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PE3IOME
B craThe n3ydeHa 00Ias TEXHOJOTHS M KaU4eCTBO MSICHBIX KOHCEPBOB. M3y4eHBI TEXHOJIOTHUECKUE
MIPOLIECCHI MPHU MPOU3BOACTBE MPOAYKIMHU. [IpoBecHBI HCCIeIOBaHMS IO OPraHOJICITHUYCCKUM, (PU3UKO —
XUMHYECKUM, MUKPOOHOIOTUYECKUM TTOKA3aTeNsIM KauecTBa U O€301MacHOCTh MPOAYKIINH.

RESUME
The article examines the general technology and quality of canned meat. Technological processes in
the production of products are studied. Studies were conducted on organoleptic, physico — chemical,
microbiological indicators of product quality and safety.
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EHLIKI CYTIHEH K¥PT OHAIPYAEI'l TAFAM/IBIK KYH/IbIJIbIT bl

Anparna
Makasaa eiki CyTiHIH TaraMJIbIK KYH/IbLIBIFBI )KOHE OJIaH jKacajfaH KYPT OHIMI Typajibl alThLIa bl
Kypambingarsr 95-98% opranusmre cinemi. Emki cytinge 13,4% kyprak 3at, 4,4% maii, 3,6% axysi3, 4,9%
nakTo3a Oap. Emki cyTiHIH XUMUSIIBIK KYpaMbl CHBIP CYTiHE akblH OoJbil Keneni. COHABIKTaH eIKi CyTi
JKOHE OJIaH JKacallFaH OHIMJEp Tepi MEH OybIH aypyJsiapbl Oap ajaMJIap/blH JeHCAY/IbIFbIHA IMal/Iachl JKaKChI
acep eTejli KIHE acipece oT Tac aypyJiapbl, MHOMa JKoHE Oaaap SMHJICIICHICHIH eMICY/Ie ITalalbl.

Tyiiin co3oep: onim, ewki cymi, ewiki Kypmol, 0atiblHOAY MeXHOA02UACHL, MAAMObIK Kacuemi.

’Ken cypaca man-xaH amaH 0a Jiem, ajiaM MEH TOPT TYJIK MaJIbIH KaTap CYPalThIH Ka3aKKa eIIKi
CYTIHEH >KaHa TEXHOJIOTHSIHBI Tai/lajlaHa OTBIPBIN P TYPJII Makaaabl OHIMICD IIblFapyra 0oJaThIHbI alaaH
aHbIK. [lerenmen, Oy canazia aa exiMi3 KabIC KaJIbIT OTBHIPFaH/IBIFbI )KaChIPHIH eMec.

Oprta Asusjiarbl Ke3-KeJIreH KilllKeHTal >koil OOWbIHJAa HeMmece VIKEH KallablK Oaszapiaa ci3
caThUTBIMAA aKIIBLI IoMi Oap KIIMKeHTal ak mapiapabl Taba amacei3. by Oykin omeMre TaHbIMal KypT.
KypTTel Toyenciz Taram peTiHAe coprara Kocma HeMece TY3IBIKTRIH HeTi3Ti HHTPEANCHTI pPeTiHe
naipananyra 0oJabl.

Byn enim Ozipbaibkanna, ['py3usna, ApMeHusaa xoHe, opuHe, Kasakcranna ere tanbimain. [lana
XaJbIKTapbl OYJI Taramjbl KONTeH Oepi JalbIHAAN KeJiell >KOHe jKa3/blH amTal bICTHIFBIHAH aMaH eTyre
KOMEKTECE/Ii JIeT CeHelli. OHIM JKaKChl caKTajajibl, COHJIBIKTAH OHBI Y3aK JKOJIFa aJbIl MIbIFyFa 00Jajbl, O
OY3bUTAIBI ST ATAH1ay/IBIH KaKeTi oK. KypT Ke3-KeNnreH ariaiiia cakrayra mbiaaiapi[1].

bipnmen afita keTy Kepek, KypT — OVJI TeK TY3Ibl AoMi JKOK TaraM. OHBI MalbIHAAy Ke3iHae KaHaai
WHTPEINEHTTEP KOJIAaHBIIFAHBIHA OAlIAHBICTBI, OJT TOTTI, KBIMIKBII, allbl JKOHE TINTiI KATTHI amibl OOTYyBI
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MYMKiH. Mpicanbl, Monromus mMeH Tarapcranma KypT Owe CyTiHeH AaibiHmamansl. KelpFel3cTaHma Tyiie
KOJIJTAaHBLI IBI.

