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KoObu1be M0JI0KO, IIMPOKO NPEACTABICHHOE B palliOHE NUTAaHUs HaceneHus PecyOnuku
KazaxcraHn, B Hacrosiee BpeMsi HAUMHAET aKTUBHO MCIOJb30BaThCS HE TOJIBKO JUISI IPOU3BO/I-
CTBa TPAAMLIMOHHOTO MPOIYKTAa-KyMbICa, HO M JJIs BBIIIyCKa IPOAYKTOB JETCKOro M JeyeOHO-
npopHIAKTHIECKOTO MUTaHMsL. I yCIEmHOro ero NCHoIb30BaHUS B IPOU3BOJICTBEHHBIX YCIO-
BUSIX Ul IPOMBIIIJICHHOM 1epepaboTKU U MOIY4YEHUs IeTCKUX U TUETUYECKUX MPOJYKTOB MH-
TaHMsI, a TAKXKE €ro CTAaHIAPTU3AUN 0c000€e 3HAUYECHHE UMEIOT TaHHBIE N0 M3MEHEHUIO XMMHYe-
CKOI'0 COCTaBa MOJIOKA B 3aBUCHMOCTH OT PETMOHA MU YCIIOBHMM COAEPKAHMSI JKUBOTHBIX.

Llens. VccnenoBath MpoOBI KOOBLIHETO MOJIOKA, B3ATHIX B pa3IMYHBIX pernoHax Pecmy0-
JIMKH, JaTh XapaKTePUCTUKY (PU3UKO-XUMHUYECKHX M OPraHOJIENTHYECKUX €ro MoKa3aTesneil.

Mamepuaner u memoowi. C moMomIpio HU3UKO-XUMHUIECKUX METOJOB MCCIICAOBAHUS OBbI-
Ja JaHa OILIEHKa [oKa3aTesel ypoBHs Oelika, )KUPOB, YIJIEBO/I0B, HEKOTOPBIX BUTAMHHOB, MaKpO-
Y MUKPOJJIEMEHTOB, a TaK)XX€ IMOJIMHEHACHIIIEHHbIX KUPHBIX KUCIOT, HHIEKCOB aT€POr€HHOCTH U
TPOMOOT€HHOCTH.

Pesynomamei. beina nana oneHka (pU3MKO-XMMUYECKUM U OPTaHOJIENTHYECKUM IOKa3a-
TeJIIM KOOBUIBEr0 MOJIOKA, IMOJYYEHHOI'O M3 pa3sinyHbIX pernoHoB Kaszaxcrtana (r0)kKHBbIH, BO-
CTOYHBIN, CEBEpPO-Ka3axCcTaHCKas 00JIacTh U LEHTpalibHbI). C NOMOIIbIO (PU3MKO-XUMUYECKUX
UCCIIEIOBaHUM MOJIOKa KOOBLT pa3iuuyHbIX pernoHoB KazaxcraHa, a Takke omnpoca BiIaJelbleB
3TUX XKUBOTHBIX OBLIO BBISIBIEHO, YTO KJIMMAaTUYECKHE YCJIOBHUS, KOPM, YCIOBHS COIEpPHKaHUS
KOOBUI HANpsIMYIO BIMAIOT HA YPOBEHb HYTPUEHTOB B MOJIOKE.

Bkyc, uBer u 3amax uccieqyeMblX 00pa3LoBBIX ObUI XapaKTepeH JUIsl KOOBUIBErO MOJIOKa
(cmankoBaThIil MPUBKYC, YUCTBIN 3amax, Oenblid 1BeT). He3HauuTenbHbIE OTKIOHEHUS OpraHo-
JIENTUYECKON OLEHKU ChIPbSl OOBSICHSUIMCH MCIOJIb30BAaHUEM KOPMOB C PE3KUM WU SIPKO-
BBIPQKEHHBIM BKYCOM, a TAK)KE HEKAUE€CTBEHHBIMH YCIIOBUSIMU COJIEPIKAHUS.

