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BEPBJIIOKBE MOJIOKO U KUCJIOMOJIOYHBIE ITPOJAYKTbI
HA EI'O OCHOBE KAK UCTOYHUKHU ITOTEHIIUAJBHbIX
IMPOBUOTUYECKHUX IITAMMOB (OB30P)

! Vausepcurer UTMO, Cankt-Iletep6ypr, Poccust

2 3anagno-KaszaxcraHckuii HHHOBAIIMOHHO-TEXHOJIOTHUECKUH yHUBEPCHUTET, Y panbek, Kazax-
CTaH

3 3ananno-KaszaxcraHckuii arpapHO-TeXHHYECKUI yHUBepcUTeT nMeHHu JKaurup xaHa, Y paibCk,
Kaszaxcran

[TpoOuoTHKM — 3TO MUIIEBBIE TOOABKU M3 JKUBBIX MUKPOOPTaHU3MOB, KOTOpPBIE Oiaro-
IOPUITHO BIUSIOT Ha 3[I0pOBBE yesnoBeka. CUMOMO03 MOJOYHOKHUCIBIX OaKTepUu U MPOOHOTHKOB
HIMPOKO UCTIOIB3YIOTCS MPHU MPOU3BOJCTBE (DEPMEHTHPOBAHHBIX MPOIAYKTOB B MOJIOYHOH IPO-
MBIIUIEHHOCTH. Ps71 MOTOUHOKHUCIIBIX OAKTEPUU U3 MOJIOKA PA3HBIX BHUJIOB KUBOTHBIX OBLIHM BbI-
JIeNeHbl U UIACHTU(UIIMPOBAHBI KaK MPOOMOTUKU. BepOirokbpe MOJOKO CUMTACTCS IMOJIE3HBIM
MPOIYKTOM JUIS YKPEIUICHUS 3J0POBbs M MIUPOKO YHOTPEOISETCS B KaueCTBE OCHOBHOTO pallfo-
Ha B HEKOTOPBIX peruoHax Adpuku u A3zun. ETo MOXXHO HCIIONB30BaTh B KAYECTBE MOTCHITHAI b-
HOTO HCTOYHHKA MPOOMOTUKOB. J[aHHAs CTaThsl MOCBSIIEHA MPEIBIIYIIAM UCCIEIOBAHUSIM IO
BBIJICJICHUIO U UACHTU(UKAIIMN MOJIOYHOKUCIBIX OaKTEPHUH C MOTEHIIMAILHBIMU U HOBBIMH TIPO-
OMOTHYECKUMH IITAMMaMHU U3 CHIPOTO BEPOIIOKBETO MOJIOKA M KHCIOMOJOYHOTO MPOAYKTa Ha
€ro OCHOBE.

Kniouesvie cnosa: BepOIIOXKbe MOJIOKO, MOJOYHOKHUCIbIE OakTepuu, MPOOMOTHYECKHUE
KYJIbTYpPBbI, IITAMMBI.

A.Zh. Orazov*?, L.A. Nadtochii, K.K. Bozymov??3,
E.G. Nasambaev?, A.A. Dzhumagalieva®

CAMEL MILK AND ITS FERMENTED PRODUCTS AS SOURCES OF
POTENTIAL PROBIOTIC STRAINS (OVERVIEW)

LITMO University, Saint Petersburg, Russia
2\West Kazakhstan innovation-technological university, Uralsk, Kazakhstan
3 Zhangir Khan West Kazakhstan agrarian-technical university, Uralsk, Kazkhstan

Probiotics are food supplement of living microorganisms that have a beneficial effect on
human health. Symbiosis of lactic acid bacteria and probiotics is widely used in the production
of fermented products in the dairy industry. A number of lactic acid bacteria from the milk of
different animal species were isolated and identified as probiotics. Camel's milk is considered a
useful product for health promotion and is widely used as the main diet in some regions of Africa
and Asia. This article is devoted to previous studies on the isolation and identification of lactic
acid bacteria with potential and new probiotic strains from raw camel milk and a fermented milk
product based on it.
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