OpOip A3us eniHiH KYpTThl KaJlail JaiiblHaay KepeKTiri Typaibl o3 mikipi 6ap. Taram, perent xoHe
OHBIH JIOMI Kepli eJepACH Je aWTapiblkTaii e3repyi MyMkiH. [licipy yuiiH CyTTiH opTypil TypJepiH
KOJIIaHyFa OOJIQJIbl: CHBIP, €IIKi, Koi. KypT maiiblHIay TEeXHOIOTHSACHIHIAFBI €H OaCTBICHI — TeMIleparypa
pexxuMiH KataH caktay. CyT IypbIC allbITBUIBIN, KENTipiTyl YIIiH eKi KYH OO#Bl KBIPHIK Tparycka IeiiH
BICTBIKTa OOJTYBI KEPEK.

Kazak xanke! yIIiH KypT AalblHIAy KYHAENIKTI KyiHOeH TipiikTiH Oip Oeimmeri fana 6oca, OyTiHTi
TaHIa KYPT AalbIHIAy KOCINTIH Ke3iHe aifHambim OoThIp. EIKi CyTiHEH KypT MailblHAay *XaHa 3aMaHHBIH
JKaHAJIBIFBI JIeCEeK Te Oojazbl. bar3pl 3amaHHaH Oepi CUBIP, Tyle, OMe CYTTepPiHEH KYPT JAaMbIHIAIBII Keje
JKaTBIp, OCBI Opaii/ia elIki CYTiHIH KacUeTiHe, XMMHUSUIBIK KYPaMbIHA TOKTAJIBI OTYAl dKOH KOPIIM.

Kenreren xanyapnap >xoHe ©OCIMIIK TEKTEC OHIMJEP apachlHAA TaFaMJbIK JKOHE OHOJOTHSIIBIK
KaThIHACBIH/IAFbl, TaFaMJIbIK 3aTTapbl )KAKChl CIHETIH, KOMIIOHEHTTEpPre 0all TEHJECTIPUIreH OallaHChl MCH
KYHJIBUTBIFBI aHBIKTAJAThIH CYT JKOHE CYTKBIIIKBUIABI OHIMJICP €H MaHBI3Abl OONbIN TaObuiaabl. Tamak
OHIMJIepl apachlHIA CYT JKOHE CYT OHIMIepl MaHBI3Abl OpBIH anaisl, cebebi omap Taburarra Oenrini,
KOITETeH JTOPyMEHIEeP/AiH, aMUHOKBIIKBULAAPIBIH, Maiiia jKoHEe CyJa epHHTIH Mail KBIIKbUIIAPBIHBIH
Jiepekke3aepi Ooubin Ta0bbuTabl. CYTTIH KypaMbIHIa Oajajiap YIIiH 6T¢ MaHbI3/Ibl, aF3aHbIH HH()EKIIMSIIBIK
aypynapra TYPaKTbUIBIFBIH KOTEpeTiH HMMMYHIbI 3arTap Oonanel. EpTe 3amannan Oacrtam CyTTI TeK KaHa
TaMakKTaHy YIIiH eMec, OHbl eMIiK MakcarTa KosganraH. CyT eHIMIEp apacblHIa Oipereiii KypaMbIMEH,
KCHUT CIHIpUTYIMEH, IHETHKAJIBIK KAaCUETIMEH OHe CyTl albIpbUIaJbl JKOHE OHBI (DYHKIIMOHAJIBI CYT
OHIMJICPIH OHJIpyre KeHiHeH KojjaHyra Oosaapl.KazakcTaH XalKbIHBIH JCHCAYJIBIFBIH JKaKCApTy Kypasbl -
€J1 ayMarblHJ]a ©CeTiH OCIMJIK MIMKi3aTTapblH TaraM eHipiciHae Kongany. COHFBI Ke3/ie CYT eHipiciHie
TaOUFM OCIMJIKTEP/l KOJIJJaHy KEeH epic amyna. Op TYpii ©ciMiK Ke3JepiH/ie MEeKTUH/I 3arTap OoJajibl.
OcblraH OaiJIaHBICTBI 3aMaHayd OHJIPICTE, TaFaM OHJIpYJE aybICTHIPBUIMAWTHIH TaraM KOMIIOHEHTTEpPiH
1371y, JIOCTYpIi eMec MIMKi3aT TYpiepiH KOoJlaHy, OHIMHIH TaFaMIIbIK KoHE OMOJOTUSIIBIK KYHIBUIBIKTAPBIH
apTTBIPATBIH, CaKTay MEp3iMIiH y3apTaThlH jKaHa MPOTPECCTi TEXHOJOTHMAJapAbl KYpy ©3eKTi OoJbIn
TaOBUIAIBI.