OnTuManbHbI ypoBeHb (PU3UKO-XMMHUECKUX M OpraHOJENTHYECKUX MOoKa3aTesel uccie-
JlyeMbIX 00pa3loB JielaeT KOObUIbE MOJIOKO HMPUTOAHBIM JJISi BHIPAOOTKU MPOJYKTOB MUTAHUS
Je4eOHO-TTPO(YUIAKTUIECKOTO, TUETUYECKOr0 HA3HAYEHHUSI, @ TaKXKe JIJIsl KOHCTPYUPOBaHUS aHa-
JIOTOB JKEHCKOT'O MOJIOKA, IPUKOPMOB U MPOJYKTOB JOIIKOJIBHOIO U IIKOJIBHOTO MUTAHUS.

3axnouenue. Vcnonb3yemble KOpMa M YCIOBUSL COJEPIKAHUSA >KUBOTHBIX CIIOCOOHBI
OKa3aTh HEMOCPEICTBEHHOE BIMSHHE Ha YpPOBEHb OENKOB, KUPOB, YIJIEBOJOB, BUTAMHHOB U
MHUKPO3JIEMEHTOB B COCTaBe MoJIoKa. lIpucyTcTBHEe HU3KOMOJEKYISPHBIX (PpaKiMii, BHICOKHMA
YPOBEHb IOJMHEHACHIIIEHHBIX JXUPHBIX KHCJIOT, a TakKXe XOpollee codyeTaHhe OeIKOBO-
JKUPOBOM OCHOBBI IPEACTABISIOT BO3MOXKHOCTb HCIOJIb30BaTh KOOBLIBE MOJIOKO  JUIS
MPOM3BOJICTBA MPOAYKTOB, KaK MAacCOBOI'0 MOTPEOJICHUS, TaK U JeueOHO-IPO(YUIAKTUYECKOTO
Ha3HAYEeHMUS.

Knrouesvie cnosa: pernonsl PecnyOmuku KazaxcTan, KoOOBUIBE MOJIOKO, (PHU3UKO-
XUMHYECKHE [TOKa3aTeH, OpraHOJENTHUYECKHUE TOKA3aTeNH.
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Mare's milk, which is widely represented in the diet of the population of the Republic of
Kazakhstan, is now beginning to be actively used not only for the production of the traditional
product, kumis, but also for the production of products for children and preventive nutrition. For
its successful use in industrial conditions for industrial processing and for the production of
children's and dietetic food, as well as its standardization, data on the change in the chemical
composition of milk depending on the region and conditions of keeping animals are of particular
importance.

Objective.The present study is devoted to the study of mare's milk samples taken in
various regions of the Republic, a characteristic is given of its physicochemical and organoleptic
parameters, including the content of vitamins, macro- and microelements, as well as
polyunsaturated fatty acids, indices of atherogenicity, thrombogenicity and health. Despite the
fact that milk samples were taken in a one-year period of the year, mare's milk differed
significantly in terms of physical and chemical parameters, the level of protein, fat,
carbohydrates, some vitamins, macro- and microelements.

Materials and methods. Using physical and chemical methods of research, the level of
protein, fat, carbohydrates, some vitamins, macro - and microelements, as well as polyunsaturat-
ed fatty acids, atherogenicity and trombogenicity indices were evaluated.

Results. Physical, chemical and organoleptic parameters of Mare's milk obtained from
various regions of Kazakhstan (southern, Eastern, North Kazakhstan region and Central) were
evaluated. With the help of physical and chemical studies of mares ' milk from various regions of
Kazakhstan, as well as a survey of owners of these animals, it was revealed that climatic condi-
tions, feed, and conditions of keeping mares directly affect the level of milk nutrients.

The taste, color and smell of the studied samples were characteristic of Mare's milk
(sweet taste, clean smell, white color). Minor deviations in the organoleptic evaluation of raw
materials were explained by the use of feed with a sharp or pronounced taste, as well as poor
quality conditions.

The optimal level of physical-chemical and organoleptic parameters of the studied sam-
ples makes Mare's milk suitable for the development of food products for therapeutic and dietary
purposes, as well as for the construction of analogues of women's milk, complementary foods
and products of preschool and school nutrition.

Conclusions. Used feed and conditions for keeping animals, etc. they can directly affect
the level of proteins, fats, carbohydrates, vitamins and trace elements in milk. The presence of
low-molecular fractions, a high level of polyunsaturated fatty acids, as well as a good combina-
tion of protein and fat base makes it possible to use mare's milk for the creation products, both
for mass consumption and for therapeutic and preventive purposes.
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