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HEAVY METALS, NUTRITION, DRY COMPOSITE MIXES, MARE’S MILK, FORMULATIONS, STANDARDS, CLINICAL RESEARCH

Research object: workers of enterprises, protein mixtures

Purpose of the work: To develop a technology for improving the health and quality of life of employees of enterprises associated with the production and processing of heavy metals.

Research methodology: The work used physicochemical, organoleptic, microbiological, as immunological and biochemical methods.

In the course of research work, the following results were obtained:

1) Cognitive or emotional disorders were revealed in employees of enterprises, the workers’ diet was unbalanced in terms of basic nutrients.
2) Formulations, organization standards, HACCP system for dry composite mixtures based on mare's milk have been developed, certificates of state registration of five types of dry composite mixtures have been obtained.
4) The production of pilot industrial batches was organized at FoodExco LLP.
5) After taking five types of protein mixtures, an improvement in blood parameters and a normalization of workers were revealed, the level of cognitive impairment was reduced.

Scientific novelty: For the first time in the Republic of Kazakhstan, new dry protein mixtures based on mare's milk have been developed and the effectiveness of their use has been assessed.

Field of application: Medicine. Food and occupational hygiene.

Recommendations for implementation: It is recommended to introduce a technology to reduce the impact of harmful production factors on the organism of employees of enterprises in contact with heavy metal salts. One implementation certificate has been received.

Economic efficiency: Using of products reduces the risk of toxic poisoning and improves the quality of life and health of workers.

Forecast proposals for the development of the research object: The introduction of dry composite mixtures into the diet of persons in contact with harmful production factors will improve health indicators and reduce the incidence rate.
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SYMBOLS AND ABBREVIATIONS

In this research report, the following abbreviations and symbols are used

	WHO 
	World Health Organization

	KAN 
	Kazakh Academy of Nutrition

	LLP
	Limited Liability Partnership

	MH
	Ministry of Health

	GBA
	General blood analysis

	NCD
	Noncommunicable diseases

	IHD
	Ischemic heart disease

	RE
	Retinol equivalent

	BS
	Dietary supplement

	MM
	Mass media

	TG
	Triglycerides

	PUFA
	Polyunsaturated fatty acids

	SFA
	Saturated fatty acids

	GT
	Gastrointestinal tract

	HACCP
	Hazard analysis and critical control points

	LP
	Lipid peroxidation

	AOD
	Antioxidant defense

	TBA
	Thiobarbituric acid

	MDA
	Malonic dialdehyde

	SOD
	Superoxide dismutase

	AOA
	Antioxidant activity

	TPN
	Treatment-and-prophylactic nutrition

	GMO
	Genetically Modified Organism

	ALT
	Alanine aminotransferase

	AST
	Aspartate aminotransferase

	CI
	Color indicator

	BMI
	Body mass index

	LDL
	Low density lipoproteins

	HDL
	High density lipoproteins

	ESR
	Erythrocyte sedimentation rate




INTRODUCTION

Inventory number of the report for 2018 0218RK00459 on the topic «To develop a technology to improve the health and quality of life of employees of enterprises associated with the production and processing of salts of heavy metals», inventory number of the report for 2019 0219RK00576 on the topic «To develop a technology to improve the health and quality of life of employees of enterprises, associated with the production and processing of heavy metal salts».
In most enterprises associated with the extraction and processing of raw materials containing heavy metals, milk is used as a preventive measure, much less fermented milk products, as well as fruit and vegetable juices. Currently, these measures cannot meet the requirements of modern medical science, as an effective therapeutic and preventive nutrition aimed at improving the internal environment of the body from the effects of toxic agents of various nature [1-3]. In order to prevent occupational diseases, industrial enterprises carry out complex technical, technological, sanitary and other measures aimed at reducing the adverse impact of harmful factors of the industrial environment on the body [4, 5].
According to the current legal framework of the Customs Union countries, such products belong to the category of specialized food products for medical and preventive nutrition, which are subject to mandatory state registration, undergo examination and are entered in the State register of food products with the mandatory issuance of a certificate of state registration to the applicant, which gives the right to manufacture them, import or turnover in the territory of The customs Union countries.
Physiological stresses, including high physical activity at work, acute diseases or injuries can increase the body's metabolic needs to a level that cannot be met with a normal daily diet. Insufficient food intake and increased metabolic demand can lead to depletion of the body's reserves. There is a lot of evidence that nutrient deficiency, especially in difficult working conditions, significantly affects the development of the risk of diseases and the course of existing diseases, and extends the recovery time for temporary disability. Most importantly, nutritional status significantly affects immune function and wound healing, which are necessary for recovery from acute and chronic diseases or injuries. In addition, there are not only energy expenditures for basic metabolism and motor activity, but also energy expenditures for psycho-emotional loads in the workplace or at home, where the psychological causes of energy loss are different types of acute and chronic stress, which reduces the cognitive abilities of employees [6-9].
Every year there is a growing number of studies supporting the use of certain combinations of nutrients to maintain and develop cognitive capabilities, performance, muscle mass, etc. A comprehensive search of analytical materials and publications suggests that when choosing and modifying nutrition support formulas, it is effective to introduce various composite mixtures that are significantly effective in preventing the harmful effects of foreign substances on the body [9].
Naturally, a wide range of commercial products is currently available to consumers, however, all these products do not take into account the specialized needs of employees of enterprises, and their choice is often based on the recommendations of a nutritionist or patient preferences [9].
The technology created by the Kazakh academy of nutrition can promote the use of mare’s milk as one of the most promising raw materials for the development of recipes and technologies for the production of unique products with high therapeutic and preventive properties.
Given the above, the present study was aimed at creation and evaluation of clinical efficacy of a dry composite mixtures on the basis of mare’s milk with high medico-biological properties and carried out under the budget program 013 «Applied scientific research in the field of health and sanitary-epidemiological welfare of population», the Specifics of 156 «Payment of consulting services and research» in the area of "life Science and health," specific direction «Development of technologies reducing environmental and industrial, epidemiological and occupational risks to prevent adverse effects on public health and the environment», on the topic: «Develop technology to improve the health and quality of life of employees of enterprises associated with the production and processing of heavy metal salts».
The term of the program from 2018 to 2020, on the topic: O. 0829.
Program objective: Develop technology to improve the health and quality of life of employees of enterprises associated with the production and processing of heavy metals.
According to the work schedule, the following tasks were planned for the period (January-December 2018-2020, stages 01-06):
1. Evaluate cognitive or emotional disorders using questionnaires taken in clinical practice in 100 employees of enterprises.
2. Identify the degree of activity in everyday life of 100 employees of enterprises associated with the production and processing of heavy metals.
3. Give an analysis of the situation about the presence or absence of employees of enterprises of violations of cognitive abilities and physical activity.
4. Conduct a nutrition screening of 100 employees of enterprises using the nutrition status questionnaire.
5. Evaluate the chemical composition of the diet of therapeutic and preventive nutrition for employees of enterprises engaged in processing heavy metal salts.
6. Calculate the actual consumption of food substances and determine the degree of imbalance in the diets of employees of enterprises engaged in the processing of heavy metals.
7. Evaluate the parameters of GBA, biochemical, and immunological blood tests of employees of enterprises engaged in processing heavy metals.
8. Publish 3 articles in magazines, to file one patent for invention.
9. Develop recipes for dry composite mixtures based on mare’s milk, enriched with a complex of vitamins, macro-and microelements, as well as biologically active compounds that increase the antioxidant and detoxifying capabilities of the body.
10. Develop standards and technological instructions for the production of pilot batches of dry composite mixtures based on mare’s milk.
11. Evaluate the chemical composition, indicators of nutritional and biological value, as well as safety of dry composite mixtures based on mare’s milk.
12. Conduct pre-registration work, quality and safety assessment,as well as registration of dry composite mixtures based on mare’s milk in the Committee for quality control and safety of goods and services of the Ministry of Health of the Republic of Kazakhstan.
13. Issue security documents for methods of preparation of dry composite mixtures based on mare’s milk.
14. Develop a system for risk analysis and critical control points (HACCP) for companies that produce dry composite mixtures based on mare’s milk.
15. Work out the technology of production of dry composite mixtures based on mare’s milk, including compatibility of biologically active ingredients.
16. To work out the modes of the dried ingredients into the dry mixtures based on fermented mare’s milk.
17. Work out storage modes and set storage periods for dry mixes based on mare’s milk.
18. Work out laboratory batches of dry composite mixtures based on mare’s milk.
19. Organize the production of pilot batches of dry mixes based on mare’s milk.
20. Determine the control and experimental groups of employees of enterprises in contact with harmful factors of toxic production, study the initial biochemical and immunological indicators.
21. After 37 days, evaluate the biochemical and immunological blood parameters of workers in contact with toxic compounds.
22. To develop indications for the use of dry composite mixtures on the basis of mare’s milk as a prophylactic measure.
23. Develop guidelines for the use of dry composite mixtures based on mare’s milk and their wide implementation at enterprises engaged in the processing and production of heavy metal salts.
24. Prepare 3 publications in rating journals, as well as the final report on the TPF program.
The implementation of these tasks allowed us to achieve the goal and complete the justification of the composition of dry composite mixtures based on mare’s milk with targeted detoxifying and antioxidant properties, organize the production of pilot batches of dry composite mixtures based on mare’s milk powder, conduct an assessment of their clinical effectiveness in production conditions, and finally develop a technology to reduce the impact of harmful and (or) dangerous production factors on the body of workers in contact with heavy metal salts.
The novelty of the research is the creation of absolutely new compounding and technological dry protein mixtures based on mare’s milk with targeted detoxifying, antioxidant and immunomodulatory properties and the development of technology to reduce the impact of heavy metals on the body of workers.







MAIN PART OF THE R&D REPORT

1 Assessment of cognitive or emotional disorders using questionnaires taken in clinical practice in 100 employees of enterprises

Assessment of cognitive or emotional disorders using questionnaires accepted in clinical practice was carried out in 106 employees of “Kainar AKB” LLP. In addition, work was carried out to assess the degree of physical and mental well-being of 100 employees of one of the foundries of “Kazakhmys” LLP. The list of respondents also included 100 office workers who are mainly engaged in intellectual work.
We evaluated cognitive or emotional disorders using the Montreal cognitive assessment scale (MCA), which was developed for rapid screening of cognitive and emotional disorders in the adult population [10, 11].
The following violations were detected in employees of the enterprises:
- an episode of recent lead intoxication was indicated by a lack of interest in work during the week, which was detected in 13.7% of employees;
- in addition, 26% of employees of enterprises during the week experienced a sense of depression and hopelessness of their situation, among office employees, such changes were noted only in 8% of respondents;
- 36.6% of employees complained of sleep disorders of various duration, while only 14% of respondents were identified among employees with disturbed sleep;
- over the past 2 weeks, 37.2% of employees were found to have a decline in strength, while 18.0% of employees complained of a decline in strength;
- 32.2% of employees of enterprises had uneasy thoughts about themselves or their family, which lasted for several days (7.65%), or for a week (20.6%). Office workers were significantly less likely to have any concerns about themselves and their families;
- 10.5% of employees of enterprises are surrounded, or they themselves noticed a deep inhibition in movement and conversation;
- 24.2% of employees of enterprises noted that they had any problems that are difficult to solve at work at home or with other people;
- 73.3% of employees experienced a sense of calm and comfort every day;
- 15.9% of employees experienced a feeling of incomprehensible anxiety for several days; 22.7% of employees experienced a feeling of anxiety during the week;
- 18.0% of employees were irritable for a few days and 23.3% of employees during the week; an alarming factor is that 46.3% of employees experienced periods when they were so irritable that they shouted at people, quarreled with them, such periods were significantly more among employees of enterprises, compared with office workers;
- 50.0% of respondents felt more confident than usual;
- 48.5% of employees of enterprises noted that they slept less than usual and found that this time was enough for them to rest;
- 18.6% of employees complained that there are periods of time during which they have problems concentrating their attention;
- 47.0% of employees reported that they had periods of time when they had much more energy than usual;
- 43.4% of employees noted that during such periods they were much more sociable than usual;
- 7.7% of employees did something that was unusual for them or other people, others considered their actions excessive, stupid or risky;
- 34% drew attention to the fact that expenditure of money forced them or their families to worry;
- 43.4% of employees sometimes found acquaintances from their surroundings strange;
- 29.2% of employees noticed that they often speak too fast, or lose their thoughts during a conversation;
- 17.9% of respondents had strong feelings or beliefs that they were extremely gifted or talented;
- 21.0% of employees felt distrustful or suspicious of other people.
In conclusion, it should be noted that psychological disorders are significantly more common among employees of enterprises. All this should be a Wake-up call for correcting the detected violations. First of all, to identify employees with an increased level of anxiety in order to prevent occupational injuries. This may be due to episodes of short-term lead exposure in the form of intoxication in employees of enterprises that come into contact with harmful production factors. These violations require the most thorough investigation. We believe that in order to reduce the frequency of all the above violations, it is necessary to conduct a thorough study of the content of heavy metals in the blood and conduct nutritional support for the identified violations (Application C).


2 Assessment of the degree of activity in everyday life of employees of enterprises associated with the production and processing of heavy metals

An important factor in maintaining the health of employees is optimal motor activity in the workplace that meets the requirements of the hygienic regime. It is also important to remain active in everyday life outside of the production environment (table D.1). As can be seen from the presented data, the company's employees are quite active and take walks on foot every day, walking considerable distances. Their high activity is evidenced by the fact that employees of enterprises often go shopping. In addition, their high activity is due to the fact that employees often move around the city on foot or by public transport. Also, employees of enterprises were more engaged in the current care of family members or strangers. Naturally, with such high activity, employees did not have the opportunity to engage in physical exercises, such as running, gymnastics, walking (sports). Probably, all this is a consequence of high physical activity at the enterprise and outside of working hours. Given such high physical activity, it is likely that employees do not have time to participate in social activities and get other paid jobs. A significantly larger number of employees of enterprises had their own vegetable garden, garden or cottage, spending a large amount of time on this every day. They spent a lot of time caring for their Pets. As for bad habits, taking into account the factors of production of employees, 35.8% of employees of «Kainar» LLP and 43.0% of employees of «Foundry Plant» LLP smoked (table D.2).
There were significantly fewer smokers among office workers. Among business workers who smoke, tobacco consumption is higher than that of office workers. To the question "Do you drink alcoholic beverages?» the positive response was given by significantly more employees of enterprises than office workers.
Based on the survey conducted, it can be concluded that there are individuals among the employees of enterprises who experience the harmful effects of heavy metal salts. Episodes of recent heavy metal intoxication are indicated by 13.7% of employees ' lack of interest in working during the week. In addition, 26% of employees during the week experienced a sense of depression and hopelessness of their situation, while among office employees, only 8% of respondents had such feelings. Employees of enterprises more often complained of sleep disorders of various duration – 36.6%. There were only 14% of employees with disturbed sleep. Employees of enterprises were more likely to experience discomfort in the form of loss of strength (37.2%), while among employees, complaints of loss of strength were noted in 18.0%. Employees of enterprises were more likely to experience uneasy thoughts about themselves or their family, which lasted for several days (20.6%). Office workers were significantly less likely to have any concerns about themselves and their families. In 10.5% of employees of enterprises, people around them or they themselves noticed a deep inhibition in movement and conversation. Every day, 73.3% of employees experienced a sense of calm and comfort. Among office workers, there were significantly more frequent periods of time when they felt a sense of calm and comfort.
An alarming factor is that 46.3% of employees experienced periods when they were so irritable that they shouted at people, quarreled with them. There were significantly more such periods among employees of enterprises than among office workers.
The presence of various violations among employees of enterprises is indicated by the fact that 50.0% of respondents had a sense of greater self-confidence, 47.0% of employees noted that they have periods of time when they had much more energy than usual.
It should also be noted: 8.6% of employees complained that there are periods of time when there are problems with concentration, 34% –concern for the financial condition of their or their family, 43.4% of employees sometimes seem strange to acquaintances from the environment, 29.2% of employees noticed that they often speak too quickly or lose their thoughts during a conversation, 21.0% – feel distrustful or suspicious of other people.
All this may be due to episodes of intense exposure to heavy metal salts in the workplace, which manifests itself in the form of psychological disorders, which could be aggravated by nutritional disorders (irrational and unbalanced nutrition), which is not able to have a detoxifying effect against toxic compounds of industrial production. Given the high motor activity of employees not only in the workplace, but also at home, it is necessary to provide their diet with the maximum necessary amount of food ingredients that increase not only the detoxifying component, but also enhance the protective and antioxidant capabilities of the body.
Under these conditions, the only correct approach is to develop and widely introduce specialized products at enterprises that are not only balanced in terms of the main food ingredients, but also have a positive effect on cognitive abilities and reduce the risk of developing diseases associated with toxic poisoning of the body with heavy metals.


3 Nutritional screening of employees of enterprises using a nutritional status questionnaire

According to table D.3, malnutrition was detected in significantly more employees of enterprises than in office employees. Of these, 88.0% of employees of “Kainar” LLP and 63.6% of employees of “Foundry Plant” LLP noted that they lost more than 2 kg of body weight. There were also significantly more workers who lost more than 6.35 kg of weight. Based on the data shown in table D.3, it can be argued that malnutrition still exists among employees of enterprises.

The body composition analyzer InBody 770 (South Korea) was used to determine the mass of skeletal muscles and the percentage of total fat, water level (table D.4).
The total water content was significantly higher for office workers (P<001) than for workers in hazardous industries. This phenomenon is probably associated with higher motor activity of employees of enterprises. The specified parameters for employees of “Kainar” LLP and “Foundry Plant” LLP were approximately the same. Office workers also had significantly higher levels of intracellular and extracellular water. Since office workers were in comfortable temperature conditions, the water content in their bodies was within normal limits.
Based on the studies carried out, the workers of the enterprises were found to have lower levels of protein in the body compared to office workers (P˂001). So, for employees of LLP "Kainar" this figure was 10.4 kg, for employees of “Foundry Plant” LLP – 10.8 kg, and for office workers – 12.2 kg. As you know, a decrease in the content of proteins in the body is dangerous in terms of the development of protein-energy deficiency in the future. Also, the workers of LLP "Kainar" and “Foundry Plant” LLP had significantly lower indicators of the content of minerals in the body (P˂001), which can lead to micronutrient deficiency and the development of nutritional diseases.
The employees of LLP "Kainar" had a body fat content of 19.6 kg, and the workers of “Foundry Plant” LLP – 23.0 kg (table D.4). Hence, it can be concluded that the reserve energy reserves of enterprise workers are small compared to office workers (P˂001), which is associated with higher loads at the workplace. On the contrary, the content of lean body mass in enterprise workers was significantly higher than in office workers, which is also associated with higher loads on the musculoskeletal system and internal organs.
The level of skeletal muscles in the body of workers of LLP "Kainar" was 29.3 kg, among workers of “Foundry Plant” LLP – 30.5 kg, and in office workers this figure was lower by 2.9 kg and 4.2 kg, respectively. The workers of LLP "Kainar" and workers of “Foundry Plant” LLP were found to have a high BMI, indicating that the workers were overweight. This fact confirms the presence of high energy value of food rations among workers of hazardous industries against the background of a general imbalance in individual food ingredients.
An unbalanced diet rich in high-energy foods promotes the accumulation of adipose tissue in the body. Thus, the percentage of fat in the body of employees of LLP "Kainar" was 26.5%, employees of “Foundry Plant” LLP – 28.6%, while for office workers it was 35.0% (P˂001). In general, despite the symmetrical distribution of body fat by segments, the highest fat content was found in the trunk. The absolute and relative body fat content of enterprise workers was significantly lower than that of office workers (P˂001), which confirms the development of the risk of NCDs, especially abdominal obesity, with impaired metabolism of proteins, fat and carbohydrates.
So, to the ideal body weight, the employees of LLP "Kainar" had to reduce the weight from 72.1 kg to 64.5 kg. The workers of “Foundry Plant” LLP need to reduce the body weight of 77.7 kg to 67 kg. All this, of course, will affect the productivity of workers, additional enrichment of the diet with protein mixtures would contribute to an increase in the lean body mass of workers of LLP "Kainar" by 1.2 kg, and workers of “Foundry Plant” LLP by 1.5 kg (table D. 4).
This fact requires immediate adoption of measures to correct nutrition and conduct communication work to reduce the risk of NCDs among workers in hazardous industries.
In addition, excessive accumulation of fat in the body, an excessive content of intracellular and extracellular fluid in the body indicates violations of water-salt metabolism, as well as the presence of tissue hyperhidrosis and a decrease in the reactivity of the body.
In conclusion, it should be noted that the irrational and unbalanced nutrition of workers in contact with harmful factors of industrial production and office workers does not require an increase in their physical activity, but a clear correction of nutritional metabolism and a decrease in the degree of "underutilization" of protein, vitamins, macro- and microelements. We propose, similarly to developed countries or according to the experience of the Russian Federation, to correct the diet with protein composite mixtures that can improve the nutritional status of employees of enterprises. These measures are short-term, and tangible effects can be achieved within 60 days.



4 Assessment of the chemical composition of the diet of therapeutic and preventive nutrition for employees of enterprises engaged in processing of heavy metals

The employees of the enterprises did not receive enough fruits, fish, cottage cheese, eggs, meat, vegetables. The diet at both enterprises consisted mainly of cereals, potatoes, sugar, vegetable oil, animal fat, table salt.
The chemical composition and calorie content of the diet should be as follows: proteins - 64 g, fats – 52 g, carbohydrates – 188 g, calorie content – 1466 kcal. In addition to the diet, 150 mg of ascorbic acid, 2 g of pectin or 300 ml of juice with pulp are given [12].
When comparing the chemical diet and the caloric content of the diet by order and the actual consumption of nutrients by the employees of the enterprises, it was found that the energy value of the diet in LLP "Kainar" is 373 kcal higher than normal, in “Foundry Plant” LLP, on the contrary, it was lower by 567 kcal. 
According to table D.5, the diet was low in not only total proteins, but also proteins of animal origin, PUFA, dietary fiber. Thus, the recommended amount of protein by order should be 64 g, while at enterprises the consumption of protein was 40.2 g in LLP "Kainar" and 21.0 g in “Foundry Plant” LLP. With the norm of 57 g of animal protein in the diet of LLP "Kainar" was only 23.5 g, and in the diet of “Foundry Plant” LLP – 9.8 g. The low content of animal proteins is a negative factor.
In addition, there is an imbalance in the diet of fatty acid and carbohydrate composition. Compared with the data of the normative document, fats and carbohydrates predominated in the food rations of “Kainar” LLP. On the contrary, in the diet of “Foundry Plant” LLP, the content of fats and carbohydrates was significantly lower (table D.5).
The imbalance in food rations at both enterprises is manifested in a high content of mono- and disaccharides, with a pronounced lack of dietary fiber. As for the mineral composition, there is a lack of all microelements, especially zinc, iron, selenium, calcium, etc. The content of vitamins in the diet of workers of enterprises is also extremely insufficient. There is a deficiency in both fat-soluble and water-soluble vitamins. It follows from this that the food ration of enterprise workers mainly consists of products with a high energy value due to fats and carbohydrates, but at the same time with a low biological value in terms of the content of vitamins and minerals (table D.6).



5 Assessment of the actual consumption of nutrients and determination of the degree of imbalance in the diet of workers in enterprises engaged in the processing of heavy metals

An analytical assessment of the nutritional value of food rations was carried out by a special computer program for assessing the nutritional and energy value of daily rations, developed by the “Kazakh academy of nutrition” LLP. This program is a package of materials that includes operational information on the chemical composition of 1202 food items for 46 food substances.
To screen the actual nutrition, we interviewed 300 workers in hazardous industries to assess violations of the nutritional status. Workers of hazardous industries, during working hours, ate in the canteen of the enterprise; therefore, their food was somewhat different than that of office workers who are not issued with therapeutic and prophylactic product (table D.7). According to the method of 24-hour reproduction of food, interviews are carried out for the last day preceding the survey. Therefore, among the workers of enterprises over the past day, food was more homely. Office employees do not have this opportunity; this explains the differences in food sets approved by the nutritional standards (tables D.8, 9).
Compared with the norms for the content of nutrients in the Order of the Ministry of National Economy of the Republic of Kazakhstan dated December 9, 2016 No. 503, the energy value of the diet of the actual nutrition of employees of “Kainar” LLP (hereinafter Kainar) was 2509 kcal (table D.7), for employees of “Foundry Plant” LLP – 2208.0 kcal, which was also lower than the normative indicators (2760 kcal). The calorie content in the diet of office workers approached the normative indicators (2641 kcal).
Compared to the normative indicators, the consumption of general proteins, fat, carbohydrates by employees of enterprises was lower (table D.7). At the same time, the relative amount of protein and carbohydrate calories was within the recommended range and amounted to 13.6% for “Kainar” LLP, and 12.0% for “Foundry Plant” LLP (according to the principles of rational nutrition, no more than 15.0%) and the corresponding weight of carbohydrate calories. Carbohydrate calories provided 47.5% for workers of LLP "Kainar", and for workers of “Foundry Plant” LLP – 41.8% of the total energy value of the diet, which is optimal.
The percentage of fat calories in the workers' diet was within the normative indicators (the norm is not more than 32.7%). The percentage of vegetable fats to all fats was below the normative values (46%), and the ratio of PUFA to the norm was also low.
Easily digestible carbohydrates in the diet were increased by 1.5 times, so, according to the norm, the amount of mono- and disaccharides should have been 51 g, while in “Kainar” LLP it was 76.4 g, and at the “Foundry Plant” LLP – 60.8 g (table D.7).
The data obtained indicate that in the diet of employees of enterprises with a general lack of protein calories, an excess of easily digestible carbohydrates was observed, which is a sign of the presence of protein-energy deficiency in workers of enterprises.
The indicator of "overused" was expressed not only in the imbalance of macronutrients, but also in micronutrients. So, according to table D.7, in the actual diet of workers there was a pronounced deficiency of vitamin E. At a rate of 15 mg, this vitamin was contained in the diet of the actual diet of workers of “Kainar” LLP within 7.2 mg, in the diet of workers of “Foundry Plant” LLP – 5.4 mg, which justifies the need for additional introduction of the examined fat-soluble vitamins into the diet. There were also a deficiency of vitamin B1, with the norm of its content in the diet of 1.5 mg, the employees of “Kainar” LLP received 0.7 mg, and the workers of the “Foundry Plant” LLP – only 0.5 mg. There is also a pronounced deficiency of vitamins B2, B3 and folic acid (table D.7).
Along with the imbalance in food rations, the reduced level of intake of vitamins in the body is influenced by the technological methods used in the process of food storage and preparation (sterilization, pasteurization, transportation, etc.), which lead to a decrease in the content of vitamins in food.
According to the studies carried out, it was found that food products no longer contain the same amount of food ingredients that were characteristic of the composition of the product decades ago. As for vitamin C, although its content complies with WHO standards, it is still insufficient for the recommended daily intake specified in Order No. 503. This is further evidence of an imbalance in the nutrition of workers, which cannot be eliminated by distributing milk in a volume of 0.5 liters. Even if it is possible to somewhat increase the content of protein calories, then the expressed vitamin deficiency cannot be eliminated by existing methods. According to table D.7, a lack of calcium was identified from micronutrients in the diet of “Kainar” LLP workers: at a consumption rate of 957 mg, its actual consumption was 561 mg for “Kainar” LLP workers, and 493 mg for “Foundry Plant” LLP workers. As you know, with a lack of calcium in the diet, the absorption of toxic metals is greatly facilitated.
The data on the high prevalence of anemia among the population of the Republic of Kazakhstan are consistent with the results on the content of iron workers in the actual diet. Normally, the iron content in the diet should be at least 18 mg, while the diet of workers of “Kainar” LLP contained only 11.7 mg of iron, and the diet of workers of “Foundry Plant” LLP – 10.9 mg. The picture of micronutrient deficiency was aggravated by the low content of zinc and selenium in the diet, as well as a pronounced deficiency in dietary fiber. The low content of dietary fiber in the diet against the background of insufficient intake of essential micronutrients can contribute to the accumulation of heavy metals in the body of workers. All this in the long term can not only reduce labor productivity, but also increase the incidence of occupational diseases. According to table D.8, the protein density in the actual diet of the subjects, although it corresponded to the lower limits of the FAO/WHO norms, was lower than the recommended norms by order No. 503, dated December 9, 2016.
This indicates that in comparison with the WHO standards, the nutritional density of proteins, vitamins, minerals in the food set is low for the 2760 kcal recommended by the order. On the positive side, there is only the fact that the density of the ration of employees of enterprises corresponds to fat. As for the norms of food consumption for persons engaged in labor of varying severity, the workers received an insufficient amount of bread products, cereals, legumes, potatoes, vegetables, fruits (table D.9). This lack of food products in the diet led to a deficiency of vitamins of group B and vitamin C. The lack of milk and dairy products, meat and fish caused a deficiency in the diet of fat-soluble vitamins and microelements among workers.
Thus, in the actual nutrition of employees of “Kainar” LLP and “Foundry Plant” LLP, the energy value of the ration – the content of total proteins, vitamins and minerals in the diet, was lower than the norms approved by order No. 503, dated December 9, 2016.
The lack of dietary fiber, micronutrients (calcium, phosphorus, iodine, zinc, selenium, folic acid, vitamin A, vitamin E, thiamine, niacin) was especially pronounced. The examined workers, probably, all year round are observed violations in protein, lipid and carbohydrate metabolism, there was an increased consumption of blood proteins and the breakdown of tissue proteins.
In RK conditions, it is quite possible to apply methods for correcting the protein component of the diet using composite mixtures with a high nutritional biological value and a set of essential nutrients.


6 Assessment of employee’s nutrition by frequency of consumption of various food groups

The frequency of consumption of various food groups is often used to characterize the diet of a population in epidemiological studies. This method was also used in this work. To reduce the volume, the material was presented in the report as a generalization of the average relative indicators for four seasons (spring, summer, winter, autumn).
Based on the survey, it can be concluded that the respondents have insufficient knowledge and skills in healthy eating. The main products of the daily food of workers in hazardous industries are bread, pasta, potatoes, cereals. A negative factor is the daily consumption of a third of the surveyed butter, baked goods and traditionally meat. The interviewed workers in hazardous industries use sugar in their diet every day. Regardless of the presence of harmful factors, the majority of the respondents rarely consumed fish. The insufficient consumption of vegetables is also evidenced by the fact that only a third of the surveyed consumed vegetables daily. This is probably due to the fact that vegetables and fruits for workers in hazardous industries are not an affordable food product throughout the year.
We believe that the reason for the identified nutritional disorders is the poor awareness of enterprise workers about the benefits of proper nutrition, about therapeutic and prophylactic nutrition, about healthy food products. In addition, insufficient funds are allocated for the organization of a full-fledged TPN at enterprises. In this regard, in the Republic it is necessary to constantly inform the population through the mass media not only about healthy food products, but also about composite protein mixtures containing in a small volume the maximum amount of nutrients.


7 Assessment of biochemical and immunological parameters of blood of employees of enterprises engaged in processing of heavy metals

According to table E.1, the average indicator of total protein content in the blood of “Kainar” LLP employees (63.61 g/l) was slightly lower than the lower limit of the recommended standards (64-83 g/l). While the content of total protein in “Foundry Plant” LLP worker’s blood was 68.30 g/l and corresponded to the recommended level. The difference in this indicator for the two groups of workers was significant and amounted to 4.69 g/l (P˂005). The content of albumin in the blood plasma of workers was within the normal range, but this indicator was higher among the workers of the “Foundry Plant” LLP than among the workers of “Kainar” LLP (P˂0001). The content of globulins in the blood of workers was also within the reference values. Blood glucose deserves special attention. According to our data, the blood glucose content of the workers of “Kainar” LLP was 4.47 mmol/l, and in the blood of the workers of “Foundry Plant” LLP – 5.91 mmol/l, with the reference values 3.89-5.83 mmol/l. From this it can be seen that the blood glucose level of workers of “Kainar” LLP was approaching the upper limit of the norm, and that of workers of “Foundry Plant” LLP was increased. It is likely that the increased blood glucose levels of workers were associated with a diet high in easily digestible carbohydrates. In the future, continued glucose load can lead to impaired glucose tolerance and the risk of developing type 2 diabetes. Important is the content of glycated hemoglobin in the blood, the level of which was also at the upper limit of the normative indicators (“Kainar” LLP – 5.48 mmol/l and “Foundry Plant” LLP – 5.39 mmol/l, with the upper limit of the norm – 5.91mmol/l).
The high blood glucose content of workers against the background of relatively increased glycated hemoglobin is an alarming factor that requires immediate nutritional correction of the diet and revision of the diet of workers at enterprises.
The content of LDL and TG was significantly higher among the employees of “Kainar” LLP (P˂001). The workers of both enterprises showed an increase in atherogenic coefficient. As for the content of ALT and AST in the blood, their content in the blood was normal (table E.1).
An important factor in the tension of workers' humoral immunity is the content of antibodies in the blood. According to table E.1, the content of immunoglobulin A was within the upper limits, immunoglobulins M and G were within the normal range. It should be emphasized that the content of immunoglobulin E was increased in the blood of employees of “Kainar” LLP (140.5 IU/ml), compared with the normative indicators and analysis data of “Foundry Plant” LLP (26.53 IU/ml), (P˂ 0001). All this testifies to the high allergic reactivity of the organism of the workers of “Kainar” LLP.
On the contrary, indicators of hemoglobin content in blood were at the lower limit of the norm. Thus, the hemoglobin content in the blood of workers of “Kainar” LLP (132.93 g/dl.) was lower than that of workers of “Foundry Plant” LLP (139.59 g/dl.) (P˂001). Low values of the color index of blood testify to the insufficiency of iron reserves in the organism of workers of enterprises. According to table E.1, with a CI content rate of 0.85-1.05, its blood content was 0.84 for employees of “Kainar” LLP, and 0.80 for employees of “Foundry Plant” LLP. The content of hematocrit, the average volume of erythrocytes, and the average content of hemoglobin in the erythrocyte were low (corresponded to the lower limit of the norm). The average content of Hb and the average concentration of Hb in the erythrocyte was significantly lower among employees of “Kainar” LLP, compared with employees of “Foundry Plant” LLP (P˂005). No abnormalities were found in blood ferritin and platelet parameters.
The amount of leukocytes and lymphocytes indicates the tension of the immune system. According to the data obtained, the number of eosinophils (absolute number), basophils (absolute number), monocytes approached the upper indicators, and the number of leukocytes, neutrophils and lymphocytes was within the recommended values. As you know, an increase in the relative number of T-lymphocytes (CD3+CD19-) indicates an overactive immune system. According to our data, there is a relative immunodeficiency, which may indicate the presence of a risk of an even greater decrease in them with an increase in exposure to chemicals with lymphotoxic action, or with poisoning with heavy metals, pesticides, including dioxin. Whether this condition is transient or not remains to be seen.
According to our study, the relative content of true natural killer cells (NK-cells) (CD3-CD56+), T-lymphocytes expressing markers of NK-cells (T-NK-cells) (CD3+CD56+) in the blood was not reduced, which says about the absence of microbial load on the organism of workers of enterprises. The indices of T-cytotoxic lymphocytes (T-CTL) (CD3+CD8+) were not reduced either.
It is known that a decrease in the content of T-helpers/T-inducers (CD3+CD4+), T-suppressors/T-cytotoxic (CD3+CD8+), immature T-cells (CD4+CD8+), the index of T-helpers/T-suppressors (CD4+CD8+) observed in congenital and acquired immunodeficiencies, especially when exposed to ionizing radiation, exposure to chemicals with lymphatic toxicity (dioxins), stress, aging, burn disease, diabetes, parathyroid dysfunction. It should be especially noted the decrease in the relative number of activated T-lymphocytes (CD3+CD25+) among the workers of the “Foundry Plant” LLP, which was 4.67% at a rate of 7-18%. Probably, a certain number of employees of the enterprises suffered from tuberculosis, hepatitis, or there was a violation of the functions of the lymph nodes, thymus and tonsils. It should be recalled that according to the indicators of the relative number of T-lymphocytes (CD3+CD19-), immunodeficiency is observed, which may indicate the presence of a low-intensity effect of heavy metals. It was found that 14.5% of workers in the main shops of “Kainar” LLP had an increased level of lead in the blood. An increase in coproporferin content in urine was noted in 21% of workers. In the control group, the levels of lead in blood and coproporferin in urine remained normal.
Thus, according to the data of our study, a decrease in the content of total protein in the blood of workers, indicators of red blood was revealed, an increase in eosinophils, basophils, monocytes was observed. The content of glucose, total cholesterol, low density lipoproteins, triglycerides, and the atherogenic coefficient of the workers' blood plasma was relatively high in the blood against the background of relatively increased glycated hemoglobin, which is an alarming factor that requires immediate dietary correction of the diet and revision of the diet of workers at enterprises. Immunogram data indicate a strain of the immune system, a mild immunodeficiency was observed, confirmed by an increase in the relative number of T-lymphocyte subpopulations in the blood of workers, an increased content of immunoglobulin A and E. All this indicates a high allergic reactivity of the body of workers in contact with harmful factors of industrial production. This fact may indicate not only the influence of toxic factors of production on the body of workers, but also be associated with nutritional disorders, insufficient supply of the body, first of all, the protein component of the diet and a deficiency of water- and fat-soluble vitamins, as well as macro- and microelements.
These facts may indicate the presence of low-intensity exposure to heavy metals and other factors at the enterprises, aggravated by protein-energy deficiency.


8 Development of formulations for dry composite mixtures based on mare’s milk, enriched with a complex of vitamins, macro- and microelements, as well as biologically active compounds that increase the antioxidant and detoxifying capabilities of the body

Due to the selection of not only quantitative, but also qualitative composition of protein component, which plays an important role in the detoxification of foreign compounds, including salts of heavy metals, the developed composite mixtures provided the body's daily protein requirement by 25-30% with their daily consumption of 100 g. Along with mare’s milk, soy protein isolate was used as a protein component, which belongs to the “ideal” protein, balanced in essential essential amino acids, and has maximum absorption and digestibility in the gastrointestinal tract. The protein component of dry composite mixtures is supplemented with dry whey proteins, which are a fraction of low molecular weight peptides, albumins and globulins that are maximally absorbed in the body and do not exert stress on the gastrointestinal tract.
The balance of the fat component of dry protein mixtures for polyunsaturated and monounsaturated fatty acids was due to mare’s milk fats and dry vegetable cream contained in the product.
The carbohydrate component of the mixtures was provided by an increased content of milk sugar – lactose, as well as maltodextrin, which consists mainly of glucose molecules. The solubility of maltodextrin in water is quite high, while it combines well with fat, creates stable gels and emulsions, is easy to digest, quickly absorbed and has a beneficial effect on carbohydrate metabolism. In order to increase the biological value of dry composite mixtures, resveratrol, dry strains of lacto- and bifidobacteria, stevia, fucoidan, extracts of lingzhi and shiitake mushrooms, which have a beneficial effect on human health, were introduced into their composition [13-20].
Taking into account the role of protein, fat, carbohydrates, vitamins, macro- and microelements in reducing the toxic load of heavy metal salts, we have developed formulations for five types of dry composite mixtures based on mare’s milk with targeted antioxidant, detoxifying, immunostimulating and microbiocenary normalizing properties (tables F.1-3).
The use of the ingredients indicated in the formulations is scientifically grounded, since they all have the property of increasing the body's resistance to adverse environmental factors, including the action of heavy metal salts.


9 Experimental evaluation of protein-composite mixtures based on mare’s milk

Experimental studies were carried out on white outbred male rats weighing 180-230 g, kept under normal conditions in a vivarium, 15 individuals in a cage with free access to water and food.
Seeding experimental animals with lead acetate led to a decrease in the number of erythrocytes in the blood of rats in the control and experimental groups. At the same time, the degree of decrease in erythrocytes against the background of a monthly intake of protein composite mixtures was much lower in comparison with control animals.
Thus, while taking protein mixtures (PM) of two types, which differed in the presence of resveratrol (PM 1) and fucoidan (PM 2), compared with the control group, an increase in the content of erythrocytes in the blood of rats by 7.2% and 7.8%, respectively, was noted.
Compared with the control group, the level of hemoglobin in the blood of rats in the experimental groups increased by 7.4 and 8.3%, respectively. Against the background of inoculation of animals with lead acetate in the control group, the hemoglobin content decreased in comparison with the initial data by 20.1%. Against the background of the intake of protein composite mixtures when the animals were inoculated with lead acetate, there was also a decrease in the level of hemoglobin in the blood of rats, but the percentage of the decrease was significantly less compared to the results before priming and amounted to 10.2% and 9.3%, respectively.
Additional enrichment of the diet of animals with composite mixtures was accompanied by an increase in the level of total protein in the blood of rats by an average of 14.8% compared to the control. Against the background of the inoculation, a decrease in the level of protein in the blood of rats was noted, while in the experimental group the decrease was significantly less than in the control group.
In the study of histological sections, it was revealed that in the control group of animals receiving a normal diet, the liver microscopically showed moderate plethora of the central veins. The hepatic lobules had a connective tissue layer, without changes. The nuclei are rounded with a pronounced chromatin structure. The renal parenchyma of the control group was unchanged; renal corpuscles with a characteristic structure consisting of capillary glomeruli, glomerular capsules and convoluted proximal and distal tubules were noted.
Histological changes in the tissues of rats in control group against the background of inoculation with lead acetate made it possible to establish the heterogeneity of the liver structure. Foci of necrosis, destruction and edema were noted in liver parenchyma, in some places there were processes of dystrophy, most pronounced in the beam structure of the liver. The morphological study of the rat kidneys also showed a full-blooded structure and granular degeneration of the proximal and distal convoluted tubules, foci of necrosis, destruction of the epithelium and tubules were observed. When studying changes in histological parameters in animals that received protein mixtures against the background of toxic inoculation, moderate focus and granular degeneration of the liver was found, the beam structure of the lobules was preserved, the venous sinuses were slightly dilated, the hepatocytes were somewhat swollen with turbid cytoplasm, the contours of the nuclei were preserved. It has been established that the general functional state of the animals that received dry protein mixtures based on mare’s milk was satisfactory throughout the experimental period. There was a positive dynamics in the change in the body weight of rats receiving protein mixtures, the coat was smooth, glossy, the animals showed good feed intake. In the case of inoculation of animals with lead acetate, along with the aforementioned histological changes in the liver and kidneys, a low increase in body weight, disturbances in the coat, decreased physical activity and damage to the sclera of the eyes were revealed. In the kidneys of rats treated with the protein mixture, against the background of inoculation with lead acetate at a dose of 45 mg/kg of body weight, significant changes were not found, large vessels were slightly full-blooded, cells of a cylindrical shape, arranged in one row on the basement membrane.
The intensity of the processes of lipid peroxidation (LP) in the homogenates of the liver and kidneys was judged by the content of TBA-active products, the level of MDA, the activity of superoxide dismutase, catalase, and the general antioxidant activity (table 1).

Table 1 – Changes in indicators of prooxidant and antioxidant status in rat liver homogenates (М± m)

	№
	Groups
	MDA, nmol / mg protein
	DC, nmol / mg protein
	АА, %
	Catalase, ng / ml
	SOD, U / mg

	1
	Control
	11,4±0,7
	2,3±0,2
	72,1±4,1
	29,9±1,9
	51,9±3,3

	2
	Control + Pb
	25,6±1,6х
	4,1±0,6 х
	49,9±2,9 х
	16,7±1,1 х
	26,5±1,8 х

	3
	PM q + Pb
	17,7±1,1 х
	3,2±0,4
	58,1±3,4
	26,1±1,7
	41,4±2,7

	4
	PM 2 + Pb
	18,5±1,4 х
	3,5±0,4
	61,4±3,8
	27,0±1,8
	44,5±2,8


х – differences are statistically significant in relation to control

Table 1 shows, that with chronic exposure to lead salts in the liver, there was an increase in LP processes. The MDA level in comparison with the control increased 2.2 times. The level of diene conjugates (DC) in the homogenates of rat hepatocytes during the simulation of chronic intoxication exceeded the control values by 78.3%. Along with the intensive accumulation of TBA-active products, there was a decrease in total AA compared with intact animals by 30.8%, in particular, SOD decreased by 48.9%, and catalase by 44.2%.
The use of protein mixtures against the background of prolonged intoxication led to a decrease in the toxic load on the liver parenchyma. Concentrations of MDA and DC in homogenates of rat hepatocytes treated with protein mixtures decreased in comparison with the control, the level of MDA – by 30.9% and 27.7%, and DC – by 22.0% and 14.6%, respectively.
The total antioxidant activity in hepatocytes increased by 16.4% and 23.0% in the groups taking protein mixtures No. 1 and No. 2, respectively, compared with the control group with the seed. Evaluation of the activity of SOD and catalase revealed their increase: SOD – by 56.2% and 67.9%; catalases – by 56.3% and 61.7% for the 1st and 2nd groups of animals that received dry protein mixtures.
Similar changes in the activity of antioxidant defense enzymes and the content of final and intermediate lipid peroxidation products were detected in kidney homogenates of rats treated with protein mixtures against the background of toxic priming with lead acetate.
Evaluation of the parameters of lipid peroxidation in erythrocytes of animals made it possible to establish that erythrocytes, as well as the liver and kidneys, are highly susceptible to oxidative stress resulting from poisoning with lead salts. The concentration of MDA in the suspension of erythrocytes was higher in the experimental group of rats subjected to toxic load by 40.0%, DC – by 61%, which indicates a high degree of damage to the erythrocyte membranes. Significant inhibition of antioxidant defense enzymes (SOD and catalase), as well as general antioxidant activity was noted. The intake of protein mixtures against the background of toxic inoculation with lead acetate had a favorable effect on an increase in the antioxidant status, which manifested itself in the activation of antioxidant defense enzymes and a decrease in the final and intermediate products of lipid peroxidation in rat erythrocytes.
The use of protein composite mixtures led to a decrease in the toxic load on the body, which was manifested in a decrease in the concentration of lipid peroxidation products and the restoration of the activity of antioxidant enzymes; promoted less pronounced disorders in tissues (liver and kidneys of rats) compared to the control group, significantly reduced the negative effect of lead on the structure of rat organs and did not cause specific destructive changes, as evidenced by the results of histological studies. The obtained experimental results substantiate the expediency of using dry protein composite mixtures based on mare’s milk.


10 Development of standards, technological instructions, HACCP systems, assessment of the chemical composition, indicators of nutritional and biological value, safety of dry composite mixtures based on mare’s milk and pre-registration work

In accordance with the approved schedule, standards and technological instructions were developed for the production of pilot batches of dry protein mixtures with the addition of mare's milk (appendices G, J). A production process control system was developed, based on a control system of critical points of the technological process, including incoming control of raw materials for their compliance with raw material requirements, control of production modes, packaging of finished products, compliance with storage regimes for finished products, quality control and safety of finished products. The documents are given in appendix H.
Data on the chemical composition of dry mixtures are given in tables K.1, 2 of this research section. Dry composite mixtures have a high nutritional and biological value due to the presence of complete protein in mare’s milk, as well as protein of soy isolate, which is currently the ideal protein, balanced in essential amino acids. The latter is confirmed by data on the assessment of the amino acid composition of dry mixtures. The fat component of protein mixtures is characterized by a high content of mono- and polyunsaturated fatty acids associated with the unique fatty acid composition of mare’s milk and dried vegetable cream. The increased content of vitamins, macro- and microelements in dry protein mixtures, present both in the initial raw material and additionally introduced with the vitamin-mineral premix, contributes to the normalization of metabolic processes, an increase in antioxidant, detoxifying, immunostimulating and microbiocenological functions of the body. The products are characterized by a high level of polyunsaturated fatty acids, including ω-3 and ω-6, as well as a high health index, low indices of atherogenicity and thrombogenicity (tables K. 3-5).
Pre-registration work and registration of dry composite mixtures based on mare’s milk was carried out in the Public Health Committee of the Ministry of Health of the RK. The issuance of certificates of State registration is carried out by the Committee for quality control and safety of goods and services, after considering the submitted packages of documents for state registration of specialized food products of dietary preventive nutrition. Copies of certificates are presented in appendix L.


11 Development of production technology, modes of additional drying of dry protein mixtures based on mare’s milk

The technology for preparing dry protein mixtures was worked out and technological instructions for their preparation were developed in accordance with the developed standard ST 63096-1910-TOO-23-2019 "Dry protein mixtures". Products in accordance with the standard were packed in consumer and shipping containers in accordance with GOST 23651 or GOST 24508.
When creating dry protein mixtures, along with vitamins, macro- and microelements that are part of the feedstock, vitamins and minerals were added as part of the vitamin-mineral premix in accordance with the recipe. Along with the development of standards, formulations and technological instructions, the compatibility of biologically active ingredients was assessed (table M.1).
They were developed in accordance with the recipes of a batch of dry mixes for testing the modes of additional drying of the ingredients included in the mixes. In the course of the study, the indicators of humidity were assessed depending on the time and temperature of additional drying (50-55°C). As can be seen from figure 1, the initial moisture content in the mixture varied in five batches from 5.28 to 5.99%.
After 30 minutes of drying the mixture, this indicator decreased by more than 2 times. With subsequent drying, with an interval of 30 minutes, a decrease in the moisture index of 3.6 was also observed; 4.8 and 4.3 times, respectively, compared with the initial values.



Figure1 – Protein powder mixture with the addition of mare’s milk and powder of lingzhi and shiitake mushrooms

After 120 minutes of additional drying at a temperature (50-55°C), the moisture content in the mixture did not change, and the product remained stable. After reaching a stable moisture content, the product was repackaged under vacuum in foil packaging, which ensures its stability for a period of twelve months.
A similar picture was observed in the replicates under study after drying. After 30 minutes of drying, the relative humidity was 2.31%, which is 2.5 times less than the original value. After 60 minutes the humidity dropped by 42%, after another 30 minutes by 4%. The latter value decreased by another 11% compared to the previous one and amounted to 1.16%.
When assessing the moisture indicators of mixtures with the addition of mare’s milk, lacto- and bifidobacteria during the first replication, the reading of the initial value was 6.2% (figure 2).



Figure2 – Dry protein mixture with the addition of mare’s milk, lacto- and bifidobacteria 

After 30 minutes of additional drying, this indicator decreased by 63% and amounted to 2.28%. After 60 minutes, the humidity value became 13.5% less than the previous one, and the 90-minute additional drying was characterized by a humidity value of 0.98%. The final humidity indicator was 0.96%, which were 2% less than the previous one.
Figure 3 shows the changes in the moisture content of a dry protein mixture with the addition of mare’s milk and resveratrol. As can be seen from the first replication, drying the dry protein mixture at a temperature of 50-55°C for 2 hours with 30-minute intervals tends to decrease. The first indicator after half an hour of drying was 2.34%, which is 65% less than the initial value. After another half hour, the percentage of humidity dropped by 77%. After 1.5 hours, the initial indicator from 6.73% humidity decreased to 1.18%, and after another 30 minutes – to 1.07%, in percentage terms, this humidity value decreased by 84% relative to the initial one.




Figure 3 – Powdered protein mixture with the addition of mare’s milk and resveratrol 

Figure 4 shows the changes in the moisture content of the dry mix based on mare’s milk with the addition of stevia. In the first replication, the values characterizing the decrease in humidity are displayed, depending on the time of additional drying. After 30 minutes of additional drying, the original humidity value dropped by 50%. After another 30 minutes, this indicator became 22% less than the previous one. 90 minutes of additional drying reduced the moisture content from 2.31% to 1.64%, after 120 minutes of additional drying, the initial moisture content decreased by 78% and amounted to 1.27%.



Figure 4 – Powdered protein mixture with the addition of mare’s milk and stevia

In the case of assessing the change in the moisture content of a dry protein mixture based on mare's milk with the addition of fucoidan, it was found that after the dry protein mixture was dried, the moisture level dropped from 5.74% to 2.4%. After another 30 minutes, the humidity value dropped to 1.43%, which is 40% lower than the previous one. At the 90th minute of additional drying, the moisture level was 1.22%, and 120 minutes of additional drying led to a decrease in the moisture content of the dry mixture to 1.22%, the difference with the initial indicator was 80%.

12 Development of storage regimes and establishment of shelf life of dry protein mixtures based on mare’s milk

Dry mixtures belong to long-term storage products; therefore, the stability of consumer properties, the preservation of micronutrients in them depends largely on the type and quality of the packaging material, which is of great importance in determining the shelf life of the product.
The following was chosen as the packaging material:
-transparent food grade polypropylene, which allows to protect products from oxygen, microbial contamination and extend their shelf life. The highest temperature at which the bags can be used is 100°C;
-combined film material – three-layer aluminum packaging with high barrier properties in relation to moisture, light, oxygen, providing long shelf life. The material based on aluminum foil is also characterized by: high strength and tightness of welded seams, rigidity and resistance to puncture, structural stability (in the case of using doy-pack technology or other standing bags). The material is applicable for packaging long-term storage products with high fat content. In containers from this material, baby food, sports nutrition, milk powder, as well as drugs of a high degree of sterility and long shelf life are packed.
The developed mixtures at “Foodexco” LLP were packaged with a net weight of 200 g in bags made of the specified materials and stored in unregulated conditions for 419 days. After 36, 72, 90, 180, 270, 365 and 419 days, the physicochemical, organoleptic characteristics and the content of vitamins in dry mixtures were determined.
It was noted that the appearance, color and smell of dry mixes, as well as humidity, acidity, flowability did not change during storage for 419 days. In addition, the peroxide value and the level of omega-3 and omega-6 fatty acids were assessed.
Long-term storage when packed in polypropylene bags markedly changed the taste and smell of dry milk mixtures. At positive storage temperatures, after a short time, a slight rancid taste of the mixture was noted. Later, taste defects arose due to profound changes in fat and other components of the high-protein product. At low storage temperatures, this process is slower, however, in this case, the stability of the dry product is limited.
Thanks to the use of modern special packaging material made of three-layer aluminum packaging, we managed to significantly increase its durability for 419 days. In general, no changes in the content of basic nutrients were detected during storage, which is clearly demonstrated in figures 5-7, which reflect changes in the content of proteins, fat and carbohydrates in 5 types of dry mixes with different storage periods and packaging used.


	
	



Figure 5 – Change in protein content in 5 types of dry composite mixtures during storage in polypropylene and three-layer aluminum packaging

	
	



Figure 6 – Change in fat content in 5 types of dry composite mixtures during storage in polypropylene and three-layer aluminum packaging

	
	



Figure 7 – Change in carbohydrate content in 5 types of dry composite mixtures during storage in polypropylene and three-layer aluminum packaging

The figures show that the content of protein, fat and carbohydrates did not change depending on the type of packaging used and remained at initial level by the end of the shelf life.
In samples of dry composite mixtures packaged in polypropylene packaging, a slight change in the content of vitamin A was noted, starting from 36 days. In addition, the fact of a decrease in the content of vitamin A can be explained by its natural destruction, which increases starting from 270 days of storage. The intensity of the decrease in the level of vitamin A in polypropylene packaging was higher than in three-layer aluminum packaging (figure 8).

	
	



Figure 8 – Changes in vitamin A content in 5 types of dry composite mixtures during storage in polypropylene and three-layer aluminum packaging

The data presented in figure 9 indicate that during storage there was a slight decrease in the level of vitamin E. When the mixtures were stored in three-layer aluminum packaging (foil), vitamin E was preserved for 315 days, and at later periods of storage, the concentration of tocopherol decreased by 0.5 mg. When the mixtures were stored in polypropylene packaging, there was a sharp decrease in the level of vitamin E.

	
	



Figure 9 – Changes in vitamin E content in 5 types of dry composite mixtures during storage in polypropylene and three-layer aluminum packaging

According to the data shown in figures 10-11, the content of B vitamins (vitamins B1 and B2) was higher in mixtures stored in a three-layer aluminum package.

	
	



Figure 10 – Changes in vitamin B1 content in 5 types of dry composite mixtures during storage in polyethylene and three-layer aluminum packaging

	
	



Figure 11 – Change in the content of vitamin B2 in 5 types of dry composite mixtures during storage in polyethylene and three-layer aluminum packaging

The decrease in the content of vitamin C in mixtures stored in polypropylene packaging was equal to an average of 20 mg at the end of the study period, and in mixtures stored in a three-layer aluminum package, on average by 1 mg. It should be pointed out that of all the vitamins studied, ascorbic acid was the most susceptible to degradation (figure 12).

	
	



Figure 12 – Changes in vitamin C content in 5 types of dry composite mixtures during storage in polyethylene and three-layer aluminum packaging

Long-term storage led to a slight degradation of polyunsaturated fatty acids, especially omega-3 and omega-6, and to some change in the fatty acid composition of the mixtures (figures 13-17). At the same time, in dry mixtures, the level of saturated fatty acids increased, such as butyric (C4:0), caproic (C6:0), caprylic (C8:0), capric (C10:0), lauric (C12:0), myristic (C14:0), pentadecanoic (C15:0), palmitic (C16:0), stearic (C18:0), arachidic (C20:0), etc. The content of mono- and polyunsaturated fatty acids decreased by 20-30% (due to their transition during the destruction of double bonds into saturated and partial oxidation into aldehydes and ketones). With prolonged storage, further accumulation of hydrolyzotriacylglycerols and oxidation of unsaturated fatty acids with accumulation of various aldehydes and ketones occurred.



Figure 13 – Change in the content of saturated fatty acids in 5 types of dry composite mixtures with different storage periods




Figure 14 – Change in the content of monounsaturated fatty acids in 5 types of dry composite mixtures with different storage periods



Figure 15 – Change in the content of polyunsaturated fatty acids in 5 types of dry composite mixtures with different storage periods

As can be seen from figures 16 and 17, the content of omega-3 and omega-6 fatty acids decreases during storage for 419 days in all samples studied.

	
	



Figure 16 – Change in the content of omega-3 fatty acids in 5 types of dry composite mixtures during storage in polyethylene and three-layer aluminum packaging


	
	



Figure 17 – Change in the content of omega-6 fatty acids in 5 types of dry composite mixtures during storage in polyethylene and three-layer aluminum packaging

Thus, as a result of long-term storage, no significant changes in the content of protein, fat and carbohydrates in dry composite mixtures were revealed. There was a slight decrease in fat-soluble vitamins (vitamins A and E), water-soluble vitamins: C, group B (vitamins B1, B2), monounsaturated fatty acids and polyunsaturated fatty acids.
The main factor providing a high degree of safety of all valuable components of raw materials and finished products was the packaging material we chose.


13 Development of the technology of introducing natural food additives that reduce the degree of oxidation of dry composite mixtures, increase their bactericidal and antioxidant properties during storage

The aim of this study was to evaluate the inhibitory effect of dihydroquercetin, γ- and α-tocopherol on free radical lipid oxidation of dry protein mixtures made with and without preservatives.
Dihydroquercetin, α- and γ-tocopherol in the amount of 0.5%, 1.0% and 2.0%, in relation to the mass fraction of fat of the mixture, were introduced into the protein mixture with a mass fraction of fat up to 20.0%, before drying. A dry protein mixture without the addition of α- and γ-tocopherol, dihydroquercetin served as a control. The product was examined immediately after final drying, then quarterly for 6 months. 
The dry protein mixture without preservatives, after 6 months of storage, actually reached the shelf life, while the best indicators of the delay in lipid oxidation were observed when using dihydroquercetin and γ-tocopherol at a concentration of 2.0% of the total fat. When using α-tocopherol, the reduction in fat oxidation was less pronounced (appendix N). The level of malondialdehyde in dry mixtures increased with storage, but, nevertheless, the antioxidant had a pronounced protective antioxidant effect and contributed to a significant decrease in the level of MDA. At the same time, the concentration dependence of the accumulation of MDA in dry mixtures was clearly traced; at 2.0% concentration of dihydroquercetin, the minimum accumulation of MDA was noted both during three and six months of storage. The level of malondialdehyde in the mixture without preservatives after 6 months increased more than 8 times and reached the upper level, which made it possible to set the storage limit for the dry mixture without antioxidants – no more than 6 months. At the same time, when dihydroquercetin used in an amount of 2.0% of the total amount of fat, the amount of MDA was 3 times lower than in the original sample.
When γ- and α-tocopherolwas used, data were also obtained that indicate a slowdown in the accumulation of free radicals in dry protein mixtures. So, when using γ- and α-tocopherol at a concentration of 2.0% of the total fat after 6 months, the concentration of MDA was 3 and 4 times lower than in the control initial sample. With the use of dihydroquercetin, a decrease in the total antioxidant activity was found. At the same time, the best performance was observed when using dihydroquercetin in an amount of 2% by weight of fat. In general, when using the antioxidants α- and γ-tocopherol, a significant decrease in the rate of accumulation of lipid peroxidation products by 2 times was observed during storage, while the best result was observed when using γ-tocopherol at a concentration of 2.0% of the total fat and dihydroquercetin.

14 Development of laboratory batches and production of pilot batches of dry protein mixtures based on mare’s milk

Based on the tasks set, it was necessary to confirm the stability of the used method for obtaining dry protein mixtures with a controlled chemical composition. Based on the data on the chemical composition of dry mixtures, it was important to characterize them under the conditions of the enterprise when developing laboratory and pilot industrial batches.
When working out the organoleptic characteristics of the product, various flavors of natural origin (apple, orange, peach, vanilla, raspberry and strawberry) were evaluated.
It turned out to be the most preferable to use flavors in liquid form compared to powdered ones, since during long-term storage of dry mixtures, the aroma was weakened due to the evaporation of volatile aromatic substances that make up the powder flavors. The most successful flavors were vanilla, raspberry, and strawberry. Apple, orange and peach were less preferred.
It is known that when using the technology of mixing the components, it is rather difficult to obtain a product with a uniform distribution over the volume of all the ingredients included in its composition. In this regard, we used 2 methods of mixing the mixture. First, we prepared a pre-mixture that included ingredients that were quantitatively minimal (vitamins, mineral additives, flavoring additives, fucoidan, dry strains of microorganisms, stevia, resveratrol, lingi and shiitaki), the mixture was diluted with skimmed milk powder in a ratio of 1:1000. The premix was thoroughly mixed for 10 minutes. The quality of mixing was judged by the content of vitamin C in the pre-mix samples taken at different points in the mixing chamber. In accordance with the data obtained, the level of vitamin C in different parts of the mixer was in the range of 68.0-71.5 mg per 100 g of product, which indicated a high degree of homogeneity of the mixture and made it possible to speak of the correct choice of the type of mixer and the selected mixing modes.
We have chosen a two-stage mixing technology: successive dilution of the mixture with the main recipe component. For this, we used two types of mixers: a vibrating mixer for preparing pre-mixes and a screw mixer for preparing the main product.
To assess the homogeneity of the mixtures, the coefficient of heterogeneity was used. The coefficient of heterogeneity was determined by the content of vitamin C and B1 in the samples, which were taken from 6 points of the mixing chamber of the vibration mixer after the end of the mixing process.
According to the data obtained, the level of vitamin C and B1 under the selected mixing modes after mixing the premix and the main ingredients was quite stable. Thus, the content of vitamin C at six points of the mixer was 65.4; 67.5; 72.4; 76.4; 70.6; 70.2, and the average level of vitamin C in the example of a mixture with the addition of fucoidan was 70.41 mg per 100 g of dry mixture.
The content of vitamin B1 in six points of the mixer was equal to: 1.90; 1.78; 1.82; 1.90; 1.88; 1.86, and the average vitamin B1 level was 1.86 mg per 100 g of product.
Thus, we have analyzed 15 batches of dry mixtures; all produced batches correspond to the required organoleptic characteristics for dry mixes.
As can be seen from the data presented in tables P.1-2, despite the variation in the content of the main food ingredients in batches of the dry mix, the average nutritional value of the dry mix does not have a significant deviation from the content of the ingredients in each batch separately.
In the study of batches of dry mix, it was found that, despite different storage periods, signs of microbiological spoilage were not observed in the samples. Obtaining the data allows us to state that the dry mixture, stored for 12 months, is suitable for use and does not show signs of microbiological deterioration.
Laboratory batches of five types of dry protein mixtures in an amount of three replicates were produced at “FoodExco” LLP. The development of laboratory batches included the preparation of raw materials, including sieving on special sieves in order to get rid of mechanical impurities, as well as weighing the components of the mixture in accordance with the recipe using electronic scales from Sartorius.
The prepared ingredients of the mixture, first of all, the components introduced in small amounts, were used to prepare the premix, which was mixed using a "drunk barrel" mixer. After preparing the premix and the mixture of the main ingredients, everything was combined and the moisture content was evaluated, as well as the state of the degree of mixing by the content of vitamins C and B1 at various points of the mixer.
Carrying out additional drying at a temperature of 50-55°C for 60-120 minutes made it possible to achieve optimal humidity, and mixing for 20-30 minutes led to a uniform distribution of the main components of the mixture, which was controlled by the distribution of vitamins C and B1 over the mixer surface.
The dry protein mixture obtained in accordance with the technological scheme with the addition of mare’s milk was then packaged under vacuum in bags from 0.5 to 2 kg. In addition, other types of packaging were used, in particular polypropylene, which ensured the preservation of the product for 6 months, while vacuum packaging, both in a flow of inert gas and without it, contributed to the preservation of the product for 1 year.
Three-layer metallized packaging with subsequent evacuation made it possible to preserve the product for a year, while maintaining high organoleptic characteristics and product safety in accordance with the requirements of the standard and technical regulations for this type of product. The developed laboratory batches of dry protein mixtures were evaluated in the accredited laboratory of “Nutritest” LLP, where the characteristics of the products were given in terms of quality and safety indicators, as well as the content of the main food ingredients (appendix Q).
The testing of laboratory batches of specialized dietary products with the addition of mare’s milk allowed us to fine-tune the technology of food preparation, the modes of introducing biologically active ingredients, and also to assess the safety, nutritional and biological value of dry protein mixtures. The scheme for the production of laboratory batches of dry protein mixtures is given in appendix R.
The release of pilot batches of dry mixtures with the addition of mare’s milk was carried out at “FoodExco” LLP, 15 pilot batches of dry protein mixtures, 3 of each name, were produced. In the production of pilot batches of dry protein mixtures, special attention was paid to the issues of quality and safety, as well as the maximum preservation of the main biologically active ingredients that make up the mixtures. The safety and microbial safety was confirmed by conducting microbiological studies at “Nutritest” LLP under storage conditions (temperature from 0° to 25°C and relative humidity no more than 75%) for 12 months. Research protocols received. As a result of the studies carried out, it was found that the three-layer aluminum packaging used ensured complete safety of all food ingredients, reduced the degree of oxidation and did not negatively affect the peroxide number of the mixture (appendix S).


15 Determination of the control and experimental group of employees of enterprises in contact with harmful factors of toxic production

To implement cross-sectional analysis, a cluster systematic sample design was used. The sample size was determined by the following formula used in biomedical statistics for cross-sectional studies [21, 22].
The size of the representative sample is 223 people. Taking into account the possible refusals of recruited respondents to interview, 240 people were selected. At the same time, in each of the enterprises by the method of simple random sampling, three workshops were selected, consisting of three shifts of workers, within each workshop, 200 employees of harmful workshops were selected by random selection.
Thus, out of 200 selected respondents according to Table 46, all 200 people underwent a questionnaire, an in-depth examination with the calculation of the body's actual needs for basic nutrients (proteins, fats, carbohydrates) and energy, etc. based on mare’s milk was carried out with the same 200 employees of the enterprise “Kainar” LLP and the Balkhash copper smelter of LLP "Kazakhmys Smelting" (hereinafter BMZ). Prior to the reorganization of “Kazakhmys Smelting” LLP, it was a part of the group of companies “Association of Foundries” LLP.
Using the non-invasive method of bioimpedance measurement, widely used in sports and in clinical settings, the content of muscle tissue, adipose tissue, intracellular and intercellular fluid, etc., was analyzed by using the InBody 770 analyzer (South Korea). The initial biochemical and immunological parameters of the blood were assessed in the workers of enterprises in contact with harmful production factors. Statistical analysis was carried out based on the results of an in-depth survey. In parallel, the main indicators of laboratory data were entered into the database for a more specific analysis of the results obtained.
Based on the analysis of the results of clinical, laboratory and functional studies, a technology has been developed to reduce the impact of harmful production factors on the organism of employees of enterprises in contact with heavy metal salts.


16 Study of the initial biochemical and immunological indicators of workers of enterprises in contact with harmful factors of toxic production

The assessment of the initial biochemical and immunological parameters of blood in the workers of enterprises in contact with harmful factors of production was carried out. According to table E.1, the initial indicators of the total protein content in the biochemical blood tests of the workers of “Kainar” LLP were within the reference values, while the total protein content of the workers of BMZ was somewhat reduced. The content of albumin, glucose, ALT, AST, and glycated hemoglobin in the blood was within the standard values. There were no abnormalities in lipid parameters such as total cholesterol, HDL and LDL cholesterol, triglycerides and CA. All this indicated the presence of compensation for the metabolic reactions of the body at the time of the research. For such indicators as the content of immunoglobulins A, M, G, C3 and C4 complement, there were also no significant changes.


According to the data presented in table E.1, the main shifts in blood counts among employees of enterprises were related to the general blood test. So, the content of hemoglobin was at the lower limit of the norm, the content of erythrocytes, on the contrary, was at the upper limit of the norm. It is especially worth paying attention to the low values of the color index of blood, hematocrit, average erythrocyte volume, average Hb content in erythrocytes, average Hb concentration in erythrocytes, distribution of erythrocytes by volume, which is a sign of tension in the hematopoietic blood system under conditions of exposure to harmful production factors. There was also a decrease in the absolute number of blood basophils. Against the background of an increased level of immunoglobulin E, there was an increase in the content of T-lymphocytes expressing markers of NK cells (T-NK cells) (CD3+CD56+), which alarmed us in terms of the possibility of developing cytotoxic reactions with a high ratio of CD4 +/CD8+ and Ratio CD4/CD8 (table E.1). In addition, there was an increase in the number of activated T-lymphocytes (CD3+HLA-DR+), with relatively low rates of activated T-lymphocytes (CD3+CD25+).
These facts testified to the presence at enterprises of constant exposure to heavy metals and other unfavorable factors of industrial production, namely, on the erythropoietic function and the cellular link of immunity, aggravated by protein-energy deficiency.


