in our laboratories are a key basis for taking a
series of epidemiological measures. In addition to the regular activities of the laboratory is
involved in projects of the Ministry of Agriculture, Forestry and Water Management of the
Republic of Srpska. In this scientific work describes a number of samples in 2014 by type
and number of immune-serological analysis.

Keywords: serology, diagnostics, accredited methods
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AHAJIM3A MOHUTOPUHI'A BJECHUJIA HAKOH OPAJIHE BAKIIMHAILIUJE
JIMCULHA HA TEPUTOPUJU PEITYBJIIUMKE CPIICKE

Coma Huxomuh, [Iparo H. Henuh, Buonera Cantpau, Pagosan babuh, Jenena Mapuh

Berepunapcku nactutyt Penyonuke Cpricke "/Ip Baco Byrozan" bamanyka, PeryOnuka
Cpricka

bjecuuno je jemHa om Haj3HauajHUjUX 300HO3ay bocHmum XepreroBunu u  Pemyonuium
Cprckoj. OnpkaBambe MNPUCYCTBA BHpycCa KOJA CHJIBATUYHMX JoMahMHa 3HAaTHO OTEXaBa
HCKOpjemUBamke oBe Oosectu. M3 Tor pasznora macCMBHH MOHHTOPHHT KJIMHUYKH CYMEbHUBHUX
KUBOTHIA U BakKLMHAIMja Taca MOXKeE JaTH TEeK OrpaHM4YeHe pes3yinTtarey cy30ujamy
0jecHuna, mTo MOTBPhyjy pesynararu npahema mojaBe 6jecHunay nepuony ox 2005. rogune
JI0 TIOYETKa OpaJlHe BaKIMHaIyje jJucuua. ¥ oksupy mnpojexta IPA 2012 y Hamioj 3emibH
OTIIOYHHHE TTPUMjEHA OpaJTHUX BAKIIMHA 32 JIUCHUIIE KOj€ C€ NUCTPUOyHpajy U3 aBHOHA IIPEKO
oaroeapajyhux mamaka. CacTaBHM JMO Tporpama oOpajiHe BakKLMHAIMje je U KOHTpoJa
y3UMara WCTUX Off CTpaHE JIMCHIIA TIPEKO OmoMapkepa Koju jey mux yrpabhen (anammsza
NPUCYCTBa TETPAIMKINHA Y KOCTHMA U 3yOuMa), Kao ¥ KOHTpOJIa TUTPA aHTUTH]jella Ha BUPYC
0jecanna (ELISA TecT) Ha ciyuyajHOM Y30pKY JHCHIIA. Y30pKE OCTaBJbajy JIOBAavYKa
JpylTBa M3 CBUX KpajeBa PemyOmuke Cpricke mpema pacropeny yTBpHEHOM O] CTpaHe

Kanuenapuje 3a BetepuHapctBo bocHe n Xepuerosune. Mo3ak y30pKOBaHUX JIMCHIIA j€,
nopeJl HaBeJCHHUX aHajMu3a, JIAOOPATOPHjCKM MCIUTAH U Ha MPHUCYCTBO BUpyca OjecHHIIa
TEXHUKOM (IIyOpecleHTHUX aHTuTHjena. Jlaboparopujcke aHanu3e ykaszyjy Ha BEJIMKHU
NpoIeHaT y3MMamka Mamaka y MONyJaluju JHCHULA PAa3JIMYUTe CTapOCHE 00, Kao M Ha
BHUCOK TIPOIICHAT CEPOTO3UTHHHUX IKMBOTHHA. JloOpe pesynrare mporpama OpaiHe
BaKIMHALlMje TOTBpl)yje ©  HerarMBaH Hajla3 NPUCYCTBAa BUpPYCay MO3TY Y30pPKOBaHHUX
KUBOTHIA, Ka0 M 3HAuajaH maj Opoja moTBpheHMX ciaydajeBa OjeCHWIAY 3alibe IBUjE
TO/IMHE.

KibyuHe pujeuun: 6jecHmio, opaiHa BakI[MHaIMja, OHOMapKep
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ANALYSIS OF RABIES MONITORING FO LLOWING ORAL VACCINATION OF
FOXES IN REPUBLIC OF SRPSKA

Conja Nikoli¢, Drago N. Nedi¢, Violeta Santra¢, Radovan Babi¢, Jelena Mari¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

Rabies is one of the most important zoonoses in Bosnia and Herzegovina and Republic of
Srpska. Successful maintenance of the causative agent in sylvatic hosts makes disease
eradication rather difficult. For that reason, passive monitoring of clinically suspected
animals along with vaccination of dogs may give only limited results regarding disease
reduction which is confirmed by data on rabies occurrence from 2005. to the beginning of
oral vaccination of foxes. Oral vaccination campaign in our country is performed as a part of
IPA 2012 and is carried out by use of appropriate baits distributed from aircrafts. One of the
main components of this programme is bait uptake control by detection of biomarker
(tetracycline detection in bone and teeth), as well as anti-rabies antibody titer analysis (by
ELISA assay). These tests were performed on random sample of foxes which are gathered by
hunters according to previously formed schedule adopted by the State Veterinary Office. In
addition, brains of sampled foxes were analyzed for the presence of rabies virus by
fluorescent antibody technique. Laboratory analyses reveal high percentage of bait uptake in
the population of foxes, as well as rather high fraction of seropositive animals. Both, lack of
virus presence in neuronal tissues of sampled foxes and significant decline of number of
cases of rabies during the past two years confirm good results of oral vaccination campaign.

Key words: rabies, oral vaccination, biomarker
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BETEPUHAPCKO OBPABOBAIBE Y CPBUJU U EY — CTAHAAPAU U U3A30BU
bpanucnasa bennh, Mapxko P. [{untniouh, Munenko CreBandesuh, bojan Toxosb

VYuusepsuter y HoBom Cany, [TossonpuBpeanu dakynret, JlemapTman 3a BETepUHAPCKY
meaununy,Hosu Can, Cpouja

Berepunapcka npodecuja je mpodecuja of jaBHOT 3Hadaja. 300T Tora je HEONXOTHO Ja ce
IIpUXBaTe€ BHMCOKM CTaHIApAM IPWIMKOM 00pa3oBamkba BETEPUHAPCKOr Kajapa Ha
yHuBep3uteTuMa. Cuctem kBasnuteray P. Cpbuju nmponucyje Komucuja 3a akpeauranujy u
nposepy kBanuteTa (KAIIK). KAIIK Boau pauyHa o ONmITUM yclIOBUMA KOje BUCOKE IIKOJIE
MOpajy Ja UCIyHe J1a Ou Ouse akpeIuToBaHe. AKpeIuTalllja BUCOKUX BETEPHHAPCKHUX IIIKOJIa
y EVY je moBepena EAEBE (The European Association of Establishments for Veterinary
Education) acommjanmju. OBa aconujanyja BpIIM KOHTPOJY KBajJlMTeTa MpemMa HOpMama U
MpaBUWJIHULIMA KOJH Cy ycKo cnenuduunu 3a serepuHapcky Meaununy. KAIIK u EAEBE cy
nocraie yianuie ENQA (European Association for Quality Assurance in Higher Education),
ra ce MOXE OYEeKMBaTH Ja BeTepUHApCKU cTaHaapau koje mnpomucyje EAEBE Oyny
npuxBaheHH Kao HaIMOHANHU cTaHfgapau koje mpommcyje KAIIK. 36or tora ce mopajy
camieaTl M3a30BH 32 BETEPHUHAPCKO BHCOKO oOpazoBame y CpOuju, Koje je HaBUKHYTO Ha
Jpyraduje aKkpeJuTaluoHe CTaHaape.

K.]'by‘-ll-le peun: BETEprHapCKa MEANIINHA, o6pa3013aH,e, aerIlI/ITaLII/Ija, CUCTEM KBAJIUTECTA.
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VETERINARY EDUCATION IN SERBIA AND EU - STANDARDS AND
CHALLENGE

Branislava Beli¢, Marko R. Cincovi¢, Milenko Stevancevié, Bojan Toholj

University of Novi Sad, Faculty of Agriculture, Department of Veterinary Medicine, Novi
Sad, Serbia

Veterinary profession is a profe ssion of public importance. It is therefore necessary to adopt a
high standard for education of veterinary students at universities. Quality system in the
Republic of Serbia is determined by the Commission for Accreditation and Quality
Assurance (CAQA). CAQA takes account of the general conditions that high schools must
meet to be accredited. Accreditation of high veterinary schools in the EU is entrusted to
EAEVE (The European Association of Establishments for Veterinary Education) association.
This association controls the quality of the standards and regulations that are strongly specific
to veterinary medicine. CAQA and EAEVE have become members of the ENQA (European
Association for Quality Assurance in Higher Education), and can be expected that veterinary
standards prescribed by EAEVE be accepted as national standards. They must therefore be
seen challenges for veterinary higher education in Serbia, which is accustomed to different
accreditation standards. It is necessary to examine challenges for veterinary higher education
in Serbia, which is accustomed to different accreditation standards.

Key words: veterinary medicine, education, accreditation, quality system
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3HAYAJ THO®OPMUCAIBHA ITOTPOIITAYA ITPU U3BOPY HAMUPHUILIA

Munan XK.bantuh, M. I'mumuh, Jenena Jawuh, Paqmuna Mapkosuh, Mapuja bomkosuh,
Mapuja Jlokmanosuh, Jacna Bophesuh

VYuusepsuret y beorpany, ®akynret BerepuHapcke Menuiune, beorpan, Cpouja

[Torpomraun cBe Buie oOpahajy maxmy Ha UCXpaHy, KBAaJUTET U 0e30€IHOCT XpaHe KOjy
koH3ymMupajy. o mHbopmammja 0 HaMHpHHIIAMA KOj€ KYITyjJy MOTY JONW W3 Pa3IHuIUTHX
U3BOpa, a CMarpa ce Jay ToMe HajOMTHH]y YIOTy uMajy Jekiapanuje. Y ampury 2015.
roIMHEe KOJA HAaCc je CTYNMO Ha CHary HOBHM TPAaBHJIHHK O JICKJIApUCamby, O3HaYaBamby H
peknaMupamy XpaHe kojuM ce oxapelyjy mpaBa u obaBese cyOjekTa y MOCIOBambY M IITUTE
WHTEpECH TOoTpomnada. AJeKBaTHE JIEKIapalnje MpeCcTaBibajy OuTaH HaUMH MHPOPMHCamha
HOTpOIaya O KBAJUTATUBHUM KapaKTepHCTHKaMa HaMUpPHMLA U 300T Tora ce mHhMa Mopa
MMOCBETUTH MOceOHa maxma. MehyTum, HUje TOBOJHPHO pa3jallkheHO KOju THI WHpOpMaImja
MOTPOIIAYX HAjBUIIIE Tpake Ha JeKJapalyjama, HapouyuTO Kaja ce FOBOPH O HaMHUpHHUIIAMa
aHMMAJTHOT TIOpEeKJia Kao mTo Cy jyHehe, cBUEHCKO M jarmehe meco. Cmarpa ce ma cy
Haj3Ha4yajHUje nHpopMalrje, Ha Koje ce HajBuile oOpaha maxkmba MPUIMKOM KYIOBUHE, POK
Tpajamkba MU TOPEKIO0 Meca, a TMopen HBUX U WH(GOpMaIHje Be3aHe 32 XPaHJbUBY BPEIHOCT,
3peme Meca, KaTeropuje, CUCTEM MPOU3BOJIbE, CISJBUBOCT U KOHTPOJIy KBaJIUTeTa Meca. Y
3aBUCHOCTH OJ] TOra KOjU THUI WH(MOpMaIja Tpake, O]l COIUOJOMIKUX U EKOHOMCKHX
(akTopa, mTa UX MOTUBHIIIE J1a KYIy]y, KOje KapaKTepUCTUKE KBAJUTETa 3aXTE€Bajy U KOjUM
U3BOpUMa MHPOpPMUCamha HajBUILIE BEPY]y, MOTPOIIAUN CE MOTY MOJIEJUTH Ha: OHE KOjuMa Cy
HajOUTHUjU KBaIUTET U 0e30eTHOCT HAMUPHHUIIA; HA OHE KOJU Cy HAKJIOHEHH TPAJULIMjU; HA
OHEe KOju He oOpahajy maxxwy Ha KBajauTeT, Beh ce Boje morogHomhy TpoW3BOMa U Ha
HOTpOIIaye KojuMa je OUTHO MOPEKIIO MPOU3BO/A.

Kbe'lHe peuun: ACKIapucamke, MOTpolIadyMd, KBAJIUTET U 6636€,Z[HOCT HaMUpHUIA, MCCO,
3allTUTa NoTpomada

OBaj paxm je pahen y okBupy mnpojekra» Onmabpane OHOJNOIIKE ONACHOCTH 3a
0e30eTHOCT/KBAIUTET XpaHE AaHMMAJIHOT TIOpeKiIa W KOHTpOJIHE Mepe on (apme 10
norpomada«, TP 031034, ¢unancupan ox ctpane MwuHHCTapcTBa MPOCBETE, HAayKe U
TEXHOJIOMIKOT pa3Boja Pemybnuke Cpowuje.
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THE IMPORTANCE OF CONSUMERS INFORMING IN FOOD CHOICES

Milan Z.Balti¢, M. Gligi¢, Jelena Janji¢, Radmila Markovi¢, Marija Boskovi¢, Marija
Dokmanovi¢, Jasna DPordevic¢

University of Belgrade, Faculty of Veterinary Medicine, Belgrade, Serbia

Recently, consumers pay more attention to diet, and quality and safety of the food they
consume. Information about the food, available for purchase, they can get from different
sources, and it is believed that the most important role is labelling. In April 2015, in our
country came into force new rules on labelling and advertising of food, stipulating the rights
and obligations of the producers and protect the interests of consumers. Adequate labels are
an important method of informing consumers about the qualitative characteristics of foods
and therefore they have to be given special attention. However, it is not sufficiently clarified
which type of information consumers seeks most in the labels, especially when it comes to
animal food such as beef, pork and lamb. It is believed that the most significant information,
to which most attention is paid when purchasing are: deadline (consumed by) and origin of
meat, information related to the nutritional value, maturation time, name of cut, production
system, quality control and traceability of meat. Depending on the type of information
sought, social and economic factors, what motivates them to buy, quality characteristics they
require and which sources of information they trust most, consumers can be profiled into:
those which are important to the quality and safety of foods; those who are traditional
orientated; those who do not pay attention to the quality, but are driven by product
convenience and consumers which is essential origin of the product.

Keywords: labelling, consumers, quality and safety of foods, meat, consumer protection
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YIHOTPEBA AJUTUBA Y ITPOU3BOJANMA O MECA - ITPOBJIEMH U
MOTI'YRE 3JIOYIIOTPEBE

Jparan Bacunes, Biago Teogoposuh, Mupjana lumutpujesuh, Hehessko Kapabacun,
Huxoma Yo0anosuh, Hesena Minh

VYuusep3utet y beorpany, @akynteT Berepunapcke menununae, beorpaa, Cpouja

VYnorpeba aguTHBa y nmpousBoauma oa mecay PenyOmuuu CpOuju peryiucasa je npomnucuma
KOju Tpou3miase u3 3akoHa o Oez0eqHOCTH XpaHe, U TO IlpaBuiIHHMKOM O mpexpamMOeHUM
anuTuBUMa, [IpaBMITHHKOM O KBaJIHMTETY YCHTEHCHOT Meca, TONYIpPOHM3BOAA O Mecau
npousBoza o Meca u IIpaBUIIHUKOM O JeKJIapHcamy, O3Ha4aBamky U PeKIIaMUpamby XpaHe.
[IpaBunHHUK 0 TIpexpaMOECHUM aTUTHBAMa CBPCTaBa TPOM3BOJAEC Ol Mecay Kareropuje:
Henpepal)eHo Meco, YKJbY4jyjyhu U MOoIynpou3BOA€e Ol YCUTHEHOT Meca, TPOM3BOIU Of] Meca
(moceOHO TEepMUYKH TPETUPAHU U HETPETHPAHM), OMOTAYU M CPEJCTBA 3a OOJarame u
JIeKOpaljy Meca, 1 TPaULMOHAIHH cajJaMypeHH MECHU IPOU3BOAM ca MOCEOHUM YCIOBUMA
3a ynmorpeOy HHTpara M HHTpHTA. 3a CBaKy Of OBHX Tpyla, Jara je JINCTa JI03BOJHEHUX
aiuTUBa ca mwHXoBUM E  OpojeBUMa, MaKCHMallHO J03BOJbEHHM KOJMYMHAMA U
orpaHUYeHUMa/M3y3enumMa yrmorpede Kom oapeheHux mpomsBoma ox Meca. [Ipema
[IpaBuiaHMKY O JeKiIapHcamy O3HA4aBamy M peKIaMHUpamy XpaHe, aJuTHBH C€ O3HA4aBajy
HaBol)emeM KaTeropuje M HazMBa aJUTHUBA UM WeroBor E Opoja ca nucte aautuBa nate y
[IpaBuaHKUKY 0 mpexpaMOeHUM aJuTHBUMA. AJIMTHBH Cy CBPCTaHU Yy OBE KaTeropuje mpema
(yHKIIMOHATHUM OCOOWMHAaMa, a KOJ[ TPOW3BOJA O Meca 3Ha4yaj MMajy: KOH3EpPBaHCH,
aHTUOKCHJAHCH, O0oje, eMmynaratopu, emyiaryjyhe comum, 3ryummuBadM, CTaOWIN3aTOpPH,
CpeAcTBa 3a IKEIHpame, I10jadrBadd apoMe, KHCEIHHE, peryJaTopd KHCEJIOCTH |
moaudukoBanu ckpoO. IIpoGremu y mpakcu y Be3u ca ynoTpeOoM aJuTHhBa KO MPOU3BOJA
Ol Meca 3acHHBAjy C€ Ha TOTPEIIHOM TyMauyewmy IMOjeJUHUX OpeAdu HaBeIeHUX
NpaBUJIHMKA, HEMO3HaBaky HOBHX OrpaHHuYea Koja HUCY IIOCTOjajla Yy MPETXOAHUM
NpoNKCHUMa U HEMPABUIIHOM JIEKJIapHucamy. Y OBOM paiy rmoceGaH OCBPT AaT je Ha mpobieme
y ymnorpebu HUTpUTa M HHUTpara, ¢ocdara, ka0 U aCKOPOMHCKE KHCEIWHE M ackopoara,
OJTHOCHO €pUTOPOMHCKE (M30aCKOPOMHCKE ) KHCENMHE U epuTopOara (m3oackopobara).

KibyuHe peun: auTHBH, KaTErOpHje aUTHBA, IIPOU3BOAM Ol MECa, IPOIHCH
Pan je pesynrar pama nHa Ilpojektry monm  Opojem 11146009 y oxBupy Ilporpama

cybuHaHCHpaba HHTETPATHUX U UHTEPAMCIHUILIMHAPHUX UCTPAXKKBamba, Koje (uHaHCcHpa
MuHUCTapCTBO MPOCBETE, HAYKe M TEXHOJIOIIKOT pa3Boja Pemybnuke Cpouje.
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THE USE OF ADDITIVES IN MEAT PRODUCTS - PROBLEMS AND POSSIBLE
ABUSE

Dragan Vasilev, Vlado Teodorovi ¢, Mirjana Dimitrijevi¢, Nedeljko Karabasil, Nikola
Cobanovi¢, Nevena Ili¢

University of Belgrade, Faculty of Veterinary Medicine, Belgrade, Serbia

The use of additives in meat products in the Republic of Serbia is governed by the regulations
arising from the Law on food safety, including the Regulation on food additives, the
Regulation on the quality of minced meat, meat preparations and meat products, and the
Regulation on food labeling and advertising. Regulation on food additives classifies meat
products into categories: unprocessed meats, including meat preparations from minced meat,
meat products (separately heat-treated and untreated), casings and other substances for meat
coating and decoration, and traditional cured meat products with special terms of use for
nitrates and nitrites. For each of these groups, there is the list of allowed additives including
their E numbers, maximum levels, and usage limitations/exceptions for certain meat products.
According to the Regulation on food labeling and advertising, food additives are labeled
indicating the category and name of the additive or its E number, which is given in the list of
additives in the Regulation on food additives. Additives are divided into these categories
according to their functional characteristics and important for meat products are:
preservatives, antioxidants, colors, emulsifiers, emulsifying salts, thickeners, stabilizers,
gelling substances, flavor enhancers, acids, acidity regulators, and modified starch. Problems
in practice regarding the use of additives in meat products are based on wrong interpretation
of some clauses of the Regulations, unfamiliarity with new restrictions which did not exist in
prior Regulations and improper labeling. In this paper, a special emphasis was given to the
problems encountered in the use of nitrite and nitrate, phosphates, as well as ascorbic acid
and ascorbates, erythorbic (isoascorbic) acid and erythorbates (isoascorbates).

Key words: additives, categories of additives, meat products, regulations
The paper is a result of the work on the Project No 11146009, Program of co-financing of

integrated and interdisciplinary research, financed by the Ministry of Education, Science and
Technological Development of the Republic of Serbia.
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CAMPYLOBACTER SPP. - BOAERU AIMMEHTAPHU ITATOT'EH

Mupjana umutpujesuh, Bnago Teogoposuh, Hehesmko Kapabacun, [Iparan Bacunes,
Huxkona Yo6anosuh, Hesena Mimh

VYuusep3uret y beorpany, ®akynret BerepuHapcke Menuiune, beorpan, Cpouja

Campylobacter je on 2005. ronuHe Hajuemhyl raCTPOMHTECTUHAIHNA OaKTEpPHjCKU MaTOreH
xymane mnonynanujey EBponckoj Yaumju ( EY). Ilpema m3BemTajy o mnpahemy 300H03a
European Food Safety Authority (EFSA) u European Centre for Disease Prevention and
Control (ECDC), Ttoxkom 2013. rogune y 32 eBporcke 3emaibe (28 3emaspba 4jaHWIA U
YeTUpU JAp)KaBe HEWIAHHWIE), KaMIwioOakTepuo3a je U Jajbe Hajuelrhe npujaBbUBaHa
300HO03a. nak, HakOH HEKOJIMKO roAuHA pacTyher TpeHja kammnuiodaktepuose Jbyany EVY,
3abenexxeHa je  crabwim3anuja crome  pacta. bpoj  morBpheHux — ciyvajeBa
KammnuiaoOakTeprose Jbyau TokoM 2013. rogune je 6mo 214.779, ca cronmom on 64,8 Ha
100.000 mTo je Ha ucTtoM HHMBOY Kao y 2012.rogunu. J[BaHaecTomMecedHH TMPOCEK,
aHAJIM3UPaH 10 MecelrM,a je 0o MPUWINYHO cTabuiIaH TOKOM Iepuona of net roguHa (2009-
2013). Y 2013.ronunu npujaBibeHo je 414 enunemuja kaMnuiao0akTepruose, of Kojux cy 32
uMaje jake JoKaze o M3Bopy emuaemuje. M3Bopu oBux enmmemuja cy Owid, 1o omnajajyhem
penociieny BaXXHOCTH, MeCO Opojliepa U MPOM3BOAM Ol Meca Opojiepa, MELIaHO WM Meco
JKUBMHE W FbUXOBH MPOU3BOIMU, Ka0 W Miieko u MemoBuTa xpaHa. EFSA Panel on Biological
Hazards (BIOHAZ) npouemwyje na rogumme y EY28 uma oko aeBeT MHIMOHA Cly4ajeBa
KaMIWiIo0akTepuo3e Jbyau, KoOju ocTajy HemnpujaBjbeHdu. Ha wnHuBoy EVY, nHanas
Campylobacter-a 'y mecy Opojiepa je m najbe BuUcOK. Hajuemrhe cy TpymoBH MM Meco
Opojnepa KOHTaMUHHpaHU (eKalrjama TOKOM Kiama. [JTaBHM HM3BOpH XpaHE TMOBE3aHe ca
uHpexknujom byau ca C. jejuni, TOBE3aHM Cy ca INPOU3BOJIUMA Of >KUBUHE KOjUMa je
HETIPOIIMCHO PYKOBAaHO WJIM Cy HEIOBOJFHO TEPMHUYKH 0Opal)eHH, HemacTepu30BaHUM MIICKOM
U CHpPEeBMMa Off HENacTepU30BaHOI MJIEKa, Kao U KOHTAaMHUHHUPAHOM  BOZOM.
Kamnuobakreprosa Jpyiu je yrilaBHOM MOBE3aHa ca PYKOBAHEM U KOH3YMHUPAHEM CHPOBOT
WIN HEIO0BOJbHO TepMUYKH oOpal)eHor meca, cBexer wiu 3amp3HyTor. /la Om 3amrurtmia
jaBHO 31paBibe moTpomiada, EY je ycBojuiia HHTErprCcaHu MPUCTYT 0e30eTHOCTH XpaHe, Off
wmuBe 10 Tpre3e. Ha ocHoBy mpomena EFSA-e, usmehy ocramor , yTBpheno je ma Oum
CMamele KOHTaMHUHAIMje >KUBUHCKUX jata Campylobacter-om, noBeno A0 3Ha4ajHOT
CMamema pH3UKa KamnwioOakrepuo3e Jbyau. IIpeBeHiuja je 3acHOBaHAa Ha Mepama
KOHTpoOJIe y CBUM (a3zama JIaHI]a XpaHe, O MOJbONPUBPEIHE MPOM3BOAKE Ha (papmu, 10
npepaje, IpOU3BOAKE U MPUIIPEME XpaHe KaKo KOMEpLMJaJHO, Tako MU'y JOMahMHCTBUMA.
KonTponne Mepe y mpumapHO] MPOHM3BOIH, Ka0 IITO Cy PECTPUKIMja CTAPOCHE IPAHUIE
KJamkha U MpeKu] npopehuBama jara Cy IUPEKTHO JOCTYIHM Ca TEXHUUYKE Tauyke IVIETUILTA,
anmu OM BeoMa oMeTaje TpPEeHYTHE HWHIYCTPHUjCKEe Npakce. XeMHjcKa JIeKOHTaMHHAIWja
Tpynosa y EV jey npouecy pazmarpama y 1 TPEHyTHO HUKaKBE XEMHUKaJIMj€ HUCY O100peHe
3a ynorpeOy. KoHTponHe Mepey LMJby CMamema KOHTaMHHAIMje TPYNoBa, Kao IITO CY
3aMp3aBame U TOIUIA BOJA Cy Takol)e AUPEKTHO OCTYITHE.