Kaszipri ke3zme OapiblK TaOUFM opTayiapia OaKbUIAHBIN OTHIPFAH JIACTAYIIBl XUMHUSUIIBIK 3aTTap/IbIH
Heri3rinepinin Oipi — ayelp MeTangap. Ayblp MeTangap — ThIFBI3ABIFBI TEMIPAIH THIFBI3ABIFBIHAH
(7,874 r/cM®) apTIK GomaThiH TycTi MeTamgap TOOL Onapra MBIPBIII, KOPFACHIH, KAlaibl, Maprameir,
BUCMYT, MBIC, CBIHAIl, CYpM€, HUKENb, KaaMui xataasl. Omap Oyiipek, 0ayblp, OybIH CHAKTHI MYyIIeiep/e
JKUHAKTANbIIN, aJaM JIeHCAayJbIFbIHA YIIKEH Kayin TeHxipeni. Kemreren ayblp mertaniap, oyiapAblH imIiHzae
KOpFachlH, KaAMWH, XpOM, HUKENb YIIbl 3aTTapAblH KaTapblHa >kaTafgsl. Omap Taram, cy, aya apKbLIbl
OpraHu3Mre TYCKEHJIC BIJbIpaMaiijibl, KEpiCiHIIe, Tipi OpraHu3MJIepJe >KUHAKTAIBIN, Y3aK YaKbIT OOHbBI
cakTaja ajajJpl )KOHE aKKyMYJSIIMsUIaHFaH y peTinae acep ereai. COHABIKTaH, ayblp METaIap/IblH KOpIlaraH
opTaJarbl MeJIepi OeNriyieHreH maMaaal acraybl KepeK. MeTanaapablH 0Chl KACHETTEPiHE )KoHEe KOpIIaraH
OpTaHbIH 0aKbUIAyChI3 JlACTAHYbIHA OAMJIAHBICTBI, OTKEH FachIpiblH S0-1m KbUIIApbIHAH KEHiH Tipi
opraHu3MIEpIiH JKarmai yinanysl Oaiikaiga 6acrarad [2].

CBIPTKBI OpTaHBIH ayblp METaJJapMEH JlacTaHy Ke3Jepi aybul IapyallbUIbIFbIHAA KOJAAHBLIATHIH
NECTUIUITEPIH, THIHAUTKBIIITAD, KUK CyIapblH IIeriHaiiaepi 0ok Tadbbuiaabl. KoprackH, KaaMHuid,
MBIIIBSK JKOHE ChIHAIl TaraM OHIMJAEPIHIH JAYHHE JKY3UIK cayaachlHJa TEKCEPUICTIH KOMIIOHEHTTEPIIiH
KaTapblHA KIipreH. YJBUIBIFBI ©TE€ KOFapbl 3JEMEHTTEpIiH (KOpFachlH, KaAMWH, MBIIIBSIK OHE ChIHAI)
HOpPMAachl OHIIPICTIK MIMKI3aT MEH TaraMHBIH HOpMajaH ackil KeTyi KaszakcraH TteppuTOpusuiapbiHIa
ke3necin Typaabl. Ockl MakcarTa bateic KazakcTan eHipiHae oHAIPUIETIH TOQY IpIMIIITIHIH KYpaMblH aybIp
METaJUl TY3JapblHa TEKCePiIi.

CBIPTKBI OpPTaHBIH ayblp METaJJapMEH JlacTaHy Ke3Jepi aybul IapyallbUIbIFbIHAA KOJAAaHBLIATHIH
MECTUIUATEP/IIH, THIHAUTKBIIITAP, KAIIBIK CyIap/IblH meriHainepi 6ompm Tadbuiansl. KopraceH, KaaMuii,
MBIIIBSAK JKOHE CHIHAN TaraM OHIMIEpIHIH AYHUEKY3LUTIK cayJachlHAa TEKCepuUIeTiH KOMIOHEHTTEP/iH
KaTapblHa KipreH.

