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Introduction

Kyrgyzstan is located in Central Asia and has historically been part of several great
civilizations, as the famous Silk Road and other trade routes pass through its territory. Before
the early twentieth century, the Kyrgyz people were predominantly nomads practicing animal
husbandry. After the collapse of the Soviet Union in 1991, Kyrgyzstan gained its sovereignty.
All these historical events have influenced the culture and eating habits of the Kyrgyz people.
Today, as a result of geopolitical, technological and economic changes, the food culture of
Kyrgyzstan is undergoing great changes. For example, traditional cuisine and Western-style
food are widespread in cities. At the same time, food insecurity and malnutrition, including
micronutrient deficiencies, are serious public health problems in the republic.

Information on food composition is important in many areas, such as public health,
nutrition policy, clinical practice and education, as well as food production and food research.
Information on the composition of food items is also necessary for their trade, as importing
countries require imported food products to meet their standards. Since the Kyrgyz Republic
does not have its own database on the composition of food products, it is undoubtedly relevant
to develop a food composition dataset for Kyrgyzstan.

This is the first edition of Kyrgyzstan's Food Composition Table. The development of
a national Kyrgyz food composition database was funded by the Ministry of Agricultural and
Rural Development of the Slovak Republic within the framework of the international project
entitled ‘Development Support Programme of the Slovak Republic in Food Composition Area
for Central and Eastern Europe and Central Asia’. The project was implemented from June
2018 to December 2021. This edition includes 41 foods and their basic components, such as
water, carbohydrates, fats, proteins and ash. The remaining components are included depending
on data availability. Particular attention was paid to the inclusion of data on food products of
ethnic groups, as well as on wild fruits and berries growing in Kyrgyzstan. The documented
foods included 2 cereals and cereal products, 2 vegetables and vegetable products, 21 fruits
and fruit products, 2 nuts, seeds, and products from them, 2 meat and meat products, 6 milk
and dairy products, 3 fats and oils, 2 beverages and 1 miscellaneous food.

The edition also includes calculated compositional data for eleven traditional Kyrgyz
dishes based on their recipes. The recipes for traditional Kyrgyz dishes were obtained from a
Kyrgyz cookbook (Ibraimova, 1989). Food composition data for traditionally cooked foods
were calculated using the software Alimenta 4.3e, developed by the National Agriculture and

Food Center in the Slovak Republic.



Food groups
The simplest food group classification system was used.

01 Cereals and their products

02 Starchy roots, tubers and their products
03 Legumes and their products

04 Vegetables and their products
05 Fruits and their products

06 Nuts, seeds and their products
07 Meat, poultry and their products
08 Eggs and their products

09 Fish and their products

10 Milk and their products

11 Fat and oils

12 Beverages

13 Miscellaneous

Food codes are composed of a food group code and a food code within that group. Foods are
listed alphabetically by English name for each food group. The Kyrgyz name of each food is
shown in the table next to the English name of the food. The scientific names of foods are listed

in Annexes 1.

Definition and expression of nutrients

Since the data collected was in different formats depending on the original article, all values

for foods and beverages were recalculated per 100 g of edible portion.

Values for each nutrient were rounded according to Greenfield and Southgate, 2003

(Food composition data book http://www.fao.org/3/y4705e/y4705e00.htm). If more than one

value was available for a nutrient in the food, the average value was calculated.

Table 1 below provides an overview of the components used in this publication.


http://www.fao.org/3/y4705e/y4705e00.htm

Table 1. Nutrients, units, and corresponding EuroFIR component code (per 100 g edible

portion)
EuroFIR Unit English Original Analytical/determination method
component Component Component Name  (if available)
code Name
ENERC kJ, Energy OHepreTHKAIBIK
kcal Oaanmyyimyk
WATER g Water Hemvayynyk WATER =100 - DRYMAT
DRYMAT g Dry matter Kyprar 3at Drying
PROT g Protein Benok Calculated with nitrogen conversion
factor from analysed total nitrogen
(mostly Kjeldahl method)
FAT g Fat Maii Soxhlet extraction
CHOT g Carbohydrate, VrieBom, JKaJIrbl CHOT =100 - (WATER + PROT +
total FAT + ASH + ALC)
CHO g Carbohydrate, Vrieson, CHO = CHOT - FIBT
available KETKUIAKTYY
SUGRD g Sugars, reducing  pemyumpieHrexn SUGRD = GLUS + FRU
Ka”TTap
SUGAR g Sugars, total [ITexep, JKambr SUGAR = GLUS + FRU + SUCS
GLUS g Glucose I'mroko3a
FRU g Fructose OpykTo3a
SUCS g Sucrose Caxaposa
LACS g Lactose JlakTo3a
PECT g Pectine IMexTunmEep
FIBT g Fibre, total Byuna, skarsl Dietary fibre or if missing dietary
fibre total (FIBT) than crude fibre
(FIBC)
ASH g Ash Ky kapmoocy
ALC g Alcohol AJKOroJnb
OA g Organic acids OpraHHKaJbIK KHCJIOTAIAP, KaJIIIbl
total
Minerals
CA mg  Calcium Kaunpiuit



FE mg  Iron Temup

MG mg  Magnesium Marnwuii

P mg  Phosphorus Dochop

K mg  Potassium Kamuit

NA mg  Sodium Hatpwii

ZN mg  Zinc B1%0¢09

CuU mg  Copper Kes

Vitamins

VITA mcg  Vitamin A Burtamun A (peTHHON aKTHBIYYIIYTYHYH
(expressed in 9KBUBAJICHTTEPHH/IC TYFOHTYJITaH)
retinol activity
equivalents)

CARTB mcg Beta-carotene bera-xaporun

VITE mg  Vitamin E Buramun E

THIA mg  Thiamin B Tuamua B

RIBF mg  Riboflavin B, PuGodmaBuu By

FOL mcg Folate, total domnat, Kabl

CAROTENS mcg Carotenoids, total KaportuHow, skamsl

CAROT mcg Carotene, total Kaporus, sxamsr

VITC mg  VitaminC Buramun C mainly L-ascorbic acid (ASCL)

Fatty acids

F10:0 g Capric acid Kanpun kucimoracs!

F12:0 g Lauric acid JlaypuH KHCIOTACHI

F13:0 g Tridecylic acid TpuIeIuI KHCI0Tacht

F14:0 g Myristic acid MHUPHCTHH KHCIOTACHI

F15:0 g Pentadecylic acid  Ilentamernun KACIOTACH!

F16:0 g Palmitic acid [ManEMUATHH KACITIOTACHI

F17:0 g Margaric acid MaprapuH KUCIOTAChI

F18:0 g Stearic acid CreapuH KHCIOTACH

F20:0 g Arachidic acid ApaxuJIoH KUCIIOTaChl



F22:0 g Behenic acid Beren kucmoracel

F19:0 g Nonadecylic acid  Homuazerun KucioTacs!

F21:0 g Heneicosylic acid  I'eHeliko3u1 KHCIOTACHI

F14:1 g Myristoleic acid Mupucronenx

KUCIIOTACHI

F15:1 g Pentadecenoic [TeHTaTEKOHOUK
acid KHCIIOTACHI

F16:1 g Palmitoleic acid [ManemuTonenH

KHCIIOTACHI

F18:1 g Oleic acid OJsnenH KHCI0TaChl

F17:1 g Heptadecenoic lenTanmenien Kucmorace
acid

F18:2 g Linoleic acid JIMHO KUCIIOTACHI

F18:3 g Linolenic acid JIMHOMNEH KUCIOTACH

F20:1 g Gadoleic acid I'amoIenH KUCIOTACK

F22:1 g Docosenoic acid ~ JToKOCEHOMK KHCITOTACHI

FAMS g Monounsaturated MoHOKaHBIKITATAH Mai KHCIIOTAIaphI
fatty acids

FAPU g Polyunsaturated IMonvMKaHBIKIIATaH Mai KMCIOTaIaphl
fatty acids

FASAT g Saturated fatty KaHbIKKaH Maif KACIIOTaTaphl
acids

Amino acids

ALA mg  Alanine AnaHuH

ARG mg  Arginine ApruHuH

ASP mg  Asparatic acid AcmaparuH KHCJIOTachl

CYS mg  Cystine Hucrenn

GLU mg  Glutamic acid ['IyTaMuH KHCIOTACHI

GLY mg  Glycine I'murva

HIS mg  Histidine luctuana

HYP mg  Hydroxyproline IMunpoxcumnponus



ILE mg Isoleucine W3oneiinun
LEU mg  Leucine Jlevinun

LYS mg  Lysine JIn3uH

MET mg  Methionine MernonuH
PHE mg  Phenylalanine OdeHnnanaHuH
PRO mg  Proline [ponun

SER mg  Serine Cepun

THR mg  Threonine Tpeonunn
TYR mg  Tyrosine Tuposux
VAL mg  Valine Banun

Energy (kJ, kcal)

The energy value was calculated based on the gram amounts of proteins, fats, available
carbohydrates, fibre and alcohol, multiplied by the appropriate energy conversion factors
(Table 2). The energy values of all foods were indicated both in kilojoules (kJ) and in

kilocalories (kcal).

Table 2. Metabolisable energy conversion factors

kJ/g kcallg
Protein 17 4
Fat 37 9
Available carbohydrate 17 4
Fibre 8 2
Alcohol 29 7

10



Applied analytical methods for the determination of food
composition data
Water ()

The moisture content of foods was determined by drying 2.5-5 g of a sample at a temperature

of 105 + 5 °C until a constant weight was achieved.

Protein, total (g)

The nitrogen content was measured by the Kjeldahl method (AACC, 2000, 46-12.01). Protein
content was calculated by multiplying nitrogen values by nitrogen conversion factors. If no
specific factor was given, a general nitrogen conversion factor of 6.25 was used. A conversion

factor of 5.75 was used to determine the protein content of Ozgon rice.

Fat, total (Q)

The fat content of most foods was determined either by mixed solvent extraction or by
continuous extraction (Soxhlet method). Total fat was extracted from rice samples with hexane
at 100°C by accelerated solvent extraction (Dionex ASE 350, Dionex, Sunnyvale, USA). The
fatty acid profiles of yak, horse, cow and pistachio fats were determined using a gas
chromatograph (Agilent 7890 A, USA).

Carbohydrates (g)

Carbohydrates were expressed as ‘total carbohydrates calculated by difference’ as well as
‘available carbohydrates calculated by difference’ due to the small amount of analytical data

available. For such calculations, the following formulas were applied:
Total carbohydrates calculated by difference:
(CHOT) = 100 — (Water + Protein + Fat + Ash + Alcohol)
Available carbohydrates, calculated by difference:

(CHO) =100 — (Water + Protein + Fat + Ash + Alcohol + Dietary fibre)

11



Reducing sugar concentrations (fructose + glucose) were determined by iodometric

detection of unreduced copper remaining after the reaction according to AOAC method 939.03.

Dietary fibre (g)

The content of crude fibre (g/100 g) is indicated in parentheses as dietary fibre. Crude fibre
determination was carried out according to the fibre bag method developed by C. Gerhardt
GmbH. Briefly, food material was dissolved in a sulphuric acid and potassium hydroxide
solution, boiled, washed, filtered and rinsed with distilled water to extract the crude fibre.

Ash (g) and minerals (mg or mcg)

The ash content of rice was determined according to AACC method 2000, 08-01.01. The
contents of selected minerals—calcium, iron, magnesium, phosphor, potassium, sodium, zinc
and copper—in ash pulp of rice were determined using an inductively coupled plasma optical
emission spectrometer with a graphite furnace ICP-OES, PE Optima 5300 DV (Perkin Elmer
Inc., Shelton, USA). Ash pulps (1.0 g) were decomposed in a Teflon container with 5 mL of
66% nitrohydrochloric acid at 100-150°C for 90 min in a glass tube and brought to a volume
of 10 ml with distilled water. The amount of each macro- and microelement was measured

based on the standard curve of standard minerals.

AOAC method 942.05 was applied to the determination of ash in fruits and berries
(ignition at 600 degrees C for 4 h). Subsequently, 0.15 g of ash sample was dissolved in 15 ml
of 10% HNOg, shaken for 30 s and filtered using a Whatman filter (No 42). The filtrates were
analysed using Inductively Coupled Plasma-Optical Emission Spectrometry ICP-OES, Optima
8000 (PerkinElmer Waltham, USA) under the following working conditions: RF power — 1.0
to 1.4 kW (1.2-1.3 for axial); plasma gas flow rate (Argon) —10-13 I/min; quality control — 10

mg/l; 1 mg/l; plasma — 13 I/min; auxiliary gas flow rate — 0.6 I/min; nebulizer — 0.6 I/min.

Vitamins

Vitamins A, E, C, B: (thiamine) and B (riboflavin) in koumiss were determined using an
HPLC (Shimadzu, Japan) equipped with a gradient pump, diode array detector and Nucleosil
C18 150 x 4.6 mm (Macherey-Nagel, USA) column.

12



The amount of carotene is based on the determination of the optical density of the
alcohol extract at a wavelength of 450 nm. To determine ascorbic acid in fruits and berries, the
titrimetric method with 2,6-dichloroindophenol solution was applied to AOAC method 967.2.

Documentation, quality and source of data

Food composition data were documented using Daris software, version 1.1.8, which was

provided by the National Agricultural and Food Centre of the Slovak Republic.

A standard developed by the EuroFIR Network of Excellence was used to compile food
composition data. The food composition documentation was processed in three stages: firstly,
the food description was carried out in accordance with the EuroFIR classification. The
national name, the English name and the scientific name of the food were included. SciName
Finder (http://www.sciname.info/) was used to find the scientific name. Secondly, the data

references were documented. The data sources used were scientific articles, theses and
laboratory reports containing composition data for a minimum of five food products. For each
food item, the data sources are indicated by bibliographic codes, which are included in Annex
1, and the list of references is in Annex 2. Finally, complete documentation of the analytical
methods used and values of macro- and micronutrients was compiled. The average values of
the aggregated compositional data of foods are represented when more than one data source
was available for the same food. Data on missing values for proteins, fats and ash were taken

from the Russian Food Database and USDA Food Data Central for completion.

13
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Traditional Kyrgyz cuisine

Modern Kyrgyz cuisine is a fusion of the cuisines of our neighbours: Uzbek, Uyghur, Russia
and Ukraine, with some adaptations to our culture. Ethnic foods of Kyrgyzstan include various
beverages and cereal products, such as wheat, oat, barley, millet and rice. According to
Franciscan monk Giovanni di Plano Carpini, millet was the first cereal to be used in Kyrgyz
cuisine in the 13th century: in winter, Kyrgyz people boiled millet in water and then made a
thin puree from it. They drank one or two bottles of this puree and then often did not eat
anything else for the whole day. Wheat, and hence bread, has traditionally never been a part of
the Kyrgyz diet. Capus (in 1890) stated that even at the end of the nineteenth century, bread
was an absolute luxury.

The production of agricultural crops such as potatoes and tomatoes began in the 19th
century with the arrival of the Russian people. Today, Kyrgyz cuisine contains more than 200
food and beverage products, including meat products, pastry and authentic foods, which attract
the attention of tourists travelling for gastronomic purposes. Ethnic foods occupy an important
place in the cultural life of the Kyrgyz people; with the resumption of their use in traditional
events, their popularity has grown. Beshbarmak, Manty, Samsy, Plov, Kuurdak, Lagman and
Chuchpara all include meat and wheat dough as well as high-calorie fried, boiled or baked
dishes and are intended for guests of the ceremony. In addition to these foods, Boorsok, Cak-
cak, Kattama, Zharma, Bozo and Maksym are the most consumed cereal foods and drinks in
daily life and many ceremonies. Unfortunately, the scientific literature lacks data on Kyrgyz
ethnic foods. According to Koirala (2020), a lack of awareness of ethnic food composition,
technology, changing dietary habits and societal beliefs concerning certain foods contribute to
malnutrition.

Below are selected eleven recipes of popular dishes from Kyrgyzstan for which
nutritional values have been calculated. Retention and yield factors during technological

treatment were considered in our calculations.

14



Recipes for Kyrgyz traditional dishes

Recipe Nel
Beshbarmak
Bembapmaxk

Method

Boiled lamb is cut into thin slices 0.5 cm wide and 5-7 cm long. Fresh
dough is made from flour, water and eggs, rolled thinly, cut into noodles
(0.5 x 5 cm) and boiled in broth. When serving, boiled noodles are
combined with meat. Onion chopped into rings is placed on top, dipped
in broth and sprinkled with pepper. The noodles and meat are served in
a kese (big bowl), and the broth is served separately in a bowl

(Ibraimova, 1991).