43



20.JYBUJIAPHO I'OANIIHE CABJETOBAE JJOKTOPA BETEPUHAPCKE MEJMIUHE - Bama Jlyka 2015.

CAMPYLOBACTER SPP. —- THE LEADING FOODBORNE PATHOGEN

Mirjana Dimitrijevi¢, Vlado Tegdorovié, Nedeljko Karabasil, Dragan Vasilev, Nikola
Cobanovi¢, Nevena Ili¢

University of Belgrade, Faculty of Veterinary Medicine, Belgrade, Serbia

Campylobacter continued to be the most commonly reported gastrointestinal bacterial
pathogen in humans in the European Union (EU) and has been so since 2005. According to
the report of the European Food Safety Authority (EFSA) and the European Centre for
Disease Prevention and Control (ECDC) presents the results of the zoonoses monitoring
activities carried out in 2013 in 32 European countries (28 Member States and four non-
Member States) campylobacteriosis was the most commonly reported zoonosis. After several
years of an increasing European Union (EU) trend, the human campylobacteriosis
notification rate has stabilised. The num ber of reported confirmed cases of human
campylobacteriosis was 214,779 with an EU notification rate of 64.8 per 100,000 population
which was at the same level as in 2012. The twelve-month moving average was fairly stable
over the five-year period 2009-2013 when analysed by month. In 2013, 414 Campylobacter
outbreaks were reported, of which 32 were strong-evidence outbreaks. The sources of these
strong-evidence outbreaks were, in decreasing order of importance, broiler meat and products
thereof; other, mixed or unspecified poultry meat and products thereof, and milk and mixed
food. EFSA Panel on Biological Hazards (BIOHAZ) is estimated that there are
approximately nine million cases of human campylobacteriosis per year in the EU28 are
unreported. In EU the occurrence of Campylobacter continued to be high in broiler meat.
Most often, carcasses or meat are contaminated by Campylobacter from faeces during
slaughtering. Major food sources linked to C. jejuni infections include improperly handled or
undercooked poultry products, unpasteurized milk and cheeses made from unpasteurized
milk, and contaminated water. Campylobacter infection in humans has been linked to
handling and eating raw or undercooked meat and poultry, whether fresh or frozen. To
protect consumers from this public health threat, the EU has adopted an integrated approach
food safety from the farm to the fork. In EFSA assessments, has among others found that
achieving set reduction targets for Campylobacter in chicken flocks in the EU would
significantly reduce the risk of human contamination. Prevention is based on control
measures at all stages of the food chain, from agricultural production on a farm, to
processing, manufacturing and preparation of foods both commercially and domestically.
Control options in primary production, such as restriction of slaughter age and discontinuing
thinning are directly available from a technical point of view but interfere strongly with
current industrial practices. Chemical decontamination is subject to approval in the EU and
no chemicals are currently approved for use. Control options for reducing carcass
contamination, such as freezing and hot water are also directly available.

Keywords — Campylobacter spp., food, source of infection, control measures
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INPUMEHA JOBPE XUT'MJEHCKE ITPAKCE U KOHTPOJIA OITACHOCTH Y
YCIOBUMA TPAJULIUOHAJIHE ITPOU3BOAIBE

Hehespko Kapabacui, Bnago Teogoposuh, Mupjana lumutpujesuh, paran Bacunes,
Huxoma Yo0anosuh, Hesena Minh

Yuusepsutet y beorpany, @akynreT Betepunapcke menununae, beorpaa, Cpouja

[IpomsBoama Oe30eaHEe XpaHe TOapa3ymMeBa OATOBOPHOCT IMpoM3Bohada W 3axTeBa Ja
MOCITyjy Ha MPUHIMIKMA 100pe MPOU3BOAHE MpaKce U J00pe XUTHjeHCKe MpaKce, aHaIN3U
OTMACHOCTH U KPUTUYHUM KOHTPOJIHMM Tadkama. Y CKJIaay ¢ THM jaBjha ce MmoTpeda 3a
ne(UHUCAEM 3aXTEBa 32 PETUCTPOBAKE MallUX MpPOHM3BOhaua  W/WiIM TpagWIMOHATHE
npou3Boame. Jla Om ce oOjekar perucTpoBao W yCHOCTaBWiIa 0Oo0Jba KOHTPOJIAa HaJ
aKTUBHOCTUMA TaKBE IMPOU3BOJIE, OMIO OM HEOMXOAHO Pa3MOTPUTH HoceOHe oapende u
nporenype 3a 00jeKkTe Koju Mopajy OuTH 000peHr U OMOTYNUTH TIPOIIETyPE B BPCTE/TUTIOBE
oOjekara koju he ce permcrtpoBaru 0Oe3 TOCeOHMX yCIOBa WM TMOJ oOjApeheHuM, amu
(GIeKCMOMIIHUM yCIIOBUMA U OTpaHnuYeruMa. Moryhe pemieme je Ja ce HampaBH MOJEI
HACCP mnnan 3a pa3nuuuTe Mpou3BOJE Tpyre ¢ 003MpoM Ja je jeaHa off CHernupUIHOCTH
HACCP cucremau meroBa (IEeKCHOMIHOCT OJHOCHO CHENU(UYHOCT 32 JaTU TMPOIEC
npousBoame. Ilopen Tora, 3a TpaauuMOHaidHE Npou3Bolhadye, KOjU CBOje IPOU3BOJE
macupajy ca kyhHor mpara, moctoju MOryhHOCT Ja ce mpuMeHH J100pa MpOU3BOIHA MpaKca 1
nobpa XUrujeHcka npakca, 6e3 norpebe 3a pazsojem HACCP mnana. Y Tom ciydajy, Mmopaia
O 5a ce ypaau aHailu3a ONMACHOCTH M TpoleHW pusuK. L{uip oBor pamaje ma ce mcmuta
NpUMEHa YCJIOBa J100pe XWTHjeHCKe MpaKkce U KOHTPOJa OMACHOCTHY TPAAHIIMOHATHO]
MIPOU3BOIGH TIPIITYTA.

KibyuHe peun: XurujeHa, onacHOCT, KOHTPOJIa, TPAAUINOHATIHHA POU3BOIAH
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3ABPAIBEHU AHTUMUKPOBHMU JIEKOBU 3A IPUMEHY KO/l )KUBOTHUIHA
YUJU CE MTPOU3BOAU KOPUCTE 3A UCXPAHY JbYIU

Butomup Rymuh', Kemko Xysmes?®, Mapuja M. Crojanosuh?, Cama Yenebuhanun, Jlejana
Rymuih-Mumaausosuh'

1 Y .
VYuusep3uter beorpany, @akynTeT BeTepuHapcke meaunuHe, beorpan, Cpouja
*IlenTap 3a MCTIMTHBAKe HAMUPHHIA, Beorpan, Cpouja
*MHHICTAPCTBO MOJHOMPHUBPE/IC H 3AIITHTE KUBOTHE CPEMHE, YIIpaBa 3a BETEPUHY,
beorpan, Cpbuja

VY JKMBHHApCTBY, TOBEJApCTBY U CBHIAPCTBY, Ka0 TJIABHUM CEKTOPHMA 32 IPOU3BO/ILY
HaMHUPHUIIA aHUMAJTHOT TOPEKia, YMoTpeda JIeKOBa j€ MIOCTUIVIA TPAHMIE KOje CE MOTY
cCMaTpaTH ajJapMaHTHUM 3a 37paBjbe Jbyau. Ha mnpBOM MecTy Cy aHTHOMOTHIM, WIH
AHTUMHUKPOOHHM JIEKOBHM, KOJU CE€ BEOMa YEeCTO KOPHUCTE€ Yy Tepamuju WU TPEBEHIUjU
OakTepHjcKUX OOJIECTH, a HE Tako PETKo ( WIIEeraliHOo) M Kao MpOMOTOpH pacTa. Hbuxose
pe3uaye y Mpou3BOIUMA KUBOTUH-CKOT MOPEKIa, MOTYy BeoMa 030MJbHO Ja yIpo3e 3/1paBibe
JbyM, KOjU Cy TOTCHLMJaJHU KOH3YMEHTH OBE BpcTe XpaHe. 300r NOTEHIM]jaTHE
TOKCHYHOCTH 32 JbyJle TPOHM3BOAA, KOjU IMOTHUYY O] TPETHPAHHUX >KUBOTHIA, AMEpHYKa
VnopaBa 3a xpany u JjexkoBe (FDA), 3a0panuna je npumeny oapeheHHX aHTUMHKPOOHUX
JIEKOBa Jla c€ KOPUCTE KOJ JECTUBUX >KMBOTHH-A. TO Cy: XJI0paM(pEHUKOI, HUTPOUMMIA30JIH,
HUTpO(ypaHH, KBUHOKCAIUHU, (IIyOPOXHUHOJIOHH, CYJI(OHAMUIN, ITIUKONENI TN, JOHOPOPH,
1eaJoCTIOpHHY, Ka0 U HEKW AaHTHBHPYCHHU JICKOBM KOJ KHMBHHE. [IpHCYyCcTBO pesmiya
AHTUMUKPOOHMX JIEKOBA (2 HAPOUMUTO rope HaBeJCHHX) Y HAMUPHHUIIAMa aHUMAJIHOT TOpeKJia
je Beh oaBHO MpeMeT uCnuTHBama, OpojHux MHcTutymuja mupom ceera. [Ipema nogammma
Lentpa 3a ucnutuBame HaMmupHuia y beorpany y Toky 2014. roguse nperieaHo je yKyImHO
2049. y3opaka HaMUpPHHLIA aHUMAJIHOT TIopekia, ay Toky 2015. 297 y3opaka Ha NpUCYCTBO
AHTUMHUKPOOHUX JekoBa. Y Toky 2014. rogmHe yTBpheHO je MPHUCYCTBO aHUMHUKPOOHUX
JICKOBa Yy TPH y30pKa, a y Toky 2015. y jenqHoM.

KibyuHe peun: BeTepHHAPCKH JICKOBH, )KMUBOTHIGE YHjU CE€ MPOU3BOJM KOPUCTE 32 MCXpPaHy
Jby 11, TOKCUYHU €(PEKTH, JbyaAH, pe3uye, HAMUPHHULIE AHUMAJIHOT TIOPEKJIa.
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FORBIDDEN ANTIMICROBIAL DRUGS FOR USE IN ANIMALS WHICH
PRODUCTS ARE USED FOR HUMAN CONSUMPTION

Vitomir Cupi¢', Zeljko Hul'evz, Marija M. Sto'anovic’2, Sanja Celebiéanin3, Dejana Cupié-
P y y y ] \ y
Miladinovié

'University of Belgrade, Faculty of Veterinary Medicine, Belgrade.
“Center for foodstuff analysis, Belgrade, Serbia
*Ministry of Agriculture and Environmental Protection - Veterinary Directorate, Belgrade,
Serbia

In poultry, cattle and pig production, which are main sectors for production of foodstuff of
animal origin, the use of drugs has increased and reached the limits which are considered
alarming for health of people. On the first place are antibiotics, or antimicrobial drugs, which
are used very often in therapy or prevention of bacteria diseases, and also, very often
(illelgally), as growth stimulators. Their residues in food intended for human consumption
can very seriously endanger the health of people, as potential consumers of this kind of food.
Because of their toxicity for people, potential consumers of products, which derived from
treated animals, Food and Drug Administration (FDA), banned the use of some
antimicrobials in food animals. Those are: chloramphenicol, nitroimidazoles, nitrofurans,
quinoxalines, fluoroquinolones, sulfonamides, glycopeptides, ionophors, cephalosporins, and
some antiviral drugs in poultry. The presence of antimicrobial residues (as well as other
potentially toxic drugs) in foods of animal origin is already the subject matter, a number of
Institutions throughout the world. According to the Center for testing of foodstuff in Belgrade
during 2014. year a total of 2049 samples of foodstuff of animal origin examined, and during
the 2015. year, 297 samples for the presence of antimicrobial drugs. During 2014 year,
determined the presence of these drugs in three samples, and during 2015. year in one.

Key words: veterinary drugs, food producing animals, toxic effects, people, residues,
foodstuff of animal origin.
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TPOBAIBE XPAHOM Y3POKOBAHO ITATO'EHUM MUKPOOPI'AHU3MHUMA

Hparo H. Henuh, bojan l'omuh, Cno6onan [lojunHouh, Becna Kana6a, /[paran Kacarwuh,
Tamwa Wnuh, 3opan bpkuh

Berepunapcku unctutyt Penyonuke Cprcke "/Ip Baco Bytozan" bamanyka, PeryOnuka
Cpricka

[Tox GonecTrMa Koje ce mpeHoce MyTeM XpaHe cMarpa ce cBaka 0oJiecT Koja je MoBe3aHa ca
XpaHOM MM KOJA KOjej € Y3pOYHHMK YHHjeTy opraHu3aMm mpeko xpane. Jla je Oomect
y3pOKOBaHA XpaHOM CMaTpa ce Clydaj Kaja JBHje WIH BHUIIE 0coda m1o0ujy caudHy OoJecT,
O00MYHO TaCTPOMHTECTUHAIHY, OCIIe KOH3YMUpamkha HEKE XpaHe U aKo aHaJIM3e YKaXy Ha TO
Jla j € y3pouHuK Te Oonectu u3 xpane. Oko nBuje TpehmHe cBuX mojaBa OONECTH Koje ce
IpeHoce IMyTeM XpaHe Cy H3a3BaHe OaKTepHjCKUM IaTOreHWMa, a HajMame jOII TOJIUKO
O6onectu mpohe Oe3 yTBphuBama y3pounuka. Hajuemrhuw m3a3mBaum TpoBama XpaHOM CY:
Campylobacter spp., Salmonella spp., Staphylococcus aureus, Clostridium perfringens,
Clostridium botulinum, Listeria monocytogenes, Escherichia coli 0157, Shigella, Vibrio i
Yersinia enterocolitica. XpaHa >KUBOTHUE-CKOT TOpHjEKJIa j e yemhy M3a3uBady TPOBamA, OJ1
XpaHe OuspHOT Topujekia. KoHTposiHe oprane 3a XpaHy HajBHIIE 3aHUMA]y OHH Y3POIIU KOje
U3a31Bajy MUKPOOPTaHU3MH, alli CE CBAKaKO Ipare U OCTAIM Y3pOLHM TPOBaHka XPaHOM Kao
HITO CYy X€MH]JCKa KOHTaMUHAI1]ja, OTPOBHE OMIJbKE, MAapa3UTH, TOKCUHHU U JPYTH KOjU Takohe
Mory na Oyay y3pok HacraHka Oonectu. HoBu mnpomucu EY o MUKpOOHONIOIIKMM
KpUTEpUjyMUMa O XpaHU /1ajy aKleHaT Ha KOHTPOJYy Hajuellnux maroreHa Koju ce yHoce
XpaHoM, alu He TpeOda 3aHEeMapUTHU HU Jpyre MUKPOOPraHHW3Me KOjU MOTY OWUTH JAMPEKTHU
WIM UHAUPEKTHU Y3POUHUIIA 000/IHMjeBaba IyTEM XpaHe.

Kiby4He pujeun: xpaHa, TpoBamb€ XpaHOM, MUKPOOPTaHU3MHU
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PE3VJIITATU JABOPATOPUJCKOI' UCITMTUBAIbBA ITPUCYCTBA AJIUTUBA Y
XPAHU Y HEPHUOAY 2014-2015.

Hparo H. He,[[I/Ihl, busbana HehaHaul, Panocnas I 'I/Ihz, Anexcanapa Ea61/1h1, Huxkona
p 1 : pyJ : p
Capuh', Munujana l'onmuh ', Jenena Aananh

'Berepumapckn unctutyT Peny6muke Cpricke "JIp Baco byrtosan" Bamanyka, PerryGika
Cpncka y
*Yungepsurer Mcrounom CapajeBy, Texuomomkn (akynrer, Pemy6mmka Cpricka

[IpouzBoama xpaHe mocTajia je odaaHa HHIYCTpHja Koja TeKH nmoBehaBamy POU3BOIHE U
npoduta. MHIYCTPUjCKUM U TEXHOJIOIIKAM HANPETKOM JAPYIITBA, MyT XpaHe O] HHBE 10
TpIe3e IOCTajao j € CBE MyXKH,a OIpKaBame KBAJIWTETAa W 3PaBCTBEHE HCIPABHOCTH
NpOM3BE/ICHE XpaHe cBe pusnuHHje. [IpexpamMOeHa WHAYCTpUja U CaBpEMEHA MCXpaHa JaHac
Ce He MOTy HU 3aMHUCIUTH 0e3 ajuTHhBa. YMOTpeOOM mpexpaMOeHUX aauThBa mpepaleHa
XpaHa Kpo3 JAyKH BPEMEHCKH IMEPUOJ 3ajpikKaBa Mmo0oJbIIaHe 0COOMHE (CBjEKUHY, TPAjHOCT,
yKyc, 00jy, MUPHC, KOH3UCTEHIH]Y,...). [IpexpambenrM aiuTHBOM cMaTpa ce cBaka Marepuja
MIO3HATOI' XeMUJCKOT' cacTaBa Koja ce yoOuyajeHo He ynoTpeOJbaBa Kao XpaHa cama 3a cebe,
HUTU € TUNIMYaH CacTojak XpaHe, 0e3 o03mpa Ha mpexpamOeHy BPH]EAHOCT, a J0/Aaje ce
HAMjCHCKH C IIWJbeM  M00OJbIIakha TEXHOJIOMIKAX U OPTaHOJENITHYKUX CBOjCTaBa XpaHe y
TEXHOJIOIIKOM ITOCTYIIKY TpPOW3BOI-C, TOKOM MpHIIpeMe, o0paae, aopaie, Npepase,
o0JIMKOBama, MaKoBama, TPAHCIIOPTA U YyBara, HITO JOBOIU MM CE MOXKE OYCKHMBATH Jia
JIOBeZIe 70 TOra Jla OH CaM WJIM HErOB CEKYHIApHU MPOM3BOJ ITUPEKTHO WM HHIUPEKTHO
1OCTaje cacTojak Te XpaHe. AJMTHUBU JONPHHOCE Ja XpaHa OyJae TNpUXBaT/bUBHja 32
ynotpeOy 1 mnponajy. Jla 6u ce n30jerio HEraTMBHO J€JCTBO aJUTHBAa OHH C€ MOpajy
TOKCHUKOJIOIIKM HWCIHUTATH U OIUJCHUTH HUXOBA MPUXBAT/HHUBOCT. ON00pEHH aJUTHUBU CE
MOTy ynotpebsbaBaTi y KOJMYMHAMa KOje Cy peryiucaHe BakehoMm peryinatuBoM. Ymorpebda
agutuBa y Peny6mumm Cprckoj perynucana je IlpaBumHukoM o ynoTpeOu mpexpamOeHUx
aJNTHUBA y XpaHu, ocuM 0oja u 3acnahuBaua (’Ciyx0eHu rmacauk Pemyonuke Cpricke" 0poj:
118/14), ay buX IlpaBumHukoMm o ynotrpedu npexpaMOeHUX aJUTUBUMA y XpaHU OCHM 0oja
u 3acnmahuBaya (“Cuyx06enu rmacauk buX" 6poj: 83/08). HaBenenu nponucu yckinahenu cy
ca Ypenoom EV 1333/2008. V nmabGoparopujama JY BerepuHapcku MHCTHTYT PemyOnmke
Cpricke ” JIp Baco bytozan” bama Jlyka penoBHO ce BpIIM aHaln3a XpaHe Ha MPUCYCTBO
aJINTUBA aKPEJIMTOBAaHUM U BAJMIOBAaHMM METOAaMa. 3allpUMJbEHHU Y30pILHU Cy Hajuerrhe Ha
aHAJIM3W TIO0 JIBA OCHOBA: KA0 BJIACTHUTA KOHTPOJA Off CTpaHe cybjekara KOju IMOCIyjy ca
XpaHOM WJIM CITy>)KOGHa KOHTPOJIA OJf CTpaHe HaUIS)KHUX MHCHeKIuja. JloOujeHu pesynraru
noka3yjy Ja mocroje onpehena oncrymamay ynorpeOW U KOJMYMHU aauTUBa. Y paay ce
HaBOJIC BPCTE W KOJMYMHE Hal)eHWX aJWTHBA Yy XpaHW y HaBeACHOM repuony. [Ipema Opojy
oOpahenux y3opaka MoOXKe ce 3aKJbYYHTH Jia HE IMOCTOje OJroBapajyhe aHaimse pu3WKa, a
CaMHM THM HU TUIAHOBU KOHTPOJIE XpaHe y CBaKOM IOINIEAY I1a U 10 MUTaby aJuTHBA.

