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TMOPOMEXAHUYECKAA OEPABOTKA MOJTOKA KOBEbIN U EE BIIUHUE
HA HEKOTOPBIE TEXHOJTOMMYECKUE CBOMCTBA NPU NPOU3BOACTBE KYMbICA

B nmanHO# cTaThe MpHUBEAEHHI PE3yNIbTAaThl NCCICIOBAaHUN BIIMSHUS THAPOMEXaHNIECKOH 00padoTKH Ha (GHU3H-
KO-XMMHUYECKIE U MHUKPOOHOIOTHUECKIE CBOMCTBA MOJIOKAa KOOBII. JlaHHBIN croco® He OKka3all OTPHLATEIHHOTO
BIIMSIHUSI HA €r0 (U3UKO-XUMHUYECKHE ITOKA3aTeNH, OJHAKO 3HAUUTEIEHO YBEIUIII [UINTETHHOCTh OaKTepHIIAHON
¢a3sl. BHeceHne YNCTHIX KYNBTYp KYMBICHOHM 3aKBackd B oOpaboTaHHOEe M HEOOpaOOTaHHOE MOJIOKO MO3BOJIMIO
COKpAaTUTh HapacTaHHE KHCIOTHOCTH O ONTHMAIBHOIO 3HAYCHMS, YTO AT BO3MOXKHOCTH YBEIMUYCHHS CPOKa
peanm3anuy KyMmeIca.

The article contains the results showing how hydro-mechanic processing influences physical and chemical and
microbiological properties of mare’s milk. The proposed method has not influenced negatively the physical and
chemical characteristics but considerably prolonged the bactericidal phase. The adding of pure cultures of koumiss
dough sour into processed and non-processed milk allowed shorterning the acidity increase up to the optimal level
and prolonging of its sell-by date.
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