17 Assessment of biochemical and immunological parameters of blood in workers after 37 days of consumption of specialized products

The rationale for the use of products based on mare's milk in practice is justified from several positions. Firstly, this concerns the protein composition of mare's milk, which is maximally represented by albumin, lactoglobulins, low molecular weight peptides and a low level of caseins, which ensures its maximum digestibility and absorption. The fat component of mare's milk is represented mainly by readily available low-melting fats, represented by monounsaturated and polyunsaturated fatty acids, including omega-6 and omega-3 fatty acids. In addition, mare's milk is distinguished by an increased level of vitamin C, beta-carotene, vitamin A, as well as lysozyme, which provide its immunobiological and antioxidant characteristics.
Considering all of the above, we believe that in order to meet the needs of people in micronutrients employed in the production and processing of heavy metals, and to reduce the incidence of non-communicable diseases, the most optimal application of the developed protein mixtures based on mare’s milk is:
a) 1 day of the week. Prophylactic dietary food product "Protein powder with the addition of mare's milk and powder of lingzhi and shiitake mushrooms" twice a day, 100 grams (total per shift 200 grams), in the form of a cocktail with a volume of 250-300 ml with the addition of syrups with raspberry or vanilla flavor ... After the end of the shift, a bun weighing 100 grams with the addition of 50 g of dry protein mixtures. Total for a work shift 250 grams of mixture
b) 2 day of the week. Product of preventive dietary nutrition "Protein powder with addition of mare’s milk and lacto- and bifidobacteria". The mode is the same;
c) 3 day of the week. Product of preventive dietary nutrition "Protein powder with addition of mare’s milk and resveratrol". The mode is the same;
d) 4th day of the week. Product of preventive dietary nutrition "Protein powder with addition of mare’s milk and stevia". The mode is the same;
e) 5 day of the week. Product of preventive dietary nutrition "Protein powder with addition of mare’s milk and fucoidan". The mode is the same;
f) 6 day of the week. Product of preventive dietary nutrition "Protein powder with addition of mare’s milk and powder of lingzhi and shiitake mushrooms". The mode is the same;
Then on the 7th day of the week, the whole cycle is repeated. All recommended mare’s milk products were used for 37 days. After 37-40 days of taking specialized products, hematological, biochemical and immunological indicators of industrial workers were assessed.
According to table E.2, after taking five types of protein mixtures, a significant increase in the content of total proteins in the blood of employees of “Kainar” LLP was found from 67.37±0.34 grams/liter (hereinafter, g/l) to 76.58±0.25 g/l, among BMZ workers – from 62.54±0.54 g/l to 77.85±0.25 g/l (P≤0.001). The content of albumin significantly increased in employees of “Kainar” LLP from 46.21±0.39 g/l to 51.42±0.61 g/l, in BMZ employees – from 46.38±0.24 g/l to 51.69±0.55 g/l (P≤0.0001). All this indicates the restoration of quantitative intake of proteins, their qualitative composition, and normalization of protein metabolism.
According to the results of the studies (table E.2), the content of LDL decreased among employees of “Kainar” LLP from 3.04±0.18 mmol/l to 2.39±0.30 mmol/l, and among workers of BMZ – from 3.21±0.10 mmol/l to 2.49±0.54 mmol/l (P≤0.001). The coefficient of atherogenicity decreased at a rate of 0.0-3.0 for workers of “Kainar” LLP, this indicator decreased from 2.57±0.19 to 1.13±0.31, for workers of BMZ – from 2.62±0.14 to 1.40±0.85 (P≤0.001). C3 complement for employees of “Kainar” LLP decreased from 0.25±0.02 to 0.15±0.05, for employees of BMZ – from 0.28±0.08 to 0.13±0.09 (P≤0.05). C4 complement among employees of “Kainar” LLP decreased from 1.21±0.05 to 1.02±0.17; among BMZ employees – from 1.37±0.20 to 1.00±0.41 (P≤0.05).
Due to the 37-day intake of specialized products in the general blood test of workers, the content of erythrocytes in workers of “Kainar” LLP decreased from 4.92±0.10 to 4.13±0.22x10^12/l, in workers of BMZ – from 5.09±0.25 to 4.40±0.46x10^12/l. This fact may be explained by an increase in the length of the life cycle of erythrocytes, an increase in the degree of saturation of hemoglobin with oxygen due to the optimization of cellular respiration, blood supply, and the functionality of body cells.
As a result of the application of protein mixtures based on mare’s milk, there was a significant increase in the color index of blood among employees of “Kainar” LLP from 0.85±0.08 to 1.03±0.20, among employees of BMZ – from 1.03±0.20 to 1.03±0.04 (P≤0.05). The hematocrit of employees of “Kainar” LLP increased from 42.83±0.75% to 43.04±0.87%, among employees of BMZ – from 43.00±0.90% to 43.31±1.11% (P≤0.05). The average volume of erythrocytes among employees of “Kainar” LLP increased from 87.31±1.26 fl. up to 95.52±1.38 fl., while among workers of BMZ – from 87.48±1.41 fl., to 98.79±1.62 fl. (P≤0.05). Despite the absence of significant changes in the hemoglobin content of the blood, the average Hb content in the erythrocyte of the employees of “Kainar” LLP increased significantly from 27.83±0.17 pg. up to 32.04±0.59 pg., also among BMZ employees – from 27.99±0.24 to 31.31±0.83 pg. (P≤0.05). The average concentration of Hb in the erythrocyte increased among workers of “Kainar” LLP from 318.52±1.25 to 358.73±1.87 g/l, among workers at BMZ – from 321.68±1.20 to 349.00±2.11 g/l (P≤0.05).
Among employees of “Kainar” LLP, the content of eosinophils decreased from 2.12±0.27 to 1.33±0.39, and among employees of BMZ – from 2.28±0.42 to 1.60±0.63 (P≤0.05). There was also a decrease in the absolute number of eosinophils, in employees of LLP "“Kainar” LLP from 0.14±0.02 to 0.09±0.00x10^9/l, in employees of BMZ – from 0.21±0.07 to 0.06±0.00x10^9/l (P≤0.05). All this is an indicator of a decrease in the sensitivity of receptors to class E immunoglobulins. An important fact is the increase in the number of basophils among workers of “Kainar” LLP from 0.28±0.03 to 0.49±0.15, and among workers of BMZ – from 0.35±0.18 to 0.76±0.39 (P≤0.05). In absolute terms, basophils (absolute number) increased by 0.21 and 0.31x10^9/l, among employees of “Kainar” LLP the increase was from 0.02±0.00 to 0.23±0.1210^9/l, and among BMZ workers the increase occurred from 0.19±0.15 to 0.50±0.3610^9/l (P≤0.05). It can be assumed that workers have a “blocking” of allergens, an increase in the body's defenses, an improvement in the regulation of permeability and tone of microvessels, an improvement in the degree of neutralization of toxins.
Thus, the content of monocytes in employees of “Kainar” LLP decreased from 6.40±0.43 to 4.61±0.55, in BMZ employees – from 6.57±0.58 to 4.88±1.69 (P≤0.05). This fact indicates that the risk of developing oncological pathology has decreased. Since monocytes are involved in the production of interferon, it is likely that the risk of diseases of viral and bacterial origin in workers decreased and favorable changes in the psychoemotional state were noted. All this can be observed in the dynamics of the change in the erythrocyte sedimentation rate, so the ESR in workers of “Kainar” LLP decreased from 9.75±1.54 to 5.96±0.66 mm/h, in BMZ workers – from 9.91±1.09 to 5.23±0.90 mm/hour (P≤0.05).
A significant fact of the effectiveness of the use of dry protein mixtures is a significant decrease in the content of immunoglobulin E in the studied groups of employees of “Kainar” LLP and “Foundry Plant” LLP (by 13.79 IU/ml and 14.69 IU/ml, respectively). A decrease in immunoglobulin E was revealed in workers of “Kainar” LLP from 78.60±12.54 to 64.81±0.26 IU/ml, and in workers of BMZ – from 79.76±14.69 to 65.08±0.90 IU/ml, which indicates a decrease in the body's sensitivity to the action of foreign factors (P≤0.05).
There was a decrease in the content of T-lymphocytes (CD3+CD19-) among employees of “Kainar” LLP and BMZ by 10.79% and 9.69%, respectively. A decrease in their level is an indicator of a decrease in the intensity of inflammatory processes, the risk of developing malignant neoplasms and a decrease in autoimmune processes.
According to the research data, the content of B-lymphocytes (CD19+CD3-) decreased in employees of “Kainar” LLP from 9.90±1.04% to 9.06±1.19%, and in BMZ employees – from 7.11±1.16%, up to 7.38±0.40% (P≤0.05). According to table E.2, the content of true natural killers (NK-cells) (CD3-CD56+) in the blood of workers decreased by 3.69-3.79%. Thus, their content after the use of dry protein mixtures decreased among employees of “Kainar” LLP from 14.41±1.79% to 14.58±1.94%, among BMZ employees – from 10.62±0.91% to 10.89±0.15% (P≤0.05), which is confirmation of a decrease in the intensity of persistent infection in the body, a decrease in the activity of the inflammatory process, a decrease in the excess of bacterial or viral antigen, etc. At the same time, the content in the blood of workers of T-lymphocytes, expressing markers of NK-cells (T-NK-cells) (CD3+CD56+) increased (in the investigated “Kainar” LLP from 5.94±1.06% to 3.15±1.18%, in the studied BMZ – from 6.10±1.21% to 3.42±1.42%. In general, by 2.79% and by 2.69% (P≤0.05).
An increase in the number of T-helpers and the beginning of an adequate response to antigens indicate the outlined restoration of the state of immunity. In our study, the content of T-helpers / inductors (CD3+CD4+) significantly decreased among employees of “Kainar” LLP from 48.01±1.92% to 39.22±2.04%, and among BMZ employees – from 49. 18±2.07% to 38.49±2.28% (by 8.79% and by 10.69%) (P≤0.05). A decrease in the number of T-helper lymphocytes within the normative values indicates a decrease in the degree of immunity hyperactivity, normalization of immunological deficiency.
It is known that an increase in the CD4/CD8 ratio occurs in the acute phase of inflammatory diseases due to an increase in T-helper lymphocytes (CD4) and a decrease in T-suppressors (CD8). The ratio of CD4+/CD8+ among employees of “Kainar” LLP decreased within the standard values from 1.73±0.05% to 0.94±0.02%, among employees of BMZ – from 1.69±0.20% to 0.68±0.04% (P≤0.05), which may be a confirmation of a decrease in the overactive immune system of workers.
Thus, after taking five types of protein mixtures, a significant increase in the content of total proteins and albumin in the blood of workers of enterprises was revealed, indicating the normalization of protein metabolism. The content of HDL cholesterol in the blood significantly increased, while the content of LDL decreased, the coefficient of atherogenicity, the content of immunoglobulin E decreased, and the indicators of the cellular link of immunity normalized.


18 Assessment of the content of lead in the blood and urine of workers, as well as the state of the lipid peroxidation-antioxidant protection

Assessment of the content of lead in the blood and urine of workers at the plant of lead accumulators testified to its increased level on average in 30-35% of the workers examined (table U.1). Workers with direct contact with lead had higher levels of coproporphyrin (table U.1). After taking specialized products, there was a significant decrease in the level of lead in the blood of workers, both “Kainar” LLP " and BMZ. In urine, there was a positive trend in reducing the level of lead, but the results were not reliable. So, the level of lead in comparison with the data before the intake of specialized nutrition in the blood decreased among workers of “Kainar” LLP and BMZ by 31.5% and 28.5%, respectively. Lead content in urine decreased among workers of “Kainar” LLP and BMZ after taking specialized products by 22.2% and 11.8%, respectively. The level of coproporphyrin in workers of both enterprises was higher than the control values by an average of 1.9 times (table U.2). After taking the products, the values of coproporphyrin decreased in comparison with the data before taking the products from the workers of “Kainar” LLP and BMZ by 31.9% and 27.0%, respectively.
Along with the increased content of lead in blood and urine, as well as coproporphyrin in the urine of workers of enterprises, there was an increased content of end and intermediate products of lipid peroxidation (LP) in erythrocyte hemolysates (tables U.2-3).
As can be seen from the data presented in table U.3, in the blood of employees of “Kainar” LLP there was an increased content of malondialdehyde by 52.4% and Schiff bases by an average of 66.6% compared to the control data. The level of diene conjugates was 59.9% higher than the control values in the same workers.
Along with changes in the content of primary, secondary and final products of lipid peroxidation, a decrease in the activity of key enzymes of antioxidant defense was noted. Thus, the activity of catalase and superoxide dismutase in erythrocyte hemolysates decreased by 45.7% and 47.1%, respectively, compared to the control results.
A similar relationship was also established by a significant change in the content of raspberry dialdehyde, Schiff bases, and diene conjugates in the hemolysates of erythrocytes of working BMZ in comparison with the control data.
The activity of catalase and superoxide dimutase in the erythrocytes of the blood of BMZ workers in comparison with the control results decreased significantly by 47.8% and 41.2%, respectively.
The obtained changes indicate a decrease in the antioxidant status of the body when exposed to lead and substantiate the advisability of introducing antioxidant factors (antioxidant vitamins, bioflavonoids, phenolic compounds, etc.) into the diet of persons in contact with lead.
After the employees received specialized products based on mare’s milk, normalization of indicators of enzymatic and non-enzymatic links of the antioxidant defense system in erythrocyte hemolysateswas noted. As can be seen from the data presented in table U.3, after the intake of special products by the employees of “Kainar” LLP, there was a clear tendency in blood hemolysates to decrease the level of malondialdehyde, Schiff bases and diene conjugates in comparison with the data before the intake of products by 19.4%; 20.9% and 27.6% respectively. A similar trend was also observed in the blood hemolysates of BMZ workers. The changes were not reliable, but there was a positive trend in the decrease in the level of primary, secondary and intermediate products of LP, indicating the normalization of the function of the antioxidant defense system.
The activity of key antioxidant defense enzymes (catalase, superoxide dismutase) also increased with the intake of specialized food products, despite the fact that these changes were not reliable, but, nevertheless, the data obtained indicated the normalization of the enzymatic link of the antioxidant system.
Thus, the obtained changes indicate the correctness of the substantiation of the composition of protein mixtures, first of all, in the aspect of increasing the body's need for protein, antioxidant vitamins and detoxifying factors that favorably affect the removal of heavy metals from the body and contribute to enhancing the detoxifying and protective properties of the body.


19 Evaluation of the results of instrumental research methods

According to the data presented in table V.1, he total water content in the body, as well as the content of intracellular fluid, significantly decreased among the workers of enterprises. Thus, the content of extracellular water decreased among employees of “Kainar” LLP from 24±0.4 liters to 20.2±0.5 liters, and among employees of BMZ – from 25±0.5 liters to 19.3±0.1 liters. (P≤0.05). Protein content among workers of enterprises after taking dry protein mixtures increased in both groups: for employees of “Kainar” LLP from 10.4±0.2 kg to 10.9±0.3 kg, and among employees of BMZ – from 10.8±0.2 kg to 11.0±0.2 kg although the difference is only 0.5 kg and 0.2 kg, it a good result, which indicates the normalization of protein metabolism. The content of minerals in the body of workers of “Kainar” LLP from 3.5±0.1 kg to 3.7±0.2 kg and BMZ from 3.7±0.2 kg to 3.8±0.2 kg has significantly increased.
As a result of the use of our mixtures, the fat content in the body of the workers of enterprises has significantly decreased. The fat content in the body of workers of “Kainar” LLP before the use of protein mixtures was 19.6±0.9 kg, after feeding with mixtures, the level of fat decreased to 15.8±1.0 kg, and among workers of BMZ – from 23±1.2 kg up to 18.3±1.3 kg (table V.1). In our researches, the lean body mass significantly increased among employees of “Kainar” LLP from 52.5±0.9 kg to 55.7±1.0 kg, among employees of BMZ – from 54.8±1.0 kg to 56.1±1.1 kg, which also indicates an increase in the degree of endurance of the body to physical activity. The mass of skeletal muscles among employees of “Kainar” LLP increased from 29.3±0.5 kg to 30.5±0.6 kg, and among employees of BMZ – from 30.5±0.6 kg to 31.3±0.7 kg, which also indicates an increase in the degree of endurance of the body to physical activity.
According to table V.1, it is important to reduce the BMI of workers of “Kainar” LLP from 25.7±0.4 to 21.9±0.5, and for workers of BMZ – from 27.6±0.5 to 21.2±0.6 (P≤0.05). Changes occurred in body segments with a decrease in fat mass, the level of intracellular and extracellular fluid. The control of body fat mass decreased significantly. So, the employees of “Kainar” LLP needed to reduce the fat mass by 8.8±0.9 kg, after using the mixtures, the excess of adipose tissue decreased to 6.6±1.0 kg, and among workers of BMZ – from 11.3±1 kg, up to 8.4±1.1 kg.
Thus, after the use of dry protein mixtures in workers of enterprises, the total water content in the body, the content of intracellular and extracellular water significantly decreased, the content of protein, lean body mass, and skeletal muscle mass increased, which indicates the normalization of protein metabolism and the synthesis of new structural proteins and tissues. , replacement of metabolically inactive tissues with active components. The content of minerals in the body of workers has significantly increased, which indicates the correction of disorders in the metabolism of trace elements and fluid.

20 The results of the questionnaire survey of employees of enterprise before and after the intake of dry mixtures based on mare’s milk

In general, with the help of specialized products based on mare’s milk, it was possible to reduce the prevalence of bipolar disorders among the respondents (table W.1). The following violations were corrected among employees of enterprises:
- episodes of lack of interest in work;
- episodes of feelings of depression and hopelessness of their position among respondents;
- periods of sleep disturbance of varying duration;
- periods of loss of strength were identified among employees of enterprises;
- episodes of worrying thoughts about yourself or your family;
- episodes when those around the respondents noticed a deep retardation in movements and in conversation;
- periods when they have any problems that are difficult to solve at work at home or with other people;
- periods with a sense of calm and comfort have increased;
- periods of time with a feeling of incomprehensible anxiety during the week;
- periods of usual irritability or periods when they were so irritable that they yelled at people, quarreled with other employees;
- periods when respondents had a sense of more self-confidence than usual, and when they had much more energy than usual;
- periods when they slept less than usual and found that this time was enough for them to rest;
- periods of time during which they had problems concentrating;
- periods of time when they did something that was unusual for them or other people, others considered their actions excessive, stupid or risky;
- periods when familiar to employees from the environment seemed strange;
- periods of time when you notice that they often speak too quickly or get lost in thought during a conversation;
- periods of time when strong feelings or beliefs were noted that they were unusually gifted or talented;
- periods of time when you felt distrustful or suspicious of other people.
In conclusion, it should be noted that the frequency of psychological disorders has significantly decreased among employees of enterprises. With the help of protein mixtures, the level of cognitive impairment has been reduced in workers. Along with the studied clinical and laboratory data, the restoration of cognitive impairments testifies to the effectiveness of tested mixtures based on mare's milk.
Of no small importance in maintaining the health of workers is attached to the optimal motor activity that meets the requirements of a hygienic regime in production. According to the results of the research, it was possible to establish that the activity of the employees of the enterprises increased, and they take longer walks on foot every day.
Thus, after the correction of nutrition, the employees of the enterprises became quite active and took longer walks, more often went shopping, and did physical exercises such as running, gymnastics, walking (sports). Significantly more employees of enterprises began to pay more attention to their own vegetable garden, garden or dacha and caring for pets.
Based on the data obtained, it can be concluded that among the employees of enterprises there has been a decrease in the feeling of depression and hopelessness, complaints about sleep disturbances, problems with concentration, discomfort in the form of a loss of energy, restless thoughts about themselves or their family, etc. have decreased. reliably more often there were periods of time when they felt a sense of calmness and comfort.
All this was associated with nutritional disorders, which were not able to have a detoxifying effect in relation to industrial toxic compounds. Taking into account the high physical activity of workers not only at the workplace, but also at home, 5 types of products were created that provide their diet with the maximum necessary amount of food ingredients that increase not only the detoxifying component, but also enhance the protective and antioxidant capabilities of the body.
Under these conditions, the only correct is the development and widespread introduction of specialized products at enterprises, not only balanced in terms of basic food ingredients, but also beneficially affecting cognitive abilities, removing the risk of developing diseases associated with toxic poisoning of the body with heavy metals.



21 Results of the study of the actual nutrition of employees of enterprise before and after taking dry mixtures based on mare’s milk

Due to the use of dry protein mixtures, there have been significant changes in the chemical composition of the diet of employees of enterprises. When comparing the chemical diet and the caloric content of the diet by order of the Ministry of health and social development of the Republic of Kazakhstan dated December 28, 2015 No. 1056 and the actual consumption of nutrients by the employees of enterprises, it was found that the energy and biological value of the diet of TPN (therapeutic and preventive nutrition) in “Kainar” LLP and BMZ (table X.1).
According to table X.2, the energy value of the diet of workers of "Kainar" LLP and BMZ, according to the results of the assessment of the actual nutrition before use, was 1839 kcal and 899.2 kcal. After the inclusion of five types of specialized products, the energy value of the diet of "Kainar" LLP increased to 2533.5 kcal, BMZ – up to 2526.0 kcal. Although the daily energy intake under production conditions is several times higher than the norms specified in the order of the Ministry of Health and Social Development of the Republic of Kazakhstan dated December 28, 2015 No. 1056, nevertheless, in conditions of intense physical labor at enterprises, this will help to ensure basic metabolism, a significant intensification of metabolism, the development of functional (relative) satisfaction during the work shift with vitamins, electrolytes, micro- and macroelements, glucose, ATP [20]. It is known that during a work shift, when the intake of nutrients is limited, the reserves of not only carbohydrates (glycogen), fats, but also proteins, micro- and macroelements are sharply reduced. The recommended amount of protein by order should be 64 g, while at enterprises the consumption of protein was only 40.2 g in “Kainar” LLP and 21.0 g in “Foundry Plant” LLP. After the use of five types of mixtures, the content of total proteins in the actual diet of workers of “Kainar” LLP increased to 128.68 g, which, with an average body weight of 72.1 kg of workers, is 1.78 grams per 1 kg of body weight. In the actual nutrition of BMZ workers, total proteins increased to 121.2 g, which, with an average body weight of 77.7 kg, is 1.55 grams per 1 kg of body weight. As a rule, intense and prolonged physical activity with a lack of proteins in the actual diet is accompanied by a sharp suppression of the humoral and T-cell links of the immune system and the cellular factors of nonspecific resistance of the organism.
At the norm of 57 g of animal protein in the diet of “Kainar” LLP was only 23.5 g, and in the diet of “Foundry Plant” LLP – 9.8 g. The low content of animal proteins was an extremely negative factor. After using the mixtures, the content of animal proteins increased to 77.4 g in the diet of “Kainar” LLP and up to 70.5 g in the diet of BMZ. In our opinion, this will reduce not only immune disorders, but also the development of fatigue syndrome, which is expressed in muscle discoordination, a decrease in speed and a weakening of attention.
Recall that there was an imbalance in the diet in terms of fatty acid and carbohydrate compositions. After using the mixtures, the content of total fats and carbohydrates increased slightly. In the actual diet, we managed to reduce the content of EFAs and significantly increase the PUFAs. The increase in the amount of carbohydrates in the diet was associated with the additional intake of maltodextrin in the formula. As you know, with a sufficient supply of carbohydrates, part of them is deposited in the form of glycogen in the liver and muscles, which are necessary to maintain high activity of workers. Another important change in the actual nutrition of workers is the increase in dietary fiber due to the additional added pectin. So, the level of dietary fiber increased in “Kainar” LLP from 9.2 g to 32.4 g, in BMZ – from 7.5 g to 24.9 g. Also important is the correction in the actual nutrition of the content of calcium, magnesium, phosphorus, iron, copper, chlorine, zinc, manganese, selenium in the direction of their increase.
As for vitamins, as a result of the use of mixtures enriched with a vitamin-mineral premix, the content of retinol, vitamin D, vitamin E. It is especially necessary to emphasize the increase in the actual nutrition of water-soluble vitamins: thiamine, riboflavin, niacin, vitamin B12, folate, pantothenate, biotin, vitamin C. In general, the obtained new scientific data on actual nutrition are the basis for the institutions of the Ministry of Labor to carry out targeted measures to improve targeted food rations aimed at increasing labor productivity at enterprises and workers' endurance to heavy physical exertion.
Thus, after the inclusion of specialized products, the energy value of the diet of TPN of workers increased significantly, as did the content of general and animal proteins. An important change in the actual nutrition of workers is an increase in dietary fiber, calcium, magnesium, phosphorus, iron, copper, chlorine, zinc, manganese, and selenium. As a result of the use of mixtures enriched with a vitamin-mineral premix, the content of retinol, vitamin D, vitamin E, and water-soluble vitamins: thiamine, riboflavin, niacin, vitamin B12, folate, pantothene, biotin, and vitamin C.


22 Development of indications and guidelines for using dry composite mixtures based on mare’s milk for prophylactic purposes

Taking into account the steady increase in the population of cardiovascular, gastrointestinal and other diseases, and that food quality plays an important role in the etiology of these diseases and at the same time is an important factor in the complex rehabilitation of the sick person, it seems appropriate wide application of specialized products based on mare’s milk, reducing the risk of developing most common diseases.
With this in mind, the following five types of specialized products have been developed and proposed in this study: 1) specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and fucoidan"; 2) Specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and resveratrol"; 3) Specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and powder of Lingzhi and shiitaki mushrooms»; 4) specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and lacto- and bifidobacteria"; 5) Specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and stevia" to optimize the diet and maintain human health.
"Dry protein mixture with the addition of mare’s milk and powder of lingzhi and shiitaki mushrooms" 100-150 g of the product during the day as a cocktail or supplement for the preparation of first and second courses.
For diseases of the cardiovascular system, the most effective may be a specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and resveratrol" for 100-150 g of the product during the day as a cocktail or supplement for the preparation of first and second courses.
For diseases of the digestive system, the most effective is a specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and lacto- and bifidobacteria" for 100-150 g of the product during the day as a cocktail or supplement for the preparation of first and second courses.
For diseases of the kidneys and urinary tract, a specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and lacto- and bifidobacteria" can also be used for 100-150 g of the product during the day as a cocktail or supplement for the preparation of first and second courses, together with dietary supplements that have therapeutic and preventive properties – plant diuretics, cranberries (arbutin, tannins), juniper (essential oil B).
For diseases of the nervous system, you should use a specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and powder of Lingzhi and shiitaki mushrooms" for 100-150 g of the product during the day as a cocktail or supplement for the preparation of first and second courses.
For diseases of the endocrine system and metabolic disorders, you can use a specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and stevia" for 100-150 g of the product during the day as a cocktail or supplement for the preparation of first and second courses.
For diseases of the reproductive system, the most promising in terms of application is a specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and fucoidan" for 100-150 g of the product during the day as a cocktail or supplement for the preparation of first and second courses.
For diseases of the musculoskeletal system, the most effective is a specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and fucoidan" for 100-150 g of the product during the day as a cocktail or supplement for the preparation of first and second courses.
For vascular diseases, a specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and resveratrol" for 100-150 g of the product during the day as a cocktail or supplement for the preparation of first and second courses.
For blood diseases, a specialized product of dietary preventive nutrition "Dry protein mixture with the addition of mare’s milk and linzhi and shiitaki mushroom powder" for 100-150 g of the product during the day as a cocktail or supplement for the preparation of first and second courses with dietary supplements containing ω-3 polyunsaturated fatty acids; phospholipids; triglycerides of fatty acids; probiotics; iron sulfate with folic acid; antioxidants; zinc.
In diseases of the organs of the specialized products of dietary prophylactic nutrition "Dry protein mixture with the addition of mare’s milk and fucoidan" 100-150 g during the day as a cocktail or supplement for the preparation of first and second courses with dietary supplements, containing phytoestrogens; dietary indoles; vitamin D; dietary fiber; prebiotics (indigestible oligosaccharides); probiotics; antioxidants; zinc.
In allergic diseases specialized products of dietary prophylactic nutrition "Dry protein mixture with the addition of mare’s milk and powder of mushroom lingzhi and shiitake" 100-150 g during the day as a cocktail or supplement for the preparation of first and second courses with dietary supplements, containing vitamin D; dietary fiber; prebiotics (indigestible oligosaccharides); probiotics; antioxidants; zinc.
To enhance the functional activity of the body's organs and systems under difficult working conditions and in sports practice, all types of developed dry protein mixtures based on mare’s milk can be used, 100-150 g of each type per day, alternating as a cocktail or supplement for the preparation of first and second courses. The total duration is 5 weeks.
Guidelines for the use of dry composite mixtures based on mare’s milk and their wide implementation at enterprises engaged in the processing and production of heavy metal salts have been developed and published in a typographic manner. The guidelines are intended for practitioners, managers of industrial enterprises, students of medical universities, as well as a wide range of readers.



CONCLUSION

With the help of questionnaires adopted in clinical practice, cognitive or emotional disorders in employees of enterprises were revealed. Compared to office workers, a third of enterprise workers experienced a sense of hopelessness in their situation, worried thoughts about themselves or their family, and a lack of energy. There were periods of irritation, sleep disturbance of varying duration, deep retardation in movements and in conversation, impaired concentration. The employees of the enterprises were found to be low in sports and social life. In the ration of the actual and therapeutic-and-prophylactic nutrition of workers, the content of proteins, PUFAs was low, while the content of mono- and disaccharides was high. There was a deficiency in fat- and water-soluble vitamins. The lack of dietary fiber, calcium, phosphorus, iodine, zinc, selenium, folic acid, vitamin A, vitamin E, thiamine, niacin was especially pronounced. The workers showed metabolic disorders of proteins, carbohydrates, lipids, increased consumption of blood proteins.
There was a decrease in the content of total protein in the blood of workers, red blood counts, an increase in eosinophils, basophils, monocytes, high in the blood was the content of glucose, total cholesterol, low density lipoproteins, triglycerides, the coefficient of atherogenic blood plasma against the background of relatively increased glycated hemoglobin, which is an alarming factor that requires immediate nutritional correction of the diet and revision of the diet of employees of enterprises. There was a mild immunodeficiency, confirmed by an increase in the relative number of subpopulations of T-lymphocytes, immunoglobulins A and E in the blood of workers. All this indicates a high allergic reactivity of the body of workers in contact with harmful factors of industrial production. This fact may indicate the influence of toxic factors of production on the body of workers, and be associated with nutritional disorders, insufficient provision of the body with the protein component of the diet, deficiency of water and fat-soluble vitamins, macro- and microelements. Due to the complexity of the formation of a set of products that make up the dietary supplement, as well as taking into account their nutritional and biological value depending on the season, the influence of technological methods of cooking, it is very difficult to provide employees with a full-fledged therapeutic and prophylactic nutrition containing a sufficient level of proteins, fats, vitamins , macro- and microelements.
All of the above justified the feasibility of developing protein composite mixtures enriched with a complex of biologically active ingredients (vitamins, macro-microelements, etc.), convenient to use, by adding them both to the first and second courses, as well as to bakery products.
The subsequent stages of the work were devoted to the development of new dry composite mixtures based on mare's milk with targeted detoxifying, antioxidant and immunomodulatory properties for their widespread use by workers in contact with harmful factors of industrial production. The technology for the preparation of mixtures included standard technological operations to ensure good solubility of products, the duration of their storage. Were worked out the modes of additional drying and the optimal mode of mixing food ingredients included in the mixtures. In order to ensure optimal and uniform mixing of the mixtures on special machines, the uniform distribution of vitamins over the entire surface of the protein mixture has been worked out.
Particular attention was paid to the storage of mixtures that ensure the safety of all vitamins, macro- and microelements, as well as the introduced biologically active ingredients during 12 months of storage. The studies carried out on indicators of peroxide value, nutritional and biological value have confirmed the importance of using packaging materials that prevent oxidation and deterioration of the fatty component, which favorably affect the organoleptic characteristics of the finished product. When using polypropylene packaging, the preservation of the mixture is less pronounced, which is confirmed by an increase in saturated fatty acids during storage and a decrease in the content of ω-3 and ω-6 fatty acids, as well as an increase in the level of peroxide number. The use of three-layer aluminum packaging reduced the oxidation of fats, did not lead to rancidity, the preservation of vitamins and nutritional value was noted within 12 months of storage. To increase the shelf life, antioxidants (α- and γ-tocopherol, dehydroquercetin) were used in an amount of up to 2%, which favorably influenced the preservation and shelf life of the protein mixture. The modes and concentration of the introduced antioxidants have been worked out, and a comparative characteristic of their effectiveness for the shelf life has been given.
Correction of the detected violations was carried out using five types of specialized products based on mare’s milk from 200 employees of the enterprise "Kainar AKB" LLP and Balkhash copper smelter "Kazakhmys Smelting" LLP.
Before the nutritional correction, a decrease in the hemoglobin content was established, on the contrary, the level of erythrocytes was at the upper limit of the norm. Low values ​​of the color index of blood, hematocrit, average erythrocyte volume, average Hb content in erythrocytes, average Hb concentration in erythrocytes, distribution of erythrocytes by volume, which was a sign of tension in the hematopoietic blood system and selectivity of the effect of a harmful production factor were revealed. In terms of the absolute number of basophils, there was also a decrease with a shift towards the lower limit of the norm.
Along with an increase in the primary, secondary and final products of lipid peroxidation in the blood, a decrease in the activity of key antioxidant defense enzymes was noted. Thus, the activity of catalase and superoxide dismutase in erythrocyte hemolysates decreased by 45.7% and 47.1%, respectively, in comparison with the control group. The obtained changes indicate a decrease in the antioxidant status of the body when exposed to lead and substantiate the advisability of introducing antioxidant factors (antioxidant vitamins, bioflavonoids, phenolic compounds, etc.) into the diet of persons in contact with lead. Immunogram data testified to the tension of the immune system, there was a mild immunodeficiency, confirmed by an increase in the relative number of T-lymphocyte subpopulations in the blood of workers. In the blood of workers of enterprises, the content of immunoglobulins A and E was increased, which indicated a high allergic reactivity of the workers' organism.
After taking five types of protein mixtures for 37 days, an increase in the content of total protein and albumin in the blood of employees of enterprises was revealed, the content of HDL cholesterol in the blood increased, while the content of LDL and the atherogenic coefficient decreased, and a decrease in the blood plasma of workers C3 and C4 of complement was noted. As a result of using the mixtures, there was a significant increase in the color index of blood, hematocrit, the average volume of erythrocytes, the average Hb content in the erythrocyte increased significantly, the content of eosinophils and monocytes decreased, and the content of basophils increased.
A significant fact indicating the effectiveness of the use of dry protein mixtures was a significant decrease in the content of immunoglobulin E in the studied groups, a decrease in T-lymphocytes (CD3+CD19-), B-lymphocytes (CD19+CD3-), (NK-cells) (CD3-CD56+). A decrease in their level was an indicator of a decrease in the intensity of inflammatory processes, the risk of developing malignant neoplasms and a decrease in autoimmune processes, as well as confirmation of a decrease in the intensity of persistent infection in the body, a decrease in the activity of the inflammatory process, a decrease in the excess of bacterial or viral antigen, etc. About the outlined recovery the state of immunity is indicated by an increase in the number of T-helpers, the onset of an adequate response to antigens and a decrease in the CD4+/CD8+ ratio.
Hence, it can be assumed that in the body of workers there was a “blocking” of allergens, an increase in the body's defenses, a decrease in the risk of diseases of viral and bacterial origin, an improvement in the regulation of permeability and tone of microvessels, an improvement in the degree of neutralization of toxins.
Against the background of preima specialized products, there was a decrease in the blood of primary, secondary, and end products of lipid peroxidation, an increase in the auticity of catalase and superoxide dismutase, which indicated an increase in the antioxidant status of raboniks of industrial enterprises.
According to bioimpedance measurements, after the use of five types of dry protein mixtures among workers of enterprises, the total water content in the body significantly decreased: intracellular and extracellular, the content of protein, lean body mass, skeletal muscle mass increased, which indicated the normalization of protein metabolism and the synthesis of new structural proteins and tissues, replacement of metabolically inactive tissues with active ones, the content of minerals in the body of workers significantly increased.
Among the workers of enterprises, the frequency of psychological disorders significantly decreased, first of all, against the background of the intake of dry protein mixtures, a decrease in the level of cognitive impairment was noted, which indicated the effectiveness of the tested five types of mixtures based on mare's milk.
In addition, the increase in the activity of the employees of the enterprise after the use of the mixtures was evidenced by the fact that among them there were more people involved in physical exercises, such as running, gymnastics, walking (sports). At the same time, the employees became more active and were more keen on various sports events, their labor productivity significantly increased.
Along with this, workers have become more interested in entertainment and recreation, doing household chores: caring for a vegetable garden, garden and pets.
Based on the data obtained, after taking the food among the workers of enterprises, the prevalence of conditions such as feelings of depression and hopelessness, sleep disturbances, problems with concentration, confusion with thoughts during a conversation, loss of energy, restless thoughts about themselves or their family, lethargy in movements and in conversation, etc.
After the inclusion of five types of specialized products, the energy value of the diet of the TPN of workers increased significantly: the content of total proteins in the actual diet of “Kainar” LLP workers increased to 128.68 g, which, with an average body weight of 72.1 kg of workers, is 1 kg of body weight 1.78 grams. In the actual nutrition of BMZ workers, total proteins increased to 121.2 g, which, with an average body weight of 77.7 kg, is 1.55 grams per 1 kg of body weight. As a rule, intense and prolonged physical activity with a lack of proteins in the actual diet is accompanied by a sharp suppression of the humoral and T-cell links of the immune system and cellular factors of nonspecific resistance of the organism.
At the norm of 57 g of animal protein in the diet of “Kainar” LLP was only 23.5 g, and in the diet of “Foundry Plant” LLP – 9.8 g. The low content of animal proteins was an extremely negative factor. After using the mixtures, the content of animal proteins increased up to 77.4 g in the diet of “Kainar” LLP and up to 70.5 g in the diet of BMZ.
An important change in the actual nutrition of workers was an increase in the level of dietary fiber, calcium, magnesium, phosphorus, iron, copper, chlorine, zinc, manganese, and selenium. As a result of the use of mixtures enriched with a vitamin-mineral premix, the content of retinol, vitamin D, vitamin E, as well as water-soluble vitamins: thiamine, riboflavin, niacin, vitamin B12, folate, pantothene, biotin, and vitamin C.
Taking into account the steady increase in the population of cardiovascular, gastrointestinal and other diseases, and the fact that the quality of nutrition plays an important role in the etiology of these diseases, the use of mixtures in the prevention of the above diseases is perceptive.
Based on the results of the work performed during the reporting period, methodological recommendations were developed on the topic: "Recommendations for rationalizing the nutrition of workers at enterprises" on the use of dry composite mixtures based on mare's milk and their widespread implementation at enterprises engaged in the processing and production of heavy metal salts. There are conclusions of the Republican Center for Health Development of the Ministry of Health of the Republic of Kazakhstan for scientific and methodological development (appendix Y).
The scientific results obtained within the framework of the project, as well as the developed regulatory documents (recipes, standards, technological instructions, registration certificates, the NACSP system, proven technologies, patents, etc.) will allow organizing the industrial production of mixtures at the enterprises of the dairy and food concentrate industries of the Republic of Kazakhstan.
The submitted foreign patent will allow concluding a licensing agreement with interested countries; in particular, interest from Russia and South Korea has been shown.
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APPENDIX А

Schedule of R&D

Work schedule
on the topic “Develop a technology to improve the health and quality of life of employees of enterprises associated with the production or use of heavy metals”

Duration: 2018-2020

	Cipher of the task, stage
	Name of task, stage
	Planned deadlines, quarter, year

	Key tasks for 2018

	01.
	To identify among employees of enterprises associated with the production or use of heavy metals, the degree of physical and mental well-being.

	01.01
	Conduct an assessment of cognitive or emotional disorders using existing questionnaires accepted in clinical practice, among workers of the lead-zinc plant.
	Q2 2018

	01.02
	To identify among employees of enterprises associated with the production or use of heavy metals, the degree of activity in the daily life of workers of the lead-zinc plant.
	Q3 2018

	02.
	Determine the degree of imbalance in the nutrition of workers in conditions associated with the production and processing of salts of heavy metals.

	02.01
	Screen nutrition by nutritional status questionnaire.
	Q4 2018

	02.02
	Determine the degree of imbalance in the nutrition of workers and calculate the actual needs of the body of workers of enterprises associated with the production or use of heavy metals, in basic nutrients and energy.
	Q4 2018

	Key tasks for 2019

	03.
	To substantiate the composition of dry composite mixtures based on mare's milk with targeted detoxifying and antioxidant properties.

	03.01
	To develop formulations for dry composite mixtures enriched with a complex of vitamins, macro- and micronutrients, as well as biologically active compounds that increase the antioxidant and detoxifying capabilities of the body.
	Q1 2019

	03.02
	To develop standards and technological instructions for the production of pilot batches of dry composite mixtures based on mare's milk.
	Q1 2019

	03.03
	To evaluate the chemical composition, as well as indicators of nutritional and biological value and safety of dry composite mixtures.
	Q2 2019

	03.04
	Register dry composite mixtures in the Health Protection Committee of the Ministry of Health of the Republic of Kazakhstan.
	Q2 2019

	03.05
	Submit applications to the Patent Office of the Republic of Kazakhstan for methods for preparing dry mare milk-based composite mixtures.
	Q2 2019

	04.
	To organize the release of pilot batches of dry composite mixtures based on mare's milk.

	04.01
	Develop a HACCP system for an enterprise manufacturing dry composite mixtures.
	Q3 2019

	04.02
	Develop technology for the production of dry composite mixtures, including the compatibility of biologically active ingredients.
	Q3 2019

	04.03
	Work out the modes of drying the ingredients that make up the dry mixes.
	Q3 2019

	04.04
	Work out the storage conditions and set the shelf life of dry mixes.
	Q3-Q4 2019

	04.05
	Work out laboratory lots of dry composite mixtures.
	Q4 2019

	04.06
	To organize the release of pilot batches.
	Q4 2019

	Key tasks for 2020

	05.
	Assess the clinical efficacy of dry mare milk-based composite mixtures in a production environment.

	05.01
	To select a group of workers in contact with harmful factors of toxic production, to remove the initial biochemical and immunological parameters.
	QI 2020

	05.02
	Hold a meeting with potential consumers of mixtures and convey information on the composition, properties and feasibility of their use for preventive purposes.
	QI 2020

	05.03
	After 30 days, evaluate the biochemical and immunological parameters of blood in workers in contact with toxic compounds
	Q2-Q3 2020

	06.
	To develop a technology to reduce the effects of harmful and (or) hazardous production factors on the body of workers in contact with salts of heavy metals (lead, cadmium, mercury, etc.).

	06.01
	To develop indications for the use of dry composite mixtures for prophylactic purposes.
	Q3 2020

	06.02
	To develop guidelines for the use of dry composite mixtures in industrial enterprises.
	Q4 2020

	06.03
	To prepare publications and a final report on the topic of research.
	Q4 2020
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APPENDIX C

Personal data of employees of LLP "Kainar AKB", LLP "Production Association of Foundries" and office workers

	Показатели
	ТОО «Кайнар» (n=106)
	ТОО «Литейный завод»(n=100)
	Служащие (n=100)

	
	Абс.
	Отн.
	Абс.
	Отн.
	Абс.
	Отн.

	Пол респондента: Женщины; 
	30
	28,3
	36
	36,0
	55
	55,0

	Мужчины; 
	76
	71,7
	64
	64,0
	45
	45,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Ваша национальность: 
	
	
	
	
	
	

	Казах (-шка) = 1;
	98
	92,5
	71
	71,0
	64
	64,0

	Русский (-ая) = 2;
	3
	2,8
	13
	13,0
	32
	32,0

	Другая = 3
	5
	4,7
	16
	16,0
	4
	4,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Ваше образование: 
	
	
	
	
	
	

	Начальное =1;
	0
	0,0
	0
	0,0
	0
	0,0

	Неполное среднее = 2;  
	3
	2,8
	0
	0,0
	1
	1,0

	Среднее = 3;  
	57
	53,8*
	34
	34,0˅
	5
	5,0

	Средне-специальное = 4;  
	25
	23,6*
	45
	45,0˅
	19
	19,0

	Неполное высшее = 5; 
	2
	1,9
	4
	4,0
	1
	1,0

	Высшее = 6
	19
	17,9*
	17
	17,0˅
	74
	74,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Примечание: *-достоверность различий между работниками «Кайнара» и офисными работниками, ˅- достоверность различий между работниками Литейного завода и офисными работниками (Р<0,05)




APPENDIX D

Tabular data on the actual consumption of nutrients

Table 1 – Activity of workers in daily life

	Показатели
	ТОО «Кайнар» (n=106)
	ТОО «Литейный завод» (n=100)
	Служащие (n=100)

	
	Абс.
	Отн.
	Абс.
	Отн.
	Абс.
	Отн.

	1
	2
	3
	4
	5
	6
	7

	Сколько минут в день Вы тратите на прогулки пешком (в мин.):
	105,1±7,7
	
	57,3±5,3
	
	15,2±3,6
	

	Примерно, какое расстояние вы проходите во время прогулки пешком (в м.)?
	3617,9±272,1
	
	4872±32,3
	
	204,3±76,8
	

	В последнее время были ли у Вас трудности с выполнением Ваших профессиональных обязанностей?
	
	
	
	
	
	

	Да=1;
	9
	8,5*
	6
	6,0
	3
	3,0

	Нет=2;
	97
	91,5*
	94
	94,0
	97
	97,0

	Данные не доступны=3;
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	В прошлом месяце у Вас были трудности с выполнением работы по дому/квартире, таких как уборка, работа во дворе или техническое обслуживание дома?
	
	
	
	
	
	

	Да=1; 
	24
	22,6*
	23
	23,0˅
	13
	13,0

	Нет=2;
	82
	77,4*
	77
	77,0˅
	87
	87,0

	Данные недоступны=3;
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	В прошлом, с какой частотой возникали затруднения связанные с выполнением работ по дому?
	
	
	
	
	
	




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	Да, каждый день=1;
	3
	2,8
	3
	3,0
	0
	0,0

	Да, 2-3 раза в нед.=2;
	10
	9,4*
	6
	6,0
	3
	3,0

	2-3 р. в мес.=3;
	7
	6,6*
	12
	12,0˅
	2
	2,0

	Не чаще 1раза в мес.=4;
	4
	3,8
	4
	4,0
	0
	0,0

	Нет, никогда=5;
	82
	77,4*
	75
	75,0˅
	95
	95,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Ходите ли Вы за покупками?
	
	
	
	
	
	

	Да, каждый день=1;
	7
	6,6*
	9
	9,0˅
	18
	18,0

	Да, 2-3 раза в нед.=2;
	40
	37,7
	35
	35,0
	34
	34,0

	2-3 р. в мес.=3;
	31
	29,2*
	37
	37,0˅
	45
	45,0

	Не чаще 1раза в мес.=4;
	16
	15,1*
	12
	12,0˅
	0
	0,0

	Нет, никогда=5;
	12
	11,3*
	7
	7,0
	3
	3,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Как вы обычно передвигаетесь по городу? 
	
	
	
	
	
	

	Пешком=1;
	21
	19,8*
	15
	15,0˅
	7
	7,0

	На велосипеде=2;
	6
	5,7
	5
	5,0
	5
	5,0

	На общественном транспорте=3;
	43
	40,6*
	55
	55,0˅
	32
	32,0

	На частном автотранспорте=4;
	36
	34,0*
	25
	25,0˅
	56
	56,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	В течение текущего года участвовали ли Вы общественной деятельности?
	
	
	
	
	
	

	Да=1;
	4
	3,8*
	0
	0,0˅
	12
	12,0

	Нет=2;
	102
	96,2*
	100
	100,0˅
	88
	88,0




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	С какой частотой в течение текущего года Вы участвовали в общественной деятельности?
	
	
	
	
	
	

	Да, каждый день=1;
	0
	0,0*
	1
	1,0˅
	5
	5,0

	Да,2-3 раза в нед.=2;
	0
	0,0*
	99
	99,0˅
	7
	7,0

	2-3 р. в мес.=3;
	0
	0,0
	0
	0,0
	0
	0,0

	Не чаще 1раза в мес.=4;
	5
	4,7
	0
	0,0
	0
	0,0

	Не участвовал=5.
	101
	95,3*
	0
	0,0
	88
	88,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	В течение текущего года ухаживали ли Вы за членами семьи или посторонними людьми?
	
	
	
	
	
	

	Да=1;
	68
	64,2*
	65
	65,0˅
	45
	45,0

	Нет=2;
	38
	35,8*
	35
	35,0˅
	55
	55,0

	Данные недоступны=3;
	0
	0,0
	0
	0,0
	0
	0,0

	Если «Да», укажите, за кем
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Если «Да»,то как часто Вы ухаживали за членами семьи или посторонними людьми?
	
	
	
	
	
	

	Да, каждый день=1;
	58
	54,7*
	46
	46,0˅
	7
	7,0

	Да, 2-3 раза в нед.=2; 2-3 р. в мес.=3;
	3
	2,8
	16
	16,0˅
	6
	6,0

	Не чаще 1раза в мес.=4;
	6
	5,7*
	3
	3,0
	0
	0,0

	Очень редко=5;
	2
	1,9
	0
	0,0
	0
	0,0

	Не ухаживал=6.
	37
	34,9*
	35
	35,0˅
	87
	87,0


Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	В течение последнего месяца занимаетесь ли вы физическими упражнениями, такие как бег, гимнастика, ходьба (спорт)? 
	
	
	
	
	
	

	Да=1;
	34
	32,1*
	24
	24,0˅
	55
	55,0

	Нет=2;
	72
	67,9*
	76
	76,0˅
	45
	45,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	
	
	
	
	
	
	

	Если «Да» то, как часто Вы были активны?
	
	
	
	
	
	

	Да, каждый день=1;
	13
	12,3*
	3
	13,6˅
	34
	34,0

	Да, 2-3 раза в нед.=2;
	0
	0,0*
	17
	77,3˅
	35
	35,0

	2-3 р. в мес.=3;
	13
	12,3*
	2
	9,1˅
	26
	26,0

	Не чаще 1раза в мес.=4;
	0
	0,0
	0
	0,0
	0
	0,0

	Очень редко=5;
	80
	75,5*
	0
	0,0˅
	5
	5,0

	Всего.
	106
	100,0
	22
	100,0
	100
	100,0

	Занимались ли Вы тренировками с обильным потоотделением в течение последних двадцати четырех часов?
	
	
	
	
	
	

	Да=1;
	16
	15,1
	12
	12,0
	9
	9,0

	Нет=2;
	90
	84,9
	88
	88,0
	91
	91,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Имеется ли у Вас спортивный инвентарь (гантели, тренажеры и др.)?
	
	
	
	
	
	

	Да=1;
	52
	49,1*
	41
	41,0˅
	30
	30,0




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	Нет=2;
	54
	50,9*
	59
	59,0˅
	65
	65,0

	Данные недоступны=3;
	0
	0,0*
	0
	0,0
	5
	5,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Если «Да», то как часто Вы их используете?
	
	
	
	
	
	

	Да, каждый день=1;
	10
	19,2*
	7
	16,7˅
	13
	43,3

	Да, 2-3 раза в нед.=2;
	18
	34,6*
	23
	54,8˅
	15
	50,0

	2-3 р. в мес.=3;
	9
	17,3*
	3
	7,1˅
	0
	0,0

	Не чаще 1раза в мес.=4;
	1
	1,9
	2
	4,8˅
	0
	0,0

	Очень редко=5;
	14
	26,9*
	7
	16,7˅
	2
	6,7

	Всего.
	52
	100,0
	42
	100,0
	30
	100,0

	В течение текущего года устраивались ли Вы на другую оплачиваемую работу? 
	
	
	
	
	
	

	Да=1;
	8
	7,5*
	6
	6,0˅
	23
	23,0

	Нет=2;
	98
	92,5*
	94
	94,0˅
	77
	77,0

	Данные недоступны=3;
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	В течение текущего года, какова была Ваша производительность труда?
	
	
	
	
	
	

	Да сделал(а) свою работу, более тщательно и аккуратно, чем другие =1;
	29
	27,4*
	19
	19, 0˅
	14
	14,0

	Да, сделал(а) столько работы, как и другие на подобных работах=2;
	76
	71,7*
	78
	78,0˅
	86
	86,0

	Да, работал в течение коротких периодов времени с перерывами из-за моего здоровья=3;
	1
	0,9
	3
	3,0
	0
	0,0




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Как часто Вы смотрите телевизор?
	
	
	
	
	
	

	Да, каждый день=1;
	83
	78,3*
	96
	96,0˅
	88
	88,0

	Да,2-3 раза в нед.=2;
	19
	17,9*
	4
	4,0˅
	11
	11,0

	2-3 р. в мес.=3;
	1
	0,9
	0
	0,0
	0
	0,0

	Не чаще 1раза в мес.=4;
	3
	2,8
	0
	0,0
	0
	0,0

	Очень редко=5;
	0
	0,0
	0
	0,0
	1
	1,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Если «Да» то, сколько времени вы смотрите телевизор?
	94,6±15,0*
	
	80,4±23,8˅
	
	60,9±14,0
	

	Есть ли у Вас собственный огород, садили дача?
	
	
	
	
	
	

	Да=1;
	68
	64,2*
	49
	49,0˅
	21
	21,0

	Нет=2;
	38
	35,8*
	51
	51,0˅
	79
	79,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Если «Да» то, как часто Вы ухаживаете (за огородом/садом)?
	
	
	
	
	
	

	Да, каждый день=1;
	0
	0,0
	12
	24,5˅
	0
	0,0

	Да, 2-3 раза в нед.=2;
	18
	16,4*
	31
	63,3˅
	18
	85,7

	2-3 р. в мес.=3;
	5
	4,5*
	5
	10,2
	2
	9,5

	Не чаще 1раза в мес.=4;
	1
	0,9
	0
	0,0
	0
	0,0

	Очень редко=5;
	86
	78,2*
	1
	2,0
	1
	4,8

	Всего.
	110
	100,0
	49
	100,0
	21
	100,0

	Если «Да» то, сколько времени Вы ухаживаете (за огородом/садом)?
	109,5±8,0
	
	102±15,8
	
	55,3±6,9
	


Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	Если «Нет», хотели ли Вы завести собственный огород или сад на даче, регулярно ухаживать за ним?
	
	
	
	
	
	

	Да=1;
	20
	52,6*
	29
	55,8˅
	29
	29,0

	Нет=2;
	18
	47,4*
	23
	44,2˅
	50
	50,0

	Всего.
	38
	100,0
	52
	100,0
	79
	79,0

	Имеются ли у вас домашние животные?
	
	
	
	
	
	

	Да=1;
	43
	40,6*
	44
	44,0˅
	21
	21,0

	Нет=2;
	63
	59,4*
	56
	56,0˅
	79
	79,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Если «Да» то, как часто Вы ухаживаете за ними?
	
	
	
	
	
	

	Да, каждый день=1;
	34
	32,1*
	28
	73,7
	16
	76,2

	Да, 2-3 раза в нед.=2;
	3
	2,8*
	6
	15,8
	3
	14,3

	2-3 р. в мес.=3;
	1
	0,9*
	0
	0,0
	1
	4,8

	Не чаще 1раза в мес.=4;
	0
	0,0
	0
	0,0
	0
	0,0

	Очень редко=5;
	68
	64,2*
	4
	10,5˅
	1
	4,8

	Всего.
	106
	100,0
	38
	100,0
	21
	100,0

	Если «Нет», то хотели ли Вы завести домашних животных и регулярно ухаживать за ним?
	
	
	
	
	
	

	Да=1; 
	0
	0,0*
	33
	58,9˅
	40
	50,6

	Нет=2;
	23
	100,0*
	23
	41,1˅
	39
	49,4

	Всего.
	23
	100,0
	56
	100,0
	79
	100,0

	Примечание: *-достоверность различии между работниками Кайнара и офисными работниками, ˅- достоверность различии между работниками Литейного завода и офисными работниками (Р<0,05)





Table 2 – Prevalence of bad habits among respondents

	Показатели
	ТОО «Кайнар» (n=106)
	ТОО «Литейный завод»(n=100)
	Служащие (n=100)

	ВРЕДНЫЕ ПРИВЫЧКИ
	Абс.
	Отн.
	Абс.
	Отн.
	Абс.
	Отн.

	Курите ли Вы?              
	
	
	
	
	
	

	Да=1;
	38
	35,8*
	43
	43,0˅
	26
	24,1

	Нет=2;
	68
	64,2*
	57
	57,0˅
	82
	75,9

	Всего.
	106
	100,0
	100
	100,0
	108
	100,0

	Количество сигарет:  
	10,4±5,0
	
	11,8±3,2
	
	5,8±1,4
	

	Отметьте: ежедневно=1;
	37
	97,4*
	43
	100,0˅
	22
	84,6

	еженедельно=2;
	1
	2,6*
	0
	0,0˅
	3
	11,5

	ежемесячно=3;
	0
	0,0
	0
	0,0
	1
	3,8

	Всего.
	38
	100,0
	43
	100,0
	26
	100,0

	Курят ли в Вашей комнате совместно проживающие?
	
	
	
	
	
	

	Да=1;
	23
	21,7*
	23
	23,0˅
	5
	5,0

	Нет=2;
	83
	78,3*
	77
	77,0˅
	95
	95,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Употребляете ли Вы спиртные (алкоголь содержащие) напитки?
	
	
	
	
	
	

	Да=1;
	62
	58,5*
	63
	63,0˅
	36
	32,7

	Нет=2;
	44
	41,5*
	37
	37,0˅
	73
	66,4

	Данные недоступны=3;
	0
	0,0
	0
	0,0
	1
	0,9

	Всего.
	106
	100,0
	100
	100,0
	110
	100,0

	Примечание: *-достоверность различии между работниками Кайнара и офисными работниками, ˅- достоверность различии между работниками Литейного завода и офисными работниками (Р<0,05)


Table 3 – Prevalence of malnutrition among respondents

	Показатели
	ТОО «Кайнар» (n=106)
	ТОО «Литейный завод»(n=100)
	Служащие (n=100)

	
	Абс.
	Отн.
	Абс.
	Отн.
	Абс.
	Отн.

	Вы недавно теряли вес?
	
	
	
	
	
	

	Нет=1;
	76
	71,7*
	76
	76,0˅
	98
	98,0

	Не уверен=2
	6
	5,7*
	13
	13,0˅
	1
	1,0

	Да=3;
	24
	22,6
	11
	11,0˅
	1
	1,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Если Вы теряли массу тела то, сколько Вы потеряли?
	
	
	
	
	
	

	910 гр.-5,90 кг =1 балл;
	22
	88,0*
	7
	63,6˅
	98
	98,0

	6,35 кг.-10,43 кг. =2 балла;
	2
	8,0*
	3
	27,3˅
	1
	1,0

	10,89 кг.-10,97 кг. = 3 балла;
	1
	4,0
	1
	9,1˅
	1
	1,0

	15,42 кг или более = 4 балла.
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	25
	100,0
	11
	100,0
	100
	100,0

	Вы ели плохо, потому что у Вас снизился аппетит?
	
	
	
	
	
	

	Да=1;
	6
	5,7*
	1
	1,0˅
	18
	16,4

	Нет=2;
	100
	94,3*
	99
	99,0˅
	92
	83,6

	Всего.
	106
	100,0
	100
	100,0
	110
	100,0

	Боитесь ли Вы набрать вес?
	
	
	
	
	
	

	Не боюсь набрать =1;
	71
	67,0*
	63
	63,0˅
	45
	45,0

	Немного боюсь набрать-2;
	26
	24,5*
	32
	32,0˅
	44
	44,0

	Очень боюсь набрать=3;
	9
	8,5
	5
	5,0˅
	11
	11,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0


Continuation of table 3

	1
	2
	3
	4
	5
	6
	7

	Когда Вы последний раз соблюдали диету?
	
	
	
	
	
	

	Я никогда не был на диете =1;
	95
	89,6*
	86
	86,0˅
	70
	70,0

	Я был на диете около года назад =2;
	4
	3,8*
	10
	10,0˅
	18
	18,0

	Я был на диете около 6 месяцев назад =3;
	0
	0,0
	0
	0,0
	3
	3,0

	Я был на диете около 3 месяцев назад =4;
	0
	0,0
	0
	0,0
	1
	1,0

	Я был на диете около 1 месяца назад =5;
	2
	1,9
	1
	1,0
	2
	2,0

	Я был на диете менее 1 месяца назад =6;
	3
	2,8
	3
	3,0
	1
	1,0

	Сейчас я на диете=7;
	2
	1,9
	0
	0,0
	5
	5,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	По сравнению с другими вещами в Вашей жизни, насколько важна для Вас ваша масса тела?
	
	
	
	
	
	

	Мой вес не важен по сравнению с другими вещами в моей жизни=1;
	81
	76,4*
	85
	85,0˅
	61
	61,0

	Мой вес немного важнее других вещей в моей жизни=2;
	23
	21, *
	15
	15,0˅
	28
	28,0

	Мой вес более важен, чем большинство, что происходит в моей жизни=3;
	2
	1,9*
	0
	0,0˅
	5
	5,0

	Мой вес - самое важное в моей жизни=4;
	0
	0,0*
	0
	0,0˅
	6
	6,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	В течение последних 3 месяцев сколько раз Вы делали одно из следующих действий в качестве средства контроля своего веса?
	
	
	
	
	
	

	Сделали себе разгрузочные дни=1;
	94
	94,0*
	93
	93,0˅
	86
	86,0


Continuation of table 3

	1
	2
	3
	4
	5
	6
	7

	Использовали диуретики или слабительные=2;
	6
	6,0
	7
	7,0
	4
	4,0

	Упражнялись интенсивно=3;
	0
	0,0*
	0
	0,0
	4
	4,0

	Постились=4.
	0
	0,0*
	0
	0,0˅
	6
	6,0

	Вы обращаете внимание при покупке продуктов на внешний вид? 
	
	
	
	
	
	

	Да=1;
	91
	85,8*
	93
	93,0
	96
	96,0

	Нет=2;
	15
	14,2*
	7
	7,0
	4
	4,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Отказываетесь ли Вы от употребления определенных продуктов (аллергия или непереносимость)?
	
	
	
	
	
	

	Да=1;
	63
	59,4*
	50
	50,0˅
	69
	69,0

	Нет=2;
	43
	40,6*
	50
	50,0˅
	31
	31,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0

	Примечание: *-достоверность различии между работниками Кайнара и офисными работниками, ˅- достоверность различии между работниками Литейного завода и офисными работниками (Р<0,05)



Table 4 – Indicators of analysis of the body composition of workers

	Показатели
	ТОО «Кайнар»
	ТОО «Литейный завод»
	Офисные работники
	КО
	КТ

	
	М
	м
	М
	м
	М
	м
	
	

	1
	2
	3
	4
	5
	6
	7
	8
	9

	Масса тела
	72,1
	1,3
	77,7
	1,5
	75,0
	1,8
	2,9
	2,7

	Общее содержание воды (TotalBodyWater)
	38,6
	0,7
	40,3
	0,8
	45,3
	0,9*
	6,8
	-5,0


Continuation of table 4

	1
	2
	3
	4
	5
	6
	7
	8
	9

	Внутриклеточная вода (IntracellularWater)
	24,0
	0,4
	25,0
	0,5
	30,5
	0,6*
	6,5
	-5,6

	Внеклеточная вода (ExtracellularWater)
	14,6
	0,2
	15,4
	0,3
	18,8
	0,4*
	4,2
	-3,4

	Содержание протеина
	10,4
	0,2
	10,8
	0,2
	12,2
	0,2*
	1,8
	-1,4

	Содержание минералов
	3,5
	0,1
	3,7
	0,1
	4,2
	0,1*
	0,6
	-0,5

	Содержание жира в теле (BodyFatMass)
	19,6
	0,9
	23,0
	1,2
	28,1
	1,5*
	8,5
	-5,1

	Вес (StLeanMass)
	49,6
	0,9
	51,8
	1,0
	63,3
	1,2*
	13,8
	-11,6

	Не жировая масса тела (FatFreeMass)
	52,5
	0,9
	54,8
	1,0
	47,0
	1,3*
	-5,5
	7,8

	Склетная масса мышц (SkeletalMuscleMass)
	29,3
	0,5
	30,5
	0,6
	26,4
	0,7*
	-2,9
	4,2

	ИМТ (BodyMassIndex)
	25,7
	0,4
	27,6
	0,5
	28,8
	0,6
	8,2
	-6,2

	Процент жира в теле (PercentBodyFat)
	26,5
	0,9
	28,6
	1,1
	35,0
	1,4*
	8,5
	-6,4

	Правая рука 
	3,0
	0,1
	3,2
	0,1
	3,9
	0,1*
	0,9
	-0,7

	Правая рука в % правая рука
	103,8
	1,0
	110,5
	1,0
	135,1
	1,2*
	31,3
	-24,7

	Не жировая масса в левой руке левая рука
	3,0
	0,1
	3,2
	0,1
	3,9
	0,1*
	0,9
	-0,7

	Не жировая масса в % левая рука
	102,4
	1,0
	109,9
	1,0
	124,4
	1,2*
	22,1
	-14,5

	Не жировая масса в туловище
	24,1
	0,4
	25,2
	0,4
	22,9
	0,5
	-1,2
	2,4

	Не жировая масса в% туловище
	102,3
	0,6
	105,8
	0,6
	129,4
	0,7*
	27,1
	-23,6


Continuation of table 4

	1
	2
	3
	4
	5
	6
	7
	8
	9

	FFM правая нога
	7,9
	0,2
	8,3
	0,2
	10,1
	0,2*
	2,2
	-1,8

	Не жировая масса в % правая нога
	95,9
	0,7
	98,6
	1,1
	120,7
	1,3*
	24,7
	-22,0

	Не жировая масса в левая нога
	7,9
	0,2
	8,2
	0,2
	10,1
	0,2
	2,2
	-1,8

	Не жировая масса в% левая нога
	95,7
	0,7
	98,4
	1,0
	120,4
	1,2*
	24,7
	-22,0

	Общая вода тела правая рука
	2,3
	0,1
	2,5
	0,1
	3,0
	0,1*
	0,7
	-0,6

	Общая вода левая рука
	2,3
	0,1
	2,5
	0,1
	3,0
	0,1*
	0,7
	-0,6

	Общая вода туловище
	18,7
	0,3
	19,7
	0,3
	24,1
	0,4*
	5,3
	-4,4

	Общая вода правая нога
	6,1
	0,1
	6,4
	0,1
	7,9
	0,2*
	1,7
	-1,4

	Общая вода левая нога
	6,1
	0,1
	6,4
	0,1
	7,9
	0,2*
	1,7
	-1,4

	Внутрлеточная вода правая рука
	1,5
	0,0
	1,5
	0,0
	1,9
	0,0*
	0,4
	-0,3

	Внутриклеточная вода левая рука
	1,4
	0,0
	1,5
	0,0
	1,9
	0,0*
	0,4
	-0,3

	Внутриклеточная вода туловище
	11,6
	0,2
	12,2
	0,2
	14,9
	0,3*
	3,3
	-2,7

	Внутриклеточная вода правая нога
	3,8
	0,1
	4,0
	0,1
	4,9
	0,1*
	1,0
	-0,9

	Внутриклеточная вода левая нога
	3,8
	0,1
	4,0
	0,1
	4,8
	0,1*
	1,0
	-0,9

	Внеклеточная вода правая рука
	0,9
	0,0
	0,9
	0,0
	1,1
	0,0*
	0,3
	-0,2

	Внеклеточная вода левая рука
	0,9
	0,0
	0,9
	0,0
	1,1
	0,0*
	0,3
	-0,2

	Внеклеточная вода туловище
	7,1
	0,1
	7,5
	0,1
	9,2
	0,2*
	2,1
	-1,7

	Внеклеточная вода правая нога
	2,3
	0,0
	2,5
	0,1
	3,0
	0,1*
	0,7
	-0,5

	Внеклеточная вода левая нога
	2,3
	0,0
	2,5
	0,1
	3,0
	0,1*
	0,7
	-0,6


Continuation of table 4

	1
	2
	3
	4
	5
	6
	7
	8
	9

	Внеклеточная вода/Общая вода тела
	0,4
	0,0
	0,4
	0,0
	0,5
	0,0*
	0,1
	-0,1

	Внеклеточная вода/Общая вода тела правая рука
	0,4
	0,0
	0,4
	0,0
	0,5
	0,0*
	0,1
	-0,1

	Внеклеточная вода/Общая вода тела левая рука
	0,4
	0,0
	0,4
	0,0
	0,5
	0,0*
	0,1
	-0,1

	Внеклеточная вода/Общая вода тела туловище
	0,4
	0,0
	0,4
	0,0
	0,5
	0,0*
	0,1
	-0,1

	Внеклеточная вода/Общая вода тела правая нога
	0,4
	0,0
	0,4
	0,0
	0,5
	0,0*
	0,1
	-0,1

	Внеклеточная вода/Общая вода тела левая нога
	0,4
	0,0
	0,4
	0,0
	0,5
	0,0*
	0,1
	-0,1

	Анализ жировой массы тела по сегментам BFM правая рука
	1,3
	0,1
	1,7
	0,1
	2,1
	0,2
	0,8
	-0,4

	Анализ жировой массы по сегментам % правая рука
	194,6
	14,7
	221,7
	16,3
	271,1
	19,9
	76,5
	-49,5

	Анализ жировой массы по сегментам левая рука
	1,3
	0,1
	1,7
	0,1
	2,1
	0,2
	0,8
	-0,4

	Анализ жировой массы по сегментам % левая рука
	197,6
	14,6
	222,4
	16,4
	272,1
	20,0
	74,4
	-49,7

	Анализ жировой массы по сегментам туловище
	10,2
	0,5
	11,9
	0,6
	14,6
	0,7*
	4,3
	-2,7

	Анализ жировой массы по сегментам % туловище
	237,3
	11,4
	259,0
	11,5
	316,8
	14,0*
	79,6
	-57,8

	Анализ жировой массы по сегментам правая нога
	2,8
	0,1
	3,2
	0,2
	3,9
	0,2*
	1,1
	-0,7

	Анализ жировой массы по сегментам % правая нога
	152,8
	6,4
	161,3
	6,4
	197,3
	7,9*
	44,5
	-36,0


Continuation of table 4

	1
	2
	3
	4
	5
	6
	7
	8
	9

	Анализ жировой массы по сегментам левая нога
	2,8
	0,1
	3,2
	0,2
	3,9
	0,2*
	1,1
	-0,7

	Анализ жировой массы по сегментам % левая нога
	151,9
	6,3
	160,3
	6,3
	196,1
	7,7*
	44,2
	-35,8

	Идеальный вес
	64,5
	0,8
	67,0
	1,0
	81,9
	1,3*
	17,4
	-15,0

	Контроль веса (WeightControl)
	-7,6
	1,0
	-10,8
	1,1
	-13,2
	1,3*
	-5,6
	2,4

	Контроль жировой массы тела
	-8,8
	0,9
	-11,3
	1,0
	-13,8
	1,3*
	-5,0
	2,5

	Контроль тощей массы тела
	1,2
	0,2
	1,5
	0,1
	1,6
	0,2
	-0,6
	-0,1

	Базовыйметаболизм (Basal Metabolic Rate)
	1503,8
	19,5
	1553,2
	22,4
	1900,0
	27,4*
	396,3
	-346,8

	Примечание: все показатели Кайнара и Литейного завода имеют достоверные различия с офисными работниками P˂005 и выше.
	