KibyuHe pujedu: aquTuBu, XpaHa, 1a00paTopHjcka UCITUTHBAbA
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KBAJIUTET U BE3BE/ITHOCT CBUILCKOTI' MECA CA CTAHOBHUIITA
IHOTPOLIAYA

Haramra Tnamouwnuja’, Mapruma IIpokorusesnhi’, Jhy6a ITorosuh', Mapuja Tyammh ',
Mupjama Jlospenosuh’, Jerxena Jamuh', Mapuja Bomrkosuh'

! Vuusepsuter y Beorpany, ®akyirer BerepiHapcke Meaumuse, beorpax, Cpouja
Andasert noo, beorpan, Cpbuja
Tpxumna urCeknuja, Bamanyka, PerryGimka Cpricka

HyTtputrBHa BpemHOCT Mecay WCXpaHH Jbyau je moOpo To3HaTa, mMa Cy pa3yMJbHBa
MUIIJBEHA J1a je MECO OCHOB HCXpaHe JbyIW. 3a CBHICKO MecOo ce cMaTrpa Aa uma 14
KJBYYHUX pa3jiora KOju Ta YMHE HYTPUTHBHO BpeAHMM. Hawmme, CBUELCKO MECO je M3y3eTaH
u3BOp mnporenHa, BUTamuHa b 12, Buramuna b6, THammuHa, HUAIMH CeJieHA, IMHKA U
dbochopa. OHO je, nasse mobap m3BOop pubodIaBHMHA M KaIMjymMa, a HW3BOp je U TBOXDa,
MarHe3ujyma U TMaHTOTEHCKe KuceianHe. Pazyme ce na je Mecou go0ap €HEpreTcku M3BOp
IITO 3aBUCH HAjBHIIE Of Cajpkaja MacThy Mecy. CBHELCKO MECO CaIpKu Mayie KOJIWYHHE
Harpujyma (55 mr/100r miro je cBera 2 % on aHeBHHX moTpeda). OBa BpcTa Meca, MPUPOTHO
HE CaJpKH TPaHC WJIM XUJIPOTCHU30BaHE MACTH, Koje ce cycpehy ko mpekuBapa. Bpemroct
CBUILCKOT MeCa je Uy UWIEHUIM JIa e KOPUCTH Yy HU3PaAU Pa3IUYUTHX U BPIJIO LEHEHUX
MPOM3BOJA O Meca O KOJUX Cy HEKH ca JyroM TPaJuIujoM. Y CBETYy C€ CTaJHO YWHE
Haropu Ja ce MpousBedy IUTO Behe KomuumHE Meca, Ma pa3yme ce m CBUBCKOr. To ce
MIOCTH)KE Ha Pa3IMUUTe HAuWHE, a TPe CBera T€HETCKOM CEJIEKIIMjOM, UCXPAHOM, yCIOBHMA
rajea. Hamopu mpousBohaua meca Hucy, melhyTum, Be3aHu camo 3a mnoBehame oOuma
NPOM3BOE, Beh Cy y BeIMKO] MEpH yCMEpEeHH M Ha Io0Wjame Meca BUCOKOT KBAJIUTETA,
Mmeca koje he 3a7g0BoJbUTH MOTpeOe CBE 3axXTeBHUjUX moTpomaya. [Torporrad, nanac uy
HAIIO] 3€MJBM My CBETYy KBAJIUTET Meca Be3yje 3a YCJIOBE rajema ( Aparma) >KHBOTHbA,
BUXOBY JOOPOOWT M €THYKA MHUTama, U mocedo 3a 06e30eqHOCT Meca (OMOJIOIIKE U XeMHjCKe
oracHocth). Ca CTaHOBMIITA MHIYCTPHje Meca M HUXOBE JKeJbe J1a 3a/J0BOJbE MOTpOINaya
KBaJIUTET Meca ce Besyje 3a 0e30eHOCT, XeMHjCKA CacTaB U HYTPUTHBHY BPEIHOCT Kao W
CEH30pHE OCOOMHE Meca.

K.]'by‘lHe pe4u: CBUILCKO MECO, KBAJIUTCT, MOTPOIIAYN

OBaj paxm je pahen y okBupy mnpojekra» Opabpane OHOJNOIIKE ONACHOCTH 3a
0e30eTHOCT/KBAIUTET XpaHE AaHMMAJIHOT TIOpeKiIa W KOHTPOJIHE Mepe on (apme 10
norpomada«, TP 031034, ¢unancupan ox ctpane  MwuHHCTapcTBa MPOCBETE, HAayKe U
TEXHOJIOIIKOT pa3Boja Pemybmuke Cpowuje.
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THE QUALITY AND SAFETY OF PORK MEAT FROM THE CONSUMER

Nataga Glamoclija', Martina Prokopljevié¢®, Ljuba Popovi¢', Marija Gligi¢', Mirjana
Lovrenovi¢®, Jelena Janji¢', Marija Bogkovi¢'

!'University of Belgrade, Faculty of Ve terinary Medicine, Belgrade, Serbia
? Alfavet doo, Belgrade, Serbia
*Market inspection, Banjaluka, Republic of Srpska

Nutritional value of meat in human nutrition is well known, so they understood the opinion
that meat is the basis of human nutrition. For pork is considered that there are 14 key reasons
that make it nutritionally valuable. The pork is excellent source of protein, vitamin B12,
vitamin B6, thiamine, niacin, selenium, zinc and phosphorus. It is still a good source of
riboflavin and potassium, and a source of the iron, magnesium, and pantothenic acid. It is
understood that meat is a good source of energy which depends mainly on the fat content in
meat. Pig meat contains small amounts of sodium (55 mg / 100 g which is only 2% of the
daily requirement). This type of meat, naturally does not contain trans fats or hydrogenated,
such as are found in ruminants. The value of pork is the fact that it is used in the production
of different and highly valued meat products some of which have a long tradition. The world
is constantly making efforts to produce large quantities of meat, but it is understood and pork.
This is achieved in different ways, primarily by genetic selection, nutrition, breeding
conditions. Efforts meat producers are not, however, relate only to increase the production
volume, but have largely focused on obtaining high-quality meat, meat that will meet the
needs of demanding consumers. The consumer, today in our country and the world the
quality of meat is linked to growing conditions (holding) the animals, their welfare and
ethical issues, and in particular for meat safety (biological and chemical hazards). From the
standpoint of the meat industry and their desire to meet consumer quality of meat is linked to
security, chemical composition and nutritional value and sensory properties of meat.

Keywords: pork meat, quality, consumers
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YTHUIAJ ETEPCKHUX Y/bA HA OKCUJATUBHY CTABUJIHOCT U
MUKPOBHUOJIOIIKHU CTATYC MECA

Mapuja bourkoBuh, Jenena Banosuh, Jenena Jawuh, Jacna Bophesuh, Mapuja I'numuh,
Mununa [mumh, bojana JoBanosuh, Munan K. bantuh

Yuusepsutet y beorpany, @akynreT Betepunapcke menunuae, beorpaa, Cpouja

Wunyctpuja Meca ce KOHCTaHTHO pa3Buja Tpylnehu ce na moeha oOuMM TNPOU3BOIH-E
UCTOBPEMEHO 3a/10BOJbaBajyhu kpurepujyme 0e30€IHOCTH M KBaJUTETa, alu U MoTpede
MoTpoIlaya yrja 3a0puHyTOCT 300T ynoTpede apreduiinjaTHiX aHTUMUKPOOHHUX CpelicTaBa U
KOH3€pBaHaca pacte. AHTUMUKpPOOHA aKTHUBHOCT €TapCKUX yJba IO3HATa je oA JaBHMHA, a
BUXOBa YIoTpOa JUPEKTHO Y MECY MM MHKOPIIOpAaIlKja y CHCTEM 3a TTAKOBamke IyTEM HOBUX
TEXHOJIOTHja MOXKE PEIYKOBAaTH PHU3UK Off IAaTOreHa NMPEHOCHUBUX MyTEM XpaHe, YCHOPHUTH
pacT U pa3MHOXKaBambe MUKpOOpPraHu3ama Koju M3a3uBajy KBap M MmoBehaTu oip KMBOCT Meca
U npou3Bojaa o1 Meca. DeHOIHE KOMIIOHEHTE €TapCKuX yjba MOCeAyjy 1 aHTHOKCHJIATUBHE
0ocOOMHE KOje CchpeyaBajy WIM YCHOpaBajy OKCHAAM]Y JUMUATHUX U MPOTEHHCKHUX
KOMIIOHEHaTa Meca crpeyaBajyhu 1mojaBy KBapa ycliesl y>KerJIoCTH .

K.]'by‘-lHe peun: €rtapCka yJjba, IaTOr€Hu MUKPOOPraHU3MH, YKEIJIIOCT, MECO

OBaj pam je pahen y oxBupy nmpojekra» OmaOpaHe OHONIOIMIKE OMACHOCTH 3a
0e30eTHOCT/KBAJIUTET XpaHe aHUMAJHOI TIOpeKja W KOHTPOJIHE Mepe on ¢apme 10
norpomada«, TP 031034, ¢unancupan ox ctpaHe  MuHHCTapcTBa MPOCBETE, HAayKe U
TEXHOJOMKOT pa3Boja PemyGmuke CpOwuje.
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THE EFFECT OF ESSEENTIAL OILS ON THE OXIDATIVE STABILITY AND
MICROBIOLOGICAL STATUS OF MEAT

Marija Boskovié, Jelena Ivanovié, Jelena Janjié, Jasna Pordevié¢, Marija Glisi¢, Milica Glisi¢,
Bojana Jovanovi¢, Milan Z.Balti¢

University of Belgrade, Faculty of Veterinary Medicine, Belgrade, Serbia

The meat industry is constantly evolving and struggle to increase production at the same time
by trying to satisfy the safety and quality criteria, but also the consumer’s needs, whose
concern regarding the use of chemical preservatives and artif cial antimicrobials increase. The
antimicrobial activity of essential oils has been known since ancient times, and their
application directly into the meat, or incorporated into the packaging systems by using new
technology can reduce the risk of food borne diseases and increase the shelf life of meat and
meat products by inhibiting the grow of spoilage microflora. Phenolic compounds are the
major constituents of essential oils that contribute to their antioxidant capacity and protect
meat against lipid and protein oxidative deterioration.

Keywords: essential oils, pathogenic microorganisms, rancidity, meat
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NCIIMTUBAIBE OBUMA ITPOU3BOAIBE MECA Y JEAHOI'OAUIIIBEM
HEPHOAY Y UHAYCTPUJCKOJ KNTAHUIIA Y ITAIIIY

Harama I'mamouiy;j a', Mapruna HpOKOHJ‘beBI/Ihz, JIyka Cresuh', Jenena Ueanosuh', Jenena
Jamuh ', Mapuja Dt ', Muas JK. Barah !

! Vuusepsuter y Beorpany, akyirer BerepiHapcke Meaumuse, beorpax, Cpouja
Andasert noo, beorpan, Cpbuja

Y unaycTpuju Meca je JA00OpO MO3HATA YHICHHUIIA Jay TOKY TOAMHE TOCTOje 3HayajHa
BapHpama y 3aXTeBUMa TPXKHILTA 32 KOIMYMHaAmMa Meca. Ta Bapupama ce Besyjy, Ipe cBera,
32 YHIbEHMILYy Jla ce J00ap /Je0 CTAaHOBHUINTBA Y PYypasHO] CPEAMHU M MAalbUM TI'pajioBUMA
cHa/10eBa MECOM U MTPOU3BOAMMA Of] MEca U3 COIICTBEHOT KJlama KUBOTHHA. [Ipu ToM ce, npe
CBera, MHUCJIM Ha KJIae CBUIba U KUBUHE. [IpeMa 3BaHMYHUM CTaTUCTUYKHUM IOJallMa CBEra
jenHa TpehuHa CBHMMbA, OBalla U JKMBMHE CE€ KOJbE Y PErMCTPOBAHUM O0jEeKTHMMA 32 KIIambe
croke. Kiame rosena je, mehyTum, yriiaBHOM BE3aHO 3a perucrpoBaHe objexre. JemaH on
y3pOKa MPOMEHAa y TpaXikbH Meca U MPOU3BOJAa O]l Meca 'y TOKY TOJIMHE Be3yje Ce 3a CE30HCKE
MIOCJIOBE Y TIOJbOTIPUBPE/IH, Tpal)eBUHAPCTBY, UT/., 3aTHM 3a LIKOJICKE PAcIycCTe, a JIeJIOM U 32
Bepcke mpaszHuke ( moct). Llusb oBor paga Ouo je HCHUTHBAakE OOMMa U CTPYKType
NPOM3BOAKE Mecay JeAHOTOAMIImeM mepuony. CBu momaTuud cy y3eTH U3 3BaHMYHHX
CTaTUCTUYKUX TI0JIaTaka Koje BOAW Tpou3Bohau y wuHAYyCTpHjckoj kimanuiuy I[llamy.
[IpousBohau mma mopaTke 3a CBaKM Mecell 0 OOMMY M BPEIHOCTU MPOM3BOAME 32 CBAKY
BPCTYy Me€cau M3HYTpulA. YKyNaH ToAuIlkbU oO0UM Mpou3BOAmke Meca Ouo je 754 ToHe, a
u3HyTpHuna 38 ToHa. Y YKYINHO] JeneM0apcKoj MPOM3BOIKBU Meca CBHECKO Meco Omio je
3acTymsbeHo ca 85,58%, a rosehe ca 14,42%. YV uctom Mmecellyy YyKYyNHO] MPOU3BOIHU
W3HYTPHUILIA, CBUBCKE U3HYTPHULE Cy yuecTBoBaje ca 72,85%, a usHytpuue roseaa ca 27,05%.
Meceunn o0uMM TPOW3BONIE CBHELCKOT, ToBeher mMeca M W3HYTpHUIAa Bapupaja jeé TOKOM
ucruTUBaHor Tmiepuona. [IpoceyHa meceuyHa mpousBomma Meca Ouia je 62,83 ToHe, a
u3HyTpuna 3,16 Tona, a 6una je ox 3,23 ToHe (nenemoap) mo 96,48 Tona (HoBembap).

KibyuHe peuu: HHIyCTpHUjCKa KIIAHUIIA, IPOU3BOHA MECA, CTPYKTYPa MIPOU3BOIIHE

OBaj paxm je pahen y okBupy mnpojekra» Onabpane OHOJNOIIKE ONACHOCTH 3a
0e30eTHOCT/KBAIUTET XpaHE AaHMMAJIHOI TOpeKiIa W KOHTpOJIHE Mepe on (apme 10
norpomada«, TP 031034, ¢unancupan ox ctpane  MwuHHCTapcTBa MPOCBETE, HAayKe U
TEXHOJIOMKOT pa3Boja Pemybmuke CpOuje.
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EXAMINATION VOLUME OF MEAT PRODUCTION IN THE ONE PERIOD
INDUSTRIAL SLAUGHTERHOUSE IN SABAC

Nataga Glamoclija', Martina Prokopljevié¢®, Luka Stgviél, Jelena Ivanovi¢', Jelena Janjié ',
Marija Gligi¢', Milan Z.Balti¢ '

!'University of Belgrade, Faculty of Ve terinary Medicine, Belgrade, Serbia
2 Alfavet doo, Belgrade, Serbia

The meat industry is a well-known fact that during the year there are significant variations in
market demands for quantities of meat. These variations are related primarily to the fact that a
good part of the population in rural areas and smaller towns supplies of meat and meat
products from its own slaughter animals. For this, first of all, to the slaughter of pigs and
poultry. According to official statistics, only one third of pigs, sheep and poultry are
slaughtered in approved slaughterhouses of cattle. Slaughter of cattle, however, is mainly
related to the registered facilities. One of the causes of changes in the demand of meat and
meat products during the year linked to the seasonal jobs in agriculture, construction, etc.,
Then for school breaks, and partly for religious holidays (post). The aim of this study was to
examine the scope and structure of meat production in one year period. All data were taken
from the official statistics kept by the manufacturer in the industrial slaughterhouse in Sabac.
The manufacturer has data for each month of the volume and value of production for each
type of meat and offal. Total annual meat production was 754 tons, 38 tons and intestines. In
the December total pork meat production was also presented with 85.58%, and beef with
14.42%. In the same month, the total production of offal, pork offal accounted for 72.85%
and giblets cattle with 27.05%. Monthly volume of production of pork, beef and offal varied
during the test period. The average monthly production of meat was 62.83 tons and 3.16 tons
of guts, and it was from 3.23 tons (december) to 96.48 tonnes (november).

Keywords: industrial slaughterhouses, meat production, production structure
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MECO ITATAKA Y HCXPAHU JbYIU

Mexo Bammh', Jenena VBanosuh?, Xasa MaXMYTOBI/Ih], Amup 3eHyHOBI/Ihl, Panmuna
MapKOBI/Ihz, JenenaJ a}LI/Ihz, Muutan XK Banruh?

lYHI/IBep3I/ITeT Tyzmm, Texnonomku ¢axynrer, Ty3na, bocha u Xepuerosuna
*Vunsepsurer  beorpamy, Paxynrer BeteprHapcke Meauimne, beorpax, Cpouja

Meco mpezncTaB/ba HAMUPHHILY BHCOKE OHMOJIONIKE U HYTPHUTHBHE BPEIHOCTH. Y CBETYy Ce
OeJie’)xu CTaJHM MOpacT NMPOU3BOAIKE Meca kuBUHE. [Ipon3Boama Meca maraka je BaxKaH
CETMEHT IMOJHONIPUBPETHE TIPOU3BOAGE Y MHOTAM a3UjCKUM 3eMJbaMa, Y OTHOCY Ha €BPOIICKE
3emJbe. Y Azuju ce npousBezie oko 82,6% o yKymnHe Ipou3Bo/mhe Meca naraka. [Ipema FAO
(Food and Agriculture Organization) noganuma, ocam 3emMasba U3 A3nje ce Haja3u y MpPBUX
METHAeCT CBETCKHUX Mpou3Bohada Meca naraka. [lopen meca, y oBUM 3eMJbamMa ce MPOU3BOJIE
jaja ¥ MPOM3BOIM O Meca Mmaraka. HyTpUTHBHY aclieKT KBAJIMTETa Meca Maraka OTHOCH Ce Ha
ca/ip>kaj MaCTH U HbUXOB CacTaB, OKCHJIATUBHY CTAOMIIHOCT, caJip>kKaj BUTAMHHA M MUHEpaJa,
JIOK C€ CEH30pHHU KBAJUTET OJHOCH Ha 00jy, MpaMOpHUPaHOCT, MeKohy, COYHOCT, MUPHC U
ykyc. OBa cBojcTBa 3aBuce o1 Beher Opoja (akropa Koju y3ajaMHO yTUUY JeJJHM Ha JApyre, a
Mel)y KojuMa Cy HajBaXKHHJU TEHOTHII MMaTaka, UCXpaHa, HAaYWH JpKama Maraka, KIUMaTCKU
YCIIOBH, MOCTYIIAK ca MaTkama Ipe Kiama, Kao 1 HauuH YyBama Meca naraka. Meco maraka
je moOpo TpUXBATJFMBO 300T CBOJUX CEH30PHUX OCOOWMHA, cajpikaja BHUCOKOT HHBOA
tdocdhomunuaa, mpekypcopa apoma. Takohe, mMa BHUCOK caapxkaj He3acHNEHUX MAaCHUX
kucenuHa koje yuHe 60% yKynmHuUX aunuaa. 300r CBOJUX HYTPUTHUBHUX U CEH30PHHUX
0CcoOMHa, MECO Taraka ce JaHac 4ecTo Ipernopydyje y UCXpaHUu MalujeHara Koju 0oiyjy on
XUMEepTeH3Uje, Heypairuja, arepockiepo3e, TyOepKysiao3e ¢  pa3IuyuTUX  oOIMKa
racTpOEHTEepUTHCA.

Kbequ pe4du: MECO Iaraka, HyTpUTHBHA BPEAHOCT, KBaJIUTET ME€Ca, 3JpaBJbC IIOTPOIIa4Ya

OBaj pax je pahen y okxBupy 1mpojekra» OmaOpaHe OHONIOIIKE OMACHOCTH 3a
0e30e/THOCT/KBAIUTET XpaHEe AaHWMAJHOT TOpEeKiIa M KOHTPOJHE Mepe oa dapme 10
norpormaya«, TP 031034, ¢unancupan of cTpane MwuUHUCTApCTBA MPOCBETE, HAyKe U
TEXHOJIOMIKOT pa3Boja Pemybnuke Cpowuje.
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DUCK MEAT IN HUMAN NUTRITION

Meho Baéiél, Jelena Ivanoviéz, Hava Mahmutoviél, Amir Zenunoviél, Radmila Markovié2,
Jelena Janji¢®, Milan Z.Balti¢*

'University of Tuzla, Faculty of Technology, Tuzla, Bosnia and Herzegovina
*University of Belgrade, Faculty of Veterinary Medi cine, Belgrade, Serbia

Meat represents food with high biological and nutritional value. Production of poultry meat in
the world continual increase. Production of duck meat is an important segment of agricultural
production in many Asian countries, compared to European countries. In Asia produces about
82.6% of the total production of duck meat. According to FAO (Food and Agriculture
Organization) data, eight countries from Asia is in the first fifteen world producers of duck
meat. In addition to meat, in these countries produce eggs and products of ducks meat.
Nutritional quality aspect of duck meat refers to the fat content and composition, oxidative
stability, the content of vitamins and minerals, while the sensory quality refers to the color,
marbling, tenderness, juiciness, flavor and taste. These properties depend on several factors
that mutually influence each other, among which the most important genotype ducks,
nutrition, way of keeping ducks, climatic conditions, the process of the ducks prior to
slaughter, and as a way of preserving meat ducks. Duck meat is well accepted because its
sensory properties, high levels of phospholipid content, flavor precursors. Also has a high
content of unsaturated fatty acids that make 60% of total lipids. Because nutritional and
sensory properties of duck meat are now often recommended in the diet of patients suffering
from hypertension, neuralgia, atherosclerosis, tuberculosis and various forms of
gastroenteritis.

Keywords: meat ducks, nutritional value, meat quality, consumer health

o7



20.JYBUJIAPHO I'OANIIHE CABJETOBAE JJOKTOPA BETEPUHAPCKE MEJMIUHE - Bama Jlyka 2015.

YTBPBUBAILE MUKPOBHUOJIOIIKE UCITPABHOCTH BOJAE HA ®APMAMA Y
PEIIYBJINLU CPIICKOJ

Becna Kana6a, bojan I'onuh, JIparan Kacaruh, /Iparo H. Henuh, Cno6oxan [lojunnoBuh

Berepunapcku nactutyt Penyonuke Cpricke "/Ip Baco Byrozan" bamanyka, PeryOnuka
Cpricka

Ecennujanna 1 KBaHTUTATUBHO HajBaXkKHHMja KOMIIOHEHTa CBUX JKMBHUX OpraHu3amMa je Boja.
Bonaza Hamajame XUBOTHH-a Tpeba Aa je OaKTepHOJIOIIKM YHUCTa BOJA. XHIHjeHCKH
HCIIpaBHa BOJIAa j€ OCHOBA 3a YCIJEHIHY aHMMaJHy Mpou3BoAmY. V3BOopH MHKpOOHONIONIKE
KOHTaMHHAIlFje BOJIe Cy MHOToOpojHH. Dekaiuje U CeKpeTu OOJECHUX >KUBOTUHA M JbYIU
IJaBHU Cy U3BOpHM KOHTamMHuHaidje Boae. [lub wucTpaxkuBama je  yTBphuBame
MHUKPOOHOJIOIIKE HCIPABHOCTH BOJIE KOja C€ KOPUCTH Ha (hapMama 3a Halajame KUBOTHHA Y
Penry6munm  Cprickoj. Cryamja je oOyxsaruna 300 y3opaka Bome. Ox ykymHor Opoja
aHaJM3UpPaHuX y3o0paka Bone, 63,33% Ouo je XUTMjeHCKH HEMCIPABHO, ILITO MPEACTaBba
OIIACHOCT I10 3/PaBJb€ KUBOTUIHA.