List of ingredients Raw food ingredients in g Weight of ingredients ing
(only edible part of foods)
Lamb, horse or beef meat 218 156
Meat cooked 100
Chicken egg fresh 8 8
Wheat flour fine Type 405 62 62
Drinking water 15 15
Table salt 2 2
Mass of dough 83
Mass of coo 150
ked noodles
Onions fresh 36 30
Black pepper 0.5 0.5
Bouillon 150
Total raw weight of ingredients 341.50 280
ing
Total cooked weight in g 430

15




Recipe Ne2

AbiMaama Dymdama

Method

The meat is cut into portions, placed in a frying pan and stewed together
with chopped onion rings. Then, potatoes, carrots, tomatoes, bell peppers,
and eggplant, cut into wedges, are added. Cabbage, cut into large pieces,
is placed on top in layers. Garlic is added and a small amount of broth
poured in. The pot is covered tightly and the mixture stewed over low heat
for 1-1.5 hours until tender. The dish is sprinkled with herbs when serving

(Ibraimova, 1991).

List of ingredients Raw food ingredients in g Weight of ingredients in g (only
edible part of foods)
Meat fresh (can be beef, lamb, 227 167
ribs)
Meat cooked 100
Potatoes 100 72
Onions fresh 50 42
Carrot fresh 50 37
Red pepper fresh 50 37
Aubergine fresh cooked 50 34
Tomato red fresh 50 42
Fresh cabbage 50 40
Garlic 10 8
Black pepper 5 4
Oil or fat 15 15
Water 50 50
Total raw weight of 707.00 548
ingredients ing
Total cooked weight in g 4(5)

16




Recipe Ne3 Bepy kaparar Plov with Yﬂ\\%\\&;‘;xw\r; A
MEHEH MAJ100 Barberry ., B ‘
Ay
Method The meat is placed in a cauldron, cut into pieces (3—4 pieces per serving),

chopped onions and carrots are placed on top, water is added and the
mixture boiled for 30—40 minutes. Prepared rice (pre-sorted and soaked in
salted water, the ratio of water to rice 1: 1) is laid out in a cauldron in an
even layer and boiled until the rice has completely absorbed the liquid. The
rice is collected to the centre, a well is made and pre-heated vegetable oil is
poured in. Barberry is added, the pot is covered with a lid and the dish is
ready to eat within 25-30 minutes. Plov is served in kese, and the meat is
placed over rice and vegetables. Plov can be served with a salad of fresh
tomatoes, fresh sliced apples and strawberries (Ibraimova, 1991).

List of ingredients Weight of raw Weight of ingredients ing
ingredients in g (only edible part of foods)
Lamb or beef meat 150 107
Roasted meat mass 75
Oil plant 30 30
Rice (Uzgen) 80 80
Carrots 100 80
Onion 36 30
Barberry 2 2
Salt 2 2
Water 80
Total raw weight of ingredients in g 400 370
Total cooked weight in g 350

17




Recipe Ned MaHTBI 3T MeHeH Manty with meat " il

&%)
sk
=0t

sf
i =
ol S

Method Flour, water and salt are combined and kneaded into a dough (humidity 39%),
covered with a damp cloth and kept for 40-60 minutes. The finished dough is
rolled out into thin bundles, divided into 19-20 g pieces and rolled into round
cakes with refined edges. Minced meat is placed in the middle of the cakes, and
the edges are pinched in the middle, giving the product a rounded or oval shape.
For minced meat: lamb is cut into small cubes and mixed with finely chopped
onions, salt, pepper and cold water. Manty is placed on a greased grate (kaskan),
which is placed in a special double boiler and steamed for 40-45 minutes. Five
pieces of manty are plated per serving (1 piece — 60 g) and served with vinegar
and red pepper. When using lean lamb, tail fat is added (10 g per serving), reducing
the amount of meat accordingly (Ibraimova, 1991).

List of ingredients Weight of raw Weight of ingredients ing
ingredients in g (only edible part of foods)
Wheat flour N 405 75 75
Drinking water 30 30
Salt 1 1
Mass of the dough 100
Sunflower seed oil 5 5
Lamb or beef meat 200 143
Onions fresh 77 65
Salt 15 1.5
Ground red pepner 1 1
Water 20 20
Vinegar 3%, for serving 5 5
Mass of semi-finished product in g 328
Total raw weight of ingredients in g 415.5 345
Total cooked weight in g 350

18



Recipe Ne5 ManTsl amkadak Manty with
MeHEeH pumpkin
Method Dough: See manty dough.

For the filling: pumpkin is finely chopped and mixed with finely chopped tail
fat, onion, salt, pepper, and cold water. The finished dough is spread and
stuffed with minced meat.
The finished dough is spread and stuffed with filling. Manty is placed on a
greased grate (kaskan), which is placed in a special double boiler and steamed
for 40-45 minutes. Six pieces of manty are plated per serving (1 piece — 60 g)
and served with sour cream or kefir (Ibraimova, 1991).

List of ingredients

Weight of raw
ingredients in g

Weight of ingredients in g
(only edible part of foods)

Wheat flour N 405 90 90
Drinking water 36 36
Salt 1 1
Mass of the dough 120
Pumpkin 275 192
Tail fat 36 36
Onions fresh 50 42
Salt 1.5 1.5
Ground red pepper 0.3 0.3
Sunflower seed oil for greasing 6 6
Sour cream 10
Mass of the filling in g 264
Total raw weight of ingredients in g 415.5 384
Total cooked weight in g 360
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Recipe Ne6 ManTsl :kycaii Manty with wild
MeHEeH onion
Method Dough: See how to make manty dough.

For the filling: cleaned wild onion is finely chopped and mixed with finely
chopped tail fat, onion, salt, pepper, and cold water. The finished dough is spread
and stuffed with minced meat. Manty is placed on a greased grate, which is
placed in a special double boiler (kaskan) and steamed for 40-45 minutes. Five
pieces of manty are plated per serving (1 piece — 60 g) and served with vinegar

(3 %) and red pepper (Ibraimova, 1991).

List of ingredients Weight of raw Weight of ingredients in g
ingredients in g (only edible part of foods)
Wheat flour N 405 90 90
Drinking water 36 36
Salt 1 1
Mass of the dough 120
Tail fat 40 40
Wild onions 192 175
Salt 1.5 15
Ground red pepper 0.3 0.3
Water 15 15
Sunflower seed oil for greasing 5 5
Mass of the filling in g 215
Total raw weight of ingredients in g 320
Total cooked weight in g 305

20




Recipe Ne7 Opomo Oromo

Method Dough: See how to make manty dough.

For the filling: cleaned wild onion is finely chopped and mixed with finely
chopped tail fat, onion, salt, pepper, and cold water.

The dough is spread 2-3 mm thin, the filling is placed in a thin layer on the
surface of the dough, the dough is wrapped with the filling and placed on a
greased grate (kaskan), which is placed in a special double boiler and
steamed for 25-30 minutes. Oromo can be served with sour cream
(Ibraimova, 1991).

List of ingredients Weight of raw Weight of ingredients in g
ingredients in g (only edible part of foods)
Wheat flour first grade 90 90
Drinking water 36 36
Salt 1 1
Mass of the dough 120
Vegetable oil 30 30
Potato 83 58
Wild onion 32 30
Onion 48 40
Ground red pepper 0.3 0.3
Salt 1.5 1.5
Sunflower seed oil for greasing 5 5
Mass of the filling in g 158
Total raw weight of ingredients in g 270
Total cooked weight in g 250
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Recipe Ne8

Jlarman Lagman

Method Unleavened dough is kneaded and kept for 1 hour to rise under a damp towel, then
cut into bundles, oiled and infused for 1.5 hours. Bunches of dough are formed into
noodles by hand, stretching the wheat flour dough into long elastic strips. The
noodles are boiled in salted water for 5 minutes, washed with cold water, greased
with vegetable oil and portioned.
Lamb or beef meat is cut into cubes (0.7 x 0.7 cm) and fried until golden brown.
Salt, pepper, tomato puree and chopped onions are added and fried for another 5-
10 minutes, then chopped radish green is added and fried again for 10 minutes. At
the end, broth is added and the mixture cooked until done. Finely chopped garlic
and herbs are added 10-15 minutes before the end of cooking.
When serving, the noodles are scalded with boiling water, placed in a kese, poured
into a prepared sauce with meat and sprinkled with herbs (Ibraimova, 1991).

List of ingredients Weight of raw ingredients in g Weight of ingredients in g

(only edible part of foods)

Lamb or beef meat 166 119

The meat is fried 75

Oil plant (sunflower) 30 30

An onion 24 20

Tomato puree (12%) 38 38

or tomato paste (30%) 15 15

Radish, green 100 70

Garlic 10 8

Vinegar 3% 10 10

Ground Red pepper 1 1

Wild onion 5 4

Water 150 150
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Salt 1 1
Mass of sauce 200
For the dough:

Wheat flour 92 92
Water 42 42
Salt 15 1.5
Oil plant (sunflower) 2 2
Mass of dough 190
Herbs (coriander, parsley, 5 5
dill)

Total raw weight of 395
ingredients in g

Total cooked weight ing 350
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Recipe Ne9 KaitnaTma mopmo Soup

Method

The meat is cut into pieces and cooked in water until the meat is tender on low
heat for about 2 h. For 15-25 minutes until ready chopped carrots, turnips,
potatoes, sliced halves of tomatoes and onions are added to the soup. Salted and
peppered, poured into cups, finely served with chopped greens. (Ibraimova,

1991).

List of ingredients Weight of raw Weight of ingredients in g

ingredients in g (only edible part of foods)
Lamb (breast or rib) 217 156
Mass of cooked meat 100
Potato 158 100
Animal fat 10
Carrot 40 30
Turnip 40 30
Onion 24 20
Tomato 12 10
Herbs (basil, dill) 5 4
Salt 3 3
Ground red pepper 3 3
Water 350 350
Total raw weight of ingredients in g 716
Total cooked weight in g 500
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Recipe NelO MacraBa

Mastava Soup

Method

The meat is cut into pieces and fried in vegetable oil. Finely chopped onion,

carrot, and turnip are added to the fried meat, and fried for another 5-6 minutes
with the addition of tomato puree and boiled with water. 10-15 minutes before
the meat is tender, the larger diced potatoes are washed in water, added to the
cleaned rice, and boiled until ready. Salted and peppered, poured into cups,
finely chopped greens are added (Ibraimova, 1991).

List of ingredients Weight of raw ingredients | Weight of ingredients in g
ing (only edible part of foods)
Beef (shoulder meat) 76 56
The mass of the cooked meat 35
Vegetable oil 15 15
Potato 80 60
Carrot 32 25
Turnip 34 25
Onion 24 20
Tomato puree 12 10
Rice 25 25
Salt 2 2
Ground red pepper 1 1
Water 350 350
Kefir 40 40
Herbs (basil, dill) 5 4
Total raw weight of ingredients in g 604
Total cooked weight in g 500
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Recipe Nell Tee Gypuak MeHeH Soup with
HIOPIO kidney bean

Method The beans are soaked in water for 4 hours and then boiled in water. The meat is
cut into pieces and fried in vegetable oil. Onions, carrots and garlic are added to
the fried meat with tomato puree and water. 10-15 minutes before the meat is
tender, potatoes and baked beans are added. Salted and peppered, poured into
cups, finely chopped greens are added (Ibraimova, 1991).

List of ingredients Weight of raw Weight of ingredients in g (only
ingredients in g edible part of foods)

Beef (shoulder meat) 107 79
The mass of the cooked meat 50
Vegetable oil 12 12
Potato 55 41
Carrot 10 8
Garlic 5 4
Onion 24 20
Tomato puree 12 10
Kidey beans 25 50
Salt 2 2
Ground red pepper 3 3
Water 350 350
Herbs (basil, dill) 5 4
Total raw weight of ingredients in g 570
Total cooked weight in g 500
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Recommendations for future work

We faced the following problems whilst compiling the food composition table. In Kyrgyzstan,
few scientific papers have been published on food composition, and limited analytical data on
local foods are available. Analytical data, especially for vitamins, minerals, amino acids and
fatty acids, are severely lacking. Therefore, further research on food composition is needed to
obtain more high-quality analytical data on ethnic foods. Many traditional foods are fermented,
and some nutrients are produced during fermentation, while the concentrations of other
components change due to microbial growth and metabolism. Thus, it is necessary to conduct
a chemical analysis of local fermented products in order to determine their composition.

Furthermore, the recipes of traditional dishes should be recalculated to determine their
nutritional composition. Published recipe books often lack important information, such as the
amount of water, fat and salt added, as well as yield factors. In the future, this can be performed
experimentally. Thus, nutritional analyses of raw and cooked foods are needed to investigate

recipes and to estimate nutrient retention factors in Kyrgyz dishes.
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Kupuwyy

Keipreizcran - bopbopayk Asusinarsl, 6up Heue yiayy HUBHIN3ALMIIAD JKalllar 6TKeH,
VYinyy Kubek XKony jkaHa Oamika cOoJa >KOJJIOPYHYH KECHIIUIIMHJIE JKAWTalIKaH OJKe.
A3bIpkbl KbIprei3cTanapin aiimarsin OaiibipTazan Oepu ap TYPAYY YypyyJap, dJaep »KaHa
MaMJIEKETTep MEeKeH e KenumkeH, ain sMu 1991-xputel CoBertep Coro3y KymnaranaaH KHHHH
ATEMEHIYYIYKKO J>KETKEH. O3 Ke3ermHIe TapbhIXblii OKYsUIapIblH Oapbl KbIPTBI3AAapAbIH
MaJaHUATBIHA JKaHA TaMaKTaHyy aJaTblHA TaaCUpUH TUWIM3reH. DbByryHKy KyHZAe
TEXHOJIOTUSUIIBIK xKaHa HKOHOMHUKAJIBIK e3repyyJIepayH HaTBIHXKaChIHA Ja
KbIPIbI3CTAHABIKTAPAbIH TaMaKTaHYy aJaTTapbl 4YOH e3repyyliepre Ayymap OoJyyna.
Mucansl, canTTyy anikaHa MEHEeH Oupre OaThIll THOMHACTH TaMaKTaHyy Iaapiapia KeHUPH
xaitbimyyna. Omou aje yuypjaa pecnyOiaukaga a3bIK-TYJYK KOOTCY3IYyry KaHa Tyypa dMec
TaMaKTaHyy, aHbIH HYUH/E CalaMaTTBIKThl CAKTOO TapMarblH/a )KETUIICH3 TaMaKTaHyy >KaHa

MHKPOIJIEMEHTTEPANH JKETUIIICU3UTH ChISIKTYY OJIYTTYY Keureiiep 6ap.

Tamak-amITeIH Kypambl JKOHYHI® MaaJbIMaT KOOMIYK CajJaMaTTBIKTBI CaKTOoO,
TaMaKTaHyy cascarbl, KIMHHMKAQJIbIK MpaKThKa, OWJIMM Oepyy OIIOHJIOW 7l TaMak-aIl
OHJTYpYILY ’KaHa TaMaK-alll a3bIKTapIbl M3UIIJ166 CHIAKTYY KONTOreH TapMaKkTap/a MaaHUIyy.
Tamax-a1 a3pIKTapbIHBIH KypaMbl OOIOHYA MaajbIMaT COOJa KYPry3YyYae Ja Kepek, aHTKeHH
a3bIKTap/lbl UMIIOPTTOOUY OJIKOJIep UMIIOPTTOJIYYUYy TaMaK-alll a3bIKTapbIHBIH CTaHapTTapra
bUIABIK Kypamra 73 OonymyH Tanan Keuiblmar. Keiprei3 PecnmyOnukacbiHaa Tamak-ain
a3bIKTapbIHBIH KypaMbl 00IOHYA ©3YHYH MaaibIMaT 0a3achl *KOK, OIIOHAYKTaH KbIPrbl3 TAMaK-
alll a3bIKTapbIHBIH KypaMbl OOIOHYA YIYTTYK MaajlbIMaT 0a3achblH TY3YY aKTyaJlyy SKEeHIUTH

TaJallChbI3.

byn xuten KeipreizcTanaplH Tamak-alll a3bIKTap KypaMbIHBIH MaalbiMaT 0a3achlH
KaMTBhITaH airadkbl SMrek. KbIprel3 yayTTyK Tamak-aml a3bIKTapbhIHBIH KypaMbl OOrOHYA
MaaneiMaT Oa3ackiH Ty3yy CroBakusiHBIH AWbUT 4Yapba jkaHa albLUIABl OHYKTYPYY
MUHUCTPIUTH TapaObiHaH "Tamak-am a3bikTap Kypambl 0oroHua bopOopayk skana UsIrbiin
EBpona »xana bopOopayk A3usi eIKeJepyH  KOJJOO jKaHa OHYKTYPYY' 57 apalbik
JIONOOOPYHYH allkarblHJa KapKbUIaHdbl. Atanran noia6oop 2018-KbUIAbIH HIOHb albIHAH
2021-xpInabH eKaOdphb allbiHa YeWHH uiiKe amblpeuiabl. Jlondoopayn makcarel Daris 1.1.8
MPOrpaMMACHIHBIH ~ JKapAaMbl MEHEH TaMak-alll  a3bIKTapBIHBIH  Kypambl —OOIOHYA
MaaabIMaTTap bl YOTYATYY, JOKYMEHTTEIITUPYY kaHa KbIprbI3cTaHIbIH TaMaK-alll a3bIKTaphl

KYpaMbIHBIH MaaJIbIMaT TOIITOMYH OacMmara Aasgpaoo siJic. Nnumuii Makajajap, TE3UCTEp,
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71a00paTOPHSIIBIK OTYETTOP TaMaK-alll a3bIKTAPBIHBIH KypaMbl OOIOHYA MaajibIMaT OylIakTapbl
KaTapbl KOJJIOHYJIY. A3BIKTapAblH KypaMbIHbIH JXETHUILIIEreH OaanyyiayKTapbl, MHCAJbI,
0eJIoK yKaHa Mail KaMTBIIIBI, OalIKa MaalbIMaT OyJaKkTapblHaH, HETU3UHEH POCCHSIIBIK TaMak-
all a3bIKTApPBIHBIH Kypambl Oa3aceiHaH xaHa USDAuHbH FoodData GopOopynan (Amepuka
Kommo IrtaTTapblHbIH = a3bIK-TYJIYK MaanbIMaT Oa3achlHaH) aiublHAbL. YorynrynraH

MaaJIbIMaTTap AbIH 6aCI>IMI[yy 6GHYFYHI[6 171700971 A3bIKTAPABIH KypaMbl KaMTbUIT'aH.

