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Camel breeding in Kazakhstan
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Faye, B. How many large camelids in the world? A synthetic analysis of the world camel demographic changes.
Pastoralism 10, 25 (2020). https://doi.org/10.1186/s13570-020-00176-z



ECOTYPES OF CAMELS IN KAZAKHSTAN

F2- Bal-kospak

Photo 1. The Kazakh Bactrian camel type Photo 2. The Kazakh Bactrian camel type Kyzylorda
Oralbokeilik (Faye B. and G. Konuspayeva, 2018) (Faye B. and G. Konuspayeva, 2018)

F1- Nar-maya

F2- Bal-kospak

Hybrides (photos
by Shertai E.,
2021)

Photo 3. The Kazakh Bactrian camel type Ongtiistik- Photo 4. The dromedary camel type Arvana
Kazakhstan (Faye B. and G. Konuspayeva, 2018) (Faye B. and G. Konuspayeva, 2018)



THE USE OF CAMELS IN KAZAKHSTAN
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Kurt (https://www.gastronom.ru/recipe/24401/kurt) Camel meat stew (flagma.kz) Camel cheese (Konuspayeva G., 2021)



Development of standards camel milk and
shubat

« 1970’s - Standard for camel milk intended for industrial
processing and shubat in USSR

e 1997 - Kazakh standards for camel milk intended for industrial
(ST RK 166-97) and shubat (ST RK 117-97)

e 2017 - Eurasian Economic Union’s standards for camel milk
Intended for industrial (ST RK 166-2015) and shubat (ST RK
117-2015)



Standards content...

1 Scope of application

2 Regulatory references

3 Technical requirements

4 Acceptance rules

5 Control methods

6 Labelling and packaging

7 Transportation and storage

8 Manufacturer's warranty

HAIHOHAILHBIA CTAHJAPT PECIYEIHKH KA3AXCTAH

CT PK 166-2015
HALHOHAJIbHbIH CTAHIAPT PECOVBIHKH KAZAXCTAH

MOJIOKO BEPETHOABE 151 MEPEPABOTKH

Texnneckue yeronns

Jara penennn 2017-01-01

1. QaacTe npuMenenua

H. ii CTAHAAPT PACTPOCTPAHACTCR HA MOTIOKO BEPEIOHBE LETBHOE SAMUTORTAEMOE,
MPEAHASHAMEHHOE 1A NPOMBIIACHHOI nepepaboTin

2. HopMaTHBHBIE CCHLIKH

Jaa 0 CTAHAApTA & y COLUOUHER:
HOPMATHBHBIE JIOKYMEHTBI:

FOCT 362492 Monoko w mofounbie mpomykTh. THTPHMETPHUECKHE  METOMM
Onpenesenns KHCIOTHOCTH

FOCT 3625-84 Mosioko 1 monouime npoayktel. Meroas onpeaenenns naoTHOCTH.

FOCT 3626-73 Monoke H MONOUHEBIE NPOAYKTH. METOIL GnpeneneHns BRary 1 cyxore
BElWECTBa.
TOCT 5037-97 @aarn  METAMMHECKHE ANS  MONOKA W MONOYHRIX  [POAYKTOB
Texwmiecine yeronms

TOCT 5867-90 Monoko M MONO4HBE NPOLYKThL. MeToasl onpeneneHns xunpa.

TOCT 8218-89 Monoko. MeTon onpeaeneHus YHCTOTh.

TOCT 9218-86E ILlucrephe  mna i, Ha
ABTOTPAHCMOPTHEIE EPEncTsa. OFIINE TEX HUUBCKHE YCAOBHA

T'OCT 13928-84 Monoko W cIHEKH 3aroTomnsemeie. [IpaBina npuemkn, MeToas otdopa
npoB K NOATOTOBKA HX K AHANN3Y.

TOCT 23327-98 Monoko W MoTouHLIe ApoaykTsl. Meron n3Mepenns Maccosod oan
obwero azora no K " Ao Genwa

TOCT 23452-7% Monoko H MONOUHLIE NPOAYKTLL MeETOmL ONpenencHus OCTATOMHBIX
KOJMHECTB XIOPOPTaHiHECKiHY NECTHIHAOB.