KibyuHe pujeun: Boga, MUKpOOHOJIOIIKA UCTIPABHOCT, (hapme

58



20.JYBUJIAPHO I'OANIIHE CABJETOBAE JJOKTOPA BETEPUHAPCKE MEJMIUHE - Bama Jlyka 2015.

DETERMINING THE MICROBIOLOGICAL SAFETY OF WATER ON FARMS IN
THE REPUBLIC OF SRPSKA

Vesna Kalaba, Bojan Goli¢, Dragan Kasagi¢, Drago N. Nedi¢, Slobodan Doj¢inovi¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

Essential and quantitatively the most important component of all living organisms is water.
Water for livestock must be bacterially clean water. The hygienically safe water is the basis
for successful animal production. Sources of microbiological contamination of water are
numerous. Faeces and secretions of the sick animals and humans are the main sources of
water contamination. The aim of the research was to determine the microbiological safety of
water used on farms for animals in the Republic of Srpska. The study included 300 samples
of water. Of the total number of analyzed water samples, 63,33% were improper, which
represents a danger to the health of animals.

Key words: water, microbiological safety, farm
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NCKYCTBA Y IPUITPEMU XPAIbUBUX ITOAJIOTA 3A MUKPOOPI'AHU3ME VY
AKPEAUTOBAHOJ JTABOPATOPUJU

Hparan Kacaruh, Becna Kana6a, bojan ['omuh, Cno6onan JlojunnoBuh, PagoBan babuh,
NBona Cy06uh, [paro H. Henuh

Berepunapcku uncturyt Peny6nuke Cprcke "[p Baco byro3an" bamanyka, Permy6nuka
Cpricka

XpamuBe MOJIOre Cy MPUPOIHHU WM BjeIITaYKH MEIUjyMH KOJU CIy>Ke€ 3a Y3roj OpraHu3ama
WM HUXOBUX JMjelIoBa MW jelaH Cy O] HajBAKHMjUX (akTopa 3a TNpoydaBame
MHUKpoopranuzamay jaboparopuju. Ilpunpema MHUKpOOHMONIOMIKMX MOAIora ce o06aBiba
npema cretnGUIHNM 3aXTjeBUMa MUKPOOpraHnu3aMa U IUjby MpoydaBama. Y TOM CMUCIY, Y
WucTtutyTy ce mpumnpemajy ¥ KOpHUCT€ MUKPOOHMOJIOIIKE MOAJIOre Y TEYHOM, MOIYYBPCTOM
WM YBPCTOM OOJIMKY, KOje caJpikKe MPHUPOIHE W/ WM CUHTETUYKE CacTojKke Koju omoryhyjy
UICHTU(HKALNM]y MUKpOOpPraHu3amMa WM OJpKaBame HCTHX Y >KuBoTy. Jlaboparopuja je
onpeMJbeHa HajCaBPEMEHHJOM OIIPEMOM 3a OBy BPCTY IIOCJIOBa, ay pajy C€ CBAKOJHEBHO
00aBJbajy KOHTpPOJIE KBAJIUTETA PA3IMBEHUX IOJUIOTa, Kao M KOHTpOJIe cTepuiausanuje. Y
KOJIEKIIMjU TocjenyjemMo 34 pedepeHTHa coja GakTepHja U IJbUBUIA KOJU HAM CIIy>Ke Kao TeCT
MUKpoopranuzmu. CBu Hamm npousBoau cy yckinahenu ca 3axtjesuma MCO cranpapaa,
OJTHOCHO BOJMYMMA 3a TPHUIIPEMY U Tpou3BOAmY Mmeauja3a kyarype, BAS CEN ISO/TS
11133—1 u BAS CEN ISO/TS 11133-2.

Kiby4He pujeun:xpamuBe noajaore, MUKpoopranusmu, ISO crangapn
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EXPERIENCE IN THE PREPARATION OF CULTURE MEDIA FOR
MICROORGANISMS IN ACCREDITED LABORATORIES

Dragan Kasagi¢, Vesna Kalaba, Bojan Goli¢, Slobodan Dojc¢inovi¢, Radovan Babi¢, Ivona
Subi¢, Drago N. Nedi¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

Culture media are natural or artificial media used for the cultivation of organisms or parts
thereof, and one of the most important factors for the study of microorganisms in the
laboratory. Preparation of microbial substrates are made according to the specific
requirements of micro-organisms and objective study. In this regard, at the Institute are
prepared and used in a liquid microbiology culture media, semi-solid or solid form,
containing natural and / or synthetic ingredients that enable the identification of micro-
organisms or their maintenance in life. The laboratory is equipped with the latest equipment
for this kind of work, and the work is carried out daily quality control of surface spills, as
well as control of sterilization. In the collection we have 34 reference strains of bacteria and
fungi which serve as test microorganisms. All of our products are compliant with the

requirements of ISO standards, or guides for the preparation and production of culture media,
CENISO /TS 11133-1 and CEN ISO / TS 11133-2.

Key words: culture media, microorganisms, [SO standards
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HAJIA3 KOAT'YJIA3A TTO3UTUBHUX CTA®UJIOKOKA Y BJJAHITHKOM
cury

Bojau Fomuh ', 3opa Mujauesnh’, Cuexana Bymajuh?, Bpanko Bene6ur’, Jlparo H. Hemuh'

'Berepunapcku unctutyT Peny6muke Cpricke "JIp Baco byrtosan" Bamanyka, PerryGmika
Cpricka y
*Vuupepsurer beorpamy. Pakynrer BeTepuHapcke Menuuune, beorpan, Cp6uja
SUHCTHTYT 3a XUTHjeHY U TeXHOIOTH]y Meca, Beorpan, CpGuja

Bnamwuhku cup npunana rpynu cupeBa NpOU3BEIACHHUX Of] TEPMUYKU HeoOpaheHor mimjeka,
KOju 300T HauMHa MPOM3BOAE, HOCH PHU3UK OJ MPUCYCTBA CHTEPOTOKCOTCHHX Koarysasa
MO3UTUBHUX cTaduiokoka. McnutuBameM je oOyxBaheHo 50 y3opaka Bmammhkor cupa,
NOPHjeKJIOM M3 TpoM3BOAKE M mpomera. Luip wucnutuBama je  yTBphuBame
MHKPOOHOJIONIKOT cTaTyca Brmammhkor cupay momieny Opoja Koaryia3a TO3WTHBHHUX
crapunokoka W Staphylococcus aureus W TpUCyCTBa CTA(PUIOKOKHOI EHTEPOTOKCHHA.
[IpucycTBO KOarymaza moO3UTHBHUX cTaduiokoka u Staphylococcus aureus yTBpheHO jey
76% cupeBa ,ay OBHM CHpPEBHMMA, CTAPUIOKOKHU EHTEPOTOKCHH yTBpheH jey 39,47%
ciyuajeBa, omHOCHO y 30% cupeBa o1 yKymHOT Opoja 00yxBaheHOT HCTIMTHBAHEM.

KibyuHe pujeum: koarynaza To3uWTHBHE craduiokoke, Bmammhku cup, cradumokokHu
E€HTEPOTOKCUH
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DETECTION OF COAGULASE-POSITIVE STAPHYLOCOCCI IN VLASIC
CHEESE

Bojan Goli¢', Zora Mijagevié?, Snezana Bulaji¢®, Branko Velebit®, Drago N. Nedi¢'
) y ) g

'PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska
? University of Belgrade, Faculty of Veterinary Medicine, Belgrade, Serbia
3The Institute of Meat Hygiene and Technology, Belgrade, Serbia

Vlasic cheese belongs to the group of cheeses produced from uncooked milk, which, because
of the mode of production, carries the risk of the presence of enterotoxigenic coagulase
positive staphylococci. The study included 50 samples Vlasic cheese, originally from
production and trade. The aim of the test is to determine the microbiological status Vlasic
cheese in terms of the number of coagulase-positive staphylococci and Staphylococcus
aureus and presence of staphylococcal enterotoxin. The presence of coagulase-positive
staphylococci and Staphylococcus aureus it has been found in 76% of cheese, and in these
cheeses, staphylococcal enterotoxin is determined in the 39,47% of the cases, respectively in
30% of the total number of cheeses covered by examination.

Key words: coagulase-positive staphylococci, Vlasic cheese, staphylococcal enterotoxin
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AHTUMHUKPOBHA CBOJCTBA BUAJEJIOI JIYKA (ALLIUM SATIVUM)
Becna Kana6a, [Iparan Kacaruh, bojan l'onuh

Berepunapcku nactutyT Perryonuke Cpricke "[Ip Baco Byrozan" bamanyka, PemyOmmka
Cpricka

ApomarnuHe OWJbKe M eTapcka yJba YIHOTpeOsbaBajy c€ Yy XeMM]jCKO-(apMaleyTCKoj
WHIYCTPHUJU M amoTeKaMma 3a M3pajay pa3HHX JbeKOBUTHX Mperapara. bujenu myk, 300r cBor
cacTaBa M 0coOMHa, MMa IMIMPOKY NMPUMjeHY y papmareyTckoj HHaycTpuju. CacTojiu Oujesor
JyKa WMajy WMYHOJONIKH, XEMOCTaTHYKH, XEMOAWHAMHYKH, (DUOPWHOIMTHYKH,
XEMaToNpOTEeKTUBHU, AHTUOKCUJATUBHU W aHTUKaHIeporeHn edekar. bujemn myk je
YHUBEpP3aJIHU HApOAHM 3a4MH U JE€AHO O]l HAJBAKHUJUX MPUPOJHUX MPEBEHTUBHUX
JbEKOBUTHX CpelicTaBa. AHTHMMUKpOOHa CBOjCTBAa OMjesor JyKa IMOTHYY Of aJTUIMHA U
CYMIIODHUX jenumema. Llub ucTpaxuBama je yTBphuBame aHTUMHUKPOOHE AaKTUBHOCTHU
eKCcTpakTa Oujernior Jiyka Ha pact Oakrtepuja Escherichia coli, Pseudomonas aeruginosa i
Staphylococcus aureus. Etapcko yibe OWjenor JIyKa HUCIOJBUIIO j€ aHTUMUKPOOHA CBOjCTBA
npemMa UCIIMTHUBAHUM OaKkTepujama.

KibyuHe pujeun: 6ujenu 1yk, aHTUMUKPOOHA CBOjCTBA
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THE ANTIMICROBIAL PROPERTIES OF GARLIC (ALLIUM SATIVUM)
Vesna Kalaba, Dragan Kasagi¢, Bojan Goli¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

Aromatic plants and essential oils are used in the chemical and pharmaceutical industry and
pharmacies to produce various medicinal preparations. Garlic, because of its composition and
properties, is widely used in the pharmaceutical industry. The ingredients of garlic have a
immune, hemostatic, hemodynamic, fibrinolytic, hepatoprotective, antioxidant and anticancer
effect. Garlic is a universal popular spice and one of the most important preventive natural
medicinal agents. The antimicrobial properties of garlic come from allicin and sulfur
compounds. The aim of the research was to determine the antimicrobial activity of garlic
extract on the growth of Escherichia coli, Pseudomonas aeruginosa and Staphylococcus
aureus. The essential oil of garlic has demonstrated antimicrobial properties of the tested
bacteria.
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MUKPOBUOJIOHIKA UCITPABHOCT XPAHE TOKOM 2014. TOAUHE
Tama Wnuh, 3opan bpkuh, bojan T'onmh, Becna Kama6a, JIparan Kacaruh, JIparo H. Heguh

Berepunapcku nactutyT Perryonuke Cpricke "[Ip Baco Byrozan" bamanyka, PemyOmmka
Cpricka

[locnenwux TroaMHA €BHJCHTAH je TpeHJ Imopacta Opoja oOoJbema H3a3BaHa
MHKPOOPTaHU3MHUMa KOJU c€ TpeHoce myTeM xpaHe. Hajuenthu y3pouHuIim MUKpOOHOJIOIIKE
HEHCIIPaBHOCTH XpaHe, Koje MOTry JOBecTH A0 oOosbewa Jbynu cy: Salmonella vrste,
Staphylococcus, Campylobacter nesto rijede Escherichia coli, Listeria monocytogenes i np
MuKpoopranuzmu. Kao Hajuemthu pasmor MUKpOOHMOJIOIIKE HEUCIPABHOCTU XpaHEy 30HHU
MpOU3BOAKE, KOJU YyKazyJy Ha HHBO XHWIHWjeHe cy moBehawe ykymHor Opoja
MHUKpOOpraHu3ama, HpUCYCTBO eHTepoOakTepuja, E.coli w Kkoaryma3a TO3UTUBHHUX
cradpunokoka u np. JY Berepunapcku uHCTHTYT ,, [Ip Baco bytozan®“ mocjenyje nBuje
aKpeIuToBaHe JadopaTropuje 32 MUKPOOHOJIOTH]Y XpaHe U XpaHe 3a )KUBOTUI-E Ha JIOKAIUjU
bama Jlyka u bujesbuna y xojuma ce o0pal)yjy y3opuu xpaHe, XpaHe 3a )KUBOTUELE U Y30PIH
MOBpIIMHA Y 30HU NMPOU3BO/E XpaHEe U PYKOBamka XPaHOM. Y30pIM MOTHUYY M3 BIACTUTE U
CIy>kOeHe KOHTpOJie, JOCTaBJbEHM OJ CTpaHe cyOjekata y TIOCJIOBalkY XpaHOM,
BETEpUHAPCKUX OpraHu3allja, MHCIEKIMje U CIy>KOe 3a y3UMame y30paka Koja je y cacTtaBy
HNucturyta. ¥V toky 2014. romune y nabopatopujaMa 3a MUKPOOHMOJIOTH]Y XpaHe U XpaHe 3a
KHUBOTHE-E UCIIUTAHO je YKymHo 16.027 y3opaka, o uera je 984 He3anoBosbaBajyhux y3opaka
XpaHe, XpaHe 3a KUBOTHIE U OpriceBa OBPIIHHA.

KibyuHe pujeun: xpana, MUKpOOPTaHU3MH, HE3aJ0BOJhaBa]yhul y30pIu
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THE MICROBIOLOGICAL SAFETY OF FOOD DURING 2014
Tanja Ili¢, Zoran Brkié, Bojan Goli¢, Vesna Kalaba, Dragan Kasagi ¢, Drago N. Nedi¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

The last remaining years is evident upward trend in the number of diseases caused by
microorganisms which are transmitted through food. Most common causes of
microbiological contamination of food, which can lead to diseases in humans are: Salmonella
spp., Staphylococcus, Campylobacter, rarley Escherichia coli, Listeria monocytogenes and
others microorganisms. The most common cause of microbiological contamination of food in
the area of production, indicating the level of hygiene are increasing the total number of
microorganisms , the presence of enterobacteria, E.coli, coagulase positive staphylococci,
etc. PI Veterinary Institute " Dr Vaso Butozan " has two accredited laboratories for
microbiology of food and feed on two location-Banja Luka and Bijeljina where the processed
samples of food, feed and samples of surface area in the food production and food handling.
The samples originate from our own and official controls, submitted by food business
operators, veterinary organizations, and inspection services for sampling, which is part of the
Institute. During 2014, in the laboratories of microbiology of food and feed tested a total of
16,027 samples, of which 984 are unsatisfactory samples of food, feed and surface swabs.

Keywords : food, micro-organisms, unsatisfactory samples
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CAIP’)KAJ HUTPUTA Y PA3JIMUUTUM ITPOU3BOIUMA O MECA CA
TEPUTOPUJE PEIIYBJIMKE CPIICKE

busbana I[lehanarn, Iparo H. Henuh, Anexcannpa badbuh, Munujana l'onuh, Jenena Aanunh

Berepunapcku nactutyT Penyonuke Cpricke "/Ip Baco Byrozan" bamanyka, PenyOnuka
Cpricka

HajBakxHuju KOH3epBaHCU KOjU C€ KOPHUCTE Y MPOU3BO/IbHM MECHUX MTPOU3BOJA Cy HUTPUTU U
HuTpatd. OHM UMajy BaXKHY yJIOTy HE caMO Kao KOH3epBaHcH Beh ydecTByjyy dopmupamy
KapaKTepUCTUYHE IpBeHE 00je U crenuuIHOr yKyca MPOU3BOJA O Meca T€ WHXUOHMpajy
pact u pa3Boj narorere 6akrepuje Clostridium botulinum. Ynotpeba HUTpUTA U HUTpaTa 'y
cajaMypH O3Ha4YeHa j€ Kao TMOTEHIMjalHO OfacHa 3a 3/IpaBJb€ JbyAHW 300T PE3UTyasTHOT
HUTPUTA U MOTYhHOCTH CcTBapama KaHIEpOreHnX N-HHTPO30 CIOjeBa y cajJaMypeHOM Mecy.
OBa ca3zHama MOJCTaKja Cy TPEH]l CMambEemha YIoTpede HUTPUTA U HUTpaTa y [HJby Jo0Hjama
CUTypHHjer MpOU3BOJa U KOHTPOJIy IPOU3BOJA O] Mecay TOIIeAy KOJIMYMHE HUTpPUTA.
Pagu 3amtuTe morpoinadya yCBOJEHH Cy MPOMMCH Ca 3HAYaJHUM CMambeHheM MaKCUMAaHO
JI03BOJbEHE pEe3MJyaliHe KOJIMYMHE HUTpUTa, u3paxkeHux kao NaNO, (IlpaBuiHuk o
ynotpeOu mnpexpaMOeHMX aauTHBa, OcMM 0o0jau 3acnahuBada ,, Ci.racHuk PemyOnuke
Cprcke”, Op. 118/14). YV mumby yTBphHBamka KOJIUYMHE HUTPUTAy MPOU3BOAKMMA OJ] Meca,
KOju cy IutacupaHu Ha Tpxwuire PemyOnuka Cpricke, u3BpieHa cy OpojHa MCIHUTHBAbA.
Pesunyanna xonmuunmHa HUTpUTa, u3paxkeHa kao NaNO,, oxpehena je a KpenuToBaHOM
meronom BAS ISO 2918:2007, a m3mjepena konmumHa wu3pakena jey mg/kg. Kama ce
NOOMjeHH pe3yJTaTh YIopeAe ca MaKCHUMAaJIHO J03BOJbEHHUM PpE3UIyaTHUM KOJIMYMHAMa
HUTPUTA, MOKE CE€ 3aK/bYUUTH Jla KOH3YMHpame IpOM3BOJA OJ] Meca He MpelcTaBiba
OIIACHOCT I10 31PaBJb€ JbYAH.

KibyuHe pujedu: KoH3epBaHCH, Ca/ipKaj] HUTPUTA, IPOU3BOIU O] MEca
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THE CONTENT OF NITRITE IN VARIOUS MEAT PRODUCTS
FROM THE TERRITORY OF THE REPUBLIC OF SRPSKA

Biljana Pecanac, Drago N. Nedi¢, Aleksandra Babi¢, Milijana Goli¢, Jelena Anici¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

The most important preservatives used in the production of meat products, nitrites and
nitrates. They play an important role not only as preservatives are already participating in the
formation of the characteristic red color and specific taste of the meat and inhibit growth of
Clostridium botulinum. In use of nitrites and nitrates in cured meat is designated as
potentially dangerous to human health because of residual nitrite and the possibility of
creating a carcinogenic N nitroso compounds in such products. These findings have
encouraged the trend of reduction the use of nitrites and nitrates in order to obtain safer
products and control of meat products in terms of nitrite. To protect consumers, the
legislation adopted with a significant reduction of the maximum permitted residual levels of
nitrite, expressed as NaNO, (Regulation on the use of food additives other than colors and
sweeteners, ,,Official Journal of Republic of Srpska", no. 118/14). In order to determine the
amount of nitrite in meat products, which are marketed Serbian Republic, performed
numerous tests. The residual amount of nitrite, expressed as NaNO,, is determined by the
accredited method ISO 2918: 2007, and the measured quantity is expressed in mg/kg. When
comparing the results obtained with the maximum permitted residual levels of nitrite, it can
be concluded that the consumption meat products do not pose a risk to human health.

Key words: preservatives, nitrite content, meat products
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AHAJIN3A KBAJIMTETA CUPOBOI' MUIMJEKA Y PEITIYBJIMIIN CPIICKOJ

Anexcannpa badbuh, bussana Ilehanan, J{paro H. Hequh, Cama JloBpuh, [Iparana Pyjesuh,
Hpaxen ['onmyOosuh

Berepunapcku unctutyt Penyonuke Cprcke "/Ip Baco Bytozan" bamanyka, PenyOnuka
Cpricka

VYenocTaBbambe CHCTEMAa HE3aBUCHE KOHTPOJIE CHPOBOI MIJIEKAa, Kao CBEOOYyXBaTHOI H
CJIOKEHOI' CHCTeMa YHMMeE je OCUrypaHa je Op3a, TauHa M HE3aBHCHA KOHTpOJa MJIEKa, duje
pe3ynrare KOpUCTe CBU Npou3Bohauu, U mnpepahuBaum miieka, ©UMao jeé Ha IPBOM MECTY
3axTeB Ja ce noOosblia KBanuTeT cupor miekay PemyOmumu Cprckoj. ITopenehu Tako
niepuon aenemopa 2009. roquae kana je ceera 20% mpowusBohaua mieka 6miio cBpcrano y E
U NpBY Kiacy, u aeuembap 2014. roqune kana je 56,23% npousBohaua mieka cBpctano y E
KJIaCy MOXe€ C€ 3aKJbYyYUTH Ja je JOIUIO J0 3HATHOT 1Mo0oJblIamka y KBaJUTETy, Te noBehama
6poja apmepa ca E kimacom muteka. McnutuBame y30paka cCHpOBOT MJIEKa, BPILIEHO je IpeMa
onpendama IIpaBmiiHnka o kBanuTeTy cBjexer cupoBor mumjeka ( Ciu. I'macauk PC 117/06;
52/09; 60/13). VYzopuum cy aHainM3MpaHu MeToJamMa NpoToyHe uuTomerpuje u HP
criekTpodoTOMETpHje.

KibyuHe pedn: cupoBO MJIEKO, KJlace MJIeKa
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ANALYSIS OF THE QUALITY OF RAW MILK IN THE REPUBLIC OF SRPSKA

Aleksandra Babi¢, Biljana Pe¢anac, Drago N. Nedi¢, Sasa Lovri¢, Dragana Rujevi¢, Drazen
Golubovi¢

PI Veterinary Institute of Republic of Srpska " Dr Vaso Butozan" Banjaluka, Republic of
Srpska

Establishing a system of independent control of raw milk, as a comprehensive and complex
system which ensures fast, accurate and independent control of raw milk, the results of which
are used by all producers and processors of milk, had in the first place the requirements to
improve the quality of raw milk in Republic of Srpska. Comparing both the period December
2009 when only 20% of the milk producers was classified as E and first class, and in
December 2014 when 56.23% of the milk producers was classified in class E, it can be
concluded that there has been a significant improvement in the quality of milk, and an
increase in the number of farmers within the E class. Testing of samples of raw milk were
carried out under the provisions of the Ordinance on the quality of fresh raw milk (Official
Gazette of the Republic of Srpska 117/06; 52/09; 60/13) Samples were analyzed by flow
cytometry and IR spectrophotometry.