Byn upirapeuieiin 41 Tamak-amITHIHBIH XUMUSUTIBIK KypaMbl OOIOHYA: CYY, YTJIEBO/,
Maii, OeNoK >kKaHa KyJ KaMTBHIIIbI CBISIKTYY HETH3TH MaajbiMaTTap doryartyiarad. barmika
MUKPOHYTPUEHTTEPANH MaaHUJIEPH MAaaJbIMATTBIH TaOBUIBIIIBIHA JKapalia KUPTHU3WIIH.
VayTTyk TaMak-anl a3blKTapblHbIH, OMIOHI0M 3J1¢ KbIprbI3cTaH a 6CKOH Kalaibl KEMHUILTEP
KaHa MOMOJIOPAYH XHMHSUIBIK KypaMblH KHPTHU3YYre e3rede KeHYH Oypyiay. XUMUSIIBIK
KypaMbl JOKYMEHTTEIITeH a3bIKTapra 2- JIJaH STHHJICPH JKaHa aJapjaH KacairaH asbikrap, 21-
MOMO-)KEMUINTEp KaHa ajlap/JaH acaliraH a3bIKTap, 2-)Kalblilya jKaHa ajapJaH >KacallraH
a3bIKTap, 2 - JKaHrakTap, ypyKTap >KaHa ajap/laH »acajraH asbIKTap, 6-CyT jXaHa CYyT
a3bIKTaphl, 3 - OCYMIYK JKaHa >KaHbIOAp Maiyapel, 2 - CYyCYHIyKTap *aHa 1 - ap kaHmai

TaMaK-all a3bIKTapbl KUPIHU.

Omongoit  ane, OacbUIMajga KbIPTBI3ABIH OH OUp CalITTyy TaMaKTapbIHBIH
pelenTTepUHUH HETM3UH/IE SCENTENreH KypaMbl 00t0HYa MaanbiMaTTap Oepuiiau. Kelproi3apH
CaNTTyy TaMakTapbiHbIH penentrepu “Kouipre3 amkanacer” (MOpaumosa, 1991) kureOunen
anbiHAbl. bynm peuentrepauH TaMak-all KypaMbIHBIH MaanbiMatTapbl Alimenta 4.3e
MporpaMMachiHia  dcenTenau. bu3aun scenteenepyOy3® TEXHOJOTHSIIBIK JaspIo0
MIPOLIECCTEPUHIETH 3aTTap/IbIH CaKTalIyy ’KaHa MacCaHbIH a3aly (PaKTopIOpy ICKE aabIHIbI.
byn scenteenep CnoBakus PecnyOnukachiHbIH AWBLT yap0a kaHa a3bIK-TYJYK OOrOHYA

yIYTTYK 00pOOpy TapaOblHAH KYPTY3YIIy.
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Tamak-aw azplkmapoviH MOnmopy

Tamak-anr a3pIKTapAbIH KJIACCH(PHUKAIUACH YIYH 9H )KOHOKOU a3bIK-TYIYK TOOYHYH

KJIaCCU(MKAIUSIIO0 CUCTEMACHI KOJIIOHYJITaH.

01 Hdan srunnmepu >kaHa ajiapiaH aJIbIHTaH a3bIKTap

02 Kpaxmannyy TamMbIpAlyy ©CYMIYKTOp >KaHa ajap/iaH ajJblHTaH a3bIKTap
03 Byypuak ecyMayKTepy jKaHa ajlapjlaH aJIbIHTaH a3bIKTap
04 Kambutuanap jkaHa ajapJiad ajJblHTaH a3bIKTap

05 JKemuinrep *aHa ajlapJiaH allbIHTaH a3bIKTap

06 JKaHrakrap, TaHEKTEp *KaHa aJlapJIaH AJIBIHTaH a3bIKTap
07 Ot, kaHaTTyynap kKaHa ajlapJiaH ajJbIHTaH a3bIKTap

08 J)KymypTka >kaHa ajlapJiaH ajblHTaH a3bIKTap

09 Banbik »aHa anap/iaH aJIbIHTaH a3bIKTap

10 CyT xaHa anapiaH ajgblHTaH a3bIKTap

11 ©cyMayk kaHa >KaHBIOBIP MaIaphI

12 CyycyHuaykrap

13 Ap kanpgait a3pIKTap

Tamak-an1 a3eITbIHBIH Kooy 6}/']'[ TOIITYH MYUHJCTHU a3bIK TO6YHYH HOMCPHU JKaHa TaMaK-
alll as3bII'bIHBIH KaTap CaHbIHAH TYyparT. Ta6n1/1uaz[a ap 6I/Ip TaMaK-alll a3bII'bIHBIH TO6YHYH
HOMCpH, KOOY 6epHan, aHIJIMCcYe aTalbllIbl OOIOHYA MEHEH aJICI)aBI/ITTI/IK TApTUIITC
THU3MCJICHI'CH. Ap 6I/Ip TaMaK-alll a3bII'bIHBIH KbIPIbI34ad, aHITIMCYC aTaJIbIIIbI JKaHa WIAMUN

aTaJIbIIITapbI 1-TI/IpKeMeILe KOpCOTYJITOH.
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A3bik 3ammapObIH 6encuneHuwu

MaansiMaT OylakTapblHIa TaMmak-all >kaHa CYyCYHAYKTapAbIH Makpo- >KaHa
MUKPOHYTPUEHTTEPANH MaaHWJIEpH ap KaHAail OMpAuKTe OOJTOHAYKTaH, OapbIK 3aTTap IbIH
MaaHuiepu a3bIKThIH 100 1 kel Typran exuemyHe (OpUUSACHIHA) Kaiipa acentenau. Ap oup
a3bIK YuyH canabik Mmaanuiep Greenfield and Southgate (2003) 6otonya terepexrenau (Tamak-
arr a3bIKTAPBIHBIH Kypambl 00r0HYa MaaJibIMaT KuTeOn

http://lwww.fao.org/3/y4705e/y4705e00.htm).

MaasnbivaT Oup Hede OynakTapjaH 0a3ara KUPru3uireH 00Jico, ajl KOpCOTKYY Y4YH
OpTOYO MaaHHUCH dcenTenu. Temenae 1-tabnuiana Oyn 6achUIMaHBIH HYUH]IE KOJIJOHYJITaH
JKaJIlbl KOMIIOHCHTTCPAWH KbIPrbl3da XaHa aHIJIMCUC aTTaphbl, 6I/IpZ[I/IFI/I, KbICKa4a aTaJIbIIIbI

oepuiay.

Tab6uamnua 1. A3bik 3aTTap (HyTpHEHTTEP), OMpANKTep xkaHa THeweayy EuroFIR

KOMNOHEeHTUHHH Koay (100 rpamm a3pIkKa Kapara)

EuroFIR Unit English Original Analytical/determination
component Component Component Name method (if available)
code Name
ENERC kJ, Energy DHEPreTHKAIBIK
kcal Gaamyynyk
WATER g Water Hemvayynyk WATER =100 - DRYMAT
DRYMAT ¢ Dry matter Kyprar 3at Drying
PROT g Protein Benoxk Calculated with nitrogen

conversion factor from analysed
total nitrogen (mostly Kjeldahl

method)
FAT g Fat Maii Soxhlet extraction
CHOT g Carbohydrate, YrneBon, jKambl CHOT =100 — (WATER + PROT
total + FAT + ASH + ALC)
CHO g Carbohydrate, Vrieson, CHO = CHOT - FIBT

available KETKUIIAKTYY
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SUGRD

SUGAR

GLUS

FRU

SUCS

LACS

PECT

FIBT

ASH
ALC

OA

Minerals
CA

FE

MG

P

K

NA

ZN

CuU

Vitamins

VITA

CARTB

VITE
THIA

mg
mg
mg
mg
mg
mg
mg

mg

mcg

mcg

mg

Sugars, reducing

Sugars, total
Glucose
Fructose
Sucrose
Lactose
Pectine

Fibre, total

Ash

Alcohol

Organic acids
total

Calcium

Iron

Magnesium
Phosphorus
Potassium
Sodium
Zinc

Copper

Penyuupnenren
KaHTTap
ITexep, #xamnmbl
I'mroko3a
®DpykTo3a
Caxapoza
JlakTo3a
ITexTunaep

Byuna, sxanmel

Kyn

AJIKOrois

SUGRD = GLUS + FRU

SUGAR = GLUS + FRU + SUCS

Dietary fibre or if missing dietary
fibre total (FIBT) than crude fibre
(FIBC)

OpraHuKajbIK KACIOTalIap, KaJIbl

Kansnit

Temup

Marnuit
®dochop
Kanumit
Harpuit
Iuuk

Kes

Vitamin A (expressed Burtamun A (peTHHOI aKTHBIYYJIYTYHYH
9KBUBAJICHTTEPUH/IC TYIOHTYIITaH)

in retinol activity
equivalents)

Beta-carotene
Vitamin E

Thiamin

bera-kaporun

Butamun E

Tuamun
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RIBF

FOL

CAROTENS
CAROT

VITC

Fatty acids
F10:0
F12:0
F13:0
F14:0
F15:0
F16:0
F17:0
F18:0
F20:0
F22:0
F19:0
F21:0

F14:1

F15:1

F16:1

F18:1
F17:1

F18:2
F18:3

F20:1

mg

mcg

mcg
mcg

mg

Q Q@ o e @ « «

«

Riboflavin

Folate, total

Carotenoids, total
Carotene, total

Vitamin C

Capric acid
Lauric acid
Tridecylic acid
Myristic acid
Pentadecylic acid
Palmitic acid

Margaric acid

Stearic acid
Arachidic acid
Behenic acid

Nonadecylic acid
Heneicosylic acid

Myristoleic acid

Pentadecenoic acid

Palmitoleic acid

Oleic acid

Heptadecenoic acid

Linoleic acid

Linolenic acid

Gadoleic acid

PubodnaBun

®dojiat, Kanmbl

Kaporunon, xambl
KaporuH, sxanmbt

mainly L-ascorbic acid
(ASCL)

Butamun C

Kampun kucnoracel
Jlaypun kucnorachl
Tpuaenun KucaoTackl
MupHCTHH KACI0TaChl
TlenTamenun KuCIOTaCHI
TTamsMUTHH KHCIIOTACKHI

MaprapuH KucioTachl

CrteapuH KACIOTAChI
ApaxuJIoH KUCIIOTachl
Bberen kucnoracel

Honanenmn kucioracel
T'eneiiko3nn KUCIOTACHI

Mupucrosnenx
KHACJIOTACHI

IlenTanexkoHONK
KHACJIOTACHI

ITaneMuTOIENH
KHCJIOTAaCHI

OJ1enH KUCI0TaCk
T CTaACICH KHUCIIOTAChI
JImHONI KHCIOTACKI

JIMHOIIEH KHCIOTaChI

r al0JICMH KHUCJIIOTAaChl
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F22:1

FAMS

FAPU

FASAT

Amino acids
ALA

ARG

ASP
CYS
GLU

GLY

HIS
HYP

ILE

LEU

LYS
MET

PHE
PRO
SER
THR
TYR
VAL

mg
mg
mg
mg
mg
mg
mg
mg
mg
mg
mg
mg
mg
mg
mg
mg
mg

mg

Docosenoic acid
Monounsaturated
fatty acids

Polyunsaturated fatty
acids

Saturated fatty acids

Alanine
Arginine
Asparatic acid
Cystine
Glutamic acid
Glycine
Histidine
Hydroxyproline

Isoleucine

Leucine
Lysine
Methionine
Phenylalanine
Proline
Serine
Threonine
Tyrosine

Valine

JIOKOCEHOMK KHCIOTaChl

MoHoKaHBIKIIaraH Mai KUCIIOTaJIaphbl

IlonukaHpIKIIarad Mai KUCJIOTaIaphI

Kanrikkan maii
KHCIJIOTAJIAPhI

AnaHuH

AprunuH

Acmaparuf KHUCIOTaChI
IMucrenn

I'myramMuH KucaoTachl
' nmuiun

I'uctuouna

T'unpoxcunponud
N3oneitnun

Jlenuu

JIn3nnH

Mernonnu

DeHnTanaHnH
IIponun
Cepun
Tpeonun
Tupozun

Bannu
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Tamak-auwmbIH KypaMbiH aHbIKMOO yY4YYH KOJ1IOOHYJ/12aH
aHaslumukasiblk Memoodaop

Inepzemukanvik d6aanynyx (Kxrc, kkan)

Tamak-anr a3pITBIHBIH YPHEPT € TUKAIBIK 0aTyyITyTy OeJIOK, Maif, dKETKIJIUKTYY YIJIEBO/I, TAMaK-
am  Oynmamapsl )KaHa CHOUPTTHH CaHABIK MAaaHWIEPHUH MeETaOOMM3ACHYYYY DHEPTUSHBI
KOHBEpCUSUI00UYy KodpdunueHtTuHe kobeiTyy MeHeH scentenau (Tabmuma 2). baapapik
a3bIKTap/IbIH SHEPTEeTUKAJIBIK 0aaTyylIyKTapbl KUJI0IK0YIb (K/J[X) skaHa Kuaokamopus (Kkai)

MEHEH OepuIin.

Tabauna 2. Mera601m31eHYYy4Yy SJHEPrusiHbI KOHBEPCUAT00 KOIPPULIHEHTH

A3BIKTBIK 3aTTap KkJx/T KKaJ/T
benok 17 4
Mait 37 9
KeTkunukTyy yrieBos 17 4
Tamak-amr Oysacel 8 2
Cruprt 29 7

Cyy Kammuluiol yHce HBIMOYYAYK (2)

Tamax-aI a3pIKTapbIHBIH HBIMITYYJYKTaphl 2,5-5 1 yiurycyH 105+5 © C temneparypana

TYPYKTYY Maccara >KeTKeHre YeliH Kypraryy bIKMachl apKbl1yy aHbIKTAJITaH.

Benok, scannw (2)

Tamaxk-amr a3bIKTapbIHBIH a30TTYH caHbl Kbenbaans pikmacsl MeHeH endeHeT (AACC,
2000, 46-12.01). benokTyH caHbI aTalraH bIKMa MEHEH aHBIKTAJITaH JKAIIbl a30TTYH CaHbIH
KOHBEPCUSI00uy KOAPPHUINEHTHHE KOOOHTYY KOy MEHEH 3cenTesieT. Odreple KOHKPETTYY
ko3 duuueHT Gepuiibece, Kalmbl a30TTYH caHbl 6,25 ko3ddunueHTrHe kKeOONTYNOT. O3reH

KYPYYYHYH O€JIOKTYH CaHbIH aHBIKTOO YUYH 5.75 KOA(p(IHUIMEHTH KOJIJIOHYITaH.
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Maii, scannwi (2)

Kenuynyk Tamak-am a3plKTap YY4yH MaiJblH CaHbIH aHBIKTOO YYYH a3bIKTarbl Mai
OpPraHMKaJIbIK IPUTKUUTEPJIE K€ Y3TYITYKCY3 IKCTPAKLMS KOJIy MEHEH SKCTPaKIUSIaHTaH
(Coxkciner bikmachl). Kypyd yirynepyHyH sxanmst maiisl Dionex ASE 350 (Dionex, Sunnyvale,
AKII) Te3nerunren 3KCTpakiusioo xkadasireinaa, 100°C rekcan MEHEH SKCTpaKIMsIIaHTaH.
Tono3ayH, KbUIKBIHBIH, YHAYyH »aHa MHCTEHMH Maill KUCJIOTaJapblHBIH NpOoQuiIn Tra3

xpomatorpadsineiH (Agilent 7890 A, AKIII) »xapiaMbl MEHEH ©JTYOHTOH.