Emki cyTiHiH OMONIOTHSIIBIK KYHIBUIBIFBI ©Te KOFaphl. JJoMi TOTTI, KOMipIIil TYpaThIH, )KYMCaK opi
Te3 CIHETiH KacueTi 0ap OMONOTHANBIK Taduru oHiM. CayMamablH KypamMblHAa O€OK, aMHH KBIIIKBUIB, TE3
epuTiH Mail, OTTeri >KoHe OpraHM3Mre KepeK Kajblui, Harpuid, ¢ocdop, xammii, Temip, MarHui, Opom
cusikTel MuHepanaap, C, A, B1, B2, B6, B12, E, PP nopymenaepi 6ap. XKanmsr cyTTiH Kypambiaaa 80-re
JKYBIK OMOJIOTHSUTBIK O€JCEeHII Kocrajgap Oap eKEHMIT aHBIKTaJIBIT OTHIP. EIMki acKOpOWH KBIMIKBLTBIHBIH
KypaMBIHIaFbl CHBIP CYTIHEH €19yip acaasl, OHBIH Memepi 13 Mr / M> HeMece oaH aa Kem OO0IyBl MYMKIH,
0ipak KypambiHaa pudodaasun a3. (Kecre-2)
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Kecre 1 - Emiki CyTiHIH KypaMbIHIAFbI TOpyMEHIED

A nopymeHi 135 mr

E nopymeHni 650-1000 mkr/n

B1 xone B2 nopymenaepi 370-390 mKr/n

B12 nopymeni 2,52MKr/1

Buorun 11,2 MKr/i

C nopymeHi 96,4MKr/1
® A gopymeHi
= E napymeHi

= B1koHe B2 gapymeHgpepi
= B12 papymeHi

= C gapymeHi

Cyper 1. Euki cyTiHiH KypaMbIHAAFbI JOpyMEHACP

Kecte 2 - CyTTiH XUMUSUIIBIK Kypambl, %

Kepcerkimrep Opraiiia MaccajblK yJieci AyBITKyJIap

Cy 87,5 83,5-90,0
Kyprak 3at 12,5 10,0-16,5
Maii 3,8 2,7-7,0
AKyBI3 3,3 2,0-4,5
OHbIY 1HIIHAE

Kaszeun 2,7 1,8-4,0
AnpOymuH 0,5 0,2-0,7
I'noOynun 0,1 0,05-0,15
CyT KaHTHI (JITaKTO3a) 4.7 4,0-5,3
Musnepaiibl 3aTTap 0,07 0,5-1,0

ConbIMeH, 0i3 emIKi CYTiHIH KAcHETIMEH TAaHBICHIN, aJlaM ar3achblHa MaiJalibl EKEHJIrHe Ke3
eTki3nik. COHBIMEH KaTap, KYPT — Ka3aKThIH TaraMbl €KCHIH TYCiHMIK. EHJIT Ke3ekre KypT eHAipy
nporecine Tokranambis. Opra A3usgarbl Ke3-KEITeH KIIIKEHTal K0 OOWBIHIa HEMECe YJIKEH KallaJlbIK
0azapra ci3 caThUIBIMAA aKMIBUT JoMi Oap KIMIKEHTal ak mapiapiasl Taba amaceki3. byn Oykin omemre
TaHbIMaNl KypT. KypTThl Toyesci3 Taram peTiHje copliara Kocma HeMece TY3JIBIKTBIH HeTi3rl WHTPEeIUCHTI

perinjie naitnananyra 60yl

byn enim O3ipbaibkanga, ['py3usma, ApMenusna xoHe, opuHe, Kazakctanma ete TanbiMall. Jlama
XaIIBIKTAPbl OYJI TaramJibl KONTeH Oepi JalbIHAAN KeJe[l KOHE jKa3J(blH anTan bICTHIFbIHAH aMaH eTyre
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KOMEKTEeCe/Ii JIeT ceHemi. OHIM JKaKChl caKTajalbl, COHIBIKTAaH OHBI Y3aK JKOJIFa aJbIl IIBIFyFa OONabl, O
Oy3bUTaIbI JIETT aaHaay/IbIH KaKeTi oK. KypT Ke3-KesreH karaaiiaa cakrayra mbiiaiasr [1].