Keywords: raw milk, milk classes
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NCIINTUBAIBE OBUMA U CTPYKTYPE ITPOU3BOAIBE OBYUJEI' MECA Y
CPBUJIA OJ 2002. 10 2012. TOANHE

Jenena Jamuh', I Usanosuh ', Mapuja JloxmanoBuh ! Cpbun A COBI/Ihz, Pagvmna
pH] ! P l?
Mapxkosuh ! Bane Barruh ', Munan K Bantuh

'Viusepsurer ¥ Beorpasy, ®akyirer BerepuHapcke MeauiuHe, beorpan, Cpbuja
*Berepunapcka amGynanta ,,Apcosih®, IIpokymse, Cpouja

VY3roj oBama mpeicTaBiba BaxHy OOJAacT mpuBpene 300r no0Oujamba BpEIHUX MPOU3BONA
(Meco, MileKo, ByHa) M 300T TOTa IIITO OBIIE KOPUCTE MPUPOJHE PECypPCe TaMoO I1ie YOBEK HU]E
UCKOPUCTHO Mpupoay. IIpaBuiiHO OpraHm3oBame MPOU3BOIHEC OBalla MOXE Jla yTHUYE Ha
€KOHOMCKY W €KOJIOIIKY OIpKUBOCT meie (apme. la Ou ce oaprxania mpou3BOImHa OBaIa y
JTAHALIKBUM YCIIOBUMA, MOTPEOHO je YHANpeAUTH OMOJIOIIKE, TEXHOJIOIIKE, OPraHU3alluoOHe U
TpkumiHe (pakrope. 300T MHTEH3WBHOT MpOIeca WHAYCTPHjaIn3alije, o1 Ipyre MOJIOBHHE
JIBaJIeCeTor Beka ma a0 jAaHac,y CpOuju mocroju TpeHi Aemnomyianuje, aeMorpadcekor
MpaXmkEmba Cefa, IMITO j& Pe3yITHPATI0O CMalkbemeM Opoja oBara. [{usb uctpaxuBama y OKBUPY
OBOT pajia OMO je UCIUTHBakE 00MMa U CTPYKType Mpou3Bo/ke oBurjer mecay CpOuju on
2002. no 2012. romune. Ilpoceuan Opoj oBanay CpOujuy HCIUTHBAHOM TEPHOAY OHO je
u3Haa 1.500.000 munnoHa u Huje ce 3Ha4YajHUje Mewao. Y CpOuju ce MpoCceyHO T'OAUIIHE
3akoJbe mpeko 1.150.000 oBama o yera 6mu3y ABe TpehuHe YWHE jarskhaj, a HEIITO BUIIE O
jenne tpehune opue n oBHOBU. O yKyImHOT Opoja 3akiaHuxX oBana csera 5,13% je 3akiaHo y
kaaaniama. On yKymHor Opoja 3akjlaHMX OBalla y KJIaHWIaMa TPU YETBPTHHE CE€ OJHOCH Ha
jarmaj, a jeJjHa YeTBPTUHA Ha OBIle U OBHOBE. [Ipoceuan yKymaH oOMM MPOU3BOAKE Mecay
UCIIUTHBAHOM Tiepuonry Ouo je 532 xusbazne TOHa, a IPOU3BOAKE oByYjer meca 21,78 xusbana
TOHA. Y YKYITHO] IPOU3BOH-M MECa OBUMjE€ MECO y HCITUTUBAHOM IMEPUOY YUECTBOBAJIO j& ca
4,09%. IIpoceuna maca TpymnoBa 3akiaHe jarmaau Ouna je 16,56 kr, a oBara u oBHOBa 29,33
KT.

KibyuHe peun: oBunje Meco, Mpou3BOAba, 00MM, CTPYKTYpa

OBaj paxm je pahen y okxBupy 1mpojekra» OmaOpaHe OHONIOIIKE OMACHOCTH 3a
0e30e/THOCT/KBAIUTET XpaHEe AaHWMAJIHOT TMOpEeKiIa M KOHTPOJHE Mepe oa ¢apme 10
norpormada«, TP 031034, ¢unancupan of cTpane  MwuUHUCTApCTBAa MPOCBETE, HAyKe U
TEXHOJIOMIKOT pa3Boja Pemybnuke Cpowuje.
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EXAMINATION OF SCOPE AND STRUCTURE OF SHEEP MEAT PRODUCTION
IN SERBIA FROM 2002 UNTIL 2012

Jelena Janji¢', J. Tvanovié¢ ', Marija Dokmanovi¢ ', Srbin Arsovic’z, Radmila Markovié ',
J ; 1 > 1
Bane Balti¢ ', Milan Z.Balti¢

'University of Belgrade, Faculty of Ve terinary Medicine, Belgrade, Serbia
2Veterinary ambulance ,,Arsovi¢®, Prokuplje, Serbia

Sheep breeding is an important area of the economy to provide valuable products (meat, milk,
wool) and because the sheep use a natural resources where man has not used nature. Proper
organization of sheep production may affect the economic and environmental sustainability
of the whole farm. To maintain the production of sheep in today's conditions, it is necessary
to improve the biological, technological, organizational and market factors. Due to the
intense process of industrialization, since the second half of the twentieth century until today,
in Serbia there is a trend of depopulation, demographic decrease in villages, which resulted in
reducing the number of sheep. The average carcass weight of slaughtered lambs was 16,56
kg, a sheep and rams 29,33 kg. The aim of the research in this paper was to examine the
scope and structure of production of sheep meat in Serbia from 2002 until 2012. The average
number of sheep in Serbia in the examined period was over 1,500,000 million and was not
significantly changed. In Serbia, the average annual slaughtered of sheep is over 1,150,000,
of which nearly two-thirds are lambs, a little more than one-third of ewes and rams. Of the
total number of slaughtered sheep only 5,13% were slaughtered in abattoirs. Of the total
number of sheep slaughtered in abattoirs three quarters refers to the lambs, and one quarter of
the sheep and goats. The average total volume of meat production in the examined period was
532 thousand tons, and the production of meat 21,78 thousand tons. The total meat
production of sheep meat in the period surveyed participated with 4,09%.

Keywords: Sheep meat, Production, Scope, Structure
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NCXPAHOM KUBOTHUIHA TO PYHKIIMOHAJIHE XPAHE

Panmuna MapKOBI/Ihl, Munas K. Banruh', JacHa T)opljeBth, Mununia Tomoposuh " Mapwuja
Jloxmanosuh- Crapuesnh', Cphan Iantuh?, [Iparan [legep'
y
'Vuusepsuter Beorpany, dakynter BerepuHapcke Meauiuue, beorpan, Cpouja
Nutritio, 100, bujessuna, Penyonuka Cprcka

OyHKIMOHAJIHA XpaHa je XpaHa Koja MMa IMOBOJbaH YTHUIA] Ha JbYACKO 3/paB/be MHUMO
yoOHuajeHUX HyTPUTUBHUX (yHKIMja. BHONOIKN akTUBHA jeIMbEeHha Cy HOCHOIM TTOBOJBHOT
nejcTBa (GyHKIMOHAHE XpaHe. bpojHU HaydyHU J0Ka3u roBope y MPUIIOT TOME Ja j€ hCXpaHa
Oorara 1MojeIMHUM HaMHUpHMIIAMa JUPEKTHO Y BE3U Ca CMAmbEHUM PHU3MKOM Off XPOHUYHHX,
He3apa3HUX OojectH. @DYHKIMOHAIHY XpaHy HHUje JIako OOyXBaTUTH jE€AMHCTBEHOM
neUHULMjOM, OBa XpaHa je Mpe CBera KOHIEeNT, a He J00po aeduHucana rpymna
npexpamOeHux mnpousBoja. {DyHKIMOHAIHE HAMHUpPHULE, HMMajy IO3UTHBHE e(eKTe I0
30paBJbe JbYIU M Hajuemhe ce KOpHCTE y OuyBamky ONTHUMAIHHUX TaCTPOMHTECTUHATHUX
byHKIMja, TOAU3aky HUBOA aKTUBHOCTH aHTHMOKCUIATHBHE OJ0paHE OpraHu3Ma, CMameHhy
(akTopa pu3MKa YKJBYYEHHX Y €THOJIOTH]Y KapIMOBAaCKyJIapHUX O00O0JbEeHa M  KaHLEepa.
Hajuemhu ¢yHKIMOHaIHM cacTojuM KOjU c€ KOpUCTe Mpu oborahmBamwy MKUBUHCKUX U
OCTaJIMX aHUMAJIHUX HaMHUpPHUIA Cy: CeJIeH, OMera-3 MacHe KHCeJIMHe, BUTaMuH E u
KomyroBaHa juHoHA kucenuHa (CLA). YV oBoM pany npukazaHe cy Heke oa MoryhHocTu ga
ce JI0IaBakeM Yy XpaHy 32 JKUBOTHHE-C OPIaHCKOI CEJICHa, JlaHa, KOHYTOBaHE JIMHOJIHE
KucenuHe yTtuue Ha noobujame HAII ca Behum cangpikajem cenieHa WM TOBOJbHHUJET
MaCHOKHCEJIMHCKOT cacTaBa. HaBeJjeHH cacTojuu aTpakTUBHH Cy HPBEHCTBEHO 300r Tora
mro ce Beh HU3 rofiMHa y pa3Bojy (PYHKIMOHAJIHE XpaHEe TEXU Iu3ajHHpamy Beher Opoja
NPOM3BOA 32 OUyBamkE 37paBJba Cplia U CMamkECHE MPEKOMepHe TelecHe Mace, Oyayhu na cy
TO HajBehu mpobieMu MoIepHOTra HauMHA JKUBOTA.

KibyuHe peun: nucxpana )XKMBOTHIA, PYHKIIMOHAIHA XpaHa, 3APaBIbE JbYIH

OBaj paxm je pahen y okBupy mpojekra» Onabpane OHOJNOIIKE ONACHOCTH 3a
0e30eTHOCT/KBAIUTET XpaHE AaHMMAJIHOT TOpeKiIa W KOHTpOJIHE Mepe on (apme 10
norpomada«, TP 031034, ¢unancupan ox ctpane  MwuHHCTapcTBa MPOCBETE, HAayKe U
TEXHOJIOIIKOT pa3Boja Pemybnuke Cpouje.
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ANIMAL FEED - WAY TO FUNCTIONAL FOODS

Radmila Markovi¢', Milan Z.Balti¢', Jasna Pordevi¢', Milica Todorovié', Marija
Dokmanovi¢- Staréevi¢', Srdan Panti¢”, Dragan Sefer'

'University of Belgrade, Faculty of Veterinary Medicine, Belgrade, Serbia
*Nutritio, doo, Bijeljina, Republic of Srpska

Functional foods are foods that have a favorable impact on human health by the usual
nutritional functions. Biologically active compounds are holders of a favorable effect of
functional foods. Numerous scientific evidence supports the fact that a diet rich in certain
foods directly related to reduced risk of chronic, noncommunicable diseases. Functional food
is not easily included in a single definition, this food is primarily a concept, not a well-
defined group food product.Functional foods have positive effects on human health and is
commonly used in improving the gastrointestinal function and activity of antioxidant
systems, reducing the risk factors involved in the etiology of cardiovascular disease and
cancer. The most common functional ingredients used in the enrichment of poultry and other
animal foods are: selenium, omega-3 fatty acids, vitamin E and conjugated linoleic acid
(CLA). This paper presents some of the possibilities that adding the feed of organic selenium,
flax, conjugated linoleic acid effect on production NAP with a higher content of selenium or
a more favorable fatty acid composition. Those ingredients are attractive primarily because
for many years in the development of functional foods aims to design a large number of
products to preserve heart health and reducing obesity, since they are the biggest problems of
the modern lifestyle.

Keywords: animal nutrition, functional foods, human health
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YTHIAJ METABOJIMYKUX TIOPEMERAJA HA PEITPOAYKTUBHE
ITAPAMETPE KO/ KPABA

Crnob6onanka Bakamarn, Bojucnas I1aBnosuh, Munan Maneruh, Munoje Bypuh
VYuusep3uret y beorpany, ®akynret BerepuHapcke Menuiune, beorpan, Cpouja

TpaH3uonuoHu nepuoa o0yxBaTa HAjKPUTHUHHUjE pa3lo0Jbey eKCIUIOATalMju MJIICUYHUX
kpaBa. OgHOCH ce Ha mepuoa 3 Helesbe Mpe U 3 HeAebe IMOocie maprycay OKBUPY KOI ce
JieliaBajy 3Ha4ajHU (HU3HOJIOIIKHM, METAOOJINYKK U HYTPUTUBHU MPOLIECH KOJU MOTY MMaTu
TpajHU yTHIIA] Ha 3/paBJjbe U TMPOU3BOJAKBY MIleuHUX rpia. [lo3Hato je ga ce Beluku Opoj
nopemehaja femaBa ympaBo y OBOM IEpHOAY YycCleA 3HAYajHUX METaOOIMYKUX U
(U3MOIOMIKMX MPOMEHa HACTAMX Kao TIOCIEOUIla CMAameHOT yHOCa CyBe MarepHje y
nepuoay Oko mopohaja M BETUKUX HYTPTUBHHMX 3aXTe€Ba HAKOH MOpohaja ycies 3anountmhama
HOBe Jakranuje. Jloma mcxpaHa TOKOM IepHoONIa 3acyllieha Uy pPaHOM MOCTIAPTATHOM
nepuoAy (nepunapTajHu MEepHoa) AOBOIHM A0 Majia HUBOA IIyKO3€, MHCYJIMHA U MHCYJIHUHY-
cinyHor (akropa (IGF-1) u no cmamenor myuyewa JIX mrto npoy3pokyje nosehame HUBOA
KEeTOHCKMX Tena, HeectepuukoBanux wmacHux kucenuHa (NEFA) u Tpanumnmmneposna.
VYenen cMameHOr yHOca CyBe MaTepHje y paHOM TOCTapTajlHOM IEPHOLY JOJIa3H [0
aKTHBAllMje BEJIMKUX €HEPreTCKHUX JIeNoa M3 MOTKOKHOT MAacHOT TKMBA alld U J0 pa3rpame
NpoTeMHa Kao W3BOpa CHEPTHje INTO MOCISIWYHO [OBOIM 10 ToBehama WHIMICHIIC
MeTa0OIMUKUX 000JbEeHa Kao IITO Cy XMIIOKAIIEeMHja, CyOKIMHHMYKa anugosza Oypara
(SARA), macua jeTpa, JUCIIOKAIMja CUPHINTA UT/.
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TEHAEHIHUJE Y CBUIbAPCTBY CPBUJE KPO3 IIPU3MY EKOHOMCKHUX
INOKA3ATEJBA Y IIEPHUOAY 2001.-2014. TOIUHA

Munopax Mupunosuh', Criomenka Bypuh', b. Bejuosuh', Jlparo H. Hexuh', Munan
Teumh], Hana Taj)mh], Jacna CreBanosuh’

'Viuepsurer  Beorpasy, ®akyirer BerepuHapeke MeauiuHe, beorpan, Cpbuja
*Vipyxere 3a I0JOIPHBPELY, IPeXpaMOeHy HHIYCTPH]y, IITyMapCTBO U BOIOIPHBPELY,
[TpuBpenna xomopa Cpouje, beorpan, Cpbuja

VY paay cy pa3marpaHe TEHJACHIIM]jE KpeTama Opoja CBHEa IO KaTreropvjama, MpOU3BOIHU
MIOKa3aTeJbH, Ka0 1 €KOHOMCKHU pE3y/ITaTH MOCIoBamay cBUmapcTBy CpOujey mepuosy oxn
2001. mo 2014. roguae. ArHaim3upajyhu Opoj cBUBba MOXKE C€ YCTAaHOBUTH Ja j € TIpOCeUYaH
Opoj cBumay Pemy6mumm Cpouju 6uo 3.484.000 ca Bapupamem on 3.139.000 (2012.) nmo
3.990.000 (2006. rom.). YcTaHOBJBEHO j € Jiaj € MmpocedaH Opoj mpacaany HCIHTHBAHOM
nepuox 6umo 1.138.000+167.200 rpnma, a mpocedaH Opoj TOBHMX CBUEa OHO] €
1.936.000+175.100 rpna. [Ipu aHanm3u TEHIEHIIMjE KpeTama yKymHOT Opoja CBUHA, Opoja
npacaau U 6poja TOBHUX CBHIbA YCAHOBJbABA CE€ TPEH]I Ca MPOCEYHUM TOUIIHLUM CMakhCHEM
on 1.165 rpna mpacammu cMamemeM Opoja TOBHUX CBHEba off 4.248. AHamusupajyhu
KpeTame LieHa pacajy y UCIIUTUBAHOM MEPUOJY YCTaHOBJbABa CE Ja j€ OHa Ouja mMpOoCeyHO
1,90+0,37 eBpa, mpocevHa IileHa TOBJbEHHWKAy HCTOM mepuoay Ounaje 1,36+0,27 espa.
Amnanusupajyhu Bedy uzMel)y 1eHe KyKypysa M IeHe Ipacaau J1001jaMo HeraTMBaH U HU3aK
Koe(uIHjeHT Kopenanuje (rxy=-0,40), mTO yKa3zyje Ha Maldy M HEraTHBHY 3aBHCHOCT ICHE
npacajuy OJIHOCY Ha NMPOMEHY LieHEe KyKypy3a. YTHIla] LIeHe KyKypy3a Ha IIeHy TOBHHX
CBHME>A TOTOBO j € 3aHeMapJsbuB (Ixy =0,18). Hemro Behu m mo3uThBaH yTHIla] MMa IIPOMEHA
LIeHEe TOBJbCHHMKA Ha noBehame LeHe mnpacagu (ry, =0,57). HeratuBuu xkoeduiujeHTH
exoHoMHuuHOCTH Omiu cy y 2002, 2003, 2006, 2007. u 2010. ronuHu.

Kiby4He peuun: cBUIbE, TPEH], IPOU3BOHA, EKOHOMUYHOCT.
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TENDENCIES IN SWINE INDUSTRY OF SERBIA THOUGH PRISM OF
ECONOMIC INDICATORS DURING THE PERIOD OF 2001-2014

Milorad Mirilovié', Spomenka Puri¢', B. Vejnovic’l, Drago N. Nedi¢', Milan Te$i¢', Nada
Tajdi¢', Jasna Stevanovi¢’

'University of Belgrade, Faculty of Ve terinary Medicine, Belgrade, Serbia
?Association of Agriculture, Food Industry, Forestry and Water Management , Chamber of
commerce and industry of Serbia, Belgrade, Serbia

The paper considers with the tendency of changes in the number of pigs by categories,
production indices, as well as the economic results of business in the swine production
industry of Serbia in the period from 2001. to 2014. Analyzing the number of pigs, it may be
found that the average number of pigs in the Republic of Serbia was 3,484,000 ranged from
3,139,000 (2012.) to 3.990.000 (2006). It was found that the average number of piglets in the
tested period was 1,138,000+167,200, and the average number of fattening pigs was
1,936,000+175,100. When analyzing the tendencies of changes in the total number of pigs,
piglets number and fattening pigs number we obtain trend with an average annual reduction
of 1,165 piglets and reducing the number of fattening pigs of 4,248. Analyzing the price
movements of pigs in the tested period, it can be established that it was 1.90+0.37 euros,
average price of fattening pigs in the same period was 1.36+0.27 euros. Analyzing the
relationship between the corn price and price of pigs we get negative and low correlation
coefficient (ryy, = -0.40), indicating small negative and dependency rates of piglets in relation
to the price of corn. Impact of corn prices on the price of fattening pigs is almost insignificant
(ryy = 0.18). Slightly larger and positive influence had a price change of fattening pigs to the
price increase of piglets (ry, = 0.57). The negative economy coefficients were in 2002, 2003,
2006, 2007. and 2010.

Key words: pigs, trend, production, economy.
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YTUIAJ TOIVIOTHOI' CTPECA KOME CY U3JIOKEHE I'PABU/THE KPABE
MAJKE HA CTEIIEH PECOPIIIUJE UMYHOIUIOBYJIMHA KO/
HEOHATAJIHE TEJAIHN

Keswko Cranojesnh', Paguma Ipoganosnh’, san Byjanar’, Cuexxana Creanosuh-
Bophesnh?, JbyGomup Joanosuh?, annjena Kuposckn”

'Berepunapcka cranuiia ,,Berepuna cucrem Ciagojesuh”, [pamuika, Peny6muka Cpricka
beorpany, ®akynrer Berepunapcke menununae, beorpaa, Cpouja

Heonaranna Tenan mopekaoM Ol TPaBUAHUX MajKU M3JIOKEHUX TOTUIOTHOM CTpPECy Cy Mambe
BUTAJIHA. Y OBOM paay ucnuTuBaHo je 16 Temamu. Ocam Tenaau je TOTHIIANIO O KpaBa
U3JI0KEHUX TOTUIOTHOM CTPECYy TOKOM TPaBUAMTETAa, a OCaM Telaad OJf TPaBHIHUX KpaBa
JIp’KaHUX y TEpPMOHEYyTpajHUM YyciaoBuMa. KoHlleHTpanuja HMMyHOIIOOMIa KOJI Telaau je
onpehena y y3pacty on 2, 14 u 26 cara. Tenan mopekyioMm ol KpaBa U3I0KEHUX TOIIOTHOM
CTpeCy Cy MMaJie 3Ha4ajHO HIKY KOHIICHTpPAIM]y MMYHOIIOOYJMHA HETO Teiaja KpaBa Koje
HUCY OuWie W3JIOKEHE TOIUIOTHOM cTpecy. llpema nmreparypu, HIKa KOHIIGHTpAIHja
UMYHOIVIOOYyJIMHA KOJA TeNaAu H3J0KEHHX TOIUIOTHOM CTpecy je TMOocjelulia CMameHe
PECOPIITUBHE CIOCOOHOCTH IIpeBa M Cla0Mjer KBaJlUTETa KOJIOCTPyMa MajKH H3JI0KEHUX
TOIJIOTHOM CTpECY.

KibyuHe peun: HeoHaTaIHa Tenal, TOIUIOTA, CTPEC

UcrpakuBame je moap:kaHo cpeAcTBUMa MMHHCTapCcTBa Hayke U TexHosoruje PemyOmnmke
Cpricke
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EFFECT OF MATERNAL HEAT STRESS DURING LATE GESTATION ON
IMMUNOGLOBULINE LEVELS IN NEONATAL CALVES

A2 . . oy v -2 . 2 v r c 72
Zeljko Sladojevi¢', Radisa Prodanovi¢?, Ivan Vujanac®, Snezana Stevanovi¢-Dordevié?,
. . ., .. . .2
Ljubomir Jovanovi¢?, Danijela Kirovski

1Veterinary Station ,,Veterina System Sladojevi ¢, Gradiska, Republic of Srpska
*University of Belgrade, Faculty of Veterinary Me dicine, Belgrade, Serbia

The neonatal calves that originate from dams exposed to heat stress are less vital. Sixteen
calves were examined in study. Eight calves originated from dams exposed to heat stress
during pregnancy, while eight calves originated from dams not exposed to heat stress.
Immunoglobulin levels were determined of 2, 14 and 26 hours old calves. Calves that
originated from dams exposed to heat stress had significantly lower blood IgG concentration
than other group of calves. According to literature, decreased IgG concentration in calves
exposed to heat stress is a consequence of decreased gut absorption capacity and decreased
colostral quality of dams.