	
	
	
	
	
	
	



Table 5 – The chemical composition of the diet and calorie content of the diet as ordered and the actual consumption of nutrients by workers at the enterprise

	№

	Пищевые вещества
	Содержание пищевых веществ по Приказу МЗ СР РК от 28 декабря 2015 года № 1056
	Фактическое потребление ТОО «Кайнар»
	Фактическое потребление ТОО «Литейный завод»

	1
	2
	3
	4
	5

	1
	Энергия, ккал
	1466
	1839
	899,2

	2
	Белки всего, г.
	64
	40,2
	21,0

	3
	Белки животные, г
	57
	23,5
	9,8


Continuation of table 5

	1
	2
	3
	4
	5

	4
	Жиры всего, г
	52
	69,3
	32,0

	5
	Жиры растительные, г
	29,7
	55,9
	24,3

	6
	НЖК, г 
	34,2
	22,8
	13,0

	7
	МНЖК, г
	26,6
	19,7
	10,0

	8
	ПНЖК, г
	18,9
	17,4
	4,4

	9
	ПНЖК/НЖК
	0,55
	0,34
	0,61

	10
	Холестерин, мг
	453
	125
	79

	11
	Углеводы всего, г
	188
	261,0
	132,2

	13
	Крахмал
	128
	172,2
	76,5

	14
	Моно- дисахара, г
	18
	70,8
	47,9

	15
	Пищ. волокна, г
	27,0
	9,2
	7,5

	16
	CA, mg
	496,1
	296,0
	178,4

	17
	MG, mg
	383,6
	324,8
	98,8

	18
	P, mg
	1262,7
	839,2
	372,3

	19
	FE,mg
	20,6
	9,5
	5,3

	20
	CU, mg
	1,4
	1,3
	0,5

	21
	ZN, mg
	8,0
	2,3
	2,2

	22
	S, mg
	0,0
	0,0
	0,0

	23
	CL, mg
	4621,2
	7263,9
	4381,6

	24
	MN, mg
	3,1
	3,4
	1,3

	25
	SE, mg
	5,4
	0,0
	0,0

	26
	I, mg
	36,2
	22,4
	12,4

	27
	Retinol, mg
	1812,3
	1241,2
	1074,9


Table 6 – Food density of the menu dishes according to Order No. 1056 of December 28, 2015 and the density of the menu consumed by employees of enterprises

	№

	Наименование

	Рекомендуемая ФАО/ВОЗ плотность пищевых веществ (на 1000 ккал)
	Плотность пищевых веществ набора продуктов (на 1000 ккал)
	Фактическое потребление ТОО «Кайнар»
	Фактическое потребление ТОО «Литейный завод»

	1
	Белки, г
	20-30
	39
	42
	54

	2
	Жиры, г
	16-39
	39
	41
	39

	3
	Кальций, мг
	250-400
	347
	319
	308

	4
	Железо, мг
	3,5-20
	7,0
	7,2
	8,9

	5
	Витамин А (РЭ), мкг
	350-500
	809
	757
	710

	6
	Фолат, мкг
	150-200
	86,2
	96,3
	95

	7
	Тиамин, мг
	0,5-0,8
	0,4
	0,5
	0,5

	8
	Рибофлавин, мг 
	0,6-0,9
	0,6
	0,7
	0,6

	9
	Ниацин, мг
	6-10
	7,7
	8,3
	8,1

	10
	Витамин С, мг
	25-30
	87,7
	61,3
	56,1



Table 7 – Comparison of the energy and nutritional value of the recommended daily intake of a healthy diet food set (No. 503, dated 09.12.2016) and the actual nutrition of workers

	Пищевые вещества
	Норма содержания пищевых веществ по приказу № 503, от 09.12.2016 г.
	Среднее содержание энергии и пищевых веществ в рационе работников ТОО «Кайнар»
	Среднее содержание энергии и пищевых веществ в рационе работников ТОО «Литейный завод»
	Среднее содержание энергии и пищевых веществ в рационе офисных работников

	1
	2
	3
	4
	5

	Энергия, килокалории
	2760
	2509,1
	2208,0
	2641,1

	Белковые калории, %
	15
	13,6
	12,0
	14,4




Continuation of table 7

	1
	2
	3
	4
	5

	Белки всего, грамм
	104
	64,0
	55,0
	68,0

	Белки животные, грамм
	58
	32,7
	26,4
	25,5

	% животных белков от общего 
	55,8
	50,7
	44,6
	53,4

	Жировые калории, % 
	32,7
	29,7
	26,2
	31,3

	Жиры всего, грамм
	100
	90,9
	80,0
	95,7

	Жиры растительные, грамм
	46,2
	42,0
	37,0
	44,2

	% растительного жира от общего 
	46
	41,8
	36,8
	44,0

	НЖК, грамм
	25,1
	22,8
	20,1
	24,0

	МНЖК, грамм
	22,1
	20,1
	17,7
	21,1

	ПНЖК, грамм
	24,8
	22,5
	19,8
	23,7

	Холестерин, миллиграмм
	439
	199,1
	151,2
	320,1

	Углеводные калории %
	52,2
	47,5
	41,8
	50,0

	Углеводы всего, грамм
	360
	327,3
	288,0
	344,5

	Крахмал, грамм
	221
	200,9
	176,8
	211,5

	Моно-дисахара, грамм
	51
	76,4
	60,8
	48,8

	Пищевые волокна, грамм
	38,6
	9,1
	6,9
	9,9

	% сахаров от общих углеводов
	42
	58,2
	53,6
	40,2

	Витамин А (РЭ), микрограмм
	1319
	473,6
	580,8
	670,5

	Витамин Е, миллиграмм
	26
	7,2
	5,4
	8,4

	Витамин В-1, миллиграмм
	1,5
	0,7
	0,5
	0,8

	Витамин В-2, миллиграмм
	1,72
	1,0
	0,9
	1,1

	Витамин В-3 (ниацин), миллиграмм 
	18,6
	13,9
	9,1
	14,3




Continuation of table 7

	1
	2
	3
	4
	5

	Витамин С, миллиграмм
	123
	62,0
	63,5
	81,2

	Фолат (фолиевая кислота), микрограмм
	187
	109,7
	96,5
	123,4

	Кальций, миллиграмм
	957
	561,3
	493,9
	631,6

	Магний, миллиграмм
	457
	268,0
	235,9
	301,6

	Фосфор, миллиграмм
	1756
	1029,9
	906,3
	1158,9

	Железо, миллиграмм
	25
	11,7
	10,9
	13,5

	Цинк, миллиграмм
	10
	5,9
	5,2
	6,6

	Селен, микрограмм
	29,7
	17,4
	15,3
	19,6

	Йод, микрограмм 
	127
	74,5
	65,5
	83,8



Table 8 – Energy and nutritional value of the rational rate of daily food consumption on average per capita

	Энергия и пищевые вещества
	Энергетическая и пищевая ценность рекомендуемой нормы продуктового набора рационального питания
	Плотность пищевых веществ в расчете на 1000 килокалорий

	
	
	Рекомендации ФАО/ВОЗ3
(ко всем группам населения)
	Рекомендованные нормы продуктового набора рационального питания
	Пищевая ценность рациона работников ТОО «Кайнар»
	Пищевая ценность рациона работников ТОО» Литейный завод»
	Пищевая ценность рациона офисных работников

	1
	2
	3
	4
	5
	6
	7

	Энергия, килокалории 
	2760
	
	
	2509,1
	2208,0
	2641,1

	Белки всего, грамм 
	104
	25-30
	39*
	25,5
	24,9
	25,7

	Жиры всего, грамм
	100
	16-39
	36
	36,2
	36,2
	36,2

	Углеводы, грамм
	360
	140-190
	130
	130,4
	130,4
	130,4




Continuation of table 8

	1
	2
	3
	4
	5
	6
	7

	НЖК, грамм
	25,1
	< 10
	10
	9,1
	9,1
	9,1

	ПНЖК, грамм
	24,8
	0,5-0,9
	0,99
	9,0
	9,0
	9,0

	Холестерин, миллиграмм
	439
	<300 милиграмм/день
	439 миллиграмм/день*
	79,3
	68,5
	121,2

	Пищевые волокна, грамм
	38,6
	8-20
	20
	3,6
	3,1
	3,8

	Кальций, миллиграмм
	957
	250-400
	347
	223,7
	223,7
	239,1

	Железо, миллиграмм
	25
	3,5-20
	9,2
	4,6
	4,9
	5,1

	Цинк, миллиграмм
	10,0
	5-10
	3,6 **
	2,3
	2,3
	2,5

	Йод, микрограмм
	127
	75
	46,1 **
	29,7
	29,7
	31,7

	Витамин А (РЭ), микрограмм
	1319
	350-500
	478
	188,8
	263,0
	253,9

	Витамин Е, миллиграмм
	26
	3,5-5
	10 *
	2,9
	2,4
	3,2

	Фолат, микрограмм
	187
	150-200
	67,9 **
	43,7
	43,7
	46,7

	Витамин В1 (тиамин), миллиграмм 
	1,5
	0,5-0,8
	0,6
	0,3
	0,2
	0,3

	Витамин В2 (рибофлавин), миллиграмм 
	1,72
	0,6-0,9
	0,7
	0,4
	0,4
	0,4

	Витамин В3 (ниацин), миллиграмм 
	18,6
	6-10
	7
	5,5
	4,1
	5,4

	Витамин С, миллиграмм 
	123
	25-30
	44,6*
	24,7
	28,8
	30,7

	Примечание: * - содержание пищевых веществ относительно повышено; **-содержание пищевых веществ относительно лимитировано (за исключением йода и фолата)


Table 9 – Rational norms of food consumption for men aged 18 years and older, engaged in varying degrees of labor in the Republic of Kazakhstan (No. 503, dated 09.12.2016), kilogram/year with the average amount of food consumed by workers

	Наименование продуктов
	Возрастные группы 30-63 лет, интенсивность группы труда IV
	Фактическое потребление пищевых продуктов работниками ТОО «Кайнар»
	Фактическое потребление пищевых продуктов работниками ТОО «Литейный завод»
	Возрастные группы 30-63 лет, интенсивность группы труда II
	Фактическое потребление пищевых продуктов офисными работниками

	1
	2
	3
	4
	5
	6

	Хлебопродукты в пересчете на муку (общее количество) 
	151,33
	117,5
	96,0
	110,42
	76,4

	Мука пшеничная 1 сорта
	12,65
	9,8
	8,0
	9,23
	6,4

	Хлеб ржаной 
	34,64
	26,9
	22,0
	25,28
	17,5

	Хлеб ржано-пшеничный
	58,20
	45,2
	36,9
	42,47
	29,4

	Хлеб пшеничный
	38,80
	30,1
	24,6
	28,31
	19,6

	Макаронные изделия
	3,33
	2,6
	2,1
	2,43
	1,7

	Крупа гречневая
	10,25
	8,0
	6,5
	7,48
	5,2

	Крупа манная
	5,96
	4,6
	3,8
	4,35
	3,0

	Крупа овсяная
	5,96
	4,6
	3,8
	4,35
	3,0

	Крупа перловая
	4,16
	3,2
	2,6
	3,03
	2,1

	Крупа пшенная 
	5,96
	4,6
	3,8
	4,35
	3,0

	Крупа рисовая
	11,64
	9,0
	7,4
	8,49
	5,9

	Бобовые (бобы, горох, фасоль красная и белая, чечевица, нут, соя, маш, люпин)
	3,33
	2,6
	2,1
	2,43
	1,7
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	1
	2
	3
	4
	5
	6

	Картофель
	138,58
	107,6
	87,9
	101,12
	69,9

	Овощи и бахчевые (общее количество)
	197,93
	155,6
	99,3
	146,63
	101,4

	Капуста (белокочанная, краснокочанная, брюссельская, пекинская, савойская цветная, брокколи, кольраби)
	33,26
	25,8
	21,1
	24,28
	16,8

	Морковь
	31,87
	24,7
	20,2
	23,26
	16,1

	Лук репчатый
	22,17
	17,2
	14,1
	16,18
	11,2

	Огурцы свежие
	19,40
	15,1
	12,3
	14,16
	9,8

	Томаты свежие
	15,24
	11,8
	9,7
	11,12
	7,7

	Свекла
	12,47
	9,7
	7,9
	9,10
	6,3

	Перец сладкий
	11,09
	8,6
	7,0
	8,09
	5,6

	Зелень (петрушка, укроп, салат листовой, и др.)
	6,93
	5,4
	4,4
	5,06
	3,5

	Лук зеленый 
	4,16
	3,2
	2,6
	3,03
	2,1

	Овощи (кабачок, баклажаны, патиссоны и др., включая консервированные и соленые 
	12,24
	11,8
	9,7
	11,11
	7,7

	Тыква
	9,70
	7,5
	6,1
	7,08
	4,9

	Арбуз, дыня
	19,4
	15,1
	12,3
	14,16
	9,8

	Фрукты и ягоды (общее количество) 
	185,7
	144,2
	117,7
	135,5
	93,7
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	1
	2
	3
	4
	5
	6

	Яблоки
	69,29
	53,8
	43,9
	50,56
	35,0

	Слива, груша, абрикосы, персики, хурма, гранат
	20,79
	16,1
	13,2
	15,17
	10,5

	Плоды суб- и тропические 
	41,58
	32,3
	26,3
	30,35
	21,0

	Лимон
	4,16
	3,2
	2,6
	3,03
	2,1

	Сухофрукты
	2,77
	2,2
	1,8
	2,02
	1,4

	Ягоды 
	11,09
	8,6
	7,0
	8,09
	5,6

	Сок плодово-ягодный
	24,94
	19,4
	15,8
	18,20
	12,6

	Мясо и мясные продукты (общее количество)
	109,75
	85,2
	69,6
	80,08
	55,4

	Баранина
	13,98
	10,9
	8,9
	10,20
	7,1

	Говядина
	28,07
	21,8
	17,8
	20,49
	14,2

	Конина 
	22,01
	17,1
	14,0
	16,06
	11,1

	Свинина
	7,66
	6,0
	4,9
	5,59
	3,9

	Субпродукты 1 –ой категории
	1,61
	1,2
	1,0
	1,17
	0,8

	Мясо птицы
	22,02
	17,1
	14,0
	16,07
	11,1

	Колбасные изделия
	15,52
	12,0
	9,8
	11,33
	7,8

	Рыба и морепродукты
	18,45
	14,3
	12,2
	13,47
	9,3

	Рыба свежая 
	15,17
	11,8
	9,6
	11,07
	7,7

	Рыбные консервы 
	2,02
	1,6
	1,3
	1,48
	1,0





Continuation of table 9

	1
	2
	3
	4
	5
	6

	Капуста морская консервированная 
	2,52
	2,0
	1,6
	1,84
	1,3

	Яйца куриные, штук/год 
	369
	285,5
	233,7
	270
	187,3

	Молоко и молочные продукты (общее кол-во) 
	425,4
	330,3
	269,8
	310,5
	214,7

	Молоко коровье, жирность 2.5% 
	61,97
	48,1
	39,3
	45,22
	31,3

	Молоко кобылье, верблюжье, козье 
	14,25
	11,1
	9,0
	10,40
	7,2

	Кисломолочные продукты жидкие, жирность 2.5%
	63,22
	49,1
	40,1
	46,14
	31,9

	Кумыс, шубат
	27,81
	21,6
	17,6
	20,29
	14,0

	Сметана, жирность 15%
	9,10
	7,1
	5,8
	6,64
	4,6

	Творог, жирность 9%
	15,17
	11,8
	9,6
	11,07
	7,7

	Сыр сычужный 
	6,93
	5,4
	4,4
	5,06
	3,5

	Масло коровье (животного жира > 75 %) 
	6,51
	5,1
	4,1
	4,75
	3,3

	Масло растительное
	16,70
	13,0
	10,6
	12,19
	8,4

	Сахар и кондитерские изделия (общее количество)
	44,07
	64,2
	67,9
	72,16
	22,2

	Сахар
	23,47
	48,2
	44,9
	57,13
	11,8

	Кондитерские изделия 
	22,54
	38,3
	36,1
	48,34
	12,5

	Мед пчелиный 
	8,09
	6,3
	5,1
	5,91
	4,1
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	1
	2
	3
	4
	5
	6

	Чай 
	1,52
	1,2
	1,0
	1,11
	0,8

	Кофе натуральный
	0,50
	0,4
	0,3
	0,36
	0,3

	Какао порошок
	0,50
	0,4
	0,3
	0,36
	0,3

	Дрожжи
	0,25
	0,2
	0,2
	0,18
	0,1

	Лавровый лист
	0,06
	0,0
	0,0
	0,04
	0,0

	Перец молотый
	0,06
	0,0
	0,0
	0,04
	0,0

	Уксус
	0,25
	0,2
	0,2
	0,18
	0,1

	Соль пищевая йодированная
	2,02
	1,6
	1,3
	1,48
	1,0





APPENDIX E 

Biochemical and immunological parameters of the blood of workers of "Kainar" LLP and "Foundry Plant" LLP

Table 1 – Indicators of hematological blood tests of workers of "Kainar" LLP and "Foundry Plant" LLP

	Показатели
	Норма
	Кайнар (n=106)
	Литейный завод (n=100)
	Различия средних значений

	
	
	М
	м
	М
	м
	

	1
	2
	3
	4
	5
	6
	7

	Общий белок, г/л
	64-83
	63,61
	0,39
	68,30
	0,34*
	-4,69

	Альбумин, г/л
	35,00-52,00
	42,57
	0,26
	48,81
	0,34***
	-6,24

	Альфа 1
	2,9-4,9
	
	-
	4,05
	0,30
	-4,05

	Альфа 2
	7,1-11,8
	
	-
	9,21
	0,14
	-9,21

	Бета 1
	4,7-7,2
	
	-
	5,17
	0,07
	-5,17

	Бета 2
	3,2-6,5
	
	-
	4,82
	0,09
	-4,82

	Гамма
	11,1-18,8
	
	-
	14,24
	0,28
	-14,24

	Глюкоза ммоль/л
	3,89-5,83
	4,74
	0,13
	5,91
	0,47**
	-1,17

	АЛТ, Ед/л
	0,00-41,00
	21,01
	1,28
	23,18
	1,58
	-2,17

	АСТ, Ед/л
	0,00-37,00
	22,53
	0,91
	22,99
	0,87
	-0,46

	Гликолизированныйгемоглабин
	4,80-5,90
	5,48
	0,09
	5,39
	0,05
	0,09

	Холестерин
	3,63-5,20
	4,27
	0,09
	4,57
	0,09
	-0,30

	Холестерин ЛПВП
	0,78-1,81
	1,20
	0,04
	1,14
	0,03
	0,06

	Холестерин ЛПНП
	2,07-4,92
	3,88
	0,08
	3,38
	0,07**
	0,49

	Триглицериды
	0,00-2,30
	2,22
	0,08
	2,13
	0,10**
	0,09

	Коэффицентатерогенности
	0,0-3,0
	2,54
	0,10
	2,68
	0,08
	-0,04

	C4
	0,10-0,40
	0,26
	0,01
	
	
	




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	C3
	0,90-1,80
	1,24
	0,02
	
	
	

	Иммуноглобулин A
	0,70-4,00
	3,40
	0,09
	3,54
	0,10
	-0,14

	Иммуноглобулин M
	0,40-2,30
	1,07
	0,08
	1,14
	0,05
	-0,08

	Иммуноглобулин G
	7,00-16,00
	12,31
	0,27
	12,90
	0,30
	-0,59

	Трансферрин
	2,00-3,60
	2,37
	0,05
	2,82
	0,11
	-0,44

	Гемоглобин
	130-160
	132,93
	1,54
	139,59
	1,51**
	-6,66

	Эритроциты
	4,00-5,00
	4,52
	0,05
	4,26
	0,05
	0,26

	Цветной показатель
	0,85-1,05
	0,84
	0,00
	0,80
	0,01
	0,04

	Гематокрит
	38,0-49,0
	42,17
	0,45
	43,26
	0,41
	-1,09

	Средний объем эритроцита
	81,0-94,0
	83,39
	0,40
	86,84
	0,48
	-3,45

	Среднее содержание Hb в эритроците
	27,5-33,5
	27,95
	0,16
	29,51
	0,21*
	-1,56

	Средняя концентрация Hb в эритроците
	290-370
	313,45
	0,68
	321,16
	1,18*
	-7,71

	Распределение эритроцитов по объему
	11,5-14,5
	13,79
	0,11
	13,24
	0,04
	0,54

	Тромбоциты
	180-320
	256,70
	6,01
	252,23
	7,35
	4,47

	Тромбокрит
	0,150-0,400
	0,23
	0,00
	0,24
	0,01
	-0,01

	Средний объем тромбоцита
	7,4-10,4
	8,94
	0,09
	9,54
	0,09*
	-0,60

	Распределение тромбоцитов по объему
	10,0-20,0
	16,11
	0,04
	16,21
	0,08
	-0,10

	Лейкоциты
	4,00-9,00
	6,75
	0,17
	7,09
	0,16
	-0,33

	Нейтрофилы
	47,0-72,0
	56,08
	0,81
	62,00
	4,72
	-5,92

	Эозинофилы
	0,5-5,0
	4,62
	0,16
	4,14
	0,16
	-0,48

	Эозинофилы (абс. кол-во)
	0,02-0,30
	0,26
	0,01
	0,27
	0,01
	-0,01

	Базофилы
	0,00-1,00
	0,52
	0,02
	0,60
	0,02
	-0,08




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	Базофилы (абс. кол-во)
	0,000-0,065
	0,03
	0,00
	0,04
	0,00***
	-0,01

	Моноциты
	2,0-9,0
	8,05
	0,17
	7,24
	0,21
	-0,81

	Моноциты (абс. кол-во)
	0,09-0,60
	0,47
	0,01
	0,51
	0,02
	-0,04

	Лимфоциты
	18,0-40,0
	33,93
	0,75
	32,22
	0,76
	1,70

	Лимфоциты (абс. кол-во)
	1,20-3,00
	2,25
	0,06
	2,29
	0,06
	-0,04

	СОЭ
	2-10
	8,14
	0,59
	8,69
	0,98
	-0,55

	Т-лимфоциты (CD3+CD19-), %
	61-85
	63,59
	0,80
	64,67
	0,80
	-1,08

	В-лимфоциты (CD19+CD3-), %
	7-17
	12,56
	0,35
	12,62
	0,27
	-0,06

	Истинные натуральные киллеры (NK-клетки) (CD3-CD56+), %
	9-21
	18,77
	0,71
	18,73
	0,71
	0,04

	Т-лимфоциты, экспрессирующие маркеры NK-клеток (Т-NK-клетки) (CD3+CD56+), %
	1-6
	3,07
	0,21
	3,17
	0,29
	-0,09

	Т-хелперы/индукторы (CD3+CD4+), %
	35-55
	42,34
	0,60
	41,19
	0,75
	1,15

	Т-цитотоксические лимфоциты (Т-ЦТЛ) (CD3+CD8+), %
	19-35
	25,72
	0,72
	27,34
	0,81
	-1,62

	CD4+/ CD8+, %
	0-2
	0,50
	0,04
	0,62
	0,04*
	-0,13

	Ratio CD4/CD8
	1,8-2,2
	1,77
	0,05
	1,66
	0,06
	0,11

	Активированные Т-лимфоциты (CD3+HLA-DR+), %
	1-6
	7,29
	0,60
	5,90
	0,42
	1,39

	Активированные Т-лимфоциты (CD3+CD25+), %
	7-18
	11,18
	1,01
	4,67
	0,43***
	6,51

	Иммуноглобулин Е
	0,00 - 100,00
	140,50
	31,11
	26,53
	5,16***
	113,96

	Ферритин
	 30-350
	
	
	116,32
	9,06
	-116,32




Table 2 – Indicators of hematological blood tests of workers after 37 days of consumption of specialized products

	Показатели
	Нормы
	ТОО «Кайнар» до кормления n=50
	БМЗ до кормления n=50
	ТОО «Кайнар» после кормления n=50
	БМЗ после кормления n=50
	Разл. сред. знач. ТОО «Кай-нар»
	Разл. сред. знач. БМЗ


	
	
	М
	δ
	м
	М
	δ
	м
	М
	δ
	м
	М
	Δ
	м
	
	

	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16

	Общий белок, г/л
	64 - 83
	64,37
	3,35
	0,45
	62,54
	3,39
	0,54
	76,58
	8,66
	0,34**
	77,85
	16,80
	0,25˅˅
	-12,21
	-15,31

	Альбумин, г/л
	35,00 - 52,00
	46,21
	2,37
	0,39
	46,38
	2,38
	0,24
	51,42
	1,68
	0,61***
	51,69
	1,79
	0,85˅˅
	-5,21
	-5,31

	Глюкоза, ммоль/л
	3,89 - 5,83
	4,73
	0,79
	0,09
	4,89
	0,79
	0,09
	5,44
	1,10
	0,27
	5,21
	1,20
	0,51
	-0,71
	-0,31

	АЛТ, Ед/л
	0,00 - 41,00
	21,54
	14,63
	2,80
	21,70
	18,13
	2,55
	23,22
	4,94
	1,82
	25,49
	8,54
	1,26
	-1,68
	-3,79

	АСТ, Ед/л
	0,00 - 37,00
	20,26
	7,56
	1,22
	20,43
	9,53
	1,57
	22,94
	4,87
	0,54
	21,21
	9,94
	0,78
	-2,68
	-0,79

	Гликозилированный гемоглобин, %
	4,80 - 5,90
	5,41
	0,51
	0,08
	5,58
	0,56
	0,23
	5,19
	0,82
	0,80
	4,86
	1,97
	0,94
	0,22
	0,71

	Холестерин, ммоль/л
	3,63 - 5,20
	4,58
	0,91
	0,18
	4,74
	0,93
	0,13
	4,74
	0,92
	0,30
	4,96
	0,64
	0,34
	-0,16
	-0,21

	Холестерин ЛПВП, ммоль/л
	0,78 - 1,81
	1,32
	0,43
	0,07
	1,27
	0,50
	0,05
	1,76
	0,84
	0,19**
	1,78
	0,91
	0,43 ˅˅
	-0,45
	-0,51

	Холестерин ЛПНП, ммоль/л
	2,33 - 5,31
	3,04
	0,92
	0,18
	3,21
	0,91
	0,10
	2,39
	0,83
	0,30**
	2,49
	1,32
	0,54 ˅˅
	0,65
	0,71

	Триглицериды, ммоль/л
	0,00 - 2,30
	1,23
	0,91
	0,17
	1,40
	0,95
	0,12
	0,91
	1,22
	0,29
	1,18
	1,36
	0,53
	0,32
	0,21

	Коэффициент атерогенности
	0,0 - 3,0
	2,57
	1,02
	0,19
	2,62
	1,10
	0,14
	1,13
	1,33
	0,31***
	1,40
	1,51
	0,85˅˅˅
	1,44
	1,21

	C3
	0,1-0,4
	0,25
	0,21
	0,02
	0,28
	0,26
	0,08
	0,15
	0,52
	0,05*
	0,13
	0,07
	0,09˅˅
	0,10
	0,15

	C4
	0,9-1,8
	1,21
	0,27
	0,05
	1,37
	0,34
	0,20
	1,02
	0,18
	0,17*
	1,00
	0,22
	0,41˅˅
	0,19
	0,38




Continuation of table 2

	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16

	Иммуноглобулин А, г/л
	0,70 - 4,00
	2,56
	1,02
	0,19
	2,72
	1,12
	0,34
	2,77
	1,33
	0,31
	3,04
	1,53
	0,55
	-0,21
	-0,31

	Иммуноглобулин M, г/л
	0,40 - 2,30
	1,17
	0,62
	0,11
	1,33
	0,64
	0,26
	1,38
	0,93
	0,23
	1,65
	1,05
	0,47
	-0,21
	-0,31

	Иммуноглобулин G, г/л
	7,00 - 16,00
	13,51
	2,21
	0,46
	13,67
	2,22
	0,61
	13,72
	2,52
	0,58
	13,99
	2,63
	0,82
	-0,21
	-0,31

	Гемоглобин, г/л
	130 - 160
	131,55
	12,23
	2,54
	131,72
	12,85
	2,69
	131,76
	12,54
	2,66
	132,03
	13,26
	2,90
	-0,21
	-0,31

	Эритроциты, 10^12/л
	4,00 - 5,00
	4,92
	0,59
	0,10
	5,09
	0,65
	0,25
	4,13
	0,90
	0,22*
	4,40
	0,76
	0,46˅
	0,79
	0,69

	Цветной показатель
	0,85 - 1,05
	0,85
	0,41
	0,08
	1,02
	0,34
	0,23
	1,03
	0,72
	0,20
	1,03
	0,15
	0,04
	-0,18
	-0,01

	Гематокрит, %
	37,5 - 49,5
	42,83
	3,71
	0,75
	43,00
	4,01
	0,90
	43,04
	4,02
	0,87
	43,31
	4,42
	1,11
	-0,21
	-0,31

	Средний объем эритроцита, фл
	81,0 - 100,0
	87,31
	5,63
	1,26
	87,48
	4,75
	1,41
	95,52
	2,94
	1,38*
	98,79
	5,16
	1,62˅
	-8,21
	-11,31

	Среднее содержание Hb в эритроците, пг
	27,5 - 34,0
	27,83
	2,18
	0,17
	27,99
	1,89
	0,24
	32,04
	4,49
	0,59*
	31,31
	2,30
	0,83˅
	-4,21
	-3,31

	Средняя концентрация Hb в эритроците, г/л
	290 - 370
	318,52
	7,93
	1,25
	321,68
	7,14
	1,20
	358,73
	8,24
	1,87**
	349,00
	7,55
	2,11˅
	-40,21
	-27,31

	Распределение эритроцитов по объему, %
	11,5 - 14,5
	12,82
	1,35
	0,26
	12,98
	1,44
	0,41
	13,03
	1,66
	0,38
	13,30
	1,85
	0,62
	-0,21
	-0,31

	Тромбоциты, 10^9/л
	180 - 320
	263,91
	63,64
	13,22
	264,08
	67,63
	13,37
	264,12
	63,95
	13,34
	264,39
	68,04
	13,58
	-0,21
	-0,31

	Тромбокрит, %
	0,150 - 0,400
	0,22
	0,17
	0,01
	0,39
	0,23
	0,16
	0,43
	0,48
	0,13
	0,70
	0,64
	0,37
	-0,21
	-0,31





Continuation of table 2

	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16

	Средний объем тромбоцита, фл
	7,4 - 10,4
	8,37
	0,92
	0,17
	8,53
	0,97
	0,12
	9,58
	0,93
	0,29*
	9,85
	0,38
	0,03˅
	-1,21
	-1,31

	Распределение тромбоцитов по объему
	10,0 - 20,0
	15,32
	1,68
	0,29
	15,49
	2,27
	0,44
	15,53
	1,99
	0,41
	15,80
	2,68
	0,65
	-0,21
	-0,31

	Лейкоциты, 10^9/л
	4,00 - 9,00
	6,72
	2,00
	0,38
	6,89
	2,36
	0,53
	6,93
	2,31
	0,50
	7,20
	2,77
	0,74
	-0,21
	-0,31

	Нейтрофилы
	47,0 - 72,0
	57,21
	9,61
	1,88
	57,38
	11,32
	2,03
	57,42
	9,92
	2,00
	57,69
	11,73
	2,24
	-0,21
	-0,31

	Нейтрофилы (абс. кол-во), 10^9/л
	2,00 - 5,50
	4,00
	1,61
	0,30
	4,17
	1,91
	0,45
	4,21
	1,92
	0,42
	4,48
	2,32
	0,66
	-0,21
	-0,31

	Эозинофилы
	0,5 - 5,0
	2,12
	1,35
	0,27
	2,28
	1,37
	0,42
	1,33
	0,66
	0,39**
	1,60
	1,08
	0,63˅
	0,79
	0,69

	Эозинофилы (абс. кол-во), 10^9/л
	0,02 - 0,30
	0,14
	0,21
	0,02
	0,21
	0,27
	0,07
	0,09
	0,01
	0,00*
	0,06
	0,02
	0,00˅˅˅
	0,05
	0,15

	Базофилы
	0,00 - 1,00
	0,28
	0,25
	0,03
	0,35
	0,30
	0,18
	0,49
	0,56
	0,15*
	0,76
	0,71
	0,39˅˅
	-0,21
	-0,41

	Базофилы (абс. кол-во), 10^9/л
	0,000 - 0,065
	0,02
	0,13
	0,00
	0,19
	0,18
	0,15
	0,23
	0,44
	0,12***
	0,50
	0,59
	0,36˅˅
	-0,21
	-0,31

	Моноциты
	2,0 - 9,0
	6,40
	2,15
	0,43
	6,57
	2,26
	0,58
	4,61
	2,46
	0,55**
	4,88
	2,67
	0,79˅
	1,79
	1,69

	Моноциты (абс. кол-во), 10^9/л
	0,09 - 0,60
	0,51
	0,27
	0,03
	0,68
	0,33
	0,18
	0,72
	0,58
	0,15
	0,99
	0,74
	0,39
	-0,21
	-0,31

	Лимфоциты
	18,0 - 40,0
	32,09
	7,67
	1,54
	32,25
	8,54
	1,69
	32,30
	7,98
	1,66
	32,57
	8,95
	1,90
	-0,21
	-0,31

	Лимфоциты (абс. кол-во), 10^9/л
	1,20 - 3,00
	2,11
	0,61
	0,10
	2,28
	0,76
	0,25
	2,32
	0,92
	0,22
	2,59
	1,17
	0,46
	-0,21
	-0,31

	СОЭ, мм/час
	2-15
	9,75
	3,82
	1,54
	9,91
	2,70
	1,09
	5,96
	1,13***
	0,66
	5,23
	1,11
	0,90 ˅˅˅
	3,79
	4,69

	Иммуноглобулин Е, МЕ/мл
	0,00 - 100,00
	78,60
	28,01
	12,54
	79,76
	28,30
	14,69
	64,81
	1,32*
	0,26
	65,08
	7,71
	0,90 ˅
	13,79
	14,69




Continuation of table 2

	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16

	Т-лимфоциты (CD3+CD19-), %
	61 - 85
	71,75
	6,78
	1,89
	71,91
	7,30
	2,04
	60,96
	7,09**
	2,01
	62,23
	7,71
	2,25˅
	10,79
	9,69

	В-лимфоциты (CD19+CD3-), %
	7-17
	9,90
	3,64
	1,04
	9,06
	3,19
	1,19
	7,11
	3,95**
	1,16
	7,38
	1,60
	0,40˅
	2,79
	1,69

	Истинные натуральные киллеры (NK-клетки) (CD3-CD56+), %
	9-21
	14,41
	6,50
	1,79
	14,58
	7,22
	1,94
	10,62
	3,81**
	0,91
	10,89
	2,63
	0,15˅˅
	3,79
	3,69

	Т-лимфоциты, экспрессирующие маркеры NK-клеток (Т-NK-клетки) (CD3+CD56+), %
	1-6
	5,94
	3,85
	1,06
	6,10
	4,17
	1,21
	3,15
	4,16**
	1,18
	3,42
	4,58
	1,42˅˅
	2,79
	2,69

	Т-хелперы/индукторы (CD3+CD4+), %
	35-55
	48,01
	6,86
	1,92
	49,18
	7,20
	2,07
	39,22
	7,17**
	2,04
	38,49
	7,61
	2,28˅˅
	8,79
	10,69

	Т-цитотоксические лимфоциты (Т-ЦТЛ) (CD3+CD8+), %
	19-35
	26,95
	6,55
	1,85
	27,11
	6,67
	2,00
	33,16
	6,86*
	1,97
	33,43
	7,08
	2,21˅
	-6,21
	-6,31

	CD4+/ CD8+, %
	0 - 2
	1,73
	0,29
	0,05
	1,69
	0,36
	0,20
	0,94
	0,20***
	0,02
	0,68
	0,37
	0,04˅˅˅
	0,79
	1,02

	Ratio CD4/CD8
	1,8-2,2
	1,68
	0,74
	0,18
	1,85
	0,78
	0,33
	1,89
	1,05
	0,30
	2,16
	1,19
	0,54
	-0,21
	-0,31

	Активированные Т-лимфоциты (CD3+HLA-DR+), %
	43983
	5,43
	2,20
	0,61
	5,59
	2,13
	0,76
	5,64
	2,51
	0,73
	5,91
	2,54
	0,97
	-0,21
	-0,31

	Активированные Т-лимфоциты (CD3+CD25+), %
	43282
	5,22
	2,47
	0,71
	5,38
	2,03
	0,86
	5,43
	2,78
	0,83
	5,70
	2,44
	1,07
	-0,21
	-0,31

	Примечание: достоверность различии между работниками Кайнара до и после кормления,*- Р<0,05, **- Р<0,01, ***- Р<0,001, ˅- достоверность различии между работниками БМЗ до и после кормления, ˅ - Р<0,05, ˅˅ - Р<0,01, ˅˅˅ - Р<0,001




APPENDIX F

Recipes for powdered protein mixtures based on mare's milk

Table 1 – Recipes for a specialized product of dietary, preventive nutrition "Dry protein mixture with the addition of mare's milk and stevia" and "Dry protein mixture with the addition of mare's milk and fucoidan"

	№ п/п
	Ингредиенты
	Ед. измерения
	Норма расхода на 100 кг

	
	
	
	смесь со стевией
	смесь с фукоиданом

	1
	Молоко кобылье сухое
	кг
	21
	21

	2
	Сывороточные белки сухие
	кг
	19
	19

	3
	Изолят соевого белка
	кг
	22
	22

	4
	Мальтодекстрин
	кг
	30
	30

	5
	Яблочный пектин
	кг
	3
	3

	6
	Порошок стевии
	кг
	0,01
	-

	7
	Порошок фукоидана
	
	-
	0,01

	8
	Витаминный премикс, в том числе:
	кг
	0,107
	0,107

	
	Мальтодекстрин (носитель)
	г
	0,16
	0,16

	
	витамин С
	г
	70,27
	70,27

	
	витамин Е
	г
	7,38
	7,38

	
	пантотеновая кислота (вит. В5)
	г
	12,65
	12,65

	
	ниацин (витамин ВЗ)
	г
	9,84
	9,84

	
	витамин А
	г
	1,23
	1,23

	
	рибофлавин (витамин В2)
	г
	2,32
	2,32

	
	тиамин (витамин В1)
	г
	1,97
	1,97

	
	витамин В6
	г
	1,62
	1,62

	
	фолацин (витамин В9)
	мг
	0,21
	0,21

	
	витамин К
	мг
	1,41
	1,41

	
	биотин (витамин В7)
	мг
	0,56
	0,56

	
	витамин D (холекальциферол)
	мг
	4,22
	4,22

	
	витамин В12
	мг
	2,11
	2,11

	9
	Сухие растительные сливки
	кг
	4
	4

	10
	Соевые изофлавоны
	кг
	4,88
	4,88

	
	Всего
	
	100
	100




Table 2 – Recipes for a specialized product of dietary, preventive nutrition "Dry protein mixture with the addition of mare's milk and resveratrol" and "Dry protein mixture with the addition of mare's milk and powder of Lingzhi and Shiitaki mushrooms"

	№ п/п
	Ингредиенты
	Ед. измерения
	Норма расхода на 100 кг

	
	
	
	смесь с ресвератролом
	смесь с порошком грибов линчжи и шиитаки

	1
	Молоко кобылье сухое
	кг
	21
	21

	2
	Сывороточные белки сухие
	кг
	19
	19

	3
	Изолят соевого белка
	кг
	22
	22

	4
	Мальтодекстрин
	кг
	30
	30

	5
	Яблочный пектин
	кг
	3
	3

	6
	Порошок ресвератрола
	кг
	0,01
	-

	7
	Порошок грибов линчжи и шиитаки
	
	-
	0,01

	8
	Витаминный премикс, в том числе:
	кг
	0,107
	0,107

	
	мальтодекстрин(носитель)
	г
	0,16
	0,16

	
	витамин С
	г
	70,27
	70,27

	
	витамин Е
	г
	7,38
	7,38

	
	пантотеновая кислота (вит. В5)
	г
	12,65
	12,65

	
	ниацин (витамин ВЗ)
	г
	9,84
	9,84

	
	витамин А
	г
	1,23
	1,23

	
	рибофлавин (витамин В2)
	г
	2,32
	2,32

	
	тиамин (витамин В1)
	г
	1,97
	1,97

	
	витамин В6
	г
	1,62
	1,62

	
	фолацин (витамин В9)
	мг
	0,21
	0,21

	
	витамин К
	мг
	1,41
	1,41

	
	биотин (витамин В7)
	мг
	0,56
	0,56

	
	витамин D (холекальциферол)
	мг
	4,22
	4,22

	
	витамин В12
	мг
	2,11
	2,11

	9
	Сухие растительные сливки
	кг
	4
	4

	10
	Соевые изофлавоны
	кг
	4,88
	4,88

	
	Всего
	
	100
	100





Table 3 - Recipe for a specialized product of dietary, preventive nutrition "Dry protein mixture with the addition of mare's milk and lacto- and bifidobacteria"

	№ п/п
	Ингредиенты
	Ед. измерения
	Норма расхода на 100 кг

	1
	Молоко кобылье сухое
	кг
	21

	2
	Сывороточные белки сухие
	кг
	19

	3
	Изолят соевого белка
	кг
	22

	4
	Мальтодекстрин
	кг
	30

	5
	Яблочный пектин
	кг
	3

	6
	Сухие штаммы лакто- и бифидобактерий
	кг
	0,01

	7
	Витаминный премикс, в том числе:
	кг
	0,107

	
	мальтодекстрин(носитель)
	г
	0,16

	
	витамин С
	г
	70,27

	
	витамин Е
	г
	7,38

	
	пантотеновая кислота (вит. В5)
	г
	12,65

	
	ниацин (витамин ВЗ)
	г
	9,84

	
	витамин А
	г
	1,23

	
	рибофлавин (витамин В2)
	г
	2,32

	
	тиамин (витамин В1)
	г
	1,97

	
	витамин В6
	г
	1,62

	
	фолацин (витамин В9)
	мг
	0,21

	
	витамин К
	мг
	1,41

	
	биотин (витамин В7)
	мг
	0,56

	
	витамин D (холекальциферол)
	мг
	4,22

	
	витамин В12
	мг
	2,11

	8
	Сухие растительные сливки
	кг
	4

	9
	Соевые изофлавоны
	кг
	4,88

	
	Всего
	
	100





APPENDIX G

Organization standard for dry protein mixtures
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ORGANIZATION STANDARD

DRY PROTEIN MIXTURES
	1. Area of ​​use
	This standard of the organization applies to Dry protein mixtures - specialized food products intended for preventive and dietary medical nutrition (hereinafter - products), which are dry mixtures based on milk and vegetable raw materials and / or products of its processing with or without added vegetable and  / or animal proteins, fruits, berries, vegetables, vitamins, minerals, biologically active substances, polyunsaturated fatty acids, medium-chain fatty acids, amino acids, prebiotics, probiotics, spices, spices, food additives, flavorings, processing aids, other ingredients,  which are allowed to be used in specialized food products.
Mandatory are the safety requirements for human life and health set forth in 3.2.3, 3.3, 6.3, product identification requirements set out in 3.2.1, 3.2.2, labeling requirements set out in 3.5.
This organization standard is distributed only with the permission of OO Kazakh Academy of Nutrition LLP.
	Mandatory are the safety requirements for human life and health set forth in 3.2.3, 3.3, 6.3, product identification requirements set out in 3.2.1, 3.2.2, labeling requirements set out in 3.5.
	This organization standard is distributed only with the permission of OO Kazakh Academy of Nutrition LLP.

	2. Normative references
	The following referenced documents are indispensable for this document:
	Technical Regulations of the Customs Union TR CU 005/2011 "On the safety of packaging", approved by the Decision of the Customs Union Commission of August 16, 2011 No. 769.
	Technical Regulations of the Customs Union TR CU 021/2011 "On food safety", approved by the Decision of the Customs Union Commission dated December 09, 2011.  No. 880.
	Technical Regulations of the Customs Union TR CU 022/2011 "Food products in terms of their labeling", approved by the Decision of the Customs Union Commission dated December 09, 2011.  No. 881.
	Technical Regulations of the Customs Union TR CU 027/2012 "On the safety of certain types of specialized food products, including dietary therapeutic and dietary preventive nutrition", approved by the Decision of the European Economic Commission dated June 15, 2012.  No. 34.
	Technical Regulations of the Customs Union TR CU 029/2012 "Safety Requirements for Food Additives, Flavors and Technological Aids", approved by Decision of the EEC dated July 20, 2012 No. 58.
	Technical Regulations of the Customs Union TR CU 033/2013 “On the safety of milk and dairy products, approved by the Decision of the European Economic Commission dated October 09, 2013 No. 67.
	GOST 8.579-2002 State system for ensuring the uniformity of measurements.  Requirements for the number of prepackaged goods in packages of any kind during their production, packaging, sale and import.
	GOST 1341-97 Vegetable parchment.  Technical conditions.
	GOST 1760-2014 Parchment.  Technical conditions.
	GOST 2228-81 Sack paper.  Technical conditions.
	GOST 9225-84 Milk and dairy products.  Microbiological analysis methods.
	GOST 10444.11-2013 Microbiology of food and animal feed.  Methods for detecting and counting the number of mesophilic lactic acid microorganisms.
	GOST 10444.12-2013 Microbiology of food and animal feed.  Methods for the detection and enumeration of yeast and molds.
	GOST 12302-2013 Packages of polymer films and combined materials.  General technical conditions.
	GOST 10444.15-94 Food products.  Methods for determining the number of aerobic and facultative anaerobic microorganisms.
	GOST 14192-96 Marking of goods.
	GOST 23327-98 Milk and dairy products.  Method for measuring the mass fraction of total nitrogen according to Kjeldahl and determination of the mass fraction of protein.
	GOST 23651-79 Canned milk products.  Packaging and labeling.
	GOST 23452-2015 Milk and dairy products.  Methods for determination of residual amounts of organochlorine pesticides.
	GOST 24297-2013 Verification of purchased products.  Organization and control methods.
	GOST 24508-80 Food concentrates.  Packaging, labeling, transportation and storage.
	GOST 26809.1-2014 Milk and dairy products.  Acceptance rules, sampling methods and preparation of samples for analysis.  Part 1. Milk, dairy, milk compound and milk-containing products.
	GOST 29245-91 Canned milk.  Methods for determining physical and organoleptic characteristics.
	GOST 29247-91 Canned milk.  Methods for determining fat.
	GOST 26927-86 Raw materials and food products.  Methods for the determination of mercury.
	GOST 26930-86 Raw materials and food products.  Method for the determination of arsenic.
	GOST 26932-86 Raw materials and food products.  Methods for the determination of lead.
	GOST 26933-86 Raw materials and food products.  Methods for the determination of cadmium.
	GOST 29246-91 Dry milk canned food.  Methods for determining moisture.
	GOST 30178-96 Raw materials and food products.  Atomic absorption method for the determination of toxic elements.
	GOST 30305.4-95 Dry milk products.  Procedure for making measurements of the solubility index.
	GOST 30347-2016 Milk and dairy products.  Methods for the determination of Staphylococcus aureus.
	GOST 30538-97 Food products.  Methods for the determination of toxic elements by the atomic emission method.
	GOST 30648.2-99 Milk products for baby food.  Methods for the determination of total protein.
	GOST 30711-2001 Food products.  Methods for the detection and determination of the content of aflatoxins B1 and M1.
	GOST 30726-2001 Food products.  Methods for detecting and determining the number of bacteria of the species Escherichia coli.
	GOST 31266-2004 Raw materials and food products.  Atomic absorption method for the determination of arsenic.
	GOST 31502-2012 Milk and dairy products.  Microbiological methods for determining the presence of antibiotics.
	GOST 31628-2012 Food products and food raw materials.  Stripping voltammetric method for determining the mass concentration of arsenic.
	GOST 31659-2012 Food products.  Method for detecting bacteria of the genus Salmonella.
	GOST 31747-2012 Food products.  Methods for detecting and determining the number of bacteria of the group of Escherichia coli (coliform bacteria).
	GOST 31903-2012 Food products.  Rapid method for the determination of antibiotics.
	GOST 33681-2015 Food products.  Determination of antibiotics by stripping voltammetry (chloramphenicol, tetracycline).
	GOST 33772-2016 Bags made of paper and combined materials.  General technical conditions.
	Note - When using this standard, it is advisable to check the validity of reference standards and classifiers against the annually published information index "Normative documents on standardization" as of the current year and the corresponding monthly published information indexes published in the current year.  If the referenced document is replaced (changed), then when using this standard should be guided by the replaced (modified) document.  If the referenced document is canceled without replacement, then the provision in which the link to it is given applies to the extent that does not affect this link.
	3. Technical requirements
	3.1 Products must comply with the requirements of this standard and be developed according to recipes and technological instructions in compliance with the requirements of TRTS 021/2011, TR CU 027/2012, TR CU 033/2013 and sanitary norms and rules approved in the prescribed manner.
	3.2 Features
	3.2.1 In terms of organoleptic characteristics, the products must comply with the requirements specified in Table 1.

	Table 1
	Indicator name
	Characteristic

	Appearance

	Powdery evenly mixed mixture of food ingredients.  The components required by the recipe must be evenly distributed throughout the mass.  The presence of lumps, crumbling under light mechanical impact, is allowed

	Taste and smell
	Inherent in the components included in the product.  Foreign taste and smell are not allowed

	Colour
	From white to cream with various shades



	3.2.2 In terms of physical and chemical parameters, the products must comply with the requirements specified in Table 2.

	Table 2 
	Indicator name
	Norm

	Mass fraction of fat,%
	1,5-20

	Mass fraction of protein,%
	30,0-75,0

	Solubility index, cm3 of crude sediment, no more
	0,2

	Mass fraction of moisture,%, no more
	8,0



	3.2.3 Permissible levels of microorganisms (the total number of mesophilic aerobic and facultatively anaerobic microorganisms, the number of E. coli bacteria, S. aureus E. coli, bacteria of the genus Salmonella, yeasts and molds) should not exceed the norms established by TR CU 021/2011.
	3.2.4 Permissible levels of potentially hazardous substances (toxic elements, mycotoxins, antibiotics, pesticides, melamine, radionuclides) should not exceed the standards established by TR CU 021/2011, TR CU 027/2012, TR CU 033/2013.
	3.2.5 The content of vitamins, minerals, polyunsaturated fatty acids and other biologically active substances must comply with the requirements established by the authorized body.
	3.3 Requirements for raw materials and materials
	3.3.1 The domestic raw materials used for the preparation of products and supplied by import must comply with the requirements of TR CU 021/2011, TR CU 027/2012, TR CU 033/2013, sanitary rules, standards, other regulatory documents approved in the prescribed manner, and  also contracts-contracts for the supply of imported products.
	3.3.2 The following raw materials are used for the production of the mixture:
 	- dry mare milk;
 	- dry goat milk;
	- dry cow milk;
	- isolate soy protein;
	- plant-based cream substitute;
	- whey protein concentrate;
	- dried vegetables;
	- dried fruits and berries;	
	- powdered herbal extracts;
	- spices;
	- stabilizers;
	- soy lecithin;
	- anti-tracking agents;
	- food flavors;
	- dietary fibers of various origins;
	- apple pectin;
	- probiotics;
	- prebiotics;
	- maltodextrin;
	- amino acids and / or mixtures thereof;
	- vitamins and / or mixtures thereof;
	- minerals and / or mixtures thereof;
	- vitamin and mineral premixes;
	- medium chain triglycerides in powder form;
	- polyunsaturated fatty acids (PUFA);
	- lutein;
	- choline;
	- nucleotides;
	- fucoidan.
	The use of other ingredients permitted for use in accordance with the established procedure is allowed.
	
	3.4 Packaging
	3.4.1. Containers and materials of domestic or foreign production used for packaging products must comply with the requirements of TR CU 005/2011, regulatory and technical documents establishing the possibility of their use for contact with food, ensure the safety and presentation of the product during transportation and storage  , and are permitted for use by the authorized body in the prescribed manner.
	Products are packed in consumer and shipping containers in accordance with GOST 23651 or GOST 24508.

	3.4.2 Products are packed up to 1 kg:
	- packages of paper and cardboard with an inner package of parchment, parchment, glassine;
	- packages made of combined heat-sealable materials;
	- packages from polymeric materials;
	- foil packages;
	- packages paper-laminated for food.
	- packages of paper in accordance with GOST 33772;
	- bags of sack paper in accordance with GOST 2228 with an inner bag of parchment in accordance with GOST 1341 or parchment in accordance with GOST 1760;
	- packages according to GOST 33772 from combined heat-sealable materials;
	- packages made of polymeric materials in accordance with GOST 12302;
	- carton packs with an inner liner made of polymeric, combined materials;
	- cans, metal or from combined materials with a solid or removable cover.
	3.4.3 It is allowed to put a measuring spoon intended for dosing the product inside the package, pack or jar with the product.
	3.4.4 Deviations from the net weight in consumer packaging from the nominal quantity should not exceed the standards established by GOST 8.579.
	3.4.5 Products in consumer packaging are released from the enterprise in shipping containers from packaging materials that ensure the preservation of the quality of the packaged products.
	3.5 Marking
	3.5.1 The consumer packaging is marked with the corresponding TR CU 022/2011, TR CU 027/2012 indicating:
	- name and purpose of the product;
	- the name and location of the manufacturer (legal address, including the country, and, if it does not coincide with the legal address, the address of the enterprise) and the organization in the Republic of Kazakhstan authorized by the manufacturer to accept claims from consumers on its territory (if any);
	- manufacturer's trademark (if any);
	- information about the ingredient composition in the order corresponding to their descending;
	- the method of use;
	- dates of production;
	- expiration date;
	- mass fraction of fat;
	- net weight, g;
	- nutritional value;
	- the content of vitamins, minerals and other biologically active substances and the percentage of the daily requirement (if added);
	- bar code (if any);
	- designations of this standard;
	- a single sign of product circulation on the market of the EAEU member states.
	- the conditions of storage and use of the product after opening the consumer packaging (if necessary).
	3.5.2 Marking should be applied in the state, Russian and, if necessary, in other languages.  The methods and means of labeling must not affect the quality and safety of the packaged product.
	3.5.3 The label may additionally contain informational and advertising inscriptions that correspond to reality and characterize the product.
	3.5.4 Transport marking - according to GOST 14192.
	
	4. Acceptance rules
	4.1 Acceptance rules - according to GOST 26809.1.
	4.2 The raw materials and auxiliary materials used in the preparation of the mixture are controlled during the incoming inspection in accordance with GOST 24297.
	4.3 Organoleptic and physico-chemical indicators, packaging and labeling are controlled in each batch.
	4.4 Control of safety indicators is carried out in accordance with the procedure established by the manufacturer in agreement with the state body in the field of sanitary and epidemiological welfare and guaranteeing the safety of products.
	4.5 Control of the content of vitamins, minerals and other biologically active substances is carried out in accordance with the production control program approved by the manufacturer.
	4.6 When receiving unsatisfactory test results for at least one of the indicators, select a double sample size and conduct a second study.  The latest test results are batch-wide and final.
	4.7 Arbitration analysis in case of disagreements in the assessment of quality is carried out in the centers (testing laboratories) accredited in the established order.
	
	5. Control methods
	5.1 Sampling and preparing them for analysis - in accordance with GOST 26809.1.
	5.2 The appearance, color, taste and smell are determined according to GOST 29245, the quality of packaging and labeling is determined visually.
	5.3 Determination of the mass fraction of fat according to GOST 29247.
	5.4 Determination of the protein mass fraction according to GOST 23327, GOST 30648.2.
	5.5 Determination of the mass fraction of moisture - according to GOST 29246.
	5.6 Determination of the solubility index - according to GOST 30305.4.
	5.7 Determination of microbiological indicators:
 	- the number of aerobic and facultative anaerobic microorganisms - according to GOST 10444.15, GOST 9225;
	- the number of mesophilic lactic acid microorganisms - according to GOST 10444.11;
	- the number of bacteria of the Escherichia coli group according to GOST 9225, GOST 31747;
	- yeast and mold fungi - according to GOST 10444.12;
	- bacteria of the genus Salmonella - according to GOST 31659;
	- Staphylococcus Aureus - according to GOST 30347;
	- bacteria of the type Escherichia coli - according to GOST 30726.
	It is allowed to use other methods approved in the prescribed manner.
	5.8 Determination of toxic elements:
	- mercury in accordance with GOST 26927;
	- arsenic - according to GOST 26930, GOST 31266, GOST 30538, GOST 31628;
	- lead - according to GOST 26932, GOST 30178, GOST 30538;
	- cadmium - according to GOST 26933, GOST 30178, GOST 30538;
or by other methods approved by the authorized body in the prescribed manner.
	5.9 Determination of pesticides GOST 23452 or by other methods approved by the authorized body in the prescribed manner.
	5.10 Determination of antibiotics is carried out in accordance with GOST 31502, GOST 31903, GOST 33681 or by other methods approved by the authorized body in the prescribed manner.
	5.11 Determination of melamine and radionuclides - according to the methods approved by the authorized body in the prescribed manner.
	5.12 Determination of mycotoxin (aflatoxin) M1− in accordance with GOST 30711 or by other methods approved by the authorized body in the prescribed manner.
	5.13 Determination of vitamins, minerals, amino acids, PUFAs is determined by methods approved in the prescribed manner.

6. Transportation and storage.
6.1 Transportation of products is carried out by all types of transport in accordance with the rules for transportation in force for this type of transport, subject to the availability of a document of the established form.
6.2 Products should be stored at temperatures from 00C to 250C and relative humidity no more than 75%.

7. Manufacturer's warranty
7.1 The manufacturer must ensure that the products comply with the requirements of this standard, provided that the consumer observes the storage and transportation conditions.
7.2 The shelf life of products is no more than 12 months.  from the date of manufacture.
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ҰЙЫМ  СТАНДАРТЫ

ҚҰРҒАҚ АҚУЫЗДЫ ҚОСПАЛАР

1 Қолдану саласы
       
Осы ұйым стандарты өсімдік және/немесе жануар ақуыздарын, жемістерді, жидектерді, көкөністерді, витаминдерді, минералды заттарды, биологиялық белсенді қоспаларды, полиқаныққан май қышқылдарын, орташа тізбекті май қышқылдарын, аминқышқылдарын, пребиотиктерді, пробиотиктерді, татымдылықтарды, дәмдеуіштерді, тағам қоспаларын, хош иістендіргіштерді, технологиялық қосымша заттарды, арнайы тағам өнімдерінде қолдануға рұқсат етілген басқа ингредиенттерді қосып немесе қоспай, сүт және өсімдік шикізатының және/немесе оның қайта өңдеу өнімдерінің негізіндегі құрғақ қоспалар болатын, диеталық профилактикалық және диеталық емдік тамақтануға арналған, арнайы тағам өнімдері – Құрғақ ақуызды қоспаларға (бұдан әрі - өнімдер) таралады. 
3.2.3, 3.3, 6.3 баяндалған адамның өмірі мен денсаулығына арналған  қауіпсіздік талаптары, 3.2.1, 3.2.2 өнімнің сәйкестік талаптары, 3.5 баяндалған таңбалауға қойылатын талаптар міндетті болып табылады.
Осы стандарт тек «Қазақ тағамтану академиясы ҚБ» ЖШС рұқсатымен ғана таралады.
2 Нормативтік сілтемелер

Осы ұйым  стандартын қолдану үшін мынадай сілтемелік нормативтік құжаттар қажет:
«Ораманың қауіпсіздігі жөнінде» 005/2011 КО ТР Кеден одағының Техникалық регламенті № 769 - 2011ж тамыздың 16 Кеден одағының Комиссия шешімімен бекітілген
«Тағам өнімдерінің қауіпсіздігі жөнінде» Кеден одағының Техникалық регламенті (021/2011 КО ТР) № 880 2011ж желтоқсанның 9 Кеден одағының Комиссия шешімімен бекітілген 
«Тағам өнімдерін таңбалау бөлімінде» Кеден одағының Техникалық регламенті (022/2011 КО ТР) № 881 2011ж желтоқсанның 9 Кеден одағының Комиссия шешімімен бекітілген 
«Арнайы тағам өнімдерінің жеке түрлері, оның ішінде диетамен емдеу және диеталық профилактика қауіпсіздігі туралы» (027/2011 КО ТР) № 34  2012 жылғы 15 маусымдағы Еуразиялық экономикалық комиссия Кеңесінің шешімімен бекітілген 
«Тағамдық қоспалар, дәмдеуіштер мен технологиялық қосалқы құралдар қауіпсіздігінің талаптары» (КО ТР 029/2012) № 58 2012 жылғы 20 шілдедегі Еуразиялық экономикалық комиссия Кеңесінің шешімімен бекітілген
 «Сүт және сүт өнімдерінің қауіпсіздігі жөнінде» Кеден одағының Техникалық регламенті (033/2013 КО ТР) № 67 2013ж қазанның 9 Евразия экономикалық комиссия шешімімен бекітілген 
ГОСТ 8.5792002 Мемлекеттік өлшем бірлігін қамтамасыз ету жүйесі. Өндіру, өлшеп орау, сату және импорттау кезінде кез келген қаптамадағы өлшеп  оралған тауарлар санына қойылатын талаптар
ГОСТ 1341-97 Өсімдікті пергамент. Техникалық шарттар.
ГОСТ 1760-2014 Подпергамент. Техникалық шарттар.
ГОСТ 2228-81 Мөшек қағазы. Техникалық шарттар.
ГОСТ 9225-84 Сүт және сүт өнімдері. Микробиологиялық талдау әдістері
            ГОСТ 10444.11-2013 Тағам өнімдерінің микробиологиясы және жануарларға арналған жем. Мезофильді қышқыл сүтті микроағзалардың санын есептеу және анықтау әдістері
    ГОСТ 10444.122013 Тағам өнімдерінің және малдарға арналған жемдердің микробиологиясы. Ашытқыларды жене зең саңырауқұлақтарын анықтау әдісі.
   ГОСТ 12302-2013 Полимерлі үлдірден және құрамдастырылған материалдардан жасалған пакеттер. Жалпы техникалық шарттар.
         ГОСТ 10444.15-94 Тағам өнімдері. Аэробты және факультативті-анаэробты микроорганизмдердің санын анықтау әдістері.
          ГОСТ 14192-96 Жүктерді таңбалау
          ГОСТ 23327-98 Сүт және сүт өнімдері. Кьельдаль бойынша жалпы азоттың салмақтық үлесін өлшеу және ақуыздың салмақтық үлесін анықтау
 ГОСТ 23651-79 Консервленген сүт өнімдері. Буып-түю және таңбалау.
 ГОСТ 23452-2015 Сүт және сүт өнімдері. Хлорорганикалық пестицидтердің қалдық санын анықтау әдістері.
 ГОСТ 24297-2013 Сатып алынған өнімнің верификациясы. Өткізуді ұйымдастыру және бақылау әдістері.
 ГОСТ 24508-80 Тағам концентраттары. Орамы, таңбалау, тасымалдау және сақтау.
 ГОСТ 26809.1-2014 Сүт және сүт өнімдері. Қабылдау ережелері, іріктеу әдістері және сынамаларды талдауға дайындау. 1 Бөлім. Сүт, сүтті, құрама сүтті және құрамында сүті бар өнімдер.
  ГОСТ 29245-91 Сүт консервілері. Физикалық және органолептикалық көрсеткіштерді анықтау әдістері.
   ГОСТ 29247-91 Сүт консервілері. Майды анықтау әдістері.
        ГОСТ 26927-86 Шикізат және тамақ өнімдері. Сынапты анықтау әдістері.
        ГОСТ 26930-86 Шикізат және тамақ өнімдері. Күшәнді анықтау әдістері.
        ГОСТ 26932-86 Шикізат және тамақ өнімдері. Қорғасынды анықтау әдістері.
        ГОСТ 26933-86 Шикізат және тамақ өнімдері. Кадмийді анықтау әдістері.
        ГОСТ 29246-91 Құрғақ сүт консервілері. Ылғалды анықтау әдістері.
        ГОСТ 30178-96 Шикізат және тамақ өнімдері. Уытты элементтерді анықтаудың атомды-абсорбционды әдісі.
ГОСТ 30305.4-95 Құрғақ сүт өнімдері. Ерігіш индексінің өлшемін орындау әдістемесі.
ГОСТ 30347-2016 Сүт және сүт өнімдері. Staphylococcus Aureus анықтау әдістері.
         ГОСТ 30538-97 Тағамдық өнімдер. Атомды-эмиссионды әдісімен уытты элементтерді  анықтау әдістемесі
ГОСТ 30648.2-99 Балалар тағамына арналған сүт өнімдері. Жалпы ақуызды анықтау әдістері.
ГОСТ 30711-2001 Тағам өнімдері. Құрамындағы В1 және М1 афлатоксиндерін табу және анықтау әдістері
ГОСТ 30726-2001 Тағам өнімдері. Escherichia coli түрлі бактериялардың санын табу және анықтау әдістері.
          ГОСТ 31266-2004 Шикізатпен тағам өнімдері. Күшәнді анықтаудың атомды-абсорбционды әдісі 
ГОСТ 31502-2012 Сүт және сүт өнімдері. Құрамындағы антибиотиктерді анықтаудың микробиологиялық әдістері.
ГОСТ 31628-2012 Тағам өнімдері және азықтық шикізат. Күшәннің массалық концентрациясын анықтаудың инверсионды-вольтамперметриялық әдісі.
ГОСТ 31659-2012 Тағам өнімдері. Salmonella текті бактреияларды анықтау әдісі.
         ГОСТ 31747-2012 Тағам өнімдері. Ішек таяқшалар тобының бактерия санын анықау және табу әдістері (колиформды бактериялар)
ГОСТ 31903-2012 Тағам өнімдері. Антибиотиктерді анықтаудың экспресс-әдісі.
ГОСТ 33681-2015 Тағам өнімдері. Инверсионды вольтамперметриялық әдіспен антибиотиктерді анықтау (левомицетин, тетрациклин).
ГОСТ 33772-2016 Қағаздан және құрамдастырылған материалдардан жасалған пакеттер. Жалпы техникалық шарттар.
      ЕСКЕРТПЕ: Осы стандартты пайдалану кезінде стандарттардың және жіктегіштердің қолданысын ағымдағы жылдың жағдайы бойынша «Стандарттау жөніндегі нормативтік құжаттар» жыл сайын басылып шығарылатын ақпараттық сілтеме және ағымдағы жылда жарияланған тиісті ай сайын басылып шығарылатын ақпараттық сілтемелер бойынша сілтемелік тексерген дұрыс. Егер сілтемелік құжат ауыстырылса (өзгертілсе), онда осы стандартты пайдалану кезінде  ауыстырылған (өзгертілген) стандартты басшылыққа алуға тиіс. Егер сілтемелік құжат ауыстырылмай жойылса, онда оған сілтеме берілген ереже осы сілтемені қозғамайтын бөлікте қолданылады.

3 Техникалық талаптар

3.1 Өнімдер осы ұйым стандартының  талаптарына сәйкес болуы және рецептураларға және технологиялық нұсқауларға сәйкес, 021/2011 КО ТР, 027/2012 КО ТР, 033/2013 КО ТР талаптарын, белгіленген тәртіпте бекітілген санитарлы нормаларды және ережелерді сақтап өндірілуі керек
3.2 Сипаттамалар	
3.2.1 Органолептикалық көрсеткіштері бойынша өнімдер 1-кестеде көрсетілген талаптарға сәйкес болу тиіс.