Bipnen aiita keTy Kepek, KypT — OYJI TeK Ty3.bl J1oMi k0K TaraM. OHbI JaiibIHIay Ke3iHje KaHak
MHIPEINEHTTEP KOJIJAHbLIFAHBIHA OAMIaHBICTBI, OJI TOTTI, KBIMIKBLI, alllbl JKOHE TINTI KATThI albl OOIYbI
MYMKiH. MpIcamsl, MoHromuss MeH TatapcraHma KypT Oue CyTiHeH malbiHmanansl. KeIprel3cTanma Tylie
KOJAaHbLIaabl. EIKi CyTiHEH KypT MalbIHAay YIOiH KaWHATBUIFAaH MaHCBI3 CYTTI aiipaH MadbIHIAy YIIiH
254+5°C temmeparypara JCHiH CaIKbIHIATHIN, (4+1) % aIibITKbl KOCKIN KbUIBI XKepJe ambiTajbl. JlaibH
alipaHabpl KOK CYBIH O6lly VIIiH, KaJBIH KEHEN KAIIBIFbIHA KYHBIN, T KOSIbl. AJIBIHFaH KajdblH Cy30e
MaccachlH Ty3 KOCBIIT KalfHATa lbl, CAIKBIHAATAbI )KOHE KIIIKEHTAW NOHTeleKTep HeMece COMaKIia TypiHae
KypTTap xacaiapl. KypTThiH (DU3HMKa-XUMHSIBIK JKOHE OPTaHOJICTTHKAIBIK KOPCETKIIITEPIH aHBIKTAy YIIiH
CTaH/APTThI JKOHE 3aMaHayHd 9JicTep KOJAaHbULABL KypTThIH maiiia OosyblHA BUIFAIJIBIK MacCaJbIK Yieci
epEeKIIe peJI aTKapajbl, OUTKEHI, O MHKPOOPTaHU3MACPIIH JTaMYBIHBIH KOCBIMINA K631 OOJIBI TaObLIaIbL.
bliranapiiblk  TEPMOIPaBUMETPHSIUIBIK WH(PAKBI3bUT bUIFAJl OJIIICTIIIHAC KbI3bIpa OTBIPHIT KEHTIPY
QIICIMEH KeMTipy ajAbIHAa YKOHE KENTIpyJAeH KeHiH eJIIey apKblibl aHbIKTanaabl. Peceil FalbIMaapbIHbIH
JKYpri3reH ToxipeOueci OapbICBIHIA OHTAMIBI KenTipy Temmeparypackl 300 mumyt iminme - 35+5 © C
eKkeHairi anpIkTanrad. KenripymeH OypbIH ©HIMIETT BUIFAIIBIH MaccalblK yieci 51%, kenTipymeH KeHiH -
11%, an 20+2 °C temmeparypama Oip aii cakraranHaH keiin-4,5 % OonaTBIHABIFBI aHBIKTAIFaH. KypT
ChIHAMACBIHBIH TeTe-TeHIK ra3 (pa3achlHBIH canallblK KypaMbl OOMBIHIIA OHJCyTe NCeHiH jKoHE KeNTipyAcH
KeWiH epeKIIeNeHeTiHI aHbIKTanFaH. COHBIMEH OCHI JKOFapBIIaFbl TOCIIMEH KENTipreHHEeH KeWiH ChIHaMaja
aMHUHHIH KypaMbl TOMEHJICHIi, aIKOTOJIb MOJIIIepi apTajibl, Oy JalfblH OHIMHIH HiCIH OPraHOJENTHKAIIBIK
Oaranayra KarbIMJIbI dCEep €Te/Ii.

Ewmki cyriHen KypT AaiplHAay YIUiH KalHATBbUIFAaH MalChI3 CYTTi aiipan madpiHaay ymidH 25+5°C
TeMIlepaTypara JeHiH CaaKbIHAATHII, (4+1) % amibITKbl KOCBII JKbUIbI XKepJe allbITaabl. JlalblH alipaH/ibl
KOK CYbIH 06y YIIiH, KaJbIH KCHEI KaIlllIbIFbIHA KYHbII, LTI KOSIbl. AJIBIHFaH KaJblH Cy30€ MaccachlH TY3
KOCBINT KalHATalbl, CAJKBIHAATAIbl JKOHE KIIIKEHTAal IOHTENeKTep HEMece COMaKiia TYpiHAe KypTrap
JKacaugbl.