TOCT 23454-79 Momoxo. MeTofe! onpeaenenion nRrabHpyRLIx RENECTR

TOCT 24065-80 Monoko. MeToam: onpeaenesiis: cojb

TOCT 24066-80 Moaoko. MeToap Onpeaencing aMmMHaka.

TOCT 26754-85 Moaoko. MeToab! HIMEPEHHS TEMIEPATYPbI.

TOCT 26927-86 Criphe 1 npoaykTsl nuieebie. MeTonsl onpeneiesmus pryT,

TOCT 26929-94 Ceipbe 1 npoayktsi niliessie. Moarotoska npol. MiHepanisauna ana
ONPENEIEHHA CONEPHKAHHA TOKCHUHBIX JNEMEHTOR.

[OCT 26930-86 Chipne u npoayicrs: . Meron

[OCT 26932-86 Chipbe U NPoayKTH NHWweske, MeToas onpeienesis cBHHIA.

FOCT 26933-86 Cripbe n npoaykTe nHweskie, MeToae onpeaenenng kaamus.

FOCT 30178-96 Ceipbe W NPOAYKTH A opd i MeTon
ONPENENEHHA TOKCHYHEIX JIEMEHTOR

TOCT 30538-97 TpoaykTer M P r nemenT
ATOMHO-IMHCCHOHHBIM METOJIOM

FOCT 30711-2001 Ilpoayxtst Meroan "

coaepaanns agnatokcHion By 0 M.

Hinanune opuunanenoe 1

MOJOKO BEPETHKBE 1A NEPEPABOTKH

Texunueckne yeaosus

CT PK 166-2015

Hananne oduunassmnoe

KoMuTeT TEXHHYECKOro PErY.IHPOBAMHS H METPONOIHH
Munancrepersa no naEsecTHUrAM | paisinTin Pecnybankn Kazaxcran
(ToceranaapT)

AcTana




Standards content...

ST RK 166-2015 - This standard applies to whole camel milk intended for
iIndustrial processing for shubat.

ST RK 117-2015 - This standard applies to the fermented milk product shubat,
produced from whole pasteurized camel milk, by fermenting
it with cultures of lactic acid bacteria and milk yeast and intended
for direct consumption in food.



Standards content...

State standards:

* Physical and chemical properties;
Microbiological properties;

« Content of toxic elements;

« Content of antibiotics;

* Rules of acceptance of raw materials;
« Packaging;

« eftc...




Standards content...

» Milk must be obtained from healthy animals in
farms that are safe for infectious diseases in
accordance with the requirements of veterinary
legislation and meet the required quality.

» Milk should be fitred and cooled to +4+2°C
during 2 hours.

> In agreement with the dairy industry, it is
allowed to deliver milk without cooling within
one hour after milking.

» Storage of raw milk without cooling for no more
than 6 hours.

» Shubat must be produced in accordance with the
requirements of this standard according to the
technological instructions in compliance with
sanitary rules for dairy industry enterprises.

» Product types:
weak - one-day; medium two-day; strong - three-

day. \

- one-day, intended for direct consumption in
food,;
- intended for storage from 1 to 3 months.

» Camel milk required to ST RK 166-2015




Standards content...

Camel milk
Parameters |
Taste and smell Clean, without extraneous tastes and odors not peculiar to fresh milk
Consistency Homogeneous, without sediment and flakes
Color From white to slightly yellow
Shubat

Parameters I

Taste and smell Pure, fermented, refreshing - specific characteristic of natural shubat, without
foreign tastes and odors

Consistency Liquid, homogeneous, carbonated, foaming
Color From milky white to slightly yellow



Standards content...

3 Technical requirements - PHYSICAL AND CHEMICAL PARAMETERS

Camel milk

Mass fraction of fat %, not less 4.0 3.0
Acceptance temperature, °C, no more 10 10
Acidity, T, no more 22.0 17.5
Density, kg/m3, not less 1031 1032
Dry matter content on average,% - 15

Mass fraction of protein %, not less - 3.8



Standards content...