1-кесте
	Көрсеткіштің атауы 
	Сипаттамасы

	Сыртқы түрі
	Біркелкі араласқан ұнтақ тәрізді тағам ингредиенттерінің қоспасы. Рецептура бойынша қарастырылған компоненттер, массасы бойынша біркелкі таратылуы керек. Жеңіл механикалық әсер еткен кезде ыдырайтын түйіршіктердің бар болуы рұқсат етіледі

	Дәмі және иісі
	Өнімнің құрамындағы компоненттерге сәйкес. Бөтен дәммен иіс рұқсат етілмейді

	Түсі
	Ақтан түрлі реңкі бар ақшыл сарыға дейін



3.2.2 Физика-химиялық көрсеткіштері бойынша өнімдер 2- кестеде көрсетілген талаптарға сәйкес болуы керек.                       
2-кесте
	Көрсеткіштің атауы
	Нормасы

	Майдың салмақтық үлесі, %
	1,5-20

	Ақуыздың салмақтық үлесі, % 
	30,0-75,0

	Ерігіш индексі, см3 шикі тұнба, көп емес
	0,2

	Ылғалдың салмақтық үлесі, %, көп емес
	8,0



3.2.3 Құрамындағы рұқсат етілген микроорганизмдердің деңгейі (мезофильді аэробты және факультативті анаэробты микроорганизмдердің жалпы саны, ішек таяқшалар тобының бактерия саны, S.aureus E.coli, Salmonella текті бактериялар, ашытқылар және зең саңырауқұлақтар) 021/2011 КО ТР бекітілген нормалардан аспау керек.
3.2.4 Құрамындағы аса қауіпті заттардың рұқсат етілген деңгейі (уытты элементтер, микотоксиндер, антибиотиктер, пестицидтер, меламин, радионуклидтер) 021/2011 КО ТР, 027/2012 КО ТР, 033/2013 КО ТР бекітілген нормалардан аспау керек.
3.2.5 Құрамындағы витаминдер, минералды заттар, полиқаныққан май қышқылдары және басқа биологиялық белсенді заттар, уәкілетті ұйыммен бекітілген талаптарға сәйкес болу керек.
3.3 Шикізатқа және материалдарға қойылатын талаптар
3.3.1 Өнімдерді дайындау үшін қолданылатын шетелдік және отандық өндірісінің   шикізаты 021/2011 КО ТР, 027/2012 КО ТР, 033/2013 КО ТР, санитарлы ережелерге, стандарттарға, белгіленген тәртіпте бекітілген басқа  нормативтік құжаттар талаптарына, сондай-ақ шетелдік өндірісі өнімдерінің келісім шарттарына  сәйкес болу керек 
3.3.2 Қоспаларды өндіру үшін келесі шикізаттар қолданылады:
-құрғақ бие сүті;
-құрғақ ешкі сүті;
-құрғақ сиыр сүті;
-соя ақуызының изоляты;
-өсімдік негізіндегі кілегей алмастырғышы;
-сырысу ақуызының концентраты;
-кептірілген көкөністер;
-кептірілген жемістер мен жидектер;
-ұнтақ тәрізді өсімдік сығындылары;
-дәмдеуіштер мен татымдылықтар;
-тұрақтандырғыштар;
-соя лецитині;
-басылуға қарсы агенттер;
-тағам хош иістендіргіштері;
-түрлі текті тағам талшықтары;
-алма пектині;
-пробиотиктер;
-пребиотиктер;
-мальтодекстрин;
-амин қышқылдары және/немесе олардың қоспалары;
-витаминдер және/немесе олардың қоспалары;
-минералды заттар және/немесе олардың қоспалары;
-витаминді-минералды премикстер;
-ұнтақ тәрізді пішінді орташа тізбекті триглицеридтер;
-поли қынқыпаған май қышқылдары (ПҚМҚ);
-лютеин;
-холин;
-нуклеотидтер;
-фукоидан.
Бекітілген ережеде қолдануға рұқсат етілген басқа ингредиенттерді қолдануға рұқсат етіледі.
3.4 Буып-түю
3.4.1 Өнімдерді буып-түю үшін пайдаланылатын шетелдік немесе отандық өндірісінің ыдыстары мен материалдары 005/2011 КО ТР, тасымалдау және сақтау кезінде өнімнің сақталуын және тауарлық  түрін қамтамасыз ететін тамақ өнімдерімен қатынаста болуға арналған нормативтік және техникалық құжаттардың талаптарына сәйкес болуы және уәкілетті мемлекеттік ұйыммен қолдануға рұқсат етілуі керек.
Өнімдерді тұтыну және тасымалдау ыдысына ГОСТ 23651 немесе ГОСТ 24508 бойынша буып-түйеді
3.4.2 Өнімдерді салмағы 1кг дейін мыналарға буып-түйеді:
- пергаменттен, подпергаменттен, пергаминнен жасалған ішкі пакеті бар, қағаздан жасалған пакеттер;
- құрамдастрылған термопісірілген материалдардан жасалған пакеттер;
- полимерлі материалдардан жасалған пакеттер;
- фольга негізіндегі пакеттер;
- тағам өнімдеріне арналған қағазды ламинадталған пакеттер.
- қағаздан жасалған пакеттер ГОСТ 33772 бойынша;
- ГОСТ 1341 бойынша пергаменттен немесе ГОСТ 1760 бойынша подпергаменттен жасалған ішкі пакеті бар, ГОСТ 2228 бойынша мөшек қағаздан жасалған пакеттер;
- құрамдастырылған термопісірілген материалдардан жасалған пакеттер ГОСТ 33772 бой-
ынша;
- полимкрлі материалдардан жасалған пакеттер ГОСТ 12302 бойынша;
- полимерлі, құрамдастырылған материалдардан жасалған ішкі пакет салмасы бар, картон бумасы;
- тұтас немесе шешілетін қақпағы бар металды немесе құрамдастырылған материалдардан жасалған құтылар.
3.4.3 Пакеттің, буманың немесе құтының ішіне өнімді мөлшерлеуге арналған мөлшерлеуіш қасық салуға рұқсат етіледі
3.4.4 Номиналды мөлшерден тұтыну ыдысындағы өнім көлемінің рауалы ауытқуы  ГОСТ 8.579 белгіленген нормалардан аспауы керек.
3.4.5 Тұтыну ыдысындағы өнімдерді кәсіпорыннан оралған өнімнің сапасын қамтамасыз ететін буып-түйетін материалдардан жасалған тасымалдау ыдысында жөнелтеді. 
3.5 Таңбалау
3.5.1 Тұтыну ыдысына 022/2011 КО ТР, 027/2012 КО ТР сәйкес мынадай ақпаратпен таңбалау түсіріледі:
- өнім атауы және белгіленуі;
-дайындаушы атауы және тұрған жері (заңды мекенжайы, елін қоса, және,  заңды мекенжайымен  үйлеспеген жағдайда  кәсіпорын мекенжайы) тұтынушылардан оның аумағында кінәраттарды қабылдауға дайындаушымен уәкіл етілген Қазақстан Республикасындағы  ұйымдардың және кәсіпорындардың мекенжайы  (болса); 
- өндірушінің тауар белгісі (болса);
- ингредиенттік құрамы туралы мәліметтер, азаюына сәйкес;
- қолдану тәсілі;
- дайындалған күні;
- жарамдылық мерзімі;
- майдың салмақтық үлесі;
- таза салмағы, г;
- тағамдық құндылығы;
- құрамындағы витаминдер, минералды заттар және басқа биологиялық белсенді заттардың тәулігінде қажет пайызды құрамы (оларды қосқан кезде);
- сызықшалы коды (болса); 
- осы стандарт белгісі.
- ЕАЭО мүшелерінің - мемелекет нарығындағы өнімнің біріңғай айналым белгісі.
- сақтау шарттары және тұтыну ыдысын ашқаннан кейін өнімді қолдану (керек жағдайда).
3.5.2 Таңбалау мемлекеттік және орыс тілдерінде, керек жағдайда басқа тілдерде түсірілуі қажет. Таңбалауды түсіру заттары мен тәсілдері буып-түйілген өнімдердің сапасына және қауіпсіздігіне әсер етпеуі керек.
3.5.3 Заттаңбаға шындыққа сәйкес, өнімді сипаттайтын ақпараттық және жарнамалық жазбалар түсірілуі мүмкін.
3.5.4 Тасымалдау таңбалау ГОСТ 14192 бойынша

4 Қабылдау ережелері
4.1 Қабылдау ережелері ГОСТ 26809.1 бойынша.
4.2 Қоспаларды дайындау кезіндегі қолданылатын шикізат пен қосымша материалдар кіріс бақылауында ГОСТ 24297 бойынша бақыланады
4.3 Органолептикалық көрсеткіштерді және физика-химиялық көрсеткіштерді, буып-түюді және таңбалауды әр топтамада бақылайды. 
4.4 Қауіпсіздік көрсеткіштерін бақылау санитарлы-эпидемиологиялық саулық саласындағы ұйымдармен келісім бойынша өнім өндіруші-кәсіпорынмен белгіленген және өнімнің қауіпсіздігіне кепілдік беретін тәртіпке сәйкес жүзеге асырылады.
4.5 Құрамындағы витаминдер, минералды және басқа биологиялық белсенді заттарды бақылау өндіруші-кәсіпорынмен белгіленген өндірістік бақылау бағдарламасына сәйкес жүргізіледі. 
4.6 Ең болмаса бір көрсеткіштерден талдаудың қанағаттанарлықсыз  нәтижелерін  алған кезде іріктеменің екі есе  көлемі таңдалады және  қайта зерттеу  жүргізіледі.  Соңғы зерттеу нәтижелері барлық топтамаға таралады және соңғы болып табылады. 
4.7  Сапаны бағалауда  келіспеушілік  болса төрелік талдау  белгіленген тәртіпте аккредиттелген орталықтарда (сынақ зертханаларында) жүргізіледі.
5 Бақылау әдістері

5.1 Сынамаларды іріктеу және оларды талдауға дайындау ГОСТ 26809.1 бойынша.
5.2 Сыртқы түрін, түсін, дәмін және иісін ГОСТ 29245 бойынша, ораманың және таңбалаудың сапасын көзбен шолып шығады
5.3 Майдың салмақтық үлесін анықтау ГОСТ 29247 бойынша.
5.4 Ақуыздың салмақтық үлесі ГОСТ 23327, ГОСТ 30648.2 бойынша
5.5 Ылғалдың салмақтық үлесін анықтау ГОСТ 29246 бойынша
5.6 Ерігіш индексін анықтау ГОСТ 30305.4 бойынша.
5.7 Микробиологиялық көрсеткіштерді анықтау: 
- аэробты және факультативті-анаэробты микроорганизмдер саны – ГОСТ 10444.15, ГОСТ 9225 бойынша;
- мезофильді сүт қышқылды микроорганизмдер саны – ГОСТ 10444.11 бойынша;
- ішек таяқшалар тобының бактериялар саны ГОСТ 9225, ГОСТ 31747 бойынша;
- ашытқылар және зең саңырауқұлақтар – ГОСТ 10444.12 бойынша;
- Salmonella текті бактериялар – ГОСТ 31659 бойынша; 
- Staphylococcus Aureus  – ГОСТ 30347 бойынша;
- Escherichia coli түрлі бактериялар – ГОСТ 30726 бойынша. 
Белгіленген ережеде бекітілген басқа әдістерді қолдануға рұқсат етіледі.
5.8 Уытты элементтерді анықтау: 
· сынап ГОСТ 26927 бойынша;  
· күшән ГОСТ 26930, ГОСТ 31266, ГОСТ 30538, ГОСТ 31628 бойынша;
· қорғасын ГОСТ 26932, ГОСТ 30178, ГОСТ 30538 бойынша;
· кадмий ГОСТ 26933, ГОСТ 30178, ГОСТ 30538 бойынша,
немесе уәкілетті ұйыммен белгіленген тәртіпте  бекітілген басқа әдістеме бойынша.
5.9 Пестицидтерді анықтау ГОСТ 23452 бойынша немесе уәкілетті ұйыммен белгіленген тәртіпте  бекітілген басқа әдістеме бойынша.
5.10 Антибиотиктерді анықтау ГОСТ 31502, ГОСТ 31903, ГОСТ 33681 бойынша немесе уәкілетті ұйыммен белгіленген тәртіпте  бекітілген басқа әдістеме бойынша.
5.11 Меламинді және радионуклидтерді анықтау − уәкілетті ұйыммен белгіленген тәртіпте  бекітілген әдістемелер бойынша.
5.12 Микотоксинді (афлатоксинді) М1 анықтау − ГОСТ 30711 бойынша немесе − уәкілетті ұйыммен белгіленген тәртіпте бекітілген басқа әдістеме бойынша.
5.13 Витаминдерді және минералды заттарды, амин қышқылдарын, ПҚМҚ анықтау белгіленген тәртіпте  бекітілген әдістеме бойынша.

6 Тасымалдау және сақтау
6.1 Өнімдерді белгіленген үлгілі санитарлық төлқұжаты болған кезде тиісті көлік түріне қолданылатын, тасымалдау ережелеріне сәйкес осы көлік түріне күші бар ережелерге сәйкес көліктің барлық түрімен тасымалданады.
6.2 Өнімдер 0 0С-дан 25 0С дейінгі температурада және салыстырмалы ылғалдылығы 75% көп емес жерде сақталу керек.                   

7 Дайындаушы кепілдіктері
Тасымалдау және сақтау  шарттары сақталған жағдайда, дайындаушы өнімдердің осы стандарт ұйымының талаптарына сәйкестігіне кепілдік беру керек.
7.2 Өнімдердің дайындалған күннен бастап жарамдылық мерзімі − 12 айдан артық емес.
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Introduction

Enterprise: LLP "OO Kazakh Academy of Nutrition"

Head of the enterprise - Sharmanov Toregeldy Sharmanovich
The legal address of the enterprise is Almaty, Klochkova st., 66

Manufactured products - specialized food products based on mare's milk (ST 63096-1910-TOO-23-2019)

Product safety policy
________________________________________________________________________

	The purpose of the company is to produce specialized food products based on mare's milk

	Tasks:
 • customer satisfaction with safe products;
 • conquest of new sales markets due to high quality and safety of products.
 • satisfaction of personnel with working conditions and the degree of social security;

	Methods for achieving goals and objectives:
	 • systematic control and analysis of products for the presence of hazards of chemical, physical and microbiological origin, in order to produce high-quality and safe products;
	 • the use of equipment that meets modern requirements and, as a result, an increase in the safety of products;
	 • constant audit of suppliers of raw materials, packaging and other materials, which guarantee high safety of manufactured products;
	 • continuous training and advanced training of employees in order to improve professionalism;
	 • increasing the social interest of employees, ensuring their loyalty to the organization by improving the system of material incentives, providing various benefits, compensations and privileges;
	 • development, implementation and maintenance of a food safety system based on the principles of HACCP in working order, as applied to the production of safe products for specialized nutrition.

	The management of OO Kazakh Academy of Nutrition LLP represented by Vice-President Sinyavskiy Yuriy Aleksandrovich undertakes to carry out work to ensure conditions for the release of safe products, follow the company's policy in the field of ensuring the safety of food products and guarantees the release of safe products.

	The organization's policy is communicated to all personnel, is understandable and implemented.
	


	Vice President,
Professor, Doctor of Biological Sciences  					       Sinyavskiy Yu.A.

HACCP principles:
1. Analysis of hazardous factors (risks) - through the process of assessing the significance of risks and their level of danger at all stages of the product life cycle.
2. Determination of critical control points at each stage of the technological process.
3. Determination of critical limits for each critical control point.
4. Development of a monitoring system to ensure control of critical control points based on planned measures or observations (control procedure).
5. Determination of corrective actions to be taken when monitoring results indicate a lack of control at a specific critical control point.
6. Development of a verification procedure to confirm the effectiveness of the HACCP system.
7. Development of documentation for all procedures and records in accordance with the principles of HACCP and their application.
	Terms and Definitions

	HACCP (Hazard Analysis and Critical Control Points): A concept for the systematic identification, assessment and management of hazards that significantly affect product safety.
	Risk: A combination of the likelihood of a hazard being realized and the severity of its consequences.
	Tolerable risk: Risk that is acceptable to the consumer.
	Unacceptable risk: Risk that exceeds the level of acceptable risk.
	Safety: No unacceptable hazard.
	Risk analysis: The procedure for using available information to identify hazards and assess risk.
	Risk management: A procedure for developing and implementing preventive and corrective actions.
	Preventive action: Action taken to eliminate the cause of a potential nonconformity or other potentially undesirable situation and to eliminate the risk or reduce it to an acceptable level.
	Corrective Action: An action taken to eliminate the cause of a detected nonconformity or other undesirable situation and to eliminate the risk or reduce it to an acceptable level.
	Critical Control Point: Location of control to identify the hazard and / or manage the risk.
	Hazard: Potential source of harm to human health.
	Hazard factor: A type of hazard with specific symptoms.
	HACCP system: A set of organizational structure, documents, production processes and resources required for the implementation of HACCP.
	HACCP group: A group of specialists (with qualifications in different fields) that develops, implements and maintains the HACCP system.
	Check (audit): Systematic and objective activity to assess the fulfillment of established requirements, carried out by a person (expert) or a group of persons (experts) who are independent in making decisions.
	Internal audit: An audit carried out by the personnel of the organization in which the audit is carried out.

Section 1. General information on specialized food products based on mare's milk
	1.1 Terms and definitions
	Specialized food products based on mare's milk, these are dry protein mixtures, specialized food products intended for preventive and dietary therapeutic nutrition, which are dry mixtures based on milk and plant raw materials and / or its processing products with or without the addition of plant and /  or animal proteins, fruits, berries, vegetables, vitamins, minerals, biologically active substances, polyunsaturated fatty acids, medium-chain fatty acids, amino acids, prebiotics, probiotics, spices, spices, food additives, flavorings, technological aids, and other ingredients.
	
Section 2. Product Information
2.1 Product characteristics

	Product name
	Specialized food products of dietary preventive nutrition based on mare's milk

	Normative document
	ST 63096-1910-TOO-23-2019

	Composition of the product
	dry mare milk, dry whey proteins, soy protein isolate, maltodextrin, apple pectin, stevia powder, vitamin premix (maltodextrin (carrier), vitamin C, vitamin E, pantothenic acid, niacin (vitamin B3), vitamin A, riboflavin (vitamin B2)  ), thiamine (vitamin B1), vitamin B6, folacin (vitamin B9), vitamin K, biotin (vitamin B7), vitamin D, vitamin B12), mineral premix (calcium, potassium, magnesium, iron, zinc, copper, manganese,  iodine, selenium), dried vegetable cream, soy isoflavones.

	Purpose

	as a specialized food product of dietary preventive nutrition

	Target consumer
	For persons in contact with harmful production factors in order to replenish the body's need for protein, fats, carbohydrates, vitamins and minerals, as well as to maintain the normalization of carbohydrate metabolism

	Danger if misused
	No hazard has been identified if misused.  All components used in the manufacture of products are authorized in the prescribed manner

	Contraindications
	Individual intolerance to the components

	Storage and implementation constraints
	Storage and sale together with products with a sharp specific odor in rooms with high air humidity of more than 75% and temperatures from 0°C to 25°C are not allowed

	Place of implementation
	Specialized stores, medical institutions

	Special control during the sale and storage of the product
	Control over storage conditions and expiration dates, prescriptions for use

	Recommendations for use
	100 g of the mixture during the day in the form of a cocktail or additive for the preparation of the first and second courses.  To prepare a cocktail, dissolve 3 tablespoons of the mixture in 120 ml of water or skim milk

	Raw material requirements
	TR CU 021/2011 "On food safety"
TR CU 027/2012 "On the safety of certain types of specialized food products, including dietary therapeutic and dietary preventive nutrition"
TR CU 029/2012 "Safety requirements for food additives, flavors and technological aids"

	Requirements for packaging materials
	TR CU 005/2011 "On the safety of packaging"

	Packaging materials
	- packages of paper and cardboard with an inner package of parchment, parchment, glassine;
 -packages made of combined heat-sealable materials;
 -packages from polymeric materials;
 - foil packages;
 -packages paper-laminated for food.
 - packages of paper in accordance with GOST 33772;
 - bags of sack paper in accordance with GOST 2228 with an inner bag of parchment in accordance with GOST 1341 or parchment in accordance with GOST 1760;
 - packages according to GOST 33772 from combined heat-sealable materials;
 -packages made of polymeric materials in accordance with GOST 12302;
 -cardboard packs with an inner liner made of polymeric, combined materials;
 -tanks, metal or of combined materials with a solid or removable lid

	Net weight
	500g

	Product requirements
	TR CU 021/2011 "On food safety"
TR CU 027/2012 "On the safety of certain types of specialized food products, including dietary therapeutic and dietary preventive nutrition"
TR CU 022/2011 "Food products in terms of their labeling"

	Storage conditions of the finished product
	Products should be stored at temperatures from 00C to 250C and relative humidity no more than 75%.

	Shelf life of the finished product
	Shelf life of mixtures 12 months from the date of manufacture

	Labeling requirements
	   TR CU 022/2011 "Food products in terms of their labeling"

	Features of marking
	Information must be written in Russian and Kazakh languages


	
	The energy value (caloric content) of food products should be indicated in joules and calories or in multiples or sub-multiples of the indicated values.


	
	It must be clear, easy to read, reliable and not mislead consumers, while the inscriptions, signs, symbols must contrast with the background on which the marking is applied.


	
	The method of applying the labeling must ensure its preservation during the entire shelf life of food products, subject to the storage conditions established by the manufacturer.

	Manipulation signs
	[image: ][image: ]  indicating the type of packaging (alphanumeric code)

	Unified mark of product circulation on the market of the Member States of the Customs Union
	ЕАС

	Basic marking:
	-product name;
 - the name and location of the manufacturer (legal address, including the country, and, if it does not coincide with the legal address, the address of the enterprise) and the organization in the Republic of Kazakhstan authorized by the manufacturer to accept claims from consumers on its territory (if any);
 - manufacturer's trademark (if any);
 -composition;
 -dates of production;
 - shelf life and storage conditions before and after opening the consumer packaging;
 - the total content of lactic acid microorganisms (CFU / g);
 - mass fraction of fat;
 - net weight, g;
 - nutritional value;
 -the age of the child;
 -recommendations for the use of the product;
 - when enriching a product - the content of vitamins, minerals and the percentage of the daily requirement;
 -bar code (if any);
 - designations of this standard;
 - a single sign of product circulation on the market of the Member States of the Customs Union.



	Note:
	Information on the distinguishing characteristics of food products is indicated during labeling on a voluntary basis.  Information about the distinctive features of food products, including the absence in food products of components obtained from GMOs (or) using GMOs, is confirmed by evidence independently or obtained by him with the participation of other persons.
	It is allowed to additionally indicate advertising information.
	Inscriptions, signs, symbols should contrast with the background on which the marking is applied.
	The method of applying the labeling must ensure its preservation during the entire shelf life of food products, subject to the storage conditions established by the manufacturer.
	2.2 Product safety requirements
	
	Normative document
	Index
	Decoding
	Acceptable level

	TR CU 021/2011
	Antibiotics, mg / kg

	Levomycetin
	Not allowed.( <0,01)

	
	
	Penicillin
	Not allowed ( <0,004)

	
	
	Streptomycin
	Not allowed ( <0,2)

	
	
	Tetracycline group
	Not allowed ( <0,01)

	TR CU 021/2011
	Pesticides, mg / kg, no more

	HCH (α, β, γ-isomers)
	1,25

	
	
	DDT and the sum of metabolites
	1,0

	TR CU 021/2011
	Mycotoxins, mg / kg, no more
	Aflatoxin M1
	Not allowed (<0,0005)

	TR CU 021/2011








	Microbiological indicators






	QMAFanM
	5х103

	
	
	BGKP (coliforms), in 0.1 g
	Not allowed

	
	
	S.aureus, in 1 g
	Not allowed

	
	
	Yeast, CFU / cm3, no more
	10

	
	
	Mold, CFU / cm3, not more
	100

	
	
	Pathogenic microorganisms, incl.  salmonella, in 25 g
	Not allowed

	
	
	B.cereus, not allowed in the product mass, (g)
	10

	TR CU 021/2011
	Toxic elements, mg / kg, no more

	lead
	0,1

	
	
	arsenic
	0,05

	
	
	cadmium
	0,03

	
	
	mercury
	0,005

	TR CU 021/2011
	Melamine
	
	Not allowed (<1,0 мг/кг)



	
	2.3 Physical and chemical indicators
	Indicator name
	Norm

	Mass fraction of fat, %
	1,5-20

	Mass fraction of protein, %
	30,0-75,0

	Solubility index, cm3 of crude sediment, no more
	0,2

	Mass fraction of moisture, %, no more
	8,0




	2.4 Organoleptic characteristics
	Indicator name
	Characteristic

	Appearance
	Powdery evenly mixed mixture of food ingredients.  The components required by the recipe must be evenly distributed throughout the mass.  The presence of lumps, crumbling under light mechanical impact, is allowed

	Taste and smell
	Inherent in the components included in the product.  Foreign taste and smell are not allowed

	Colour
	From white to cream with various shades




Section 3. Information on raw materials and auxiliary materials for the production of mixtures

	3.1 All raw materials and auxiliary materials, including packaging, must meet the requirements:
 –    TR CU 021/2011 "On food safety",
· TR CU 027/2012 "On the safety of certain types of specialized food products, including dietary therapeutic and dietary preventive nutrition",
· TR CU 022/2011 "Food products in terms of their labeling",
· TR CU 029/2012 "Safety requirements for food additives, flavorings and technological aids".  Auxiliary and packaging materials must meet the requirements
· TR CU 005/2011 "On the safety of packaging"
	3.2 Drinking water according to hygienic standards, according to parasitological safety indicators, must comply with hygienic standards established for the quality of water in centralized drinking water supply systems.
	3.3 Food additives (if used).
	Food additives, including complex food additives, flavorings, technological aids must comply with the requirements established by TR CU 029/2012.
	The use of food additives and technological aids should not increase the risk of a possible adverse effect of food products on human health.
	Food additives and processing aids should be used only in cases where there is a need to improve the technology, as well as when it is necessary to improve the consumer properties of food products, increase their shelf life, which cannot be achieved otherwise or economically not justified.
	The use of food additives should not mislead the purchaser (consumer) with regard to the consumer properties of food products.
	The use of food additives and processing aids should not cause deterioration of the organoleptic characteristics of food products;
	Food additives and processing aids should be used in the production of food products in the minimum amount necessary to achieve a technological effect.
	It is not allowed to use food additives and flavors to hide spoilage and poor quality of raw materials or finished food products and / or their falsification, and / or for the purpose of misleading purchasers (consumers).
	3.5. It is allowed to use other types of raw materials and packaging materials similar in composition and quality, including those supplied by import, that comply with the requirements of the Technical Regulations of the Customs Union and the national legislation of a member state of the Customs Union.

Section 4. Rules for transportation, sale, disposal

	4.1 Transportation of products is carried out by refrigerated vehicles or vans with an insulated body in accordance with the rules for the carriage of perishable goods in force in road transport
	4.2 When selling products, the storage conditions and expiration dates established by the manufacturer must be observed.
	4.3 Products that do not meet the requirements of the technical regulations of the Customs Union TR CU 021/2011 "On food safety", TR CU 033/2013 "On the safety of milk and dairy products", TR CU 022/2011 "Food products in terms of their labeling  ", TR CU 029/2012" Safety requirements for food additives, flavorings and technological aids, TR CU 005/2011 "On the safety of packaging", including the requirements of the technical regulations of the Customs Union for certain types of food products.
	The decision on the possibility of using products that do not meet the requirements of the technical regulations of the Customs Union, including the TR CU for certain types of food products, for animal feed is made by the authorized bodies of state veterinary supervision or other authorized persons in accordance with the legislation of the state - a member of the Customs Union in the field of veterinary medicine  ...
	By order of the authorized body of state control (supervision), the owner chooses the methods and conditions for its disposal.
	Bringing products to a state not suitable for any of its use and application, as well as excluding its adverse impact on humans, animals and the environment (hereinafter - destruction) is carried out in any technically available way in compliance with the mandatory requirements of the legislation of the State - a member of the Customs Union in the field  environmental protection.
	In cases where products unsuitable for their intended use are subject to destruction, posing a risk of the occurrence and spread of diseases or poisoning of people and animals, environmental pollution, the owner of food products that do not meet the requirements of the technical regulations of the Customs Union shall notify the authorized body of state control (supervision) in writing  a member state of the Customs Union, which issued an order for the disposal of products on the chosen place, time, methods and conditions of disposal.
	Before its disposal, the products must be sent for storage, the conditions for the implementation of which exclude the possibility of unauthorized access to them, and are subject to accounting.
	Infected food products that are dangerous to humans and animals are decontaminated before destruction or in the process of destruction.

Section 5. Sanitary and hygienic requirements and measures taken

	Detergents and disinfectants are used in strict accordance with the attached instructions and are stored in specially designated places in the manufacturer's container.
	The following chemicals are used for washing and preventive disinfection at food processing enterprises:
	 - detergents: household soap, crystalline sodium carbonate (soda ash), synthetic detergents approved by the Ministry of Health for use in the food industry;
	 - detergents and disinfectants: caustic sodium,
	 - disinfectants: bleach, chloramine B, trichloroisocyanuric acid, sodium dichloroisocyanurate (DCCN), two-third base calcium hypochlorite salt (DTSGC), sodium hydroxide, etc.
	The use of new detergents and disinfectants in the food industry is allowed only with the permission of the Ministry of Health.
	The person responsible for the storage of these substances is appointed by order of the director of the enterprise after passing the appropriate instructions.
	Cleaning equipment includes colored buckets, scoops, scrapers, shovels, watering cans, devices for transferring or transporting, hoses with water cannons, garbage cans, hydraulic controls, ladders, brooms, brooms, cloths, sponges, washcloths, stirrers, tubs, brushes  (radicular, hair, rubber), towels.
	In all cases, preventive disinfection is preceded by washing and degreasing the equipment.  Objects in direct contact with food raw materials are degreased by washing with hot (60-70 ° C) detergents or detergents and disinfectants at the rate of 2 liters per 1 m2;  objects that are not directly in contact with raw materials are degreased in the same way at the rate of 1 liter of solution per 1 m2.  Preventive disinfection is carried out with disinfectant solutions at the rate of 0.5 liters of working solution per 1 m2 of surface.
	All premises of the enterprise are kept clean.  Ongoing cleaning is carried out constantly, on time and as needed.  In production shops, wet cleaning is carried out every day using detergents and disinfectants.
	General cleaning and disinfection are carried out at least once a month.  If necessary, disinsection and deratization of premises is carried out in accordance with the established procedure.  For cleaning industrial, warehouse, auxiliary premises, as well as toilets, a separate inventory is allocated, which is stored in specially designated places as close as possible to the places of cleaning.
	Toilet cleaning equipment is color-coded and stored separately.  At the end of cleaning at the end of the shift, all cleaning equipment is washed using detergents and disinfectants, dried and stored in a clean state in a designated place.
	The floors in industrial premises are washed with hot alkaline solution during work as they become dirty.
	During loading and unloading operations, floors are cleaned as soon as they become dirty, but at least once a shift.
	Walls and panels tiled with tiles are wiped daily with clean rags dipped in a soap and soda solution.  Wash with hot soapy water at least once a week.
	Lighting fixtures, glazed surfaces of windows and openings are kept clean and cleaned as they become dirty.
	In order to control the sanitary condition of inventory and equipment, to identify the causes of possible microbial contamination of the manufactured products, microbiological analyzes of washes from technological equipment, inventory, containers, sanitary clothes and the hands of working personnel are periodically carried out.
	Food waste is collected in a special labeled container (buckets, containers with lids), which is placed in rooms specially designated for this purpose.
	After the waste is removed, the tanks and buckets are washed with detergents and disinfectants, rinsed with hot water at 40-50 ° C and dried.  A place is allocated for washing containers for food waste.
	For the transportation of waste, a transport specially designed for this purpose is used.

Section 6. Requirements for employees

	Employees of the organization are required to comply with the following personal hygiene rules:
	- leave outerwear, shoes, hats, personal items in the dressing room;
	- before starting work, wash your hands thoroughly with soap, put on clean sanitary clothes, pick up your hair under a cap or kerchief, or put on a special hair net;
	- work in clean sanitary clothes, change them as they become dirty;
 - when visiting the toilet, take off sanitary clothes in a specially designated place, after visiting the toilet, wash your hands thoroughly with soap and water;
	- if there are signs of a cold or intestinal dysfunction, as well as suppuration, cuts, burns, inform the administration and contact a medical institution for treatment;
	- report all cases of intestinal infections in the employee's family;
	- when making dishes, culinary products and confectionery, remove jewelry, watches and other fragile items, cut nails short and do not varnish them, do not fasten overalls with pins;
	- do not smoke or eat at the workplace (eating and smoking are allowed in a specially designated room or place).
	For additional treatment of hands, it is possible to use skin antiseptics.
	A medical examination is carried out before starting work (every shift) in order to identify injuries and pustular diseases of the skin of the hands, open parts of the body, as well as sore throats, catarrhal phenomena of the upper respiratory tract, carious teeth.
	Examination of the hands, open parts of the body, as well as the nasopharynx is carried out by a responsible person appointed by the head of the organization.
	Workers who have cuts, abrasions, burns, pustular diseases of the skin of the hands, open parts of the body (superficial pustules, boils, suppuration caused by cuts, splinters, burns, etc.), as well as sore throats and catarrhal phenomena are not allowed to work in the production  upper respiratory tract.
	At the end of the examination, the medical worker (or the person in charge) must make a note next to each name on the results of the examination, as well as a record indicating how many people were examined, how many of them are healthy and how many patients have been identified.

Section 7. Information about the technological process

	7.1.  The manufacture of specialized food products based on mare's milk according to ST 63096-1910-TOO-23-2019 is carried out in accordance with the technological instructions approved in the established manner.
	7.2. Manufacturing is carried out in the following sequence:
 	- acceptance and storage of raw materials and supplies;
	-preparation of raw materials (weighing, sieving, additional drying of ingredients);
	- mixing prepared ingredients;
	- sieving the resulting mixture "
	- final drying of the finished mixture;
	- packing;
 	- marking,
	- packing in a shipping container;
	- storage, packed and labeled products are placed in the finished product warehouse.
	- sales, products are shipped from the finished goods warehouse.

8. Technological scheme of production, indicating critical control points (CCP)

Acceptance and storage of raw materials and materials CCP 1



Preparation of raw materials



Drying of ingredients of mixtures
Weighing ingredients according to recipes
Sifting of ingredients of mixtures, including magnetic catchers CCP 2






Mixing ingredients of mixtures in accordance with recipes




Implementation
Storage of CCP 4
Packaging in a shipping container
Marking
Packing CCP 3
Drying of ready-made mixtures to a dry matter content of at least 96%





















The list of hazards arising in production with their description and preventive measures.

	Potential risks
	Source
	Risk type
	Process stage
	Reason for identification as risk
	Classification as risk
	Classification / justification for classification as risk
	Preventive measures

	Risk
	
	Bio.
	Chem.
	Phys.
	
	
	Yes
	No
	
	

	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11

	BGKP (coliforms) are bacteria of the Escherichia coli group.
	environment, raw materials, auxiliary materials
	х
	
	
	Acceptance of raw materials,
Prescription mix preparation, packaging
	Health indicator
	х
	
	E. coli is a conditionally pathogenic bacterium (more than 100 species) that lives in the intestines of humans, animals and birds.
  They are highly resistant to adverse conditions and persist for a long time in water, soil, on objects.  They develop most intensively at 37 ° C, but they can multiply at room temperature.  They die at +60 ° C in 15 minutes.  Most types of E. coli are safe.  However, some types of Escherichia coli produce dangerous toxins in the course of their life (mainly endotoxins), which can lead to poisoning.
	Plans for sanitization and disinfection of production and equipment.  Compliance with the rules of hygiene at the enterprise.
Storage of products and raw materials in cold conditions at temperatures below 6 ° C.  Periodic monitoring of suppliers.

	Staphylococcusaureus
	Human and environment
	х
	
	
	Acceptance of raw materials,
Prescription mix preparation, packaging
	Agent causes diseases transmitted by contaminated food
	х
	
	Humans and animals are the main carriers of S. aureus.  It is found in the air, water, soil and human skin surfaces.  The bacterium lives in the nasal cavity and throat of operators, pores and hair follicles.  S. aureus is poisoned by eating foods that contain toxins.  Therefore, the source of the disease is not a bacterium, but toxins produced by this bacterium - enterotoxins
	To avoid staphylococcal poisoning, products must be stored at low temperatures.  Special measures must be taken to prevent contamination during the preparation process.  Operators must wear gloves when carrying out all operations involving contact with products / raw materials.  Checking workers for pustules, colds
Operators with festering cuts and / or nasal discharge are not allowed to work with products or food contact surfaces.
Plans for sanitization and disinfection of production and equipment. Technical support from a supplier of detergents and disinfectants.  Periodic monitoring of suppliers.

	Salmonella sp
	Environment, raw materials, auxiliary materials
	x
	
	
	Acceptance of raw materials,
Prescription mix preparation, packaging
	Agent causes diseases transmitted by contaminated food
	x
	
	Foods contaminated with Salmonella cause food poisoning and gastroenteritis (vomiting, diarrhea, abdominal pain and fever).  The mortality rate is between 0.1 and 0.2%.  Deaths occur in patients with low immunity.  Species of Salmonellatyphimurium and Salmonellacholerae, as well as Salmonelladublin strains, upon entering the blood, cause focal infection in various organs, pH from 3.7 to 9.5, development from 80C to 500C, optimal growth temperature (35-37) 0C.
	Plans for sanitization and disinfection of production and equipment.  Technical support from a supplier of detergents and disinfectants.
Storage at temperatures below 5 ° C.
Periodic monitoring of suppliers.

	Mold
	Environment, raw materials, auxiliary materials, packaging material
	х
	
	
	Acceptance of raw materials,
Prescription mix preparation, packaging
	Agent causes diseases transmitted by contaminated food
	х
	
	Microscopic mushrooms.  Indicator of spoilage of raw materials.  Favorable conditions for the development of mold are considered to be material moisture more than 5%, air humidity over 60% and air temperature 20-25 degrees C.
In conditions of immunodeficiency, in the human body, they can cause damage to almost all organs and tissues, For example, mycogenic (fungal) allergy, which is difficult to treat, often manifests itself as rhinosinusitis, bronchial asthma, exogenous allergic alveolitis (lung hypersensitivity syndrome).  If mold enters the gastrointestinal tract, food allergies can develop.  But most often the respiratory organs are affected, causing pulmonary aspergillosis, which is often fatal.
	Temperature and humidity control.  Use fungicidal disinfectants when sanitizing.

	Yeast
	Environment, raw materials, auxiliary materials
	х
	
	
	Acceptance of raw materials,
Prescription mix preparation, packaging
	Agent causes diseases transmitted by contaminated food products
	х
	
	Unicellular fungi are facultative and conditional pathogens with low pH (5.5 and even lower), in the presence of carbohydrates, organic acids, develop well at temperatures of 5-10 ° C causing the disease - candidiasis.  Indicator of spoilage of raw materials.
	To destroy fungi, it is enough to heat the food product at 85 degrees for 5-6 minutes.

	Toxic elements
 (lead, arsenic, cadmium, mercury)
	Raw materials, metal containers, equipment, feed
	
	x
	
	Raw materials, metal containers, equipment, feed
	The risk of accumulation in the body and poisoning
	х
	
	Residual levels in excess of the maximum allowed for food can have harmful effects when consumed over long periods of time.  Pb, As, Cd, Hg, Cr, Sn
If the permissible levels are exceeded, specific symptoms of poisoning.  Lead has a harmful effect on metabolism at the cellular level.  Affects the nervous and reproductive system, causes osteochondrosis.  Mercury (especially organic) is highly toxic and damages the nervous system.  The biological consequences of mercury poisoning are expressed in mutagenic, teratogenic, embryotoxic effects.  Cadmium affects the exchange of Ca, P, Mg in bones.  Cadmium is very slowly excreted from the body, causing chronic poisoning.  May lead to impaired renal function, loss of smell.
Arsenic causes damage to the optic and auditory nerves. Cr6 +, Cb, As are carcinogens.
	Audit of suppliers, incoming control of each batch of raw materials, containers, raw material specifications - when changing a supplier, with constant - monitoring of products in accordance with the PPD

	Melamine
	Dairy raw materials
	
	х
	
	Receiving raw materials
	Low toxic
	
	х
	Used as a non-protein nitrogen source for livestock.  The WHO and the Food and Agriculture Organization of the United Nations have confirmed that both acute and chronic toxicity of melamine is low: melamine is practically not metabolized and is excreted in the urine.
	If there is a suspicion of the presence in the raw material or as prescribed by the controlling organizations.

	GMO
	Raw materials
	х
	
	
	Receiving raw materials
	Agent poses no risk
	
	х
	GMO is an organism whose genotype has been artificially altered using genetic engineering.  This method is used for scientific or agricultural purposes.  It is currently a controversial issue about the lack of danger of products from genetically modified organisms compared to traditional products.
	Periodic control for monitoring purposes.

	Pesticides (HCH, DDT)
	Raw materials
	
	х
	
	Acceptance of raw materials,
Prescription mix preparation, packaging
	Agent causes disease
	х
	
	Hexachlorocyclohexane (, ,   - isomers) DDT and its metabolites, 2, 4-D acid, its salts and esters are found in unchanged form or in the form of metabolites.  During the processing of products, the concentration in by-products increases.  They are not destroyed during heat treatment.
The toxic effect of pesticides is manifested in the violation of the central nervous system, pathology of the gastrointestinal tract.
	Supplier audit, incoming inspection of each batch of raw materials, raw material specifications.  Strict adherence to the technological instructions
Quality control in accordance with regulatory documents

	Mycotoxins (aflatoxin, M1)
	Raw materials
	
	х
	
	Acceptance of raw materials,
Prescription mix preparation, packaging
	Agent causes disease
	х
	
	Mycotoxins are most often synthesized by imperfect fungi (formal class Fungiimperfecti) of the genera Fusarium, Aspergillus, Myrothecium, Stachybotrys, Trichoderma, Trichothecium, Penicillium, etc. They consume organic matter, where only humidity and temperature allow, indoors and outdoors. Potential mycotoxins  is significantly enhanced by their high stability to various adverse effects, such as: boiling, treatment with mineral acids, alkalis and other agents. Aflatoxins or their active metabolites act on almost all components of cells. The biological activity of aflatoxins is manifested both in the form of an acute toxic effect and  long-term effects - carcinogenic, mutagenic and teratogenic effects.  The acute toxic effect of aflatoxins is due to the fact that they are one of the most powerful hepatropic poisons, the target organ of which is the liver.  Aflatoxins are especially dangerous for children, since they sharply inhibit their growth, physical and mental development, and reduce resistance to infectious diseases.  Gradually accumulating in the body, aflatoxins can cause liver cancer in a decade or two or three.
	Supplier audit, incoming inspection of each batch of raw materials, raw material specifications.  Strict adherence to the technological instructions
Quality control in accordance with regulatory documents

	Antibiotics (chloramphenicol, tetracycline group, penicillin, streptomycin)
	Raw materials
	
	х
	
	Acceptance of raw materials,
Prescription mix preparation, packaging
	Agent causes disease
	х
	
	They cause allergic reactions, nausea, weakness, the appearance of organoleptic defects (putrid taste) during storage, violation of lactic acid processes
	Supplier audit, incoming inspection of each batch of raw materials, raw material specifications.  Strict adherence to the technological instructions
Quality control in accordance with regulatory documents

	Elements of technological equipment, wear products of machinery and equipment, inventory.
Personal belongings, elements of staff life
	Environment, equipment
	
	
	х
	Acceptance of raw materials,
Prescription mix preparation, packaging
	Physical contamination of the product, risk of injury or damage to the consumer
	х
	
	Physical contamination of the product.
The presence of metal debris in food and their ingestion may harm the mouth / teeth / gastrointestinal tract of consumers.
	Best practice standards, including preventive maintenance programs for equipment, necessary repairs, foreign object control and training.  Compliance with the rules of personal hygiene by personnel
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Technological INSTRUCTIONS
for the production of “Dry composite mixtures based on Mare's milk“

1 Scope of application
This Technological instruction applies to “dry composite mixtures based on Mare's milk“ (hereinafter referred to as mixtures), produced as a mixture of food ingredients, according to recipes, with subsequent packaging of the resulting mixtures in consumer containers. According to the developed recipes, 4 types of dry composite mixtures based on Mare's milk are produced, characterized by additional enrichment of the mixtures: fucoidan, dry strains of lactic acid bacteria, resveratrol, linji and shiitaki mushroom extracts. In addition, mixtures can be used as a basis for the development of confectionery, bakery and food concentrate products.
Mixes are intended for sale to the population through the pharmacy chain and specialized departments of the retail chain, as well as for deliveries to enterprises and hospitals as a specialized dietary preventive food, an additional source of protein and basic nutrients for employees of enterprises and persons with protein and energy insufficiency, or in the form of bars weighing 50 g, produced from a molded case, made by mixing food ingredients: Water, molasses, glycerin PK-94, vitamin mixture, aspasvit, L-carnitine, soy isoflavones, citric acid, extruded wheat bran, lecithin, Mare's milk powder, soy isolate, dry whey proteins, maltodextrin, cocoa powder, chocolate glaze according to the recipe, covered with a layer of chocolate glaze, followed by packaging and individual piece packaging.

2 Technical requirements for quality and safety
2.1 Mixtures must meet the requirements of the technical specifications for this type of product and be produced according to the technological instructions in compliance with sanitary norms and rules.
2.2 Mixtures are available in powder form.
2.3 characteristics of mixtures
2.3.1 On organoleptic and physico-chemical parameters of the mixture shall conform to the requirements specified in the ST 63096-1910-LLP-22-2019. 
2.3.2 the Content of toxic elements in mixtures shall conform to the requirements of TR CU 021/2011; TR CU 027/2012; TR CU 033/2013.
2.3.3 Patronisingly of the mixture shall conform to the requirements of TR CU 021/2011; TR CU 027/2012; TR CU 033/2013.
2.4 Requirements for raw materials and materials.
2.4.1 raw materials and materials used for the production of mixtures must meet the requirements specified in table 1.

Table 1 - raw materials and Materials used for the production of the product
	№
	Name of raw material
	Document regulating the quality of raw materials

	1
	Dry Mare's milk
	According to the current tax code

	2
	Soy protein isolate
	According to the current tax code

	3
	Vegetable-based cream substitute
	According to the current tax code

	4
	Dry whey protein
	According to the current tax code

	5
	

	6
	Apple pectin
	According to the current tax code

	7
	Probiotic
	According to the current tax code

	8
	Prebiotics
	According to the current tax code

	9
	Maltodextrin
	According to the current tax code

	10
	Vitamins and/or their mixtures
	According to the current tax code

	11
	Mineral substances and/or mixtures thereof
	According to the current tax code 

	12
	Vitamin and mineral premixes
	According to the current tax code

	13
	Polyunsaturated fatty acids (Pufas)
	According to the current tax code

	14
	Resveratrol
	According to the current tax code

	15
	Dry strains of lacto-and bifidobacteria
	According to the current tax code

	16
	Stevia 
	According to the current tax code

	17
	Fucoidan
	According to the current tax code

	18
	Liji, shiitaki
	According to the current tax code



2.4.2 all raw materials used for the production of the product must comply with the current regulatory requirements for the quality and safety of food products, including Tr cu 021/2011; TR CU 027/2012; TR CU 033/2013 and sanitary standards and rules approved in accordance with the established procedure.
2.4.3 it is allowed to use other ingredients that are allowed to be used in accordance with the established procedure.
2.4.4 in the production of mixtures, the shelf life of raw materials used in production must be taken into account. The reserve of shelf life of the raw materials used at the time of product development must correspond to the shelf life of the final product or exceed it.
2.4.5 food additives must be used in accordance with the requirements of TR CU 029/2012.
2.4.6 During the production of mixtures, it is not allowed to use ingredients of plant origin obtained using genetically engineered technologies and GMO organisms.
2.5 consumer packaging is marked according to TR CU 022/2011 and TR CU 027/2012. The marking should be applied in the state, Russian and, if necessary, in other languages. Methods and means of marking should not affect the quality and safety of these mixtures.
2.6 the label may additionally be marked with informational and advertising labels that correspond to the reality that characterizes the product.
2.7 Transport marking according to GOST 14192.
Description of the technological process for obtaining mixtures
The technological process of obtaining mixtures includes the following stages: preparation of raw materials; preparation of mixtures, packaging, labeling, and packaging of mixtures.
1. Preparation of raw materials
A) all raw materials are subjected to visual inspection
B) weighing the ingredients of mixtures
A) Sifting the ingredients of the premix. The resulting premix is sieved on vibrating screens with a magnetic trap with a hole diameter of 2 mm.
D) Drying the ingredients of mixtures
2. Mixing the ingredients of the mixes according to the recipes. The ingredients are mixed in an electric mixer for 15 minutes until the mixture is smooth.
3. Drying of ready-made mixtures to a dry matter content of at least 96%.
4. Packing. Packing of mixtures is carried out on an automated vertical packaging machine or manually in a metallized bag with its subsequent sealing.
5. Marking.Labeling of finished products is carried out in accordance with the requirements of TR cu 022/2011 and TR CU 027/2012.
6. Packaging in transport containers.Packaging of finished products in transport containers is carried out in accordance with the requirements of the standard for this type of product.
7. Storage.
8. Implementation.
9. Requirements for technological process and equipment
9.1. Equipment and containers used in manufacturing, shall be constructed of materials permitted for contact with food;
9.2. In the production of mixtures must comply with the conditions to prevent microbial contamination of the target product. 
9.3. processing of technological equipment is performed before the start of the General process and at the end of the production process and consists of mechanical cleaning and disinfection with 70% ethyl alcohol.
Every week, the technological equipment undergoes additional treatment with a disinfectant solution “Lysoformin 3000". Processing of premises is carried out according to the approved schedule.

Table 1 - Specification of the main technological equipment and control and measuring devices
	№
	
Equipment name
	Number of
units.
	The material of the working area
	Brief specification

	1
	Scales
	5
	
	Measurement ranges:
0.01 g – 300 g
0.05 g – 300 g
0.1 g – 1.5 kg
20 g – 15 kg
20 g – 60 kg 0.1-10 kg

	2
	3D-oriented mixer “Drunk barrel ”
	1
	Any material allowed to come into contact with food
	3 types of loading:
40 kg, 60 kg, up to 250 kg

	3
	Automated vertical-packing machine for packing in metallized bags
	1
	
	Performance 
10-20 pack/min



6. Production control
	Stage 
	 Control Methods

	BP 1. Raw material preparation
	Visual inspection for the presence of impurities.

	TP-2. Getting a pre-mix
	Control the mixing time.
Control of compliance with the recipe.

	TP-3. Getting the product
	Control the mixing time.
Control of compliance with the recipe. 

	UMO-4. Packaging, labeling, and packaging of the product.
	Appearance, smell, and taste are determined organoleptically.
The mass fraction of moisture is determined according to GOST 15113.4.
mass fraction of ash - according to GOST 15113.8.
protein content - according to GOST 26889.
The content of toxic elements is determined by:
GOST 26932 – lead, GOST 26933 – cadmium, GOST 26927 – mercury, GOST 26930 – arsenic.
The content of radionuclides is determined by MU 5778, MU 5779, MU 2.6.1.1194.




APPENDIX K

Chemical composition of dry mixtures based on mare's milk

Table 1 – Nutritional and biological value of dry protein mixtures with the addition of mare's milk

	Показатели
	Единица измерения
	Сухой белковой смеси с добавлением кобыльего молока и стевии
	Сухой белковой смеси с добавлением кобыльего молока и фукоидана
	Сухой белковой смеси с добавлением кобыльего молока и ресвератрола
	Сухой белковой смеси с добавлением кобыльего молока и порошка грибов линчжи и шиитаки
	Сухой белковой смеси с добавлением кобыльего молока и лакто- и бифидобактериии

	1
	2
	3
	4
	5
	6
	7

	Пищевая ценность
	
	
	
	
	
	

	Белки
	г/ 100 г
	47,8
	48,9
	48,5
	49,3
	49,8

	Жиры
	г/ 100 г
	19,1
	19,3
	18,9
	19,1
	18,8

	Углеводы
	г/ 100 г
	29,1
	27,68
	28,37
	27,45
	27,19

	Влага
	г/ 100 г
	1,76
	1,80
	1,81
	1,74
	1,90

	Зола
	г/ 100 г
	2,30
	2,28
	2,28
	2,34
	2,23

	Энергетическая ценность, ккал/кДж на 100г
	
	479/2004
	480/2008
	478/2000
	478/2002
	477/1998

	Витамины:
	
	
	
	
	
	

	А 
	г/100 г
	1,25±0,06
	1,26±0,06
	1,25±0,06
	1,26±0,06
	1,22±0,06

	Е 
	г/100 г
	7,15±036
	7,56±0,38
	7,36±0,37
	7,68±0,38
	7,54±0,38

	D3
	мг/100 г
	4,11±0,20
	4,2±0,21
	4,18±0,21
	4,29±0,21
	4,28±0,21

	В1 
	мг/100 г.
	2,08±0,1
	1,89±0,09
	2,0±0,1
	1,9±0,1
	2,05±0,10

	В2 
	мг/100 г
	2,25±0,11
	2,34±0,12
	2,42±0,12
	2,38±0,12
	2,35±0,12

	В3 
	мг/100 г
	10,0±0,5
	9,92±0,49
	9,78±0,49
	9,81±0,49
	9,9±0,5




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	В5 
	мг/100 г
	12,71±0,64
	12,15±0,61
	12,11±0,01
	12,84±0,64
	12,78±0,64

	В6 г/100
	мг/100 г
	1,58±0,08
	1,56±0,08
	1,7±0,09
	1,6±0,08
	1,69±0,08

	В9 мг/100
	мкг/100 г
	0,2±0,01
	0,218±0,011
	0,211м0,11
	0,215±0,011
	0,2±0,01

	С
	мг/100г
	68,4±3,4
	70,84±3,54
	68,92±3,45
	72,41±3,62
	72,98±3,65

	Минеральные вещества:
	
	
	
	
	
	

	Кальций
	мг/100
	367,4±73,48
	267,2±53,44
	316,7±63,34
	300,6±60,12
	323,8±64,76

	Магний 
	мг/100
	263,3±52,7
	162,03±32,41
	180,5±36,1
	60,76±12,15
	201,5±40,3

	Йод
	мкг/100 г
	0,80±0,16
	0,72±0,14
	0,76±0,15
	0,74±0,15
	0,74±0,15

	Железо
	мг/100
	58,3±11,7
	54,17±10,83
	70,7±14,14
	103,3±20,66
	60,9±12,18

	Цинк
	мг/100
	0,47±0,06
	0,69±0,08
	0,52±0,06
	0,76±0,09
	0,61±0,07

	Медь
	мг/100
	0,15±0,017
	0,16±0,018
	0,17±0,019
	0,23±0,025
	0,17±0,019

	Аминокислотный состав:
	г/100 г продукта
	
	
	
	
	

	Незаменимые, в т.ч.:
	
	21,21
	21,78
	21,15
	21,87
	22,14

	Валин
	
	1,40
	2,2
	2,21
	2,23
	2,24

	Изалейцин
	
	2,45
	2,50
	2,51
	2,55
	2,55

	Лейцин
	
	3,69
	3,75
	2,79
	3,77
	3,83

	Лизин
	
	3,83
	3,95
	4,02
	4,01
	4,07

	Метионин
	
	1,38
	1,41
	1,38
	1,44
	1,45

	Треонин
	
	2,29
	2,36
	2,32
	2,35
	2,37

	Триптофан
	
	0,67
	0,69
	0,65
	0,69
	0,69

	Фенилаланин
	
	4,69
	4,83
	4,82
	4,84
	4,88

	Заменимые, т.ч.:
	
	26,43
	26,87
	27,30
	27,3
	27,57

	Аланин
	
	2,93
	2,98
	3,03
	3,03
	3,10

	Аргинин
	
	2,83
	2,85
	2,99
	2,92
	2,94


Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	Аспарагиновая кислота
	
	3,79
	3,71
	3,96
	3,90
	3,98

	Гистидин
	
	1,20
	1,19
	1,21
	1,24
	1,25

	Глицин
	
	0,99
	1
	1,00
	1,03
	1,02

	Глутаминовая кислота
	
	6,26
	6,38
	6,44
	6,45
	6,51

	Пролин 
	
	2,69
	2,76
	2,71
	2,73
	2,77

	Серин
	
	2,44
	2,45
	2,53
	2,54
	2,56

	Тирозин
	
	2,40
	2,44
	2,46
	2,45
	2,45

	Цистеин
	
	0,87
	0,94
	0,94
	0,98
	0,95

	Сумма аминокислоты
	
	47,7
	48,6
	48,4
	49,2
	49,7

	Жирнокислотный состав: 
	%
	100
	100
	100
	100
	100

	Насыщенные в т.ч.:
	%, от суммы ЖК
	46,482
	46,82
	42,31
	47,221
	43,296

	Масляная (С4:0)
	
	0,226
	0,17
	0,211
	0,193
	0,211

	Капроновая (С6:0)
	
	0,368
	0,334
	0,272
	0,251
	0,266

	Каприловая (С8:0)
	
	2,06
	1,906
	1,847
	1,807
	1,794

	Каприновая (С10:0)
	
	3,876
	3,595
	3,536
	3,464
	3,485

	Лауриновая (С12:0)
	
	4,192
	3,843
	3,577
	3,773
	3,635

	Миристиновая (С14:0)
	
	4,69
	4,364
	3,88
	4,79
	4,203

	Пентадекановая (С15:0)
	
	0,278
	0,266
	0,295
	0,287
	0,29

	Пальмитиновая (С16:0)
	
	27,848
	28,58
	25,412
	28,745
	25,632

	Стеариновая (С18:0)
	
	2,955
	3,065
	2,805
	3,058
	2,853

	Арахиновая (С20:0)
	
	-
	0,285
	0,277
	0,242
	0,283

	Генейкозановая (С21:0)
	
	-
	-
	-
	-
	0,48

	Бегеновая (С22:0)
	
	-
	0,107
	0,172
	0,041
	0,164




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7

	Лигноцериновая (С24:0)
	
	-
	0,301
	-
	-
	-

	Мононенасыщенные, в т.ч.:
	
	31,038
	32,612
	29,637
	32,977
	31,223

	Миристолеиновая (С14:1)
	
	0,379
	0,362
	0,358
	0,404
	0,395

	Пентадеценовая (С15:1)
	
	0,317
	-
	-
	-
	-

	Пальмитолеиновая (С16:1)
	
	4,027
	4,043
	4,236
	4,295
	4,317

	Маргаринолеиновая (С17:1)
	
	0,343
	0,335
	0,366
	0,365
	0,368

	Олеиновая (С18:1n9c)
	
	25,972
	27,61
	24,677
	27,913
	26,143

	Эйкозеновая (С20:1)
	
	-
	0,263
	-
	-
	-

	Полиненасыщенные, в т.ч.:
	
	22,468
	20,61
	28,074
	18,802
	25,481

	Линолеидиновая (С18:2n6t)
	
	0,586
	-
	-
	-
	-

	Линолевая (С18:2n6c)
	
	16,35
	15,386
	19,858
	19,077
	19,209

	Линоленовая (С18:3n3)
	
	0,122
	0,935
	2,572
	-
	1,592

	γ-Линоленовая (С18:3n6)
	
	2,205
	2,144
	2,588
	0,283
	2,596

	Эйкозадиеновая (С20:2)
	
	0,855
	0,673
	0,785
	0,333
	0,731

	Эйкозатриеновая (С20:3n6c)
	
	1,182
	0,455
	1,177
	-
	0,402

	Эйкозапентаеновая (С20:5n3)
	
	0,542
	0,345
	0,461
	0,110
	0,325

	Докозагексаеновая (С22:6n3)
	
	0,626
	0,633
	0,636
	-
	0,626




Table 2 – Test results of the Protein Powder Mix with the addition of mare's milk according to safety indicators

	Показатели
	Допустимые уровни по ТР ТС 033/2013, приложение 4, приложение 8, ТР ТС 021/2011, приложение 3
	Продукция

	
	
	Сухой белковой смеси с добавлением кобыльего молока и стевии
	Сухой белковой смеси с добавлением кобыльего молока и фукоидана
	Сухой белковой смеси с добавлением кобыльего молока и ресвератрола
	Сухой белковой смеси с добавлением кобыльего молока и порошка грибов линчжи и шиитаки
	Сухой белковой смеси с добавлением кобыльего молока и лакто- и бифидобактериии

	1
	2
	3
	4
	5
	6
	7

	Микробиологические:
	
	
	
	
	
	

	КМАФАиМ, КОЕ/г
	1,0*105
	3,0*103
	5,0*103
	2,0*103
	8,0*103
	2,0*103

	БГКП (колиформы), в 0,1 г
	Не допускается
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	St.aureus, в 0,1 г
	Не допускается
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	Патогенные, в т.ч. сальмонеллы, в 25 г
	Не допускается
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	Антибиотики, мг/кг, не более:
	
	
	
	
	
	

	Левомицетин
	Не допускается (менее 0,0003)
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	Тетрациклиновая группа
	Не допускается (менее 0,01)
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	Пенициллин 
	Не допускается (менее 0,004)
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	Стрептомицин 
	Не допускается (менее 0,2)
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	Меламин, мг/кг, не более:
	Не допускается (менее 1,0)
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено




Continuation of table 2

	1
	2
	3
	4
	5
	6
	7

	Токсичные элементы, мг/кг, не более:
	
	
	
	
	
	

	Свинец
	0,1
	Не обнаружено
	0,032
	0,033
	0,025
	Не обнаружено

	Кадмий
	0,03
	0,002
	0,022
	0,016
	0,018
	Не обнаружено

	Мышьяк 
	0,05
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	Ртуть 
	0,005
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	Пестициды (в пересчете на жир), мг/кг, не более:
	мг/кг
	
	
	
	
	

	ГХЦГ (α, β, γ- изомеры)
	1,25
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	ДДТ и его метаболиты
	1,0
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	Микотоксины, мг/кг, не более:
	
	
	
	
	
	

	Афлатоксин М1
	0,0005
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено
	Не обнаружено

	Окислительная порча:
	
	
	
	
	
	

	Перекисное число, мэкв активн. кислорода/кг
	
	1,8
	2,0
	1,9
	2,2
	1,9



Table 3 – Level of trans-isomers, indices of atherogenicity and thrombogenicity, and health indices of dry protein mixtures enriched with fucoidan and resveratrol
	Наименования жирных кислот
	Сухая белковая смесь, обогащенная фукоиданом
	Сухая белковая смесь, обогащенная ресвератроом

	
	№1
	№2
	№3
	№1
	№2
	№3

	Трансизомеры жирных кислот 
	0,38
	0,32
	0,46
	0,38
	0,32
	0,46

	Индекс атерогенности 
	2,43
	2,46
	2,30
	2,43
	2,46
	2,30

	Индекс тромбогенности 
	2,90
	2,92
	2,62
	2,90
	2,92
	2,62

	Индекс здоровья 
	0,41
	0,41
	0,44
	0,41
	0,41
	0,44




Table 4 – Level of trans-isomers, indices of atherogenicity and thrombogenicity, and health indices of dry protein mixtures enriched with stevia and shiitake

	Наименования жирных кислот
	Сухая белковая смесь, обогащенная стевией
	Сухая белковая смесь, обогащенная шиитаки

	
	№1
	№2
	№3
	№1
	№2
	№3

	Трансизомеры жирных кислот 
	0,48
	0,42
	0,49
	0,38
	0,30
	0,44

	Индекс атерогенности 
	2,47
	2,45
	2,31
	2,40
	2,47
	2,41

	Индекс тромбогенности 
	2,94
	2,91
	2,66
	2,86
	2,91
	2,83

	Индекс здоровья 
	0,41
	0,41
	0,43
	0,42
	0,41
	0,41



Table 5 – Level of trans isomers, indices of atherogenicity and thrombogenicity, as well as health indices of a dry protein mixture enriched with dry cultures of lacto and bifidobacteria

	Наименования жирных кислот 
	Образец №1
	Образец №2
	Образец №3

	Трансизомеры жирных кислот 
	0,40
	0,38
	0,42

	Индекс атерогенности 
	2,44
	2,46
	2,30

	Индекс тромбогенности 
	2,88
	2,93
	2,70

	Индекс здоровья 
	0,41
	0,41
	0,44








APPENDIX L

Certificates of State registration of dry protein mixtures

[image: C:\Users\User\Downloads\png2jpg\9.jpg]
[image: C:\Users\User\Downloads\png2jpg\10.jpg]
[image: C:\Users\User\Downloads\png2jpg\11.jpg]
[image: C:\Users\User\Downloads\png2jpg\12.jpg]
[image: C:\Users\User\Downloads\png2jpg\13.jpg]
APPENDIX M

Compatibility of biologically active ingredients in dry protein mixtures

Table 1 – Compatibility of biologically active ingredients that make up dry protein mixtures

	Nutrient
	--deny.
+-+-put .
	Vitamins and minerals
	Nature of influence and interaction

	1
	2
	3
	4

	Vitamin B1
	+
	Vitamin  В5
	Increases the efficiency of use in metabolic processes

	
	-
	Vitamin  В2
	Oxidizes vitamin B1

	
	-
	Vitamin  В12
	Increases allergic reactions to vitamin B1

	Vitamin В6
	+
	Vitamin  В2
	It is necessary for the conversion of vitamin B6 into the active form

	Vitamin В5
	+
	Vitamin  В2
	Increases the efficiency of using vitamin B5 in metabolic processes

	Vitamin  B9
	-
	Zinc
	Negatively affects the transport of vitamin B9

	Vitamin В12
	-
	Vitamin  С
	Destroys vitamin B12

	
	-
	Iron
	In its presence, vitamin B12 loses 30% of its activity

	
	+
	Calcium
	Essential for the absorption of vitamin B12

	Vitamin  С
	+
	Vitamin  В5
	Improves the absorption of ascorbic acid

	
	-
	Vitamin  В12
	If you take it together for a long time, you may develop anemia

	Vitamin  Е
	+
	Vitamin  С
	Restores oxidized vitamin E

	
	-
	Vitamin  К
	They weaken each other

	Vitamin  А
	+
	Vitamin  С, Е
	Protect vitamin A from oxidation

	
	-
	Vitamin К
	It violates the absorption of vitamin A, and prolonged joint administration may cause bleeding

	Iron



	-
	Calcium, zinc, copper, manganese
	Reduces the absorption of iron

	
	-
	Chrome
	Negatively affects iron metabolism

	
	+
	Vitamin  С
	Direct interaction, increases the effectiveness of its doubling when receiving together

	
	+
	Vitamin А, В2
	Increase the bioavailability of iron




Continuation of table 1

	1
	2
	3
	4

	Calcium

	-
	Zinc, iron
	Inhibit assimilation, increase excretion

	
	-
	Phosphorus
	Reduces the bioavailability of calcium

	
	+
	Vitamin  С
	Promotes the absorption of calcium

	
	+
	Vitamin  D
	Increases the bioavailability of calcium

	
	+
	Vitamin  В6
	Reduces the excretion of calcium from the body

	
	+
	Vitamin  К
	Improves calcium metabolism

	Magnesium

	-
	Phosphorus
	Reduces the absorption of magnesium in the intestines

	Zinc


	-
	Vitamin  В9 
	Negatively affects the transport of zinc

	
	-
	Calcium, copper
	Reduce the absorption of zinc in the intestines

	
	+
	Vitamin В2
	Increases the bioavailability of zinc

	
	+
	Vitamin  В6
	Reduces the excretion of zinc in the urine

	Copper
	-
	Iron, molybdenum, zinc ,  Vitamin С, В
	Negatively affect digestion and metabolism

	Phosphorus

	+
	Vitamins К, D
	Improve the metabolism of phosphates






APPENDIX N

Change in peroxide value in milk fat depending on the antioxidant used and storage time

	Антиоксидант/кон-центрация по отношению к жиру
	Исходное перекисное число сухой смеси (мкмоль активного кислорода/кг жира)
	три месяца хранения сухой смеси (мкмоль активного кислорода/кг жира)
	6 мес. хранения сухой смеси (мкмоль активного кислорода/кг жира)

	Дегидрокверцетин

	0,5%
	1,5±0,05
	2,0±0,08
	2,5±0,04

	1,0%
	1,40,09
	1,8±0,04
	2,0±0,09

	2,0%
	1,4±0,06
	1,8±0,05
	1,6±0,06

	γ–токоферол

	0,5%
	1,6±0,05
	2,2±0,09
	2,4±0,08

	1,0%
	1,5±0,04
	2,2±0,07
	2,2±0,06

	2,0%
	1,7±0,08
	2,0±0,07
	1,8±0,02

	α-токоферол

	0,5%
	1,7±0,07
	2,5±0,07
	2,8±0,04

	1,0%
	1,8±0,06
	2,3±0,09
	2,7±0,05

	2,0%
	1,8±0,05
	2,2±0,06
	2,7±0,08

	Сухая смесь без консервантов
	1,7±0,1
	3,0±0,08
	4,1±0,04







APPENDIX P

The content of the main food ingredients (protein, fat, carbohydrates), as well as the calorie content in dry mixes based on mare's milk

Table 1 – Average physical and chemical parameters of dry protein mixtures with the addition of mare's milk, powder of lingzhi and shiitake mushrooms, lacto- and bifidobacteria, resveratrol, stevia, fucoidan

	Наименование показателя
	Норма

	Массовая доля жира, %
	18,8-19,1

	Массовая доля белка, %
	47,8-49,8

	Массовая доля углеводов, %
	27,19-29,10

	Индекс растворимости, см3 сырого осадка, не более
	0,2-0,3

	Массовая доля влаги, %, не более
	1,74-1,90

	Энергетическая ценность, ккал/кДж на 100г
	477,0/1998-480,0/2008



Table 2 – Organoleptic characteristics of dry mix batches

	Наименование показателя
	Требование к сухому кобыльему молоку

	Внешний вид
	Однородный порошок

	Вкус и запах
	Чистый сладковатый вкус, свойственный кобыльему молоку, без каких либо посторонних привкусов и запахов

	Консистенция
	Мелкий сухой порошок

	Цвет
	Белый








APPENDIX Q

Test report for dry protein mixtures based on mare's milk
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APPENDIX R

Scheme of production of laboratory batches of dry protein mixtures

Приемка и хранение сырья и материалов


 Подготовка сырья, взвешивание и просеивание ингредиентов в соответствии с рецептурой


Приготовление предсмеси (фукоидан, лакто- и бифидобактерии, порошок грибов линчжи и шиитаке, ресвератрол, стевия, витаминно-минеральный комплекс)
Приготовление основной смеси ингредиентов (сухое кобылье молоко, изолят соевого белка, сухие сывороточные белки, сухие растительны сливки, мальтодекстрин, пектин)




Перемешивание предсмеси
Перемешивание основной смеси


Смешивание


Досушивание готовых смесей до содержания сухих веществ не менее 92%


Фасовка


Маркировка


Упаковка в транспортную тару


Хранение и реализация






APPENDIX S

Change in the peroxide number of dry mixtures during storage in a three-layer metallized package

	Сроки, мес.
	Перекисное число, ммоль/кг смеси 

	
	№1
	№2
	№3
	№4
	№5

	1
	1,03
	1,01
	1,05
	1,02
	1,06

	2
	1,04
	1,06
	1,10
	1,08
	1,11

	3
	1,08
	1,10
	1,13
	1,16
	1,18

	4
	1,11
	1,14
	1,19
	1,21
	1,26

	5
	1,18
	1,17
	1,24
	1,29
	1,37

	6
	1,21
	1,23
	1,30
	1,34
	1,41

	7
	1,25
	1,26
	1,38
	1,40
	1,49

	8
	1,33
	1,37
	1,46
	1,49
	1,57

	9
	1,45
	1,48
	1,51
	1,56
	1,63

	10
	1,57
	1,54
	1,59
	1,62
	1,72

	11
	1,68
	1,60
	1,67
	1,70
	1,81

	12
	1,80
	1,75
	1,76
	1,80
	1,93

	13
	2,02
	1,94
	1,88
	1,89
	2,04

	14
	2,20
	2,14
	2,09
	2,10
	2,16

	15
	2,31
	2,28
	2,30
	2,32
	2,35







APPENDIX T

The number of employees of enterprises that have passed an in-depth examination

	№
	Анализ
	Мате-риал
	1 забор Талдыкорган (до кормлени)
	2 забор Талдыкорган (после кормления)
	1 забор Караганда (до кормления)
	2 забор Караганда (после кормления)
	Анализы в 2 регионах (до и после кормления 200 чел.)

