INTRODUCTION

Milk acquisition from sheeps ot ANy yeurs trackition. 1t's a substrate for healthy and testy products. Shmp'a miilk and itz preserves are willingly
consumed, not only by resident population of countries with long-standing rradition of eating those products, but also in countries where
range ut'du.'i:r].r il]'ll]l.l'll.-l.'!!. cnn be pefilled by other articles. Casein is the most impartant milk protein, which got high biological value, egqual
to mecat proteins and far greater than grain and legumes protein value, Whey proteing are the second basic milk protein fraction.
Feeding can infiluence milk vield and i components content, including protein fractions.

‘The aim of the study was to determine the influence of dried yeast Saccharomyces cerevisiae and §=1,3/1,6-D-glucan on protein level and s
fractioms in shql:p’-: ol

MATERIAL AND METHODS

The experiment was performed on 3% Kamieniee ewes = divided into three egial groups [ = control, 11 and 111 = experimental, During 70-days
long lactation cwes inboth groups were fed diets supplemented with dried. yease Soccharomyces cerevisine (group ) or Beolex®-Beta 5
{group [T}, The prebiotics were mixed with Cf concentrate in amount: adequately of 30 g'ke or 3 gk group.

RESULTS

Yeast supplementation didn’t cause substantial differences in protein level. In group feeding with -1,3/1,6-D-glucan protein
level in milk in Z8% day was comparable, however in the terminal phase wos sipnificantly higher than in control group (P 5 (005],
In 70" day of lacration differences in casein level came up. The higher value was in group I1l = 556 g/100g, (P = 0,01)
in group Il - 5,05 g/ 100g (P = 0,05) than in control group. Specimens affected casein fraction ratlo, mostly in 70 day of lactation.
Inhigh Iucla.l:u:lm milk protein from sheep receiving f-1,3/1,6-D-glucan, characterized significantly higher content of f-casein
fraction in comparison to group L It has been shown thar, in milk proteins of sheep from group Il in 70™ day of lactation
B-casein level significantly (P = 0,01} decreased, while x-casein level signihcantly (P 5 0,01) increazed.
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CONCLUSIOMN

In comclusion it can be claimed, that dried brewer's yeast Saecharomyees cerrersiae specimen didn't affected the protein level, while i affecred
on protein fraction matio, §-1,3/1,6-D-glucan provoked increase of protein and casein content, without significant changes in each casein
fraction hevel.