3 Technical requirements - PHYSICAL AND CHEMICAL PARAMETERS

Shubat

Mass fraction of fat, %, not less than 4.0 3.2
Acidity, T° 60-140 100 to 150
Mass fraction of alcohol, %, not more 0.5-1.2 0.5-1.2
than

Phosphatase Absent Absent
Temperature at the outlet from the 6 4+2

enterprise ° C, no more than



Standards content...

3 Technical requirements - MICROBIOLOGICAL PARAMETERS

Number of mesophilic aerobic and facultative anaerobic 1x10° 1x107
microorganisms, CFU/cm

E. coli bacteria group Not allowed Not allowed
Pathogenic microorganisms, including salmonella Not allowed Not allowed
S.aureus Not allowed Not allowed

L.monocytogenes Not allowed Not allowed



Parameters ST RK 166-97/ST RK 117-97 | ST RK 166-2015/ ST RK 117-2015
Pb, mg/kg 0,1 0,1

Cd, mg/kg 0,03 0,03

As, mg/kg 0,055 0,055

Hg, mg/kg 0,005 0,005

Cu, mg/kg 1,0 -

Zn, mg/kg 5,0 5,0

Aflotoxin B1, mg/kg not allowed not allowed

Aflotoxin M1, mg/kg 0,0005 0,0005

Antibiotics of the tetracycline group, mg/kg 0,01 not allowed (<0,01)
Penicillin, mg/kg 0,01 not allowed (< 0,004)
Streptomycin, mg/kg 0,5 not allowed (< 0,2)
Levomycetin (chloramphenicol), mg/kg - not allowed(< 0,0003)
Cs-137, Ba/kg(L) 100 100

Sr-90, Ba/kg(L) 100 25

Dioxins

0,000003 (in terms of fat)

Melamine

not allowed (<1,0 mMr/kr)

Dichlorodiphenyltrichloroethane (DDT) and its
metabolites

0,05

Hexachlorocyclohexane (HCH) and its isomers

0,05




Standards content...

Marking of group packaging, multi-turn and transport,

the transport package is carried out in accordance state standards with the application of
manipulation signs or warning labels "Protect from heating", "Perishable cargo".
Information about the quantity and gross weight.

Non-visible inscriptions, including manipulative signs, are applied to insert sheets or presented
In any other accessible way.

The sale of shubat in a retail chain should be carried out in the presence of information data on
the nutritional and energy value of 100 g of the product.

Shubat should be produced in bottles made of polyethylene terephthalate (PET) according to
GOST 32686 with a mass capacity of 500 cm3, 1000 cm3,5000 cm?.



Standards content...

Camel milk before being sent to dairy enterprises should be
stored at a temperature no higher than (4+2)°C in special
rooms for no more than 36 hours (including transportation

time). » Shubat is transported by specialized vehicles in
accordance with the rules of transportation of perishable

Milk is transported in milk tankers according to GOST 9218 goods, operating on a specific type of transport and

or metal flasks according to GOST 5037 with a sanitary established by the manufacturer

passport for it

» The shelf life of shubat and its storage conditions from the
Transportation is carried out by specialized vehicles for end of the technological process are established by the
perishable goods. manufacturer.

Containers used for transporting milk must be tightly closed,
clean, free of damage and rust, disinfected and steam-
treated and comply with the requirements

Cranes, tank hatches and flasks are sealed.
Mixing of uncooled milk of various milk yields is prohibited.

Each tank compartment must be filled by milk of the same
quality



Standards content...

Milk is not accepted if:

- obtained from camels in the first 15 days of lactation (colostrum) and the last

15 days of lactation;

- with the addition of neutralizing and inhibiting substances (antibiotics,
disinfectants and preservatives);

- with the smell of chemicals and petroleum products;

- with a residual chemicals amount of plant and animal protection products;

- with putrid, rancid, bitter, musty, moldy, metallic aftertaste and pronounced forage
taste and smell;

- from sick or suspected camels.
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Standards for other camel milk products

2011- ST RK 2117-2015 “National kazakh milk products”

Balkaimak
Fermented camel milk drink with vegetables extracts/cow milk

Cottage cheese from camel milk
Cheese from camel milk

2019 - ST RK 3386-2019 "Dried camel milk. Technical
conditions"

e Humidity,%
* Solubility index
° efc.
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