	1
	Общий белок, г/л
	сыв.
	50
	50
	50
	50
	200

	2
	Альбумин г/л
	сыв.
	50
	50
	50
	50
	200

	3
	Глюкоза (сахар крови), ммоль/л
	сыв.
	50
	50
	50
	50
	200

	4
	Аланинаминотрансфераза (АЛТ), Ед/л
	сыв.
	50
	50
	50
	50
	200

	5
	Аспартатаминотрансфераза (АСТ), Ед/л
	сыв.
	50
	50
	50
	50
	200

	6
	Гликолизированный гемоглобин, %
	кровь с ЭДТА
	50
	50
	50
	50
	200

	7
	Липидограмма
	
	
	
	
	
	

	8
	Холестерин общий, ммоль/л
	сыв.
	50
	50
	50
	50
	200

	9
	Холестерин-ЛПВП, ммоль/л
	сыв.
	50
	50
	50
	50
	200

	10
	Холестерин-ЛПНП, ммоль/л
	сыв.
	50
	50
	50
	50
	200

	11
	Триглицериды, ммоль/л
	сыв.
	50
	50
	50
	50
	200

	12
	Коэффицент атерогенности
	сыв.
	50
	50
	50
	50
	200

	13
	Иммунограмма
	
	
	
	
	
	

	14
	Иммуноглобулин А, г/л
	сыв
	50
	50
	50
	50
	200

	15
	Иммуноглобулин М, г/л
	сыв
	50
	50
	50
	50
	200

	16
	Иммуноглобулин G, г/л
	сыв.
	50
	50
	50
	50
	200

	17
	Иммуноглобулин Е, МЕ/мл
	сыв.
	50
	50
	50
	50
	200

	18
	СЗ компонент комплемента
	сыв.
	50
	50
	50
	50
	200

	19
	С4 компонент комплемента
	сыв.
	50
	50
	50
	50
	200

	22
	Клинический анализ крови с лейкоцитарной формулой* (ОАК)
	кровь с ЭДТА
	50
	50
	50
	50
	200

	23
	Определение свинца в крови и моче (мг% и мг/л) 
	28
	28
	28
	28
	112




APPENDIX U

The content of lead in the blood and urine of workers, as well as the state of the lipid peroxidation-antioxidant protection system

Table 1 – Lead level in blood and urine of workers of enterprises (M±m)

	№
	Субстраты
	Контроль
	ТОО «Кайнар АКБ»
	БМЗ

	До приема специализированного питания

	1
	Кровь мг%
	30,1±1,5
	85,5±4,3*
	75,1±4,5*

	2
	Моча, мг/л  
	0,05±0,01
	0,18±0,02*
	0,17±0,02*

	После приема специализированного питания

	3
	Кровь мг%
	30,1±1,5
	58,5±4,8**
	53,7±3,5**

	4
	Моча, мг/л  
	0,05±0,02
	0,14±0,03
	0,15±0,02

	
	*-результаты статистически достоверны по отношению к контрольным данным
**-результаты статистически достоверны по отношению к данным до приема продукта



Table 2 – The level of coproporphyrin in urine of workers of the plant of lead accumulators (M±m)

	Показатели
	Контроль
	ТОО «Кайнар АКБ»
	БМЗ

	До приема специализированного питания

	Копропорфирин, мкг/г креатина
	42,5±4,0
	87,2±10,6*
	84,4±9,9*

	После приема специализированного питания

	Копропорфирин, мкг/г креатина
	42,5±4,0
	59,4±6,1
	61,6±5,8

	*- результаты статистически достоверны по отношению к контрольным данным



Table 3 – Changes in indicators of enzymatic and non-enzymatic links of the antioxidant defense system in erythrocyte hemolysates of employees of enterprises (M±m)

	№
	Показатели
	Контроль
	ТОО «Кайнар АКБ»
	БМЗ

	До приема специализированного питания

	1
	Малоновый диальдегид, нмоль/ мл
	16,6±0,5
	25,3±1,8*
	23,8±1,7*

	2
	Шиффовые основания, усл.ед.
	15,5±1,2
	25,8±2,0
	26,2±2,1*

	3
	Диеновые конъюгаты, нмоль/ мл
	30,4±2,6
	48,6±2,0*
	52,6±3,2*

	4
	Каталаза, нмоль/мин/мл
	9,2±0,5
	5,0±0,9*
	4,8±0,6*

	5
	Супероксиддисмутаза, ннмоль/мин/мл
	8,5±0,4
	4,5±0,2*
	5,0±0,6*

	После приема специализированного питания

	6
	Малоновый диальдегид, нмоль/ мл
	16,6±0,5
	18,6±0,9
	17,4±0,6

	7
	Шиффовые основания, усл.ед.
	15,5±1,2
	20,4±2,0
	23,1±2,0

	8
	Диеновые конъюгаты, нмоль/ мл
	30,4±2,6
	35,2±2,8
	38,6±2,9

	9
	Каталаза, нмоль/мин/мл
	9,2±0,5
	8,0±0,8
	8,2±0,7

	10
	Супероксиддисмутаза, ннмоль/мин/мл
	8,5±0,4
	7,8±0,6
	7,8±0,6

	
	*-результаты статистически достоверны по отношению к контролю P≤0,5


**- результаты статистически достоверны по отношению к контрольным данным
APPENDIX V

Indicators of analyzes of the body composition of workers after 37 days of consumption of specialized products

Table 1 – Indicators of analyzes of the body composition of workers after 37 days of consumption of specialized products

	Показатели
	До приема
	После приема

	
	ТОО «Кайнар»
	ТОО «Литейный завод»
	ТОО «Кайнар» (n=106)
	БМЗ (n=100)

	
	М
	м
	М
	м
	М
	м
	М
	м

	1
	2
	3
	4
	5
	6
	7
	8
	9

	Масса тела
	72,1
	1,3
	77,7
	1,5
	74
	1,4
	76
	1,7

	Общее содержание воды (TotalBodyWater)
	38,6
	0,7
	40,3
	0,8
	29,8
	0,8*
	30,6
	0,9

	Внутриклеточная вода (IntracellularWater)
	24
	0,4
	25
	0,5
	29,2
	0,5*
	30,3
	0,6 ª

	Внеклеточная вода (ExtracellularWater)
	14,6
	0,2
	15,4
	0,3
	13,8
	0,3
	12,7
	0,4

	Содержание протеина
	10,4
	0,2
	10,8
	0,2
	10,9
	0,3*
	11,1
	0,3 ªª

	Содержание минералов
	3,5
	0,1
	3,7
	0,1
	3,7
	0,2*
	3,8
	0,2 ªª

	Содержание жира в теле (BodyFatMass)
	19,6
	0,9
	23
	1,2
	15,8
	1,0
	18,3
	1,3 ªª

	Не жировая масса тела (FatFreeMass)
	52,5
	0,9
	54,8
	1
	55,7
	1,0*
	56,1
	1,1 ª

	Склетная масса мышц (SkeletalMuscleMass)
	29,3
	0,5
	30,5
	0,6
	30,5
	0,6
	31,3
	0,7

	ИМТ (BodyMassIndex)
	25,7
	0,4
	27,6
	0,5
	21,9
	0,5*
	21,2
	0,6 ª

	Процент жира в теле (PercentBodyFat)
	26,5
	0,9
	28,6
	1,1
	21,7
	1,0
	22,5
	1,2 ª

	Правая рука 
	3
	0,1
	3,2
	0,1
	4,2
	0,2
	3,1
	0,2

	Правая рука в % правая рука
	103,8
	1
	110,5
	1
	105,0
	1,1
	110,4
	1,1

	Не жировая масса в левой руке левая рука
	3
	0,1
	3,2
	0,1
	4,2
	0,2
	3,1
	0,2

	Не жировая масса в % левая рука
	102,4
	1
	109,9
	1
	103,6
	1,1
	109,8
	1,1

	Не жировая масса в туловище
	24,1
	0,4
	25,2
	0,4
	37,3
	0,5**
	34,1
	0,5 ªª

	Не жировая масса в% туловище
	102,3
	0,6
	105,8
	0,6
	113,5
	0,7**
	117,7
	0,7 ªª

	FFM правая нога
	7,9
	0,2
	8,3
	0,2
	9,1
	0,3
	8,2
	0,3

	Не жировая масса в % правая нога
	95,9
	0,7
	98,6
	1,1
	97,1
	0,8
	98,5
	1,2


Continuation of table 1

	1
	2
	3
	4
	5
	6
	7
	8
	9

	Не жировая масса в левая нога
	7,9
	0,2
	8,2
	0,2
	9,1
	0,3
	8,1
	0,3

	Не жировая масса в% левая нога
	95,7
	0,7
	98,4
	1
	96,9
	0,8
	98,3
	1,1

	Общая вода тела правая рука
	2,3
	0,1
	2,5
	0,1
	2,5
	0,2
	2,4
	0,2

	Общая вода левая рука
	2,3
	0,1
	2,5
	0,1
	2,5
	0,2
	2,4
	0,2

	Общая вода туловище
	18,7
	0,3
	19,7
	0,3
	14,9
	0,4
	11,6
	0,4 ªª

	Общая вода правая нога
	6,1
	0,1
	6,4
	0,1
	6,3
	0,2
	6,3
	0,2

	Общая вода левая нога
	6,1
	0,1
	6,4
	0,1
	6,3
	0,2
	6,3
	0,2

	Внутрлеточная вода правая рука
	1,5
	0
	1,5
	0
	1,7
	0,1
	1,4
	0,1

	Внутриклеточная вода левая рука
	1,4
	0
	1,5
	0
	1,6
	0,1
	1,4
	0,1

	Внутриклеточная вода туловище
	11,6
	0,2
	12,2
	0,2
	11,8
	0,3
	12,1
	0,3

	Внутриклеточная вода правая нога
	3,8
	0,1
	4
	0,1
	4,0
	0,2
	3,9
	0,2

	Внутриклеточная вода левая нога
	3,8
	0,1
	4
	0,1
	4,0
	0,2
	3,9
	0,2

	Внеклеточная вода правая рука
	0,9
	0
	0,9
	0
	1,1
	0,1
	0,8
	0,1

	Внеклеточная вода левая рука
	0,9
	0
	0,9
	0
	1,1
	0,1
	0,8
	0,1

	Внеклеточная вода туловище
	7,1
	0,1
	7,5
	0,1
	8,3
	0,2
	7,4
	0,2

	Внеклеточная вода правая нога
	2,3
	0
	2,5
	0,1
	2,5
	0,1
	2,4
	0,2

	Внеклеточная вода левая нога
	2,3
	0
	2,5
	0,1
	2,5
	0,1
	2,4
	0,2

	Внеклеточная вода/Общая вода тела
	0,4
	0
	0,4
	0
	0,6
	0,1
	0,3
	0,1

	Внеклеточная вода/Общая вода тела правая рука
	0,4
	0
	0,4
	0
	0,6
	0,1
	0,3
	0,1

	Внеклеточная вода/Общая вода тела левая рука
	0,4
	0
	0,4
	0
	0,6
	0,1
	0,3
	0,1

	Внеклеточная вода/Общая вода тела туловище
	0,4
	0
	0,4
	0
	1,6
	0,1
	0,3
	0,1




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7
	8
	9

	Внеклеточная вода/Общая вода тела правая нога
	0,4
	0
	0,4
	0
	1,6
	0,1
	0,3
	0,1

	Внеклеточная вода/Общая вода тела левая нога
	0,4
	0
	0,4
	0
	1,6
	0,1
	0,3
	0,1

	Анализ жировой массы тела по сегментам BFM правая рука
	1,3
	0,1
	1,7
	0,1
	0,5
	0,2
	1,6
	0,2

	Анализ жировой массы по сегментам % правая рука
	194,6
	14,7
	221,7
	16,3
	185,8
	14,8
	221,6
	16,4

	Анализ жировой массы по сегментам левая рука
	1,3
	0,1
	1,7
	0,1
	1,5
	0,2
	1,6
	0,2

	Анализ жировой массы по сегментам % левая рука
	197,6
	14,6
	222,4
	16,4
	184,8
	14,7*
	222,3
	16,5

	Анализ жировой массы по сегментам туловище
	10,2
	0,5
	11,9
	0,6
	8,4
	0,6
	6,8
	0,7 ª

	Анализ жировой массы по сегментам % туловище
	237,3
	11,4
	259
	11,5
	208,5
	11,5***
	218,9
	11,6 ªªª

	Анализ жировой массы по сегментам правая нога
	2,8
	0,1
	3,2
	0,2
	1,0
	0,2
	3,1
	0,3

	Анализ жировой массы по сегментам % правая нога
	152,8
	6,4
	161,3
	6,4
	134,0
	6,5***
	161,2
	6,5

	Анализ жировой массы по сегментам левая нога
	2,8
	0,1
	3,2
	0,2
	2,0
	0,2
	3,1
	0,3

	Анализ жировой массы по сегментам % левая нога
	151,9
	6,3
	160,3
	6,3
	143,1
	6,4*
	160,2
	6,4

	Идеальный вес
	64,5
	0,8
	67
	1
	65,7
	0,9
	66,9
	1,1

	Контроль веса (WeightControl)
	-7,6
	1
	-10,8
	1,1
	-6,4
	1,1
	-5,9
	1,2

	Контроль жировой массы тела
	-8,8
	0,9
	-11,3
	1
	-6,6
	1,0
	-8,4
	1,1

	Контроль тощей массы тела
	1,2
	0,2
	1,5
	0,1
	2,4
	0,3
	1,4
	0,2

	Базовый метаболизм (Basal Metabolic Rate)
	1503,8
	19,5
	1553,2
	22,4
	1545,0
	19,6***
	1574,5
	22,5 ªªª




APPENDIX W

Results of correction of physical and mental well-being of employees of enterprises using mixtures based on mare's milk

Table 1 – The results of the correction of the physical and mental well-being of employees of enterprises using 5 types of composite mixtures based on mare's milk

	Показатели
	ТОО «Кайнар» (n=106)
	ТОО «Литейный завод» (n=100)
	ТОО «Кайнар» (n=106) 
	БМЗ (n=100)

	
	Абс.
	Отн.
	Абс.
	Отн.
	Абс.
	Отн.
	Абс.
	Отн.

	1
	2
	3
	4
	5
	6
	7
	8
	9

	Пол респондента: 
	 
	 
	 
	 
	 
	 
	 
	 

	Женщины; 
	30
	28,3
	36
	36,0
	28
	28,0
	34
	34,0

	Мужчины; 
	76
	71,7
	64
	64,0
	72
	72,0
	66
	66,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Ваша национальность: 
	 
	 
	 
	 
	 
	 
	 
	 

	Казах (-шка) = 1;
	98
	92,5
	71
	71,0
	90
	90,0
	80
	80,0 

	Русский (-ая) = 2;
	3
	2,8
	13
	13,0
	3
	3,0
	13
	13,0

	Другая = 3
	5
	4,7
	16
	16,0
	7
	7,0
	7
	7,0 

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Ваше образование: 
	 
	 
	 
	 
	 
	 
	 
	 

	Начальное =1;
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Неполное среднее = 2;  
	3
	2,8
	0
	0,0
	3
	3,0
	5
	5,0 

	Среднее = 3;  
	57
	53,8
	34
	34,0
	54
	54,0
	38
	38,0

	Средне-специальное = 4;  
	25
	23,6
	45
	45,0
	20
	20,0
	37
	37,0  

	Неполное высшее = 5; 
	2
	1,9
	4
	4,0
	4
	4,0
	3
	3,0

	Высшее = 6
	19
	17,9
	17
	17,0
	19
	19,0
	17
	17,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Как Вы оцениваете свое здоровье?

	Отличное=1;
	13
	12,3
	3
	3,0
	15
	15,0
	12
	12,0 ª 

	Очень хорошее=2;
	10
	9,4
	24
	24,0
	12
	12,0
	10
	10,0 ª

	Хорошее=3;
	64
	60,4
	53
	53,0
	68
	68,0
	60
	60,0 

	Удовлетворительное=4;
	19
	17,9
	20
	20,0
	4
	4,0**
	18
	18,0

	Не знаю/нет ответа =99
	0
	0,0
	0
	0,0
	1
	1,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7
	8
	9

	За последние 2 недели, беспокоило ли Вас отсутствие интереса к работе или отсутствие удовольствия от работы?

	Никогда=1;
	89
	84,0
	75
	75,0
	92
	92,0
	89
	89,0 ª

	Несколько дней=2;
	10
	9,4
	15
	15,0
	4
	4,0
	9
	9,0 

	В течение недели=3;
	5
	4,7
	9
	9,0
	3
	3,0
	2
	2,0 

	Почти каждый день=4;
	1
	0,9
	1
	1,0
	1
	1,0
	0
	0,0

	Да=5.
	1
	0,9
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Было ли у Вас чувство подавленности и безнадежности за последние 2 недели?

	Никогда=1;
	89
	84,0
	89
	89,0
	95
	95,0*
	97
	97,0 ª

	Несколько дней=2;
	5
	4,7
	8
	8,0
	4
	4,0
	2
	2,0 ª

	В течение недели =3;
	12
	11,3
	3
	3,0
	1
	1,0*
	1
	1,0

	Почти каждый день=4;
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Да=5.
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	За последние 2 недели, беспокоило ли Вас нарушение сна?

	Никогда=1;
	79
	74,5
	52
	52,0
	94
	94,0*
	95
	95,0 ªªª

	Несколько дней=2;
	14
	13,2
	13
	13,0
	4
	4,0*
	3
	3,0 ª

	В течение недели =3;
	8
	7,5
	29
	29,0
	1
	1,0*
	1
	1,0 ªªª

	Почти каждый день=4.
	5
	4,7
	6
	6,0
	1
	1,0
	1
	1,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	За последние 2 недели, беспокоил ли Вас упадок сил?

	Никогда=1;
	75
	70,8
	68
	68,0
	91
	91,0***
	94
	94,0 ªªª

	Несколько дней=2;
	22
	20,8
	11
	11,0
	7
	7,0***
	5
	5,0ª

	В течение недели =3;
	9
	8,5
	20
	20,0
	2
	2,0*
	1
	1,0 ªªª

	Почти каждый день=4.
	0
	0,0
	1
	1,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100
	100
	100

	За последние 2 недели, беспокоило ли Вас отсутствие аппетита или повышенный аппетит?

	Никогда=1;
	88
	83,0
	72
	72,0
	91
	91,0
	84
	84,0 ªª

	Несколько дней=2;
	10
	9,4
	14
	14,0
	6
	6,0
	9
	9,0 ª





Continuation of table 1

	1
	2
	3
	4
	5
	6
	7
	8
	9

	В течение недели =3;
	7
	6,6
	14
	14,0
	3
	3,0
	6
	6,0 ª

	Почти каждый день=4.
	1
	0,9
	0
	0,0
	0
	0,0
	1
	1,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	За последние 2 недели, возникали ли у Вас беспокойные мысли о себе или вашей семье?

	Никогда=1;
	78
	73,6
	62
	62,0
	92
	92,0**
	89
	89,0 ªªª

	Несколько дней=2;
	12
	11,3
	14
	14,0
	5
	5,0
	7
	7,0 

	В течение недели =3;
	11
	10,4
	18
	18,0
	2
	2,0*
	3
	3,0 ªªª

	Почти каждый день=4.
	5
	4,7
	6
	6,0
	1
	1,0
	1
	1,0 ª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	В течение последнего месяца, Вы часто испытывали плохое настроение?

	Да, каждый день=1;
	1
	0,9
	1
	1,0
	1
	1,0
	1
	1,0

	Да, 2-3 раза в нед.=2;
	15
	14,2
	8
	8,0
	2
	2,0**
	5
	5,0

	2-3 р. в мес.=3;
	15
	14,2
	18
	18,0
	3
	3,0**
	4
	4,0 ª ª

	Не чаще 1раза в мес.=4;
	7
	6,6
	39
	39,0
	2
	2,0
	2
	2,0 ªªª

	Нет, никогда=5;
	68
	64,2
	34
	34,0
	92
	92,0***
	88
	88,0 ªªª 

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Замечали ли Вы или окружающие за последние 2 недели заторможенность у Вас в движениях и разговоре? 

	Никогда=1;
	95
	89,6
	93
	93,0
	95
	95,0
	96
	96,0

	Несколько дней=2;
	9
	8,5
	5
	5,0
	4
	4,0*
	3
	3,0

	В течение недели =3;
	2
	1,9
	1
	1,0
	1
	1,0
	1
	1,0

	Почти каждый день=4.
	0
	0,0
	1
	1,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Если у Вас какие-либо проблемы, насколько сложно решить эти проблемы на работе, дома или с другими людьми? 

	Да=1;
	29
	27,4
	21
	21,0
	16
	16,0**
	12
	12,0 ª

	Нет=2.
	77
	72,6
	79
	79,0
	84
	84,0*
	88
	88,0 ª

	Если да, то: несложно вообще=3;
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Несколько сложно=4;
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Очень сложно=5;
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0
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	1
	2
	3
	4
	5
	6
	7
	8
	9

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	В течение последнего месяца, были у Вас периоды, когда вы старались изолировать себя от окружающих?

	Да, каждый день=1;
	1
	0,9
	0
	0,0
	0
	0,0
	0
	0,0

	Да, 2-3 раза в нед.=2;
	6
	5,7
	5
	5,0
	0
	0,0*
	0
	0,0 ª

	2-3 р. в мес.=3; 
	5
	4,7
	7
	7,0
	2
	2,0
	1
	1,0 ª

	Не чаще 1раза в мес.=4;
	8
	7,5
	17
	17,0
	4
	4,0
	8
	8,0 ª

	Нет, никогда=5;
	86
	81,1
	71
	71,0
	94
	94,0*
	91
	91,0 ªªª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	В течение последнего месяца, Вы часто испытывали чувство спокойствия и комфорта?

	Да, каждый день=1;
	80
	75,5
	71
	71,0
	87
	87,0*
	91
	91,0 ªªª

	Да, 2-3 раза в нед.=2;
	19
	17,9
	29
	29,0
	12
	12,0*
	8
	8,0 ªªª

	2-3 р. в мес.=3;
	2
	1,9
	0
	0,0
	1
	1,0
	1
	1,0

	Не чаще 1раза в мес.=4;
	1
	0,9
	0
	0,0
	0
	0,0
	0
	0,0

	Нет, никогда=5;
	4
	3,8
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	В течение последних двух недель, как часто у Вас было чувство беспокойства?

	Никогда=1;
	74
	69,8
	51
	51,0
	90
	90,0**
	86
	86,0 ªªª

	Несколько дней=2;
	19
	17,9
	14
	14,0
	9
	9,0
	10
	10,0

	В течение недели =3;
	11
	10,4
	35
	35,0
	1
	1,0*
	4
	4,0 ªªª

	Почти каждый день=4.
	2
	1,9
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	В течение последних двух недель, как часто Вы были раздражительным?

	Никогда=1;
	80
	75,5
	39
	39,0
	87
	87,0*
	84
	84,0 ªªª

	Несколько дней=2;
	18
	17,0
	19
	19,0
	12
	12,0*
	8
	8,0 ª

	В течение недели =3;
	7
	6,6
	40
	40,0
	1
	1,0*
	8
	8,0 ªªª

	Почти каждый день=4.
	1
	0,9
	2
	2,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Был ли когда-либо период времени, когда Вы были раздражительны, кричали на людей, ссорились?

	Да=1;
	43
	40,6
	52
	52,0
	14
	14,0***
	27
	27,0 ªªª
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	1
	2
	3
	4
	5
	6
	7
	8
	9

	Нет=2;
	63
	59,4
	48
	48,0
	86
	86,0***
	73
	73,0 ªªª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Был ли когда-либо период времени, когда Вы чувствовали себя намного увереннее, чем обычно?

	Да=1;
	63
	59,4
	41
	41,0
	36
	36,0***
	35
	35,0 ª

	Нет=2;
	43
	40,6
	59
	59,0
	64
	64,0***
	65
	65,0 ª

	Всего.
	106
	100,0
	100
	100,0
	100
	100
	100
	100

	Был ли когда-либо период времени, когда у Вас были проблемы с концентрацией внимания?

	Да=1;
	14
	13,2
	24
	24,0
	5
	5,0*
	9
	9,0**

	Нет=2;
	92
	86,8
	76
	76,0
	95
	95,0
	91
	91,0 ªª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Был ли когда-либо период времени, когда у Вас было гораздо больше энергии, чем обычно?

	Да=1;
	66
	62,3
	33
	33,0
	45
	45,0***
	25
	25,0 ª

	Нет=2;
	40
	37,7
	67
	67,0
	55
	55,0**
	75
	75,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Был ли когда-либо период времени, когда Вы были гораздо более общительным, чем обычно?

	Да=1;
	46
	43,4
	12
	12,0
	25
	25,0***
	7
	7,0 

	Нет=2;
	60
	56,6
	88
	88,0
	75
	75,0**
	93
	93,0 

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Был ли когда-либо период времени, когда Вы делали то, что было необычно для Вас или другие люди, возможно, считали ваши действия чрезмерными, глупыми или рискованными?

	Да=1;
	10
	9,4
	6
	6,0
	2
	2,0*
	2
	2,0

	Нет=2;
	96
	90,6
	94
	94,0
	98
	98,0
	98
	98,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Был ли когда-либо период времени, когда ваши расходы денег заставили вас или вашу семью беспокоиться?

	Да=1;
	36
	34,0
	44
	44,0
	21
	21,0**
	32
	32,0 ª ª

	Нет=2;
	70
	66,0
	56
	56,0
	79
	79,0*
	68
	68,0 ª ª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Иногда знакомые из окружения кажутся Вам странными?

	Да=1;
	40
	37,7
	49
	49,0
	23
	23,0***
	21
	21,0 ªªª
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	1
	2
	3
	4
	5
	6
	7
	8
	9

	Нет=2;
	66
	62,3
	51
	51,0
	77
	77,0**
	79
	79,0 ªªª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Вы часто говорите слишком быстро или сбиваетесь с мысли, когда говорите?

	Да=1;
	31
	29,2
	29
	29,0
	12
	12,0***
	9
	9,0 ªªª 

	Нет=2;
	75
	70,8
	71
	71,0
	88
	88,0**
	91
	91,0 ªªª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	У Вас есть сильные чувства или убеждения в том, что вы необычайно одарены или талантливы?

	Да=1;
	21
	19,8
	16
	16,0
	7
	7,0**
	11
	11,0 

	Нет=2;
	85
	80,2
	84
	84,0
	93
	93,0*
	89
	89,0 

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Кажется ли Вам, что окружающие Вас люди являются необычными или странными?

	Да=1;
	27
	25,5
	21
	21,0
	10
	10,0**
	15
	15,0 ª

	Нет=2;
	79
	74,5
	79
	79,0
	90
	90,0**
	85
	85,0 ª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Вы чувствуете себя недоверчивым или подозрительным по отношению к другим людям?

	Да=1;
	34
	32,1
	25
	25,0
	5
	5,0***
	17
	17,0 ª

	Нет=2;
	72
	67,9
	75
	75,0
	95
	95,0***
	83
	83,0 ª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Сколько минут в день Вы тратите на прогулки пешком (в мин.):
	105,1±7,7
	 
	57,3±5,3
	 
	 150±2,8
	 
	 180±7,7
	 

	Примерно, какое расстояние вы проходите во время прогулки пешком (в м.)?
	3617,9±272,1
	 
	4872±32,3
	 
	4329,1±143,4
	 
	5150±21,1
	 

	В последнее время были ли у Вас трудности с выполнением Ваших профессиональных обязанностей?

	Да=1;
	9
	8,5
	6
	6,0
	2
	2,0 *
	1
	1,0 

	Нет=2;
	97
	91,5
	94
	94,0
	98
	98,0
	99
	99,0 

	Данные не доступны=3;
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0
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	1
	2
	3
	4
	5
	6
	7
	8
	9

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	В прошлом месяце у Вас были трудности с выполнением работы по дому/квартире, таких как уборка, работа во дворе или техническое обслуживание дома?

	Да=1; 
	24
	22,6
	23
	23,0
	10
	10,0**
	6
	6,0 ªªª

	Нет=2;
	82
	77,4
	77
	77,0
	90
	90,0 *
	94
	94,0 ª ª

	Данные недоступны=3;
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	В прошлом, с какой частотой возникали затруднения связанные с выполнением работ по дому?

	Да, каждый день=1;
	3
	2,8
	3
	3,0
	1
	1,0
	0
	0,0

	Да, 2-3 раза в нед.=2;
	10
	9,4
	6
	6,0
	3
	3,0*
	1
	1,0 

	2-3 р. в мес.=3;
	7
	6,6
	12
	12,0
	1
	1,0
	4
	4,0 ª

	Не чаще 1раза в мес.=4;
	4
	3,8
	4
	4,0
	0
	0,0
	0
	0,0

	Нет, никогда=5;
	82
	77,4
	75
	75,0
	95
	95,0**
	95
	95,0 ª ª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Ходите ли Вы за покупками?
	 
	 
	 
	 
	 
	 
	 
	 

	Да, каждый день=1;
	7
	6,6
	9
	9,0
	15
	15,0*
	16
	16,0 ª

	Да, 2-3 раза в нед.=2;
	40
	37,7
	35
	35,0
	69
	69,0***
	50
	50,0 ª ª

	2-3 р. в мес.=3;
	31
	29,2
	37
	37,0
	16
	16,0**
	26
	26,0 ª ª

	Не чаще 1раза в мес.=4;
	16
	15,1
	12
	12,0
	0
	0,0**
	8
	8,0

	Нет, никогда=5;
	12
	11,3
	7
	7,0
	0
	0,0**
	0
	0,0 ª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Как вы обычно передвигаетесь по городу? 

	Пешком=1;
	21
	19,8
	15
	15,0
	23
	23,0
	19
	19,0

	На велосипеде=2;
	6
	5,7
	5
	5,0
	6
	6,0
	5
	5,0

	На общественном транспорте=3;
	43
	40,6
	55
	55,0
	35
	35,0*
	50
	50,0 ª

	На частном автотранспорте=4;
	36
	34,0
	25
	25,0
	36
	36,0
	26
	26,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0
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	1
	2
	3
	4
	5
	6
	7
	8
	9

	В течение текущего года участвовали ли Вы общественной деятельности?

	Да=1;
	4
	3,8
	0
	0,0
	5
	5,0
	3
	3,0

	Нет=2;
	102
	96,2
	100
	100,0
	95
	95,0*
	97
	97,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	В течение текущего года ухаживали ли Вы за членами семьи или посторонними людьми?

	Да=1;
	68
	64,2
	65
	65,0
	66
	66,0
	65
	65,0

	Нет=2;
	38
	35,8
	35
	35,0
	32
	32,0*
	34
	34,0

	Данные недоступны=3;
	0
	0,0
	0
	0,0
	2
	2,0
	1
	1,0

	Если «Да», укажите, за кем
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	В течение последнего месяца занимаетесь ли вы физическими упражнениями, такие как бег, гимнастика, ходьба (спорт)? 

	Да=1;
	34
	32,1
	24
	24,0
	45
	45,0**
	33
	33,0 ª

	Нет=2;
	72
	67,9
	76
	76,0
	55
	55,0***
	67
	67,0 ª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	 
	 
	 
	 
	 
	 
	 
	 
	 

	Если «Да» то, как часто Вы были активны?

	Да, каждый день=1;
	13
	12,3
	3
	13,6
	22
	22,0*
	9
	9,0 ª

	Да, 2-3 раза в нед.=2;
	0
	0,0
	17
	77,3
	21
	21,0***
	32
	32,0 ªª

	2-3 р. в мес.=3;
	13
	12,3
	2
	9,1
	7
	7,0*
	8
	8,0 ª

	Не чаще 1раза в мес.=4;
	0
	0,0
	0
	0,0
	0
	0,0
	1
	1,0

	Очень редко=5;
	80
	75,5
	0
	0,0
	50
	50,0***
	50
	50,0 ªªª

	Всего.
	106
	100,0
	22
	100,0
	100
	100,0
	100
	100,0

	Занимались ли Вы тренировками с обильным потоотделением в течение последних двадцати четырех часов?

	Да=1;
	16
	15,1
	12
	12,0
	34
	34,0**
	39
	39,0 ªªª

	Нет=2;
	90
	84,9
	88
	88,0
	66
	66,0***
	61
	61,0 ªªª

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	 
	 
	 
	 
	 
	 
	 
	 
	 

	В течение текущего года устраивались ли Вы на другую оплачиваемую работу?

	Да=1;
	8
	7,5
	6
	6,0
	14
	14,0
	20
	20,0 ª ª

	Нет=2;
	98
	92,5
	94
	94,0
	86
	86,0*
	80
	80,0 ª ª
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	1
	2
	3
	4
	5
	6
	7
	8
	9

	Данные недоступны=3;
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	В течение текущего года, какова была Ваша производительность труда?

	Да сделал(а) свою работу, более тщательно и аккуратно, чем другие =1;
	29
	27,4
	19
	19, 0
	36
	36,0*
	25
	25,0 ª

	Да, сделал(а) столько работы, как и другие на подобных работах=2;
	76
	71,7
	78
	78,0
	63
	63,0**
	73
	73,0

	Да, работал в течение коротких периодов времени с перерывами из-за моего здоровья=3;
	1
	0,9
	3
	3,0
	1
	1,0
	2
	2,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Как часто Вы смотрите телевизор?

	Да, каждый день=1;
	83
	78,3
	96
	96,0
	71
	71,0*
	82
	82,0 ª ª

	Да,2-3 раза в нед.=2;
	19
	17,9
	4
	4,0
	27
	27,0*
	17
	17,0 ª

	2-3 р. в мес.=3;
	1
	0,9
	0
	0,0
	1
	1,0
	1
	1,0

	Не чаще 1раза в мес.=4;
	3
	2,8
	0
	0,0
	1
	1,0
	0
	0,0

	Очень редко=5;
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Есть ли у Вас собственный огород, садили дача?

	Да=1;
	68
	64,2
	49
	49,0
	72
	72,0
	52
	52,0

	Нет=2;
	38
	35,8
	51
	51,0
	28
	28,0*
	48
	48,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Если «Да» то, как часто Вы ухаживаете (за огородом/садом)?

	Да, каждый день=1;
	0
	0,0
	12
	24,5
	4
	4,0
	17
	17,0

	Да, 2-3 раза в нед.=2;
	18
	16,4
	31
	63,3
	23
	23,0
	42
	42,0 ª

	2-3 р. в мес.=3;
	5
	4,5
	5
	10,2
	2
	2,0
	1
	1,0

	Не чаще 1раза в мес.=4;
	1
	0,9
	0
	0,0
	1
	1,0
	1
	1,0




Continuation of table 1

	1
	2
	3
	4
	5
	6
	7
	8
	9

	Очень редко=5;
	86
	78,2
	1
	2,0
	70
	70,0*
	39
	39,0 ªªª

	Всего.
	110
	100,0
	49
	100,0
	100
	100,0
	100
	100,0

	Имеются ли у вас домашние животные?

	Да=1;
	43
	40,6
	44
	44,0
	46
	46,0
	50
	50,0

	Нет=2;
	63
	59,4
	56
	56,0
	54
	54,0
	50
	50,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Если «Да» то, как часто Вы ухаживаете за ними?

	Да, каждый день=1;
	34
	32,1
	28
	73,7
	37
	37,0
	67
	67,0 ªªª

	Да, 2-3 раза в нед.=2;
	3
	2,8
	6
	15,8
	1
	1,0
	10
	10,0

	2-3 р. в мес.=3;
	1
	0,9
	0
	0,0
	0
	0,0
	0
	0,0

	Не чаще 1раза в мес.=4;
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Очень редко=5;
	68
	64,2
	4
	10,5
	54
	54,0*
	23
	23,0 ªªª

	Всего.
	106
	100,0
	38
	100,0
	92
	92,0
	100
	100,0

	Вы недавно теряли вес? 

	Нет=1;
	76
	71,7
	76
	76,0
	88
	88,0*
	90
	90,0 ª

	Не уверен=2
	6
	5,7
	13
	13,0
	2
	2,0
	7
	7,0

	Да=3;
	24
	22,6
	11
	11,0
	10
	10,0*
	3
	3,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Если Вы теряли массу тела то, сколько Вы потеряли?

	910 гр.-5,90 кг =1 балл;
	22
	88,0
	7
	63,6
	7
	7,0*
	3
	3,0

	6,35 кг.-10,43 кг. =2 балла;
	2
	8,0
	3
	27,3
	1
	1,0
	3
	3,0

	10,89 кг.-10,97 кг. = 3 балла;
	1
	4,0
	1
	9,1
	1
	1,0
	1
	1,0

	15,42 кг или более = 4 балла.
	0
	0,0
	0
	0,0
	0
	0,0
	0
	0,0

	Всего.
	25
	100,0
	11
	100,0
	9
	9,0*
	7
	7,0

	Вы ели плохо, потому что у Вас снизился аппетит?

	Да=1;
	6
	5,7
	1
	1,0
	0
	0,0
	0
	0,0

	Нет=2;
	100
	94,3
	99
	99,0
	100
	100,0
	100
	100,0

	Всего.
	106
	100,0
	100
	100,0
	100
	100,0
	100
	100,0

	Примечание: достоверность различии между работниками Кайнара до и после кормления,*- Р<0,05, **- Р<0,01, ***- Р<0,001, ˅- достоверность различии между работниками БМЗ до и после кормления, ˅ - Р<0,05, ˅˅ - Р<0,01, ˅˅˅ - Р<0,001




APPENDIX X

Study of the actual nutrition of the workers of enterprises before and after the intake of dry mixtures based on mare's milk

Table 1 – Comparison of the consumption of traditional food products before and after correction of nutrition using dry composite mixtures based on mare's milk

	Наименование продуктов
	Количество по пр.№ 1056 от 28.12. 2015 г.
	Количество в ТОО «Кайнар»
	Количество в ТОО «Литейный завод»
	Количество в ТОО «Кайнар»
	Количество в БМЗ

	Хлеб пшеничный
	100
	123
	77,5
	138
	105,6

	Хлеб ржаной
	100
	-
	-
	-
	-

	Мука пшеничная, макаронные изделия
	15
	11
	6,9
	15,6
	17,3

	Крупа
	35
	48
	30,2
	44
	36,4

	Масло животное
	10
	5
	3,2
	8
	7,9

	Молоко и другие молочно-кислые продукты
	200
	162
	102,1
	166
	120,2

	Творог (18 % жирность)
	80
	-
	-
	-
	-

	Яйцо
	1/3 шт.
	-
	-
	-
	-

	Печень (в готовом виде)
	20
	24
	15,1
	18,5
	14,5

	Чай
	0,5
	0,5
	0,3
	0,2
	1

	Картофель
	100
	228
	143,6
	245
	152,3

	Специи по необходимости
	-
	-
	-
	-
	-

	Томат-пюре
	5
	3
	1,9
	2
	2,1

	Фрукты
	100
	-
	
	-
	-

	Сахар
	35
	70,8
	44,6
	66,2
	52,5

	Масло растительное
	5
	23,1
	14,6
	17,8
	13,2

	Жир животный
	5
	28,2
	17,8
	26,1
	14,4

	Мясо (в готовом виде)
	100
	33,4
	21
	42,5
	31,5

	Рыба (в готовом виде)
	25
	-
	-
	-
	-

	Соль
	5
	10
	6,3
	10
	7,8

	Овощи
	160
	49
	30,9
	34,5
	35




Table 2 – Comparison of the energy value and the chemical composition of the diet of the actual nutrition of employees of enterprises before and after correction using dry composite mixtures based on mare's milk

	Пищевые вещества
	Содержание пищевых веществ по Приказу МЗ СР РК  от 28 декабря 2015 года № 1056
	Фактическое потребление ТОО «Кайнар»
	Фактическое потребление ТОО «Литейный завод»
	Фактическое потребление в ТОО «Кайнар»
	Фактическое потребление в БМЗ

	1
	2
	3
	4
	5
	6

	Энергия, ккал
	1466
	1839
	899,2
	2533,5
	2526,0

	Белки всего, г.
	64
	40,2
	21
	128,68
	121,2

	Белки животные, г
	57
	23,5
	9,8
	77,4
	70,5

	Жиры всего, г
	52
	69,3
	32
	74,975
	67,4

	Жиры растительные, г
	29,7
	55,9
	24,3
	43,695
	36,2

	НЖК, г
	34,2
	22,8
	13
	16,52
	22,0

	МНЖК, г
	26,6
	19,7
	10
	14,06
	16,5

	ПНЖК, г
	18,9
	17,4
	4,4
	22,31
	21,8

	ПНЖК/НЖК
	0,55
	0,34
	0,61
	5,6
	3,9

	Холестерин, мг
	453
	125
	79
	118,7
	111,2

	Углеводы всего, г
	188
	261
	132,2
	335,8
	328,3

	Крахмал
	128
	172,2
	76,5
	232,6
	225,1

	Моно- дисахара, г
	18
	70,8
	47,9
	69,51
	62,0

	Пищ. волокна, г
	27
	9,2
	7,5
	32,44
	24,9

	CA, mg
	496,1
	296
	178,4
	1281,8
	1280,8

	MG, mg
	383,6
	324,8
	98,8
	470,3
	439,3

	P, mg
	1262,7
	839,2
	372,3
	1666,8
	1425,8

	FE,mg
	20,6
	9,5
	5,3
	28,6
	27,6

	CU, mg
	1,4
	1,3
	0,5
	2,1
	2,1

	ZN, mg
	8
	2,3
	2,2
	14,1
	13,1

	S, mg
	0
	0
	0
	0
	0,0

	CL, mg
	4621,2
	7263,9
	4381,6
	6280
	6139,0

	MN, mg
	3,1
	3,4
	1,3
	6,2
	5,2


Continuation of table 2

	1
	2
	3
	4
	5
	6

	SE, mg
	5,4
	0
	0
	15,3
	11,3

	I, mg
	36,2
	22,4
	12,4
	212,7
	145,7

	Retinol, mg
	1812,3
	1241,2
	1074,9
	3306,5
	3285,5

	Carotene, mg
	431
	80
	34,5
	429
	428,0

	Re, mg
	1884,5
	1104,5
	313,9
	2220,5
	2199,5

	VIT_D, mg
	20,6
	8,5
	5,3
	18,6
	17,8

	VIT_E, mg
	12,1
	2,6
	1,1
	28,7
	22,9

	Tiamin, mg
	1,1
	0,5
	0,1
	3,7
	2,5

	Riboflawin, mg
	1,6
	0,2
	0,1
	3,3
	2,5

	Niacin, mg
	15,8
	6,7
	2,8
	20,7
	19,9

	VIT_B6, mg
	1,6
	0,3
	0,7
	3,1
	3,3

	VIT_B12, mg
	15,6
	4,3
	3,6
	21,8
	21,0

	Folate, mg
	185,5
	53,7
	19,4
	387,7
	386,9

	Pantothena, mg
	3,3
	2,9
	1,8
	20,4
	19,6

	Biotin, mg
	32
	28,7
	18
	13,4
	12,6

	VIT_C, mg
	96,7
	60,4
	38,2
	143,3
	142,5

	Доля белковых калорий (% ко всей энергии)
	17,5
	8,7
	9,3
	15,2
	16,2

	Доля жировых калорий (% ко всей энергии)
	31,9
	33,9
	32
	35,1
	32,4

	Доля углеводных калорий (% ко всей энергии)
	51,3
	56,8
	58,8
	55,2
	56,9





APPENDIX Y

Electronic copies of the conclusions of the RCHD for two scientific and methodological developments
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1 replication	Reference value	30 min	60 min	90 min	120 min	5.7	2.34	1.58	1.1800000000000008	1.3	2 replication	Reference value	30 min	60 min	90 min	120 min	5.9	2.3099999999999987	1.34	1.29	1.159999999999999	3 replication	Reference value	30 min	60 min	90 min	120 min	5.5	2.3099999999999987	1.3900000000000001	1.22	1.1900000000000008	4 replication	Reference value	30 min	60 min	90 min	120 min	5.28	2.7800000000000002	1.44	1.3800000000000001	1.21	5 replication	Reference value	30 min	60 min	90 min	120 min	5.99	2.74	1.48	1.23	1.139999999999999	
1 replication	Reference value	30 min	60 min	90 min	120 min	6.2	2.2799999999999998	1.9700000000000009	0.98	0.96000000000000041	2 replication	Reference value	30 min	60 min	90 min	120 min	6.02	2.73	1.58	1.42	1.33	3 replication	Reference value	30 min	60 min	90 min	120 min	6.45	2.66	1.6800000000000008	1.25	1.03	4 replication	Reference value	30 min	60 min	90 min	120 min	6.01	2.73	1.3800000000000001	1.29	1.31	5 replication	Reference value	30 min	60 min	90 min	120 min	5.76	2.64	1.46	1.31	1.29	

1 replication	Reference value	30 min	60 min	90 min	120 min	6.73	2.34	1.53	1.1800000000000008	1.07	2 replication	Reference value	30 min	60 min	90 min	120 min	6.13	2.54	1.53	1.36	1.27	3 replication	Reference value	30 min	60 min	90 min	120 min	5.9	2.72	1.6900000000000008	1.28	1.129999999999999	4 replication	Reference value	30 min	60 min	90 min	120 min	5.8199999999999985	2.77	1.6800000000000008	1.51	1.3	5 replication	Reference value	30 min	60 min	90 min	120 min	6.06	2.73	1.58	1.33	1.29	

1 replication	Reference value	30 min	60 min	90 min	120 min	6.03	2.98	2.3099999999999987	1.6400000000000001	1.27	2 replication	Reference value	30 min	60 min	90 min	120 min	6.72	2.44	1.58	1.34	1.25	3 replication	Reference value	30 min	60 min	90 min	120 min	5.8	1.49	1.32	1.2	1.03	4 replication	Reference value	30 min	60 min	90 min	120 min	5.44	2.0299999999999998	1.58	1.33	1.27	5 replication	Reference value	30 min	60 min	90 min	120 min	6.03	1.87	1.34	1.21	1.0900000000000001	

Смесь №1	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	47.898500000000013	47.898500000000013	47.898500000000013	47.898500000000013	47.888500000000001	47.898500000000013	47.888500000000001	47.898500000000013	Смесь №2	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	48.9343	48.9343	48.9343	48.9343	48.924300000000002	48.9343	48.924300000000002	48.9343	Смесь №3	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	48.511229999999998	48.511229999999998	48.511229999999998	48.511229999999998	48.50123	48.511229999999998	48.50123	48.511229999999998	Смесь №4	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	49.304200000000002	49.304200000000002	49.304200000000002	49.304200000000002	49.294200000000011	49.304200000000002	49.294200000000011	49.304200000000002	Смесь №5	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	49.80453	49.80453	49.80453	49.80453	49.794530000000044	49.80453	49.794530000000044	49.80453	


Смесь №1	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	47.898500000000013	47.898500000000013	47.898500000000013	47.898500000000013	47.898500000000013	47.898500000000013	47.898500000000013	47.888500000000001	Смесь №2	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	48.9343	48.9343	48.9343	48.9343	48.9343	48.9343	48.9343	48.924300000000002	Смесь №3	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	48.511229999999998	48.511229999999998	48.511229999999998	48.511229999999998	48.511229999999998	48.511229999999998	48.511229999999998	48.50123	Смесь №4	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	49.304200000000002	49.304200000000002	49.304200000000002	49.304200000000002	49.304200000000002	49.304200000000002	49.304200000000002	49.294200000000011	Смесь №5	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	49.80453	49.80453	49.80453	49.80453	49.80453	49.80453	49.80453	49.794530000000044	


Смесь №1	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	19.113399999999999	19.113399999999999	19.113399999999999	19.113399999999999	19.103399999999986	19.103399999999986	19.103399999999986	19.103399999999986	Смесь №2	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	19.3567	19.3567	19.3567	19.3567	19.34669999999997	19.34669999999997	19.34669999999997	19.34669999999997	Смесь №3	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	18.923499999999972	18.923499999999972	18.923499999999972	18.923499999999972	18.913499999999978	18.913499999999978	18.913499999999978	18.913499999999978	Смесь №4	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	19.137319999999999	19.137319999999999	19.137319999999999	19.137319999999999	19.127319999999987	19.127319999999987	19.127319999999987	19.127319999999987	Смесь №5	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	18.83342	18.83342	18.83342	18.83342	18.823419999999974	18.823419999999974	18.823419999999974	18.823419999999974	


Смесь №1	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	19.113399999999999	19.113399999999999	19.113399999999999	19.113399999999999	19.113399999999999	19.113399999999999	19.113399999999999	19.103399999999986	Смесь №2	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	19.3567	19.3567	19.3567	19.3567	19.3567	19.3567	19.3567	19.34669999999997	Смесь №3	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	18.923499999999972	18.923499999999972	18.923499999999972	18.923499999999972	18.923499999999972	18.923499999999972	18.923499999999972	18.913499999999978	Смесь №4	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	19.137319999999999	19.137319999999999	19.137319999999999	19.137319999999999	19.137319999999999	19.137319999999999	19.137319999999999	19.127319999999987	Смесь №5	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	18.83342	18.83342	18.83342	18.83342	18.83342	18.83342	18.83342	18.823419999999974	


Смесь №1	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	29.1	29.1	29.1	29.1	29.080000000000002	29.064999999999987	29.09	29	Смесь №2	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	27.68	27.68	27.68	27.68	27.66	27.645	27.669999999999987	27.58	Смесь №3	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	28.37	28.37	28.37	28.37	28.35	28.335000000000001	28.36	28.27	Смесь №4	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	27.45	27.45	27.45	27.45	27.43	27.414999999999999	27.439999999999987	27.349999999999987	Смесь №5	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	27.19	27.19	27.19	27.19	27.17	27.155000000000001	27.18	27.09	


Смесь №1	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	29.1	29.1	29.1	29.1	29.1	29.1	29.1	29.1	Смесь №2	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	27.68	27.68	27.68	27.68	27.68	27.68	27.68	27.68	Смесь №3	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	28.37	28.37	28.37	28.37	28.37	28.37	28.37	28.37	Смесь №4	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	27.45	27.45	27.45	27.45	27.45	27.45	27.45	27.45	Смесь №5	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	27.19	27.19	27.19	27.19	27.19	27.19	27.19	27.19	


Смесь №1	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.2510999999999988	1.2510999999999988	1.2510999999999988	1.2510999999999988	1.2510999999999988	1.2410999999999988	0.93110000000000004	0.69110000000000005	Смесь №2	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.26	1.26	1.26	1.26	1.26	1.25	0.94000000000000061	0.70000000000000062	Смесь №3	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.25	1.25	1.25	1.25	1.25	1.24	0.92999999999999994	0.69000000000000061	Смесь №4	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.26	1.26	1.26	1.26	1.26	1.25	0.94000000000000061	0.70000000000000062	Смесь №5	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.22	1.22	1.22	1.22	1.22	1.21	0.89999999999999991	0.66000000000000081	


Смесь №1	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.2510999999999988	1.2510999999999988	1.2510999999999988	1.2510999999999988	1.2510999999999988	1.2510999999999988	0.85110000000000063	0.75110000000000077	Смесь №2	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.26	1.26	1.26	1.26	1.26	1.26	0.86000000000000065	0.76000000000000079	Смесь №3	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.25	1.25	1.25	1.25	1.25	1.25	0.85000000000000064	0.75000000000000078	Смесь №4	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.26	1.26	1.26	1.26	1.26	1.26	0.86000000000000065	0.76000000000000079	Смесь №5	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.22	1.22	1.22	1.22	1.22	1.22	0.82000000000000062	0.72000000000000064	


Смесь №1	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	7.1499999999999995	7.0200000000000005	6.98	6.94	6.9	6.8599999999999985	6.8400000000000007	6.8000000000000007	Смесь №2	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	7.56	7.4300000000000024	7.39	7.35	7.31	7.2700000000000014	7.25	7.21	Смесь №3	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	7.3599999999999985	7.23	7.1899999999999995	7.1499999999999995	7.1099999999999985	7.07	7.0500000000000007	7.0100000000000007	Смесь №4	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	7.68	7.55	7.51	7.4700000000000024	7.4300000000000024	7.39	7.37	7.33	Смесь №5	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	7.54	7.41	7.37	7.33	7.29	7.25	7.23	7.1899999999999995	
Смесь №1	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	7.1499999999999995	7.1499999999999995	7.1499999999999995	7.1499999999999995	7.1499999999999995	7.1499999999999995	6.75	6.6499999999999995	Смесь №2	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	7.56	7.56	7.56	7.56	7.56	7.56	7.1599999999999975	7.06	Смесь №3	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	7.3599999999999985	7.3599999999999985	7.3599999999999985	7.3599999999999985	7.3599999999999985	7.3599999999999985	6.96	6.8599999999999985	Смесь №4	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	7.68	7.68	7.68	7.68	7.68	7.68	7.2799999999999994	7.18	Смесь №5	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	7.54	7.54	7.54	7.54	7.54	7.54	7.14	7.04	
Смесь №1	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.08	2.08	2.08	2.08	2.0700000000000003	2.0700000000000003	1.74	1.62	Смесь №2	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.8900000000000001	1.8900000000000001	1.8900000000000001	1.8900000000000001	1.8800000000000001	1.8800000000000001	1.549999999999998	1.43	Смесь №3	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2	2	2	2	1.9900000000000013	1.9900000000000013	1.6600000000000001	1.54	Смесь №4	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.9000000000000001	1.9000000000000001	1.9000000000000001	1.9000000000000001	1.8900000000000001	1.8900000000000001	1.5599999999999981	1.44	Смесь №5	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.0499999999999998	2.0499999999999998	2.0499999999999998	2.0499999999999998	2.04	2.04	1.7099999999999971	1.5899999999999983	
Смесь №1	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.08	2.08	2.08	2.08	2.08	2.08	2.08	1.58	Смесь №2	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.8900000000000001	1.8900000000000001	1.8900000000000001	1.8900000000000001	1.8900000000000001	1.8900000000000001	1.8900000000000001	1.3900000000000001	Смесь №3	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2	2	2	2	2	2	2	1.5	Смесь №4	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.9000000000000001	1.9000000000000001	1.9000000000000001	1.9000000000000001	1.9000000000000001	1.9000000000000001	1.9000000000000001	1.4	Смесь №5	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.0499999999999998	2.0499999999999998	2.0499999999999998	2.0499999999999998	2.0499999999999998	2.0499999999999998	2.0499999999999998	1.549999999999998	
Смесь №1	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.25	2.2400000000000002	2.2400000000000002	2.2400000000000002	2.2400000000000002	2	1.8900000000000001	1.87	Смесь №2	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.34	2.3299999999999987	2.3299999999999987	2.3299999999999987	2.3299999999999987	2.09	1.9800000000000013	1.9600000000000013	Смесь №3	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.42	2.4099999999999997	2.4099999999999997	2.4099999999999997	2.4099999999999997	2.17	2.06	2.04	Смесь №4	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.38	2.3699999999999997	2.3699999999999997	2.3699999999999997	2.3699999999999997	2.13	2.02	2	Смесь №5	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.3499999999999988	2.3400000000000003	2.3400000000000003	2.3400000000000003	2.3400000000000003	2.1	1.9900000000000015	1.9700000000000015	
Смесь №1	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.25	2.25	2.25	2.25	2.25	2.25	2.0299999999999998	2.0099999999999998	Смесь №2	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.34	2.34	2.34	2.34	2.34	2.34	2.1199999999999997	2.0999999999999988	Смесь №3	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.42	2.42	2.42	2.42	2.42	2.42	2.1999999999999997	2.1799999999999997	Смесь №4	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.38	2.38	2.38	2.38	2.38	2.38	2.1599999999999997	2.1399999999999997	Смесь №5	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	2.3499999999999988	2.3499999999999988	2.3499999999999988	2.3499999999999988	2.3499999999999988	2.3499999999999988	2.13	2.1100000000000003	
Смесь №1	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	68.400000000000006	68.399000000000001	68.2	66.600000000000009	65.550000000000011	63.800000000000004	60.000000000000007	48.7	Смесь №2	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	70.84	70.838999999999999	70.64	69.040000000000006	67.990000000000023	66.240000000000023	62.440000000000005	51.14	Смесь №3	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	68.92	68.918999999999997	68.72	67.11999999999999	66.069999999999993	64.319999999999993	60.52	49.220000000000013	Смесь №4	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	72.410000000000025	72.408999999999992	72.209999999999994	70.61	69.56	67.81	64.009999999999991	52.710000000000008	Смесь №5	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	72.98	72.978999999999999	72.78	71.179999999999978	70.13000000000001	68.38000000000001	64.58	53.28	
Смесь №1	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	68.400000000000006	68.400000000000006	68.400000000000006	68.400000000000006	68.400000000000006	68.400000000000006	67.98	67.88000000000001	Смесь №2	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	70.84	70.84	70.84	70.84	70.84	70.84	70.42	70.319999999999993	Смесь №3	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	68.92	68.92	68.92	68.92	68.92	68.92	68.5	68.400000000000006	Смесь №4	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	72.410000000000025	72.410000000000025	72.410000000000025	72.410000000000025	72.410000000000025	72.410000000000025	71.989999999999995	71.89	Смесь №5	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	72.98	72.98	72.98	72.98	72.98	72.98	72.56	72.460000000000022	
Смесь №1	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	46.481999999999999	46.592000000000013	46.752000000000002	46.692000000000057	47.732000000000056	47.772000000000013	48.792000000000066	48.832000000000001	Смесь №2	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	46.82	46.93	47.09	47.03	48.07	48.11	49.13	49.17	Смесь №3	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	42.31	42.42	42.580000000000005	42.52	43.56	43.6	44.620000000000012	44.660000000000011	Смесь №4	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	47.221000000000011	47.330999999999996	47.491	47.431000000000004	48.471000000000004	48.510999999999996	49.531000000000006	49.571000000000005	Смесь №5	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	43.296000000000063	43.406000000000006	43.566000000000003	43.506	44.546000000000006	44.586000000000006	45.606000000000002	45.646000000000001	
Смесь №1	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	31.038	30.898	30.847999999999999	30.708000000000002	30.687999999999999	30.378	29.048000000000002	28.687999999999999	Смесь №2	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	32.612000000000002	32.472000000000001	32.422000000000011	32.282000000000011	32.262000000000057	31.952000000000002	30.622000000000003	30.261999999999986	Смесь №3	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	29.637000000000036	29.497	29.446999999999989	29.307000000000031	29.286999999999967	28.977	27.64700000000003	27.286999999999967	Смесь №4	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	32.977000000000004	32.836999999999996	32.787000000000006	32.647000000000006	32.62700000000001	32.316999999999993	30.986999999999963	30.626999999999992	Смесь №5	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	31.222999999999967	31.082999999999963	31.032999999999987	30.893000000000001	30.872999999999987	30.562999999999967	29.233000000000001	28.872999999999987	
Смесь №1	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	22.467999999999989	22.327999999999999	22.327999999999999	22.187999999999999	22.108000000000001	20.728000000000002	20.467999999999989	20.118000000000027	Смесь №2	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	20.610000000000028	20.47	20.47	20.329999999999988	20.25	18.87	18.610000000000028	18.259999999999987	Смесь №3	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	28.074000000000005	27.934000000000001	27.934000000000001	27.794	27.714000000000031	26.334000000000032	26.074000000000005	25.724	Смесь №4	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	18.802	18.661999999999999	18.661999999999999	18.521999999999988	18.441999999999986	17.061999999999987	16.802	16.451999999999988	Смесь №5	Фон	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	25.481000000000002	25.341000000000001	25.341000000000001	25.201000000000001	25.121000000000031	23.741000000000003	23.481000000000002	23.131000000000036	
Смесь №1	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	0.43000000000000033	0.43000000000000033	0.41600000000000031	0.39200000000000046	0.37000000000000033	0.33600000000000046	0.3200000000000004	0.3200000000000004	Смесь №2	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	0.63766666666666671	0.63766666666666671	0.6236666666666667	0.59966666666666657	0.57766666666666677	0.54366666666666652	0.52766666666666651	0.52766666666666651	Смесь №3	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.2229999999999988	1.2229999999999988	1.2089999999999987	1.1850000000000001	1.163	1.129	1.113	1.113	Смесь №4	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	0.11	0.11	9.6000000000000002E-2	7.2000000000000022E-2	0.05	1.6000000000000021E-2	0	0	Смесь №5	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	0.84766666666666668	0.84766666666666668	0.83366666666666667	0.80966666666666653	0.78766666666666652	0.75366666666666671	0.73766666666666669	0.73766666666666669	
Смесь №1	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	0.43000000000000033	0.43000000000000033	0.43000000000000033	0.43000000000000033	0.43000000000000033	0.43000000000000033	0.42000000000000032	0.4	Смесь №2	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	0.63766666666666671	0.63766666666666671	0.63766666666666671	0.63766666666666671	0.63766666666666671	0.63766666666666671	0.62766666666666671	0.60766666666666669	Смесь №3	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	1.2229999999999988	1.2229999999999988	1.2229999999999988	1.2229999999999988	1.2229999999999988	1.2229999999999988	1.2129999999999987	1.1930000000000001	Смесь №4	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	0.11	0.11	0.11	0.11	0.11	0.11	0.1	8.0000000000000043E-2	Смесь №5	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	0.84766666666666668	0.84766666666666668	0.84766666666666668	0.84766666666666668	0.84766666666666668	0.84766666666666668	0.83766666666666667	0.81766666666666654	
Смесь №1	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	4.2355999999999998	4.2355999999999998	4.2215999999999996	4.1975999999999942	4.1756000000000002	4.1415999999999995	4.1255999999999942	4.1155999999999944	Смесь №2	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	4.6644999999999941	4.6644999999999941	4.6504999999999965	4.6264999999999965	4.6044999999999954	4.5705	4.5544999999999956	4.5444999999999975	Смесь №3	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	6.1019999999999985	6.1019999999999985	6.0880000000000001	6.0639999999999965	6.0420000000000007	6.008	5.992	5.9820000000000002	Смесь №4	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	6.5643333333333338	6.5643333333333338	6.5503333333333398	6.5263333333333389	6.5043333333333395	6.4703333333333433	6.4543333333333388	6.4443333333333399	Смесь №5	ПП	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	5.7345000000000006	5.7345000000000006	5.7204999999999995	5.6964999999999995	5.6744999999999965	5.6404999999999985	5.6244999999999941	5.6144999999999952	
Смесь №1	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	4.2355999999999998	4.2355999999999998	4.2355999999999998	4.2355999999999998	4.2355999999999998	4.2355999999999998	3.8355999999999977	3.7355999999999998	Смесь №2	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	4.6644999999999941	4.6644999999999941	4.6644999999999941	4.6644999999999941	4.6644999999999941	4.6644999999999941	4.2644999999999955	4.1644999999999941	Смесь №3	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	6.1019999999999985	6.1019999999999985	6.1019999999999985	6.1019999999999985	6.1019999999999985	6.1019999999999985	5.702	5.6019999999999985	Смесь №4	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	6.5643333333333338	6.5643333333333338	6.5643333333333338	6.5643333333333338	6.5643333333333338	6.5643333333333338	6.1643333333333326	6.0643333333333338	Смесь №5	Фольга	36 сут.	72 сут.	90 сут.	180 сут.	270 сут.	365 сут.	419 сут.	5.7345000000000006	5.7345000000000006	5.7345000000000006	5.7345000000000006	5.7345000000000006	5.7345000000000006	5.3344999999999985	5.2345000000000006	
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HaumeHoBaHHe nokazaTteei, Jlonyctumbie dakTuyecku | O6o3Hauyenue HJI Ha
€IMHHULIbI K3MEepeHHUi HopMmbl 10 HJT 10JIy4eHO METO/bl HCTIbITAHUH
1 2 3 4
Bkyc # 3anax | CroiicTeennble | Caoiicten- | [OCT 29245-91 |
BKJTFOUEHHBIM B | Hble BKJTIO-
cocTaB npo- YEHHBIM B [
QlyKTa KOMMO- | COCTaB Mnpo-
HeHTam. He AyKTa KOM-
A0MycKaTes MOHEHTAM.
NOCTOPOHHHE Be3 nocto-
| BKyC M 3anax. | POHHEro
NpUBKYyca 1
3anaxa.
Liger Ot Genoro a0 Kpemosbiit | TOCT 29245-91

IToka3zarean OKHCJHTEAbHOH nop4YH:
[lepeKHCHOE YHCII0, MIKB aKTHBHOTO KMC/IOpOaa/Kr
DH3HKO-XHMHYECKHE:
MaccoBas 1015 xHpa, %
Maccosas nons 6enka, %
| Maccosas 1015 Biaru, %
WHaeke pacTBOPUMOCTH, eM’, ChIPOro Ocaika, He
Gonee
Conepsxanne BATaMHHOB, B 100 r:
B, (TamuH), Mr
B, (pubodnasun), Mr
B; — PP (HuauuH), Mr
Bs (naHToTeHOBast KMCI0TA), MI
B (MUPHAOKCHH), MI
By (ponneBas KUCIOTA), MK
C (ackopOHHOBas KMCJI0Ta), MT
A (peTuHON), MT
E (Tokodepon), mr
D; (kanbuupepon), MKr
MunepasnbHblie BemecTsa, B 100 r:
Kanbuuid, Mmr
Maruuit, Mmr
171011, MKI
JKeneso, mr
LIMHK, MT
Menb, Mr

KpEMOBOTIo €
pasiniHbIMH
OTTEHKaMH.

1,5-20
30.0-75.0
8.0

0.2

1,97

232

9.87
12.65

1.62

0.21
70,27

1,23

7,38

422

19.2
49,4
1.9

0.1

1.98+0.2

2,41£0,2

FOCT P 51487-98 |
[OCT 29247-91 |
rOCT 23327-98
IOCT 29246-91

[OCT 30305.4-95

0 FOCT EN 14122-2013
4 'OCT EN 14152-2013

10.15+1.02 | FTOCT 7047-55. p. VIII

12,15£1,22

1.63=0,1

0,21£0,02 MBH MH 2146-2004

MBH MH 3008-2008
6 FOCT EN 14663-2014

72,25+7.43 | TOCT P EN 14130-2010

1,20<0,1
7,25£0,7

2 [OCT P 54635-2011
3 F'OCT EH 12822-2014

4,22+0,42 I'OCT EN 12821-2014 |

359,32+71
266,17£53
0,79+0,1

57,9211,

86 | P4.1.1672-2003, rn. 2, p. 1, n. 3
23 | P4.1.1672-2003, ra. 2, p. 11, .3 |
6 P 4.1.1672-2003, ra. 2, p. I

58 | 'OCT 26928-86

0,48+0.06 | FOCT 30178-96 ?

0,15+0,0

17 | T'OCT 30178-96

Hcnonnutenu:

3asenyromas I

I[TpoTokon ohopmuaa

Zon.

AoA.

Xamknbaesa
MuponeHko
. YBaHMCKaHOBA

TIpOTOKO.1 PACIPOCTPAHSIETCs! TOJILKO Ha 00pasell, 0ABEPIHY ThIi HCNBITAHUAM
MoaHas WM YACTHYHAS MepPeneyaTka NPOTOK0.1a 6e3 paspelien s HCNbITATE1LHOI 1a00pPATOPHH 3anpelesa
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HcnpiTaTeapnas gadoparopus TOO «<HYTPUTECT»
a Pecny6imka Kasaxcran, 050008, r. Anvatsl, yii. Kinoukosa, 66,
NCE Tenedon/daxe: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Arrecrat akkpeauranuu Ne KZ.T.02.0043 ot 08 pespaas 2016 1.

MPOTOKOJI UCIIBITAHUI Ne 176/6H ot 13 mapra 2020 1.

Bceero cTpanuu 2
Ctpanuua |

Jlata noctynsienus B nadoparopuio: 02.03.2020 r.

Haumenosanue 1 aapec 3assutens: TOO «OO Kazaxckas Akajgemust IMutauus», PK, r. Anamarsl, yi. Kioukosa, 66
HamnneHoBaHHe 1 0603HaUYeHHE HCTIBITBIBaeMOro oopasia: Cyxast GeIkoBasi cMech ¢ 106aBeHHeM KOObLIbEro MoJ10-
Ka n pykongana (1abopaTopHasi NapTHsi)

Jlata wsrotosnenus: 27.02.2020 r.

Cpok roaHocTy: 12 mecsiues

Wsrotosutens (ctpana, gupma): PK, TOO «OO0 Kazaxckas Axagemus Ilntanus»

KosnmuecTBo 06pa3iioB, MOCTYMMBLIKX Ha uccnenopanue: 300 r

O6osnauenne HJT na nponykuuio: TP TC 033/2013, npun. Pem. Cosera EDK ot 09.10.2013r. Ne 67, Ipnioxenne 4;
Mpunaoxenne 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC or 09.12.2011r. Ne880, Ipuaoxenne 3, m. 2; CT 63096-
1910-TO0O-23-2018, n.n. 3.2.1, 3.2.2

Jlata Hauana ucnbitanus: 02.03.2020 r. Jlata okoH4aHus ucrnbitanus: 13.03.2020 r.

Bua ucnpitanuii: Kontpoabublii

VcioBus nposesiens uenbitanuii: Temmepatypa: 21-23 " C Banasnocrb: 68-74 %

HaumeHoBaHHe MoKazaTesiei, Jomyctumbie dakTHyecku O6osznauenue HJ Ha
e/IMHHULbl U3MEpPEHUH Hopmbl 1o HJT M0JTy4€HO METO/Ibl MCTIbITAHWIH
1 2 3 4
AHTHOMOTHKH, MI/Kr(JT), He OoJtee:
JlesomuiieTHH (xa0pamdeHnKo) He non. (menee 0,0003) He o6H. MYV Ne 3049-84
TeTpalKINHOBas Ip. He nom. (menee 0,01) He o6H. MVYK 4.2.026-95
IMeHnumIMH He non. (menee 0,004) He o6H. MVYK 4.2.026-95
CTpenToMULMH He non. (menee 0,2) He oGH. MVK 4.2.026-95
MukpoOuosiornyecKue:
KMA®ARM, KOE/r(cm?), He Gonee 1,0x10° 6,0x10° ['OCT 9225-84
BI'KIT (komudopmsr), B 0,1 r(cm®) He non. He o6H. [OCT 9225-84
St.aureus, B 1,0 r(cm?) He non. He 06H. T'OCT 30347-2016
[aToreHHble, B T.4. CalbMOHE/ b, B 25r(cM?) He non. He o6H. I'OCT 31659-2012
MesiamuH, MI/Kr He non. (menee 1) He o6H. MVK 4.1.2420-2008
TokcHUYHBIE 2JIeMEHTbI, MI/KT, He olee:
CauHell 0,1 0,0006 T'OCT 30178-96
Kaamuit 0,03 0,009 'OCT 30178-96
MblLibsiK 0,05 He o6H. 'OCT 26930-86
PryTb 0,005 He o6H. I'OCT 26927-86
TlecTunnabl, Mr/kr, He foiee:
XU (o, B, Y — 30Mepbl) 1,25 B nepecuere Ha KUP He o6H. M3 CCCP MY 2142-80
JUIT 1 ero MeTabomuThl 1,0 B nepecuete Ha JKUp He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHBI, MI/KT, He 0oJiee:
Adnarokenn My 0,0005 He o6H. T'OCT 30711-2001
OpranojenTHyecKue:
Bueunuii Bua [MoporukooGpaszHas paBHO- IMopowkoo6- | FTOCT 29245-91
MEpHO nepemeliaHHas pasHas paBHO-
CcMech MHUILEBbIX HHIPEe/1H- MEpHO nepe-
eHTOB. KOMIOHEHTbI, MeLaHHas

pelyCMOTpEeHHbIE peLiern- cMech MnulLe-

TYPO#H, JOJKHBI ObITh PaB- | BbIX MHIPE/IH-

HOMEpPHO pacrnpe/ie/ieHbl o | enTos. Kommo-

Bcelt macce. Jlonyckaercs HEHTbI PaBHO-

HaJM4uMe KOMOUKOB, PacChl- | MEPHO pacrpe-

naroLecs Mnpu JIerkoMm me- Jle/IeHbl 110

XaHHYECKOM BO3/IeHCTBHH. BCeii Macce.





image54.jpeg
Bceero crpanuu 2
Crpanuua 2

HaumeHoBaHHe nokasaTenei, [ Jlonycrumbie [ daxrnuecku O6o3nauenne HJI Ha
€IMHULIbI U3MEPEHHH HopMbi o HJT 4 oIy 4eHo METO/1bl UCTIbITAHKH
1 2 3 4
Bkyc # 3anax Ceoiictennble | Cpoiicteen- | TOCT 29245-91
BKJIKOUEHHbBIM B | HbIE BKJIO-
cocTaB npo- YEHHbBIM B
AyKTa KOMMO- | COCTaB Mpo-
HeHTam. He ZIyKTa KOM-
N0MyCKaKTCs MIOHEHTaM.
nocropontue | bes nocro-
BKYC W 3anax. ‘ porHHero
| npuskyca u
3anaxa.
LiseT Or Genoro 10 Kpemosbli OCT 29245-91
KPEeMOBOTO ¢
pasInUHbIMH
OTTEHKAMM. |
IToka3aTe,IH OKHCIHTEILHON MOPYH: ‘
[TepeKHCHOE YUCIIO, MIKB aKTHBHOTO KHCI0pOAA/KF - ‘ 2,0 [OCT P 51487-98
Du3HKO-XHMHYECKHE: |
Maccosas 1071 %&Hpa, % 1,5-2 | 19.0 [OCT 2924791
Maccosas nos 6enka, % 30,0-75.0 | 49.0 rOCT 23327-98
Maccosas 1015 Biaru, % 8.0 l 1,84 OCT 29246-91
WHaeke pacTBOPMMOCTH, oM, chIporo ocazika, He
Gonee 0,2 ‘ 0,1 IOCT 30305.4-95
Conepxanne BuTamMnHoB, B 100 r: ‘ ‘
B, (TvamMuH), Mr 1.97 1.91£0.19 FOCT EN 14122-2013
B, (pubodnasuH), mr ‘ 2.32 | 2454025 I'OCT EN 14152-2013
B; — PP (Huauun), mr ‘ 9.87 ‘ 10.01£1.00 | FOCT 7047-55. p. VIII
Bs (naHTOTeHOBas KMCIO0TA), M 12,65 | 12,41%1,24 MBM MH 3008-2008
Bg (MMPHUAOKCHH), MT 1,62 ‘ 1,68+0,17 'OCT EN 14663-2014
By (onnesas Kuca0Ta), MKI 0,21 | 0,23+0,02 MBMU MH 2146-2004
| C (ackopGuHOBas KUCIOTA), MT 70,27 | 71.02+7.10 | TOCT P EN 14130-2010
A (peTuHoON), M 1:23 ‘ 1.18+0,12 [OCT P 54635-2011
E (Tokodepon), Mr 7.38 7,32+0,72 | FOCT EH 12822-2014
D; (kanbuudepos), MKr 422 4.41+0.44 'OCT EN 12821-2014

MunepaibHble BemecTsa, B 100 r:

|
|
Kanbuui, Mmr - ‘ 278,65+55,73 | P4.1.1672-2003, ra. 2,p. 1. n. 3 |
‘ Maruuii, Mr - 162.36+32.47 | P 4.1.1672-2003. rn. 2, p. 1. n. 3 ‘
Hon, MKr - 0,76+0,15 P 4.1.1672-2003, rn. 2, p. I, n. 1 |
; Keneso, mr - ‘ 54.68+10,94 | TOCT 26928-86
| LuHk, Mr - 0,67+0,08 rOCT 30178-96
| Mea, Mr = | 0.17£0,019 | FOCT 30178-96 |

Wcnonuurenu:

3aseayomas HJI

[IpoTokon odopmuna

. Xamkubaera

¢ A. MupoHEHKO

. YBaHHCKaHOBa
AilHakeeBa
Caraea
>|OTemyparosa

Omaposa

TIpoTOKO pacnpocTpansieTest TOALKO Ha odpasel, 10ABEPrHYThIH HCIBITAHAAM
MoaHas WIH 4ACTHYHAS NEPENEUaTKA NPOTOKO1a €3 paspemienis HenbITATe Lo naGopaTopuu 3anpewena
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UcnbiTaTennnas gadoparopust TOO «<HYTPUTECT»
a Pecry6muka Kasaxcran, 050008, r. Anmatsl, yi. Kinoukosa, 66,
NCHE Teredpon/axe: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Atrecrat akkpeauranun Ne KZ.T.02.0043 ot 08 despasisi 2016 r.