Yenesoooop (2)

YrneBoiop aHAIMTHKAIBIK MaajabIMaTTapblH a3JbITbIHAH yJaM '"alblpMa MEHEH
ACENTENreH ‘“Kajmbl yriaeBoJ' jKaHa “‘allbipMa MEHEH AICENTENINeH JKETKWIMKTYY yrieBon'

Katapbl Oepuian. Aapapl 3CENTOO YIYH TOMOHKY (opMyInaiap KOJIIOHYIIY:
AWBIpMa MEHEH 3CENTENTeH Kbl YTIE€BOIOP:

(CHOT) =100 - (Heimayyayk + Besiok + Maii + Ky + AjikoroJis)
AWbBIpMa MEHEH 3CENTENTeH )KETKWIUKTYY YIJIEBOLA0P:

(CHO) = 100 — (Heimayyayk + Beaok + Maii + Kya + Ajakoroans+ Tamak-amn

OyJaajiapel)

Penyumpnenren kantrapasia (Gpykrosa + rimoko3a) kormentpanusacel 939.03 AOAC

MCTOAYHA BLTIANBIK ﬁO,Z[OMGTpI/IKaHBIK JKOJI aHBIKTAJIT'aH.

Jluemanvik oyna (2)

Jueransik Oyna Katapbl Yuiiku OynanbiH canbl (1/100r) KamaaHblH HYUH]IE OEPUIITEH.
Yuiiku 6ynansl anbikTo0 C. Gerhardt GmbH TapaGbinan umrenun ysikkad Fibrebag pikmacsl
OoroHYa Kypry3yireH. Keickaua aifTkanja, yniiku OyiaaHbIH CaHBIH aHBIKTOO YYYH TaMak-alll
MaTepualibl KYKYPT KHUCJIOTachl MEHEH Kalui THAPOKCUJA SPUTMECUHAE SPUTHIHI,
KalfHaTBUIBII, JKYyJaT, YbIIKAJIAaHAT jKaHa JUCTWIJEHIeH Cyy MEHEH vaiikanaT. AHJaH COH

KYprarbUIbIIl, MAaCCAJIbIK YJIYIY AHBIKTAJIAT.
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Kyn (2) scana munepanoap (me snce mMKe)

Kyn ’xaHa TaHpanraH MUKpPO jKaHa MapKO3JEMEHTTEp: KajlblMil, TEeMUp, MarHui,
docdop, kanmii, HaATPUH, MHK KaHa XKe3AUH caHbl aHbIkTanrad. Kymayn caasrt AACC 2000,
08-01.01 wmerogmopy OoroHua aHbIKTaTaH. KypydTyH KYJIYHOH Makpo- JKaHa
MUKpO3JIEMEHTTEpU IpauT Mewmu Oap MHIYKTUBAYY KOLIYJIraH IJa3MajblK ONTHUKAJIBIK
amuccus criekrpomerpu meHeH anbikTanrad (ICP-OES, PE Optima 5300 DV, PerkineEImer
Inc., Wlenton, AKII). Kyn nynenanaper (1.0 r) Teflon xonteitnepunme 5 ma 66%
HUTporuipoxsiop kuciaoracel MmeHeH 100-150°C temneparypana aitHek TyTykTe 90 MyHOTKO
YEHUH BICHITBUIBIN aXBIPANT, aH/IaH COH Ta3aJaHTaH cyy MeHeH 10 MJT KeJIoMYHO JKeTKUPHJIET.
Ap Oup MHKPORJIEMEHTTUH 6€J14eMY CTaHAapT MHHEpalJaplIblH CTaHJAPTTHIK HHpU

CBI3BII'bIHBIH HETU3HUH/IC OJIYOHOT.

Mewme-xemuitepauH Kyi kamThIbl AOAC 942.05 pikmace! 60t0HYA aHBIKTaNaT. by
pikMaza 0,15 r xyn ynryey 15 mn 10% HNOgz sputuner sxana 30 ¢ yaiikanansin kana Whatman
(No 42) ubmkacel menen ¢purtupient. ICP-OES Optima 8000 (PerkinElmer Waltham, USA)
IUIa3MaJbIK  ONTHKAJIBIK 3MHUCCUSl CIEKTPOMETPUHAE TOMOHKYIOH WINTee IapTrap
kommonyaar: RF kyuy: 1,0men 1,4 xBrka ueiiun (oxtyk yuyH 1,2-1,3); mia3ma ra3bIHBIH
areiMbl (aproH). 10—13 n/mun; canattel ke3emengee: 10 mr/m; 1 mr/n; mma3ma-13 a/mMyH;

KOMOKUY Ta3 arbIMBIHBIH bUIIaMIBITH - 0,6 1/MYH; HEOymaiizep-0,6 1/MyH.

Bumamunoep (mz snce mke)

Keimezparst A, E, C, B1 (tThamun) xxana B, (pubodaBun) BUTaMUHAEPH TPAIUCHTTYY
HAcoC, JU0J MaTpuuaibik getekTop sxkaHa Nucleosil C18 150 x 4,6 mm (Macherey-Nagel,
USA) KOJOHKachl MEHEH aOJblUIraH KOropky 3(GGeKTUBIYY CYIOKTYK XpOMAaTorpadbIHbIH

(Shimadzu, Japan) »apaamMbl MEHEH aHBIKTAJTaH.

KapOTI/IH,[[epI[I/I aHBIKTOO BIKMacekl 450 HM TOJIKYH Y3YHAYI'YHJA aHBbIH CIHUPTTCIU

OKCTPAKTBIHBIH OIITUKAJIBIK THII'bI3AbII'bIH AHBIKTOOT'O HET'U3 ACJIT'CH.

MeMe-KeMHUIITEPIETH acKopOuH KHCJIOTaChIH AHBIKTOO Y4YH 2,6-
IUXJIOPJOUHAO(MEHOT SpUTMECUHUH kapAaMmbl MeHeH 967.21 AOAC TUTpUMETpPUSIIBIK

BIKMACBhI KOJIJOHYJIT'aH.
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HdokymeHmmep, MmaasibiMammabIiH canamsl xaHa 6ynazbl

Tamak-am a3pIKTapblHBIH Kypambl OOlOHYa MaajbiMarTapiabl yoryiaryy EuroFIR
Excellence Network TapaObiHaH MIITENWN YBIKKAH CTaHIAPTKA BUIAWBIK JKYPry3yimy. Ara

BUIAMBIK, TAMAK-aIll a3bIKTAPBIHBIH KYpPaMblH JOKYMEHTEIITUPYY Y4 3TANTA UIITEIUI YBIKTHI:

1. Tamak-am a3bIKTapblHbIH aTanblTapbl EuroFIR kimaccugukanuscbiHa blIaibIk

aToo;

2. Unumuit Makananap, OTYETTOP, HIMJITEMENEPAN MaaiabIMaT 0a3acblHa KUPTrU3Yy;

3. Tonyk Kypamra KUpreH 3aTTap[blH MaaHWIEPUH IporpaMmara KHpPru3yy jkaHa
JOKYMEHTTEIITUPYY.

Tamak-amr a3pITbIHBIH aThl aJIrad KbIPTHI3Uad, aHTJIMCUE aTABIIITAPhI KaHA WINMUAN
aTaNBIIITApPhl MaaIbIMAT 0a3achlHa KUPru3nuaan. numuii atansimrapasl Ta0yy yayH SciName

Finder (http://www.sciname.info/) xonmonymnmy.

Ap Oump Tamak-am a3bITbl YYYH MaajbIMATTapJbIH OyJIakTapbl OHMOIHOTpadUsIIBIK
KOJUIOp MEHEH OeNTWICHHI, ajap 2-TUPKEMEre KOJJIOHYITaH anaOusaTTap TU3MECHHE
KApTU3WireH. bup sme Tamak-anr a3pirkl Y9YH OMp Hede mMaajabiMaT Oynarsl OOJITOH ydypia,

A3bIKTBIH OPTOYO MaaHUCHU Ta6nnuara KHUPrusujigu.

Maanbivar Oymaktapel KaTapbl KbIprbizcranaa >ka3bpUIraH TaMaK-allThl H3HIII06
O0OIOHYa WMIUMHUII Makananap, JuccepTalusuiap, JIabopaTOPUSIIBIK OTYETTOP KOJJOHYIIY.
bupoxk, Oyn aliMakka raHa TUEIIEeNyY TaMakK-alll a3bIKTAPBIHBIH KypaMbl O0IOHYA MaajbIMaTTap
a3, alippIK4a BUTAMUHJEP, MUHEPAIAAP, AMUHOKHUCIIOTANIAp *KaHa Mail KUCJIOTalapbl O0IOHYA
AQHAJIMTUKATBIK MaanpIMaTTap abmaH xeTumneiT. OmoHAyKTaH, OCIOKTOPAYH JKaHa
MaiapplH JKEeTUIINereH MaaHuiepu Oarika OynakrapnaH (Herum3uHeH Poccust tamak-am
a3bIKTapbIHBIH MaanbiMarTap Oas3achl jkaHa Amepuka Kommo IltaTTapbiHbiH alibui-uyapOa

nenaptameHTHHUH (USDA) Tamak - amnr maansimMarrap 00pOopy 6a3acklHaH) ajbIH/IbL.

Koip2o1306itn canmmyy awkanacol

A3BIpKBI ydypJarbl KbIPIbI3 allkaHachkl - ©30eK, YHryp, Opyc KOLIyHaJIap/blH
alllIKaHAJNAPBIHBIH aJIBIHTaH a3bIKTapJblH OW3IMH MaJaHUATHIOBI3ra BIHMAMIAIITHIPBIITaH
apanammachl. KbIprel3 3STHUKaIbIK TaMaK-all a3bIKTapblHA KOOYHYO 3T jKaHa CYT a3bIKTaphl,

ap KaHJaill cyycyHIyKTap kaHa Oyynail, cymy, apma, Tapyy jkaHa Kypy4 CBISKTYy JAaH
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a3bIKTAPBIHBIH JKacauraH asbIKTap Kuper. @paHuuckanaslk keuun JxosanHu gu IlnaHo
KapriuuunuH aitteiMbigaa, Tapyy (Panicum miliaceum) 13-kpuibiMznan Oepu  KbIPTBI3
aIlIKaHACBIHAA KOJIOHYITaH OMPUHYM JIaH a3bIrbl OOJIYNl CAaHANAT: ...KBIIIBIHJA KBIPTbI3ap
TapyyHy Cyyra ObIIIBIPBII, aHJIaH MIOPE CHIAKTYY CYIOK a3bIK Kacall HWYMILIKEH jKaHa Oy
MIOpEIeH OHp ke HKU 0OTeKe Muul, KeOyHue KyH 0010 Oarika 34 Hepce kede KYPYIIKOH.

Byynaii, nemek HaH, CaNTTyy TYpP/J® KbIPTbI3[bIH YIYTTYK alllKaHACBIHAA OPYH aJiraH
amec. Kamyce (1890-xpuib1) XIX KbUTBIMABIH asThIHAA Aa HAH aOCOJIOTTYK OailJIbIK SKEHUH
aifTkaH. KapToika, moMu0p ChISKTYY IbIIKaHYBLIBIK a3bIKTaphl OPYC JTMHUH KEJUIIN MEHEH
19-kpuTBIM/Ia KOJIOHYIA OarTarad. ByryHKY KYHI® KBIPTHI3 alllkaHACHIHBIH MaJaHHUATHIHIA
racCTpPOHOMUSIJIBIK MaKcaTTap Y4YYH casKaTTal KeJlreH TYpPUCTTEpJIMH KOeHYJYH OypraH oT
a3bIKTaphl, KOHIUTEPIUK a3bIKTap JXaHa HaKTa TaMmak-amTapabl kamThiraH 200Te >XKaKbelH
TaMak-all kKaHa cyycyHaykTap Oap. bembapmak, MaHTBI, caMChl, AJI00, Kyyp/JakK, JlarMaH
’KaHa yydrnapa - OymapAblH OaapblHa 3T MEHEH KaMbIp KOIIYJIraH, KOTOPKY KaJOpUSLTYy
KyypyJraH, KalHaTbUIraH >K€ OBbIBIPbUIraH TaMak-almTap. AJlap KOHOKTOPro e OaHKeT
JTACTOPKOHAOPYH JaspAooro apHajiraH. byn asplkTapaaH ThIIIKapbl, OOOPCOK, YakK-yak,
KaTTama, >kapMa, KbIMbI3, 0030, MaKChIM KYHYMJYK alll0OJI0 3H KOIl KOJJAOHYJIraH CAITTYy
TaMak-alTap ’kaHa CyyCyHIyKTap OOyl caHaniar.

TemeH1® KbIPrbl3 alllKaHACBIHBIH HETM3rM OH OMp TaMak-alITapblHBIH peLEenTTepH

TaHJAJIbIM, ajJap YUYYH a3bIKTHIK OaayynyKTapbl 3CENTENuI, Ta0IuIa TYpyHae Oepuiiau.
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Kuip2oi3061n canmmyy mamaxk-auimapoviHolH peyenmmepu

Peuent Nel
Bembapmaxk
Beshbarmak

HMasipnoo Kalinateuiran ko3y 3TH Tyypacel 0,5 cM, y3yHIyry 5-7 cM OONTOH WYKE THIMMJEpre
bpIKMachl KecwieT. JKaHbl KaMbIp YHJaH, Cyy/IaH jKaHa )KyMypTKaJlaH Jadpjaajar, )KyKa sKailblIbII,
TepT OypuTyk ke y3yH kecMmere (0,5x5cM) KecuIuIl, MIOPIIOro KaiHatbuiaT. TaMaKThl

CyHyyaa KaHAThIITAaH KeCcME OT MEHEH apajJaliTbIpbLIaT.

Ycryne mopnoro

OBIIBIPHUITAH MIAKEKYe TYPYH/IO TyypallraH MHsi3 CANbIHbIN, Mypd ceOmier Kecme xaHa
9T YOH JKaJIMIaK Kecesle, ajl MU MIOpIo e3yYHYe uauiike nuanana oepuier (opanmosa,

1991).

A3I)IKTalebIH THU3MECH

Yniiky a3bIKTapAbIH
Maccachl, T

HWHrpequeHTTEPANH Maccachl, I (TaMak -

alITHIH Kel Typran 0eJyry)

caJMarel, r

3T KOWTYH, *KBUIKBIHBIH 218 156
Ke yHIyH

BhIIkaH 5TTHH YbITBINIBL 100
Kampbip yuyH:

TOOKTYH )KyMYpPTKACHI 8 8
KaHBI

Byynaii ynyHyH TYpy 62 62
405

WNuayyay cyy 15 15
AmkaHa Ty3y 2 2
Kampipapia maccacsl 83
BeimibIpburan KeCMEHUH 150
Maccacsl

[Tus3 xagb! 36 30
Kapa mypu 0.5 0.5
[opmo 150 150
YUniiky a3bIKTapAbIH 341.50 280
caJmarsbl, T

ZKaympl ObIIBIPHIITaH 430
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Penent Ne2 HbiMaama Dymdama

Jaspaoo bIkMacel DT Oesrykrepre 0eiyHOT, Mail KYIOJITaH Ka3aHra cajiblHaT Oup a3 Kyypyr ajica
12 00710T. Y CTYH® MHUs3 IaKeKue TYPYH/IO, ajl 9MU KapToIliKa, cabu3, MOMHIOP,
Oonrap KaleMmIupy jkaHa OakjiakaH THIMMJEPre Tyypajiblll KaTMapiapra
tuzuieT. YoH Oesykke 06JIYHTOH KallycTa MEHEH KalTaJbll jkaObuiaT, Oup a3
Cyyra KaJieMIIUp, Mypd, Ty3 KOIIYJIYII, YCTYHO KyroJiaT, OeKeM jkaa0bliaT jkaHa
Jasip OONTOHTO YeHwH kail oTTo 1-1,5 caaTt OpimbIperIaT. TaMakTe CyHYyAa
ycTyHe uemn-yap komrynaT (M6panmosa, 1991).