KypTThiH (hu3HKa-XUMHUSIIBIK KOHE OPraHOJICIITUKAIBIK KOPCETKIIITEPiH aHbIKTAY YIIiH CTaHAAPTTHI
JKOHE 3aMaHayH 9JIICTEep KOIJAHBUIIBI.

KypTThiH maiiga OoNybIHAa BUFAIABIK MacCCANBIK YJIECi epeKIie pes aTKapajubl, ©WTKeHi, Ol
MHUKPOOPraHU3MACPAIH JaMybIHBIH KOChIMILIA K631 00JIbIN TaObuIaabl. blIFaaabUIbIK TEPMOTIPaBUMETPHUSIIBIK
WH(PAKBI3bUT bUIFAJ OJIIICTINIH/IE KBI3BIPa OTBIPHIN KENTipy diciMEH KENTipy albIH/IA KOHE KeNTipyneH
KeWiH eJIIey apKbUIbl aHbIKTanaabl. KypT ChIHAMachIHBIH TeIe-TeHIIK ra3 (a3achlHBIH CalajblK Kypambl
OolbIHIIIA OHJIEYTE JICHiH J)KOHE KEeNTIpyIeH KeliH epeKinelieHeTiH aHbIKTaiFad. COHBIMEH OChI JKOFaPbhIIaFbl
TOCIJIMEH KEITIPreHHeH KeHiH ChlHamaja aMHUHHIH Kypambl TOMEHJCH/, aJKOrojb MeJIIIepl apTajibl, Oy
JTaibIH OHIMHIH MiCiH OPraHOJIENITHKAIIBIK OaranayFa >KaFbIMIbl ocep ereai. KypTThiH Qu3MKaNbIK-XUMHUSIIBIK
JKOHE OPraHOJICTITUKAIBIK KACHETTEPIH 3epTTey HOTMKECIH/IE OHIMHIH JKOFapbhl OPraHOJEITHUKAIBIK
KacueTTepi 0ap eKeHIH JKOHE KYPTThIH KypamMbl MEH KacHETTEpi JSCTYPJIi KJIacCHKara >KaKblH CKEHIITiH
KOPCETKEH.

Emki cyTiHeH maibiHAaIFaH KYPT KaKeT 0ojica, CYTTe HEMece copriaja KaXeTTi KOHCHCTEHITUSFa
JIeHiH epu/Ii, OyJ1 OHBI €PEKIIIe KIHE KarbIMJIbl eTe/li. OHbI JoMi MEH KOPEKTIK KaCUETTEPIH )KOFalTHal y3aK
yaKbIT cakTayra O00Jiajibl, COHJIBIKTaH Y3aK KEPyeH OTKeNJepl MEH casxarrap Ke3iHJe TaMaKTaHyfra
TaNTBIPMAUTBIH OHIM OOJBIN caHayaabl. JKalmel, KYpT MBIH JKBUIJAH acTaM Tapuxbl Oap IMaljalibl JKOHE
KOPEKTIK ©HIM O0oibil TaObuiagbl. ON TONBIKKAHIBI CYT aKybI3Jlapbl, OWOJIOTHSUIBIK OEJICEHI 3arTap,
KeMipcynap, (GepMEHTTEp, MHUKPOIJIEMEHTTEp, IopyMeHaep Oap epekine Kypamra ue. EIIKi MajbIHbIH
KOeOCIOIHIH, ©CYiHIH XBUIIAMIBIFBIH €cKepep OoJscak, emiMi3iH 3KOHOMHUKACBHIH AaMBITyFa, OpTa XOHE
HIaFblH OM3HECTI JaMbITYFa, JeHi cay ypriak TapOueneyre emki CyTiHeH JaiblHaanFad KypTTapIblH TUTi3ep
dCepiHiH MOJ eKeHITIH eckepep OoJicak, OoJamakTa emki CYTiHEeH MaWbIHAaJaThIH KYpTTapraT apHaJFaH
IIaFBIH 11X allyFa MEMEJIEKeT TaparblHaH cyOeans OeiHil, Kouaay Ta0blIica eKeH JETeH 03 YCHIHBICHIM/IBI
OlnipriM Kenei.
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PE3IOME
B crathe pacckasbiBaeTCs O MHINEBOW IIEHHOCTH KO3bEr0 MOJIOKA M MPOU3BEJACHHOTO W3 HErO
npoaykTa KypTra. B opranusm BcaceiBaetcst 95-98% ero cocraBnoit yactu. Kosbe monoko comepxut 13,4%
cyxoro BemiectBa, 4,4% xupa, 3,6% Oenka, 4,9% mnakTo3bl. Ko3be MOJIOKO MO XMMHYECKOMY COCTaBY
OKe K KopoBbeMy. I103TOMyY K03b€ MOJIOKO M MIPOU3BEICHHBIE 3 HETO MPOYKTHI OJIarOTBOPHO BIHSIOT Ha
37I0pOBbE JIFO/ICH ¢ 3a00JIeBaHUSAME KOKH U CYCTABOB M OCOOCHHO TTOJIC3HBI MPH JICICHHH KETIHOKAMEHHBIX
3a0osieBaHui, HPUOPOMHUOMBI U JACTCKOHN MUJICTICUU.