MPOTOKOJI HCIIBITAHUI N2 176/7H ot 13 mapra 2020 r.

Bceero crpanun 2
Crpanuua |

Jlara nocrynsenus B naGoparopuio: 02.03.2020 r.

Hauvenosanne u aapec sassutens: TOO «OO Kaszaxckas Axanemusi Illutanus», PK, r. Anvarei, yJi1. Kaoukosa, 66
Haumvenosanue 1 0603HaueHe UCnbIThiBaeMoro obpasiia: Cyxas GeJIKoBasi cMech ¢ 100aB/JIeHHEM KOOLLIbLEro MoJIo-
ka u pykonaana (1abopaTopHasi napTHs)

Jlata uzrotosienus: 27.02.2020 r.

Cpok roaHoctH: 12 mecsineB

Wsrotosutens (ctpana, Gupma): PK, TOO «OO Ka3zaxckasi Akajnemusi [lntanns»

KonuuecTBo 06pa3LoB, NOCTYNUBIIMX Ha HccneaoBanue: 300 r

O6o3nauenue HJI na npoaykiwmio: TP TC 033/2013, npun. Pew. Cosera E9K ot 09.10.2013r. Ne 67, Hpuutoxkenne 4;
Mpuaoxenue 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC ot 09.12.2011r. Ne880, IIputoxenne 3, m.2; CT 63096-
1910-TO0-23-2018, n.m. 3.2.1, 3.2.2

Jlata Havana ucrbitanus: 02.03.2020 r. Jlata okoHuaHus ucnbitanus: 13.03.2020 r.

Bua ucnbitanuii: Kourpobublii

Venosus nposesienus uenbitanuii: Temnepatypa: 21-23 ° C Baaxuocts: 68-74 %

HaumenoBanue nokasaresnen, Jlomyctumble DakTHYeCcKH O6o3nauenne HJI na
e/IMHHULbI H3MEePeHHUH Hopwmbl 110 HJT 110J1y4€HO METO/Ibl UCTIbITAHMI
1 2 3 4
AuTHOMOTHKH, MI/KT(J1), He GoJee:
JleBomuueTHH (Xa0pamM(eHHKoT) He non. (menee 0,0003) He o6H. MYV Ne 3049-84
TerpaurKkinHOBas Ip. He mon. (menee 0,01) He o6H. MVYK 4.2.026-95
[leHuuMIIHH He pon. (menee 0,004) He oGH. MVK 4.2.026-95
CTpenToMHULMH He non. (menee 0,2) He o6H. MVYK 4.2.026-95
MukpodnoJoruyeckue:
KMA®ARM, KOE/r(cm?), He Gonee 1,0x10° 1,0x10* TOCT 9225-84
BI'KIT (konudopmsl), B 0,1 r(cm®) He non. He o6H. T'OCT 9225-84
St.aureus, B 1,0 r(cm?) He non. He o6H. 'OCT 30347-2016
[laToreHHble, B T.4. calbMOHEIbI, B 25r(cM?) He non. He o6H. I'OCT 31659-2012
Meaamus, Mr/Kr He nomn. (metee 1) He o6H. MVK 4.1.2420-2008
ToxkenuHbIe 3JIeMEHTbI, MI/KT, He oJlee:
Ceunen 0,1 0,0009 'OCT 30178-96
Kaamuit 0,03 He o6H. 'OCT 30178-96
Mbiibsk 0,05 He 06H. I'OCT 26930-86
Prytn 0,005 He o6H. T'OCT 26927-86
IMecTuuuanl, Mr/kr, He 6oJiee:
XU (o, B, ¥ — n30Mepbl) 1,25 B nepecuere Ha KUP He oGH. M3 CCCP MV 2142-80
JUIT 1 ero metaGoauTbl 1,0 B mepecueTe Ha KUP He o6H. M3 CCCP MY 2142-80
MHKOTOKCHHBI, MI/KT, He 0oJiee:
Adnarokenn My 0,0005 He o6H. I'OCT 30711-2001
OpranojenTHyeckne:
BHeunuii BUI IMopotukooGpasHas paBHO- [Mopowikoo6- | TOCT 29245-91
MEpHO nepemellaHHas pasHas paBHO-
CMeCh MHULUEBbIX HHIPEIH- MEpHO repe-
eHTOB. KomMmoHeHTbI, MeLLaHHas

MpeayCMOTPEHHbIE peLien- cMech nulie-

TYpOIi, A0JKHBI ObITb paB- | BbIX MHIPEIH-

HOMEpHO pacrpe/eeHsl o | eHToB. Komro-

Beeit macce. JlomyckaeTcs HEHTbI PaBHO-

HaJIM4Me KOMOUKOB, PacChl- | MEPHO pacrpe-

MaOLLHeCs MPH JIErkoM Me- Je/IeHbl N0

XaHWUYECKOM BO3/1€HCTBHH. BCcel macce.
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Bceero crpanuu 2
Crpanmua 2

HanmeHoBaHHe nokasaresen,

[

JlonycTumble

[ dakriueckn 0O603Hauenne HJT Ha

eIMHULbI M3MEepPEHHH Hopmbi o HJT 110J1y4€HO METO/Ibl UCTIbITAHHH
1 2 3 4
Bkyc u 3anax CeoficTsennble | CBoFicTBeH- [OCT 29245-91
BKTIOYEHHBIM B | HbIE BKJIIO-
COCTAB MPO- | UCHHbIM B
AyKTa KOMMO- | COCTaB Mnpo-
HeHTam. He yKTa KOM-
JI0MyCKaloTCs MOHEHTaM.
NOCTOPOHHHE bes nocto-
BKYC M 3anax. pOoHHEro
npuBKyca 1
3anaxa.
Liset Ot Genoro 10 Kpemosbiii | TOCT 29245-91
KPEMOBOTO ¢
pasiUUHbIMK
OTTEHKaMH.
IMokasaTe.1H OKHCIHTEILHOH MOpPYH:
[epeKHCHOE YHCTIO, MIKB aKTHBHOTO KHCJI0POA/KT - ‘ 1,92 [OCT P 51487-98
DH3HKO-XHMHYECKHE!
MaccoBas 1015 %Hpa, % 1,5-20 18.8 [OCT 29247-91
MaccoBas aons 6eska, % 30,0-75.0 49.1 [OCT 23327-98
Maccoas 1015 Baaru, % 8.0 | 1.85 [OCT 29246-91
HHaeke pacTBOPUMOCTH, en’, chIporo ocazika, He |
| Gonee 0.2 0,09 ['OCT 30305.4-95
Coaep:kanne BUTaMHHOB, B 100 r:
B, (THamMHH), MT 1,97 2,01+0,20 FOCT EN 14122-2013
B, (pubodnaBun), Mr 2,82, 2.36+0,24 [OCT EN 14152-2013
B; — PP (Hnauun), Mr 9.87 10.26£1,03 | TOCT 7047-55, p. VIII
Bs (naHTOTEHOBAst KMC/IOTA), M 1265 12,59+1,26 | MBW MH 3008-2008
By (MMPUAOKCHH), M 1,62 1,71+0,17 I'OCT EN 14663-2014
By (onneBas KMCIOTA), MK 0.21 0.20+0,02 MBHW MH 2146-2004
C (ackopOHHOBAs KUCNOTA), MI 70,27 | 70.89+7.09 | OCT P EN 14130-2010
A (peTuHoN), MT 1,23 l 1,25£0,13 ['OCT P 54635-2011
E (Tokodepon), mr 7.38 7.54+0,76 OCT EH 12822-2014
D; (kanbundeposn), MKr 422 4,27+0,43 FOCT EN 12821-2014
Munepasbhbie BemecTsa, B 100 r:
Kanbuuii, mr - 266.94+53.39 | P4.1.1672-2003, ra. 2, p. 11, n. 3
| Maruui, mr - 169.34+33.87 | P4.1.1672-2003, ra. 2, p. I, n. 3
Won, mxr - 0,72+0.14 P 4.1.1672-2003, ra. 2, p. l1l. n.
JKeneso, mr - 55.49+11,09 | FOCT 26928-86
| Lunk, Mr - 0,66+0,08 [OCT 30178-96
| Menb, Mr - 0,17+0,019 | FTOCT 30178-96

Wcenonuurenu:

3apeayromas WUJI

[IpoTokon opopmmia

g

ey

S T

MKACH A7,

FABQPATOPHA

;Zéﬂ Xamxnbaesa
/< ‘A. MHUpPOHEHKO
K. YBaHuCKaHOBA
2 AfliHakeeBa
\E-'g\ “aTaeBa

r\}’” TeMypaToBa

ghtEnbHAR /)

TIPOTOKO PACHPOCTPAHSIETES TOABKO HA 00pasell, 0ABEPrHYThI HCNBLITAHUAM
[MoHAS 1T YACTHUHAS EPENEUYATKA NPOTOKO/IA Ge3 paspelenHs HENbITATE1bHOI 1abopaTopuu 3anpewena
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HcnbrraTeasnas jgadoparopus TOO «<HYTPUTECT»

Pecny6mka Kazaxcran, 050008, r. Anvarel, yi. Kioukosa, 66,
Tenedon/dake: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Arrecrar akkpeautamun Ne KZ.T.02.0043 ot 08 dpespass 2016 r.

HPOTOKOJI UCTIBITAHUI Ne 176/8H ot 13 mapra 2020 r.

Beero ctpanni 2
Crpanuua 1

Jlata noctynienus B nadoparopuio: 02.03.2020 r.

Hannmenosanne n anpec sassutens: TOO «OO Kazaxckas Axanemust Ilnranus», PK, r. Anmarsl, ya. Kioukosa, 66
Haivenosanme 1 0603HaueHHe HCTIbITbIBaeMOro oopasiia: Cyxasi Ge1koBasi cMech ¢ J00aBIeHHeM KOObLILEro MoJ10-
Ka 1 Gykonaana (1adopaTopHasi napTus)

Jlata usrotossienus: 27.02.2020 r.

Cpok roaHocTH: 12 mecsines

Wsrotosutens (ctpata, hupma): PK, TOO «OO Kazaxckasi AkanemMust ITutanus»

KonuuecTBo 06pa3ioB. MOCTYNMBIUNX Ha uccenobatue: 300 r

O603nadenne HJI va npoaykuuio: TP TC 033/2013, npun. Pem. Cosera EDK ot 09.10.2013r. Ne 67, Hpuioxenue 4;
Tpuaoxkenne 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC or 09.12.2011r. Ne880, Ipuaoxenne 3, m. 2; CT 63096-
1910-TO0-23-2018, n.m. 3.2.1, 3.2.2

Jlata nauana ucrsitanus: 02.03.2020 r. Jlata okoH4aHus ucnbiranus: 13.03.2020 r.

Buz ucrnbitannii: KoHTpoabHbIi

Venosus nposeaenus uenbitanuii: Temneparypa: 21-23 " C Baaxnoctb: 68-74 %

HaumeHoBaHHe rokasaTenei, JlonycTrmble DakTHYeCKH O603nauenue HJl Ha
e/IMHULbI U3MEPEHUI Hopmbi 110 HJT T0J1y4eHO METO/1bl HCTIbITAHM
1 2 3 4
AuTHOHOTHKH, MI/Kr(J1), He OoJlee:
JleBoMuLETHH (XJI0paM(pEHHKOI) He non. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpauuKIMHOBAs Ip. He pom. (menee 0,01) He o6H. MVYK 4.2.026-95
[Mennumnnn He non. (menee 0,004) He o6H. MYK 4.2.026-95
CTpenToMULIMH He non. (menee 0,2) He o6H. MVYK 4.2.026-95
Mukpodnojiornueckne:
KMA®ARM, KOE/r(cm?), He Gonee 1,0x10° 7,0x10° IOCT 9225-84
BI'KIT (konudopmsr), 8 0,1 r(cm?®) He non. He o6H. ['OCT 9225-84
St.aureus, B 1,0 r(cm®) He non. He 06H. 'OCT 30347-2016
[laToreHHble, B T.4. CAlTbMOHENbI, B 25r(cM’) He pon. He o6H. I'OCT 31659-2012
Meaamuu, Mr/Kr He non. (menee 1) He o6H. MVK 4.1.2420-2008
ToKkcHUHbIE 2JIEMEHTbI, MI/KT, He DoJiee:
Cautell 0,1 0,0007 'OCT 30178-96
Kaamuii 0,03 0,0001 T'OCT 30178-96
MbiLibsIK 0,05 He o6H. OCT 26930-86
PryThb 0,005 He o6H. T'OCT 26927-86
TlecTunnabl, Mr/kr, ne 6osee:
XU (o, B, ¥ — n3omepbr) 1,25 B mepecuere Ha )KUP He oGH. M3 CCCP MV 2142-80
JUIT 1 ero MetabonuTbl 1,0 B mepecueTe Ha JKUp He o6H. M3 CCCP MV 2142-80
MuKOTOKCHHBI, MI/KT, He DoJiee:
Adarokeun My 0,0005 He o6H. 'OCT 30711-2001
OpranosienTuuecKue:
BHewunuii BUa TTopouikoobpasHas paBHO- [Mopowkoo6- | TOCT 29245-91
MepHO nepemelaHHas pasHas paBHO-
CMeCh THILLEBbIX HHIPEIH- MepHO rnepe-
eHTOB. KoMIoHeHTbI, MeLIaHHas

MpeayCMOTPEHHbIE peLien- cMech MUlLe-

TYpOH, 10JDKHBI ObITh PaB- | BbIX MHIPEIH-

HOMEpHO pacrpe/ieieHbl no | entos. Kommno-

Beel macce. Jlonyckaeres HEHTbI PaBHO-

HaJIMYMe KOMOUKOB, Pacchl- | MEpHO pacrpe-

naroLirecs fnpH JerkoMm me- JIeJIeHbl 110

XAHUYECKOM BO3/CHCTBHH. BCeii Macce.
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Bcero cTpanuu 2
Crpanuua 2

[ HaumeHoBaHHWe nokasarenei, Jlonyctumble dakTuueckn O6o3Havenue HJ Ha
€IMHULbI U3MEPEHHH Hopmbl o HJT 10J1y4€HO METO/1bl HCTIbITAHHH
1 2 3 4
Bkyc # 3anax CBoiicTBeHHbIE ‘ Ceodicteen- | TOCT 2924591
BKJTKOUEHHBIM B Hbl€ BKJTKO-
cocTas npo- YEHHbIM B
AyKTa KOMMO- | COCTaB Mpo-
HenTam. He AyKTa KOM-
aonycKarores MOHEHTaM.
NOCTOPOHHKWE bes nocro-
BKYC M 3anax. POHHETro
npuBKyca u
3anaxa.
LiseT Ot Genoro 10 Kpemosbiii | TOCT 29245-91
KPEeMOBOTo ¢
pasauiHbIMH
OTTEHKAMMH.
Tloka3aTe.1H OKHCJIHTEILHOH MOPYH: [
[TepeKHCHOE YHCII0, MIKB AKTHBHOTO KHCJI0POAA/KT - 1,76 I'OCT P 51487-98
DH3HKO-XHMHYECKHE:
Maccosas 10715 %&Hpa, % 1,5-20 18.8 [OCT 29247-91
Maccosas nons 6enka, % 30.0-75.0 49,2 FOCT 23327-98
Maccosas 1015 Bnaru, % 8.0 | 1.80 ['OCT 29246-91
WHaeke pacTBOPUMOCTH, oM, ChIPOTO Ocajka, He | |
Gonee 0,2 ‘ 0.1 [OCT 30305.4-95
Coaepkanne BUTaMHHOB, B 100 r:
B, (THamuH), MIr 1,97 2,02+0,20 FOCT EN 14122-2013
B, (puGodnaBun), Mr 232 2,32+0,23 [OCT EN 14152-2013
B; — PP (Huaumn), Mr 9.87 10.09+1.01 | FOCT 7047-55. p. VIII
Bs (MaHTOTEHOBAs KMCJIOTA), MI 12,65 12,69+1.27 | MBH MH 3008-2008
| Bs (mUpHIOKCHH), MI 1.62 1,72+0,17 [OCT EN 14663-2014
| By (hoiueBast KHCI0Ta), MKT 0.21 0.21£0.02 | MBU MH 2146-2004
C (ackopOHHOBas KMCJI0Ta), MI 70,27 70,15£7,02 ‘ OCT P EN 14130-2010
A (peTuHoON), MT 1528 1,30+0,13 [OCT P 54635-2011
E (Tokodepoin), mr 738 7.38+0.74 OCT EH 12822-2014
D; (kanbuudepon), MKr 4,22 4.36+0,44 'OCT EN 12821-2014
MunepasbHble BemecTsa, B 100 r:
Kanbuuit, mr - | 296.11+59.22 | P 4.1.1672-2003. rn. 2. p. 1. n. 3
Martui, mr - 158.65+31.73 | P4.1.1672-2003, rn. 2, p. I, n. 3
Hon, Mkr = 0.75+0.15 | P 4.1.1672-2003, ra. 2, p. [l n. |
Keneso, mr - 54,87+11,57 | FOCT 26928-86
LluHk, Mr - 0.67+0,08 OCT 30178-96
Mezab, Mr | - 0,160,018 | 'OCT 30178-96

Ucnonuurenu:

3apeaywomas HJI

[MpoTokoa oopmuia

y’t . Xamwxnbaesa

A. Mu

fATENBHAT
BIROPATOPHR

M. HUwm

POHEHKO

. YBaHHCKaHOBA
AfiHakeeBa

S& \fa racsa

€HOBA

[IpOTOKO.T PACIPOCTPAHSIETCS TOILKO HA 00pasell, NOABEPTHY ThIil HCHBITAHUAM
Mo HAs 111 YACTHYHAS NEPENEYATKA MPOTOKO1a (€3 pa3peleH s HCNbITATe LHOI 1a00paTOPHH 3anpeiena
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HUcnpiTaTeabnas aadoparopus TOO «HYTPUTECT»
a Pecny6iuka Kasaxcran, 050008, r. Anvarer, yi1. Kinoukosa, 66,
NCEEA renedpor/baxe: (727) 375 82 23, (727) 375 00 34
KZ.T.02.0043 Arrecrat akkpeautamuu Ne KZ.T.02.0043 ot 08 deBpasis 2016 r.

MPOTOKOJI HCIIBITAHUI Ne 176/9H ot 13 mapra 2020 r.

Bceero cTpanuu 2
Crpanuua |

Jlata nocrynienus B naGoparopuio: 02.03.2020 r.

Hauvenosanue u anpec 3assurens: TOO «OO Kasaxckas Akaremusi [lntanns», PK, r. Aamarer, yii. Kioukosa, 66
HanveHoBanue ¥ 0603HaUYeHHe HCTIBITHIBAEMOro obpasiia: Cyxast GeJKoBasi cMech ¢ 100aBJIeHHeM KOObLIbLEro MoJio-
Ka U pecBepaTpo/a (1adopaTopHasi NapTHs)

Jlata wsrotossienus: 27.02.2020 r.

Cpok roaHoctH: 12 mecsineB

Wsrorosutens (ctpana, pupma): PK, TOO «OO0 Kaszaxckas Axanemust Ilurannsd

Konuuectso 06pa3LoB, MOCTYNHBLIMX Ha HccnenoBanue: 300 r

O6osnauenne HJI na nponykuuio: TP TC 033/2013, npuu. Pem. Cosera EDK ot 09.10.2013r. Ne 67, Mpuioxenne 4;
Mpuaoxenue 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC ot 09.12.2011r. Ne880, Ipuaoxenne 3, m. 2; CT 63096-
1910-TO0-23-2018, n.m. 3.2.1, 3.2.2

Jlata navana ucnsitanus: 02.03.2020 r. Jlata okoHuanust ucnbiranus: 13.03.2020 r.

Bus uenpitanuii: KonrposbHbi

Venosus nposesenns uenbitanmii: Temmepartypa: 21-23  C Baaknocrs: 68-74 %

HaumenoBanue nokasaresnei, JlonycTrmble DakTHYeCKH O603Hauenue HJl Ha
€/IMHHULIbI M3MEepPEHHH HopMbl 1o HJT N0JIy4eHO METO/Ibl HCTILITAHMH
1 2 3 4
AnTHOHOTHKH, MT/Kr(J)1), He DoJlee:
JleBomuLeTHH (XJI0pamMbeHHKON) He porn. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpauuKiInHOBas Ip. He non. (menee 0,01) He o6H. MVK 4.2.026-95
[Nennumnnnu He non. (menee 0,004) He oGH. MYVYK 4.2.026-95
CTpenToMULMH He non. (menee 0,2) He o6H. MVK 4.2.026-95
MukpobHojoruyeckue:
KMA®ARM, KOE/r(cm?), He Gosee 1,0x10° 3,0x10° T'OCT 9225-84
BI'KIT (konudpopmsi), B 0,1 r(cm®) He norn. He 0o6H. T'OCT 9225-84
St.aureus, B 1,0 r(cm?) He nor. He 06H. I'OCT 30347-2016
TatoreHHbie, B T.4. CalbMOHEIb, B 251(cM’) He non. He o6H. I'OCT 31659-2012
MeaaMuH, MI/Kr He non. (menee 1) He o6H. MVK 4.1.2420-2008
TokcHUHbIE 2JIeMEHTbI, MI/KT, He GoJiee:
Caunell 0,1 0,0014 I'OCT 30178-96
Kaamuii 0,03 0,0003 'OCT 30178-96
Mpilbsik 0,05 He oGH. I'OCT 26930-86
Prythb 0,005 He o6H. 'OCT 26927-86
TlecTunnasl, Mr/kr, ne Gosee:
XU (o, B, Y — u3omepsr) 1,25 B nepecuyeTe Ha KUP He oGH. M3 CCCP MV 2142-80
JUIT 1 ero MmeTabomuThl 1,0 B nepecuere Ha JKUp He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHBI, MI/KT, He foJj1ee:
Adnarokenn M, 0,0005 He 0GH. T'OCT 30711-2001
OpranojienTHYeCKHE:
BHelunuii Bua TMopotukoobpastas paBHO- [Mopowkoo6- | TOCT 29245-91
MEpHO repeMellaHHas pasHas paBHO-
CMech MULIEBbIX HHIPEIH- MepHO nepe-
eHToB. KOMMoHeHTbI, MellaHHas
TpeayCMOTPEHHbIE peLiern- cMech nulie-
TYpO#i, 10JKHBI ObITb PaB- | BbIX MHIPE/IH-
HOMEpHO pacripe/iesieHsl o | entos. Kommno-
Beeii macce. Jlonyckaercs HEHTbI PABHO-
HaJIMYME KOMOUKOB, PacChl- | MEPHO pacripe-
MaIOLIHECs MPH JIETKOM Me- JeNIeHbl 10
XaHUYECKOM BO3/IeHCTBHH. BCeii Macce.





image60.jpeg
Bcero cTpanuu 2
Crpanuua 2

HaumeHoBaHHe nokazartesnei, | HomycTumble DakTHUECKH O6o3Hauenue HJI Ha
€/IMHHULIbI U3MEPEeHHH Hopmbl o HJT 10J1y4eHO METO/1bl UCTIbITAHKH
1 2 3 4
Bkyc u 3anax Caoiicteennbie | Coiicteen- | TOCT 29245-91
BK/IIOUEHHBIM B | Hble BKIIHO-
cocTas npo- YEHHBIM B
AyKTa KOMMO- | COCTaB Mpo-
nenram. He AYKTa KOM-
| nonyckatores NOHEHTAM.
MOCTOPOHHHE bes nocro-
BKYC M 3arax. pOHHEro
npUBKyca 1
3anaxa.
Lier Ot 6enoro a0 Kpemosblii FOCT 29245-91

KpeMOBOro ¢
pas3inyHbIMH
OTTEHKaMH.
IToka3aTe/H OKHCIHTEILHOM MOpYH:
[TepeKHCHOE YHCIIO, MIKB AKTHBHOTO KHCI0pOAA/KT - 1579 [OCT P 51487-98
DH3HKO-XHMHYECKHE:

Maccosas 1045 xkupa, %o [ 1.5-20 19.0 [OCT 29247-91
| Maccosas noas Genka, % 30.0-75.0 48.8 OCT 23327-98
| Maccosas fons Biaru, % 8.0 1,78 'OCT 29246-91
WHaeke pacTBOPMMOCTH, oM, chIporo ocazka, He
Gonee 0,2 0.1 T'OCT 30305.4-95
Conepxanne BUTaMHHOB, B 100 r: ‘
B, (THamuH), Mr 1.97 1.97+0.20 OCT EN 14122-2013
B, (pubodnaBuH), Mr | 2,32 | 2.33+0.23 FOCT EN 14152-2013
B; — PP (HuauuH), Mr 9.87 ‘ 9.87+0.99 [OCT 7047-55, p. VIII
Bs (naHTOTEHOBAst KHCJ0TA), MI 12,65 12.63+1.26 | MBX MH 3008-2008
By (MMPUAOKCHH), M 1,62 1,65+0.17 I'OCT EN 14663-2014
By (hosreas kucnora), MK 0,21 0,22+0,02 MBHM MH 2146-2004
C (ackopOHHOBas KMCJI0TA), MI 70,27 67.89+6,79 | TOCT P EN 14130-2010
A (peTuHoI), MI 1,23 ‘ 1,24+0,12 [OCT P 54635-2011
E (tokodepon), mr | 7,38 7,24+0,72 | FOCT EH 12822-2014
D; (kanbuudepo), MKr 4,22 4,3420,43 I'OCT EN 12821-2014
Munepaibubie BemecTsa, B 100 r:
Kanbuui, Mr ‘ - 317.98+63.6 | P 4.1.1672-2003, rn. 2, p. 1L, n. 3
Maruuit, Mr - | 189.69+£37.94 | P 4.1.1672-2003, ra. 2, p. I, n. 3
P'Iou, MK - 0.79+0,16 P 4.1.1672-2003. ra. 2, p. . n. 1
Keneso, Mr - 71,03x14,21 | TOCT 26928-86
LluHk, Mr - 0,53+0,07 rOCT 30178-96
| Measb, mr ’ - ‘ 0,17+0,019 “ OCT 30178-96
Hcnonnurenu: [/ W. Xamwkubaesa

A. MupoHeHKo

3apeayromas HJI

TTpotokon oopmuia

IIpoTOKO PACHPOCTPAHSIETCS TOILKO Ha o0pasell, 10,1BEPTrHY Thlii HCNBITAHUAM
[Mo.1HAS HJIH YACTHYHAS MEPENEATKA MPOTOK01a 0€3 Pa3peleHis HCNbITaTe1bHOI 1abopaTopuH 3anpeLiena
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Ucnpitarenbuas aadoparopusi TOO «<HYTPUTECT»
a Pecny6mnuka Kazaxcran, 050008, r. Anmatsl, yiu. Kioukosa, 66,
NCEEA Tenedon/daxe: (727) 375 82 23, (727) 375 00 34
KZ.T.02.0043 Arrecrat akkpeaurannn Ne KZ.T.02.0043 ot 08 despas 2016 r.

TPOTOKOJI UCTIBITAHUI Ne 176/10H ot 13 mapTa 2020 r.

Bceero crpanuu 2
Crpanuua 1

Jlata nocrynienus B naGoparopuio: 02.03.2020 r.

Haumenosanue u aapec sassutess: TOO «OO Ka3zaxckas Axkanemus [lutanusi», PK, r. Anmartsl, yi. Kinoukosa, 66
HaunvenoBanye 1 0603HaueHe UCbIThiBaeMoro obpasua: Cyxas GeJIKoBasi cMech ¢ 100aBJIeHHeM KOOLLIbLEro MoJIo-
Ka 1 pecBepaTpoia (1aGopaTopHasi NapTHs)

Jlara usrorosrnenus: 27.02.2020 r.

Cpok ronHoctH: 12 mecsinen

Wsrotosurens (ctpana, pupma): PK, TOO «OO Ka3axckas Axkanevus Iutanus»

KosnuectBo 06pa3ios, NOCTYNUBIIKMX Ha uccaenosanue: 300 r

O6o3Hauenue HJI na npoaykumio: TP TC 033/2013, npun. Pem. Cosera ESK ot 09.10.2013r. Ne 67, ITpuutoxenne 4;
Tpuioxenue 8, n. 24(6); TP TC 021/2011, yrs. Pemt. KTC ot 09.12.2011r. Ne880, Ilpuao:kenne 3, . 2; CT 63096-
1910-TO0O-23-2018, n.n. 3.2.1, 3.2.2

Jlara nauana ucnbitanus: 02.03.2020 r. Jlata okon4anus ucrnpitanus: 13.03.2020 r.

Bua ucnpirannii: Kontpoabubli

Vesosus nposeaenns ucnbitanuii: Temnepatypa: 21-23 °C Baamnocrs: 68-74 %

HauMeHoBaHue nokazaTenei, Jonyctumbie dakTrHyecku O6o3nauenune HJ[ Ha
€/IMHHLIbI U3MEePeHHit Hopmbl 110 HJT 110J1y4eHO METO/1bl UCTIbITAHMH
1 2 3 4
AuTndnoTHKH, MI/Kr(:1), He GoJee:
JleBomuLieTHH (X10paM(EHHKOIT) He nomn. (menee 0,0003) He oGH. MYV Ne 3049-84
TeTpaurkIuHOBas rp. He non. (menee 0,01) He o6H. MVK 4.2.026-95
[TeHUUMITHH He non. (menee 0,004) He o6H. MVK 4.2.026-95
CTpenToMULINH He non. (menee 0,2) He o6H. MVK 4.2.026-95
Muxkpoduosiornyeckue:
KMA®ABM, KOE/r(cm?), He Gonee 1.0x10° 2,0x10° TOCT 9225-84
BI'KIT (konudopms), B 0,1 r(em?) He non. He o6H. T'OCT 9225-84
St.aureus, B 1,0 r(cm?®) He non. He 06H. T'OCT 30347-2016
[MaToreHHble, B T.4. CallbMOHEbI, B 25r(cM?) He nom. He 06H. I'OCT 31659-2012
MesiamuH, MI/Kr He non. (menee 1) He o6H. MYVK 4.1.2420-2008
Toxcuunble 31eMeHTbI, MI/KT, He (oJiee:
CauHell 0,1 0,0012 OCT 30178-96
Kanmnii 0,03 0,0009 T'OCT 30178-96
MbiLIbSK 0,05 He o6H. I'OCT 26930-86
PryTb 0,005 He o6H. T'OCT 26927-86
TlecTuunabl, MI/Kr, He GoJtee:
XU (o, B, Y — u3omepbl) 1,25 B nepecueTe Ha )KUP He o6H. M3 CCCP MV 2142-80
JUIT u ero MeTaboauThl 1,0 B nepecuere Ha JKUp He oGH. M3 CCCP MV 2142-80
MHKOTOKCHHbI, MI/KT, He DoJiee:
Adnatokeud M 0,0005 He o6H. 'OCT 30711-2001
Opranosentuyeckue:
BHetunmii Bua TopowikooGpasHas paBHO- IMopowkoo6- | TOCT 29245-91
MEpPHO nepemellaHHas pasHas paBHO-
CMeCh MHUILIEBbIX HHIPEH- MEpHO rnepe-
eHTOB. KOMIOHEHTBI, MellaHHast

MpeyCMOTPEHHbIE peLier- CMeCh MHlILe-

TYPOI, OJKHbI ObITb paB- | BbIX MHIPEIH-

HOMEPHO pacrpesiesieHbl o | eHtos. Komrmo-

Bcei macce. Jlonyckaercs HEHTbI PaBHO-

HaJIMuMe KOMOUKOB, pacChl- | MEpHO pacrpe-

MAIOLHECs MPH JIErKoM Me- JieIeHbl 1o

XaHUYECKOM BO3/1€ICTBHH. BCcei Macce.





image62.jpeg
Bcero cTpanuil 2

Crpanuua 2

HaumeHoBaHMe nokasaresnen, Jlonyctumble DakTnuecku O60o3navenne HJI Ha
€/IMHULbI U3MEpEHHH Hopwmbi 110 HJT MoJy4eHo METO/bl UCTbITAHUN
1 2 3 4
Bkyc u 3amax Caoiictennbie | Caoiicteen- | FTOCT 29245-91
BK/IIOUEHHbIM B | Hble BKITIO-
COCTaB npo- YEHHBIM B
| mykra Kommo- | cocTas npo-
HeHTam. He | aykTta KOm-
aonyckarTes | notenTau.
NOCTOPOHHHE be3 nocro-
BKYC M 3anax. |  POHHEro
NpUBKYyca 1
‘ 3anaxa.
LiseT ‘ Ot Genoro 10| Kpemosblii 'OCT 29245-91
| KpemoBoro ¢
! pasaHUHbIMA |
| OTTEHKAMH. |
| [orasarean OKHC/IHTEIbHON Mopyu: ‘
[lepeKHCHOE YHCIIO, MIKB AKTHBHOTO KHCI0pOaa/KI - 1.8 'OCT P 51487-98
DH3HKO-XHMHYECKHE:
MaccoBas 105 xupa, % 1,5-20 18,9 I'OCT 29247-91
Maccosas nons 6enka, % 30.0-75.0 48.7 I'OCT 23327-98
Maccosas nons Biaru, % 8.0 1,9 'OCT 29246-91
MHaeKc pacTBOPHMOCTH, CM’, CIPOTO 0CA/Ka, He
Gosee | 0.2 0,2 ['OCT 30305.4-95
Copaepixanne BATAMHHOB, B 100 r: |
B, (THaMHH), MT 1,97 2,08+0,21 [OCT EN 14122-2013
B, (pubodnasun), Mr 2,32 2,29+0,23 'OCT EN 14152-2013
B; — PP (Huaumn), Mr 9.87 9.97+1,0 [OCT 7047-55. p. VIII
Bs (naHToTeHoBas KMC10Ta), MI | 12,65 | 12.75+1.28 | MBU MH 3008-2008
Bg (NUpHAOKCHH), MT ‘ 1.62 | 1.64=0.16 ‘ ['OCT EN 14663-2014
By (poamesas Kuc10Ta), MK ‘ 0,21 . 0.23:0.02 | MBH MH 2146-2004
C (ackopOuHOBas KHCJI0TA), MI ‘ 70.27 | 69.25+6.93 [OCT P EN 14130-2010
A (peTuHoN), MT | 1,23 \ 1,15+0,12 [OCT P 54635-2011
E (Tokodepon), Mr 7.38 7,33£0,73 ['OCT EH 12822-2014
D; (kanbuudpepon), MKr ‘ 4,22 ‘ 4,17+0,42 I'OCT EN 12821-2014
MuuepanbHble BemecTsa, B 100 r:
Kanbuuit, mr ‘ - ‘ 314.49+62,9 | P4.1.1672-2003, rn. 2, p. I, n. 3
Maruuii, mr | - | 185,26+£37.05 | P 4.1.1672-2003, ra. 2, p.Il. n. 3
171011, MKI | - 0,78+0,16 P 4.1.1672-2003, ra. 2, p. I, n. 1
Keneso, Mr - 71,36x14,27 | TOCT 26928-86
LInHK, Mr - 0,52+0,06 [OCT 30178-96
Menb, Mr | - | 0,17+0,019 | FOCT 30178-96

Hcnonauutenu:

3asenytomas HJI

IMpoTokon odopmuia

. Xamwknbaesa

TIpOTOKO.1 PaCHpPOCTPAHSIETCS TOJABLKO HA 00pas3ell, NOABEPrHY ThIil HCNBLITAHHAM
[MoaHas WM YACTHYHAS MepenedyaTKa NPOTOKO0IA §e3 pa3pelenus HeNbITATE 1bHOI 1adopaTopiy 3anpeiena
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Ucnprrateabnas jgadopatopus TOO «<HYTPUTECT»

Pecry6rnka Kasaxcran, 050008, r. Anmatsl, yi1. Kinoukosa, 66,
tenedon/daxc: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Artrecrart akkpeantamun Ne KZ.T.02.0043 ot 08 despais 2016 r.

MPOTOKOJI UCIIBITAHUAM Ne 176/11H ot 13 mapTa 2020 r.

Bceero ctpanuu 2
Crpanuua |

Jlata nocTynienus B naGoparopuio: 02.03.2020 r.

Hanvenosanne u anpec 3assutens: TOO «O0 Kazaxckas Axajemust Hnranuns, PK, r. Anmartsl, yi. Kinoukosa, 66
HanneHoBatue 1 0603HaYeHHe UCTIBITbIBaeMOro oOpasia: Cyxast Ge1KoBasi cMech ¢ 100aBJeHHeM KOObIILEro MoJo-
Ka H pecsepaTposia (1abopaTopHasi napTus)

Jlata usrotosnenus: 27.02.2020 r.

Cpok roaHocTH: 12 Mecsiues

Wsrotosutens (ctpana, pupma): PK, TOO «OO Kasaxckas Akazemust Ilnranus

Kos1uecTBo 06pa3ioB, NOCTYNMBIINX Ha uccrenosatue: 300 r

O603Hauenue HJT na nponykuuio: TP TC 033/2013, npun. Pemr. Cosera E9K or 09.10.2013r. Ne 67, Mpuioxenne 4;
Ipuaoxenne 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC ot 09.12.2011r. Ne880, Ipusoskenue 3, n. 2; CT 63096-
1910-TO0-23-2018, n.n. 3.2.1, 3.2.2

Jlata nauana ucnsitanus: 02.03.2020 r. Jlata okoHuanus ucnbitanus: 13.03.2020 r.

Bu ucnbitanuii: KonTpoabubri

VeoBus npoeaenus uenbitanuii: Temmepatypa: 21-23 ° C Baaknocrs: 68-74 %

HaumeHoBaHHe rokasaTenei, JlomycTumble DaKkTHYeCKH 0O603nauenue HJl Ha
€/IMHULbI H3MEePeHUI Hopwmbi 1o HJT 110J1y4eHO METO/Ibl UCTIbITAHWH
1 2 3 4
AHTHOHMOTHKH, MI/Kr(J1), He DoJee:
JleBomuuieTHH (XJI0pamMpeHHKo) He non. (menee 0,0003) He o6H. MYV Ne 3049-84
TeTpauMKIHHOBAs Ip. He non. (menee 0,01) He o6H. MVK 4.2.026-95
[Mennumnnuu He non. (menee 0,004) He o6H. MVYK 4.2.026-95
CTpenToMHLHH He non. (menee 0,2) He 06H. MVK 4.2.026-95
Mukpoouosiorniyeckmne:
KMA®AM, KOE/r(cm?), He Gonee 1,0x10° 7,0x10? TOCT 9225-84
BIKIT (konudopmst), B 0,1 r(cm?) He gon. He 06H. TOCT 9225-84
St.aureus, B 1,0 r(cm?) He non. He o6H. 'OCT 30347-2016
TMatoreHHble, B T.4. CAbMOHEIBI, B 25r(cM®) He non. He o6H. I'OCT 31659-2012
MenamuH, MIr/Kr He non. (menee 1) He o6H. MVK 4.1.2420-2008
ToKcHUHBIE ]IEMEeHTDbI, MI/KT, He foJiee:
CauHel 0,1 0,0013 I'OCT 30178-96
Kaamuii 0,03 0,0002 rOCT 30178-96
MBblILIbSK 0,05 He o6H. T'OCT 26930-86
PryThb 0,005 He o6H. T'OCT 26927-86
| MecTunuabl, MI/Kr, He GoJiee:
XU (o, B, Y — n3omepbl) 1,25 B mepecuere Ha JKUp He o6H. M3 CCCP MV 2142-80
JUIT 1 ero MeTabosnTh 1,0 B nepecuere Ha JKUp He o6H. M3 CCCP MV 2142-80
MHuKOTOKCHHBI, MI/KT, He GoJiee:
Adnarokeun My 0,0005 He o6H. [OCT 30711-2001
OpranosenTuuecKune:
Buelunmii BUa IMopotukoobpa3zHas paBHO- IMopowkoo6- | TOCT 29245-91
MEpHO IepeMelIaHHas pasHas paBHO-
CMeCh MHUILUEBbIX HHIPEIH- MEpHO rnepe-
eHToB. KoMroHeHTbl, MelaHHas
MpelyCMOTPEHHbIE peLen- CcMecCh nulLie-
TYPOM, 10JKHbI ObITh PaB- | BbIX MHIPEH-
HOMEPHO pacrpe/iesieHbl o | enTos. Kommno-
Beeil macce. Jlonyckaercs HEHTBI PaBHO-
HaJIMuMe KOMOUKOB, PacChl- | MEPHO pacrpe-
NaoLLHecs MpPH JIerkoM mMe- JieJ1IeHbl 110
XaHUYECKOM BO3/IEHCTBHH. Bceil macce.
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Bceero cTpanuu 2
Crpanmua 2

HaumeHoBaHuWe nokasaresnei,
€/IMHHLbI U3MEPEHUH

Jlonycrtumbie

daxThuecku
N0J1y4€eHO

O6o3Hauenune HJL Ha
METO/1bl HCIbITAHHH

1

Hopmbl no HJ1
5

3

4

| Bosee

Bkyc u 3anax

Liget

IlokazaTean OKHCJHTerHOﬁ nop4H:
[lepeKHCHOE YHCIO, MIKB AKTHBHOTO KHCI0pOAa/KI
DH3HKO-XHMHYECKHE:

Maccosas 1011 xkHpa, %o [
Maccosas nons Genka, %

Maccosas 1015 Baary, %

WHaeke pacTBOPUMOCTH, M, ChIPOTO Ocajika, He

Coaepskanne BATaMHHOB, B 100 r:
B, (THamuH), Mr

B, (pubodnasun), mr

B; — PP (H1aumH), Mr

Bs (naHTOTEHOBast KMC/IOTA), MI'

By (MMpUAOKCHH), MI

By (honmneBas kucnora), MKI

C (ackopGHHOBAs KMCIOTA), MT

A (petuHoOn), M

E (Tokodepo), mr

D; (kanbundepon), MKr
MunepaibHble Bemecrsa, B 100 r:
Kanbuuii, Mmr

Maruui, mr

Hon, mkr

Keneso, Mr

LIMHK, Mr

Meab, MIr

CBOHCTBEHHbIC

CBOWCTBEH-

BKJIDYEHHbIM B ‘ HbIC BKJIHO-

COCTaB po-
JLyKTa KOMIO-
HeHTam. He
J0MycKaTes
NOCTOPOHHHE
BKYC M 3anax.

Ot Genoro a0
KpEMOBOro Cc
paznwmbmn
OTTEHKaMH.

1,97
232
9,87
12,65
1,62
0,21
70,27
1.23
7.38

422

YCHHbIM B
cocTaB npo-
yKTa KOM-
MOHEHTaM.
be3 nocro-

POHHErO
npnsxyca H
| 3anaxa.
KpemoBblii

0,1

2,03+0,20
2,27£0.23
9.93+0.99
12,56+1,26
1,63£0,16
0,21+0,02
70,54+7,05
1.19+0.12
7.61£0,76
4.28+0.43

317,58+63,52

179,63+35,93
0.78=0,16

72,92+14,58
0.54+0,06
0,170,019

[OCT 29245-91

I'OCT 29245-91

[OCT P 51487-98

[OCT 29247-91
[OCT 23327-98
[OCT 29246-91

'OCT 30305.4-95

FOCT EN 14122-2013
FOCT EN 14152-2013
[OCT 7047-55, p. VIII
MBH MH 3008-2008
FOCT EN 14663-2014
MBHU MH 2146-2004
[OCT P EN 14130-2010
FOCT P 54635-2011
'OCT EH 12822-2014
[OCT EN 12821-2014

P 4.1.1672-2003, ra. 2, p. 11, n. 3
P 4.1.1672-2003, rn. 2, p. I, n. 3
P 4.1.1672-2003, ra. 2, p. 11, n. 1
[OCT 26928-86
rOCT 30178-96
['OCT 30178-96

Henonnurenu:

3asenyomas I

IpoTokon odopmuia

,//',( H. Xamwxubaesa

/.. A. MupoHeHKo
/K. YBanuckanosa

TIpoTOKO.1 pACHPOCTPAHSIETCS TOIBKO HA 05pa3ell, M0ABEPTHYThIil HCNbITAHUAM
ITosiHas WM YacTHYHAS nepeneyarka npoToxko.Jaa oe3 paspeweHusi HCNbITATEIBbHOI .1aﬁopa‘r0pnu 3anpeueHa
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HUcopiTaTeabnas sagopatopus TOO «HYTPUTECT»

Pecrybuka Kasaxcran, 050008, r. Amvatsr, yi1. Kioukosa, 66,
ternepon/daxc: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Arrecrar akkpexuTannn Ne KZ.T.02.0043 ot 08 despaas 2016 r.

MPOTOKOJI UCIIBITAHHI Ne 176/12H ot 13 mapra 2020 r.
Bceero cTpanuu 2
Crpanuua 1
Jlata noctynienus B nadoparopuio: 02.03.2020 r.
Hannvenosanne n anpec sassutess: TOO «OO Kasaxckas Akagemusi IMuranus», PK, r. Anmarsl, ya. Knoukosa, 66
HamnenoBatue 1 o6o3HaueHHe HCTbIThiBaeMoro obpasia: Cyxas Ge/1koBasi cMech ¢ 100aBJeHneM KOOBLILEro MoJI0-
Ka 1 JaKTo- W OuduaodakTepuii (1abopaTopHast napTHs)
Jlata wsrotosnenus: 27.02.2020 r.
Cpok rogHoctH: 12 mecsiueB
Usrorosutens (ctpana, prpma): PK, TOO «OO Kaszaxckasi AkajgemMust IIuranus»
KonuuecTso 06pa3iioB, NOCTYMMBIIKX Ha HccrieoBanue: 300 r
0603nauenne HJI na nponykumio: TP TC 033/2013, npun. Pem. Cosera EDK or 09.10.2013r. Ne 67, Ipunoxenne 4;
Ipuaoxenne 8, n. 24(6); TP TC 021/2011, yTs. Pemr. KTC ot 09.12.2011r. Ne880, IMpustoxenne 3, n. 25 CT 63096-
1910-TO0-23-2018, n.m. 3.2.1, 3.2.2
Jlata nauana uensiranus: 02.03.2020 r. Jlata okoHuaHus ucnbitanus: 13.03.2020 r.
Bua ucnbitanuii: KonTpobHbli
Veiosust nposesenus uenbitanuii: Temmepatypa: 21-23 " C Baaxknoctn: 68-74 %

HaumeHoBaHue nokasatesei, JlomycTumble DakTHYeCKH O6osnauenne HJI na
€/IMHHLbI U3MEPEHHH HopMbl 1o HJT MOJ1y4€HO METO/Ibl MCTIbITAHWH
1 2 3 4
AHTHOHOTHKH, MI/KT(J1), He Golee:
JleBoMuLeTHH (XJ0paMpEHUKO) He non. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpauKIMHOBas Ip. He non. (menee 0,01) He 00H. MVK 4.2.026-95
[MeHuummIMH He non. (menee 0,004) He o6H. MVK 4.2.026-95
CTpenTOMHLMH He non. (metee 0,2) He o6H. MVK 4.2.026-95
MukpooHoJI0rHyecKne:
KMA®ARM, KOE/r(cm?), He Gorntee 1,0x10° 3,0x10° TOCT 9225-84
BI'KIT (komudopmsr), B 0.1 r(cm?®) He non. He o6H. T'OCT 9225-84
St.aureus, B 1,0 r(cm?®) He nor. He 06H. I'OCT 30347-2016
[MatoreHHble, B T.4. CallbMOHE/LIBI, B 25r(ch’) He non. He oGH. T'OCT 31659-2012
Budunodaktepuu 1 (Wiin) Apyrue npoSHOTH- 1x10° B cymme 1x10° 'OCT 33951-2016
ueckue M-Mbl, KOE/r/em?, He MeHee
MesiaMHH, MI/KT He non. (menee 1) He o6H. MYVK 4.1.2420-2008
TokcHUHbIE 2JJeMEHTbI, MI/KT, He GoJiee:
CauHell 0,1 0,0007 T'OCT 30178-96
Kaamuii 0,03 0,0002 'OCT 30178-96
MBbILbsSK 0,05 He o6H. T'OCT 26930-86
PryTb 0,005 He o6H. I'OCT 26927-86
TlecTuunabl, Mr/Kr, He 6oJee:
XU (o, B, v — u30Mepbl) 1,25 B nepecuere Ha KUp He o6H. M3 CCCP MV 2142-80
JUIT u ero meTabomuThl 1,0 B nepecuere Ha JKUp He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHBI, MI/KT, He DoJiee:
Adnarokeun My 0,0005 He 0GH. OCT 30711-2001
OpranojienTHYECKHE:
Buewnuii Bua IMoporukoobpa3zHas paBHO- [opowkoo6- | FOCT 29245-91
MEpHO TNepeMellaHHas pasHas paBHO-
CMeCh MHUILEBbIX HHIPEIH- MepHO repe-
eHToB. KOoMMoHeHTbI, MeLaHHas
IpeayCMOTPEHHBIE PeLien- cMech MHulie-
TYpPOM, 10/KHbI ObITh PaB- | BbIX HHIPEIH-
HOMepHO pacrpe/enenbl o | exTos. Kommo-
Beeii macce. Jlonyckaercs HEHTbI PaBHO-
HaJTMuMe KOMOUKOB, Pacchl- | MEpHO pacrpe-
MAKoLLHeCs MPH JIETKOM Me- JieJIeHbl 1o
XaHHUYECKOM BO3JICHCTBHH. BCeil Macce.
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Bcero crpanuu 2
Crpanuua 2

HauMmeHoBaHHe rnokasaresei,

Jlonyctumble | DakTHUeCKH

O6o3nauenue HJT Ha |

eIMHULbI U3MEpPEHHH Hopmbi mo HJ1 M0J1y4eHO METO/1bl HCTbITAHHH
1 2 3 4
Bkyc u 3anax CeoiicTeHHble | CBOWHCTBEH- ‘ OCT 29245-91
BK/IIOUEHHBIM B | Hble BKIIHO-
| cocras npo- UEHHbBIM B ‘
AyKTa KOMMO- | COCTaB npo-
HeHTam. He AYKTa KOM-
N0MycKaloTes MOHEHTAM.
NOCTOPOHHHE be3 nocro-
BKYC M 3anax. pOHHEro
NpHBKyca U
3anaxa.
LiBeT Or Genoro 10 Kpemosbiii | TOCT 29245-91
KPeMOBOTO ¢
paznuuHbIMH
OTTEHKAMH.
TMoka3aTe. 1 OKHCIHTEIbHOM MOPYH:
[epeKHCHOE YHCII0, MIKB aKTHBHOTO KHCJ10pOaa/KT - 1.78 [OCT P 51487-98
DU3HKO-XHMHYECKHE:
Maccosas 1075 KHpa, % 1,5-20 19,2 ['OCT 29247-91
MaccoBas nons 6enka, % 30.0-75.0 49.3 rOCT 23327-98
Maccosas 10714 Bar#, % 8,0 2,0 | TOCT 29246-91
WMHzaeke pacTBOPHMOCTH, oM, cbIporo ocazka. He
Gonee 0,2 0.2 FOCT 30305.4-95
Coaepkanne BUTaMHHOB, B 100 r: |
B, (TnamuH), mr 1,97 1,95+0.20 [OCT EN 14122-2013
B, (pubodnasun), mr 2,32 2.37+0,24 OCT EN 14152-2013
B; — PP (Huauun), mr 9.87 9.48+0.95 OCT 7047-55. p. VIII
Bs (naHToTE€HOBas KMC/I0Ta), MI 12,65 12,89+1,29 | MBU MH 3008-2008
B (MMPUIOKCHH), MI' 1,62 1,62+0,16 I'OCT EN 14663-2014
By (ponueBas KUC0TA), MKT 0.21 0,22+0.02 MBHW MH 2146-2004
C (ackopOHHOBas KMC0Ta), MI 70,27 72,36+7,24 [OCT P EN 14130-2010 |
A (peTuHOM), MI 1,23 1,21£0,12 FOCT P 54635-2011 |
E (tokodepon), Mr 7,38 7,34+0,73 [OCT EH 12822-2014
D; (kanbuudepon), MKr 422 433043 OCT EN 12821-2014
MunepanbHble Beuecrsa, B 100 r:
Kanbumii, Mmr - 324.78+64.96 | P 4.1.1672-2003, rn. 2, p. 1. n. 3

Maruwuii, Mr
Mon, mkr
JKeneso, mr
LluHk, Mr
Menb, Mr |

| 202,32+40.46
0.76+0.15
| 61.0912.22
| 0,630.08
0.18+0.02

P 4.1.1672-2003, rn. 2, p. 11, n. 3
P 4.1.1672-2003, ra. 2, p. L. n. 1
IOCT 26928-86
rOCT 30178-96
| TOCT 30178-96

Wenonuurenu:

3aeayomas HJ1

[MpoTokon odhopmuaa

SN
5
Ny

\fﬁuumn

COSRATE L ag

2
50

7M. XawkuGaesa

M. Hmenosa

[IPOTOKO PACHPOCTPAHSIETCS TOABLKO HA 06pa3ell, NOABEPIHY ThIi HCIBITAHUAM
IMoanas WM YACTHYHAS NepenevaTa NPOTOK0IA 6e3 paspewenis HENbITATEbHOIl 1a00PATOPHH 3anpeleHa
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HcenbiraTeasnas aaboparopus TOO «<HYTPUTECT»

PecnyGimka Kasaxcran, 050008, r. Anmaret, yi1. Kinoukosa, 66,
teneou/daxc: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Arrecrar akkpeautanun Ne KZ.T.02.0043 ot 08 ¢pepans 2016 r.

IPOTOKOJI UCTIBITAHUI Ne 176/13H ot 13 mapra 2020 r.
Beero crpatiui 2
Crpanuua |
Jlata noctynienus B naGoparopuio: 02.03.2020 r.
Hauvenosanne u azpec 3aseutens: TOO «OO Kaszaxckas Axanemust llntanus», PK, r. Aavare, yi. Kuoukosa, 66
HaumMeHoBatme 1 0603HaueHHe HCTbITbIBaeMOro oGpasia: Cyxas GeskoBasi cMech ¢ J00aBJIenHeM KOObLILEro MoJio-
KA M JaKkTo- H Ondurobakrepuii (1abopaTopHasi napTus)
Jlata usrotosienus: 27.02.2020 r.
Cpok roaHoctu: 12 mecsinen
Wsrotoewtens (ctpana, Gupma): PK, TOO «OO0 Kazaxckas Axagemust Ilntanus»
KosmuecTso 06pa3ios, NocTynMBLIKX Ha HccsienoBanme: 300 r
O603nauenue HJI na npoaykiwmio: TP TC 033/2013, npun. Pemr. Cosera E3K ot 09.10.2013r. Ne 67, Ilpuioxenie 4;
Ipuaoskenne 8, n. 24(6); TP TC 021/2011, yr. Pem. KTC ot 09.12.2011r. Ne880, Mpuaoxenne 3, m. 2; CT 63096-
1910-TO0-23-2018, n.m. 3.2.1, 3.2.2
Jlata navana ucnbitanus: 02.03.2020 r. Jlata okoH4aHus ucnbitanus: 13.03.2020 r.
Bua uenbitanuii: KouTpoabHbli
Venoeus nposeseHus ucnbitanuii: Temneparypa: 21-23 " C Baaxnocts: 68-74 %

HaumeHoBaHHe nokaszaresiei, Jlonyctumble dakTHveckn O6o3nauenne HJl Ha
€/IMHHLbI U3MEPEHHUH Hopmbi 1o HJT MOJTy4eHO METO/Ibl HCTIbITAHM
1 2 3 4
AHTHOHOTHKH, MI/Kr(J1), He DoJlee:
JleBomuuieTHH (XJI0paM(peHHKoI) He non. (menee 0,0003) He o6H. MYV Ne 3049-84
TeTpauvKIHHOBasA TP. He non. (menee 0,01) He o6H. MVK 4.2.026-95
TMennuuuiu He non. (menee 0,004) He o6H. MVK 4.2.026-95
CrpenToMULKH He non. (menee 0,2) He o6H. MVYK 4.2.026-95
MukpooHoIornyecKne:
KMA®ARM, KOE/r(cwm?), He Gonee 1,0x10° 3,0x10? T'OCT 9225-84
BI'KIT (konudopmsi), B 0,1 r(cm®) He norn. He o6H. TI'OCT 9225-84
St.aureus, B 1,0 r(em?) He non. He o6H. T'OCT 30347-2016
[arorenbie, B T.4. CanbMOHeIbI, B 25r(cM®) He non. He o6H. TI'OCT 31659-2012
Budunobakrepuu 1 (Win) Apyrue npoGHOTH- 1x10° B cymme 1x10° T'OCT 33951-2016
deckme M-Mbl, KOE/r/eM?, He Menee
MenamuH, MI/Kr He pom. (menee 1) He oGH. MVK 4.1.2420-2008
ToxcHunbIe 2JeMEHTbI, MI/KT, He (oJlee:
CauHel 0,1 0,0019 'OCT 30178-96
Kanmnii 0,03 0,0005 'OCT 30178-96
Mblllbsik 0,05 He 06H. I'OCT 26930-86
PryTb 0,005 He o6H. 'OCT 26927-86
TlecTuunabl, MI/Kr, He 6osee:
XU (o, P, Y — u3omepbr) 1,25 B nepecueTe Ha XKUp He o6H. M3 CCCP MV 2142-80
JUIT u ero meTabosnuTbl 1,0 B nepecuere Ha KUp He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHBI, MI/KT, He oJjiee:
Adnarokcun M) 0,0005 He o6H. T'OCT 30711-2001
OpranojienTHYeCKHE:
Bheuunuii Bua IMopotukooGpasHas paBHO- TMopowkoo6- | TOCT 29245-91
MepHO nepemeliaHHas pazHas paBHO-
CMeCh MHUILLEBbIX MHIPE/IH- MEpHO Tepe-
eHTOB. KOMIMOHEHTbI, MeluaHHas

MpeayCMOTPEHHbIE peLier- cMech nuie-

TYpOii, HOJKHBI ObITh paB- | BBIX HHIpeH-

HOMEPHO pacrnpe/eseHsl o | entos. Komno-

Beeil Macce. Jlomyckaercs HEHTbI PABHO-

HaJIMUME KOMOUKOB, PACChl- | MEPHO pacrpe-

MAIOLUECs MPH JIErKOM Me- JeJIeHbl 110

XaHHUYECKOM BO3/ICHCTBHH. BCeii Macce.
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Bceero crpanun 2
Crpanuua 2

HawnmeHoBaHMe nokazarese, Jlonyctumble DakTHYECKH O6o3nauenue H/I Ha |
€/IMHHULbI M3MEepPEHUH Hopmbl 1o HJT T0JTy4eHO METO/Ibl HCTIbITAHHH
1 2 3 4
Bkyc u 3anax Caotictennbie | Coiicteen- | TOCT 29245-91

BKJIOYEHHBIM B | HbI€ BKJIIO-

COCTaB Mpo- YEHHBIM B

[yKTa KOMIO- | COCTaB Mpo-

HenTam. He JIyKTa KOM-

JIOMyCKAKTCs MOHEHTAM.

MOCTOPOHHHE bes3 nocro-

BKYC W 3anax.

POHHEro npH-
BKYyCa H 3ana-

xa.
Liger Or Genoro 10 Kpemossiit | TOCT 29245-91
KPEMOBOTO ¢
paznUUHBIMA
OTTEHKAMH.
IMokasaTe I OKHCIUTEILHOI MOPUH:
[epekHcHOe YMCIo, MOKB aKTHBHOTO KHCJIOpO/a/K - 1,86 T'OCT P 51487-98
DHU3HKO-XHMHYECKHE:
Maccosas 105151 5xkupa, % 1,5-20 19,2 I'OCT 29247-91
Maccogas nons Genka, % 30,0-75,0 49,3 I'OCT 23327-98
Maccosas o5 Biaru, % 8,0 1,50 T'OCT 29246-91
MHzeKe pacTBOPUMOCTH, CM’, CHIPOro Ocajka, He
Goee 0,2 0,11 'OCT 30305.4-95
Copepixanne BATAMHHOB, B 100 r:
B, (THamKH), MT 1,97 1,93£0,19 T'OCT EN 14122-2013
B> (pubodasun), mr 2.39 2,20+0,22 T'OCT EN 14152-2013
B; — PP (nnauuH), Mmr 9,87 10,08+1,01 I'OCT 7047-55, p. VIII
Bs (maHToTeHOBasA KUCI0TA), MI 12,65 12,63£1,26 | MBHY MH 3008-2008
Bs (nupuaokeut), Mr 1,62 1,69+0,17 I'OCT EN 14663-2014
Bo (donueBas KucnoTa), MK 0,21 0,21£0,02 MBMU MH 2146-2004
C (ackopOMHOBas KMCIIOTA), MI' 70,27 71,08+7,11 I'OCT P EN 14130-2010
A (peTHHOI), MI 1,23 1,23+0,12 I'OCT P 54635-2011
E (Tokodepoin), mr 7,38 7,41+0,74 T'OCT EH 12822-2014
D3 (kanbundepodt), MKr 4,22 4,45+0,45 I'OCT EN 12821-2014
MunepasbHble BemecTna, B 100 r:
Kanbuui, mr - 323,50+64,70 | P 4.1.1672-2003, rn. 2, p. 1, n. 3
Marsuii, Mmr - 206,45+41,29 | P 4.1.1672-2003, rn. 2, p. I, n. 3
Hon, mxr - 0,76+0,15 P 4.1.1672-2003, ra. 2, p. 11, n. 1
Keneso, mr - 62,85+12,57 | T'OCT 26928-86
Lluuk, Mr - 0,63+0,08 ['OCT 30178-96
Meb, Mr - 0,17£0,019 | I'OCT 30178-96

Hcnonuurenu:

3asenyromas I

Ipotokon opopmuna

i

/(I/I. Xamknbaesa

/ /M. HUmeHosa

TIpoTokos pacnpocTpaHsieTcsi TOJAbKO HAa 00pasell, N0IBEePrHYThIH HCIBITAHHAM
IMosiHast WK YACTHYHAS ePeNeYaTKa NPOTOKoIA (e3 paspelieHHsl HCNbITATe IbHOI J1a00PATOPHH 3aNpelena
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HcnpiTaTenbuas aadoparopus TOO «<HYTPUTECT»

Pecry6mka Kasaxcran, 050008, r. Anmatsl, yi1. Kinoukosa, 66,
Tenedon/dakc: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Atrecrat akkpeautamun Ne KZ.T.02.0043 ot 08 depaiis 2016 r.

