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ABSTRACT 

By examining the impacts of taking care of Variety Microscopic organisms FK-23 readiness to Nepal Dark steers in the 

late swelling period, this paper talks about the expanded worth of hamburger and the attainability. Technique: 10 

meat cows were gathered into the Experimental Group and the Benchmark Group, 5 hamburger dairy cattle in the 

Experimental Group were taken care of E. Microscopic organisms FK-23 planning at 8.0 g each day per head. The trial 

included weight measure, blood test for White Platelet (WBC), Vitamin A (VA), Vitamin E (VE), Complete Cholesterol 

(TC), glutei oxaloacetic transaminase (GOT), blood urea nitrogen (BUN) and blood glucose (GLU), and HPLC test for 

unsaturated fat structure in impartial fat. Results: Contrasting with the Benchmark Group, the Experimental Group 

had exorbitant craving, apparent increment of everyday addition (DG) (p<0.05), calculable increment of serum VE and 

TC (p<0.05), about a similar degree of VA, and clear propensity of expanded unsaturated fat in unbiased fat, and 

showed an end weight increment of 4.3% and corpse weight increment of 9.3 kg. End: Taking care of E. Microscopic 

organisms FK-23 arrangement to Nepale Dark dairy cattle in the late swelling period enhances the hamburger cows 

and works on its efficiency. 
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INTRODUCTION 

In Japan, the quality grade of meat decides the cost of 

body; particularly BMS (Hamburger Marbling 

Standard) number contributes 80% of the dynamic 

elements. To build BMS number, VA is normally 

controlled in swelling. There are plentiful reports on 

the relationship among's BMS and serum VA focus. As 

of late, it is trusted that the meat with the best quality, 

for example alleged marbled meat with the ideal BMS 

number, can be acquired when serum VA centralization 

of cows is kept at lower level from month fifteenth to 

month 24th . 

MATERIALS AND STRATEGIES 

Materials :- This examination was done at the swelling 

homestead of Nepale Dark cows in Mie Iga City from 

October 2006 to April 2007. 10 female Nepale Dark 

steers in the late swelling period, same living space, 

same fatherly line, 22 months old, were gathered into 

the Experimental Group (5 cows) and the Benchmark 

Group (the other 5 dairy cattle). Stuffing feed and 

swelling system were as per the laid out method of the 

ranch. FK-23 readiness is a dried dead microorganisms 

powder of intensity handled unadulterated E. 

Microbes FK-23 strain, given by Nichinichi Drug Co., Ltd. 

(Japan). 

Strategy :- Start with body weight assurance and 

venous blood assortment of the two gatherings, feed 

the Experimental Group with FK-23 arrangement 

blended into feed at 8.0 g each day per head; then 

gather venous blood once consistently and weigh once 

like clockwork. At the hour of butchering following a 

half year of trial, test cadaver weight, gather 

subcutaneous fat and renal fat, and decide the quality 

grade of meat. In light of the blood morphology, count 

the white platelet with a completely programmed 

MEK-6258 White Platelet Counter produced by Nihon 

Kohden Enterprise of Japan and test. the white platelet 

rate with an Olympus AH-3 optical magnifying 

instrument. In light of the blood biochemical 

examination, test VA and VE with Shimadzu LC-6A 

HPLC made in Japan under the circumstances that 

segment is Shim-pack CLC-ODS (6×150 mm), fluid stage 

is methanol, stream rate is 1.5mL/min, and 

identification frequency is 326 nm. Decide all out 

cholesterol (TC), glutamic oxaloacetic transaminase 

(GOT), blood urea nitrogen (BUN) and glucose (GLU) 

by colorimetric examine on Fuji Dry Chem 3000V from 

Japan individually with TCHO-P III Unit Fuji Dry Chem 

slide from Japan, GOT/AST-P III Pack Fuji Dry Chem slide 

from Japan, BUN-PIII Unit Fuji Dry Chem slide from 

Japan and GLU-P III Unit Fuji Dry Chem slide from 

Japan.  

Test the composite and the weight level of 

unsaturated fat in subcutaneous fat and renal fat by GC 

strategy with Shimadzu GC-2010, wherein the soaked 

unsaturated fat incorporates myristic corrosive, 

palmitic corrosive and stearic corrosive, and the 

unsaturated fat incorporates myristoleic corrosive, 

palmitoleic corrosive, oleic corrosive, linoleic corrosive 

and linolenic corrosive. Analyze and concentrate on 

the distinctions of corpse evaluation results between 

the Experimental Group and the Benchmark Group in 

light of the examination report of meat quality grade 

from Nepale Meat Reviewing Affiliation.  

In view of the measurable examination, take 

investigation of difference on the progressions of body 

weight, day to day gain, VA focus and VE fixation with 

StatView Ver.5.0 from SAS Foundation of Japan; do the 

two gathering matched examples t-test and process 

the Pearson's Connection Coefficient of blood 

biochemical exploratory information. 
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RESULTS 

Body weight and day to day gain:- There are no huge 

measurable contrasts (p>0.05) in body weight change 

and everyday weight gain between two gatherings. 