Keywords: neonatal calves, heat, stress

The study was partly financed by the Ministry of Science and Tecnology, Republic of Srpska
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HYTPUTUBHU ®AKTOPHU KAO Y3POLU TIOPEMERAJA Y PEITPOAYKINIJN
JOMARUX ’KUBOTHUIBA

Pamvmna Maprosuh'”, Cramen Pagymosuh', Bmago Teogoposuh', bpariko Ierpyjxuh’,
Jlobpuna Jaxuh- Tnvuth?, Mue ITeypaua®, Jlparan Illedep '

! Vausepsuter y Beorpany, ®akyirer BerepiHapcke Meaumuse, beorpax, Cpouja
* Hayunu mHCTHTYT 3a BeTepunapctBo Cp6uje, Beorpan, Cpbuja
3 apma cBuma, Hanpenak, Crapa ITasosa, Cpbuja

WuTeH3uBHpame cToYapcKe MPOU3BOIHE JIOBEIIO j€ JI0 TOra Jla penpoayKIHja, Kao MpuMapHa
¢u3nonomka GyHKIHja CBAKOT )KUBOT OpraHW3Ma ca IIMJbEM MPOyKeHha BPCTE, Y OJHOCY Ha
OMOJIOIIKE 3aKOHE M ToTpede Oyje BUIIECTPYKO YIPOXKEHA, OJHOCHO Pe3yJTHPa €BUICHTHO
ciabujuM pesyaTtaruma. McrnospaBame TeHEeTCKOr MOTeHIIMjala 32 MPOU3BO/bY )KUBOTHHA j€
y HENOCPEIHO] 3aBUCHOCTH Ol McxpaHe. HenmpaBuiHa n nedunmrapHa ucxpaHa, mopen Tora
IITO TOBOJIU JI0 CMamemka 00MMa MPOU3BOIE (Meca, MJIeKa, jaja) N3y3€THO HEMOBOJHHO Ce
opakaBa M Ha ycmex penpoaykiuje. HemoBosban yTuia) ucxpaHe ce MaHH(eECTyje
nopemehajeM MM U30CTAHKOM €CTPYCa, CMalbEHOM KOHIIEMIIHjOM, PECOPIIM]OM IUI0/A WU
nobavajeM, pahameM HEBUTAIHUX WJIM MPTBUX MiaiyHana uti. Hacynpor HaBeneHoM,
NpaBUJIHA UCXpaHa PENpONyKTHUBHHUX Ipjia, YUjU OpraHuzam Tpeba Ja MoJHece CBE Harope
BUIICTOIMIIIGE HMHTEH3WBHE TMPOM3BOIKEC, oMoryhaBa WHXOBO IyXKe 3aJpkKaBame U
eKCITIoaTalujy y MNpou3BoAmH. [IM0HOCT KMBOTHIA NpPEACTaB/ba jellaH O OCHOBHHUX
(hakTOpa EKOHOMUYHOCTH TTPOU3BOMHOT mporeca. Mehy Opojaum (akToprma KOju yTHUY Ha
HacTaHak nopemehaja pempoiykuuje W IUIOJHOCTH IO CBOM 3Hayajy H3[Bajajy ce
HYTPUTUBHU (akTopu ( eHeprercka BpeAHOCT OOpOKa, cajpikaj MPOTEHHA, MUHEPAHUX
Mmarepuja u BuTamuHa). Kpo3 OpojHe ornene ucxpaHe YTBphEHO je N1a, Kako HEeIOBOJbHA
KOJIMYMHA, TaKo U Beha KOJMMYMHA XPaHJbUBUX Mareprja MOXKE y BEJIMKO] MEpH J1a yTHYE Ha
nporec penpoaykuuje. OCHOBHH MpoOJieMu Cy Be3aHH 3a CTeneH cyhunuta, nepunura uin
nucOanaHcay HMCXpaHU PENpONYKTHBHUX nomahux »xuBoTHma. Ilopen tora,y XpaHu 3a
KUBOTHI€ MOTy Ja ce Hally u mTeTHe Martepuje ( €eCTporeH OWJBHOT MOpeKiia, HId
CEeKyHJapHU METabOJINTH IJIECHU) KOj€ MOTY 3Ha4ajHO Ja HapyIlle PEenpoayKTUBHU ITUKIYC Y
cBUM WeroBuM (pazama. HajOospa mpemnopyka je a ce >kMBoTHBhaMa 00e30enu nzbdanaHcupaH
O0pOK y CBUM XpaHJbMBUM CacTOjUMMa KOJH 33/J0BOJbABAJy TMPETXOIHO HOPMHpPAHE
HYTPUTHUBHE 3aXTEBE U MPEMOpPYyKe.

Kibyune peun: Mcxpana, pernpoaykiuja, romahe sXMBOTHEE

OBaj paxm je pahen y okxBupy 1mpojekra» OpaOpane OHONIOIIKE OMACHOCTH 3a
0e30eTHOCT/KBAJIUTET XpaHe AHUMAJHOT TIOpEKJIa W KOHTPOJIHE Mepe on dapme 0
norpomtada«, TP 031034, u ¢uHaHcupaH on cTpaHe MuHHCTApCTBAa MPOCBETE, HAyKe U
TEXHOJIOMIKOT pa3Boja Pemybnuke Cpowuje.

81



20.JYBUJIAPHO I'OANIIHE CABJETOBAE JJOKTOPA BETEPUHAPCKE MEJMIUHE - Bama Jlyka 2015.

3HAYAJ OPTAHCKOI' CTOYAPCTBA Y ITPOLIECY OYYBAIbA
AI'POEKOCUCTEMA

Pyxwuna Tpaunosuh, Bnagumup Aumutpujesuh. Muna Casuh
VYuusep3uret y beorpany, ®akynrtet BetepuHapcke Menuiune, beorpan, Cpouja

KoHBEHIIMOHAIHM — WHTEH3MBHUM pa3BOj IOJBOIPHUBPEAE KapaKTepHIle IMPEKOMEPHO
kopunthewe pecypca, 3aTUM aKyMyJialija XeMuKajinja, epo3uja u ryourak OMonuBep3uTeTa.
OpraHcka npousBoma je camMo-oOHaBJbajyha U Ofp>KMBa Te MOXKE Ja yMambH HeraTHBHE
edeKTe MHTEH3UBHE MOJHOMIPUBPEIE M MOTCTUYE CAMOOOHABIbAKEC CTAHHUINTA. bHOAMHAMUYHI
NPUCTYI UHTErpUIlle OUbHY U )KMBOTHEHCKY MPOHM3BOJIGY O] KOHTPOIHCAHUM YCJIOBAMA U
THME yMamyje HETaTHBHO JIeJIOBam€ Ha KUBOTHY cpeanHyKOprancka dapma mpuMemnyje
poTaiujy KyiaTypa OorpaHHyaBa ymnoTpedy XeMHjCKUX CpelcTaBa, aHTUOMOTHKA U aJIUTHBA,
arncoylyTHO 3a0pambyje TeHEeTHYKH MOAM(UKOBAHE OpPraHM3ME Yy TPOU3BOAKH, OXpabdibyje
ynotpedy npupoaHux hyOpuBa M3 NpUpOIHUX M3BOpa Ha GapMHu IpPU YEMY ce€, Yy CHCTEMY
c1000/IHEe WCMalIe Taje OTIOPHE M JIOKAJHO aJalnTHpaHe >XUBOTHHKE W Ousbke. 300r
cneuu(uyHe Tpakce Koja IOTCTUYE OuyBamkbe aHUMAIHUX pecypca M O4yBambe
arpoOMoAMBEP3UTETa YONINTE y3 TPUMEHY KOHTPOJHMCAHE HCHame KOjoM Cce CIpedaBa
Ipollec CyKIecHje MPUPOAHUX JIMBAIa U MpPOIUIaHAKa, OPraHCKO CTOYAapCTBO C€ MpUMEmYje
Ha mpocTtopuMa oOyxBaheHUM pa3nmuuuTuM cTeneHoM 3amrtutre y CpOuju. ExcTeH3mBHO
IpXambe M KOHTpoJUcaHa wucnama omoryhaBajy oOHOBY KOMIUIEKCHE —(DIOpUCTHYKE
3ajeTHAUIIC U OYyBamkE HE CamMo JIOMECTHUIIMPAHOT OMoauBep3uTeTa Beh 1 OMJbHUX 3ajeHUIA,
HOMYT JIMBaJia U Mallkbaka yuMme cy o0ez0eleHn ycioBu 3a ouyBame OMOAMBEP3UTETA ILITO
Moxe Aa omoryhu oOHOBY pypaiHe 3ajelHulle U yHarpeheme TpaauiroHaIHe MPOru3BOAKE
AyTOXTOHUX aHUMAJHHUX TMPOU3BOAA ca reorpadcku AePUHHCAHUX TOAPYYja y3 MPUMEHY
CTaHJap/a MPOU3BOIHEC M KBATUTETA.

Kibyune peun: Oprancko cro4apcTBO, arpoOHOIUBEP3UTET, Ay TOXTOHE pace
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THE IMPACT OF ORGANIC LIVESTOCK PRODUCTION ON THE PROCESS OF
CONSERVATION OF AGROECOSYSTEM

Ruzica Trailovié, Vladimir Dimitrijevié, Mila Savié¢
University of Belgrade, Faculty of Veterinary Me dicine, Belgrade, Serbia

The conventional agriculture is characterized by monoculture, overuse of resource
accumulation of inorganic chemicals and biodiversity loss. An organic system is self
preserving and sustainable and can minimize negative impact of intensive farming allowing
restoration of the ecosystem. The biodynamic approach that integrates plant and livestock
production with soil management enhances biodiversity; biological cycles and reduces human
impact on ecosystem. Typical organic system includes crop rotations, restrictive use of
agricultural chemicals and antibiotics, rejects genetic modification and promotes free range
breeding of disease resistant and locally adapted animals and plants. The specific
management system that relies on autochthonous animal resources organic livestock
production enhances preservation of agro biodiversity while controlled grazing prevent
succession of meadows and so preserves landscape leaded to promotion of organic livestock
production in nature protecti nsive breeding practice and
controlled grazing allowed reconstruction of complex plant habitats of natural grassland and
allowed not only preservation and restoration of natural agro-biodiversity on these sites, but
also promoting rural development and preservation of autochthonous production.

Key words: Organic livestock breeding, agro-biodiversity, autochthonous breeds
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KPUIITOKOKHHU MACTUTHUC KOl BUCOKO-MJIEYHE KPABE

bpanucnas Kypessymuh, Bophe LBetojeBuh, boxunap CaBuh, Hemama Jezqumuposuh,
Jacna Kypesmsymmh, Jagpanka JKytuh, Jlo6puna Jakuh-/{umuh

MHCTUTYT 3a BeTepuHapcTtBo Cpbuje, beorpan, Cpbuja

[Topen GaxkTepHjCcKUX U BUPYCHHUX Y3POUHHMKAa MAcCTHTHCA, KBAclM ce Takohe omucyjy Kao
MOTEHIIMjalTHA TTPOY3POKOBAYM MAaCTHTHCA KOIl KpaBa. ONMMCaHO je HEKOJIMKO BPCTa KBacara
KOJU MOTY Jia TIPOy3pOKYjy MacTUTHC, ajau Hajuemihe ce uzonyjy Cryptococcus neoformans n
Candida albicans. HIMIeHIIMja MAcCTUTUCA TMPOY30KOBAHMX KBAacIMMa jeé OOWYHO BPJIO
HUCKa KOJI MJICYHUX KpaBa, MajJia ce MOHEKaJ MOTY JaBUTU My BHUIY emu300THja. Hbrxoa
MmojaBa ce OOMYHO TOBOAM y BE3y Ca MOHOBJHCHUM allUTUKAIMjaMa aHTHOMOTCKHUX Tpernapara
3a MHTpaMaMapHy MPHUMEHY, TJe C€ MPEKO KOHTAMUHUPAHUX MHJEKTOpa Y3pPOYHUK YHOCH
JTMPEKTHO y MIICUHY Jie3ny. [lopen Tora, moBpese crce MOTy CTBOPHTH MPEAUCIIO3HIIN]Y 3a
oBy uH(pekuujy. Cmarpa ce Ja Cy KBaclM OATOBOPHU 3a 2-3% KIMHUYKHUX CiIydajeBa
MacTHTHCa KO KpaBa. [loHekas y3pOYHHK KPUITOKOKHOT MAacTHTHCA M3 MIICYHE JKJIEe3/1e
NPeKo cympaMaMapHUX JUM(HUX YBOPOBA MOXKE METacTa3Wpard A0 Iiyha Winm MOXKIaHUX
OBOJHHIIA MPOY3POKYjyhu cucTeMcKy MH(MEKIM]y. Y OBOM paay MCIUTAHE Cy JIE3Hje MJICUHE
&KJle3qie KoJl KpaBe yrunyisie 60 maHa mocie mapryca, a Kox Koje je 3aKUBOTHO CIpoBoleHa
aHTUOMOTCKA Teparvja KIMHUYKA MaHupecTHor mactuTuca. Hakon yrunyha, u3BpiieHa je
o0nyKIja KpaBe, a Y30pLM MJEYHe »KJe3[e M CylnpaMaMapHUX JUMGHUX 4YBOpPOBa
Y30pPKOBaHH Cy 32 MHKPOOWOJIONIKO U XHCTOMATOJOMIKO HWCIIHTUBamke. MaKpOCKOIICKH,
MJIEYHa KJIe3/la je YBPCTE€ KOH3UCTEHIMje, MeCHaTa, CMBO Oeiie 0oje ca Mame OICEKHUM
xemoparyujama. JIoOynapHOCT je Beoma HarjlalleHa, a Ha MPepe3HOj MOBPILIMHHU Ce yodaBa
CIIy3aBU BHCKO3HHM cekpeT. M3pakeH je eneM »xyTe Oojey mpeaedy Npulajamba MIICUHE
xiesne 3a abnomeH. CynpamamapHH JTUM(HU YBOPOBHU Cy M3pa3uTo nmoehaHu a Ha mpeceky
XKyTe 00je ¥ CepO3HO MPOKBAIICHA. XHUCTOJIOIIKH, allMHYCH MIICYHE JKJI€3/Ie Cy TPOIIUPEHH,
BE3MBHOTKHBHA CTPOMa YMEPEHO 3aCTyIUbeHa, W MPUCYTaH je MH(IAMaTOpHU WHQPUITPAT
MOHOHYKJICAPHOT THIA. Y JIyMEHYy alliHyca yo4aBajy ce OpOjHH JIONTACTH OOJHUIM IpoMepa
on 10 mo 15 mukpomerapa OKpYy>K€HHM CBETJIOM Xaiyio 30HOM. Mertonom Ipoxor u ITAC
0ojema YCTaHOBJbEHH OOJIMIIM Cy TIO3UTHUBHO 000jeHH, a mpomepa cy a0 30 MukpomeTapa
MOMITO je M Xalio 30Ha o00ojeHa. Mopdoomku, OBaKBU OOJIWIM OATrOBapajy TJHHUBUIU
Cryptococcus spp. XHCTOJONIKUM HCIUTHBAKBEM CylpaMaMapHUX JIMM(HUX YBOpOBa
yCTAHOBJbEHA je (ONMKyJIapHa XHUIepIuiazuja. MUKpOOHOIOMIKIM HCIUTHBAKBEM MIICYHE
kiesne motrBpheHo je mpucyctBo Cryptococcus spp. TlojaBa TJbMBUYHUX HH(]EKIIHja KO
nomahux KUBOTHbA, YKIbYUyjyhH U TpexuBape, AaHac 1o0Hja CBE BHIIE HA 3HAYajy, Ipe
cBera 300r yuecrasie NPUMEHE aHTUOMOTHKA U KOPTUKOCTepouaa y tepanuju. CXOQHO ToMe
Ha MHQEKIH]y IbUBHIIAMa Tpeba MOCYyMHI-aTH yBEK Kajga IMOCTOjH HCTOpHja HEYCHEIIHUX
Tepanuja KIMHUYKUX MaCTHUTHCA.

Kibyune peun: kpaBa, mactutuc, Cryptococcus spp.
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CRYPTOCOCCAL MASTITIS IN HIGH-YIELD DAIRY COW

Branislav Kureljusi¢, Porde Cvetojevié, Bozidar Savi¢, Nemanja Jezdimirovi¢, Jasna
Kureljusi¢, Jadranka Zuti¢, Dobrila Jaki¢-Dimié

Institute of Veterinary Medicine of Serbia, Belgrade, Serbia

Beside bacterial and viral agents, yeasts were described as potential causes of mastitis in
dairy cows. There are several yeast species which can cause mastitis, but the most isolated
are Cryptococcus neoformans and Candida albicans. Incidence of yeast caused mastitis is
usually low, although sometimes they can cause epizooties. In most reported instances
followed repeated udder infusion with antibiotics is predisposing factor for their occurrence,
in case of contaminated injectors. Beside this, injuries of teats are also predisposing factors
for infection. It is known from literature that yeasts caused 2-3% clinically manifested
mastitis. Sometimes, Cryptococcus spp. from udder through supramammary lymph nodes can
metastasizes to lungs or meninges and caused systemic infection. In this work, we
investigated lesions of udder in cow, died sixty days after parturition in which during the life
antibiotics were intramammary used because of clinically manifested mastitis. After death,
necropsy was performed and samples of udder and supramammary lymph nodes were
sampled for mycrobiological and histopathological examination. Macroscopically, mammary
gland was firm in consistency, fleshy, gray white in color with smaller hemorrhages.
Lobulation is exaggerated and on the cut surface is slimy and viscid secretion. There is
yellow edema on the connection of the mammary gland to the abdominal wall.
Supramammary lymph nodes are very enlarged, and on the cut surface yellow and with
serous edema. Histologicall y, acini of the mammary gland were distended, interstitial
connective tissue moderately present with mononuclear cell infiltration. In acinar lumen
numerous ball shaped organisms 10-15 micrometers in diameter with halo zona on periphery
were present. In Grocott and PAS staining, they were positive, and 30 micrometers in
diameter, because halo zona was stained. Morphologically, those organisms match to the
fungus Cryptococcus spp. Histologically, in supramammary lymph nodes folicular
hyperplasia was detected. Microbiological examination revealed presence of Cryptococcus
spp. The occurrence of mycotic infection in domestic animals, including ruminants, is
getting more important, especially due to the frequent use of antibiotics and corticosteroids in
the therapy. In case of unsuccessful treatment of clinical mastitis, mycotic infection can be
suspect.

Keywords: cow, mastitis, Cryptococcus spp.
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KOPTH30JI Y MUIEKY - I1OY3JAHU UHIUKATOP CTPECA KO/l KPABA

Cperen Hemuh', Hparo H. Hemuh?, Mapwuja Urmarosuh’, Cama BpaH)em-T)ypI/Ih3, Jby6omup
Josanosuh', Jlanujena Kuposcku'
y
'Vuusepsuter Beorpany, dakynter BerepuHapcke Meauiuue, beorpan, Cpouja
*Berepunapcky nuctutyT Perry6mke Cpricke "[Ip Baco Byrosan", Bamanyka, PerryGrika
Cpricka
*UncrutyT 32 Hykiaeapie Hayke "Bumua", Yansepsurer y beorpany, Beorpax, Cp6uja

Koptuzon je muamkarop crpeca. Oapehyje cey pazauuuTUM OHOJIONIKAM MaTepHjanMa
(mnexy, kpBH, ananu). Koptuzon mieka caipxu camo clio0ofHy (pakiujy KOpTH30jda U3
kpBH. Y mieky ce 15-30% koptuzona Hanazuy cinobomHoj dopmu, a 70-85% je momjenHako
Ba3aH 3a Ka3eHH U MPOTEUHE CypyTKe (JIakTopasOymMuHe U jakrornodynune ). Koptuzon cey
MJIeKy ozapelyje y paznuuutuM (pakiujama. Mu cMo OipeAnTd KOPTU30JT Y CypyTKU. Miieko
cmo y3emu of 13 kpaBa XommTajH pace. KoHueHTpamuja KopTu3osna y CypyTKH je Oumiia
0,24+0,018 ur/mn. Hammum pesynaTatu ¢y ymopenuBH ca pesyiaTaTUMa W3 JUTEparype riae je
KOHIIEHTpallMja KOpTH30jda ojpehuBaHa y ApyruM ¢pakiujama Mmiieka, jep je pacrojena
KOopTH30J1a Yy (hpakijama MiieKa MpornopLHUOHAIHO YjeqHaYeHa.

KibyuHe peun: xopTu3oin, ¢ppakimje Mieka, CypyTka.

Pan je punancupan ox crpane MunucrapcTBa Hayke U TexHonoruje Pemyonuke Cpricke
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MILK CORTISOL — RELIABLE STRESS INDICATOR IN COWS

Sreten Nedi¢', Drago N. Nedi¢?, Marija Ignjatovi¢’, Sanja Vranje§-Puri¢’, Ljubomir
Jovanovi¢', Danijela Kirovski'

'University of Belgrade, Faculty of Ve terinary Medicine, Belgrade, Serbia
*PI Veterinary Institute of the Republic of Srpska "Dr Vaso Butozan", Banja Luka, Republic
of Srpska
3University of Belgrade, Vinca Institute of Nuclear Sciences, Vinc¢a, Belgrade, Serbia

Cortisol is stress indicator. It may be determined in different biological fluids (milk, blood,
hair). Milk cortisol consists only free fraction that originated from the blood. 15-30% of milk
cortisol is free, while 70-85% is bound equally to casein and whey (lactoalbunine and
lactoglobuline). Milk cortisol may be determined in different fractions. We have determined
cortisol in whey fraction. Milk samples were taken from 13 Holstein cows. Cortisol
concentration in whey fraction was 0.24+0.018 ng/ml. Our results can be compared with
others who determined cortisol in other milk fractions, since distribution of cortisol among
fractions is proportionally equalized.

Key words: cortisol, milk fractions, whey protein

The study was financed by the Ministry of Science and Tecnology, Republic of Srpska
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YTHLAJ KETOITPO®EHA HA BEJIY KPBHY JIO3Y KO KPABA Y PAHOJ
JAKTAIIUIHN

3opana Kosauesuh, [{paruna Crojanosuh, bpanucnasa benuh, Hana [1nasmia, Mapko
[{uuanosuh, MBana /laBunos, Muxajno Epnersan

VYuusep3uter y HoBom Cany, [lossonpuspennu ¢akynrer, JlenaprMan 3a BETepUHAPCKY
menununy, Hosu Can, CpOuja

[IpoHanaxeme periema 3a CMambehe YUeCTaAIOCTH 3paBCTBEHUX MpolieMa U nHdIamanuje
TOKOM TIepuo/la paHe JakTanuje je BakHo. KertompodeH ce CBaKOIHEBHO KOPUCTH Yy
BETEpUHAPCKO] Mpakcu NnpoTuB umHnamanuje. Llub cryamje je 6uo na ce yTBpOW YTHI]
aruiMKainyje keronpogeHa Ha Opoj HeyTpoduiia U TuMoIuTa y KpBH Kpasa. McTpaxkuBame
je cupoBeneno Ha 30 kpaBa. OmiieHO] TPYIH j€ arIMKOBaH KeTonpodeH y 03w of 3 MI/Kr
T.M. Y30puu KpBU Cy y3eTu Tpu myta. [IpumeheHo je cmameme Opoja HeyTpodmia u
auM@onuTay KpBM MIIEYHHMX KpaBa TOKOM IEepuoJa paHe JakTalMje KOjuMa je arIMKOBaH
KeTONpoeH Yy OOHOCY Ha KOHTPOJHY Tpylmy MITO MOXe OWTH TIOCIequIa
aHTUHH(IamMaTopHOT edekra keronpodeHa.

Kibyune peuu: keronpoden, nndnamanuja, HeyTpopuiu, TUMPOLUTH, KpaBa
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THE EFFECT OF KETOPROFEN ON WHITE BLOODLINE IN COWS IN EARLY
LACTATION

Zorana Kovacevi¢, Dragica Stojanovi¢, Branislava Beli¢, Nada Plavsa, Marko Cincovié,
Ivana Davidov, Mihajlo Erdeljan

University of Novi Sad, Faculty of Agriculture, Department of Veterinary Medicine, Novi
Sad, Serbia

Finding solutions to reduce the incidence of health problems and inflammation during the
early lactation is important. Ketoprofen widely used in veterinary practice against
inflammation. The aim of this study was to determine the effect of the application of
ketoprofen to the number of neutrophils and lymphocytes in the blood of cows. The study
was conducted on 30 cows. Experimental group was administered ketoprofen in a dose of 3
mg/kg B.W. Blood samples were taken three times. It has been observed reduction in the
number of neutrophils and lymphocytes in the blood of dairy cows during the period of early
lactation ketoprofen which was applied as compared to the control group which may be due
to an anti-inflammatory effect of ketoprofen.

