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the city of Nursultan and to involve all regions of the region in this work. Occupying only 5.4% of the
territory of Kazakhstan, the region produces 9% of all agricultural products in the country, a quarter of high-
quality wheat, which is highly valued in the world market for branded goods. Today there are opportunities
for the development of various sectors of traditional animal husbandry, including meat production with high
export potential. The creation of new enterprises and the modernization of existing industries as part of the
development of poultry farming will allow the region to take one of the leading places in this area, the
presence of natural pastures will increase the number of livestock and livestock products. Economic and
geographical position is one of the most developed categories of its own in modern socioeconomic and
political geography. The article discusses several important indicators that increase the profitability of the
economic and geographical location, affecting the formation and development of the food belt of the capital
of the Republic of Kazakhstan, Nur-Sultan. A map of administrative divisions and transport networks of the
food belt territories of Nur-Sultan was compiled. The article analyzes the transport-geographical and
agrarian-geographical positions recognized as important indicators of increasing the profitability of the
economic and geographical location of the Akmola region, which is a key link in the uninterrupted supply of
agricultural products to the food belt of the capital.
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30,5 73 61,0 20,0 43 138
15,8 93 60,7 14,0 44 117
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31,0 93 60,7 5,9 54 70
27,0 82 65,3 10,3 45 141
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9491-4/14 28,9 86 60,7 7,4 69 160
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489,6 2,5 3,0 2,75
456,8 3,5 3,25 3,4

Fidelio 422,5 3,2 2,4 2,9
548,2 3,5 4,0 3,7

15/4 445,3 3,2 3,0 3,0
511,6 3,5 3,0 3,0
436,6 3,2 2,7 3,0
472,9 3,2 3,1 3,1

3..
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568,8 3,25 4,25 3,75
568,2 3,5 4,25 3,8

Fidelio 605,3 4,0 4,25 4,1
642,5 4,0 4,25 4,1

15/4 605,3 4,0 4,25 4,1
531,1 3,7 3,5 3,6
605,3 4,0 3,75 3,9
589,5 3,8 4,1 3,9
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RESUME
The paper presents the results of studying the technological advantages of triticale grain for food

purposes in the conditions of the West Kazakhstan region. The research was carried out on the experimental
field of the Zhangir Khan Agrarian University. The object of research is varieties of winter triticale of
various ecological and geographical origin. Nursery establishment, sowing methods, assessments,
accompanying observations and research were carried out in accordance with generally accepted methods of
studying agricultural crops. Evaluation of the technological, flour-grinding and baking qualities of winter
triticale grain showed that the triticale culture has great prospects for use in baking. In the conditions of the
West Kazakhstan region, it is possible to create varieties of winter triticale for the production of feed and
food grains. To preserve the nutritional value and other valuable properties of the bread of the studied
samples of triticale and increase the consumer value, it is advisable to use a mixture in the ratio of triticale
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and wheat flour 50:50. In terms of the volume and overall assessment of the bread, the Valentin 90 variety
was distinguished, which has good baking qualities. Along with technological advantages, this variety has a
whole range of economically valuable properties, and can be recommended as a genetic source for creating
new varieties of triticale with specified characteristics and for use in bakery production.
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