ABBIKTAPAbIH TH3MECH Uuiiku a3bIKTapAbIH HWHrpequeHTTEPANH Maccachl, T
mMaccachbl, T (Tamak -alIThIH kel Typrad 0eJyry)
Ot (Y 3TH, KOI 3TH, 227 167
kaObIpragap OONyIIy MYMKYH)
BhIIIkaH 5TTHH YbITBINIBL 100
Kapromika 100 72
[Mus3 50 42
Cabus 50 37
Bonrap kanmemnupu 50 37
Baknaxxan 50 34
[Homunmop 50 42
Karmrycra 50 40
Capbimcak 10 8
Kanemnup, mypu 5 4
Maii ecymayk e xaHbl0ap 15 15
Cyy 50 50
Yniikn a3bIKTApAbIH 707.00 548
caaMarel, T
Kannsl ObIIBIPBLITaH 450
caaMarel, T
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Penennt Ne3

Bepy kaparar  Plov with
MEHEH MajI00 Barberry

Jdasgpaoo pIkMachl

AJrad Ka3zaHra bICBITBUITaH 6CYMIYK MaiibiHa 3T (Oup nopuwmsira 3-4 gaaHa)
KyypyJiaT, aHAaH KHAWH YCTYHO TyypalraH MHS3 MEHeH caOu3 KyypyJar,
cyy kytonyn 30-40 myHer kaiHatbuiaT. Masp kypyd (anaslH ana
COPTTOJIYT, Ty3/lyy Cyyra YbljlaHaT, CYYHYH KYpY4YKe KaTbIbl 1:1) kazaHra
TEeru3 KaTMapra CajbIHBII, Kypyd CYIOKTYKKa TOJIYK CHHI'€eHY€e KalfHaThLIaT.
AHaH KWUMH KYpyd KaszaHablH OopOOpyHa dYOTrYyNTynaT, TepeHIeTYY
JKacaJblll, ajlJIblH ajla Jaspiairal 0epy KaparaT KOUIyJaT, KalKak MEHEH
xaObat sxaHa 25-30 MyHeTTYH wumHzae aasp Oonor. [TnoB kecene
OepmiieT, KYpY4TYH YCTYH® 3T JKaHa JKallbuTdaiap caimsiHat. [11oB maiina
TyypajraH MOMHUJOp, aliMa, JKaHa KyJIITyHaiJaH jKacajiraH cajaT MEHEH
oepuice 6omot (Mbpanmona, 1991).

A3BIKTapAbIH Yuiiku a3bIk HHrpeaueHTTepIMH Maccachl I MEHEH
TH3MeCH WHIPeIHEHTTePH I MeHeH | (TaMak -allThIH JKeil TypraH 6e.yry)

OT KOWIYH ke YHIyH 150 107
OT KyypyJiran 75
Maccacsl

Maii ecymayk 30 30
Kypy4 (©3ren) 80 80
Cabus 100 80
[Mus3 36 30
Bepy kaparat 2 2
Tys 2 2
Cyy 80
Yuiiku a3bIKTApIbIH 400 370
caJmMarbl, T

AKammbl 350
OBIIBIPLLITAH

caJMarel, T
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Penrenit Ne4 ManTbl Manty

Jasiproo pIkMacskl VYHra cyy jkaHa Ty3 KOLIYJIYI KaMbIp )KyypyJaaT (HbIMIyymnyry 39%), HeIMOyy
cyiry MeHeH xaObuibim, 40-60 MYHOT THIHBIKTHIpbUIAT. Jlasp kambip 19-20 r
OoyroH OeJiykTepre OeJYHYI, TerepeKk Jkaimak ¢opmaaa kaibliar., AHBIH
opTocyHa (apI cajbIHbII, YETTEPH OPTOCYHA OUPUKTUPHUIIHIL, a3bIKKA TErepek
Ke cyhpy ¢opma Oepusier. Dapin yuyH: KO3y 3TH Makja Tyypasiblll, Maiiia
TyypajraH THsA3 MEHEH apalallThIpbIN, Ty3, Mypd, MY3[aK Cyy KOIIYIyI,
Oaappl apajamTeIppiiaT. MaHTBI MalJaHTaH KacKaHJIBIH Ta0aKTapblHa
canbiabin, 40-45 mynet Oyyra Obimibipsiaat. bup nopiusiaa 5 naana (1 maana
- 60 r) MaHTBI YKCYC KBIYKBIIBI (3%/1yy) *KaHa KbI3bUI KAJIEMITHP MEHEH YOTYy
OepmiieT. ApbBIK KO3YHYH 3THH KOJJIOHYyJa KyHpyk mail (mopuumsra 10 r)
korrysyn sxacaiat (Mopaumora, 1991).

A3BIKTapJAbIH TH3MECH Yuiiku a3bIK HHrpenueHTTepIMH Maccachl I MeHEeH
MHIPeIUeHTTepPH I MeHeH | (TaMak -allThIH JKell TypraH 6e.yry)

Byynait yay N 405 75 75
Nuyyuay cyy 30 30
Ty3 1 1
KambIpapia Maccacs 100
Kva kapama Mmaiibl 5 5
DT KOWAYH e YUIYH 200 143
[Tusas xxagsl 77 65
Ty3 1.5 1.5
Mypd, KbI3BLUI KAJIEMITHD 1 1
Cyy 20 20
VYkeye 3 %, Tamak-amt 5 5

MCHCH KOIIIO 6€pI/IJ'ICT

KapbiM padpuKaTTBIH 328
Maceachl, T
Yuiiku a3bIKTAPABLIH 415.5 345

cajMmarel, I

Kannel GbIIBIPHLITaH 350
CaJMArsel, r
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Penent Ne5
MEHEH

MaHThI alIKkadak

Manty with pumkin

Jdasipioo bIKMachl

KawmbIp: MaHTBIHBIH KaMBIPBIH JaspJ00 BIKMACBIH Kapa.

@apmr yuyH: amkabak Maiia Tyypalblll, Mailia TyypajiraH KyHpyK,
MUsI3, Ty3, Mypd, My3/IaK Cyy KOIIYJYIl, apaJlalliThIPbLIAT.

Hasip OonroH Kamblp >KaWbUIbII, (apml MEHEeH TYHYJdeT. MaHThI
MaljaHraH KacKaHIbIH TaOakTapbiHa caibiHbi, 40-45 mMyHeT Oyyra
oblbIpbUTaT. bup moprusaaa 6 maana (1 maana - 60 T) MaHTBI KaiiMaKk
Mal ke alipaH MeHeH Joryy 6epce 6onor (Mopaumosa, 1991).

AsmeapumH TH3MECH

Yuiiku a3bIK
MHIPeAUEeHTTEePH, T

HUHrpenuenTIEpANH
Maccacel, I (TaMakK -allThIH
JKeil Typrad 6eJ1yry)

byynaii yny, 1- copr 90 90
Huayyay cyy 36 36
Ty3 1 1
KambIpapia Maccacs 120
Amrkabak 275 192
Kyiipyk mait 36 36
[Tus3 xagb! 50 42
Tvs 1.5 15
Mypu, KbI3bII KaJIeMITUD 0.3 0.3
KyH xapama maifpl Malioo yayH 6 6
Kaiimak mait 10
@apmTBIH Maccachbl, T 264
Yniikn a3pIKTapAbIH CATMATDI, T 415.5 384
7Kannsl ObIIBIPLUITaH CAJIMAarsl, I 360
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Penennt Neb ManThl Manty wild onion
JKycail MeHeH

Jasipaoo pIkMacskl KambIp: MaHTBIHBIH KaMbIPBIH JaspJ00 bIKMACBIH Kapa.

@apil y4yH: Kycalabl SKyyl, Tazajlall  Maija Tyypajblll, Manijia
TyypairaH KyHpyK, Ty3, Mypd KOIIyJyTl, 6aapsl apajaliThIphIIaT.

Hasip OONTroH KaMblp >KalbUIbI, (apmr MeHeH TyiyneT. MaHTbI
MaljaHraH KacKaHIbIH TaOakTapbiHa cajbiHbin, 40-45 MyHeTr Oyyra
opmmeipeuTaT. bup mopmusiga 5 maana (1 maama - 60 T) MaHTBI YKCYC
KeIIKbIIBl  (3%myy) ’kaHa adyy MpunpaBa MEHEH dYoryy Oepuier
(Mbpanmosa, 1991).

A3BIKTApAbIH TH3MECH Ymniiku a3bIk HNurpenuenTrepaux
HHIPeIueHTTepH, T Maccachl, I (Tamak -
alITHIH Keif Typran
0eJyry)
Byynait yuy, 1- copt 90 90
Wayyudy cyy 36 36
Ty3 1 1
KaMmbipapia Maccacsl 120
Kyiipyk mait 40 40
Kycait 192 175
Ty3 1.5 1.5
Mypu, KbI3bIJI KaJIeMITUD 0.3 0.3
KyH xapama maifpl Malioo yayH 5 5
DapmThIH Maccackl, I 215
YUniiku a3bIKTaApPABIH CAJIMArBI, T 330
7Kaympl ObIIBIPHIITAH CAIMArDI, T 305
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Peuent Ne7 Opomo Oromo

Jasipioo bIKMachl KaMmbip: MaHTBIHBIH KaMBIPBIH AsPJI00 BIKMAChIH Kapa.
@api YUyH: )KYCal bl )KyyIl, Ta3ajal MaiJa TyypaJblll, Mai1a Tyypairas
KapTOIIIKa, U3, TY3, Myp4 KOLIYJIyH, 0aapsl apananiTelpbUIaT.
Kampip 2-3 MM WuKe KalbUIbll, (Gapin KaMbIpJbpIH OeTHHE KyKa KaTMapiaa
CaJIbIHAT, KaMbIp (hapIl MEHEH OpOJTyTl, MailJlaHTaH KaCKaH/IbIH Ta0aKTapbIHA
canbiabi, 25-30 MmyHeT Oyyra ObibipbLIaT. KaliMak Mait MEHEH Joryy oepce
oonot (Mopanmosa, 1991).

ABBIKTapbIH TH3MECH Yuiiku a3bIK HHrpenueHTTepIMH Maccachl,
UHIPeIUeHTTepH, T r (TaMak -alIThIH JKell Typrax
0eJyry)
Byynaii yny, 1- copt 90 90
Wayydy cyy 36 36
Ty3 1 1
KaMmbipapia Maccacsl 120
Ocymayk mai 30 30
Kaptomka 83 58
Kycait 32 30
a3 48 40
Mypu, KbI3bLI KaJleMITUD 0.3 0.3
Ty3 15 1.5
OcymMayK Maiibl, MaiIo0 YUYH 5 5
DapmThIH Maccachl, I 158
YUniiku a3bIKTAPABIH CAJIMArbI, T 270
ZKaympl ObIIIBIPBIITAH CAIMArDI, T 250
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Penenrt Ne8

Jlarman Lagman

Jasproo pIkMachbl

AUYBITKBICBI3 KaMBIp JKyypydym, | caaT OOl HBIM CYITY acThIHIA
THIHBIKTHIPBIJIAT, aHJaH KUHUH O06JTYKTepre OeIyHYI, Mail MEHEH KalTaJblIl,
1,5 caat THIHBIKTHIpEUIAT. KaMbIp/pl Y3yH, THJIKEJIEpre KONro YOOI, KecMe
kacamaT. KecMe kaifHam jkaTkaH Ty3Ayy cyyra 5 MYHOT KaWHATBUIBII,
My3JlaK CYy MEHEH KyyJlaT, ©CYMAYK Malibl MEHEH MalllaHblIl, HOpLHUsIapra
CaJIbIHAT.

Kosynyn xe yinayn 3ta Kyouk xeutein (0,7x0,7 cM) KECHITHII, KbI3apraHda
KyypyJiaT, Ty3, Mypd, HUs3Abl KOIIYJIyl, THJIKE TYPYHI® KECUJII€H
MIOMUAOPAY Kommynaym garkl 5-10 MyHeT Kyypynar. AHIAH COH THIIKE
TYPYHI® TyypajraH 4amrblp cajbIHBII Kaipa 10 MyHeT Ompre Kyypynar.
Kyypynrannan kuitH copno kourynaaT. Malina Tyypairad capbIMCak MEHEH
yenTep nasp 6oironro 10-15 MyHeT kanraHja KOUTyJaT.

TaMakTbl CyHyyJla KeCMe KallHaK Cyy MEHEH YalKaJblll, KECEre CaJbIHbII, 3T
KOLIYJIYII JasiplaJiraH COyc KOILIYJaT, YCTYHe dern-dap ceouier (Mopanmosa,
1991).

A3BIKTapaAbIH Yuiiku a3bIk HMHrpeaueHTIepaMH Maccachbl I MEHEH
TH3MeECH HHIPeIMEeHTTePH I MeHeH (Tamak -alITHIH Keii Typras 6esyry)
T, KOIAYH Xe 166 119
YULYH

T, Kyypyirax 75
Mait, ecymayk 30 30
[usaz 24 20
Tomar-mirope (12 %) 38 38
e Tomat-macrta (30 15 15
%)

Penrka 100 70
YecHok 10 8
Yxeye 3 % 10 10
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Kb13b111 KasIEMITHD 1 1
Kycaii 5 4
Cyy 150 150
Ty3 1 1
CoycTyH Maccachl 200
Kampbip yuyH:

VYH Oyynait 92 92
Cyy 42 42
Ty3 1.5 1.5
Mait ecymayk 2 2
KambIpieiH Maccachbl 190
Kambur yern-gaap 5 5
HNHrpenueHTTepaANH 395
JKAJIbI YHITKH

cajJMarsbl, T

Kaanbi 350
OLIIKAHIAH

KHANHKHU CAJIMAar.l,
r
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Peuent Ne9 KaiinaTma Soup
HIOpIo

Jlasipnoo bIKMACHI Ot Gesnykrepre OeJyHYH, cyyaa nasp OOJrOHIO uYeluH KahWHaThuIaT. Jlasp
Oonronro 15-25 MuH kanraHja, Y3yH TyypajiraH caOu3, TypH, KapToIlKa,
KapbIM Terepek Gpopmazia KeCHIreH MOMHIOp, MUA3 IMOpHoro Komysar. Ty3
KaHa MypdY, KaJeMIHp KOIIyJIyI, KeceJaepre Kyroyl, YCTYHe Maiina
TyypajraH Kek dernrtep kourynyn oepuier (Mopanmona, 1991).

A3BIKTapJAbIH TH3MECH Yuiiku a3bIK HHrpeaueHTTepaMH Maccachl,
UHIPeIUeHTTepH, T r (TaMakK -alIThIH JKell Typrax
0esyry)
Kotiays atu (Teii xe kKaObIpra 3TH) 217 156
Jasip 5TTHH Maccachl 100
Kaptomika 158 100
Kanp16ap maitbr 10
Cabus 40 30
Typn (manram) 40 30
MMus3 24 20
[Homunmop 12 10
Kek wenrep (paiixon, ykporr) 5 4
Tys 3 3
MypH, KbI3BUI KaJIEMITUP 3 3
Cyy 350 350
Yniiku a3bIKTapAbIH CATMATDI, T 716
ZKaympl ObIIBIPHIITAH CAIMArDI, T 500
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Penent Nel0 MacraBa

Soup MacraBa

Jdasgpaoo pIkMachl

Ot OestykTepre 0eayHYH, 6CYMAYK MalbIHAa KyypyaaT. Kyypynran 3Tke uuke

Tyypajirad musi3, cabu3, TypI KOIIYIyl, OWp a3laH KHWWH TOMAT-IOpPecH
MEHEH JIarbl 5-6 MUH KypyJyIl, Cyy KOIYyiIyn KaiHateuiat. Jasp 6onronro 10-
15 MuH Kanrasa, YOHypaak TyypajraH KapTolllKa, Cyyra Xyyiayl, Ta3alaHraH
KYpPY4 KOIIYJyI, Jasp OOJIOHrO 4YeluH KadHathuiaT. Ty3 jkaHa Mypd,
KaJeMITUp KOILIYJYI, Kecelepre KYyrnyl, YCTYHO Malija TyypajiraH KekK
yerrep komyaymn oepuner (Mopanmosa, 1991).