Key words: ketoprofen, inflammation, neutrophils, lymphocytes, cows
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IFEPMULIMIHU E®EKAT NEW ENVIRON HA MUKPOOPTAHU3ME YAK U Y
MPUCYCTBY OPTAHCKHUX MATEPUJA

Anpuana Pagocasair

Yuusep3utet [IpuBpenna akagemuja y Hosom Cany, @akynrer 3a EKOHOMH]Y U
nmkemepckn meHanmeHT, Hosu Can, Cpouja

CTBapHOCT CaBpEMEHOT KMBOTA je MOJUIOKHA cBe BehnM pusuiMMa KOHTaKTa, HH(pEeKIuje ca
MOTEHIIMjaJTHO OMACHUM MUKPOOpPraHW3MUMa. PU3HIM ce ofHOCe Ha JbYI€ U )KUBOTHUIHE, TAKO
U Ha MPOU3BOJE KUBOTHHCKOT MOPEKJIa, CBE OHO IITO je OMTHO 3a kuBa Ouha o7 HUXOBE
KHUBOTHE CpeIMHE, CMEIIITaja, 1A 10 UCXpaHe U Hamajama. [{pxame Mo KOHTPOJIOM,, OMTACHUX
MHUKpOOpraHH3aMa jefaH je o]l OCHOBHHUX 3aJjaTaka KOMIUIEKCHUX Mepa aesuHdexuuje. [usm
uctpaxupama epekara aesuduuujenca NEW ENVIRON, jecte yTBphuBame epukacHOCTH
Ha IITO IMHPHU CTIIEKTap MUKpoopraHu3zama kao mro ¢y Staphylococcus aureus, Pseudomonas
aeruginosa, Enterococcus hirae, Salmonella typhimurium, Candida albicans, Escherichia coli,
Klebsiella pneumonia i1 Mycobacterium smegmars y OJHOCY Ha BpeMe JieJioBama |
KOHIEHTpanujy.  MukpoOuonomka  akTUBHOCT  CpeicTBa  je  moTBppheHa  Ha
Bojnomenununckoj akagemuju 'y beorpagy y naboparopuju 3a MCIHMTHBAaKkE€ aHTUMUKPOOHE
aKTUBHOCTH U TaJMjaHCKo] Jlabopatopuju Biolab s.p.a, Vimodrone. Pe3dynraru ncrpaxusama
cy nokazanu nmyHy epukacHocT NEW ENVIRONA Ha TecTupane MHUKpPOOpPTaHH3ME Kao U
HErOBO CUHEPTUYHO JI€JCTBO Y MPHUCYCTBY OPraHCKUX Marepuja.

Kibyune peun: nesuduinjesc, epukacHOCT, MUKPOOPTaHU3MH, OpPraHCKe MaTepuje.

90



20.JYBUJIAPHO I'OANIIHE CABJETOBAE JJOKTOPA BETEPUHAPCKE MEJMIUHE - Bama Jlyka 2015.

GERMICIDAL EFFECT OF NEW ENVIRON ON MICROORGANISM EVEN IN
THE PRESENCE OF ORGANIC MATTER

Adriana Radosavac

University - Academy of Economy Novi Sad, Faculty for Economy and Engineering
Management, Novi Sad, Serbia

The reality of modern life increase a risk of infection with potentially dangerous
microorganisms through the contact. Risks are related to humans and animals and products of
animal origin, all that is essential for living beings from their environment, accommodation,
to feeding and watering. Keeping under control dangerous microorganisms is one of the main
tasks of complex disinfection measures. The aim of the research of the effects of disinfectants
New environ, is to determine the efficacy of a broad range of microorganisms such as
Staphylococcus aureus, Pseudomonas aeruginosa, Enterococcus hirae, Salmonella
typhimurium, Candida albicans, Escherichia coli, Klebsiella pneumonia and Mycobacterium
smegmars in relation to the time of action and concentration. Microbial activity of this
product was confirmed in the laboratory of Military Medical Academy in Belgrade with
testing the antimicrobial activity and in Italian laboratories Biolab spa, Vimodrone. The
results showed the full effectiveness of the new environ on the tested microorganisms as well
as its synergistic effect in the presence of organic matter.

Keywords: disinfectant, efficiency, microorganisms, organic matter.

91



20.JYBUJIAPHO I'OANIIHE CABJETOBAE JJOKTOPA BETEPUHAPCKE MEJMIUHE - Bama Jlyka 2015.

YIHOTPEBA 35MPHOI’ Y30PKA KPBHOI' CEPYMA V JETEKTOBAIBY KPABA
CA ITOBEhRAHUM 31PABCTBEHUM PU3UKOM Y PAHOJ JJAKTAIIUIN

Mapxko P. [lunnosuh', Bpanucnasa Bexuh', Pasojuria Boxosuh’, Bojan Toxoss ', Munenko

Creanuesuh'
X y
VYuusep3uter Hosom Cany, [lossonipuBpenan dakynreT, [[emapTman 3a BeTepuHapCKy
menununy, Hosu Can, CpOuja y

*Vunsepsurer  Kparyjesiy, Arponomckn daxysrer, Yagax, Cpouja

Hamr wcTpakuBadkd THM pa3BUO j€ TMOOOJBIIAHM TEXHOJIOMIKH TIOCTYNaK 3a TPOICHY
MeTa0OJIMUKOT CTaTyca KpaBa y paHoj JakTaiuju. OBaj TEXHOJOLIKU MOCTYMAK CE 3aCHUBA HA
yrnoTpebu rpadukoHa ca KOra ce Ha OCHOBY BPEIHOCTH IapaMerapay 30MpHOM KpPBHOM
cepymy oapehyje % kpaBa ymje Cy BPeIHOCTU M3BaH peepeHTHUX U TPHUCYCTBO KpaBa ca
noBehanuM 371paBCTBEHUM pu3ukoM. OBaj rpadUKOH Mpe/CTaB/ba KOHAYHU MPOU3BOJA OBOT
no0OJBIIAHOT TEXHOJNOIIKOr pemema. Ha X ocum rpadukoHa ce Hajgaze BpEIHOCTH
MeTabOMYKUX TapameTrapa W3 30MpHOT y30pKa, JOK ce Ha Y OCH Hajla3e OJCTYyMama O
npoceuHe pedepeHTHe BPEIHOCTH M3pakeHe y CTaHJIapAHUM JeBHjanrjama. Ha mpecennma
BpeaHocTH ca X 1 Y oce ce Halla3u % KpaBa uhje ce BPEIHOCTH HaJa3e W3BaH ONTUMATHUX U
npucycTBo obonenux KpaBay rpynu. [IpennsHo cy onpehene KoHIEHTpalyje napamerapay
30MpHOM CcepyMy KOjU yKa3yjy Ha TMocTojame obomenux kpaBay rTpynu. Kopumrheme
30MpHOr cepymMa KpBH Yy TMPOLEHH 3/paBjba KpaBa je Moryhe ymorpeOHOM Harer
TEXHOJIOIIKOT pelieHha.

KibyuHe peun: 30upHU y30pak, METaOOIMYKH CTATyC, paHa JIaKTaluja.
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USE OF POOLED BLOOD SERUM SAMPLES TO DETECT THE COWS WITH
INCREASED HEALTH RISK IN EARLY LACTATION

Marko R. Cincovi¢', Branislava Beli¢', Radojica Dokovic’z, Bojan Toholj ! Milenko
Stevanéevic'

'University of Novi Sad, Faculty of Agriculture, Department of Veterinary Medicine, Novi
Sad, Serbia )
*University of Kragujevac, Faculty of Agronomy, Cacak, Serbia

Our research team has developed a new technology process for assessing metabolic status of
cows in early lactation. This technological process is based on the use of the chart from
which the values of the parameters on the basis of the collective blood serum determined% of
cows whose values are outside the reference and the presence of cows with increased health
risks. This chart represents the final product of improved technological solutions. On the X
axis of the graph are the values of metabolic parameters from a pooled sample, while the Y
axis is deviations from the average of the reference values expressed in standard deviations.
At intersections with values of X and Y axis is % of cows whose values are outside the
optimal and the presence of diseased cows in the group. Specify the concentration in pooled
serum parameters that indicate the existence of diseased cows in the group. Using pooled
serum levels in assessing the health of cows is possible usage of our technological solutions.

Key words: pooled sample, metabolic profile, early lactation
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XEMATOJIOIIKHA ITAPAMETPH KO IOMAREI' MATAPLIA
Muxajno Epnesban, Bana JlaBunos, bojana Bunosuh, 3opana KoBauesuh

VYuusepsuter y HoBom Cany, [TossonpuBpeanu dakynret, JlemapTman 3a BETEpUHAPCKY
meaununy, Hoeu Can, Cpouja

[To3HaBame (U3MOMOMIKKX MMapaMeTapa je KJbYYHO 32 KIMHMYapa Ha TepeHy. lIpoGnem
MpeAcTaB/ba HemocTarak mHbopMamnuja o pedepeHTHUM BpeJHOCTHMA 3a II0jeIMHE pace,
yCIIOBE KUBOTHE CPEIMHE U CUCTEME JprKama KoJ| Marapaia. Ores] je u3BeeH Ha JIBE Ipyre
Maparara. JegHo Cy JKMBOTHIE M3 "3acaBuile" a JAPyro >KUBOTHIGE TOJEIMHAYHO JprKaHe.
Husbs pana je yrBphuBame napameTpa KpBU KOJ OApAciIuX 3[paBUX Marapaia Ha TepUTOpHjU
BojBonune y3 ynopehuBame Hanmaza Ko pasnuuuTux rpyna. Kpeu je moOujeHa myHKIIH]OM V.
jugularis u obpahena Ha ayromMmarckoM aHanu3aropy. Pesynratu mokasyjy BUCOKE BPEAHOCTH
MCHC u nucke Bpeanoctu RBC y3 BennKy XOMOTreHOCT KOJ| KHBOTHH-A y BEJIMKOM 3arary,
IITO TOBOPH Jla Marapiiy UMajy cBOje CeHU(pUUIHOCTH Y OJHOCY Ha KOHE Y3 BEJIMKU YTHUIIA]
yCIIOBa JIpKama.

KibyuHe peun: xpBHa ciuka, marapiuu, MCHC, RBC
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MNPUMEHA PUTUJHE EHAOCKOIINMJE KO/ ITACA
Bama Kpctuh, Maja BacuseeBuh, [Iparan Pucranosuh
VYuusep3uteT y beorpany, @akynteT Betepunapcke menununae, beorpaa, Cpouja

On caBeMEHMX IMjarHOCTHYKUX METOJa y Majloj NMPAaKCH PUTHAHA CHJOCKOIHMja 3ay3uMa
3HA4ajHO MECTHO Yy JWjarHOCTHLM 000JbeHa TOPHUX MapTHja pPEeCIUpaTOpPHOT TPaKTa,
YHYTpalIlbUX OpraHa a0JoMeHa W JIalapoOCKOIICKEe CTepuiu3anuje maca. EHTOCKOICKHM
Iperie oM ce A00Mja peasiHa ClIMKa O CTamy CIy3HUIIA HOCHHUX XOIHHUKA Iaca y3 MOryhHOCT
MPUKYIJbatha MaTepHjaja, MyTeM OHOIICHje, 3a XHCTOIMATOJOMIKE U ITUTOJIOIIKE aHaJIU3e.
Takole, eHJOCKOI ce MOYKE HUCKOPHCTUTH U 32 YKJIamkamke CTPAaHUX Teja U3 TOpHUX MapTuja
pecCIHMpaTopHOT TpakTa MalliX JKUBOTHHbA. Jlamapockomuja je MWHHMAaaHO WHBAa3WBHA
JIMjarHOCTUYKA METO/1a, Koja oMoryhasa BeTepuHapuma Jia ClipoBely TeMJbHY BU3YyalU3alH]jy
TpOyIIHE ITyTUbE M JIAKO Y3MY Y30paK TKHBa 32 XHCTOMATOJIONIKA MCITUTHBamka. Ha Taj HaunH
JI0a3u ce JO Mpelu3Huje JujarHo3e, a THME C€ CIPOBOIM M OAroBapajyhu TpeTrmana
MOjeIMHAX TATONHUINKAX CTamka abJOMHHANHE IyIJbe maca. HakoH OBakBe WHTEPBEHIIH]jE
OTIOpaBakK MalujeHTa je curypHuju u Opxu. Ilopen nmampockorcke aujarHOCTHKE 000Jbera
oprana TpOyIIHE TyTJbe MOCIeABUX TONUHY NaHa Ha DakynTeTy BETCpUHAPCKE MEIUITMHE Y
Beorpany, cnpoBonu ce M Janapockorcka Xupypruja.

KibyuHe peun: nanapockonuja, rnac, purajiHa eHJoCcKomnmja
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OCHOBMU YJIITPAZBBYUYHE JTUJAT'HOCTHUKE ABJOMEHA MAJINX
KUBOTUIHA

Bamwa Kpctuh
VYuusep3uret y beorpany, ®akynrtet BerepuHapcke Menuiune, beorpan, Cpouja

300r (U3NUKKUX NMPHUHIIMIA, HA KOjUMa je KOHIMIIMPAHa, YITpa3ByuYHHU Hperiesa MmpeacTaBiba
HEarpecuBHy, HEIIKOMJBHUBY, BPJIO OCETJBHBY W TIPEIU3HY IHjalrHOCTHYKY MPOIERYPY.
Codurunupanu ypehaju koHCTaTyjy MUHHMMAJHE KOJIMYUHMHE eHepruje pedrekroBaHe ca
KOHTaKTHHX TOBPIIMHA J[BE CPEIWHE Ca pa3IMYUTHM TKHBHHM HHIICHAaHIIama ( yCIOBUMA
IO/l KOJUM C€ 3BYYHHM Tajac MpoBOIU Kpo3 cpenuHy). OBo omoryhaBa ma ce IETEKTyjy
MHUHHMAJTHE HAKyNTMHE TEYHOCTU WM KOHIIoMeparw henwja apyraduje rpahey JyMeHy
NapeHXMMaTO3HUX OpraHay KojUMa HeMma racoBa. ¥ OpraHuMa Ydju JyMEH HCIyHHaBa
TEUHOCT ( ’Ky4yHa Keca, OyOpekHa Kapiuua, MokpahHa Oelllnka) OCETJbMBO M MPELU3HO
JIETeKTyje HAaKylHMHE OPraHU30BaHOI CEJUMEHTa WM MyJba MUHHUMAJIHUX MpOMepa YeCTHIIa,
OPUCYCTBO EPUTPOIMTA, JETPUTyCa, THOjJa U mpoiaudepaTuBHUX CTPyKTypa Koje
NPOMUHUPA]y Y JyMEH OBHUX opraHa. Takohe Moxe aa JETeKTyje ¥ MHHHUMAJHE KOJUYHMHE
ci000AHEe TEYHOCTU Yy abJoMMHANHO] IynJbMHHU. Kako naje climkyy pellaHoM BpeMeHy
omoryhaBa mpeuunsny, BoheHy, MyHKLUHU]Y U Y3HMambe y30paka 3a MaTOXMCTOJIOIIKE Hajase.
CBe HaBelieHE TNPOMEHE C€ MOTY BpJIO MPEIU3HO W3MEpuTH, ImTo omoryhaBa mpaheme
pa3Boja MpPOMEHE TOKOM BpeMEHa WM TpeTMaHa. UumeHuIa Ja je TPOIIaK MOojeAMHAuYHOT
nperiea MUHUMAaJIaH a METOJIa MPENr3Ha, OCETJhUBA U HEIIKOJJHMBA YBOIHM OBY METOMY Y
HEONXOJHY M TOXKEJbHY JWJarHOCTHYKY MpOLEAYpY Yy paJ CaBpeMeHE BeTepuHapCKe
amMOyJaHTe .

KibyuHe peun: yaTpa3ByK, Majie >KUBOTHIbE, a0TOMEH
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BASIS ULTRASOUND DIAGNOSTIC OF ABDOMEN SMALL ANIMAL
Vanja Krsti¢
University of Belgrade, Faculty of Veterinary Medicine, Belgrade, Serbia

Because of phisical principles, on which bases it was made, ultrosound examination is non
agressive, harmless, very sensitive and accurate diagnostic procedure. Sofisticated
equipement is able to determine minimal quantities of energy reflected from contact surfaces
of two media with different tissue inpendance (conditions to conduce the sound wave through
medium). This enables us to detect minimal quantities of liquid or groups of cells of different
structure in the lumen of parenhimous organs without gases. In the organs whose lumen is
fild with liquid (bile bladder, kidney, urinary bladder) with ultrasound it is possible to detect
groups of organized sediment or mud, presence of eritrocytes, detritus, pus and preliferative
structures which are present in the lumen. With ultrasound it is also possible to detect the
minimal quantites of free liqiuds in abdominal cavity. The picture is real time and ultrasound
enables precise, giuded puntion and taking samples for pathohistological examination. All
changes can be precisel messured, which enables following of development of processes in
time or during the treatment. The fact that the costs of examination is small and mathod is
precise, sensitive and harmless testifies that ultrasound is obligatory and recommended
diagnostic procedure in everyday work of modern veterinary practise.

Key words: ultrasound, small animals, abdomen
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INOCTYJIATHU PEHAI'EHCKE IUJAI'HOCTHKE KOCTHOI' CUCTEMA
COLUJAJIHUX ’KUBOTHUIHA

Huxona Kpcruh, Mupjana Jlazapesuh Mananosuh, Mapko Mutposuh
VYuusep3uret y beorpany, ®akynrtet BeTepuHapcke Menuiune, beorpan, Cpouja

PeHIreHCcKo HMCIHMTHBAE MPEACTaBJba KIBYUHH J€0 JAWjarHOCTHYKOT IOCTYIKAy JepHHUCAY
00oJpea KOCTHO-MHUIIMhHOT cucTeMa. Mako y CyIITHHH PEHITeHCKO CHUMAambe MOXKe OHTH
jenwHHA U3BOp MHGOpPMAIMja KOjU pe3yiaTHpa Jo0ujamy er3akTHE JAMjarHo3e, kherosa yiora je na
JOIMpa M ONHIIE TTaTOJIONIKM MPOLEC U Ja MOBEXe YO4YeHEe MPOMEHe Ha KOCTHOM CHCTEMY ca
KIMHUYKAM U JaboparopujckuM momanuma. Y onpeheHom Opojy ciydajeBa, IUjarHo3a Koja je
MOCTaBJbEHA HA OCHOBY PEHATCHCKOT Haja3a MOXKE Ja Cey MOTIYHOCTH IMOIylapa ca KpajioM
nujarHo3oM. MehytuMm, demha je cuTyanuja ga pEeHArGHCKH Haja3 CaMO CYTEpHIIe JIUCTY
JudepeHlrjaTHuX JAMjarHo3a Koja Ce€ MOXK€ CKpaTUTH JeIWHO THPUMEHOM JOJaTHHX
JIMjarHOCTUYKUX MpoIielypa. YIPKOC YUECHUIM Ja paauorpaduja uMa jeiHy ol KIbYYHUX yaora
y IUjarHOCTUIM 000JbEeHha KOCTHOT CHCTEMa, MOPajy Ce UMaTh y BHIY U OTpaHUYCHA KOja OHa
Hamehe. PeHAreHCKM CHUMIM Cy caMO JABOJMMEH3MOHAIHM TPHKa3 TPOIUMEH3MOHATHUX
CTPYKTypa M HHU IOJ] MJCAIHUM YycCJIOBUMa HHje Moryhe AOOWUTH CaBpIl€H ONKC IOjeAMHUX
aHaToMcKuXx eHTtuTera. CXOHO TOME, HEOONXOaH je oipel)eH cTeneH UCKyCcTBa y pajy, Kako Ou
ce 00ujeHr PeHIreHCKHM CHUMAaK TpaHC(POpMHUCAOy 3HA4yajHy CTPYKTypalHy HH(POpMAIH]y.
KocTHO TKHMBO je HM3JIOKEHO BEIMKOM Opojy cTpecoBa (kKao IITO Cy Tpayme wuiau mopemehaju
MaKpOCTPYKType) KOjU pe3yiATHpajy HPOMEHOM HWHTEH3UTeTa (U3UOJIOIIKE TKUBHE CEHKE.
MehyTtum, KocTH UMajy oApeheHn KamamuTeT oJroBopa Ha CTpec, YuMe ce 00jalImhaBa YNHECHALA
Jla Ccy Jie3uje Koje M3IIeNajy BeoMa CIMYHO y CYIITHHU TIOCIEHIA JISjCTBA HU3a Pa3HOBPCHHUX
y3poka. Ha mpumep, KOCTHE Heoruiazuje, OCTEOMHU)EIUTHUC, WM KOMIUTHKAIUje TpeioMa HacTae
TOKOM HIbUXOBE pemapanyje, MOry y HEKOM TPEHYTKY Ja TOKaXy CKOpO WICHTUYHE
panuorpa)cke KapakTepUCTHKE, Kao IITO Ce HE MOXKE TAauyHO OJPEIUTH HU €THOJIOTHja JIH3e
KOCTHOT TKHMBa. 3aMe€Ha HOPMAaJHOI KOCTHOT TKHBA HEOIUIACTUYHUM WJINM HHQIAMaTOPHUM
henujama, Ha cHUMIIIMA he Takole m3renarn ckopo mcroBetHo. C 003MpOM Ha ToTENIKohe Koje
ce jaBJpajy yciieq HeMOTYNHOCTH Jla c€ Ha CHUMITMMa M3BPINY jacHHUja TudepeHIrjayja Jie3nja, a
y LWJBY TIOCTaBJbarha BaJMIHE AWjarHO3€e, PCHATeHCKH Halla3yl ce MOpajy carieaBaTd Uy CBETITY
OCTJINX PEJICBAHTHUX KIMHUYKUX M JIabopaTopujckux moparaka.limajyhmy Buay na oCHOBY
TyMauema PEHATEHCKE CIIMKE YMHU MPENo3HaBambe M3MEHmEeHe MOp(OJIorHje OopraHa W TKHBA,
MoOe ce pehu J1a je mo3HaBame (PU3MOJIONIKE CTPYKTYpe KOCTH]y OJl KJby4HOr 3Hauaja. Kocrt je
KMBO TKHBO KOjeM je MOTpeOHO CHa0lneBame KPBJBY M Halla3d C€Y KOHCTAHTHOM CTamby
pemopenanuje ycies IejcTBa CTpeca TeKUHE Tella KOje HOCE M HCTe3arba JIMraMeHaTa U TeTUBa Ha
MecTUMa HUXOBOr mpunoja. OBU mpouecu pe3yaTHpajy (HU3HONOMIKUM OaJaHCOM H3MENjy
pecopIiuje KOCTH U CHHTE3¢ HOBOT KOCTHOT TKHBA, IITO OJpKaBa HUXOB HWHTETPUTET U
apXHUTEKTOHUKY. TokoM OonecTH, y KOCTHMa J10Ja3H Ja MpoMeHe (DU3UOIOMIKUX Mpoleca, T
n3a3uBa MOpP(OIOIIKE TPOMEHE Yy TKHBY U TIpy)ka MoryhHOCT ma ce Hactane wmandopMmaluje
youe Ha peHAreHorpamuMa. [paaviBHE KOMIIOHEHTE WJIHM eJleMEHTapHa MaKpOCTPYKTypa IpBOT
pena 1eBacTHX KOCTHjy HWMajy pa3jiMuuTy paauorpadCcKy TyCTHHY Koja IOKa3yje OIIuYaH
KOHTpacT u3Mel)y KpeuHe CeHKe T'YCTOT KOpTeKca M Mame MHTEH3MBHE CeHKE CrioHrnose. Omrap
KOHTpacT Takohe mocToju m3Mel)y KOCTHHUX CTPYKTypa M OKOJIHUX CEHKM MEKHX TKHBA.
JlenuHeanyja OBaKo jaCHUX pa3iMKay TYCTHHH CEHKe oMoryhaBa BH3yalu3aljy CYNTHIHHX
MOpPGOJIOMIKKX MPOMEHa Y TKUBY M (hOpMHpa OCHOBY TyMadeHa PEHATCHCKOT CHUMKA.

