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Abstract. In certain countries of the world, eamel's milk is used for food on a level with cow's
milk. Shubat s a traditional food product based on camel milk in Kazakhstan, It is a fermented
milk produet obained as a result of spantaneous fermentation of camel's milk under the influence
of native microflora. Received dairy product from the southem region of Kazakhstan became the . )
object of the investigation uf the mieroflora of the fermented milk produet shubar. The aim of the commiticn of the Tntcrmaticnal Scitifc onfreace ‘Eaviroosmental s
rescarch was 10 study the microflora of camel milk, which causes its spontancous fermentation.
During the experiment, the dynamics of acid aceumulation by the change in active acidity (pH)
and titratable acidity (°T) was studied, In addition to lactic fermentation fermented produst
(shruban, aleoholic fermentation was noted, which has given the finished produet an inereased
acidity and a high degree of gassing. To enumerate and identify microorganisms, shubas was
sown 1o the following nutrient media: MRS, Malt wort-agar medium a1 36 °C and 30 °C
respectively both for 3 days, We suppose that the dominant " compone nt of the vhbat s microflora
. v i. Pathogenie microorganisms, such
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WP Sustainable Development Goals (SDG 2) of the
& 2030 Agenda (FAO WHO):

Obijective 2.1.
Ensuring universal access to safe, nutritious
and sufficient food for all

oo 000

¥,
oo 000
oo o000 . .

Objective 2.2.
Elimination of all forms of malnutrition




Alternative milk

Buffalo milk,
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Mare's milk,

Sheep's milR,

In recent years, much attention has been paid to the consumption of different types of milk as

an alternative to cow's milk




Camel Population by Country 2023

Where Can Other Camel Populations Be Found?

Country Camel Populationv
Chad 9.4M
Somalia 7.4M

® e o000 Sydan 4.9M

® 6 6 0 O

e e 00 e Kenya 4.4M

® 6 6 0 O )

e oo oo INiger 1.9M
Ethiopia 1.7TM
Mauritania 1.5M
Mali 1.3M
Pakistan 1.1M
United Arab Emirates 511.2K

Camel Population
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Sources: Camel stocks - Food and Agriculture Organization of the United Nations ~ ©




Relevance of the problem
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Kazakhstan - 243.4k 50
Turkmenistan - 141.5k ﬁ g .
Uzbekistan - 20.1k 0 ! !

Kazakhstan Turkmenistan Uzbekistan Kyrgyzstan Tajikistan

Kyrgyzstan - 261
Tajikistan - 51

Sources: Camel stocks - Food and Agriculture Organization of the United Nations
Ministry of National Economy of the Republic of Kazakhstan Committee on Statistics




2020 year

*2021 year

2022 year

Camel population in Kazakhstan
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Camel species in Kazakhstan
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Dromedary (Camel dromedarius) Bactrian (Camel bactrianus) Hybrids camels

According to the latest FAO statistics, the global camel population 1s approximately 35 million, of
which about 95% are dromedary camels (Camelus dromedarius) (FAQO, 2023).
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Scientific significance of the solution ()
i

The idea of the project is to develop a line

of functional food products to meet the \\ "L
ds of the population and prevent e » ° D W .=
nee : 8 z {7 )

.+ oo diseases. Thus, one of the most important ;
..... tasks is to create technologies for the Product collection I LAB culivation
*°°°° production of food products of therapeutic
and prophylactic purpose, differentiated for
the prevention of various diseases and
strengthening the protective functions of the

human body.

Functional product Determination of prebiotic Purification, characterization,
activity identification
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Objects of development

Functional food products of a given

chemical composition, increased nutritional

value and directed efficiency, consisting of a

complex of products or represented by their

separate types, which has a functional effect
.. .. onincreasing the adaptive capabilities of a
...« person to physical and neuro-emotional
°°°°° stresses:

) Enriched national fermented dairy
products;

J Functional yogurt;

1 High-protein ice cream;
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Advantages over analogues

)
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v An environmental declaration of the product in
accordance with international requirements (1SO
14025-2012) will be developed, which will
provide the consumer with information on the
environmental impact of the product;

v A combination of low calorie and high protein
content with additional functional ingredients for
better absorption of components;

v" Balanced macronutrient composition of the
proposed line of nutrition due to the combination
of fast and slow digestible additional protein
ingredients.

= o ¥4
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Competitors. Analogs

v

The domestic market is characterized by high
competition in selected product categories
dominated by large multi-national companies.
Moreover, the wide presence of Russian and
Western brands has a significant impact.
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Planned outcomes @

v

Developed technical
requirements and
recommendations on food
storage and consumption
conditions

Developed technical
requirements for food
packaging and labeling

Production of batches of
developed food products
together with partner
enterprises under industrial
conditions

O
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