A3blKTap[lbIH TH3MECH

Yuiiku a3bIK
HHIPeTHEHTTEPH, T

HWHrpenueHTTEPANH Maccachl, T
(TaMak -alITBIH Keil TypraH
0eJyry)

VYiiayH oty (1ajibl 9TH) 76 56
Jasip 5TTHH Maccachl 35
OcyMayK Maiibl 15 15
Kaptomika 80 60
Cabus 32 25
Typn (manram) 34 25
MMus3 24 20
Tomat-mrope 12 10
Kypy 25 25
Tys 2 2
MypH, KbI3BUT KaJIEMITUP 1 1
Cyy 350 350
Atfipan 40 40
Kexk uenrtep (palixoH, yKpo) 5 4
Yuiiky a3bIKTapAbIH CAJIMArbl, T 604
ZKaympl ObIIIBIPBIITAH CAIMArDI, T 500

51




Penenr Nell

Tee Oypuak
MEHeH
HIOPIO

Soup with kidney bean

Jdasgpaoo bIkMachbl

Tee OypuakThl cyyra 4 caaT THIHBIKTBHIPBIT, aHJIAH COH Cyy/ia OBIIBIPHIIAT. DT
Oesykrepre Oenyr, ecyMayK MabbiHaa Kyypynar. Kyypynran sTke nuss,
cabu3, 4YecHOK OWp a3JaH KUHHMH TOMAT-TIIOpECH MEHEH KYypyiyl, Cyy
komrynar. Jasp Oonronro 10-15 MuH KanraHja, KapToIIKa, OBIIIBIPBIITaH
¢aconp xomynar. Ty3 »aHa Mypd, KaJeMIIHp KOIIYIYII, KeCenepre KyIomyll,

YCTYHO Malijia TyypajraH Kek yemntep kouryiyn oepuier (Mopaumosa, 1991).

A3BIKTalebIH TH3MECH

Yuiiku a3bIK
HHIPeTHEHTTEPH, T

HUHrpenueHTTEpANH

Maccachl, I (TaMaK -allITBIH

JKeil Typrad 6eJiyry)
VYiiayH oty (1ajabl 9TH) 107 79
Jasip 5TTHH Maccachl 50
OCcyMIyK Malibl 12 12
Kapromxka 55 41
Cabus 10 8
CapsiMcak 5 4
MMus3 24 20
Tomat-mrope 12 10
Tee Oypuak 25 50
Tys 2 2
MypH, KbI3bUT KaJIEMITUP 3 3
Cyy 350 350
Kex uenrep (paiixoH, ykpom) 5 4
Yniikn a3pIKTapAbIH CATMATDI, T 570
7Kaympl ObIIIBIPHIITAH CAIMArDI, T 500

52




Keneuyekme amkapbina mypaaH uwmep y4yH CyHywmap

Tamak-anr a3pIKTapbIHBIH KYPaMBIHBIH TaOJIMIACKIH NAspI00 YUypyHAa OU3 TOMOHKY

Kelreinepay Oenruien KeTcek 00JIoT.

1.

KbIprezcranaa KeprulMkTyy Tamak-all a3bIKTapblHBIH KypaMbl O0IOHYA aHAJIMTHUKAJIBIK
MaaJlbIMaTTap jkKaHa OacbUIBIN YbIKKAH WJIMMHK SMI€KTepIWH caHbl a3. OUIOHIYKTaH,
STHHUKAJIBIK TaMakK-amTap OoloH4Ya KeOYypeeK camaTTyy aHaJUTHKAJIBIK MaallbIMaTTapibl
aJlyy Y4yH TaMak-allITbIH KypaMbl OOIOHYA M3UJ1J166J16p YIaHThUIbIIIBI KEPEK.
KbIpreizcrania KenTereH yayTTyK TaMak-alll a3bIKTaphl aubIThUIBII XKacallaT KaHa K33 Oup
KOMIIOHEHTTEp (hepMeHTalusl YIypyH/ia maiiaa 00J0T, ajl 3MHU K33 OMp KOMIIOHEHTTEPANH
KOHLIEHTpALMACHl MHUKPOOAYK ©cCcyy JaHa 3aT aJMallyyra OaiJIaHBIIITYy ©3reper.
OnIoHayKTaH, anapAblH KypaMblH OWJTYY Y4YYH JKEPTUJIMKTYY adbIThUITaH a3bIKTapbl
W3UIII06 XKYPry3YY Kepek.

MpbIHIaH THIIKApBI, YAYTTYK TaMak-allTapblH pEUenTTepuH JOKYMEHTTELITUPYY,
anapAblH KypaMbIH OMITYY Y4yH Kaiipa scenTenuiuu kepek. JKapbplkka YbIKKaH pEeLemnT
KUTENTepUH Ie KOOYHUYO PELETITKE KOUIYJIraH CYYHYH, Maii/IbIH JKaHa Ty3/1yH 6JT46MY JKaHa
Oy *xepJie nasp a3bIKThIH YbITHIIIBI CBHIIKTYY MaaHWIYY MaalbIMaTTap >KeTUIINEeHT. byn
KEJICUEeKTEe IKCIIEPUMEHTAIIIBIK TYP/1©® UILIKE allIbIIIbl KEPEK.

A3BIK 3aTTap/blH TEXHOJIOTHSUIBIK TpolreccTepae  (Kypratyy, OBIIBIPYY, KYYpYY)
MaccaHbIH ©3TepYY KaHa a3bIKTBIK 3aTTapIbIH XKOr0Tyy (paKkToOpiIopyH 0aaaoo YUYH UMHKH

’aHa ObIIIKaH TaMaK-all a3bIKTaphIHBIH aHATIU3EPU KYPIY3YIYIILY Kepek.
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Food composition table per 100 g of edible portion (in food group and alphabetical order)

Tamax-aw azvik Kypamwt 100 2 sncezenze yncapaxkmyy oonyey yuyH (mamax-aut azplkmap mooy 6oonya aigasum mapmuobunoe)

Food  Original  Original Food Name, English Food Name, ENERC ENERC WATER PROT(g) FAT(g) CHOT(g CHO(g)
Group Food generic generic (kJ) (kcal) (9)
Code Code

01 00028  Bagpipak Badyrak (popped wheat) 1647 388 3.1 8.00 0.40 88.0 87.6

01 00020 ©Osren xypyuy Ozgon rice 1496 352 11.7 9.12 0.23 78.4 75.4

04 00035 KsBburya Beetroot, raw 179 42 88.6 1.50 0.10 8.8 6.3

04 00034 Cabus Carrot, raw 170 40 89.1 1.30 0.10 8.5 6.1

05 00009  KsIprei3 aaMacsr Apple Kirghis, raw 258 61 85.0 0.40 0.40 13.9 12.0

05 00008  Cusepc ammacsr Apple Sieversii, raw 344 81 80.0 0.40 0.40 19.0 16.9

05 00036  bam meHeH anMa- Apple and pear puree with 353 83 79.2 0.20 0.20 20.1 20.1
aAIMypyT MIOPECH honey

05 00038 Kypyu mMeHeH anMa Apple and pear puree with 258 61 84.8 0.20 0.20 145 145
»KaHa aJMypyT rice
MopecH

05 00037 bam MeHeH anMa- Apple and pumpkin puree 401 94 76.3 0.20 0.20 23.0 23.0
armkabak mopecu with honey

05 00039  Kypyu MeHeH anma- Apple and pumpkin puree 211 50 87.5 0.20 0.20 11.8 11.8
arkabak mopecu with rice

05 00025 KypraTbsuira epyk Apricot dried 1482 349 111 0.80 1.70 82.7 79.4

05 00007  Bepy kaparar Barberry, raw 694 163 58.9 1.51 0.69 37.8 33.3




Food  Original  Original Food Name, English Food Name, generic ENERC ENERC WATER PROT (g FAT(g) CHOT(g CHO(9)
Group Food generic (kJ) (kcal) (9)
Code Code
05 00041 Kapa kaparar Blackcurrant, raw 259 61 84.4 1.40 0.41 12.9 12.9
05 00029  Kapa kaparar Black currant, frozen 265 62 84.1 1.40 0.41 13.3 13.3
05 00030  Kaparar mKeMu Blackcurrant jam 1148 270 31.8 0.60 0.10 66.7 66.7
05 00003  Kapa amsrua Cherry plum, black, wild, 280 66 83.1 0.20 0.00 16.3 15.1
raw
05 00001 KpI3bLI ajbIua Cherry plum, red, wild, raw 260 61 84.2 0.20 0.00 15.0 14.1
05 00002  Capsl anbiua Cherry plum, yellow, wild, 257 61 84.2 0.20 0.00 14.9 13.9
raw
05 00006 Ut mypyH Dog rose, raw 487 115 68.2 1.60 0.70 25.5 21.5
05 00005 Typkecran nomonocy  Hawthorn, raw 463 109 715 2.48 0.87 22.9 19.9
05 00032 ToiT Mulberry, red, raw 324 76 80.7 1.44 0.39 16.8 15.1
05 00010  KopskuHCKHit Pear Korshinskyi, raw 501 118 70.2 0.40 0.30 28.4 19.7
AIMYpPYyTy
05 00031 Xypma Persimmon, raw 219 52 87.0 0.50 0.40 11.5 9.9
05 00033  Yerun xeHOKOMH Rowan, raw 313 74 81.0 1.40 0.20 16.6 11.2
05 00004  YsrybipkaHak Sea buckthorn, raw 521 124 75.0 1.20 5.40 17.7 5.6
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Food Original Original Food Name, English Food Name, ENERC ENERC WATER PROT (g FAT (g CHOT(g) CHO(g)

Group Food generic generic (kJ) (kcal) (o))

Code Code
06 00027  I'pex »aHrarsl Walnut 2901 702 55 15.6 66.5 10.4 2.4
07 00026  Yyuyk Chuchuk (sausage) 1478 357 45.3 17.6 31.9 0.0 0.0
07 00021  Tomo3 atH Yak meat, calf, raw 448 106 74.9 22.1 1.90 0.1 0.1
10 00011  Keimers Koumiss 255 61 88.5 2.78 2.42 4.42 4.42
10 00012 Kyprarsuiran keiMei3  Koumiss dried 2100 503 4.80 30.9 30.2 26.9 26.9
10 00022  BooHuH cyTy Mare milk, raw 210 50 89.1 2.30 1.52 6.7 6.7
10 00023  ViigyH cyty Cow milk, raw 262 63 88.4 3.70 3.90 3.2 3.2
10 00024  Tomo3 cyty Yak milk, raw 396 95 83.1 4.95 6.12 5.0 5.0
10 00040 XaiiHak cyry Hainak milk, raw 410 98 82.7 5.50 6.60 4.2 4.2
11 00017  Viigyn maiibl Beef fat 3685 896 0.3 0.00 99.6 0.0 0.0
11 00018  JKPUIKBIHBIH MaWBI Horse fat 3414 830 5.7 3.20 90.8 0.0 0.0
11 00016  Tomo3 maiibl Yak fat 3414 830 5.7 3.20 90.8 0.0 0.0
12 00013  bozo Bozo 762 68 84.7 1.23 0.25 11.5 11.5
12 00014  Bozonoii Bozodoy 316 75 83.1 1.10 0.72 13.5 13.5
13 00015 ban Honey 1400 330 17.3 0.80 0.00 81.6 81.6
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Food Original Original Food Name, English Food Name, SUGAR SUGRD SUCS LACS FIBT PECT ASH ALC OA
Group Food generic generic () (9) ) (9) (9) (9 (9) (9 (9
Code Code
01 00028  Baxsipak Badyrak (popped 0.4 1.10
wheat)
01 00020  ©Ogsren kypyuy Ozgon rice (3.0) 0.57
04 00035  Keizbutua Beetroot, raw 11.7 2.5 1.00 0.10
04 00034 Cabu3z Carrot, raw 8.10 2.4 1.00 0.10
05 00036  bam meHeH anMa- Apple and pear puree 11.7 10.2 1.51 0.30 0.35
aAIMypyT MIOPECH with honey
05 00038  Kypyu meHeH amma Apple and pear puree 7.05 5.91 1.14 0.30 0.34
»KaHa anMypyT mopecr  With rice
05 00037  bam MeHeH anMa- Apple and pumpkin 13.4 11.2 2.19 0.30 0.31
armkabak mopecu puree with honey
05 00039  Kypyu MeHeH anMa- Apple and pumpkin 5.55 4.66 0.89 0.30 0.35
arkabak mopecu puree with rice
05 00009  KpIprbi3 aamachl Apple Kirghis, raw 7.61 (1.9 0.34 0.33
05 00008  CuBepc ammachl Apple Sieversii, raw 8.20 (2.1) 0.27 0.63
05 00025  Kyprarsuiran epyk Apricot dried 49.4 26.7 22.7 (3.3) 3.75 2.50
05 00007  Bepy kaparat Barberry, raw 8.72 (4.5) 1.13 1.88
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Food Original Original Food English Food Name, SUGAR SUGRD SUCS LACS FIBT PECT ASH ALC OA
Group Food Name, generic generic () (9) ) (9) (9) (9 (9) (9 (9
Code Code
05 00029  Kapa kaparat Black currant, frozen 8.13 6.84 1.23 0.80 2.70
05 00030  Kaparat mkemu Blackcurrant jam 0.80
05 00041  Kapa kaparat Blackcurrant, raw 8.00 1.23 0.86 2.70
05 00003  Kapa anbiua Cherry plum, black, wild, 7.44 (1.1) 0.51 1.70
raw
05 00001  Ks3bLT amsiya Cherry plum, red, wild, 7.4 7.11 (0.9) 0.87 0.52 2.60
raw
05 00002  Capsr ambiua Cherry plum, yellow, 7.85 (1.2) 0.64 1.28
wild, raw
05 00006 Wt mypyH Dogrose, raw 10.5 4.08 (3.0) 3.98 1.21
05 00005  Typxkecran Hawthorn, raw 2.68 2.96 (3.7) 2.28 0.34
JIOJIOHOCY
05 00032 TeIT Mulberry, red, raw 1.70 0.69 1.10
05 00010  KopkuHCKHI Pear Korshinskyi, raw 9.3 9.3 (8.76) 0.68 4.33
anMypyTy
05 00031 Xypwma Persimmon, raw 1.60 0.60 0.20
05 00033  YeruH xoHOKOI Rowan, raw 5.40 0.80 2.90
05 00004  YsrusipkaHak Sea buckthorn, raw 1.63 12.1 0.9) 0.70 1.74
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Food Original Original Food English Food Name, SUGAR SUGRD SUCS LACS FIBT PECT ASH ALC OA
Group  Food Name, generic generic () (9) () () () (9) () (9) (9)
Code Code

06 00019 Mucre Pistachio 0 10.6 2.99

06 00027  I'pex xaHrarsi Walnut 1.16 0 8.04 2.45 2.73

07 00026  Yyuyx Chuchuk (sausage) 0 6.48

07 00021  Tomo3 atn Yak meat, calf (young 0 1.00

10 00023  Viigyn cyry Cow milk, raw 4.70 0.79

10 00040  XaiiHak cyTy Hainak milk, raw 4.20 0.93

10 00011  KsimbI3 Koumiss 0.39 1.50

10 00012  Kyprarbsuran Koumiss dried 7.18

10 00022  BosHuH cyTy Mare milk, raw 6.17 6.17 0.39

10 00024  Tomos cyTy Yak milk, raw 4.80 0.79

11 00017  ViimyH maiibl Beef fat 0.30

11 00018  JKsuikbiabia Maiiel  Horse fat 0.30

11 00016  Tomo3 Maiibt Yak fat 0.30

12 00013  Boso Bozo 0.15 220 6.10

12 00014  Bosomoii Bozodoy 8.80 0.15 140 7.80

13 00015 Ban Honey 78.56 75.40 3.16 0 0 0.30 0 211
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Food mineral composition in mg/100g edible portion

Tamak-awi a3lKmapolHblH MUHEPAIObIK Kypamol m/100 2 scezenze scapakmyy 601y2y yuyH

Food Group  Original Food  Original Food Name, generic ~ English Food Name, generic CA FE MG P K (mg) ZN CuU NA
Code Code (mg)  (mg)  (mg) (mg) (mg)  (mg) (mg)

01 00028 Bapipax Badyrak (popped wheat) 4 0.7 29 4 30 0.36 0.3 4
01 00020 O3reH Kypy4y Ozgon rice 11 115 45 9 45 1.64 2
04 00035 Kp13pumua Beetroot, raw
04 00034 Cabus Carrot, raw
05 00036 ban MeHeH anma-anmypyT Apple and pear puree with

MIOpecu honey
05 00038 Kypy4 Menen ajama skaHa Apple and pear puree with

aIMypyT MIOPECH rice
05 00037 Bban MeHen anMa-amkabak Apple and pumpkin puree

MIOpecH with honey
05 00039 Kypy4 menen anma-amkabak  Apple and pumpkin puree

MIOpecH with rice
05 00009 KpIprsi3 anmacs Apple Kirghis, raw
05 00008 CuBepc anmmachl Apple Sieversii, raw 7 2.3 3 7 16 0.22 0.3 3
05 00025 Kypratbuiran epyk Apricot dried 132 30.0 115 180 1675 283
05 00007 bepy xaparat Barberry, raw 34 8.2 18 41 303 3.8 24 39

60



Food Group  Original Food  Original Food Name, generic ~ English Food Name, generic CA FE MG P K (mg) ZN CuU NA
Code Code (mg) (mg) (mg)  (mg) (mg)  (mg) (mg)