MPOTOKOJI UCIIBITAHUAM Ne 176/14H ot 13 mapTa 2020 r.
Bceero cTpanuu 2
Crpanuua 1
Jlata noctynnenus B naboparopuio: 02.03.2020 r.
Hanvenosanne 1 anpec sassutens: TOO «OO Kazaxckas Axagemust Huranus, PK, r. Anmarsl, yi. Knoukosa, 66
Hammenosatme 1 0603HaueH e HCTIbIThIBaeMOro oGpasiia: Cyxast GesikoBast cMech ¢ 100aBIeHHeM KOObLILEro MoJ10-
Ka ¥ J1aKTo- H Onduaodaxkrepuii (1a6opaTopHasi napTus)
Jlata usrotosnenus: 27.02.2020 r.
Cpok roaHocTH: 12 mecsiues
Usrotosutens (ctpana, pupma): PK, TOO «OO Kazaxckas Akazemust [laranus
KosmiuecTso 06pa3ios, MOCTYNUBLIKX Ha HceenoBanue: 300 r
O6osnauenne HJ1 va npoxykuuio: TP TC 033/2013, npun. Pem. Cosera EDK ot 09.10.2013r. Ne 67, Mpuioxenne 4;
Ipuaoxenne 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC or 09.12.2011r. Ne880, Ipuaoxenne 3, m. 2; CT 63096-
1910-TO0-23-2018, n.m. 3.2.1, 3.2.2
Jlata nauana ucnsitanus: 02.03.2020 r. Jlata okoHuaHus ucnbiranus: 13.03.2020 r.
Bua ucnpirannii: KonTpoabublit
Venosus npoeeaetus uenbitanuii: Temmepatypa: 21-23 0 C Baaxuocrs: 68-74 %

HaumeHoBaHue nokasaresnen, JlomycTumble DakTH4ecKH O603nauenne HJL na
eIMHHULIbI H3MEpeHUH HopMbI 110 HJT T0J1y4eHO METO/Ibl HCTIbITAHNH
1 2 3 4
AHTHOHOTHKH, MI/Kr()1), He GoJee:
JleBomuLieTHH (XJI0paMpeHHKON) He nor. (menee 0,0003) He o6H. MYV Ne 3049-84
TeTpauMKIMHOBas Ip. He non. (menee 0,01) He o6H. MVK 4.2.026-95
[leHUUMMTHH He non. (menee 0,004) He o6H. MYVK 4.2.026-95
CTpenToOMULMH He non. (menee 0,2) He 0o6H. MVK 4.2.026-95
MuKpoOHOJIOTHYECKHE:
KMA®AHM, KOE/r(cm?), He Gonee 1,0x10° 4,0x10? I'OCT 9225-84
BI'KIT (konudopmsl), B 0,1 r(cm®) He non. He 06H. T'OCT 9225-84
St.aureus, B 1,0 r(cm?) He non. He 00H. 'OCT 30347-2016
[laTorenHble, B T.4. callbMOHEbI, B 25r(cM®) He non. He o6H. 'OCT 31659-2012
Budunobakrepuu 1 (Win) Apyrie npoGHOTH- 1x10° B cymme 1x10° I'OCT 33951-2016
ueckue M-Mbl, KOE/r/cM®, He Menee
MesiaMuH, MI/KT He non. (menee 1) He o6H. MVYK 4.1.2420-2008
ToKcHYHBIE JIEMEHTBI, MI/KT, He foJiee:
CeuHent 0,1 0,0007 I'OCT 30178-96
Kaamuit 0,03 0,0009 I'OCT 30178-96
MblLbsSK 0,05 He o6H. T'OCT 26930-86
PryTb 0,005 He o6H. r'OCT 26927-86
IecTHunAbI, MI/KT, He Goee:
XU (o, B, Y — n30mepbl) 1,25 B nepecueTe Ha KUP He o6H. M3 CCCP MV 2142-80
JUIT u ero MeTabosuThbl 1,0 B mepecuere Ha )KUP He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHDBI, MI/KT, He 0oJiee:
Adnarokeun My 0,0005 He o6H. 'OCT 30711-2001
OpranosenTuyecKue:
Bhelunuii Bua [MoporukooGpa3zHas paBHO- [Topowkoo6- | TOCT 29245-91
[ MepHO nepemeliaHHas pasHas paBHO-
CcMeCh MHUILEBbIX HHIPEIH- MepHO rnepe-
eHToB. KOMINOHEHTHI, MeLuaHHast

Npe1yCMOTPEHHbIE PeLien- cMech MuLie-

TYpOM, OJKHBI ObITh PaB- | BbIX HHIPEIH-

HOMEpHO pacrnpe/ieeHbl no | entos. Kommo-

Bcelt macce. Jlonyckaercs HEHTbI PABHO-

HaJIM4He KOMOYKOB, Pacchl- | MEPHO pacrpe-

NaKoLLHecs MpH JIErkoM Me- JIe/IeHBI 110

XaHHYECKOM BO3/ICHCTBHH. Bceit Macce.
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Bceero crpanuu 2

Crpanuua 2
HaumeHoBaHHe nokasaTeneH, Jlonyctumble DaKTHUECKH O6o3nauenue HJI Ha
€IMHHLbI H3MEPEHUH Hopmbi o HJ{ 1 no/y4eHo METO/Ibl MCMIbITAHHH
1 2 3 4
Bkyc 1 3anax Ceoiicteennble | Ceolicteen- | [OCT 29245-91
BKJIKOUEHHBIM B HbI€ BKJIKO-
‘ cocTas 1po- YEHHbIM B
| AyKTa KOMMNo- cocTas npo-
HeHTam. He JIyKTa KOM- \
Jonyckarorea | MOHEHTAaM. ‘
nocropoutue | bes nocro- |
‘ BKYC M 3arnax. ‘ POHHETO
NpHUBKYyca U
| 3anaxa.
Liset Ot Genoro a0 Kpemosbiii | FOCT 29245-91
KpeMOBOro ¢
pa3iH4HbIMH
OTTEHKaMH.
} IMoka3aTe/n OKHCJIHTEILHOM MOPYH:
| TlepekucHOE YHCII0, MIKB aKTHBHOTO KHC0poaa/kr - | 1,78 [OCT P 51487-98
DU3HKO-XHMHYECKHE:
| Maccosas 1011 xupa, % 1.5-20 19.4 [OCT 29247-91
| Maccosas 071 Genika, % 30,0-75.0 49.0 FOCT 23327-98
| Maccosas a0 Biard, %o 8.0 2,1 [OCT 29246-91
MHeKe paCcTBOPHMOCTH, CM’, CHIPOFO OCA/IKa, HE
Gonee 0,2 0.1 [OCT 30305.4-95
Conepsanue BATaMuHOB, B 100 r: [
B, (TvamuH), mr 1,97 ‘ 1.93+0,19 [OCT EN 14122-2013
B, (pubodnasun), mr 232 ! 2,35+0,24 [OCT EN 14152-2013
B; — PP (Hnauuu), Mr 9.87 | 9.56+0.96 rOCT 7047-55. p. VIII
Bs (naHTOTeHOBAas KMCJ10Ta), MI 12,65 12,33£1.23 MBU MH 3008-2008
B (MMPHAOKCHH), M 1,62 1,70+0,17 [OCT EN 14663-2014
By (donueBas KMCa0Ta), MK 0,21 0,21£0,02 MBH MH 2146-2004
C (ackopOHHOBAs KMCOTA), MI 70.27 72.04+7.40 [OCT P EN 14130-2010
A (peTuHom), Mr 1,23 ‘ 1.26+0,13 [OCT P 54635-2011
E (tokodeposn), mr 7.38 7.32+0.73 FOCT EH 12822-2014
D; (kanbuudepon), MKr 422 4.23+0.42 | FOCT EN 12821-2014
Munepanbnbie Bemectsa, B 100 r:
Kanbuuii, Mmr - 333,46+66,49 | P 4.1.1672-2003, rn. 2, p. 11, n. 3
Maruui, mr - 198.44+39.69 | P 4.1.1672-2003, ra. 2, p. 11, n. 3
Hoa, Mkr - 0.76+0.15 P 4.1.1672-2003, ra. 2, p. Il m. 1 |
Keneso, mr . ‘ 60.36=12,07 | FOCT 26928-86
LluHK, Mr - 0.64+0,08 [OCT 30178-96
Meap, Mr - 0,18+0,02 [OCT 30178-96

Hcnonuurenn:

3asenyromas HJI

[Tporokon ohopmuia

. Xawknbaesa
/ A. MupOHEHKO
7K. YBaHuckaHOBa
. AllHakeeBa

.\ Caraepa

TEMypaToBa

MapoBa

M. Wwetosa

TIPOTOKO PACHPOCTPAHSIETCS TOILKO Ha 05pa3ell, M0IBEPrHYThIH HCNBLITAHNAM
[MoJiHAs HJIM YACTHUHAS NEPENeYaTKa NPOTOKO1a §e3 paspewenHs HelbITATe.1bHOl 1a00paTOPHH 3anpemena




image71.jpeg
Sqranir KU
St e 05000, K,
A Nweons X 301,35

700 oy reecsors
Feypasa % sepgarn.
Gt g 05000,
i, y15Maeroa o 36,48 35

TR [ —
et STINT B 1) T e,

&

mnans st e, 602 e ey
[t iy fs iy

Nel$- 3/ orgrps 2009t

pesunenty
Kasaxekoil Awazevwn miranus
axanewiky

lapwanosy T.1IL

Hanpas7en Bav KCTIEPTHOE SAKTIOYEHHE M0 MPOSKTY CTANAPTA OpraNAsaLh
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KCIIEPTHOE 3AKIIOUEHHE

Ne 5o B2 hto

L. Hem: yroepicene npoesri. oprausann (s x Hevy)
| maios nodvapragme)

2. Obosmaviennie ApoSKTA CTANAADTA OprAEANII:

CT 63096-1910-T00-23-2019 «Cysne Gesname crecior

3. Otommavier

1€ R OB SANEHAENOTD 0Ky MEITA (TP HATHIN):

3 TIaeHOBAIE OPrANAII, HPEACTAL BN AORYET

TOO €00 Kesaxeras asancsuns mitssnsn

et E———

a1 e orsereTsennioro mpeacrasrens  Tpeswent Kasaxcroft Aaestn
i, axazenux [lapyanos T

Teneou 8 (727) 3759203

Hi SKC1€priy € NpOSKTON CTaiIapra Oprasisailin (OMEKERIS K key) IpeACTabTcHs::
(OGBS THCAMD, POTOFO HETISTANE, FIGHINECKOS KOS, ToXHEAOTINECK HHCTPA XA, ELET
PR ————

5. Hayenonane opramsany, oToerermeol 32 JxenepTiy

| 700 ctterp resnsecroro perymuponaias  werposorer
Tenedon 8 (127) 3231088, 3231077 31, nowa: oo cirm@gmatl com

6. Hauvenonanne opranmsammm, npmmasuicls ysaerne b oxcnepris

QIS 1 IS PYKOBOTHTESA 1 OTBETCTRRIHORD At
Opranusanus

Tenedpon_ gaxe Snercrpormnas nosra
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[ 7 B b Tare swenepTiow PO STaApTa yer

| Honpoesry s uerows
1) TIpociTon Qnpeenciet TEBoBIA K OPFANONEITHYECKiM H (HIHKO-XHNHIECKIN TOKSS-
eI, CLPLO, HOKEIATERN CER0NACHOCTI

10 pasaean, HOADAVIE1AM, BYAIKTAM, HOAIYIKTAN, TIEpENCIENISM, TPIOKCHIAN:

1) TpeGosaitin & MAPKHPORKE it YISKORKe COOTIGTCTAYET ACHiCTRYOUIEH HOPMETHAHOM AOKY-
e
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.
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YHUBIM CTAHIAPTHI

«Ka3zak raramrany axagemuscol Kb»
MayanKepLiri mwexkreyJii cepikrecTiri

DKT ©K 10.86.10 202K 637.051:006.354
: MCHXK 67.100

JlMapmanos

«LZ»

BUE CYTIHIH HETI3IH/AE JKACAJIFAH
KYPFAK AKYBI3/ILI KOCIAJIAP

CT 63096-1910-)KILIC-28-2019

(AnFamks! peT eHriziiai)

Enriziaren kyHi

g a.F.K., M.F.K.
i mmﬁffﬁz’i b.bepabiranunes
20/ 9w ot gerreee  «3L

TynnycKaHbl yeTaymbl

«Kazak raramrany akagemusicel Kb» KIIC,
AulmaTtbl K., Kioukos k-ci, 66

Tea. 375-92-03

AJIMATBI K.
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YUBIM CTAHJIAPTBI

«Ka3zak TaramTany akagemusicel Kb»
JKayanKepLILTiri mekreyJii cepikrecTiri

9KT O2XK 10.86.10 90K 637.051:006.354
" MCIK 67.040

BEKITEMIH

!r/ N

e . @fL 3HAEHTI,

KYPFAK AKYDBI3JbI KOCITAJIAP

CT 63096-1910-KIIIC-23-2019

(AJFaIKel peT eHriziii)

EHxrisinren kyHi

7~1.~ FA akapemuri
. IIapmaHoB

A.b.bepapirajiues

208%_ /TAPr S Iy

TynHycKaHbI ycTaymbl

«Kaszak raramrany akagemusicol Kb» JKIIC,
AimaTtel K., KitoukoB k-ci, 66

Tea. 375-92-03

AJMATBI K.
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Pucynok 1

IJ1s1 TULIEBOUM MPOAYKLIUHU
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PucyHOK 4 — BO3MOKHOCTD YTHJIM3ALIUHU HCIIOJIb30BAHHOHN YIIaKOBKH (YKYNOPOYHBIX CPEICTB) —
neTyiss Mebuyca
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TAMOKEHHBIH COIO3
PECIYBTHKH BEJIAPYCh, PECIYB/IHKH KA3AXCTAH
U POCCHHCKOH ®EJEPALIAA

KomuTeT KoHTpons ka4yecTBa  6e30nacHoCTV TOBApO. 1 yenyr MuHUCTEpCTBa 34paBOOXPaHEHNS
Pecnybnukn KasaxcraH
3amectutens Mpeacenarens Komuteta KOHTPONs kayectsa v 630MacHoCTH TOBAPOB v YCIyr
MuHucTepcTBa 3apaBooxparerus Pecnybrnuku KasaxctaH

(ynonzomouenHsii oprau CTOPOHsI, PYKOBOIHTE b YIIOTHOMOUEHHOTO OPraa, HAHMEHOBAHNE aIMHHACTPATHBHO-TCPPHIOPHAILHOTO 00PA30BAHKT)

CBHJIETEJIBCTBO

0 20CY0apCcmMEeHHOll Pe2ucmpayuu

2%z.16.01.95.004.£.000618.07.19  °™7.07.2019r.
Hpoxgyxmust:

CrieumnannanpoBaHHbIil NPOAYKT ANETUYECKoro npodunakTnieckoro nutaHus "Cyxas Genkosas
cmech ¢ fobasneHnem KoBbINbero Monoka 1 1akTo- u Guduaodakrepuit”. Usrotonexa 8
cooTBeTCTBUM C flokymeHTamu: CT 63096-1910-TOO-23-2019. UsroToeuTens (NDOM3BOAUTENb):
TOO "OO0 Kasaxckas akagemus nutanus’, r.Anmarel, yn. Knoykosa, 66; pactacosaHo - TOO
"FOODEXCOQ", r. Anmartsl, yn. JloGauesckoro, 78 [,Pecnybnuka KasaxcraH. Monyyatens: TOO
"OO Kasaxckasi akaaemusi nutanus”, r.Anmarsl, yn. Knoykosa, 66,Pecnybrnuka KasaxcraH.

(HaMMEHOBAHME NPOYKITHH, HOPMATABHEIE 1 (HITH) TEXHHUCCKHE TOKYMCHTEL, B COOTBETCTBUI C KOTOPEIMH H3fOTOB/ICHA NDOTYKIHs, HAHMCHOBAHAC
H MECTO HAXOJKACHH H3TOTOBHTCIL (POM3BOIUTE), TIOTyaTCe/Ia)

COOTBETCTBYET

TP TC 021/2011, yTB. Pew. KTC ot 09.12.2011 r. Ne 880; TP TC 022/2011, yt8. Pew. KTC ot
09.12.2011 r. Ne 881, TP TC 027/2012, yT8. Pelu.Coseta ESK ot 15.06.2012 1. Ne 34

IIpouuia roCy/1apCTBCHHYIO PErucTpanuo, BHECCHA B PeeCTp CBHJICTCIILCTB O FOCY}I&pCTBCHHOﬁ
PETUCTPAlNH U paspelicHa I IPOU3BOACTBA, PCATU3AMHA U HCIIOJIB30BaHUs

Creuran1anpoBaHHbiii NPoAYKT AMETUYECKOrO NpodurakTuieckoro nuTaHus "Cyxas 6enkosas
cMech ¢ fo6aBneHem koBbINbEro Moroka 1 nakTo- 1 Guduaobakrepuit” (Aanee cornacHo

n OXKESHUIO
aCTOHHICg CBHAIECTEIHCTBO BBIIAHO HA OCHOBAHUH (IIEpe‘IHCJ’IHTb PACCMOTPEHHBIC IIPOTOKOJIBI

HCCICOBAHUIT, HANMEHOBAHNIE OPraHN3aliK (UCIBITATEIBHON 1a00paTOpuH, EHTPA), IPOBO-
JIMBIIEH HCCIEI0OBAHMS, IPYTHE PACCMOTPEHHBIE JIOKYMEHTBI):

TMpoTokon ucnbitaHuit U1 TOO "Hytputect” ot 28 mas 2019 roaa Ne 293P, akcnepTHoe
3aKmoyeHne SKCIEPTHOro coeeTa no peructpauny BAL K nuile, AETCKOro NUTaHUs 1 NULLEBbIX
nobasok Ne 16/9K-168 ot 06 nioHs 2019 roaa.

CpoK JeHCTBUS CBHACTENBCTBA O TOCYAAPCTBEHHOM PErHCTPalliy YCTAHABINBACTCS Ha BECh IIEPHOJ

U3TOTOBJICHYS IIPOAYKIIAYN WIH IIOCTABOK IIOAKOHTPOJIBHBIX TOBAPOB HA TEPPUTOPHUIO TAMOKEHHOIO
coro3a

Tommucs, ®UO, 10IBKHOLTH WIOTHOMOUEHHOIO JHIE,
BBIJABLIETO JOKYMEHT, H
BBIJABIICTO JOKYMEHT

H.CappakacoB.

(@IHLO.
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TAMOKEHHBIH CO03
PECIIYB/TUKH BEJIAPYCb, PECIIYB/IHKH KA3AXCTAH
H POCCHHCKOH ®EJEPAIIAH

KomuteT koHTpons kauectsa u GesonacHocTu TOBapOB 1 ycnyr MuHucTepcTsa 3apasooxpaHetus
PecnyBnuku Kasaxcran
3amectutens Mpegceaarens Komutera KOHTpONS! kadecTsa v GesonackocTu Tosapos yenyr
MutucrepcTea sapasooxpaHeHus Pecny6nukv Kasaxcran

(ynorromouennsiii opras CTOPOHBI, PyKOBOMTENE YIIOTHOMOUYCHHOTO OPTaHd, HAMMEHOBAHKE A/ IMHHICTPATHBHO-TEPPUTOPHAILHOIO 00pazoBaHms)

CBHAETE/IBCTBO

0 20Cy0apCcmeEenHOll PeucCmpayuy

NeKz.16.01.95.004.E.000620.07.19  °T 17.07.2019 1.

Hpomyxuus:

Cneunan1anposaHHbIii MPOAYKT AUETUYECKOrO NPOUNAKTUHECKOTO MUTaHUS "Cyxas Genkosas
CMECb C J0GaBNeHNEM KOBbILEro MONoKa 1 CTesun". Warotosnena B cootseTcTBUM C
AokymerTamu: CT 63096-1910-TOO-23-2019. UsroTosuTens (nponssoauTens): TOO "00
Kasaxckas akagemus nuTanus”, r.Anmarsl, yn. Knoukosa, 66; pactacosaHo - TOO "FOODEXCO",
r. Anmarel, yn. Jlo6ayesckoro, 78 [, Pecny6nuka Kasaxcran. Monyyaterns: TOO "O0 Kasaxckas
akagemus nuTaHus", r.Anmarsl, yn. Knoukosa, 66,Pecnybriuka KasaxcraH.

c1 r e MeHoBaHHC
(MawMeHOBaRME MPOTYKIN, HOPMATHEHEIE ¥ (117171) TEXHHIECKAE J(OKYMERTBL, B COOTBETCTBIH € KOTOPBIMH H3FOTOBICHA POy KT, HAMMET
. ¥ 1 MECTO HaXO7KTeHIA H3TOTOBHTCI (IIPOH3ROUTEN), TOTYHaTEns)

COOTBCTCTBYET
TP TC 021/2011, yr8. Peww. KTC o1 09.12.2011 r. Ne 880; TP TC 022/2011, ytB. Pewr. KTC ot
09.12.2011 r. N2 881, TP TC 027/2012, yTB. Pew.Coseta E3K ot 15.06.2012 1. Ne 34 5
TIPOIUIA TOCYAAPCTBEHHYIO PETUCTPAIHIO, BHECEHA B PeecTp CBUAETENBCTB O rocy JapCTBCHHON
PETHCTPAIMH U Pa3pElIeHa IS IPOU3BOICTRA, PEATH3ALMI 1 HCIIOIb30BAHUS
CreunanuauposaHHblit MPOAYKT ANETUYECKOrO NPOUNaKTUYECKOrO NUTaHUS "Cyxas Genkosas
CMeCh C J00aBeHNeM KoBbinbero Monoka 1 cresuy” (Ranee cornacHo NpunoxeHHio)

Hacrosiee CEHJCTENLCTBO BBLIAHO HA OCHOBAHHH (1EPEYHCINTE PACCMOTPEHHBIE IPOTOKONLL
HCC/ICIOBANMI, HANMEHOBAHIE OPraHH3aLMY (HCIBITATEIBHOM 1a00PaTOPHIL, IIEHTPA), IPOBO-
JHBINCH HCCIEOBAHIS, APYTHE PACCMOTPCHHBIC JOKYMCHTBI):

Mporokon ucnermaruii V11 TOO "HytpuTect” ot 28 mast 2019 rona Ne 292P, akcnepTHoe

3aToyYeHne DKCNEPTHOro coBeTa Mo pernctpauun BAJ k nuie, AeTCKoro nuTanus v MULEeBbIX
fo6asok Ne 16/3K-170 ot 06 mioHs 2019 ropa.

€ POK JICHCTBUS CBUAETEIBCTBA O I"OCy/I[apCTBCHHOﬁ PErucTpanyy yCTaHaBJINBACTCs HA BECH IIEPUOT
HU3TOTOBJICHUS IIPOAYKIINH HITH II0OCTAaBOK IIOAKOHTPOJIBHBIX TOBAPOB HA TEPPUTOPHUIO TAMOKEHHOIO

Cor3a

TTommucs, ®HO, X0LKHOCTHAAOIHOMOYSHHOIO JIHIA,
BBITABIICTO IOKYMEHT, 1 Ie4THprana (yIpexacHns),
BBUIABMIETO JTOKYMEHT

H.Capsakacos
e (DILO. / moyy
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TAMOKEHHBIH COI03
PECIIYB/IHKH BEJAPYCH, PECITYB/IHKH KA3AXCTAH
H POCCHHCKOH ®EJEPALIHH

KOMUTET KOHTpONS kayecTBa 1 6e30MacHoCTV TOBAPOB M yenyr MUHUCTEPCTBa 2/1paBOOXpaHeH!A
Pecnybnuku Kasaxcran
3amectutens MNpeaceaarens KomureTa KOHTPONS KauecTsa 1 6e30MacHOCTH TOBapOB 1 ycnyr
MuHucTepcTBa 34paBooxpaHeHns Pecnybnukn KasaxctaH

(ynoamomouennstii opran CTOPOHBI, PYKOBOTHTENb YIOTHOMOUSHHOTO OPraHd, HANMEHOBAHHE AIMHHUCTDPATHBHO-TEPPUTOPAATEHOTO 00pasoBanus)

CBUHAETE/IBCTBO

0 20Cy0apcmeenHoil pezucmpayuu

Nkz.16.01.95.004.E.000621.07.19  OT7.07.2019 .

pomyxumst:
CreuvaniaupoBaHHbIi MPOAYKT AMETUHECKOrO NpodUnakTuyeckoro nuTanus "Cyxas Genkosas
cMech ¢ JobaBneHneM Kobbinibero Monoka 1 dykonaana“. 3rotosneHa B COOTBETCTBUN C
ZokymerTamu: CT 63096-1910-TOO-23-2019. UaroTosuTens (Mpou3soauTes): TOO "00
Kazaxckas akagemusi nutanust”, r.Anmarsi, yn. Knoukosa, 66; pactacosaro - TOO *FOODEXCO",
r. Anmarsi, yn. JloGayesckoro, 78 [1,Pecnybriuka KasaxcraH. Monyyarens: TOO "O0 Kasaxckas
akagemus nuTaHus”, r.Anmatsl, yi. Knoukosa, 66,Pecnybnuka KasaxcraH.

(HauMeHOBaHUeE NPOIYKIUH, HOPMATHBHBIE W (/1) TEXHHYECKHE JIOKYMEHTBI, B COOTBETCTBUN € KOTOPBIMH H3TOTOBJIEHA NPOAYKIHS, HAUMEHOBAHHE
T MECTO HAXO3IEHII H3TOTOBUTE (IDOH3BOTHTE ), N0y aTests)

COOTBETCTBYET
TP TC 021/2011, ytB. Pewu. KTC ot 09.12.2011 r. Ne 880; TP TC 022/2011, yt8. Pew. KTC ot
09.12.2011 r. Ne 881, TP TC 027/2012, yte. Pew.CoeTa ESK ot 15.06.2012 . Ne 34

TIPOIIIIA FOCYAAPCTBEHHYIO PEIHCTPAIMIO, BHECEHA B PeecTp CBHAETENBCTB O TOCY1apCTBEHHOM

PETHCTPAIMH U Pa3pelieHa A IPOU3BOACTBA, PEATH3alul H HCIOIb30BaHHA
Creyunan1anpoBaHHbIf NPOAYKT ANETUHECKOrO NPOPUNaKTUIECKOro NUTaHUs "Cvxas benkosas
cMech ¢ fobaBneHnem kobbinbero Momnoka 1 ykongaHa" (danee cornacHo MPUNOXEHNIO)

Hacrosiiee cBHAETEIBCTBO BBIAHO HAa OCHOBAHUH (IIEPEUUCIHTh PACCMOTPEHHBIE TIPOTOKOIIBI
HCCIIeOBAHNN, HANMCHOBAHHAE OPTaHM3alMA (HCIBITATCAHOM JaD0paTOpHH, UEHTPa), HPOBO-
JIUBLICH HCCIEI0BAHNSA, IPYTHE PACCMOTPEHHBIC JIOKYMCHTEI):

MpoTokon uensiTaHuii UIT TOO "Hytputect" ot 28 mast 2019 roaa Ne 295P, skcnepTHoe
3aKnoverne JKCMepTHOro CoBeTa no pernctpaunn BAL k nuLle, AeTCKOro NUTaHNA 1 NULLEBbIX
no6asok Ne 16/3K-171 ot 07 nioHs 2019 roaa.

CPOK ueﬂcr BUs CBUJICTCIIECTBA O I'OCyZ[apCTBCHHOﬁ perucTpanyy yCTaHaB/IMBACTCs Ha BECH IIEPHO]

HU3rOTOBJICHUA MPOAYKIUH WIH IIOCTABOK OIKOHTPOIBHBIX TOBAPOB HA TEPPUTOPHIO TAMOXKECHHOI'O
coro3a

e

AR KOMirg Ty S
GCH 1804 Ve %
S0y %,

Tommucs, ®HO, A0IDKHOCTE YENTHOMOYEHHOIO JIHIA,
BBIIABIIETO JOKYMEHT, H IledfiTk qpraa (yupexieHus),
BBIABIICTO JOKYMEHT

H.Capgsakacos

(OO, / nox\
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TAMOJKEHHBIH COO3
PECHYB/THKH FEJIAPYCh, PECITYB/IHKH KA3AXCTAH
H POCCHHCKOH ®EJEPAITHA

KomuteT koHTpons ka4ecTsa 1 6830MacHOCTY TOBAPOB 1 ycnyr MUHUCTEPCTBa 3APaBOOXPaHEHNS
Pecny6nuku KasaxcraH
3amectuTens MNpefcenatens KomuTeTa KOHTPOMS KayecTsa v 6e30NacHOCT/ TOBAPOB 1 yCryr
MutuctepcTsa sapaBooxpaHeHisi Pecnybrinku Kasaxcran

(ynoaHOMOICHHELH opran CTOPOHBI, PYKOBOJTHTENh YIIOTHOMOUEHHOTO 0Praia, HANMEHOBAHHE AIMHHHCTPATHBHO-TCPPHTOPHATEHOIO 00Pa30BAHMS)

CBHJIETEJIBCTBO

0 20Cy0apCmMEeHHOT pelcmpayuy

Nz.16.01.95.004.E.000617.07.19  °™17.07.2019 1.

Tpoxyxums: )
Creunan1anposaHHblii MPOAYKT ANETUYECKOrO NPOMNMAKTUYECKOrO NUTAHUS "Cyxas benkoBasi
CMech C o6aBneHnem KoBbIbEro Moroka 1 MOpOLLKa rpuboB NMHWKM U LWnMUTake". U3roTosneHa B
COOTBETCTBUN C AoKyMeHTamu: CT 63096-1910-TOO-23-2019. UsroTosuTens (NpoussoanTens):
TOO "00 Kasaxckas akagemus nutaxus”, r. Anmarsl, yn. Knodkosa, 66; pacdacoBaHo - TOO
"FOODEXCOQ", r. Anmarsl, yn. Jlo6auesckoro, 78 [1,Pecrybnuka KasaxcraH. lMonyyatens: TOO
"OO0 Kasaxckas akagemusi nvtanust”, r.Anvatsl, yn. Krnodkosa, 66,Pecnybnuka KasaxcraH.

(HauMeHOBaHUE NPOIYKIIHH, HOPMATHBHBIC H (M) TCXHMYCCKHE JIOKYMEHTEL, B COOTBETCTBHH € KOTOPHIMH M3FOTOBICHA NPOAYKIIHA, HANMEHOBAHAE
M MECTO HAXOJK/ICHHS H3TOTOBHTEIIA (IPOM3BOANTCILN), Oy aTeNT)

COOTBETCTBYET
TP TC 021/2011, yTa. Pew. KTC ot 09.12.2011 r. Ne 880; TP TC 022/2011, yT8. Pelu. KTC ot
09.12.2011 r. Ne 881, TP TC 027/2012, ytB. Peiu.Coseta ESK ot 15.06.2012 r. Ne 34

[POILIA TOCYIAPCTBEHHYIO PEIHCTPAIINIO, BHECEHA B PeecTp CBHIETENBLCTB 0 TOCYAapCTBEHHOM

PETHCTPAIMH U Pa3pelieHa Ui IPOU3BOICTRA, PeaTH3alui i UCTIOIb30BAHAL

CneunannanposaHHblit NPOAYKT ANETUHECKOrO MPOMUIAKTNHECKOTO NNTaHMS "Cyxas benkosas
CMech C AoBaBneHnem KoBbinbero Monoka v MopolLLka rpuboB MUHYKM U WwnnTake” (nanee

COITIaCHO NPUIIOKEHWIO)
Hacrosiiiiee CBHIETENBCTBO BHIIAHO HA OCHOBAHHH (IICPEUHCINTD PACCMOTPEHHBIE IPOTOKOIIBI

HCCIICIOBAHMH, HANMCHOBAHIE OPTaHH3IMH (HCIBITATENLHOU TA00PATOPHH, IIEHTPA), IPOBO-
JIUBIICH HCCIEI0BAHUS, JIPYTHE PACCMOTPEHHBIE JIOKYMEHTBI):

Mpotokon ucnsitanuit U1 TOO "HyTputect" oT 28 mas 2019 roga Ne 296P, akcniepTHoe
3aKTto4eHne SKCNepTHOro coBeTa Mo pernctpauun BAJ k nuile, AETCKOro MUTaHNA U NULLEBbIX
nobasok Ne 16/3K-167 ot 06 uioHsa 2019 roga.

CpOI( JICHCTBUSI CBUAICTENILCTBA O FOCleapCTBCHHOfI perucTpaly yCTaHaBIMBACTCA HAa BECh NEPHOX
H3TOTOBRJICHUS IPOYKIMH UM ITOCTABOK IOAKOHTPOJIBHBIX TOBAPOB Ha TEPPUTOPHIO TAMOIKEHHOTO
Cor3a

Toamucs, PHO, AOIKHO YTIOTHOMOYIEHHOTO JTHIIA,
BBIIABIIETO JOKYMCHT, H b OpraHa (YUpeKIeHus),
BBIIABIIETO JOKYMEHT

H.Cagpakacos

(®.H.0.

. 0045707
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TAMOKEHHBIH COIO3
PECIYETHKH BEJIAPYCh, PECHYB/IHKH KA3AXCTAH
H POCCHHCKOH ®EJEPAIIAN

KomuteT koHTpons kauecTBa u 6esonacHocTy TOBAPOB 1 ycnyr MuH1cTepcTaa 2apasooxpaHetis
Pecny6nuku Kasaxctan
Bamectutens Mpegcenarens Komutera KOHTpOnA kadecTea 1 6e30MacHOCTH ToBapoB u ycnyr
MuHucTepcTaa sppasooxpaHeHis Pecny6nuku Kasaxcrau

(ynoamoMosexHEL oprai CTOPOHEL, PYKOBOHTETh YIIOTHOMOSEHROTO OPIaHa, HARMEHORANTIE ATMHHHCTPATHBAO-TEPPHTOPHATSHOT0 00pazoBants)

CBHJIETEJIBCTBO

0 20CYOAPCMBEHHOU Pe2UCIP AU

Nekz.16.01.95.004.E.000619.07.19  °T17.07.2019 1.
IIpoxgyxnpst:
CneunanuanuposarHbIii MPOAYKT ANETUYECKOro NPothUNaKkTNHECKOro NUTaHNS "Cyxas 6enkosas
CMeCh C AobaBneHnem Kobbinbero Mosoka 1 peceepatpona”. MaroToBneHa B cooTBeTCTBUMN C
Aokymertamu: CT 63096-1910-TO0O-23-2019. UsrotosuTens (npoussoguTens): TOO "00
Kasaxckas akagemus nuTaHns", r.Anmarsl, yn. Knoukoea, 66; pacthacosao - TOO "FOODEXCO",

r. Anvarel, yn. Jlo6ayesckoro, 78 [,Pecny6nuka KasaxcraH. Monyyatens: TOO "O0 Kasaxckas
akagemua nutaHns”, r. Anmartel, yn. Knoukoea, 66,Pecny6nuka KasaxcraH.

(HauMeHOBaHUE NPOIYKIHUH, HOPMATHBHBIC U (IUTH) TCXHHYCCKHT JOKYMCHTBI, B COOTBETCTBHU C KOTOPBIMH H3T0TOBIICH MPOIYKIHSA, HAHMCHOBAHMC
3 M MECTO HAXOJ(EHIS H3TO10BHTEILT (TPO3BOATENS), TOMYATeN)

COOTBETCTBYET
TP TC 021/2011, yTB. Peww. KTC ot 09.12.2011 r. Ne 880; TP TC 022/2011, yT8. Pelw. KTC ot
09.12.2011 r. Ne 881, TP TC 027/2012, y1B. Pelw,CoseTa EQK ot 15.06.2012 . Ne 34 i

NIPOIILIA I'OCYIAPCTBEHHYIO PETUCTPALINIO, BHECEHA B PeecTp CBUAETENBLCTB 0 rOCy AapCTBEHHOM

PETHCTPAIIHH U Pa3peIIeHa Ul IPOU3BOICTBA, PEATH3AIMH 1 UCIIONb30BAHHSA

CneunannanpoBaHHbIf NPOAYKT AMETUHYECKOrO NPOMUNEKTMYECKOro NUTaHus "Cyxas Genkosas
CMecb ¢ fobaBneHnem KoBbINbEero MoOIoKa pecsepaTpona” (aanee cornacHo NPUNOXEHWIO)

Hacrosiiee CBIICTEBCTEO BEIIAHO HA OCHOBAHHN (ITEPETHCINT PACCMOTPEHHBIE IIPOTOKOIBI
HCCIIE/I0BaHNH, HAMMEHOBAHNE OPrAHM3AuK (MCIBITATEBHON Ta00PATOPHH, IEHTPA), TIPOBO-
JMBILICH HCCIGNOBAHNS, APYTHE PACCMOTPEHHBIE IOKYMEHTHI):

Mpotokon ucnbitaruit 1 TOO "HyrpuTect” ot 28 mas 2019 roga Ne 294P, JKCMepTHOE

3aKrioyeHre SKCNepTHOro CoBeTa Mo perncTpaumn BAJ K nuwe, LETCKOrO MUTaHUs U NULLEeBbIX
AoBasok Ne 16/3K-169 ot 07 mions 2019 roga.

CpoK JIeHCTBHSI CBHAETENBCTBA O TOCYAAPCTBCHHOM PErHCTPAIIH YCTAHABINBACTCS HA BECH IIEPHO
HM3rOTOBICHMS IPOTYKIHHY WIH IOCTABOK HOAKOHTPOJIBHBIX TOBAPOB Ha TEPPUTOPUIO TAMOKEHHOTO
co103a

Tloamucs, DHO, 10TKHOCTHH MO THOMOUSHHOT O THER,
BBIABIICIO JOKYMEHT, H IefdT bprasa (yupeskaeHus),
BBIABIICTO JJOKYMCHT

Ruyyne
Ham gvuavhi S

H.Caasakacos
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HUcnerrarenbnas aagoparopus TOO «<HYTPUTECT»
a Pecny6muka Kaszaxcran, 050008, r. Anmatsl, yi1. Kinoukosa, 66.
NCEE= Tenedon/daxc: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Atrectat akkpeauTamn Ne KZ.T.02.0043 ot 08 despausi 2016 1.

MPOTOKOJI UCTIBITAHUM Ne 175H ot 28 denpans 2020 r.

Bcero cTpanuu 2
Crpannua |

Jlara noctynnenus B naGoparopuio: 14.02.2020 r.

Hamvenosanue u anpec saseutess: TOO «OO Kaszaxckas Axkajgemust [Iutanus», r. Aamarsl, yi. Kinoukosa, 66
Hauvienosanue u 0603HaueHHe HcTbITbIBaeMOro obpasua: Cyxasi GekoBasi cMech ¢ 100aBJeHHEeM KOObLIbLEro MoJ10-
KA H MOPOWKA rPHOOB JTHHYAH H INHHTAKH (J1a00paTopHAasi NApPTHS)

Jlata usrotosnenus: 11.02.2020 r.

Cpok roaHocTy: 12 mecsineB

Hsrotosurens (ctpana, pupma): PK, TOO «OO Ka3axckast Akajzemusi Ilnranus»

KosnuecTBo 00pasios, NOCTYMMBLIMX Ha HccaenoBanue: 300 r

O603nauenne HJI na npoaykumio: TP TC 033/2013, npun. Pemr. Cosera EDK ot 09.10.2013r. Ne 67, [lpusoxenne 4;
Hpnaoxenne 8, m. 24(6); TP TC 021/2011, yrB. Pemr. KTC or 09.12.2011r. Ne880, IIpuaosxenne 3, m. 2; CT 63096-
1910-TO0O-23-2018, n.m. 3.2.1, 3.2.2

Jlara navana vcnbitanus: 14.02.2020 r. Jlata okoHuanus ucnbitanus: 28.02.2020 r.

Bua uenbitannii: Konrpoabubrii

Yenosus nposesenus ucnbitanuii: Temnepatypa: 21-23 ° C Baakuocts: 68-74 %

HaumeHoBaHue nokasarernei, JlonycTumble DaKTHYECKH O6o3navenue HJl Ha
€/IMHMLIbI U3MEPEHHH Hopwmbl o HJT N0JTy4EHO METO/Ibl UCTIbITAHHI
1 2 3 4
AnTnénoTukH, Mr/kr(;1), ue 6osee:
JleomuueTnH (Xa0pampeHuKo) He non. (menee 0,0003) He o6H. MY Ne 3049-84
TerpaunkiuHoBas rp. He non. (menee 0,01) He o6H. MVYK 4.2.026-95
[MeHuumunIuH He non. (menee 0,004) He o6H. MVK 4.2.026-95
CTpenToMULMH He non. (menee 0,2) He o6H. MVK 4.2.026-95
Mukpo6uosiornyeckne:
KMA®AuM, KOE/r(cm?), He Gonee 1,0x10° 1,0x10* T'OCT 9225-84
BI'KII (konudopmsl), B 0,1 r(cm®) He nor. He o6H. I'OCT 9225-84
St.aureus, B 1,0 r(cm?) He nor. He o6H. T'OCT 30347-2016
[atoreHHbie, B T.4. cajbMOHEMIbI, B 25r(cm®) He non. He oGH. I'OCT 31659-2012
Meaamun, Mr/Kr He pon. (menee 1) He o6H. MVK 4.1.2420-2008
TokcHYHbIE 3JIeMEeHTBI, MI/KT, He GoJiee:
CauHew 0,1 0,0007 I'OCT 30178-96
Kaamuii 0,03 He 06H. I'OCT 30178-96
Mblwubsik 0,05 He o6H. I'OCT 26930-86
PryTh 0,005 He 06H. I'OCT 26927-86
TlecTnuuanl, Mr/kr, ne 6oee:
IXUI (o, B, y — n3omepsr) 1,25 B mepecuere Ha KUP He oGH. M3 CCCP MV 2142-80
JUIT w ero metabonuTsl 1,0 B mepecuere Ha xkup He o6H. M3 CCCP MV 2142-80
| MHKROTOKCHHBI, MI/KT, He GoJiee:
Adpnaroxenn My 0,0005 He o6H. T'OCT 30711-2001
OpranosienTuyeckne:
Buewnuii Bun [TopouikooGpa3sHas paBHO- IMopomkood- | F'OCT 29245-91
MEpHO NepeMeLiaHHas pasHasi paBHO-
‘ CMeCh MULIEBBIX HHIPELH- MEpHO repe-
| eHTOB. KoMIoHeHT®I, MeLuaHHas
| Npe1yCMOTPEHHbIE peLern- CMeCh Nuiie-
TYPOH, 10/KHbI ObITh PaB- | BbIX HHIPEIHU-
HOMEPHO pacrpe/e/ieHbl no | eHToB. Kommo-
Beeit macce. Jlomyckaercs HEHTBI PaBHO-
HaJIMuHe KOMOUKOB, Pacchl- | MEpHO pacrpe-
NaloLLMecs MPH JIerkoM Me- JIeNIeHbl Mo
XaHHYECKOM BO3/1€HCTBHH. Bceli Macce.
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Bceero ctpanui 2
Crpanuua 2

HaumeHoBaHue nokasaresei, Jlonyctumbie DaKTHUECKH O6o3Hayenne HJ[ Ha
€/IMHULIbI U3MEPEHHH Hopwmbl 110 HJT MOJIy4€eHO METO/1bl HCTIbITAHHH
1 2 3 4
Bkyc u 3anax Cpoiictennble | Coiicten- | [OCT 29245-91
BKJIOYEHHBIM B |  HbI€ BKJIIO-
cocTaB Mpo- YEHHBIM B
JyKTa KOMIIO- | COCTaB Mpo-
HeHTam. He JIyKTa KOM-
JIOMYCKAKOTCs MOHEHTaM.
MOCTOPOHHHE Bes nocro-
BKYC W 3anax. | POHHEro rnpu-
BKyca M 3ara-
xa.
LiBer Or Genoro 10 Kpemossiit | TOCT 29245-91
KPeMOBOTO ¢
PasIUUHBIMU
OTTEHKAMH.
IToka3aTe/n OKHCIHTEILHOI MOPUH:
[TepeKHCHOE YMCII0, MOKB aKTHBHOTO KHUCJIOPO/1a/Kr - 1,79 I'OCT P 51487-98
DU3HKO-XHMHYECKHe:
MaccoBas 10 xupa, % 1,5-20 19,3 T'OCT 29247-91
Maccosas nons 6enka, % 30,0-75,0 48,9 I'OCT 23327-98
MaccoBas nons Binaru, % 8,0 1,49 'OCT 29246-91
UnjeKe pacTBOPUMOCTH, CM>, CHIPOTO OCaIKa, He
Gosee 0,2 0,1 I'OCT 30305.4-95
Coaep:xkanne BHTAMHHOB, B 100 r:
B, (tuamun), mr 1,97 1,95+0,20 I'OCT EN 14122-2013
B: (pubodnasun), Mr 232 2,36+0,24 T'OCT EN 14152-2013
B; — PP (HuaumH), mr 9,87 9,74+0,97 T'OCT 7047-55, p. VIII
Bs (maHToTeHOBast KUCJI0TA), MI 12,65 12,51+1,25 | MBH MH 3008-2008
B (nupuaokcuH), mr 1,62 1,63+0,16 I'OCT EN 14663-2014
By (onueBas kucaora), MKr 0,21 0,22+0,02 MBH MH 2146-2004
C (ackopOMHOBas KUCJIOTA), MI' 70,27 71,15+£7,12 I'OCT P EN 14130-2010
A (petuHoN), MI 1:23 1,24+0,12 I'OCT P 54635-2011
E (tokodepon), mr 7,38 7:25+0,73 I'OCT EH 12822-2014
Ds (kanbuudepos), MKr 4,22 4,15+0,42 I'OCT EN 12821-2014
MunepaibHble BemecTsa, B 100 r:
Kasnbuui, mr - 302,13+60,43 | P 4.1.1672-2003, ra. 2, p. I, n. 3
Maruuii, mr - 61,24+12,25 | P 4.1.1672-2003, rin. 2, p. II, m. 3
Won, mxr - 0,74+0,15 P 4.1.1672-2003, rn. 2, p. 111, 1. 1
Keneszo, mr - 103,69+20,74 | TOCT 26928-86
InHk, Mr - 0,76+0,09 T'OCT 30178-96
Mesb, Mr - 0,27£0,03 I'OCT 30178-96

Hcnonauurenu:

3apeayromas WJI

[Tpotoko:n oopmuia

HYTPUT

7', N. XamxuGaesa

K. VYBanuckaHoBa
7T, AiiHakeeBa

cr]

i /Omaposa

IpoToko.a pacnpocTpaHsieTesi TOILKO HA 00pa3ew, NOABEPrHY ThIi HCIBITAHUAM
[oanas uin yacTHYHAS MepenevyaTka NPOTOKoJa 6e3 paspelIeHns] HCNBITATEIbHOI J1a00PaTOPHH 3anpelieHa
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HUcnbiTaTeabHast gadopatopus TOO «<HYTPUTECT»

Pecry6mmka Kasaxcran, 050008, r. Anmatsl, yi. Kioukosa, 66,
tenepon/dakc: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043

Atrecrar akkpeauTanun Ne KZ.T.02.0043 ot 08 despais 2016 1.

IPOTOKOJI UCTIBITAHUI Ne 175/1H ot 28 pespas 2020 r.

Bceero cTpanuu 2
Crpanuua 1

Jata noctyniexus B nadoparopuio: 14.02.2020 r.

Hawverosanne 1 apec sassutens: TOO «OO Kasaxckas Akanemust [Intanusi», PK, r. Aamartsl, yi. Kioukosa, 66
Hanvienosanye 1 0003HaueHHe HCTIbITbIBaeMOro obpasia: Cyxast Ge/lkoBasi cmech ¢ 100aBIeHHeM KOOBLILEro MoJIo-
Ka H 0POUIKA IPHOOB HHYWAN H WIHATAKH (1a00paTopHAast NapTHs)

Jlata uzrotosnenus: 11.02.2020 r.

Cpok roasocTH: 12 mecsiueB

Warotosutes (ctpana, Gupma): PK, TOO «O0 Kaszaxckas Axanemust [Intanus

KoanuecTso 06pa3LoB, MOCTYNHBLIMX Ha Heenenosanue: 300 r

OGo3nauenne HJ1 na npoxykuuio: TP TC 033/2013, npuu. Pem. Cosera EDK ot 09.10.2013r. Ne 67, Mpuioxkenne 4;
Mpuaokenne 8, 0. 24(6); TP TC 021/2011, yrs. Peur. KTC ot 09.12.2011r. Ne880, IMpuioxenne 3, m. 25 CT 63096-
1910-TO0-23-2018, n.n. 3.2.1, 3.2.2
Jlata nauana ucnbitanus: 14.02.2020 r.
Bua uenpitannii: KonTpoabubli
Venosus nposesienns uenbitanmii: Temmeparypa: 21-23 ° C Baasknocrs: 68-74 %

Jlata okoH4aHus ucnbitaHus: 28.02.2020 r.

HaumenoBaHue rnokaszaresneit, JlonmycTumble DakTHYeCKH O60o3Hauenue HJI Ha
€/IMHHLIbI U3MEPEeHHi Hopmbl o HJT 0J1y4eHO METO/Ibl MCTIbITAHNH
1 2 3 4
AHTHOMOTHKH, MI/KT(J1), He GoJee:
JleBomuLieTHH (XJI0pamMpeHUKO) He pon. (menee 0,0003) He o6H. MYV Ne 3049-84
TeTpalMKIHHOBAs Ip. He non. (menee 0,01) He o6H. MVYK 4.2.026-95
[NeHuunmIMH He non. (menee 0,004) He oGH. MYVK 4.2.026-95
CTpenToMULMH He non. (menee 0,2) He oGH. MVK 4.2.026-95
MukpoOHoJoruyecKue:
KMA®ARM, KOE/r(cm?), He Gonee 1,0x10° 8,0x10° T'OCT 9225-84
BIKIT (konudopmbt), B 0,1 r(cm?) He non. He o6H. IOCT 9225-84
St.aureus, B 1,0 r(cm?) He non. He o0H. 'OCT 30347-2016
[laTorexHble, B T.4. CalbMOHEbI, B 25r(cm’) He nmon. He o6H. I'OCT 31659-2012
MesnaMuH, MI/KT He pon. (menee 1) He 0o6H. MVYK 4.1.2420-2008
ToKcHUHBIE JIEMEeHTbI, MI/KT, He foJiee:
CauHell 0,1 0,0007 I'OCT 30178-96
Kaamwuii 0,03 He o6H. I'OCT 30178-96
MbiLbsSIK 0,05 He oGH. T'OCT 26930-86
PryTb 0,005 He o6H. 'OCT 26927-86
IecTuunabl, Mr/Kr, He Gostee:
XU (o, P, Y — M30Mepbl) 1,25 B mepecueTe Ha JKUp He o0H. M3 CCCP MV 2142-80
JUIT u ero metabonuThbl 1,0 B mepecueTe Ha JKUP He o6H. M3 CCCP MV 2142-80
MuKOTOKCHHBI, MI/KT, He DoJiee:
Adnarokeun M) 0,0005 He o6H. TOCT 30711-2001
OpranojienTHYeCKHE:
Brerunuit Bua [MopotukooGpa3zHas paBHO- IMopouikoo6- | FOCT 29245-91
MEpHO TepeMellaHHas pasHas paBHO-
CMeCh MHLLIEBbIX HHIPEIH- MEpHO repe-
eHTOB. KOMIOHEHTBI, MellaHHas
npeycMOTpeHHbIE peLien- cMech MulLie-
TYPOH, HOJKHbI ObITh PaB- | BBIX HHIPEIH-
HOMEpHO pacripeiefienbl o | eHtos. Kommo-
Beelt macce. JlomyckaeTcs | HEHTbl paBHO-
HaJM4YHe KOMOYKOB, PacChl- | MEPHO pacrpe-
NaloLHecs MpH J1erkKoM Me- | JeleHbl 10
XaHUYECKOM BO3/CHCTBHH. BCeH Macce.
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Bceero cTpanuu 2
Crpanuua 2

l HaumeHoBaHue nokasaTenen, Jlonyctumble | DakTHueCcKH OGo3znauenne HJI na
| €/IMHHLIbI H3MEepeHHH HopMbl o HJT NoMy4eHO METO/Ibl HCTIbITAHHH
1 1 2 3 1
| Bkyc u 3anax Ceoiicteennbie | Caoiicteen- | TOCT 29245-01
1 BKJIIOYEHHBIM B |  HbIE BKIJIIO-
5 cocTas npo- YEHHBIM B

JlyKTa KOMIIO- | COCTaB 1po-

HenTam. He JIyKTa KOM-
J0MyCKAIOTCA MOHEHTaM.
MOCTOPOHHHE Bes nocro-

BKYC M 3arax.

POHHEro MnpH- ‘

BKyca M 3ana-

xa.
Liger Or Genoro 10 Kpemosbiii | TOCT 29245-91
KPEMOBOTO ¢
pazH4HBIMU
OTTEHKaMH.
Tloka3aTe/H OKHCIHTEILHON MOpYH:
[lepeKMCHOE YNCTIO, M3KB aKTHBHOTO KHCIIOpOAa/KT - 1,86 'OCT P 51487-98
DH3HKO-XHMHYECKHE:
Maccosas 104 xkupa, %o 1,5-20 19,2 'OCT 29247-91
Maccosas nous Oenka, % 30,0-75,0 49,4 I'OCT 23327-98
Maccosas nois Biaard, % 8,0 15 TOCT 29246-91
MHieKe PacTBOPUMOCTH, CM>, CHIPOTO OCa/IKa, He
Gosee 0,2 0,09 I'OCT 30305.4-95
Copaepkanne BHTAMHHOB, B 100 r:
B, (THamuH), Mr 1,97 1,93+0,19 I'OCT EN 14122-2013
B> (puGodnasun), Mr 230 2,41+0,24 I'OCT EN 14152-2013
B; — PP (Huauun), Mr 9,87 10,05+1,01 | TOCT 7047-55, p. VIII
Bs (naHTOTeHOBas KMCJIOTA), MI 12,65 12,63+1,26 | MBH MH 3008-2008
Bs (MMPUAOKCHH), MT 1,62 1,69+0,17 I'OCT EN 14663-2014
By (hosmeBas KuCIOTa), MKP 0,21 0,21£0,02 MBHU MH 2146-2004
C (ackopOMHOBAs KMCJIOTA), M 70,27 72,34+7,23 | TOCT P EN 14130-2010
A (peTuHON), MI' 1,28 1,25+0,13 I'OCT P 54635-2011
E (toxodepo), Mr 7,38 7,31£0,73 T'OCT EH 12822-2014
D5 (kanbuupepon), MKr 4.22 4,28+0,43 'OCT EN 12821-2014
Munepaibubie Bemecrsa, B 100 r:
Kanbuuit, Mr - 304,25+60,85 | P 4.1.1672-2003, rn. 2, p. 11, n. 3
MarHui, mr - 60,13+12,03 | P 4.1.1672-2003, 1. 2, p. I, m. 3
Woa, Mkr - 0,74+0,15 P 4.1.1672-2003, rn. 2, p. I, 1. 1
Keneso, mr - 103,04+20,61 | TOCT 26928-86
LlnHK, Mr - 0,74+0,09 I'OCT 30178-96
Mejp, M - 0,25+0,03 T'OCT 30178-96

Wcnonuurenu:

3apenyromas I

[IpoTtokon ofopmuia

~/ 7 W. XamkuGacsa

7 A. MHpPOHEHKO

. YBaHMCKaHOBa
HHaKeeBa
aTaeBa
Oremypatoa

M. HmeHoBa

TIPOTOKO. PACHPOCTPAHSIETES TOJIBKO Ha 06pasel, NOABEPTHY ThIil HCIBITAHHSIM
[To.1Hast WM 4ACTHUHASH MEPENeyaTKA MPOTOKoIa (€3 PaspeleHusi HCMbITATEILHOI 1a00paTOPHI 3anpemena
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UcnpitaTensuas gadoparopus TOO «<HYTPUTECT»

KZ.T.02.0043

Pecny6nuka Kaszaxcran, 050008, r. Anmatsl, yi1. Kioukosa. 66,
tenedon/daxc: (727) 375 82 23, (727) 375 00 34

MPOTOKOJI UCTIBITAHUM Ne 175/2H ot 28 denpans 2020 r.

ata nocTynienus B naboparopuio: 14.02.2020 r.
vienosanue u aapec 3asutens: TOO «OO Kazaxckast Akagemust Ilnranns», PK, r. Anvmatei, yiu. Kiaoukosa, 66
1eHOBaHHe M 0603HAYEHHE UCTIBIThIBaEMOro obpasua: Cyxasi GeKoBasi cMech ¢ 100aBJjenHeM KOObIIbLEro Moo~

K2 M NOPOLIKA rPHOOB JHHWKH H IIHATAKH (1abopaTopHasi napTHs)

a w3rortosneHus: 11.02.2020 r.
roaHocTH: 12 MecsiueB

srosutens (ctpana, pupma): PK, TOO «OO Kazaxckas Axagemus [lntanus»
1eCTBO 00pa3LOB, NOCTYNMBIUMX Ha ucceaoBanue: 300 r
suavenve HJL na npoaykuuio: TP TC 033/2013, npun. Pemr. Cosera EDK ot 09.10.2013r. Ne 67, Ilpuioxenne 4;

Arrecrat akkpeautanun Ne KZ.T.02.0043 ot 08 denpans 2016 r.

Bcero ctpanunu 2
Crpanuua 1

flpluo;xenne 8, 1. 24(6); TP TC 021/2011, yrB. Pemr. KTC ot 09.12.2011r. Ne880, IIpusioskenue 3, n. 2; CT 63096-

1910-TOO-23-2018, n.m. 3.2.1, 3.2.2
2 Hayana uenbitanua: 14.02.2020 r.
nensitannit: KonTpoabublii

Jlata oxonyanust ucnbitanus: 28.02.2020 r.

osua nposeienua uenbitanuii: Temneparypa: 21-23 ° C Baaxknocts: 68-74 %

HaumeHoBaHuWe nokaszaresei, JlonycTumble DakTHYECKH 0O603nauenue HJI Ha
€1MHHLbI H3MEPEeHHH HopMbl o HJT 10J1y4eHO METO/1bl HCTIbITAHMI
1 2 8 4
-\muouonu\n mr/kr(J1), He GoJiee:
HUETHH (X10paMdeHnKo) He non. (menee 0,0003) He o6H. MY Ne 3049-84
KTHHOBAS Tp. He ngon. (menee 0,01) He o6H. MVK 4.2.026-95
L THH He non. (menee 0,004) He o6H. MVYK 4.2.026-95
CTpenTOMHLHH He non. (menee 0,2) He o6H. MYVK 4.2.026-95
\l"prOIIO JIOTHYEeCKHe:
A G’\H\I KOE/r(cMm?), He Gonee 1,0x10° 6,0x10° T'OCT 9225-84
(I (x0audopmsl), B 0,1 r(cm®) He non. He o0H. I'OCT 9225-84
s. 8 1,0 r(em®) He nor. He o6H. T'OCT 30347-2016
[laToreHHble. B T.4. CAlbMOHEMIbI, B 25r(cM®) He non. He oGH. ['OCT 31659-2012
MeiavuH, Mr/kr He pom. (menee 1) He o6H. MVK 4.1.2420-2008
ToxcHuHbIE 3]1EMEHTBI, MI/KT, He DoJiee:
0,1 0,0008 T'OCT 30178-96
0,03 He o6H. 'OCT 30178-96
0,05 He o6H. T'OCT 26930-86
PnyTh 0,005 He o0H. 'OCT 26927-86
[MecTHunIbl, MI/KT, He DoJlee:
XU (a. B, y — u3omepsr) 1,25 B nepecuere Ha XKUP He 06H. M3 CCCP MV 2142-80
JLIT u ero MeTaboOIUTBI 1,0 B nepecuete Ha KUP He o6H. M3 CCCP MYV 2142-80
MuUKOTORCHHBI, MI/KT, He GoJiee:
Adnaatokcud M, 0,0005 He o6H. T'OCT 30711-2001
OprasoienTuyeckne:
BrewwrHH BHI ITopomwmkoobpasHas paBHO- IMopouikoo6- | TOCT 29245-91
MEpHO nepeMellaHHas pasHas paBHO-
CMeCh MHILEBbIX HHIPEIH- MEpHO repe-
eHToB. KoMMoHeHTbl, MeLuaHHas
NPelyCMOTPEHHbIE peLer- cMech nulie-

TYpOH, 10/KHBI ObITh paB-
HOMEPHO pacrpe/ielieHbl 1o
Beeii macce. Jlonyckaercs
HaJIMYue KOMOYKOB, paccChbl-
narouMecs npu JIErkom me-
XaHMYECKOM BO3/ICHCTBHH.

BbIX MHIPEIH-
entoB. Kommo-
HEHTBI paBHO-
MEpHO pacripe-
JAEJIEHBI MO
BCeii Macce.





image17.jpeg
Beero crpanui 2
Crpanuua 2

1
|

HaumeHoBaHue nokasaTesnei, Jlomyctumble DaKTHUECKH 0O6o3nauenue HJI Ha
€/IMHHLIbI U3MEepPEeHHUI HopMmbl 110 HJT MoJIy4eHO METO/1bl UCTIbITAHKH
1 2 3 4 |
Bkyc u 3anax Caoiicteennblie | CpodcreeH- | [OCT 29245-91

BKJIFOYEHHBIM B |  HbI€ BKJIIO-
COCTaB Mpo- YEHHBIM B
JIyKTa KOMIMO- | COCTaB Mpo-
HeHTam. He JIyKTa KOM-
JIOMyCKaloTCs MOHEHTAM.
MOCTOPOHHHE be3 nocro-

Lger

TokazaTe/H OKHCIANTELHOMN TOPUH:
TlepeKMCHOE YHCII0, MIKB aKTHBHOIO KHCIIOPOaa/KI
DuU3HKO-XHMHYECKHE:

Maccosas 107 5Kk1pa, %

Maccosas nons Genka, %

Maccosas o5 Bnaru, %

UHzeKe pacTBOPUMOCTH, CM’, CHIPOTO OcajKa, He
Gonee

Coaepxanne BHTAaMHHOB, B 100 r:
B (THamuH), Mr

B> (puGodnasun), mr

B: — PP (Hnauun), Mr

Bs (naHToTeHOBas KHCJIOTA), MI'

Bg (nupuaokeun), mr

By (dhonueBas kucaora), MKr

C (ackopOMHOBas KMCIIOTA), MI'

A (petuHon), Mr

E (Tokodepon), mr

D; (kanbuudepon), MKr
Munepaibhbie BemecTsa, B 100 r:
Kanbuuit, mr

BKYC M 3arax.

Or Genoro 10
KpEMOBOTO [
pasjIH4HbIMH
OTTEHKaMHM.

1,5-20
30,0-75,0
8.0

0,2

1,97
2,32
9,87
12,65
1,62
0,21
70,27
123

7,38
4,22

POHHEro npu-
BKYyCa H 3aria-
xa.
KpemoBblii

1,85

192
49,5
1,46

0,12

1,990,20
2,28+0,23
9,9140,99
12,55+1,26
1,55+0,16
0,23%0,02
70,0+7,0
1,29+0,13
7,44=0,74
4,2940,43

303,56+60,71

F'OCT 29245-91

I'OCT P 51487-98

T'OCT 2924791
T'OCT 23327-98
T'OCT 29246-91

T'OCT 30305.4-95

T'OCT EN 14122-2013
T'OCT EN 14152-2013
'OCT 7047-55, p. VIII
MBH MH 3008-2008
T'OCT EN 14663-2014
MBMU MH 2146-2004
T'OCT P EN 14130-2010
T'OCT P 54635-2011
T'OCT EH 12822-2014
I'OCT EN 12821-2014

P 4.1.1672-2003, rn. 2, p. 1L, n. 3

Maruwuit, mr - 61,77£12,35 | P 4.1.1672-2003, rn. 2, p. 11, m. 3
Hox, mkr - 0,74+0,15 P 4.1.1672-2003, rn. 2, p. 111, n. 1
Keneso, mr - 102,99+20,6 | TOCT 26928-86
LluHK, M - 0,75+0,09 I'OCT 30178-96
Mejib, M - 0,26+0,03 I'OCT 30178-96

Wenonuurenu:

3asenyiomas WJI

ITpoTokon oopmmia

/(/ WU. Xamxubaesa

A. MuponeHko
. YBaHHCKaHOBA

CN\AlHakeeBa

IIpoTokoJ pacnpocTpaHsieTest TOJILKO Ha 00pa3el, NoABePrHyThIiH HCIbITAHHAM
Tloanas WK YACTHYHAS NepenevaTKa NPOTOKo/a Ge3 paspemenns HCNbITATEILHOI JabopaTopuu 3anpemena
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HcnbiTaTeasnas aadopatopus TOO «<HYTPUTECT»
a Pecny6imka Kasaxcran, 050008, r. Anvartsl, yi1. Kinoukosa, 66,
NCEA renedon/daxe: (727) 375 82 23, (727) 375 00 34
KZ.T.02.0043 Arrectat akkpeautaunn Ne KZ.T.02.0043 or 08 despass 2016 r.

[POTOKOJI HCTIBITAHUI Ne 175/3H ot 28 despass 2020 r.

Bceero crpanuir 2
Crpanuua |

Jlata noctynienus B nadoparopuio: 14.02.2020 r.

Haunnmenosanne u anpec sassutens: TOO «OO Kasaxckast Axanevust Ilntanusp», PK, r. Aamarer, yJi. Knoukosa, 66
HauMeHoBaHye 1 0003HaueHIe HCMbITbIBaeMOro obpasua: Cyxas GeKoBasi cMech ¢ 100aBJIeHHeM KOObLILEro MoJio-
Ka u cTeBuu (J1abopaTopHasi NapTHsi)

Jlata wsrortosnenus: 11.02.2020 r.

Cpok rogHoctu: 12 mecsinen

Usrorosutens (ctpaua, pupma): PK, TOO «OO Kaszaxckasi Akanemust Ilutannsd

KosuuecTso 06pa3LoB, MOCTYNMBLIKX Ha HcenenoBanue: 300 r

O6o3nauenne HJ[ va nponykuuio: TP TC 033/2013, npun. Pem. Cosera E9K ot 09.10.2013r. Ne 67, Ipnicxenne 4;
Ipuaoxenue 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC ot 09.12.2011r. Ne880, Hpuaokenne 3, n. 2; CT 63096-
1910-TO0O-23-2018, n.n. 3.2.1, 3.2.2

Jlara nauana ucnbitanus: 14.02.2020 r. Jlata okoHuanust ucnbitaHus: 28.02.2020 r.

Bua uenbitannii: Konrpoabnbri

Venosus nposesienus uenbitanmii: Temneparypa: 21-23 ° C Baaknocrs: 68-74 %

HaumeHoBaHue rnokazareneii, Jlonyctumble DaKTHYECKH O6o3nauenue HJI Ha
€/IMHHULIbI H3MEPEHUH Hopmbl 1o HJT 10J1y4eHO METOJIbl HCTIbITAHNIH
1 2 3 4
AHTHOHOTHKH, MI/KI(J1), He DoJee:
JleBoMHLIETHH (XT0paMBEHHKOI) He non. (menee 0,0003) He 0o6H. MYV Ne 3049-84
TeTpaurknuHoOBast rp. He non. (menee 0,01) He o6H. MVK 4.2.026-95
[Mennmiin He nom. (menee 0,004) He o6H. MYK 4.2.026-95
CTpenToMULMH He non. (menee 0,2) He o6H. MVYK 4.2.026-95
MukpodHoJ0rHYecKHe:
KMA®ABM, KOE/r(cm?), He Gonee 1,0x10° 4,0x10° I'OCT 9225-84
BI'KIT (konudopwmbi), B 0,1 r(em?®) He non. He o6H. T'OCT 9225-84
St.aureus, B 1,0 r(em?®) He non. He oGH. 'OCT 30347-2016
[laToreHHsle, B T.4. CalbMOHEIbI, B 25r(cM’) He non. He o0H. 'OCT 31659-2012
MeaamuH, Mr/Kr He non. (menee 1) He oGH. MVYK 4.1.2420-2008
TokcHUHbIE 3/IEMEHTBI, MI/KT, He foJlee:
Caunen 0,1 0,0007 I'OCT 30178-96
Kaamwuii 0,03 He o6H. ['OCT 30178-96
MpbiLbsK 0,05 He o6H. I'OCT 26930-86
PryTs 0,005 He o6H. [OCT 26927-86
TlecTunnasl, Mr/Kr, He GoJee:
XU (o, B, Y — H3oMepbI) 1,25 B nepecuere Ha KUP He o6H. M3 CCCP MV 2142-80
JUIT u ero MetabonuTbl 1,0 B mepecueTe Ha JKUP He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHbBI, MI/KT, He DoJiee:
Adnarokenn M; 0,0005 He o6H. 'OCT 30711-2001
OpranojienTHyecKne:
Breunuii BUA INoporkooOpa3zHas paBHO- [Mopouikoo6- | TOCT 29245-91
MEpHO nepeMellattas | pasHas paBHO-
CMEChH MHULUEBbIX HHIPE/IH- MEpHO rnepe-
eHTOB. KOMMoHeHTbI, MellaHHas |
MpeycMOTpeHHbIE peLiern- cMech nulie- 1
TYpO#, HO/DKHBI ObITh PaB- | BbIX HHIPEIH- |
HOMEpHO pacrpe/eneHsl no | eHtos. Komno-
Beeil Macce. Jlonyckaercs HEHTbI PABHO- |
HaJIHuKe KOMOYKOB, PacChl- | MEPHO pacrpe-
NAKOLMECs MPH JIEFKOM Me- | JeleHbl 110
XaHMYECKOM BO3JIEHCTBHHM. |  BCeH macce.
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Bceero crpanun 2
Crpanuua 2

HanmeHoBaHHe nmokaszaresei,
€JIMHULIbI uzmepe}mﬁ

Jlonyctumble | DakTHYECKH
Hopwmbl 110 HJT N0JIy4€eHO

O6o3nauenue H/I Ha
METO/1bl HCTIbITAHHH

1

2 3

4

Bxyc # 3anmax

IToxasaTeH OKHCIHTEIbHON MOpYH:
TlenesiicHOE HHEI10, MIKB aKTHBHOTO KHCJIOpOAa/Kr
DuiuKo-XHMHYECKHE:

M 10714 KHpa, %

1013 Genka, %

0715 Baaru, %

ACTBOPMMOCTH, CM®, CBIPOTO OCa/Ka, He

olepAanne BHTAMHHOB, B 100 r:
AMHH), MT

aBHH), MI'

HH), MT

OBas KHC/I0Ta), Ml

KCHH). M’

KHCI0Ta), MKT

Bas KHCJI0TA), M

). MI'

7). MP

depo), MKr

MusepaibHble BemecTsa, B 100 r:

Wwwwe

CaolicterHble | CBOWCTBEH-
BKJIIOYEHHBIM B | HbI€ BKJIIO-
COCTaB Mpo- YEHHBIM B
JIyKTa KOMIO- | COCTaB Mpo-
HeHTaMm. He JIyKTa KOM-
JIOMyCKaKTCA MOHEHTaM.
MOCTOPOHHUE bes nocro-

BKYC M 3arax. | POHHEro MpH-

BKycCa U 3ama-

Xa.
Or Gesoro 10 Kpemoseiit
KPEMOBOTO ¢
PasHUHBIMH
OTTEHKaMM.
- 1,97
1,520 19,0
30,0-75,0 49,1
8.0 1,47
0,2 0,16
137 2,01+0,20
232 2,33+0,23
9,87 9,88+1,00
12,65 12,69+1,27
1,62 1,60+0,16
0,21 0,20+0,02
70,27 68,57+6,86
1,23 1,20:0,12
7,38 7,56+0,76
4,22 4,39+0,44

- 364,23+72,85
- 268,13+53,63
- 0,79+0,16
- 54,84x110,97
- 0,49+0,06
2 0,140,017

I'OCT 29245-91

T'OCT 29245-91

T'OCT P 51487-98

I'OCT 29247-91
T'OCT 23327-98
I'OCT 29246-91

I'OCT 30305.4-95

I'OCT EN 14122-2013
I'OCT EN 14152-2013
TOCT 7047-55, p. VIII
MBHU MH 3008-2008
T'OCT EN 14663-2014
MBHU MH 2146-2004
I'OCT P EN 14130-2010
T'OCT P 54635-2011
I'OCT EH 12822-2014
I'OCT EN 12821-2014

P 4.1.1672-2003, rn. 2, p. I, n. 3
P 4.1.1672-2003, rn. 2, p. I, n. 3
P 4.1.1672-2003, rn. 2, p. I, m. 1
I'OCT 26928-86
['OCT 30178-96
I'OCT 30178-96

Henonnurenu:

3apenyromas HJI

[Tpotoko:n odopmuna

,52 W. Xamkubaea

/‘\’ A. MHUpOHEHKO

. YBaHHMCKaHOBa
. AliHakeeBa

. CaraeBa

ITpoToko.1 pacnipocTpansieTest TOALKO Ha 00pa3el, 0ABePrHyThIi HCIBLITAHHAM
[To.inasi 11K YacTHYHAS NepernevyaTKa NPOTOKo/Ia 0e3 paspeiiennsi HCNbITATEIbHOI J1abopaTopuu 3anpeuiena





image20.jpeg
UcnpiraTensnas aadopatopus TOO «HYTPUTECT»

Pecny6iuka Kasaxcran, 050008, r. Amvartsl, yi. Kioukosa, 66,
tenedon/daxe: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Atrecrar akkpemutamun Ne KZ.T.02.0043 ot 08 dpenpasist 2016 r.

[IPOTOKOJI MCIIBITAHUIA Ne 175/4H ot 28 espans 2020 r.

Bcero crpaHui 2
Crpanuua |

Tara noctynnenus B nadoparopuio: 14.02.2020 r.

HalMeHOBaHKWe W aapec 3asBUTeNIs: TOO «00 Kazaxckas Akanemusi ITntanus», PK, r. Anmarsl, yi1. Knoukosa, 66
HauvenoBatme # 0603HaueHHe HCTbIThIBaeMoro oopasiia: Cyxas GesikoBasi cMech ¢ no6aBaeHHeM KOObLILEro MoJo-
ka u cTeBun (;1aGopaTopHasi NAPTHs)

Jlata wzrotoenenus: 11.02.2020 r.

Cpok roatocty: 12 mecsines

Wsrotosutens (crpana, dupma): PK, TOO «OO Kasaxckast Akanemist Muranus»

KomuecTBo 06pasioB, NOCTYNUBLINX Ha HCC/IEIOBAHHE: 300 r

O6osnauenne HJT na npopykumio: TP TC 033/2013, npun. Pem. Cosera EDK ot 09.10.2013r. Ne 67, puaoxkenne 4;
Mpuaoskenne 8, m. 24(6); TP TC 021/2011, yrs. Pew. KTC ot 09.12.2011r. Ne880, IIpunosenne 3, n. 2; CT 63096-
1910-TO0-23-2018, m.m. 3.2.1, 3.2.2

Jlata nauana ucnbitanus: 14.02.2020 r. Jlata okoHuaHus uenbiTanus: 28.02.2020 r.