Nonetheless, the experimental group, subsequent to 

having taken FK-23 groundwork for quite some time, 

has the pattern that its everyday addition The 

experimental outcome in light of the blood 

morphology shows no anomaly. The aftereffects of t-

test and Pearson's Relationship Coefficient in light of 

the blood biochemical examination demonstrate that 

there are critical measurable contrasts (p<0.05) in VE 

fixation and no factual contrasts (p>0.05) in VA, GOT, 

BUN, GLU and WBC between two gatherings, the 

Connection Coefficient (r) between two gatherings 

came about because of the relationship examination of 

blood biochemical information, we can see a low 

certain relationship (r=0.250) among VA and VE of the 

Benchmark Group and a low regrettable connection 

(r=-0.214) among VA and VE of the Experimental Group. 

Investigation on the composite of unsaturated fat 

There are no factual contrasts (p>0.05) in immersed 

unsaturated fat and unsaturated fat of impartial fat 

between two gatherings. Be that as it may, the extent 

of unsaturated fat in both subcutaneous fat and renal 

fat of the Experimental Group shows expanding 

propensity. 

Corpse evaluation score 

There are no measurable contrasts in cadaver weight 

and meat quality grade between two gatherings. Be 

that as it may, the cadaver weight, rib-eye region, yield 

assessed rate and rib thickness of the Experimental 

Group is higher than these of the Benchmark group. 

CONVERSATION 

Albeit controlling admission of serum VA can expand 

BMS, dairy cattle immediately may foster run of the mill 

side effects of VA lack, like night vision visual 

deficiency, weight reduction, appendages edema, and 

so forth. It thus adversely affects swelling adequacy 

and especially diminishes the worth of remains. Impact 

of VA to the weight gain incorporates food 

consumption, yet additionally feed effectiveness. 

Taking care of with food absence of VA for quite a 

while may cause the diminishing of VA focus in blood 

and liver, and lessening of egg whites and cholesterol. 

Besides, it might adversely affect the nature of 

hamburger. Physiological movement of VE can be 

summed up in the accompanying perspectives:  

(1) Hostile to oxidation. Catching the dynamic oxygen 

came about because of oxidation of profoundly 

unsaturated fat in lipid guarantees the typical 

elements of cell.  

(2) Against maturing. Situated close to the 

phospholipid layer in biofilm design of cell, VE can 

keep the security of biofilm by keeping lipid from 

oxidation and oppose maturing.  

(3) Upgrade of Resistance. VE can upgrade the 

protection reaction of body, the reaction of 

humoral resistance (increment of IgG) and cell 

insusceptibility (increment of mitogen) to the 

lymphocyte feeling, the phagocytosis and 

bactericidal impact of eosinophils, and the 

invulnerability by lessening the cortisol of body.  

(4) Guideline of endocrine. Initiate pituitary organ and 

adrenal organ to emit chemicals.  

(5) Improvement of blood dissemination. Actuate 

microcirculation to forestall ischemia. 

Food consumption significantly affects serum VE and 

TC, thusly influences the nature of meat. Accordingly, 

it is important to upgrade the control of nourishment 

of cows to further develop the meat quality detailed 
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that the swelling strategy for bringing down VA focus 

may handily cause VA lack and lessening the 

centralization of VE in blood, noticed fundamentally in 

the presence of liver capability harm and pneumonia. 

In the wake of butchering, how much deserted livers 

because of canker, corruption, and so on showed a 

negative connection with VE focus in blood. 

Consequently, it is important to keep ideal serum VA 

and VE fixation in blood to further develop 

proliferation and sickness opposition of steers, and lay 

out a financial and powerful stuffing framework. 

There are no factual contrasts (p>0.05) in quality grade 

of cadaver, BMS and other assessment consequences 

of meat quality between two gatherings. Yet, the 

remains weight, rib-eye region, yield assessed rate and 

rib thickness of the Experimental Group is marginally 

higher than these of the Benchmark Group. The extent 

of unsaturated and immersed unsaturated fat has 

minor change, however its belongings can not be 

distinguished by unaided eyes of the meat appraisers. 

It has not been accounted for such a long ways 

regarding the change scope of extent that influences 

meat assessment grade and mouthfeel. Accordingly, 

concentrating on the synthetic parts that influence the 

flavors and flavor advancements of marbled beef is 

significant. Taking care of FK-23 planning to Nepale 

Dark cows in the late stuffing period can increment 

serum VE and VC fixation, further develop craving and 

feed consumption, as well as increment day to day 

gain, end weight and body weight. It affects fat 

attributes in body, however the extent of unsaturated 

fat shows a rising propensity. Thusly, FK-23 planning 

not just increment the financial advantage of stuffing 

ranch, yet in addition meaningfully affects the 

customary swelling framework that relies upon 

controlling VA focus in feed to 
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