RESUME
The article describes the nutritional value of goat's milk and the product kurta produced from it. 95-
98% of its component part is absorbed into the body. Goat's milk contains 13.4% dry matter, 4.4% fat, 3.6%
protein, 4.9% lactose. Goat's milk is chemically closer to cow's milk. Therefore, goat's milk and products
made from it have a beneficial effect on the health of people with skin and joint diseases and are especially
useful in the treatment of gallstones, fibromyoma and childhood epilepsy.
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TECHNOLOGY OF YOGURT PRODUCTION IN « DOS Bl» LPP

Abstract
The article describes in detail the basic concepts and terms related to yogurt production technology.
This proverb deals with the main stages of yogurt production by the reservoir and thermostat method, as well
as the chemical and biological conditions for the successful implementation of processes. Based on the facts
stated in the essay, a conclusion is drawn about the executed proverb.
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Introduction. The dairy industry is most popular in agro-industrial production. The dairy industry
includes the production of baby food, milk powder, butter, cheese, cottage cheese, ice cream, condensed
products and especially yogurt.

Yogurt is a fermented milk product of a homogeneous creamy consistency made from pasteurized
milk with the addition of vitamins, fruits, Berry fillers, sugar, flavorings and stabilizers. The bacteria needed
for yeast are lactic acid streptococci, heat-loving vessels, and Bulgarian Bacillus. A special role in the
flavoring of yogurt is played by the fermentation product of milk sugar, in particular diacetyl, in the process
of its formation by diacetylactus bacteria (streptococci, StrDiacetillactus). Milk for the production of yogurt
must be of high quality and without antibiotics, otherwise antibiotics in milk can kill the useful substances
contained in yogurt [1], [2], [4].

Many enterprises for the production of milk and dairy products are being opened in the Republic of
Kazakhstan. The dairy industry ranks third among the food industry sectors. According to statistics, milk
production in all types of farms in 2019 amounted to 6.1 million tons, in particular, yogurt products are
produced. Large yogurt factories are located in Almaty, Karaganda, Kostanai, Pavlodar and Shymkent. In
order to provide citizens with yogurt products in a timely manner, each city should have dairy plants.

At the same time, one of the largest yogurt factories in the country is «Foodmaster», «BorteMilka»
and the newly built «Dos Bix plant.

The importance of yogurt production in our country. Product quality is considered as the main
feature of the company's competitiveness, an increase in the standard of living of the country, and a means of
solving many social problems. Fermented dairy products are of great importance in human nutrition due to
their healing and dietary properties, pleasant taste, and easy absorption. They are also an important
component of the diet of people of all ages, especially children and adolescents [3].

Research methodology. The object of the study was a yogurt product from the dairy plant «Dos Bi».
In the course of this thesis, generally accepted physico-chemical and organoleptic methods were used in the
study of the quality of raw materials, finished yogurt products, as well as special methods in accordance with
GOST. Control of yogurt produced at « Dos Bi»LLP is carried out in accordance with St RK 1065-2002
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