05 00029 Kapa kaparat Black currant, frozen 1.0 312

05 00030 Kaparat mxemu Blackcurrant jam 1.0 297

05 00041 Kapa xaparat Blackcurrant, raw

05 00003 Kapa anbrua Cherry plum, black, wild, 8 3.7 5 10 146 0.48 0.8 7
raw

05 00001 Ke13611 ansiya Cherry plum, red, wild, raw 14 2.3 6 13 130 0.49 1.0 5

05 00002 Capsl ajbrua Cherry plum, yellow, wild, 9 2.4 6 12 160 0.31 0.8 8
raw

05 00006 Ut mypyH Dogrose, raw 200 2.3 52 23 403 0.96 1.3 32

05 00005 Typkecran J0I0HOCY Hawthorn, raw

05 00032 ThIT Mulberry, red, raw

05 00010 KopxuHCKkuit anmypyrty Pear Korshinskyi, raw 4 2.7 2 7 178 0.50 0.8 2

05 00031 Xypma Persimmon, raw

05 00033 YeruH KOHOKOU Rowan, raw

05 00004 YbrablpKaHaK Sea buckthorn, raw
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Food Group  Original Food Original Food Name, generic  English Food Name, generic CA FE MG P K (mg) ZN CuU NA

Code Code (mg)  (mg)  (mg) (mg) (mg)  (mg) (mg)
06 00019 Mucre Pistachio
06 00027 I'pex xaHrarst Walnut 108 5.0 144 349 160 2.74 14 1
07 00026 Yyuayk Chuchuk (sausage)
07 00021 Tonos atr Yak meat, calf, raw
10 00011 KpiMbI3 Koumiss
10 00012 Kyprarbiiran KeIMbI3 Koumiss dried
10 00022 BbasHuH cyTy Mare milk, raw 87 0.1 8 54 63 0.15 0.03 0.05
10 00023 ViinyH cyry Cow milk, raw 127 0.1 15 155 0.42 0.0 53
10 00024 Tomos cyty Yak milk, raw 163 0.1 16 145 1.16 0.0 42
10 00040 XaitHak cyTy Hainak milk, raw 135
11 00017 Vitnyn maiibt Beef fat
11 00018 JKbITKBIHBIH Maiibl Horse fat
11 00016 Tomno3 Maiisl Yak fat
12 00013 bozo Bozo
12 00014 Bbosomoit Bozodoy
13 00015 ban Honey

62



Food vitamin composition in mg/100g edible portion

Tamak-aw azlkmapolHvlH umamunouk Kypamvl me/100 2 scezenze scapaxkmyy doayey yuyH

Food Original Original Food Name, English Food Name, generic  VITA  CARTB CAROT VITE THIA RIBF VITC
Group Food Code generic (mcg) (mcg) ENS (mg) (mg) (mg) (mg)
Code (mcg)
01 00028 Bagsipax Badyrak (popped wheat)
01 00020 O3reH Kypy4y Ozgon rice
04 00035 Ke3prmya Beetroot, raw 10 12.5
04 00034 Cabus Carrot, raw 10100 6.20
05 00036 ban menen anma- Apple and pear puree with 22 2.46
aIMypyT MIOPECH honey
05 00038 Kypy4 menen aama Apple and pear puree with 23 2.02
KaHa aJIMypyT rice
mopecH
05 00037 ban menen anma- Apple and pumpkin puree 497 3.27
armkabak mopecu with honey
05 00039 Kypy4 MeHeH anma- Apple and pumpkin puree 676 2.69
arkabak mopecu with rice
05 00009 KpIprei3 anmacsr Apple Kirghis, raw 5.74
05 00008 CuBepc anmmachl Apple Sieversii, raw 3.69
05 00025 Kypratbuiran epyk Apricot dried 14.2
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Food Original Food Original Food Name,  English Food Name, generic  VITA CARTB CAROT VITE THIA RIBF VITC

Group Code generic (mcg) (mcg) ENS (mg) (mg) (mg) (mg)

Code (mcg)
05 00007 Bepy kaparat Barberry, raw 244
05 00030 Kaparar mxemu Blackcurrant jam 97.0
05 00041 Kapa kaparat Blackcurrant, raw 240 44.2
05 00029 Kapa xaparat Black currant, frozen 240 236
05 00003 Kapa anbrua Cherry plum, black, wild, 25.7

raw

05 00001 Kb13p11 assraa Cherry plum, red, wild, raw 270 21.9
05 00002 CapsI anbrua Cherry plum, yellow, wild, 16.3
05 00006 Ut mypyH Dogrose, raw 2280 467
05 00005 Typkecran mononocy Hawthorn, raw 1500 66.6
05 00032 ThIT Mulberry, red, raw 40 12.7
05 00010 Kopskurckuit Pear Korshinskyi, raw 4.4
05 00031 Xypma Persimmon, raw 1500 18.2
05 00033 YeruH KOHOKOH Rowan, raw 15800 92.8
05 00004 YbrubipKaHaK Sea buckthorn, raw 14200 266
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Food Original Original Food Name, English Food Name, generic  VITA CARTB CAROT VITE THIA RIBF VITC
Group Food Code generic (mcg) (mcg) ENS (mg) (mg) (mg) (mg)
Code (mcg)
06 00019 Mucte Pistachio
06 00027 I'pex xaHrarst Walnut
07 00026 Yyuayk Chuchuk (sausage)
07 00021 Tonos stu Yak meat, calf, raw
10 00011 KpimMbI13 Koumiss 10 0.07 0.03 0.049 12.5
10 00012 Kyprateuiran keiMbi3  Koumiss dried 180 2.05 0.48 0.768 80.7
10 00022 BasHuH cyTy Mare milk, raw 9.3 26.0 15.0
10 00023 Viiays cyry Cow milk, raw 57.1 54.0 4.0
10 00024 Tomo3 cyty Yak milk, raw
10 00040 XaitHak cyTy Hainak milk, raw
11 00017 ViinyH maifbt Beef fat
11 00018 JKbITKBIHBIH Maiibl Horse fat
11 00016 Tomno3 maiibl Yak fat
12 00013 bo3zo Bozo 0.016 0.25
12 00014 Bozonoi Bozodoy 0.060 0.43
13 00015 ban Honey
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Food composition table of cooked foods (calculated) per 100 g of edible portion

BbiwbipbiniezaH mamakmapObiH a3bIKmbIK Kypambl 100 2 nopuyusiea (3cenmersi2eH)

Food Original Original Food English Food ENERC ENERC WATER PROT FAT CHOT CHO GLUS FRU SUC FIBT
Grou  Food  Name, generic Name, (kJ) (kcal) (9) (9) (9) (9) (9) (9) (9) S(9) (9)
p Code generic (calculated) (calculated)
Code
13 13001 Bembapmak Beshbarmak 519 124 55.0 922 524 10.1 0.4 0.02 0.03 0.02 0.7
13 13002 [deiMapama Dymdama 447 107 76.44 8.18 5.87 7.38 54 0.99 091 0.77 2.0
13 13003  Bepy kaparar Plov with 851 203 57.7 8.14 105 19.7 18.7 0.49 0.41 0.91 1.0
MeHeH mmamoo  Barberry
13 13004 MamnTtsl Manty 765 183 60.4 105 8.13 17.4 16.3 0.25 0.22 0.78 11
13 13005 ManTtsI Manty with 841.1 202.9 62.4 28 129 18.6 16.8 0.5 0.5 0.3 1.8
amkabax pumkin
MCHCH
13 13006  MaHTbI Manty with 978.2 236.1 53.1 49 144 21.3 16.8 0.4 0.4 0.3 4.5
Kycaii meHeH chives
13 13007 Opomo Oromo 1163.6 280.7 44.5 4.4 15 31.4 29 0.4 0.3 0.3 2.4
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Food composition table of cooked foods (calculated) per 100 g of edible portion

BbiwbipbiniezaH mamakmapObiH a3bIKmbIK Kypambl 100 2 nopuyusiea (3cenmersi2eH)

Food Original Original English ENERC ENERC WATER PROT FAT CHOT CHO GLUS FRU SUCS FIBT (g)
Group  Food  Food Name, Food Name, (kJ) (kcal) 9 9 9 9 9 9 9 (9
Code Code generic generic (calculated)  (calculated)
13 13008 Jlarman Lagman 929 222 55.8 7.99 12.7 19.8 184 0.29 0.21 0.45 1.4
13 13009 KaitmaTtma Soup 341.7 82.6 83.2 49 51 4.1 3.0 0.4 0.3 0.3 1.1
HIOPITO
13 13010 Macrasa Soup with 317.2 76.5 84.7 2.9 4.3 6.4 5.6 0.5 0.4 0.2 0.8
rice
“Mastava”
13 13011 Tee Oypuak Soup with 282.4 68.1 86.9 3.9 4.6 2.7 2.1 0.4 0.4 0.2 0.6
MEHEH kidney
IIOPIIO beans
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Food composition table of cooked foods (calculated) per 100 g of edible portion: Minerals

BbiwbipbiniezaH mamakmapObiH a3biIKmbIK Kypambl 100 2 nopyusica (3cenmernzeH): MuHepanobik 3ammap

Food Original Original Food English Food CA(mg) FE (mg) MG P(mg) K(mg) 2ZN (mg) Cu NA (mg) ASH OA
Group  Food Code Name, generic Name, generic (mg) (mg) (9) (9)
Code
13 13001 Bembapmax Beshbarmak 14 0.87 13 73 108 1.55 0.07 326 0.78 0.02
13 13002 Hpmaama Dymdama 26 1.86 20 79 273 0.52 0.09 26 0.77 031
13 13003 bepy kaparat Plov with 22 1.73 12 54 113 0.9 0.09 252 1.08 0.11
MEHEH Iaj100 Barberry
13 13004 MasnTtbl Manty 21 1.67 19 84 123 0.75 0.06 312 1.28 0.18
13 13005  Maunrsr amkabaxk ~ Manty with 20 0.6 13 34 116 0.4 0.1 336 0.1
MEHEH pumkin
13 13006 Mamnrel xxycait Manty with 79 1.5 32 65 275 0.6 0.1 240 0.1
MEHEH chives
13 13007 Opomo Oromo 17 0.8 16 49 147 0.5 0.1 563 0.2
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Food composition table of cooked foods (calculated) per 100 g of edible portion: Minerals

BbilwbipbiniezaH mamakmapObiH a3biIKmbIK Kypambl 100 2 nopyusiea (3cenmernzeH): MuHepanobik 3ammap

Food Original Original Food English Food CA(mg) FE (mg) MG P (mg) K({mg) ZN(mg) CU(@mg) NA(mg) OA(9)
Group  Food Code Name, generic Name, generic (mg)
Code
13 13008 Jlarman Lagman 26 0.98 21 76 153 2.35 0.12 262 0.31
13 13009 Kaitnat™ma mmoprio ~ Soup 17 0.7 12 5 182 1 0.1 337 0.2
13 13010  Macrasa Soup with rice 17 0.5 13 4 152 0.6 0.1 213 0.2
“Mastava”
13 13011  Tee Gypuax Soup with kidney 14 0.6 12 4 158 0.8 0.1 238 0.2

MEHEH IIIOPITO

beans
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Food composition table of cooked foods (calculated) per 100 g of edible portion: Vitamins

BbilwbipbiniezaH mamakmapObiH a3biIKmbIK KypaMmbl 100 2 nopuyusieca (3cenmersieeH): BumamuHOep

Food Original Original Food English Food VITA CAROT VITE(mg) THIA(mg) RIBF(mg) FOL (mcg) VITC (mg)
Group Food Code  Name, generic  Name, generic (mcg) (mcg)
Code
13 13001 Bembapmax Beshbarmak 7 23 0.53 0.05 0.06 4 0.09
13 13002 Heivmama Dymdama 185 1113 0.41 0.05 0.07 24 19.5
13 13003 bepy kaparar Plov with 480 2593 0.14 0.03 0.07 12 2.62
MEHEH I1aJI00 Barberry
13 13004 MasnTtbl Manty 16 30 0.78 0.09 0.08 6 1.97
13 13005 ManTtbl Manty with 51.1 100 1.3 0 0 12.1 5.4
amkabax pumkin
MEHEH
13 13006 MamnTel kycaii  Manty with 61.0 200 2.1 0.1 0.1 35.3 21.1
MEHEH chives
13 13007 Opomo Oromo 1.20 0 9.4 0 0 1.7 3.5

70



Food composition table of cooked foods (calculated) per 100 g of edible portion: Vitamins

BbilwbipbiniezaH mamakmapObiH a3biIKmbIK KypaMmbl 100 2 nopuyusieca (3cenmersieeH): BumamuHOep

Food Original Original Food English Food VITA CAROT VITE(mg) THIA(mg) RIBF(mg) FOL (mcg) VITC (mg)
Group Food Code  Name, generic Name, generic (mcg) (mcg)
Code
13 13008 Jlarman Lagman 4 140 0.89 0.07 0.06 11 7.86
13 13009 Kaitnatma Soup 120 500 0.2 0.1 0.1 5.6 4.1
IOPIIO
13 13010 Macrasa Soup with rice 96.9 400 2 0 0 6.8 4.4
“Mastava”
13 13011 Tee Oypuax Soup with 515 200 1.8 0 0 5.8 3.5
MmeneH mopro  Kidney beans
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Amino acids composition of different types of milk in mg per 100 g of edible portion

CymmyH ap kaHOali mypnepyHyH aMUHOKUC/IomaapbIiHbIH KypaMbl, M2 Xe2eH2e

xapakmyy 100 2 y4yyH

Food Group Code 10 10 07
Original Food Code 00022 00024 00021
Origirjal Food Name, BasHuH cyTy Tomo3 cyTy Toro3 3TH
generic

English Food Name, Mare milk, raw Yak milk, raw Yak meat, calf (young
generic meat), raw
ALA (mg) 76 140 1149
ARG (mg) 152 160 1158
ASP (mg) 196 330 2091
CYS (mg) 40 203
GLU (mg) 445 1,050 3116
GLY (mg) 49 120 906
HIS (mg) 57 120

HYP (mg) 71
ILE (mg) 89 240 884
LEU (mg) 214 430 1627
LYS (mg) 212 380 1746
MET (mg) 20 110 398
PHE (mg) 99 220 840
PRO (mg) 36 460 928
SER (mg) 132 230 734
THR (mg) 101 190 919
TRP (mg) 36 323
TYR (mg) 86 220 765
VAL (mg) 104 260 1109
Sum of AA (mg) 2104 4700 17786
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Fatty acids composition of pistachios and different types of animal fat in g per 100g of
edible portion

Mucme xaHa xaHbi6ap MalinapbiHbIH Mall KUucsiomarsnapbIHbIH KypaMbl, 2 XXxe2eHae
xapakmyy 100 2 y4yyH

Food Group Code 06 011 011 011
Original Food Code 00019 00016 00017 00018
Original Food Name, generic Mucre Tono3 maiiel  YiiIyH Maiibl JKbIKBIHBIH
Maubl
English Food Name, generic Pistachio Yak fat Beef fat Horse fat
F10:0 0.07 0.09 0
F12:0 0.01 0.04 0.13 0.09
F13:0 0.15 0.3 0.31
F14:0 0.09 1.84 3.49 2.17
F15:0 0.26 0.42 0.21
F16:0 5.17 16.8 25.03 17.4
F17:0 0.05 1 1.08 2.24
F18:0 1.42 29.8 31.94 3.13
F19:0 0.15 0.11 2.07
F20:0 0.12 0.35 0.11 0.09
F21:0 0.11 0.07 0.07
F22:0 0.08 0.07 0.1 0.36
F14:1 0.11 0.2 0.3
F15:1 0.16 0.17 0.21
F16:1 2.02 2.48 0.71
F17:1 0.06
F18:1 19.88 27.83 21.27 45.31
F20:1 0.35 0.23 0.28 0.08
F22:1
F18:2 13.11 0.47 1.13 1.02
F18:3 0.33 4.43
FAMS 21.8 30.35 24.4 46.67
FAPU 14.92 0.47 1.13 5.45
FASAT 6.28 50.64 62.85 28.12
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Annex 1

Index of foods with English, Kyrgyz, scientific names, and corresponding
reference sources

1-mupkeme

Tamak-aw a3bIKMapPbIHbIH aHaJTlUCc4e, Kbipebil34a UHOeKcu, unumuu

amasibiwimapabl XXaHa mueuwesiyy MmaaJsibiMmam 6ynakmapbl

Code Food name in Food name in Scientific name BibliolD
English Kyrgyz
01_00028 Badyrak (popped  Bampipak KG00016,
wheat) KG00025
01_00020 Ozgon rice O3reH Kypy4y Oryza sativa KG00010,
KG00027
04_00035 Beetroot, raw Kp3burda Beta vulgaris KG00019,
KG00032
04_00034 Carrot, raw Cabus Daucus carota KG00019,
KG00032
05_00036 Apple and pear ban mMeHeH anMa- KG00020,
puree with honey  ammypyr mopecu KG00025
05_00038 Apple and pear Kypy4 menen KG00020,
puree with rice ajyiMa ’KaHa KG00025
aImMypyT IIOpecu
05_00037 Apple and ban meHen anma- KG00020,
pumpkin puree amkabax Imopecu KG00025
with honey