Kiby4He pedu: peHAreHosnoruja, KOCTH, AMjarHOCTUKa, HEOIIa3Me
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THE POSTULATES OF X-RAY EXAMIN ATION OF THE MUSCULOSKELETAL
SYSTEM OF SOCIAL ANIMALS

Nikola Krsti¢, Mirjana Lazarevi¢ Macanovi¢, Marko Mitrovié¢
University of Belgrade, Faculty of Veterinary Medicine, Belgrade, Serbia

X-ray examination represents an essential part of diagnostic procedure in defining ailments of
the musculoskeletal system. Although x-ray imaging may in effect be the only source of
information that results in obtaining the exact diagnosis, its role consists in locating and
describing a patological process and relating the perceived alterations in the skeletal system
to the clinical and laboratory data. In some cases, the diagnosis based on x-ray findings might
completely coincide with the final diagnosis. However, it is more common that the x-ray
finding only indicates a list of differential diagnoses, which can be shortened only by the
application of additional diagnostic procedures. Despite the fact that radiography plays one of
the key roles when it comes to diagnostics of the skeletal system ailments, it is necessary to
keep in mind the limitations that it imposes as well. X-ray films are only a two-dimensional
image of three-dimensional structures and even under ideal conditions is not possible to get
the perfect description of some anatomic entities. Accordingly, transforming the obtained x-
ray images in an important structural information requires a certain level of practical
experience. The bone tissue is exposed to a number of stresses (like traumas or
macrostructural disorders) which result in change in intensity of physiological shadow of
tissue. However, bones posess a certain capacity of stress response, and this explains the fact
that the lesions which look very similar are actually results of the activities of a number of
different causes. For example, the bone neoplasia, osteomielitis or fracture complications
which appear during the bone reparation might project almost identical radiographic
characteristics at some point; also, it is not possible to identify the etiology of bone tissue
lysis with certainity. The replacement of nor mal bone tissue with neoplastic or inflamatory
cells will appear almost identical on films. Given the difficulties occurring due to the
impossibility of making a clearer differentiation of lesions, and in order of setting up the valid
diagnosis, x-ray findings should be regarded in light of the other relevant clinical and
laboratory data. Having in mind that the recognition of altered morphology of organs and
tissues is the fundamental of the x-ray image interpretation, it can be argued that the
knowledge of physiological bone structure is of the utmost importance. Bone is a living tissue
that needs blood supply and is in a constant state of remodelling due to the stress effect of the
body weight carried by the bones and stretching of the ligaments and tendons at the places of
their attachment. These processes result in the physiological balance between bone resorption
and syntesis of the new bone tissue, which maintains their integrity and architectonics.
During disease happens a change of physiological processes in bones, which causes
morphological alterations in tissue and yields the possibility of detecting the resulting
malformations on roentgenograms. Building components or the first-level elementary
macrostructure of tubular bones have different radiographic density which displays an
excellent contrast between the lime shadow of thick cortex and the less intensive shadow of
spongiosis. Another sharp contrast occurs between bone structures and surrounding shadows
of soft tissues. The delineation of such clear differences in shadow density allows for
vizualization of subtle morphological changes in tissue and forms the basis for the x-ray
image interpretation.

Key words: radiology, bones, diagnostic, neoplasms
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XUPYPIHIKN TPETMAH VOLVULUS INTESTINI KO/l IICA IIPUKA3 CJIYYAJA

Topan IMapam', Cvmusbana [Tapamr’, Orsen Butkosuh', Bojan Jlykaa ', Ormen Byjurosuh?,
Hrop tIerapl, Masen Banuka', Hrop Komnennh'

'Berepunapcka ambynanta MIM COOP", Bamanyka, PerryGnuka Cpricka
* Viusepsuter y Bamanyrm, IIpupoxno-maremariaky dakynrer, Perry6mika Cpricka
> AreHInja 3a 00MIbexKaBaAE KUBOTURHA, Bamanyka, Peny6muka Cpricka

VY nureparypHuM HaBoguMa o000Jbe-e volvulus intestini (3ameribaj 1pHUjeBa) OMHCYje ce Kao
BEOMa TEIKO, YaK 1 CMPTOHOCHO CTame JIMTECTUBHOT TPaKTa KOJ| Iaca, KaJa ce jeJJaH U0
[[pHjeBa POTUPA OKO CBOje oce. BeoMa je MHTEpecaHTHO Ja o1 OBOT 000JbeHa HE 000JbeBajy
CBE€ pace maca mojjeaHako, yemhe o00JpeBajy KpynHHUje pace U TO Hajuyerrhe OepHapaUHIIN,
BEMAYKU OBYApH, BEJHMKE MyJule, Jore U ImapriaHuHiu. OcuM pace Tca Ha ydecTajocT
10jaBJbUBaK-a 3aler/baja lpujeBa yTUYE U HUXOBA CTAPOCTY TOM CMHCIY Ja CTapUju ICU
yemthe o6oseeBajy o miahux. Y oBoM pajy, MpHKa3aHa je KIMHUYKA CIIMKA, IMjarHOCTHKA,
XUPYPUIKA TPETMaH U ONOPABAK O  UCTOT'Yy ciy4ajy volvulusa intestini xopx Tica, pace
HEMAYKU OBYAp, CTApOr JieBeT rofrHa. CUMITOMHU KOjU Cy HECYMHI-MBO YKa3WBalIM Ha OBO
o0osbeme OMNM Cy TUIMYHU 32 3aleTbaj IpUjeBa, TUjarHo3a je MOCTaBJbeHAay KacHHUjeM
cTanujyMmy OonecTtu, IITO HAM U HHje JaJio MPEeIHOCT 32 MO3UTHUBAH UCXOJ Jinjeuema. HakoH
YCHjeIIHOT XUPYPIIKOT TpeTMaHa U JiMjedera, Mac ce Op30 OMOpaBHO MU HACTaBUO ca
yoOWYajeHHM ¥ HOPMaJTHUM HauMHOM JKUBOTA.

Kibyune peuun: volvulus untestunu, 3anersbaj pHujeBa, leMauyKy OBYAP, XUPYPLUIKH TPETMaH

100



20.JYBUJIAPHO I'OANIIHE CABJETOBAE JJOKTOPA BETEPUHAPCKE MEJMIUHE - Bama Jlyka 2015.

SURGICAL TREATMENT OF VOLVULUS INTESTINE IN DOGS
OVERWIEV CASE

Goran Para3', Smiljana Pvaraéz, Ognjen Vitkovi¢', Bojan Luka¢', Ognjen Vujinovié®, Igor
Cegar', Mladen Banika', Igor Komleni¢

'Veterinary ambulance MIM COOP", Banjaluka, Republic of Srpska
? University of Banjaluka, Faculty of Science, Republic of Srpska
3 Agency for Animal Marking Banjaluka, Republic of Srpska

Disease volvulus intestine (tangles intestine) was described as very difficult, even deadly
disease the digestive tract of dogs. Volvulus intestine crested when one part of the intestine
rotates about its axis. It is very interesting that do not get disease all breeds of dogs equally.
Bigger breeds get disease more often, mostly Bernards, German shepherds, great poodles
and Sarmountain dogs. In addition, in the case of appearance tangles intestine have age in the
dogs. Older dogs get volvulus intestine more than younger. In this paper is presented a
clinical picture, diagnosis, surgical treatment and recovery of the volvulus intestine in dog.
Our dog is German Shepherd, nine years old. The symptoms that he has are undoubtedly
indicative of the disease were typical of tangles intestine. Diagnosis was made at very late
stage of the disease. This didn't give us the advantage of a positive outcome. After surgical

treatment, the dog has quickly recovered and continued with the usual and normal way of
life.

Key words: volvulus intestine, tangles intestine, German shepherd, surgical treatment
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A. MESENTERICA CRANIALIS KO TEKYHUIE (CITELLUS CITELLUS)

Miunom Brarojesuh', ymxo Butoposih?, Mapuja 3npaskosnh’, Msama Hemmh', MBana
Az[aMOBI/Ih2
y
'Vuusepsuter Beorpany, ®akynter BerepuHapcke Meauiuue, beorpan, Cpouja
*Vuusepsuter beorpany, [Tossonpuspensu dakynrer, Beorpan, CpGuja
3VHI/IBep3HTeT beorpany, Menuuuncku ¢akynret, beorpan, Cpouja

TexyHuua je npesumap, uMja xubepHaluja Tpaje y 3aBUCHOCTH O[] y3pacTa M IoJia, O Kpaja
nera mo mponeha. Imp pama je ma ce ommmie Jeo KapIMOBacKyJlIapHOT cHUCTeMa. 3a
UCIIUTUBAKkE je yHoTpeOsbeHo 6 TeKyHula, oba momna, teiaecHe mace 200-300 rpama. ITocie
WCKPBaBJbCHA, y TPOYIIHY aopTy Cy yOpW3raHe pa3jn4yiTe KOHTPACTHE Mace, JKeJaTHH
000jeH CIMKAapCKOM TeMIIepoM WM MUHHMjyMoM. I[locie umuiMpama, KpBHH CYJ0BH CY
npenapucanu U gororpaducanu. A. mesenterica cranialis npeacTaBiba HeEMapaH U MPUIHYHO
jak KpBHU CyJ KOju M30Wja W3 BEHTpaJHOT 3Huja TpOylIHe aopte, 4-5 mm KayJaanHuje o A.
celiaca. Backymapume Tanka 1peBa u Behm neo xkomona. tbene rpanme cy: A.
pancreaticoduodenalis caudalus, Aa. jejunales, A. colica dextra u A. colica media. Kana ce on
A. mesenterica cranialis 071BOju TIOCJIeIHa jejyHATHA TpaHa, HEH 3aBPIITHHU JI€0 TPEICTaBIbha
A. ileocecocolica. 3a pa3nuKy o TEKyHHIIE, Ope] HEBEJCHUX KPBHUX CYy/I0Ba, KOJ CIETOT
KydeTa rpaHe of A. mesenterica cranialis cy u A. pancreaticoduodenalis media, A. cecalis, A.
cecocolica u A. ileocolica. Kox 3amopua A. celiaca u A. mesenterica cranialis se spajaju u
obpasyjy A. celiacomesenterica.

KibyuHe peuu : TeKyHUIIA, apTepHje, BaCKyIapHu3alnja
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A. MESENTERICA CRANIALIS IN THE GROUND SQUIRREL
(CITELLUS CITELLUS)

Milo$ Blagojevi¢', Dusko Vitorovié¢?, Marija Zdravkovié¢®, Ivana Nesi¢'!, Ivana Adamovié®

'University of Belgrade, Faculty of Ve terinary Medicine, Belgrade, Serbia
*University of Belgrade, Faculty of Agriculture, Belgrade, Serbia
*University of Belgrade, Faculty of Medicine, Belgrade, Serbia

The ground squirrel is hibernators, whose hibernation lasts depending on the age and sex,
from late summer to spring. The aim of this paper is to describe the part of the cardiovascular
system. The investigation was perfomed on six ground squirrel, of both sexes, body weight
200-300 g. After bleeding, the abdominal aorta were injected with various contrasting
masses, gelatin colored painting with watercolors or red lead. After the injection, the blood
vessels were prepared and photographed. The cranial mesenteric artery (A. mesenterica
cranialis) represent unpaired and quite large blood vessel which arises from the ventral wall
of the abdominal aorta, about 4-5 mm caudally to the origin of the the celiac artery. It
supplies small intestine and most part of the colon. Its branches are: A. pancreaticoduodenalis
caudalis, Aa. jejunales, A. colica dextra and A. colica media. After giving off the last jejunal
artery, the cranial mesenteric artery terminate as A. ileocecocolica. For difference of the
ground squirrel, in the mole rat branches of the cranial mesenteric artery are yet A.
pancreaticoduodenalis media, A. cecalis, A. cecocolica and A. ileocolica. In the guinea pig
the cranial mesenteric artery form a common trunk with the celiac artery — Truncus
celiacomesentericus which arises from the abdominal aorta.

Key words : ground squirrel, arteries, vascularization
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CIIO/JbAIIIIBLHU UBITVIEJ CPHA KO MAJIOI' 3EJIEHOI' MAJMYHA
(CERCOPITHECUS AETHIOPS SABEUS)

Munonr Brarojesuh', Mapuja 3npaskosuh®, Jlymko Butoposuh’, MBama Axamosuh’, MBama
Hemmh'
y
1YHI/IBepslleeT beorpany, ®akynrer Betepunapcke menunnae, beorpan, CpOuja YHUBEp3uTeT y
. beorpany, Menuuuncku ¢akynret, beorpan, Cpouja
3 YHHBEP3HTET ¥ beorpany, [lommonpuspenuu daxynrer, beorpan, Cpouja

Manu 3eneHM MajMyHY BEIUKHM Tpylama Hactamyje Adpuuke caane. Cmarpajy ce
HajnenmuM MajmyHuma Crapor csera. Llwb pana je na ce onuine A€o KapAHOBaCKYyIapHOT
cucreMa. McnutuBama Cy BpIiieHa Ha 6 ManIux 3€JeHUX MajMyHa, 0o0a mosa, ctapoctu 3-4
ronuHe, TenecHe mace 2000-3000 rpama, noOujenux u3 MHcTuUTyTa 32  BUPYCOJIOTH]Y,
BakIMHe U cepyme y beorpany. Criospanismy U3iIe] cpiia IpoydaBao ce Ha IpenaparnMa, Ha
KOjuMa je'y TpyaHy AOymsby yopusran 4% dopmanun. Ha cnospamimoj MOBpIIMHM cplia KOJ
MaJIoT 3€JICHOT MajMyHa JaCHO je M3pakeH Kpy>kHHU kJied (Sulcus coronarius). JleBu y3myxuu
x5ed (Sulcus interventricularis paraconalis) nexu u3Mely kpaHujanHe U cpefwme Tpehune
neBe cTpaHe cpua. He gommpe 10 Bpxa cpia, Beh mpenasu nmpeko KpaHujarHoT pyba cpua u
npyka ce mnpema JecHoj cTpanu  cpua. ecuu y3myxxuu xie6 (Sulcus interventricularis
subsinuosus) nexu u3mel)y cpenme n kayganHe Tpehune gecHe crpane cpra. Kpanujanau
py6 cpua (Margo ventricularis dexter) je koHBekcaH, a KayjaaiaHu pyo cpua (Margo
ventricularis sinister) je paBaH, OKpPEHyT KayJaJHO M HewTo JjeBo. Kon masor 3eneHor
MajMyHa 1 Jomahux >KMBOTHE-@ cucapa JecHU y3ayxkHH xkied (Sulcus interventricularis
subsunuosus) je mpaB U JOMUpE 10 BpXa cpiia, a jJeBu (Sulcus interventricularis paraconalus)
je Koc U mpyxka ce uzmel)y kpanujanse u cpeame Tpehune sese crpane cpua. Kox doBeka of
KOPOHAPHOT JkJieba mpyrka ce Ka cpuaHoM Bpxy mnpenmu (Sulcus interventricularis anterior) u
3anmu y3ny:kHU ke0 (Sulcus interventricularis posterior), Koju ce crajajy yAecHO OJ
cpuanor Bpxa rpanehu ycek (Incisura apicus cordis).

KibyuHe peuu : Manu 3e7I€HH MajMyH, CpIie, KPYXKHHU XKJ1e0, y3/1y>KHU jKI1e00BH
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THE OUTER SURFASE OF THE HEART IN A SMALL GREEN MONKEY
(CERCOPITHECUS AETHIOPS SABEUS)
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'University of Belgrade, Faculty of Ve terinary Medicine, Belgrade, Serbia
*University of Belgrade, Faculty of Medicine, Belgrade, Serbia
*University of Belgrade, Faculty of Agriculture, Belgrade, Serbia

Small green monkey in large groups inhabit the African savannah. They are the most
beautiful Old World monkeys. The aim of this paper is to describe the part of the
cardiovascular system. The studies were performed on six small green monkeys of both
sexes, aged 3-4 years, body weight 2000-3000 g, obtained from the Institute or Virology,
Vaccines and Serums in Belgrade. The surface of the hearts studied in the preparations,
where the thoracic cavity injected with 4 % formalin. On the surface of the heart in small
green monkey is clearly expressed the coronary groove (Sulcus coronarius). Left
interventricular groove (Sulcus interventricularis paraconalis) lies between the cranial and
middle third of the left side of the heart, not reaching the apex of the heart. It runs over the
heart and the cranial border extending toward the right side of the heart. Right
interventricular groove (Sulcus interventricularis subsinuosus) lies between the middle and
caudal third of the right side of the heart. Cranial ventricular border of the heart (Margo
ventricularis dexter) is convex and the caudal border of the heart (Margo ventricularis
sinister) is straight, turned caudally and slightly to the left. In a small green monkeys and
domestic animals mammal right interventricular groove (Sulcus interventricularis
subsinuosus) is straight and reaching out to the apex of the heart. Left interventricular groove
(Sulcus interventricularis paraconalis) is oblique and extends between the cranial and middle
third of the left side of the heart. In humans the front interventricular groove (Sulcus
interventricularis anterior) and posterior one (Sulcus interventricularis posterior) extend from
the coronary groove toward the apex of the heart. Both grooves are connected to the right of
the apex building cardiac notch (Incisura apicis cordis).

Key words: small green monkey, heart, coronary groove, interventricular grooves
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A. LIENALIS KO/ CJIEIIOT' KYYETA (SPALAX LEUCODON)

WBana Hemwmh, Munom brarojesuh, 3opan 3opuh, Munena bophesuh, [lejana hynuh
Munaguaosuh

VYuusep3uret y beorpany, ®akynret BerepuHapcke Menuiune, beorpan, Cpouja

VY ycnoBuma kHMBOTa Yy Ja0opaTOpuju CJENO Kydye ce€ IO0Kazajo Kao BpJIO OCET/hbHBA
JKUBOTH-A. Benmku Opoj KMBOTHIba yTUHE YOp30 MO MoMacky y kames. [locne amgamrarmje
KOja Tpaje HEKOJIUKO JaHa, CMPTHOCT je MHOro Mama. OCHOBHHM YCJIOBM 32 OJpIKABAME
KUBOTHIbA y KaBE3UMa Cy pelOBHA HCXpaHa, KOHCTAHTHA TeMIIeparypa, BIAKHOCT U PEIOBHO
oflpXKaBame XHUrujeHe kasesa. Lluib pana je 1a ce onmuine J1e0 KapAnOBaCKYJIapHOI CHCTEMA.
3a ucnuTHUBamE je ynorpedsbeHo 7 cienux kyduha, oba noma, tenecue mace 180-240 rpama.
[Tocne uckpBaBibEeHa KUBOTHHA, Y KPBHE CYJIOBE Cy YOpW3raHe pas3jlMuuTe KOHTPACTHE
Mace, JkelaTuH 000jeH CIMKAapCKOM TeMIlepoM Win MUHHjyMoM. [locne umunupama, KpBHU
CyJZIOBHU cy mpenapucanu u gortorpaducanu. A. lienalis je rpana ox A. celiaca. Ha pacrojamy
ol 5 mm ce nenu Ha aBe rpane. O MpBe rpaHe, KOja Jaje CBOje OrpaHKe 3a MPOKCUMAIIHU
JIeo cJe3uHe, 0/[Bajajy ce IpaHuHIle 3a JIEBH JIe0 BEJIIMKE KPUBHHE XKeyla y Mpeaeny Saccus
cecus ventriculi. [[pyra jada rpaHa ce rpaHay JIUCTaJHO] IMOJOBHHH CJIE3MHE U TPOMYKaBa
nasbe kpo3 Omentum majus, Hajupe y3 JIEBU, a 3aTUM Y3 BEHTPAJHU JI€0 BEJIMKE KPUBHHE
xKemyna kao A. epiploica sinistra m anmactomo3upa ca A. gastroepiploica dextra. Ox A.
epiploica sinustra se He ofBajajy rpase 3a xenyaau. Koj crienor kyuyera, TeKyHUIIE, 11a1[0Ba,
HyTpuje u kyHuha A. lienalis je rpana ox A. celiaca. Koz 3matHor xpuka A. lienalis ce oaBaja
3ajeJHUYKUM cTabioM ca A. gastrica sinistra, o A. celiaca.

KibyuHe peun : cieno Kyye, aprepuje, BacKyaapu3almja
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A. LIENALIS IN THE MOLE RAT (SPALAX LEUCODON)
Ivana Negi¢, Milo§ Blagojevié, Zoran Zori¢, Milena Pordevié, Dejana Cupié¢ Miladinovié
University of Belgrade, Faculty of Veterinary Medicine, Belgrade, Serbia

In laboratory conditions mole rat has proved to be very sensitive animal. A large number of
animals die shortly after their arrival in the cage. After adaptation, which takes several days,
mortality is much lower. The basic requirements for maintenance of animals in cages are a
regular diet, constant temperature, humidity and personal hygiene of the cage. The aim of this
paper is to describe the part of the cardiovascular system. The studies were performed on
seven mole rats, of both sexes, body weight 180-240 g. Various contrast masses, gelatin
stained with painting tempera or minium were injected into the blood vessels, after bleeding
the animals. After the injection, blood vessels were prepared and photographed. The lienal
artery (A. lienalis) is a branch of the celiac. Two branches of the lienal artery arise from this
artery, about 5 mm from its origin. The first branch sends branches toward the proximal half
of the spleen. From this branch arise branches to the left part of the greater curvature of the
stomach, in the area of Saccus cecus ventriculi. The second, larger branch of the splenic
artery sends many branched splenic twigs into the distal half of the spleen. This branch, now
called the left epiploic artery (A. epiploica sinistra) continues to run through the greater
omentum to the left and than to the ventral part of the greater curvature of the stomach. Near
the pylorus the left epiploic artery anastomoses with the right gastroepiploic artery (A.
gastroepiploica dextra). A. epiploica sinistra doesen’t give off branches to the stomach.In the
mole rat, ground squirrel, rats, rabbits and nutria the lineal artery is a branch of the celiac
artery. In the golden hamster the lineal artery form the common trunk with the left gastric
artery which arises from the celiac.

Keywords : mole rat, arteries, vascularization
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['eHepaJsiHU CIIOH30pP:

"GENERA”

CnoH3o0pu:
"BETEPUHAPCKHU 3ABO/J] CYBOTHULIA”

BETEPUHAPCKHU UHCTUTYT PEINIYBJIUKE
CPIICKE ,, ip Baco byTo3aH"“ bama Jlyka

/loHaTopu:
"MUKPOIIEK" noo
"MJIMJEKOIMPOAYKT" goo
HAYYHU UHCTUTYT 3A BETEPUHAPCTBO CPBHUJE
IHEHTAP 3A PA3BOJ U YHAIIPE'BEIGE CEJIA
“UHTEPBET” buje/brHa
“3I1 KOMEPLL“ buje/brHa
“AYJIE MJBEKAPA" Ipara/beBaij
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