05_00039 Apple and Kypyu menen KG00020,
pumpkin puree ayMa-amka0ak KG00025

with rice IOpecH
05_00009 Apple Kirghis, KpIprei3 anMacel Malus KG00005,
raw kirghisorum KG00032
05_00008 Apple Sieversii, CuBepc anmmachl Malus sieversii KG00005,
raw KG00032
05_00025 Apricot dried Kyprartbuiran Prunus armeniaca KG00013,
epYK KG00029
05_00007 Barberry, raw Bepy kaparat Berberis oblonga  KGO00005,
KG00036
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05_00029 Black currant, Kapa kaparat Ribes nigrum KG00017,
frozen KG00021,
KG00025
05_00030 Blackcurrant jam  Kaparar mkemu KG00021,
KG00032
05_00041 Blackcurrant, raw  Kapa kaparar Ribes nigrum KG00019,
KG00032
05_00003 Cherry plum, Kapa anbraa Prunus divaricata KGO00018,
black, wild, raw Ledeb. KG00032
05_00001 Cherry plum, red,  KsI3but anmsrga Prunus divaricata KGO00018,
wild, raw Ledeb. KG00032
05_00002 Cherry plum, Capsrl ajpraa Prunus divaricata KGO00018,
yellow, wild, raw Ledeb. KG00032
05_00006 Dogrose, raw Wt mypyH Rosa canina KG00005,
KG00019,
KG00032
05_00005 Hawthorn, raw Typkecran Crataegus KG00005,
JOJIOHOCY turkestanica, KG00019,
Crataegus KG00034

songorica
05_00032 Mulberry, red, raw  TwIT Morus spp. KG00019,
KG00028
05_00010 Pear Korshinskyi,  Kopxuuckuii Pyrus korshinskyi ~ KG00005,
raw aANMypyTy KG00027
05_00031 Persimmon, raw Xypma Diospyros kaki KG00019,
KG00032
05_00033 Rowan, raw YeTHH xoHOKOH Sorbus aucuparia  KG00019,
KG00032
05_00004 Sea buckthorn, UbIvbIpKaHaK Hippophae KG00005,
raw rhamnoides KG00019,
KG00032
06_00019 Pistachio Mucre Pistacia vera L. KG00009,
KG00025,
KG00032
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06_00027

07_00026

07_00021

10_00023

10_00040

10_00011

10_00012

10_00022

10_00024

1100017

11_00018

11_00016

12_00013

12_00014

13_00015

Walnut

Chuchuk
(sausage)

Yak meat, calf
(young meat), raw
Cow milk, raw

Hainak milk, raw

Koumiss

Koumiss dried

Mare milk, raw

Yak milk, raw

Beef fat

Horse fat

Yak fat

Bozo

Bozodoy

Honey

I'pek >xaHrarsl

Uyuyk

Tomno3s »tu

ViinyH cyty

XalHaK cyTy

KrIMEBI3

Kypratsuran
KBIMBI3

BbasHUH cyTy

Tomno3 cyTy

ViigyH maiibl

JKBUIKBIHBIH MaKbI

Tormo3 Manbl

Bbozo

Bozonoi

ban

Juglans regia L.

KG00004,
KG00015,
KG00023

KG00014

KG00011,
KG00031

KG00012,
KG00030

KG00022,
KG00026

KG00003,
KG00035

KG00003

KG00008,
KG00040,
KG00041

KG00012,
KG00026

KG00007,
KG00032

KG00007,
KG00031

KG00007,
KGO00031

KG00002,
KGO00033

KG00002

KG00006,
KG00032,
KGO00042
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AstopJop K. CmananueBa, M. MycyiabmanoBa, 7K. UckakoBa, A. I'uptiioBa

Tapaﬁbmaﬂ AasipaaJjirat

«Kvipzvizcmanovin mamax-aws azblKmap KypamvliHblH MadIuyacblHa)
PEIONEH3UA

ABTopiiop 100y TapaObiHaH Oacmara JaspjaairaH MaajibiMjaaMa (MaalbiMaT 0a3achl)
Ksipreizcran yuyn OupuHYM OOJyIl caHallaT jkKaHa Oyil skarjai aTKapbUIbIN KaTKaH HINTUH
MaaHHCHH >KaHa aKTyaJIyyJyryH a3bIpTafiaH sjie Oaca Oenrwmiien Typar. O3AyK YIyTTYK
TaMak-air 0a3acelH TY3YY KOOMAYK CaJIaMAaTTBIKTbl CAKTOOHYH, TaMAaKTaHYYy CasaCaTbIHbIH,
KIIMHUKAJIBIK MPAaKTUKAHbIH, OMJIUM O€pYYHYH, OIIOHION 3Ji€¢ TaMak-allThl Kalipa WIITETYY
KaHa TaMak-all OOIOHYA W3WIIeeNepAYH HaTBIIDKAIYyIyryH OHp TOIl JKOropyniara
anar.Tamak-am a3pIKTapbIHBIH KypaMmbl Tyypalyy MaajbelMaT COOJla TapMmarbl Y4yH Ja ©Te

3aphLl.

Astopnop Daris 1.1.8 mporpammaceiaga 41 Tamak-amn a3bIKTapbIHBIH KypaMbIHIAArbl
HEru3ru Makpo- ’kKaHa MUKPOXJIEMEHTTEPANH Ma3MyHy OOIOHYa MaallbIMaTTap/abl YOTYITYTI,
JOKYMEHTTEIITUPHUI, Tabiuua TYpPYHIe Oachklll yblrapyyra aaspAalikad. ©3rede KeHYI
STHUKAJIBIK a3bIKTapra (KeIprei3AaeiH 11 yiIyTTyK Tamarel), OMIOHAOW dJI€ JKaraibl MOMe-
x)emumrepre Oypynat. Kepekryy scenreenep CioBakusi PecmyOnmMKachiHBIH YIYyTTYK albLl
yap0Oa »xaHa a3bIK-TYJIYK 00pOopy TapaOblHaH MINTETUN YbIKKAH KOMIIBIOTEPIUK Mporpamma

MEHEH KYPry3YJreH.

Omonpoit  sme, KsIprei3cTanaarsl Tamak-alll — a3bIKTapbl OOIOHYA  MaallbIMaT
yausepcuteTTep apansik (KMTYVY sxana «Manac»y KTY) xana a1 apansik (Keipreizcran xana

CrnoBaxkus) 3ppekTHBAYY KbI3MATTALYYCYHYH HATBIKAChl 5KEHUH OCJITUIIeH KeTYY KepeK.

Penensusianran KOJIJOHMOHY >KaHbl TaMaK-alll a3bIKTapbIH UILITEI YbITYYyAa U3UII100
MEHEH aJIEKTEHI€H CTYJEHTTEP, MaruCTpaHTTap, aClMpPaHTTap, JOKTOPAHTTap, OLIOHION JIIe,
aiibul-yap6a 4yMKM 3aTThl Kalpa MINTETYYYYJI6p YUYYH CYHYII KbUIBIHTAH OKYY Kypasbl

TYPYHZ® 0aChII YbIrapyy CyHyILITalaT.

M. Prickyn6exoB ateiHaars Keiprei3

SKOHOMMKAJIBIK YHUBEPCUTETUHHUH

Coopa xaHa pecTopaH OM3HECH WHCTH-

TYTYHYH JUPEKTOPY, T.H.1., MPod. K.A. AnbiMOexoB
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Cmananuesa K., Mycynomanosa M., Hckakoea K., 'upmnosa
A mapadvinan oaapoanzan
«Koipevi3cmanovin mamaxk-auwt azplKmap KypamvlHblH
maoauyacsl) ammyy KoJ100HM020

PEIONEH3UA

Tamak-anr a3bIKTapbIHBIH XUMHSJIBIK KypamMbl OOIOHYa MaalbIMAaTTBIK Oazamap
NYWHOHYH KOIITereH eJKeJepyHae Oap »kaHa TaMmMakTaHyy TapMarblHJa TaHa 3MeC,

HSKOHOMMKA/Ia, casicaTTa »aHa MEIUIMHA/Ia Ja KONITereH Kelreinepay 4euyy/1e Kol oHyaT.

AsTtopnop Keipreizcrana eHaypyJIroH TaMak-alll a3bIKTapbIHBIH KypaMbIHIArbl MaKpo
JKaHa MUKPOSJIECMCHTTCPANH CaHbL OoroH4Ya MaaJlbIMaTTapAbl CUCTCMAJIAIITBIPBIIIBII, aJIapdbl
MaaneIiMaT OaszachkiHa KuUpru3uinkeH. byn wm KeipreicTanmga OMpUHYUN KOTY KYPTY3YIYII
KaTar ’aHa ap KaHJail TapMaKTarsl aAucTep YuyH abaH naiinanyy 00JOT, aHTKEHU KEPEKTYY
MaajbIMaTTap ap KaHjaal OylakTapAaH: WIMMHUN Makajanap, J1abopaTOpHsUIbIK OTYETTOPAOH
YOTYATYJIYI JTOKYMEHTTEIITUPWITEH. AJl SMHM KJIACCHKaJIbIK MaainbiMaaManap [lokpoBckuitl
A.A., Cxypuxun M.M. oprodo MaanmbIMaTThl KaMTBHIHT, Oamikada aWTKaHaa MypAarbl
CCCPmun  aiipplM  pecmyOJMKalIapblHIAATBl  TaMak-alll — a3bIKTapblH, TaMaKTaHYyHYH

©3TOUOITYKTOPYH 3CEIKE alraH 3Mec.

Tamaxk-amn a3pIKTapbIHBIH XUMHUSJIBIK KypaMmbl OOIOHYA YIYTTYK MaanbIMaT 0azachlH
TY3YY CaHapUNTHK IUETOJOTHsAra eTyy Y4yH Heru3 0Oojo anar. MaanbimMaTTap 0a3achiH
ANEKTPOHAYK pecypc TYPYHAO HIIKE KUPTU3YYy aHbl JaibIMa >KaHbIPTYYra KaHa TOJIYKTOOTO,
OLLIOHJIOM 3J1€, 6JIKOIeTY KaHa YEeT OJIKOIIYK KbI3bIKIap TapanTapIblH OPTOCYH/Ia OTIEpaTUBAYY

MaajbIMaT aJIMallyyHY MILIKE allblpyyra MyMKYHAYK Oeper.

XKoropyna aWThUIraHAapAbIH HETU3UHIE AaBTOPJIOP TapaOblHAH  JasipJajiraH
KbIpreizcrania eHIypyJiroH TaMak-all a3bIKTapbIHBIH XUMUSUIBIK KypaMbl 00IOHYA MaaibIMaT
6azacel M.Pa33akoB ateinnarsl KMTYHYH cailThIHIa JKapbIsUIAHBIIIBL )KaHA ©3YHUO 0achbUIbII

YBIT'BIIIBI KEPECK ACTI 3CENTENM.

Koipreis-Typk “Manac” yHUBEpCUTETH,

"PecTopaH aHa KyJIMHapAbIK HCKYCCTBO"

KaeapachbIHbIH OAIIYBICHI

K.T.H., ipodeccop Keinpipanues H.A.
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«Kbipabi3cmaHObIH mamak-aw a3biIKmap KypaMbiHbIH mabnuyacbkl» ammyy
KOJIOOHMO20

PEIONEH3UA

byn xonpmommono KeIpreiscraHga eCTYpPYJIeH JKaHa OHAYPYJrOH TaMak-all
a3bIKTAPBIHBIH XUMUSJIBIK KypaMbl OoloH4a MaanbiMar Oepuiau. JonbGoop CroBakus
Pecnyonukaceinein - “bopOopayk  sxkaHa Usireim  EBpoma  enkenepyHmery Tamak-amr
a3bIKTapbIHBIH  XMMMSUIBIK ~ KypaMbl OOIOHYa MaajplMaT  Oa3alapblH  OHYKTYPYY
MIPOrpaMMAChIHBIH aJIKarblHAa Kypry3yiny. Kongmoumony Keipreiscranapia sxana CrinoBakust
PecniyOnukacelHBIH TaMak-alll ©Hep »Kail TapMarblHIarbl aJucTepAUH TOOy Jaspjaras:
CmanammeBa XK., MycynmanoBa M.- W.Pa33zakoB atbiHmarsl KeIprei3 MaMIIeKeTTHK
TexHUKanblKk yHuBepcuteTH; MckakoBa XX. - Keiprens-Typk «Manac» yHHBEPCUTETH;
I'uptoBa A.- CnoBakusi PecmyOnukachlHbIH AMbUT 4apba jkaHa a3bIK-TYJIYK YIYTTYK
6opbopy.

Tamak-amn a3bIKTapbIHBIH XUMMSUIBIK KypaMbl KOHYH/I® MaalbIMaT TaOauLagapbl ke
MaaJibIMaT 0a3ajapbl TaMaK-all a3bIKTaphl )KOHYH/I® aKTyaJayy MaajabIMaTTapAbl alyy YUYH
raHa 3Mec, OLIOHJOHN e, Oallka KeNTereH TapMaKTap/Aa, aHbIH MUYMHJIE WIMMUN U3UII00
UIITEpUHJE, OUIMM Oepyy, cajlaMaTTBIKTBl CaKTOO, TaMak-alll ©Hep JKalblHAa: KaHBI
a3bIKTapJpl MLITEN 4YbITYY, OLIOHJAOW 3JIe, a3bIKTapAbl KCIIOPTTOO CBIAKTYY TapMakTapia
KOJIIOHYNAT. bapiblk KOHTHHEHTTEPAETH OHYKKOH )KaHa OHYTYII KeJIe )KaTKaH MaMJIEKETTEpE
MBIHJal Tamak-alll a3bIKTapbIHBIH XUMMSUIBIK KypaMbl OlOHYa MaajablMaT Oazamapbl ke
tabiaunanapel 6ap. Kelprel3cTaH y4yH MbIHIAad MaanbIMaT 0a3ackl OMPUHYM KOy TY3YJIYI
KaTKaHJBIKTaH, OU3/IMH ©JIKe YUyH Oys1 MaaibIMatr 06a3ackl ab/laH MaaHUIIYY.

Hapuc 1.1.8 nporpammaibsik kKaMcbI3oocyHaa Kelprel3cTania eHaypyJireH TaMak-alll
a3bIKTapBIHBIH KypaMbl O0IOHYA MaallbIMaTTap bl K6l caHjarad OyiakTapAaH 4OTyITyy jKaHa
JOKYMEHTTEIUTUPYY, OIIOHIOM 3Jie, aJblHraH MaajbIMaTTapibl Oacmara aaspaoo OoroHYa
aBTOPJIOP KOI MIITEePAN aTKapbllIkaH. Jlaspaanran MaanbIMIaMaHbl JIEKTPOHIYK Oa3anapra,
caifTTapra >kalramTbIpyy, OLIOHJON 3Jie aHbl TUMIOTPA(USIIBIK bBIKMa MEHEH Oachlll YbIrapyy,
ap KaHjal NpoQUIAErd agucrepre, OKyMYyLITyylapra, CTyJIEHTTepre, MarucTpaHTTapra,
JOKTOPAHTTapra ajap/blH HMIIMEPAYYJIYTY Y4yH 3apbul OOJroH Oaanyy MaalbIMaTTapibl
allyyra MyMKYHYYJIYK Oeper.

. Pa33akoB aThIHAAIbI

KbIprei3 MaMIEKeTTUK TEXHUKAIBIK YHUBEPCUTETH

Oxyy umrepu 60r0HYA TPOPEKTOP

K.T.H., JOLICHT Onemanosa P.I11.
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Jamila Smanalieva, Janyl Iskakova, Mukarama Musulmanova,
Anna Giertlova

KYRGYZSTAN’S FOOD COMPOSITION TABLE

Kammaa Cmanaauesa, 7KaHbia MckakoBa, Mykapama MycyabMaHOBa,
Anna I'mpraoBa

KBbIPTBI3SCTAHABIH TAMAK-AIII A3bIKTAPBIHBIH
KYPAMDBIHDbIH TABAMITACBHI

Dopmater 60x841/s. Odpcerruk Gacyy.
MeanaopuHBIT Karas. Keaemy 8 6.7.
Hycxacer 200 aaama. 3axas Ne 015.
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«[TomurpadOympecypcrD» HKOOTKEPUITATH
YEeKTeNTeH KOOMYHYH OacMakaHACHIHA OACHIIIBI
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Ten.: 43-20-75, 43-19-51
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