B uenbitanuii: KonTpossnblii

Venosus nposeenus uenbitannii: Temneparypa: 21-23 0 C Baaxnoctnb: 68-74 %

HaumeHoBaHHe nokasaTeleH, Jlonyctumble DaKTHYeCKH O6o3nauenne HJI Ha
€/IMHHLIbI H3MEPEHUH Hopmbl o HJT MoJIy4eHO METO/1bl MCTIBITAHWH
1 2 3 4
AHTHOHOTHKH, MI/Kr(J1), He DoJlee:
JleBOMMLETHH (XJI0paM(pEHHKOI) He non. (menee 0,0003) He o6H. MYV Ne 3049-84
TeTpalMKINHOBAs I'D. He non. (menee 0,01) He o6H. MVYK 4.2.026-95
[TeHULIMTHH He non. (menee 0,004) He o6H. MVYK 4.2.026-95
CTpenToMULMH He pon. (menee 0,2) He o6H. MVK 4.2.026-95
MukpoOHoJ0rHYecKHe:
KMA®ABM, KOE/r(em?), He Gonee 1,0x10° 5,0x10° I'OCT 9225-84
BI'KIT (konudopmbi), B 0,1 r(cm?) He non. He o6H. T'OCT 9225-84
Staureus, B 1,0 r(cm?) He pon. He o6H. I'OCT 30347-2016
[laTorenHble, B T.4. CATbMOHETBI, B 25r(cM?) He non. He o6H. T'OCT 31659-2012
MesnaMuH, MI/KRr He non. (menee 1) He o6H. MVK 4.1.2420-2008
TokcHUHBIE JIeMeHTbI, MI/KT, He GoJiee:
CauHell 0,1 0,0009 I'OCT 30178-96
Kaamui 0,03 He oGH. TOCT 30178-96
| Mbitbsik 0,05 He o6H. T'OCT 26930-86
| Pryth 0,005 He o6H. I'OCT 26927-86
IlecTuunabl, MI/Kr, He 6osee:
| TXLT (at, B, ¥ — m30MepBI) 1,25 B nepecueTe Ha XKHP He 00H. M3 CCCP MYV 2142-80
JUIT 1 ero MeTabonuThbl 1,0 B nepecuere Ha JKUp He o6H. M3 CCCP MV 2142-80
MuKOTOKCHHBI, MI/KT, He GoJiee:
Adnarokeun My 0,0005 He o6H. TOCT 30711-2001
OpraHoJjienTHYECKHE:
BHeunui Bua TopoumkooGpastas pasro- | Tlopowkood- | FOCT 2924591
MEpHO nepeMelaHHas pasHas paBHO-
CMECh MUILEBbIX HHIPE/H- MEpHO repe-
eHTOB. KOMMOHEHTBI, | MewaHHas
NpeyCMOTPeHHbIE peLer- cMech nulle-
TYpOH, HOJDKHBI ObITh paB- BbIX HHIPEIM-
HOMEPHO pacrpe/ieNie bl 1o ‘ enToB. Komro-
Beeit macce. JlonyckaeTcs HEHTbI PABHO-
HaJIHYHe KOMOYKOB, pacChl- | MEPHO pacrpe-
NaloLMECs NPH JIETKOM Me- | Je/IeHBI 110
XaHHYECKOM BO3/1CHCTBHH. Beeil macce.





image21.jpeg
Bcero ctpanun 2
CrpaHuua 2

HaumeHoBaHKe nokasaresei, Jlonyctumble DdakTH4ecKH O6o3nauenune HJI Ha |
€/IMHHULbI M3MEpPEHHUH HopMmbi 1o HJT M0JIy4eHO METO/Ibl HCTIbITAHHMI
1 2 3 4
Bkyc u 3anax Caoiictennble | Cpoicteen- | TOCT 29245-91
| BKJIIOYEHHBIM B | HbI€ BKJIIO-
COCTaB Mpo- YEHHbIM B
JLyKTa KOMIIO- | COCTaB Mpo-
Hentam. He JIyKTa KOM-
JIOMYCKAIOTCs [OHEHTaM.
MOCTOPOHHHE be3 nocro-
BKYC M 3arax. | POHHEro rnpu-
BKyCa M 3ana-
xa.
LBeT Or Genoro 10 Kpemossiii | TOCT 29245-91
KPEeMOBOTO ¢
pazH4HbIMU
OTTEHKaMH.
| TlokasaTe/ I OKHCJIHTENLHON NOpYn:
[epekHCHOE YMCIIO, MOKB aKTHBHOTO KMCIIOPOAA/KT - 1,83 TOCT P 51487-98
DH3HKO-XHMHYECKHE:
Maccogas 1075 xupa, % 1,5-20 19,1 I'OCT 2924791
Maccosas jons 6enka, % 30,0-75,0 49,2 I'OCT 23327-98
Maccosas 1osnst Biaru, % 8,0 1,48 I'OCT 29246-91
WHzeKe pacTBOPUMOCTH, CM?, CHIPOro OCa/Ka, He
Gosiee 0,2 0,13 I'OCT 30305.4-95
CopepkaHne BHTAaMHHOB, B 100 12
B (Tamun), mr 1,97 2,0+0,20 I'OCT EN 14122-2013
B: (pubodnasun), mr 2,32, 2,39+0,24 I'OCT EN 14152-2013
B3 — PP (nuauun), Mr 9,87 9,73+£0,97 T'OCT 7047-55, p. VIII
Bs (naHToTeHoBas KMCI0Ta), MI 12,65 12,55+1,26 MBU MH 3008-2008
Bg (MMpuaOKCHH), MI 1,62 1,68+0,17 T'OCT EN 14663-2014
By (onmeBas kucnora), MKr 0,21 0,23+0,03 MBHU MH 2146-2004
C (ackopOHHOBAs KMCJIOTA), MI' 70,27 67,35+6,74 | TOCT P EN 14130-2010
A (petuHon), Mr 1,23 1,19+0,12 I'OCT P 54635-2011
E (Tokodepoin), mr 7,38 7,38+0,74 'OCT EH 12822-2014
Ds (kanbundepon), MKr 4,22 4,33+0,43 T'OCT EN 12821-2014
MumnepasbHble BemecTsa, B 100 r:
Kanbuuii, Mr - 363,36+72,67 | P 4.1.1672-2003, rn. 2, p. 11, n. 3
Maruuii, Mr - 267,46£53,49 | P 4.1.1672-2003, rn. 2, p. 1, n. 3
Hon, mxr - 0,78+0,16 P 4.1.1672-2003, rn. 2, p. I, 1. 1
Keneszo, Mmr - 58,03+11,57 | TOCT 26928-86
Lluuk, Mr - 0,47+0,06 I'OCT 30178-96
Me/b, Mr - 0,140,015 | TOCT 30178-96

Hcnonnurenu:

3asenyromas WJI

IIpotokon odopmuna

\ e

(HYTRUT

] . Xamkubaesa
- " _A. MupoHeHKO

/]

TIpoTOKO pacnpoCTPaHsIeTCsi TOJALKO HA 00pa3ell, M0ABePrHYThIil HCIBLITAHUAM
ITo-1HAs MM YACTHYHAS ePeneYaTKa NPOTOKo/Ia 0e3 paspeleHus HCNbITATebHOI 1abopaTopHi 3anpelena
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HcnpiTaTensuas nadoparopus TOO «-HYTPUTECT»

Pecny6muka Kazaxcran, 050008, r. Anmarsl, yi. Knouxosa, 66,
tenedon/daxc: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Arrecrar akkpeautanun Ne KZ.T.02.0043 ot 08 despans 2016 r.

MPOTOKOJI UCTIBITAHUI Ne 175/5H ot 28 despans 2020 r.

Bceero crpanuu 2
Crpanuua |

Jlata nocrynnenus B madoparopuio: 14.02.2020 r.

Haunmenosanne u agpec sassutens: TOO «OO Kasaxckas Axanemusi llntanus», PK, r. Aavarey, yi. Kioukosa, 66
HammeHoBatme 1 0603HaueHHe HCTIbIThIBaeMOro oGpasia: Cyxast Ge;1koBasi cMech ¢ 100aBIeHHeM KOOBLILEro MoJio-
Ka M cTeBHH (1a00paTopHasi NApTHs)

Jlata usrotosnenus: 11.02.2020 r.

Cpok roaHoctH: 12 mecsiueB

Usrorosutens (ctpana, pupma): PK, TOO «OO Kaszaxckas Axaaevust Ilurannsi»

KonuuecTBo 06pa3LoB, NOCTYNMBIUKX Ha Hechenosatue: 300 r

O6o3nauenne HJI na nponykuuio: TP TC 033/2013, npun. Pem. Cosera EDK ot 09.10.2013r. N 67, Ilpuaozkenne 4;
Ipnaoxenne 8, n. 24(6); TP TC 021/2011, yrs. Peur. KTC or 09.12.2011r. Ne880, Ipuaoxenne 3, m. 2; CT 63096-
1910-TO0-23-2018, n.n. 3.2.1, 3.2.2

Jlata nauana ucnsiranus: 14.02.2020 r. Jlata okoHuaHus ucnbitanus: 28.02.2020 r.

Bua ucnpitanuii: Konrpoabubiii

Venosus nposeenus uenbitanuii: Temneparypa: 21-23 ° C Baaknocts: 68-74 %

HaumeHoBaHHe rokasatesiei, Jlomyctumble DaKTHYECKH O6o3Hauenue HJl Ha
€/IMHHULbI M3MepeHUH HopMbl o HJT 0Jy4eHO METO/Ibl MCTIbITAHHUI
1 2 3 4
AuTuéuoTukH, Mr/kr(it), He 6osee:
JleBoMULETHH (XJI0paM(EHHKOI) He pom. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpauHKIMHOBas Ip. He non. (menee 0,01) He 06H. MVK 4.2.026-95
IMennumnnmn He non. (menee 0,004) He o6H. MVK 4.2.026-95
CrpenToMHUMH He non. (menee 0,2) He o6H. MVK 4.2.026-95
MukpoOuojioruiecKkue:
KMA®ARM, KOE/r(cm?), He Gosntee 1,0x10° 3,0x10° T'OCT 9225-84
BI'KIT (xonudopmsr), B 0,1 r(enm?) He non. He o6H. TOCT 9225-84
St.aureus, B 1,0 r(cm®) He non. He o6H. 'OCT 30347-2016
TlaToreHHble, B T.4. CalbMOHeMIb, B 25r(cm®) He non. He o6H. T'OCT 31659-2012
Menamun, Mr/kr He non. (menee 1) He o6H. MYVK 4.1.2420-2008
Toxkcenunble »1eMeHTbI, MI/KT, He foJiee:
CauHell 0,1 0,001 I'OCT 30178-96
Kaamuii 0,03 He o6H. 'OCT 30178-96
Mblubsik 0,05 He o6H. T'OCT 26930-86
PryTb 0,005 He o6H. I'OCT 26927-86
TlecTuunabl, MI/Kr, He GoJiee:
XL (o, B, Y — M30Mepbl) 1,25 B mepecueTe Ha )KUP He oGH. M3 CCCP MV 2142-80
JUIT u ero MeTabonmuThi 1,0 B nepecuete Ha KHp He o6H. M3 CCCP MV 2142-80
MuKOTOKCHHbI, MI/KT, He DoJee:
Adnatokcud M 0,0005 He oGH. 'OCT 30711-2001
OprasosienTHYeCKHe:
Buewnnii Bua ITopoikoobpasHas paBHO- IMopowkooG- | FTOCT 29245-91
MepHO repemelaHHas pasHasi paBHO-
CMeCh MHLLEBbIX HHIPEeIH- MEpHO nepe-
eHToB. KOMNOHEHTBI, MelaHHas
TpeyCMOTPEHHbIE peLen- cMech nulie-
TYPOIA, 10/IKHbBI ObITh paB- BBIX HHIPEJU-
HOMEpHO pacrnpe/esieHsl o | eHtos. Komno-
Beeil Macce. Jloryckaercs HEHTbI PABHO-
| HaJM4YHe KOMOYKOB, pacchl- | MEpPHO pacrnpe-
NaoLLHecs MpH JIerkoM Me- JIeIeHbI 110
| XaHMYECKOM BO3/CHCTBHH. Beeil macce.
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Bceero ctpanui 2
Crpanuuia 2

HaumeHoBanue nokasarerneid, JlonmycTumbie dakTuuecku O603Hauenne HJI Ha
€/IMHHULIbI M3MEPEHHH Hopmbi 1o HJT NOJIy4eHO METO/Ibl HCTIbITAHWH
[ 1 2 3 4

P
| Bryc u 3amax

Liger

ITokaszaTe/ i OKHCAHTENLHOI MOPYH:
IMepekrcHOe YNCIIO0, MIKB AKTHBHOTO KMCIOPOAA/KI
DH3HKO-XHMHYECKHE:

Maccosas nons sxupa, %

Maccogas nons Geska, %

MaccoBas ons Bnaru, %

UHjeKe pacTBOPUMOCTH, CM°, CBIPOTO Ocajika, He
Gonee

Copaep:xanne BHTAMHHOB, B 100 r:

B (Tvamun), mr

B: (pubodnasun), mr

B; — PP (Huauun), mr

Bs (naHToTeHoBas kuciora), Mr

Bs (MUpuaoKcHH), Mr

By (honuesas kucnora), MKr

C (ackopOuHOBasl KMCIIOTA), MI

A (petuHon), M

E (Tokodepon), mr

D; (kanbLdepoi), MKr
Munepajbnble Bemecrsa, B 100 r:
Kanbuuii, Mmr

Maruuii, Mr

Hon, mxr

Keneso, mr

Luuk, Mr

Menb, Mr

CBolicTBeHHbIE
BKJIKOUEHHBIM B
COCTaB Mpo-
JIyKTa KOMII0-
HeHTtam. He
JIOMyCKAKTCS
MOCTOPOHHME
BKYC U 3amnax.

Or Genoro 10
KPeMOBOTO ¢
PasIniHbIMH
OTTEHKaMH.

1,5-20
30,0-75.0
8,0

0,2

1,97
2,32
9.87
12,65
1,62
0.21
70,27
1,23
7,38
422

Caoiicteen- | TOCT 29245-91
Hbl€ BKJIIO-
YEHHBbIM B

cocTaB Mpo-
JAYKTa KOM-
TMOHEHTaM.
bes nocro-
POHHEro Mnpu-
BKYycCa M 3ara-

xa.
Kpemosbiii | TOCT 29245-91
1,85 I'OCT P 51487-98
193 I'OCT 29247-91
49,1 I'OCT 23327-98
1,31 I'OCT 29246-91
0,15 I'OCT 30305.4-95
1,96+0,20 I'OCT EN 14122-2013
2,34+0,23 I'OCT EN 14152-2013
9,61£0,96 | FTOCT 7047-55, p. VIII
12,60+1,26 | MBHX MH 3008-2008
1,60+0,16 I'OCT EN 14663-2014
0,21+0,02 MBHU MH 2146-2004
71,69+7,17 | FOCT P EN 14130-2010
1,18+0,12 'OCT P 54635-2011
7,45+0,75 I'OCT EH 12822-2014
4,25+0,43 I'OCT EN 12821-2014

364,15+72,83
267,83+53,57

P 4.1.1672-2003, rn. 2, p. 1, n. 3
P 4.1.1672-2003, rn. 2, p. I, n. 3

0,79+0,16 P 4.1.1672-2003, ra. 2, p. I, m. 1
57,04+11,41 | I'OCT 26928-86

0,48+0,06 ['OCT 30178-96

0,15+0,017 | F'OCT 30178-96

Henonuurenu:

3asenyromas 1JI

[TpoTokon oopmuna

@‘ .

AHOBAT ORI

/’M Xakubaesa
) %f A. MupoHeHKo

. Mmenosa

IIpoToko.a pacnpocTpansieTcsi TOILKO HA 00pa3ew, MOABEPrHYThIl HCIBITAHUSIM
[Toamas nan yacTHYHAS NepenevaTka NPOToKo/1a 6e3 paspeneHnsi HCNbITATEIbHOI J1a60PATOPHH 3aNpeliena
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Hcnpirarenbuas nadoparopust TOO «HYTPUTECT»
a Pecny6muka Kazaxcran, 050008, r. Anmarst, yiI. Kitoukosa, 66,
NCEA rtenedon/axc: (727) 375 82 23, (727) 375 00 34
KZ.T.02.0043 Atrecrar akkpenutannn Ne KZ.T.02.0043 ot 08 denpas 2016 1.

[POTOKOJI UCIIBITAHUM Ne 175/6H ot 28 denpas 2020 r.

Bcero ctpanuu 2
Crpanuua |

Jlata noctynienus B nadoparopuio: 14.02.2020 r.

Haumenosanue 1 aapec sassutens: TOO «OO Kazaxekast Akajgemust Mutauus», PK, r. Anmarsl, yi. Kioukosa, 66
HaumeHoBaHue 1 0603HaueHHe HCTIBIThIBaeMOro obpasia: Cyxast GesikoBasi cvMech ¢ 105aBIeHHeM KOObLIbEro MoJ10-
Ka u pyKonaana (1a6opaTopHasi NApTHsi)

Jlata wsrotosnenus: 11.02.2020 r.

Cpok rogHoctu: 12 mecsiues

Usrotosutens (ctpaua, Gupma): PK, TOO «OO Kaszaxckas Akanemust TMuranus»

KosnuecTro 06pa3iioB, NOCTYNMBIUKX Ha UccienoBatue: 300 r

O60o3nauenne HJI Ha npoxykuuio: TP TC 033/2013, npun. Pem. Cosera EDK ot 09.10.2013r. Ne 67, lpunokenne 4;
Ipuaoxenne 8, n. 24(6); TP TC 021/2011, yrs. Peur. KTC or 09.12.2011r. Ne880, IMpuaoxenne 3, m. 25 CT 63096-
1910-TO0O-23-2018, n.n. 3.2.1, 3.2.2

Jlara nauana ucnbitanus: 14.02.2020 r. Jlata okoHuaHus ucrbitanus: 28.02.2020 r.

Bua ucnpitanuii: KonTpoabublii

Venosus npoeaenus uenbitanuii: Temmeparypa: 21-23 " C Baaxnoctb: 68-74 %

HaumeHoBanue nokasarene, JlomycTtHmble DakTHYeCKH O6o3Hauenure HJ Ha
€/IMHHULIbI M3MEPEHUH HopMmbl 110 HJT 0J1y4eHO METO/1bl UCTIBITAHNH
1 2 3 4
AuTHOMOTHKH, MI/Kr(11), He Doee:
JleBomuuetnt (Xa0paMQeHHKOIT) He nom. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpauuKIMHOBad Ip. He pon. (menee 0,01) He o6H. MVYK 4.2.026-95
[enuummIH He non. (menee 0,004) He o6H. MVK 4.2.026-95
CTpenTOMHLIMH He non. (menee 0,2) He oGH. MYVK 4.2.026-95
MuKpoOoHOJOrHYeCKHE:
KMA®ABM, KOE/r(cm?), He Gosnee 1,0x10° 6,0x10° T'OCT 9225-84
BI'KIT (konudpopmsi), B 0,1 r(cm®) He non. He 06H. T'OCT 9225-84
St.aureus, B 1,0 r(em®) He norn. He o6H. I'OCT 30347-2016
[latoreHHsble, B T.4. CalbMOHEbI, B 25r(cM?) He non. He o6H. I'OCT 31659-2012
MenaMuH, MI/KD He pon. (menee 1) He oGH. MVYK 4.1.2420-2008
ToKcHYHbIE 2JIeMeHTbI, MI/KT, He GoJiee:
CauHely 0,1 0,001 'OCT 30178-96
Kaamuii 0,03 He o6H. I'OCT 30178-96
MbiLIbIK 0,05 He oGH. T'OCT 26930-86
Pryth 0,005 He o6n. I'OCT 26927-86
TecTuunanl, Mr/kr, ue Gosee:
XU (o, B, ¥ — n30omepbl) 1,25 B nepecyeTe Ha KUP He oGH. M3 CCCP MY 2142-80
JUIT 1 ero metaboauThl 1,0 B nepecuere Ha KUp He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHBI, MI/KT, He GoJiee:
| Adnatokeun M, 0,0005 He o6H. 'OCT 30711-2001
| OpranosientTHyecKne:
| BHewnuii Bun TMoporkooGpa3zHas paBHO- [opouikooB- | FOCT 29245-91
MepHO nepemellaHHas pasHas paBHO-
CMeCh MHILEBbIX HHIPEIH- MepHO nepe-
eHTOB. KOMNoHeHTbI, MellaHHas
TpeayCMOTPEHHbIE peLen- cMech Mulie-
TYpOM, 0JKHBI ObITh PaB- | BbIX HHTPE/H-
HOMEpHO pacrnpe/ie/ieHbl o | enTos. Kommo-
Beeil Macce. Jlonyckaeres HEHTBI PaBHO-
HaJIMYMe KOMOYKOB, PacChl- | MEPHO pacrpe-
MaoLMecs MpH JIerkoM Me- JleIeHbl Mo
XaHUYECKOM BO3JICHCTBHH. BCeii Macce.





image25.jpeg
Bceero crpanuil 2
Crpanuua 2

HaumeHoBaHHe rokasaresei, Jlonyctumble | DakTHYECKH O6o3nauenne HJ/I na
©MHULIbI U3MEPEHNI HopMbl 110 HJT MoJ1y4eHO METOJIbl HCTIbITAHHH
1 2 3 4
Bkyc u 3anax Caoticteennbie | CeoiictBen- | FOCT 29245-91

BKJIIOYEHHbBIM B | Hble BKJIIO-
cocTas npo- YEHHBIM B
JyKTa KOMIO- | COCTaB Mpo-
HeHnTam. He JlyKTa KOM-
JIOMYCKAIOTCs MOHEHTaM.
MOCTOPOHHHE be3 nocro-

| Liget

IokasaTe/ i OKHCIHTEILHO MOpPUH:
TlepeKHCHOE YMCII0, MOKB AKTHBHOTO KHCJI0pOa/Kr
DH3HKO-XHMHYECKHE:

Maccosas 1015 5xkupa, %

Maccogas nons 6enka, %

MaccoBas 10 Biaru, %

UHjeKke pacTBOPUMOCTH, CM®, CBIPOTO OCA/IKa, HE
Gonee

Coaepxanne BHTaMHHOB, B 100 r:

B1 (THamuH), Mr

B: (pubodnasun), mr

Bs — PP (Hnaumn), mr

Bs (nanroreHoBas KHCJIOTa), MI

By (nMMpHaOKCHH), M

By (onueBas Kucnora), MKr

C (ackopOMHOBAs KUCJIOTA), MI'

A (peTtuHon), mr

E (Tokodepo), mr

D; (kanbuudepon), Mkr
Munepainbnble BemecTsa, B 100 r:
Kanbuuid, mr

Marnuit, mr

Hon, mMkr

Keneso, mr

LluHK, Mr

Mejib, MI

BKYC M 3ariax.

Or Genoro /10
KPEMOBOIO ¢
PazIMYHBIMH
OTTEHKaMH.

1,520
30,0-75,0
8,0

0,2

1,97
2,32
9,87
12,65
1,62
0.21
70,27
1,23
7,38
422

POHHETO MpH-
BKyCa M 3ana-
xa.
KpemoBblit

1,96

19.2
49,3
1,49

0,12

1,97+0,20

2,2440,23

9,68+0,97

12,7441,27
1,68+0,17

0,2040,02
73,3147,33
1,200,12

7,34+0,73

4,360,444

267,47+53,49
165,36+33,07
0,76+0,15
56,23+11,25
0,67+0,08
0,16+0,019

I'OCT 29245-91

T'OCT P 51487-98

I'OCT 29247-91
T'OCT 23327-98
T'OCT 29246-91

I'OCT 30305.4-95

I'OCT EN 14122-2013
I'OCT EN 14152-2013
'OCT 7047-55, p. VIII
MBHU MH 3008-2008
I'OCT EN 14663-2014
MBHU MH 2146-2004
T'OCT P EN 14130-2010
T'OCT P 54635-2011
T'OCT EH 12822-2014
T'OCT EN 12821-2014

P 4.1.1672-2003, 1. 2, p. 1L, 1. 3
P 4.1.1672-2003, 2. 2, p. 1L, 1. 3
P 4.1.1672-2003, . 2, p. 11, . 1
TOCT 26928-86
TOCT 30178-96
rOCT 30178-96 J

Hcenonuurenu:

3apeayromas HJI

[Mpotoko:x odopmuna

Z- . Xamkubaepa

/" A. MupoHeHKo

JK. YBanuckaHoBa
: ( AliHakeeBa
oA Caraepa

IIpoToko.1 pacnpocTpansieTesi TOJILKO Ha 00pa3ell, NOABEPrHyThIi HCIBLITAHUAM
Mo 1Hasi WM YACTHYHAS MepPenevaTKa NPOToKo/Ia Ge3 paspemenns HCNbITATEILHOI 1aGopaTopHH 3anpeuiena
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HUcnbirarensuas aadoparopus TOO «<HYTPUTECT»

Pecny6iuka Kaszaxcran, 050008, r. Anmarsl, yi. Kitoukosa, 66,
Tenedon/daxc: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Arrectat akkpeautanun Ne KZ.T.02.0043 ot 08 despass 2016 .

MPOTOKOJI UCTIBITAHUI N 175/7H ot 28 despans 2020 r.

Bcero cTpanuu 2
Crpanuua |

Jlara nocrynnenus B taboparopuio: 14.02.2020 r.

Hammenosanue u aapec 3assutens: TOO «OO Kasaxckas Akagemust Ilnrannsi», PK, r. Anmatsl, ya. Kiaoukosa, 66
HaumvenoBanue u 0603HaueHue UCbITbiBaeMoro obpasua: Cyxast Ge/iKoBasi cMech ¢ 100aBjieHHeM KOObLILEro MoJIo-
ka1 pykounaana (1abopaTopHasi napTusi)

Jata uzrotonenus: 11.02.2020 r.

Cpok rogsocru: 12 mecsinen

Wsrorosutens (ctpaa, pupma): PK, TOO «OO Kasaxckas Axagemusi Ilutanus»

KomuecTBo 00pasioB, NOCTYNUBIIMX Ha HccaeaoBanue: 300 r

O6o3nauenne HJI na npoaykuuio: TP TC 033/2013, npun. Pem. Cosera EDK or 09.10.2013r. Ne 67, Ilpunoxenne 4;
[puaoxenne 8, m. 24(6); TP TC 021/2011, yrB. Pemn. KTC or 09.12.2011r. Ne880, Ipuioxkenue 3, n. 2; CT 63096-
1910-TO0O-23-2018, m.m. 3.2.1, 3.2.2

Jlata navana ucnbitanus: 14.02.2020 r. Jlata okonvaHus ucnbitanus: 28.02.2020 r.

Bua ucnpitannii: Konrpoabubrii

Veioeus nposeaenus ucnbitanuii: Temmeparypa: 21-23 °C Baaknocrs: 68-74 %

HaumeHoBaHHe rokasaresem, Jlonyctumble dakTH4ecku O6o3naueHue HJI Ha
€/IMHHLIbI H3MEPEHHI HopMmbl 1o HJT MoJIy4€eHO METO/Ibl HCTILITAHNH
1 2 3 4
AHTHOHOTHKH, MI/Kr(J1), He OoJiee:
JleBOMHLETHH (XJ10paMpeHNKO) He non. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpauuKkInHOBas Ip. He non. (menee 0,01) He o6H. MVK 4.2.026-95
[TeHHUMAIHH He non. (menee 0,004) He o6H. MYVK 4.2.026-95
CTpenToMULMH He non. (menee 0,2) He o6H. MVYK 4.2.026-95
Mukpodnoaornyeckune:
KMA®ABM, KOE/r(cm?), He Gosnee 1,0x10° 8,0x10° I'OCT 9225-84
BI'KIT (komudopmsr), B 0,1 r(em?) He non. He o6H. T'OCT 9225-84
Staureus, B 1,0 r(cm?) He non. He o6H. T'OCT 30347-2016
TTaToreHHble, B T.4. CAlbMOHE/IbI, B 25r(cm?) He non. He o6GH. I'OCT 31659-2012
Meaamun, Mr/Kr He non. (menee 1) He o6H. MVK 4.1.2420-2008
ToKrcHYHbBIE 2JIeMEHTbI, MI/KT, He foJiee:
CeuHel 0,1 0,0007 I'OCT 30178-96
Kaamui 0,03 He oGH. I'OCT 30178-96
MbILIBAK 0,05 He o6H. I'OCT 26930-86
PryTh 0,005 He o6H. I'OCT 26927-86
[MecTuunanl, Mr/kr, ne 6omee:
XU (o, B, Y — M30Mepbl) 1,25 B nepecuere Ha )KUp He 00H. M3 CCCP MV 2142-80
JUIT u ero metabonuThl 1,0 B nepecuere Ha Kup He o6H. M3 CCCP MY 2142-80
MuKOTORCHHBI, MI7/KT, He GoJlee:
Adaatokenn M, 0,0005 He o6H. T'OCT 30711-2001
OpranojenTHyecKne:
BheluHui BUA [MopoukooGpasHas paBHO- IMopotukoo6- | TOCT 29245-91
MEpHO repemeLiaHHas pasHas paBHO-
CMeCh MHUILEBbIX HHIPEeIH- MEpHO nepe-
eHToB. KomroHeHTbI, MelLUaHHas
NpelyCMOTPEHHbIE peLern- cMech nuiie-
TYPOM, 10JKHbI ObITb paB- | BBIX HHIPEeaH-
HOMEpHO pacrpe/esieHsl o | eHToB. Komro-
Bceit macce. Jlonyckaercs HEHTbI PaBHO-
HaJIHuMe KOMOUKOB, PacChl- | MEPHO pacripe-
NaIOLIMeCs MPH JIErKOM Me- Jle/IeHbl 110
XaHHYECKOM BO3/ICHCTBHH. BCeil Macce.





image27.jpeg
Bceero crpanmi 2
Crpanuua 2

HaumeHoBaHuKe rokasaresei, JlomycTumbie dakTH4ecKH O603nauenune HJI na
€/IMHULbI U3MEPEHUI HopMbl 1o HJT 0Ty 4EeHO METO/1bl HCTbITAHUI
1 2 3 4
Bkyc u 3anax Caoiicteennble | CaoiictBen- | FOCT 29245-91
BKJTIOYEHHbBIM B | HbI€ BKJIIO-
cocTas Mpo- YEHHBIM B
JIyKTa KOMII0- cOCTaB Mpo-
HeHTam. He JyKTa KOM- |
JIOMyCKAKTCS MOHEHTaM. |
MOCTOPOHHUE bes nocto-

Lger

Tloka3zaTeaH OKHCAUTEILHOM MOPYH:
[epeKkHCHOE YMCIIO0, MIKB aKTHBHOTO KHCJIOPO/Ia/KI
DH3HKO-XHMHYECKHE:

Maccosas 10515 5%kupa, %

Maccosas nons 6enka, %

Maccosas noss Biaru, %

MHaeKe pacTBOPUMOCTH, CM®, CHIPOrO OCA/IKa, HE
Gonee

Copepsxanne BHTAMHHOB, B 100 1:

B (TamuH), Mr

B: (pubodasun), mr

B: — PP (nnauun), mr

Bs (nmaHToTeHOBask KUCI0TA), MI'

B (nupuaokeun), mr

By (ponuepas kucnora), MKr

C (ackopOMHOBasi KHCJIOTA), MI'

A (petuHon), MI

E (tokodepon), mr

Ds (kanbundepon), Mkr

MuHepaabHbie BemecTsa, B 100 r:

Kanbuuii, mr - 266,78+53,36 | P 4.1.1672-2003, rn. 2, p. I, n. 3
Maruuii, mr - 168,34+33,67 | P 4.1.1672-2003, ra. 2, p. I, n. 3 |
Won, mkr = 0,72+0,14 | P 4.1.1672-2003, ra. 2, p. 11, . 1
Keneszo, mr - 56,05+11,21 | TOCT 26928-86

Lnuk, Mr - 0,66+0,08 I'OCT 30178-96

Meab, Mr - 0,17+0,019 | F'OCT 30178-96

BKYC M 3amax.

Or Gesoro 10
KPEMOBOI0 ¢
Ppa3iIMiHbIMH
OTTEHKAMH.

1,5-20
30,0-75.0
8.0

0,2

1,97

252

9,87
12,65

1,62

0,21
70,27
1.23

7,38

4,22

>

POHHErO MpH-
BKyCa M 3arna-
xa.
KpemoBblii

1,97

19,0
48,8
1,48

0,14

2,09£0,21
2,2740,23
9,75+0,98
12,66+1,27
1,700,17
0,22+0,02
70,89+7,09
1,21=0,12
7,33+0,73
4,15£0,42

T'OCT 2924591

['OCT P 51487-98

T'OCT 29247-91
T'OCT 23327-98
T'OCT 29246-91

'OCT 30305.4-95

I'OCT EN 14122-2013
T'OCT EN 14152-2013
T'OCT 7047-55, p. VIII
MBH MH 3008-2008
T'OCT EN 14663-2014
MBHU MH 2146-2004
I'OCT P EN 14130-2010
T'OCT P 54635-2011
I'OCT EH 12822-2014
I'OCT EN 12821-2014

Hcenonuurenu:

3asenyromas WJI

[Tpotokon odopmuna

. Xamkubaepa

. Muponenko

. YBaHHCKaHOBa
. AfliHakeeBa

. CaraeBa

. OremyparoBa

. Omaposa

. Umenosa

IIpoTokos pacnpocTpaHsieTcsi TOJIbKO HAa 00pasell, M0ABEPrHYThIH HCIBITAHUAM
TMoaHast 11K YACTHYHAS NMePenevaTKa NPoToKo.a Ge3 paspemeHnsi HCNbITATEILHOI JabopaTopuu 3anpeuena
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Ucnprtateabuas aadopatopusi TOO «<HYTPUTECT»

)

=y

KZ.T.02.0043

MPOTOKOJI UCITBITAHUAM Ne 175/8H ot 28 despas 2020 r.

Jlata noctynienus B nadoparopuio: 14.02.2020 r.
Haumenosanue u aapec sassutens: TOO «OO Kazaxckast Akajemust Murauus», PK, r. Aamarsl, yia. Kioukosa, 66
HaumeHoBaHMe 1 0603HaueHHE HCTIbITbIBAEMOro o0pasiia: Cyxast GeslkoBasi cMech ¢ 100aBIeHHeM KOObLILEro Mo/10-

Kka u pykonaana (1adopaTopnas naprusi)
Jlata wsrotosnenus: 11.02.2020 r.
Cpok ronHoctu: 12 mecsinen

Pecrmy6mmka Kaszaxcran, 050008, r. Anvarei, yn. Kioukosa, 66,
tenedon/daxc: (727) 375 82 23, (727) 375 00 34

Wsrorosutens (crpana, hupma): PK, TOO «O0 Kasaxckas Akagemust Ilntanmns»
KosnmnuecTro 06pa3iioB, MOCTYNMBIUKX Ha Hccienobatue: 300
O603uauenne HJ[ va nponykumio: TP TC 033/2013, npun. Pem. Cosera EDK ot 09.10.2013r. Ne 67, Ipuioxenue 4;
Npunoxenue 8, m. 24(6); TP TC 021/2011, yrs. Pem. KTC ot 09.12.2011r. Ne880, Mpuaomenue 3, 1. 2 CT 63096-

1910-TO0-23-2018, n.u. 3.2.1, 3.2.2
Jlata Hauana ucnbitanus: 14.02.2020 r.
Buj uenbitanuii: Konrpoabnbrii

Arrecrar akkpeautauuu Ne KZ.T.02.0043 ot 08 despass 2016 1.

Beero cTpanui 2
Crpanuua |

Jlata okoH4aHus ucrbiTanus: 28.02.2020 r.

VcioBus nposesiens uenbitanuii: Temneparypa: 21-23 C Baaxuocrs: 68-74 %

HaumeHoBaHue rokasaresnei, JlomycTunmble DakTHYeCKH O6o3nauenne HJI Ha l
€/IMHHULIbI U3MEepeHHHt Hopwmbi 1o HJT T0JTyYeHO METO/ibl HCTILITAHMH
1 2 3 4
AHTHOMOTHKH, MI/Kr(J1), He DoJiee:
JleBomuuietnt (Xaopam(peHHKOT) He non. (menee 0,0003) He o6H. MYV Ne 3049-84
TeTpalMKIHHOBAs Ip. He non. (menee 0,01) He oGH. MVYK 4.2.026-95
[Mennumnnun He non. (menee 0,004) He o6H. MYK 4.2.026-95
CTpenToMHLMH He non. (menee 0,2) He o6H. MVK 4.2.026-95
Mukpo6HoI0rHYecKne:
KMA®ABM, KOE/r(cm?), He Gonee 1,0x10° 7,0x10° T'OCT 9225-84
BIKIT (konudopmsr), & 0,1 r(cm?) He non. He 06H. I'OCT 9225-84
St.aureus, B 1,0 r(cm’) He non. He o6H. I'OCT 30347-2016
TlatoreHHble, B T.4. CAlbMOHELBI, B 25r(cM’) He non. He o6H. I'OCT 31659-2012
MeaamMuH, Mr/Kr He nor. (menee 1) He 06H. MVK 4.1.2420-2008
Toxcuunblie 31eMeHTbI, MI/KT, He 0oJiee:
CauHel 0,1 0,0007 r'OCT 30178-96
Kanmuii 0,03 He oGH. I'OCT 30178-96
MbILIbIK 0,05 He o6H. T'OCT 26930-86
PryTb 0,005 He o6H. I'OCT 26927-86
TlecTuuHALI, MI/KT, He OoJiee:
XU (o, B, y — n30Mepbl) 1,25 B nepecuere Ha XKUP He o6H. M3 CCCP MV 2142-80
JUIT u ero meTabosuThbl 1,0 B mepecueTe Ha KUP He oGH. M3 CCCP MV 2142-80
MHKOTOKCHHBI, MI/KT, He Doee:
Adnarokenn M) 0,0005 He o6H. OCT 30711-2001
OpranojienTHyecKue:
BrewHuii BUI [MopouukooOpasHas paBHO- IMopowkoo6- | TOCT 29245-91
MEpHO repemelaHHas pasHas paBHO-
CMeCh MHILEBbIX HHIPEIH- MEepHO rnepe-
eHTOB. KOMMOHEHTBI, MeliaHHas

peayCMOTPEHHbIE peLier-
TYpOH, 10/KHBI ObITh PaB-
HOMEPHO pacrpe/eieHbl 1o
Beelt macce. JlonyckaeTcs
HaJIM4K€ KOMOYKOB, pacChbl-
MAIOLIKECs MPH JIerKOM Me-
XaHUYECKOM BO3/1€HCTBUHU.

CcMecCh Mnulie-
BBIX MHIPE/H-
enros. Kommo-
HEHTbI PaBHO-
MEepHO pacrpe-
JieJIeHbl 110
BCeil macce.





image29.jpeg
Bcero crpanuu 2
Crpanuua 2

HaumeHoBaHue nokasarenei, Jlonyctumble | DakTHYeCKH O6o3Hauenne HJI Ha ‘
e/IMHHLbI H3MEepeHHi HopMmbl 1o HJ1 N0J1y4eHO METO.1bl HCTIbITAHMH
1 2 3 4
Bkyc u 3anmax CeoiicteenHble | CaoiicteeH- | [OCT 29245-91
BKJIKOUEHHbBIM B | Hble BKJIIO-
cocTas npo- YEHHBIM B
AyKTa KOMMO- | COCTaB npo-
HeHTam. He JIYKTa KOM-
N0MYCKAKTCst MOHEHTaM.
nocroponnue | bes nocto-
BKYC W 3anax. pOHHEro
NpUBKyca 1
3anaxa.
LlBeT Ot Genoro a0 Kpemosbiii | TOCT 29245-91 |
KPEeMOBOro ¢
| pasinyHbIMK
OTTEHKaMH.
[MokasaTe/ i OKHCAHTEILHON NoOpYH:
[lepeKMCHOE YHCIIO, MIKB aKTHBHOTO KHCIOPOAa/KI - 1.80 'OCT P 51487-98 |
Du3HKO-XHMHYECKHE: | |
Maccosas a0ns sxkupa, % 1,5-20 193 IOCT 2924791
Maccosas noas Gesnka, % 30,0-75.0 49.1 [OCT 23327-98
| Maccosas noas Bnaru, % 8.0 1,51 ['OCT 29246-91
| MHeKe pacTBOPHMOCTH, CM, ChIPOrO OCA/IKa, He
Oosee 0,2 0,09 I'OCT 30305.4-95
Coaepkanne BHTaMuHoB, B 100 r:
B, (ThamuH), mr 1.97 2.03+0.20 ['OCT EN 14122-2013
i B- (pubodnasun), Mr 2,32 2,36+0,24 ['OCT EN 14152-2013
B; — PP (Huauumn), mr 9,87 9,79+0,98 [OCT 7047-55, p. VI
Bs (naHTOTEeHOBas KMC0Ta), MI 12,65 12,69+1,27 | MBHU MH 3008-2008
| Bg (nupunokenn), mr 1,62 1,65+0,17 I'OCT EN 14663-2014
| By (honmeBas kucaora), MKr 0:21 0,21+0,02 MBHW MH 2146-2004
C (ackopOuHOBas KMCI0TA), MI 70,27 71,64+7.16 | TOCT P EN 14130-2010
| A (peTuHon), Mr 1,23 1,25+0,13 [OCT P 54635-2011
| E (tokodepon), mr 7.38 7.27+0,73 FOCT EH 12822-2014
f D; (kanbuudepon), Mkr 4,22 4.01=0,40 'OCT EN 12821-2014
MunepanabHble BemecTsa, B 100 r: |
Kasbumii, mr - 296,11£59,22 | P4.1.1672-2003, rn. 2, p. 1, 0.3 |
Maruui, mr - 167,35+33,47 | P4.1.1672-2003, rn. 2, p. 1, n. 3 |
Hoa, mkr - 0.75£0.15 P4.1.1672-2003, ra. 2, p. 1l 0. 1 |
Keneso, mr - | 55.16£11.03 | FOCT 26928-86
LlHK, Mr - | 0.67+0.08 | FOCT 30178-96
Meiib, Mr - | 0.16+0.018 | TOCT 30178-96

Wcenonuurenu:

3apenyrowmas U1

[TpoTokon odopmuna

W. Xamkubaesa
_A. MupoHeHko

7 Mmenosa

[TpOTOKO. pacnpocTpaHsieTest TOALKO HA 06pa3ell, MO1BePrHYThIil HCIbLITAHUAM
[To.1Hasi 1M 4ACTHUYHAS NEPENeYaTRa NPOTOK0.1a (€3 paspemieHusi HCNbITATE ILHOIT 1a00paTopuy 3anpeuena
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Ucnprrareabuas gadopatopust TOO «HYTPUTECT»
a Pecny6inka Kasaxcran, 050008, r. Amvarel, yi1. Kinoukosa, 66,
NCE renedon/daxe: (727) 375 82 23, (727) 375 00 34
KZ.T.02.0043 Arrecrat akkpeanTamnn Ne KZ.T.02.0043 ot 08 despass 2016 r.

MPOTOKOJI UCIIBITAHUI Ne 175/9H ot 28 pespas 2020 r.

Beero cTpaHui 2
Crpanuua 1

Jlara noctynienus B naGoparopuio: 14.02.2020 r.

Haumenosauue u aapec 3assutens: TOO «O0 Kaszaxckas Akajgemust Murtauus», PK, r. Anmarsl, yi1. Kinoukosa, 66
HaumeHosasye 1 0603HAUSHHE HCTbIThIBaeMOro o0pasiia: Cyxast GeKkoBasi cMech ¢ 106aB/IeHneM KOOBLILEro MoJ10-
Ka M pecsepaTposa (1a60paTopHasi NapTHsi)

Jlata usrotosnenus: 11.02.2020 r.

Cpok rogHoctu: 12 mecsiues

Wsrotosutess (ctpaua, Gupma): PK, TOO «OO0 Kasaxckas Axazemust Inranns»

KosnuecTso 06pa3ioB, MocTynMBLIMX Ha ueeneaosanue: 300 r

O603Hauenne HJI na npoaykumto: TP TC 033/2013, npun. Pew. Cosera EDK or 09.10.2013r. Ne 67, [pnioxenne 4;
Ipusoxenue 8, n. 24(6); TP TC 021/2011, yrs. Peur. KTC ot 09.12.2011r. Ne880, Ipuioxenne 3, . 2; CT 63096-
1910-TO0-23-2018, n.m. 3.2.1, 3.2.2

Jlata nauana ucnsitanus: 14.02.2020 r. Jlata okoHuaHHs ucrbiTanus: 28.02.2020 r.

Bua ucnpitanuii: Konrpoabubii

Venorus npoeesietus uenbitanuii: Temmeparypa: 21-23 " C Baaxnocts: 68-74 %

HaumeHoBaHKe nokasaresien, JlonycTtumbie DakTHUYeCKH O60o3Hauenue HJI Ha
€IMHHULbl H3MEPEHHH HopMbl 1o HJT 10JIy4€HO METO/1bl UCTIBITAHHH
1 2 3 4
ANTHOMOTHKH, MI/Kr(J1), He GoJee:
JleBomuuietut (XJa0paM(peHHKoT) He non. (menee 0,0003) He o6H. MY Ne 3049-84
TerpauukauHoBas rp. He non. (menee 0,01) He o6H. MVK 4.2.026-95
[Nennumnminn He non. (menee 0,004) He 06H. MVK 4.2.026-95
CTpenToMHLIMH He non. (menee 0,2) He o6n. MVYK 4.2.026-95
MuKpoOHOJIOrHYeCKHE:
KMA®ARM, KOE/r(cm?), He Gosnee 1,0x10° 3,0x10° TOCT 9225-84 [
BI'KIT (komudopms), B 0,1 r(cm?) He nor. He o6H. 'OCT 9225-84 |
St.aureus, B 1,0 r(cm®) He non. He o6H. 'OCT 30347-2016
TlaToreHHble, B T.4. CalbMOHEIbI, B 25r(ch’) He non. He 06H. T'OCT 31659-2012
MenaMuH, MI/KTD He gon. (menee 1) He o6H. MVK 4.1.2420-2008
ToKcHYHbIE 2JIeMeHTbI, MI/KT, He o/tee:
CauHell 0,1 0,0012 'OCT 30178-96
Kanmwuii 0,03 He o6H. T'OCT 30178-96
MbiLibsk 0,05 He oGH. T'OCT 26930-86
PryTh 0,005 He o6H. [OCT 26927-86
TlecTHnuabl, MI/Kr, He Gosee:
XU (o, B, Y — n30Mepbl) 1,25 B mepecuere Ha KUP He o6H. M3 CCCP MY 2142-80 |
JUIT u ero MeTabonuThl 1,0 B nepecuere Ha KUp He o0H. M3 CCCP MV 2142-80
MHKOTOKCHHbI, MI/KT, He DoJjiee:
Adarokeus My 0,0005 He o6H. 'OCT 30711-2001
OpraHojienTHYecKue: |
BHewunuii Bua [MopotukooGpaszHas paBHO- [Mopoikoo6- | TOCT 29245-91 |
MEpHO nepemellaHHas pasHas paBHO-
CMeCh MHILLEBbIX HHIPE/IH- MEpHO rnepe-
eHTOB. KOMMOHEHTbI, MellaHHas
peyCMOTPEHHbIE peLern- cMech Mnulie-
TYPOH, HOJKHBI ObITh PaB- | BbIX HHIPEAH-
HOMEpHO pacrpesiesieHbl 1o | enTos. Kommo- ‘
Bceit macce. Jlonyckaercs HEHTbI PaBHO- ‘
HAJMYME KOMOUKOB, Pacchl- | MEPHO pacrpe-
TaOLHeCs MPH JIerKOM Me- JiesIeHbl 110
XaHHYECKOM BO3/ICHCTBHH. BCel macce. ‘





image31.jpeg
Bceero crpanun 2
CrtpaHuua 2

HaumenoBaHue nokasarenen, Jlonyctumble DakTHYECKH O6o3Hauenue HJI Ha ‘
e/IMHHULbI U3MEepPEHUI Hopwmbl 110 HJT M0JTy4€eHO METOJIbl HCTIbITAHHH
1 2 3 4
Bkyc 1 3anax Caoiicteennbie | CpoiictBen- | TOCT 29245-91
BKJIIOYEHHbIM B | HbIE BKJIFO-
coCTaB Mpo- YeHHBIM B
JlyKTa KOMIO- | COCTaB Mpo-
HeHTam. He JIyKTa KOM-
JI0ITyCKaloTCs MOHEHTaM.
MOCTOPOHHHE be3 nocro-
BKYC M 3ariax. | POHHEro npu-
BKYyca M 3ara-
xa. |
Liser Or Genoro 10 Kpemogsiii | TOCT 29245-91 |
KPEeMOBOTO ¢
pasIMYHbIMK
OTTEHKAMH.
IMokasaTe/H OKHCIHTEILHOMN NOPYH:
TepeKHCHOE YHCIo, MOKB aKTHBHOTO KHCIIOPOa/Kr - 1,85 TOCT P 51487-98
DU3HKO-XHMHYECKHE:
MaccoBas 1075 xupa, % 1,5-20 19,0 I'OCT 29247-91
Maccosas jnons 6enka, % 30,0-75,0 48.8 T'OCT 23327-98
Maccosas 105 Biart, % 8,0 1,50 T'OCT 29246-91
MHnzaeke pacTBOPUMOCTH, CM>, CHIPOrO 0CA/IKa, HE
Gonee 0,2 0,11 I'OCT 30305.4-95
Copepskanne BHTAMHHOB, B 100 r:
B (Tramun), Mr 1,97 1,99+0,20 I'OCT EN 14122-2013
B> (pubodnasun), Mr 2,32 2,28+0,23 T'OCT EN 14152-2013
B3 — PP (Huaumn), mr 9,87 9,81+0,98 TOCT 7047-55, p. VIII
Bs (maHToTEHOBas KMCJI0TA), MI 12,65 12,56+1,26 | MBU MH 3008-2008
B (MMPUAOKCHH), MT 1,62 1,68+0,17 I'OCT EN 14663-2014
By (donueBas KucnoTa), MKr 0,21 0,23+0,02 MBHU MH 2146-2004
C (ackopOHHOBaAs KMCJIOTA), MI' 70,27 72,54+7,25 'OCT P EN 14130-2010
A (peTuHON), MI 1,23 1,23+0,12 I'OCT P 54635-2011
E (Tokodepoi), mr 7,38 7,29+0,73 I'OCT EH 12822-2014
Dj; (kanbungepon), MKr 4,22 4,17+0,42 I'OCT EN 12821-2014
Munepanbnblie Bemecrsa, B 100 r:
Kasbuuid, mr - 317,98+63,6 | P 4.1.1672-2003, rn. 2, p. 1, m. 3
Maruuid, Mmr - 187,32437,46 | P 4.1.1672-2003, rn. 2, p. I, n. 3
Hon, Mkr - 0,79+0,16 P 4.1.1672-2003, ra. 2, p. Il m. 1
Keneso, mr - 71,63+14,33 | TOCT 26928-86
LluHk, Mr - 0,53+0,07 'OCT 30178-96
Menb, Mr - 0,16+0,018 I'OCT 30178-96

Hcnonuurenu:

3asenyromas UJI

[Mpotokon odopmuna

?’;«I/l Xamkubaesa
/ A. MupOHEHKO
*‘7 K. YBaHuckaHoBa
I'. AlinakeeBa

“K. Caraesa
. Oremyparosa

. OmapoBa

M. Hmenoa

IIpoToKOI pacHpoCTPAHSIETCS TOJIBLKO HA 00pa3el, M0ABePrHYThIH HCIBLITAHHIM
IMoamas WK YACTHYHAS NepeneuaTka NPOToKo/a 6e3 paspemennsi HCIbITATEIbHOI J1a00paTOpPHH 3anpelena
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Hcnpitateabuas gadoparopusi TOO «<HYTPUTECT»

Pecny6muka Kazaxcran, 050008, r. AnMarst, yiI. Kioukosa, 66,
tenedon/daxc: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Arrecrar akkpenutamuu Ne KZ.T.02.0043 ot 08 pespans 2016 r.

[IPOTOKO.JI UCTIBITAHUM Ne 175/10H ot 28 denpass 2020 r.

Bceero ctpanuu 2
Crpanuua |

Jlata nocTynsienus B naboparoputo: 14.02.2020 r.

Hamnmvenosanue u aapec sassutess: TOO «OO Kazaxckast Akagemust ITuranusi», PK, r. Anmarsl, yi1. Kioukosa, 66
HaeHoBaHue 1 0603HaueHHe HCTIbIThIBaeMOro oGpasia: Cyxast GesIkoBasi cMech ¢ 100aBJIeHHeM KOObLILEro MoJio-
Ka i pecepaTpo.ia (1aopaTopHasi napTHs)

Jlata usrotosnenus: 11.02.2020 r.

Cpok rogtoctu: 12 mecsiues

WsrotoemTens (ctpana, Gupma): PK, TOO «OO0 Kazaxckas Akanemust Iuranusp

KomuuecTso 06pa3los, NOCTYNMBLIKX Ha ucenenobanue: 300 r

OGosnauenne HJI va npomykumto: TP TC 033/2013, npun. Pem. Cosera E9K or 09.10.2013r. Ne 67, Hpusoxenue 4;
[puaoxkenne 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC or 09.12.2011r. Ne880, Mpuaoxenne 3, m. 2; CT 63096-
1910-TO0O-23-2018, n.n. 3.2.1, 3.2.2

Jlata Hauana ucneitanus: 14.02.2020 r. Jlata oxon4aHus ucnsitanus: 28.02.2020 r.

Bua ucnbiranuii: KoHTpoibHbIii

Ve10BHA NPOBEICHUS UCTIbITAHUI: Temneparypa: 21-23 0 C Baaxuoctb: 68-74 %

HaumeHoBaHue nokaszaresniei, JlomycTumebie DakTHYecKH O6o3nauenue HJI Ha
€JIMHHULIbI H3MEPEHHH HOpMbl o HJT noJ1y4€eHO METO/Ibl HCTIbITAHHH
1 2 3 4
AHTHOMOTHKH, MI/Kr(J1), He DoJlee:
JleBomuLeTHH (XJ0pamMQpeHHKOI) He pon. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpaunKkJIHHOBAs TP, He non. (menee 0,01) He o6H. MVYK 4.2.026-95
[leHuumnanInH He non. (menee 0,004) He o6H. MVYK 4.2.026-95
CrpenToMHUHH He non. (menee 0,2) He o6H. MVK 4.2.026-95
MukpoOHoJ0ruyecKue:
KMA®ABM, KOE/r(cm?), He Gosee 1,0x10° 2,0x10° FOCT 9225-84
BIKIT (konmdpopmbt), B 0,1 r(em?) He non. He o6H. FOCT 9225-84
St.aureus, B 1,0 r(em®) He non. He 06H. 'OCT 30347-2016
[laToreHHsble, B T.4. CAlbMOHEMbI, B 25T(cM?) He nor. He oGH. I'OCT 31659-2012
Menamun, Mr/Kr He nom. (menee 1) He oGH. MVK 4.1.2420-2008
TokcHUYHBIE 2JIEMEHTBI, MI/KT, He GoJiee:
CaHHell 0,1 0,0017 'OCT 30178-96
Kanmwuii 0,03 He o6H. I'OCT 30178-96
| Mbitbsik 0,05 He 06H. T'OCT 26930-86
PryTh 0,005 He 06H. T'OCT 26927-86
IecTuunasl, Mr/kr, He 6oJiee:
XU (o, B, ¥ — H30Mepbl) 1,25 B nepecuere Ha XKUp He o6H. M3 CCCP MV 2142-80
JUIT 1 ero MeTaGonTbI 1,0 B mepecueTe Ha KUP He o6H. M3 CCCP MY 2142-80
MuKOTOKCHHBI, MI/KT, He DoJee:
Adnarokenn My 0,0005 He oGH. T'OCT 30711-2001
OpranojenTuyecKue:
Brewnui Bua TMopotukoobpa3zHas paBHO- [Mopowkoo6- | T'OCT 29245-91
MepHO repemellaHHas pasHas paBHO-
CMECh MHULUEBBIX HHIPEIH- MEpHO nepe-
eHToB. KomMnoneHTbl, MelaHHas
NpeyCMOTPEHHbIE peLien- cMech nulie-
TYpO#i, A0MKHbI ObITb PaB- | BbIX HHIPE/H-
HOMEpPHO pacrnpesienieHsl o | enTos. Kommo-
Bceii macce. JlonyckaeTcs HEHTbI PaBHO-
HaJIM4YMe KOMOYKOB, PacChl- | MEPHO pacrpe-
MakoLMecs NpH JIerKoM Me- JefeHbl 0 |
XaHUYECKOM BO3/IEHCTBHH. BCeli Macce. \
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Bcero crpanuu 2
Crpanuua 2

HaumeHoBaHMe nokasaresieid, Jlonyctumbie | DaKTHYECKH O6o3nauenne HJI na
€MHHLbI H3MEPEHH HopMmbl 1o HJT OJIy4EeHO METOMbI HCMIbITAHHUI
1 2, 3 4
Bkyc u 3anax Cgoiicteentble | CpoiictBeH- | [OCT 29245-91
BKJIIOYEHHbBIM B | HbI€ BKJIIO-
€OCTaB 1po- YeHHBIM B
JlyKTa KOMIIO- | COCTaB Ipo-
HeHTam. He JyKTa KOM-
JIOMYCKAIOTCst MOHEHTAM.
MOCTOPOHHHE bes mocro-
BKYC M 3araX. | pOHHEro rnpu-
BKYyCA H 3ara-
xa.
Liger Or 6enoro 10 Kpemoseriii | TOCT 29245-91
KPEMOBOTO ¢
Pa3InYHbIMU
OTTEHKaMH.
IMokasarenn oKHCIHTEILHOI MOpPYH:
[lepekrCcHOE YUCI0, MIKB aKTMBHOTO KHUCJIOPOAa/KI - 1,83 T'OCT P 51487-98
DU3HKO-XHMHYECKHE:
MaccoBas 1o xupa, % 1,5-20 18,9 I'OCT 29247-91
Maccosas mons 6enka, % 30,0-75,0 493 'OCT 23327-98
Maccogas nons Binaru, % 8.0 1,48 T'OCT 29246-91
HHaeKke pacTBOPUMOCTH, CM, CHIPOrO Oca/ika, He
Gostee 0,2 0,1 I'OCT 30305.4-95
Conep:xanne BHTAMHHOB, B 100 r:
Bi (THamuH), Mr 1,97 2,08+0,21 I'OCT EN 14122-2013
B: (pubodnasun), mr 2,82 2,31+0,23 I'OCT EN 14152-2013
B3 — PP (huaumn), Mr 9,87 9,95+1,0 T'OCT 7047-55, p. VIII
Bs (naHToTeHoBas KuciI0Ta), MI' 12,65 12,50£1,25 | MBU MH 3008-2008
Bs (nupuaokcun), mr 1,62 1,60+0,16 I'OCT EN 14663-2014
By (honuesas kucnora), MKr 0,21 0,22+0,02 MBU MH 2146-2004
C (ackopOuHOBas KHCIIOTA), MI' 70,27 72,89+7,29 | TOCT P EN 14130-2010
A (peTuHoI), MI 1,23 1,24+0,12 I'OCT P 54635-2011
E (Tokodepoi), mr 7,38 315£0.72 I'OCT EH 12822-2014
D5 (kanbumndepoi), Mkr 4,22 4,21£0,42 I'OCT EN 12821-2014
MunepaibHble BeecTsa, B 100 r:
Kanbuwit, mr - 314,49+62,9 | P 4.1.1672-2003, rn. 2, p. I, m. 3
Marhuii, mr - 186,92+37,38 | P 4.1.1672-2003, ra. 2, p. I, n. 3
Hou, MK - 0,79+0,16 P 4.1.1672-2003, ra. 2, p. 11, 1. 1
Keneso, mr - 71,69+14,34 | TOCT 26928-86
Llnuk, Mr - 0,52+0,06 I'OCT 30178-96
Me/ib, M - 0,17£0,019 I'OCT 30178-96

Hcenonuurenu:

3asexyromas WJI

ITporokon odopmuna

7 W. XamkuGaepa

P\

HYTPHTE
<lib £,
Zorkr

,/, A. MupoHeHKo
= K. YBaHuckaHoBa
I'. AiinakeeBa

. MmeHnosa

IIpoToko. pacnpocTpaHsieTest TOILKO Ha 00pasell, NOABEPrHYThIi HCIBLITAHHAM
IMoamas wan yacTHYHAS MepenevaTKa NPOTOKOIA 0e3 paspeulennsl HCNBITATEALHOI J1a60PATOPIHN 3anpenena
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Hcnprrareasuas gadoparopus TOO «HYTPUTECT»

C2)

nNcs

KZ.T.02.0043

Pecny6mmka Kasaxcran, 050008, r. Amvatel, yi1. Kioukosa, 66,
temedon/paxc: (727) 375 82 23, (727) 375 00 34

Atrtecrar akkpeanuTamun Ne KZ.T.02.0043 ot 08 pespas 2016 r.

MPOTOKOJI HCIIBITAHUI Ne 175/11H ot 28 penpass 2020 r.

Bceero cTpanHu 2
CtpaHuua |

Jlata noctyrienus B taGoparopuio: 14.02.2020 r.

Haunmenopanue n aapec 3assutens: TOO «OO Kazaxckast Akajemust Muranus», PK, r. Aamarsl, ya. Kioukosa, 66
HaumeHoBatye 1 0603HaueHHe UCTIbITbIBaEMOro oOpasiia: Cyxasi GekoBasi cMech ¢ 100aB/IeHneM KOObLILEro M010-
Ka H pecBeparpoa (1abopaTopHasi napTHsi)

Jlata usrotoenenns: 11.02.2020 r.
Cpok rofsocTH: 12 Mecsines

Wsrotosutens (crpaua, Gupma): PK, TOO «OO0 Kaszaxckas Axagemus ITntanns
KonnuecTBo 06pasiios, MOCTYNMBLIMX Ha uccienobatue: 300 r
OGo3nauenne HJI na nponykuuio: TP TC 033/2013, npuu. Pem. Cosera EDK or 09.10.2013r. Ne 67, Hpuioxenne 4;
Tpuioxkenue 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC or 09.12.2011r. Ne880, Ipuaoxenne 3, m. 2; CT 63096-

1910-TO0O-23-2018, n.n. 3.2.1, 3.2.2
Jlara nauana ucnbitanus: 14.02.2020 r.
Bua uenbitannii: Konrpoabubiii

Jlata okoHuanus ucnbitanus: 28.02.2020 r.

Venorusa npoeeetus uenbitannii: Temmeparypa: 21-23 " C Baaxnocts: 68-74 %

HaumeHoBaHKe nokasartesnen, Jlonyctrmble DaKTHYECKH O60o3HaueHue HJl Ha
e/IMHHULIbI H3MEPEeHHH Hopwmbl 1o HJT 0JIy4€eHO MeTO/Ibl MCTTBITAHUH
1 2 3 4
AnTuoHoTHKH, MI/Kr(J1), He DoJlee:
JleBomuueTnt (XJ0paMpeHHKoT) He pon. (menee 0,0003) He oGH. MYV Ne 3049-84
TerpauukIuHOBas rp. He non. (menee 0,01) He o6H. MVYK 4.2.026-95
[Nennunnnun He non. (menee 0,004) He 06H. MVK 4.2.026-95
CTpenToMHLMH He non. (menee 0,2) He o6H. MVYK 4.2.026-95
MukpooHoIornyecKne:
KMA®ABM, KOE/r(em?), ne Gonee 1,0x10° 7,0x10° I'OCT 9225-84
BIKIT (kosmdpopmbi), B 0,1 r(em?) He non. He o6H. [OCT 9225-84
St.aureus, B 1,0 r(cm?) He non. He o6H. T'OCT 30347-2016
[MaTtoretble, B T.4. CAbMOHEIIBI, B 25r(cM?) He norn. He o6H. I'OCT 31659-2012
Menamuu, Mr/Kr He gon. (menee 1) He o6H. MVK 4.1.2420-2008
ToKcHYHbIE 2JeMeHTbl, MI/KT, He o/iee:
Caunel 0,1 0,0011 I'OCT 30178-96
Kanmuit 0,03 He o6H. TOCT 30178-96
MblLbsK 0,05 He oGH. I'OCT 26930-86
PryTb 0,005 He o6H. 'OCT 26927-86
TlecTunnanbl, Mmr/kr, ne Gosee:
XL (o, B, Y — M30Mepbl) 1,25 B mepecueTe Ha JKUP He 0oGH. M3 CCCP MV 2142-80
JIIT u ero mMeTabosuThl 1,0 B mepecueTe Ha JKUp He o6H. M3 CCCP MYV 2142-80
MHKOTOKCHHBI, MI/KT, He 0oJiee:
Adnarokenn M; 0,0005 He o6H. I'OCT 30711-2001
OpranoienTHYecKHe:
Buewnuii Bua TMoporukoo6pa3zHas paBHO- [Mopowkoo6- | TOCT 29245-91

MEpHO TepemMellaHHas
CMeCh MUILEBbIX HHIPEeIU-
eHTOB. KOMMOHEHTEI,
NpelyCMOTPEHHbIE peLern-
TYPO#H, 10JKHBI ObITH paB-
HOMEpPHO pacrpe/iesieHbl 1o
Beelt macce. Jlonyckaercs
HaJIM41e KOMOUKOB, PacChl-
MaoLMecs MpH JIerkKoM Me-
XaHUYECKOM BO3/1CHCTBHH.

pasHas paBHO-
MEpPHO nepe-
MellaHHas
CMech MulLie-
BbIX MHIPEIH-
eHtos. Komro-
HEHTBbI paBHO-
MEpHO pacripe-
JI€JICHBI MO
BCeli Macce.
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Bceero cTpanuu 2
Crpanuua 2

HaumenoBaHue nokazaresnei, Jlonyctumble | DakTHyecKH ! O603nauenne HJ1 Ha
€/IMHHLbI K3MEepEeHUI Hopwmbi 1o HJT nojyyeHo | METO/Ibl HCTbITAHUI
1 2 3 4
Bkyc u 3anax Caoiictennble | CoiictBen- | [OCT 29245-91
BKJIIOYEHHBIM B | Hbl€ BKJIIO-
cocTaB 1po- YeHHBIM B |

AyKTa KOMIO- | COCTaB Mpo-
HenTam. He JIyKTa KOM-
J0MyCKaoTes MOHEHTaM.
NOCTOPOHHHE Be3s nocro-

xa.
Liger Ot Genoro 10 KpemoBbiii I'OCT 29245-91
KPEeMOBOTO ¢
pasIHYHbIMHU
OTTEHKaMH. |
Ioka3aTe/n OKHCIHTEILHON NOPYH: |
IepekHCHOE UHCIO, MOKB AKTHBHOIO KHCJIOPO/a/Kr - 1,95 T'OCT P 51487-98
DU3HKO-XHMHYECKHE:
Maccosas 10415 5Kupa, % 1,5-20 18,9 T'OCT 2924791
Maccosas noas 6enka, % 30,0-75,0 48,9 'OCT 23327-98
Maccosas o5 Bnaru, % 8,0 1,49 I'OCT 29246-91
WHzeke pacTBOPUMOCTH, CM, CHIPOrO OCA/IKa, HE
Gonee 0,2 0,14 I'OCT 30305.4-95
Copnepskanne BHTaMHHOB, B 100 r:
Bi (tnamun), Mmr 1,97 2,0£0,20 I'OCT EN 14122-2013
B> (pubodmasun), Mr 232 2,30£0,23 T'OCT EN 14152-2013
B: — PP (Hnauwn), Mr 9,87 9,99+1,0 T'OCT 7047-55, p. VIII
Bs (maHToTeHOBas KMCI0TA), MI 12,65 12,78+1,28 | MBHU MH 3008-2008
Bi (MMPUAOKCHH), MT 1,62 1,61+0,16 I'OCT EN 14663-2014
By (ponueBas KUca0Ta), MKT 0,21 0,21£0,02 MBH MH 2146-2004
C (ackopOuHOBast KMCJIOTA), MI' 70,27 74,08+7,41 | TOCT P EN 14130-2010
A (peTnHoOn), MI 1,23 1,29+0,13 T'OCT P 54635-2011
E (tokodepon), mr 7.38: 7,33+0,73 'OCT EH 12822-2014
Ds (kanbunpepon), MKr 4,22 4,22+0,42 I'OCT EN 12821-2014
Munepaiabnble Bemectsa, B 100 r:
Kanbuuii, Mr - 317,58+63,52 | P 4.1.1672-2003, rn. 2, p. I, n. 3
Marhuii, Mr - 187,33+37,47 | P 4.1.1672-2003, rn. 2, p. I, n. 3
Won, mkr - 0,78+0,16 P 4.1.1672-2003, rn. 2, p. 11, 1. 1
Keneso, mr - 72,56+14,51 | TOCT 26928-86
L1HK, M - 0,54+0,06 TOCT 30178-96
Mejpb, Mr - 0,18+0,019 | T'OCT 30178-96

BKYC H 3anax.

POHHErO MpH-
BKYCa M 3ana-

Hcnonnurenu:

3asenyromas HJI

Tporokon odopmuna

%

TPUTHET

ARELAKTORUR

Y

7
7 H. Xamkubaepa

A. MupoHeHKo

7 K. YBaHuckaHoBa
. Alinakeepa
CaraeBa
Otemyparopa

. OmapoBa

-/ M. Hmenora

TIpoToKO.I pacnpoCcTpansieTesi TOALKO Ha 00pasell, MOABePrHyThIi HCHbLITAHUIM
IMoJHast WK YACTHYHAS NIepenevaTka NPOoToKo/a 6e3 paspelenns HCNbITATeIbHOI 1a60paTopHy 3anpeuena
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UcnbiTaTeabnas aadoparopust TOO «<HYTPUTECT»
a Pecny6mmka Kasaxcran, 050008, r. Anvarel, yi1. Kinoukosa, 66,
NCEEA Tenedon/daxe: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Arrecrat akkpenutamun Ne KZ.T.02.0043 ot 08 despans 2016 r.

NPOTOKOJ UCTIIBITAHUM Ne 175/12H ot 28 pespans 2020 r.
Bceero cTpanui 2
Crpanuua |
Jlata nocrynienus B aGoparopuio: 14.02.2020 r.
HaumenoBanue u anpec sassutens: TOO «OO0 Kaszaxckas Axanemust Illutanus», PK, r. Anmarei, yi. Kioukosa, 66
HaumeHnoBanue 1 0603HaueH e UCTbIThIBaeMOoro obpasua: Cyxasi GeKoBasi cMech ¢ 100aBJIeHHEM KOObLIbLEro Mo.10-
Ka U J1aKTo- H 6udurodakTepuii (1abopaTopHasi napTust)
Jlara uzrotosnenus: 11.02.2020 r.
Cpok roaHoctH: 12 mecsiuen
Usroroeutens (ctpana, pupma): PK, TOO «OO Kaszaxckasi Akanemust Iluranusn
KosnuuecTBo 06pa3iLos, MOCTYNHBLIKX Ha HceenoBanue: 300 r
OGosnauenne HJT na npomykuuio: TP TC 033/2013, npun. Pem. Cosera EDK ot 09.10.2013r. Ne 67, Ipunozenne 4;
Ipuaoxenne 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC ot 09.12.2011r. Ne880, Ipuioxenne 3, u. 2; CT 63096-
1910-TO0-23-2018, n.n. 3.2.1, 3.2.2
Jlata navana ucnbitanus: 14.02.2020 r. Jlata oxoHuanust ucnpitanus: 28.02.2020 r.
Bua uenbitanuii: Kontpoabubrii
Venosus nposeenus ucnbitanuii: Temneparypa: 21-23 ° C Baaknocts: 68-74 %

HaumenoBanue nokasaresei, Jlonyctumble DaKTHYECKH O6o3Hauenne HJl na
e/IMHHLbI H3MEepeHUI Hopwmbl 1o HJT 0JTy4€HO METO/Ibl HCTIbITAHUIH
1 2 3 4
AunTnonoruku, mr/kr(n), He 6osee:
JleBomuuerut (XJ0paMQpeHHKOIT) He nom. (menee 0,0003) He o6H. MY Ne 3049-84
TerpauukiIMHOBasd Ip. He non. (menee 0,01) He o6H. MVYK 4.2.026-95
[Nenuumninu He non. (menee 0,004) He o6H. MVK 4.2.026-95
CTpenToMULIMH He non. (menee 0,2) He o6H. MVYK 4.2.026-95
MurpoOHoJI0rHYecKHe:
KMA®ABM, KOE/r(cm?), He Gonee 1,0x10° 3,0x10° I'OCT 9225-84
BI'KIT (konudopwmbl), B 0,1 r(em?) He non. He o6H. OCT 9225-84
St.aureus, B 1,0 r(cm?®) He pon. He o6H. T'OCT 30347-2016
[laToreHHble, B T.4. CalbMOHEIbI, B 25T(cM’) He non. He o6H. 'OCT 31659-2012
Buduaobaxrepun 1 (Wiik) Apyrue npoOHOTH- 1x10° B cymme 1x10° F'OCT 33951-2016
yeckue M-Mbl, KOE/r/cm?, He MeHee
MejaaMHH, MI/KT He nomn. (metee 1) He oGH. MVYK 4.1.2420-2008
TokcHunble 3J1eMeHTbI, MI/KT, He (oJiee:
CauHell 0,1 0,0011 'OCT 30178-96
Kanmuii 0,03 He o6H. [OCT 30178-96
MblLbiK 0,05 He o6H. 'OCT 26930-86
PryTh 0,005 He o6H. I'OCT 26927-86
TecTnunael, Mr/kr, ue oJee:
XL (a, B, y — n30mepel) 1,25 B mepecueTe Ha JKUP He o0H. M3 CCCP MV 2142-80
JUIT 1 ero MeTabonuThbi 1,0 B nepecuere Ha KUp He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHBI, MI/KT, He 0oJiee:
Adnarokern My 0,0005 He oGH. 'OCT 30711-2001
OpranosienTHYecKHe:
Buewnnii Bua TopomkooGpa3Has paBHO- [Topowkoo6- | FOCT 29245-91
MEpHO TepeMelaHHast pasHas paBHO-
CMeCh MHILEBbIX HHIPeIH- MEpHO repe-
eHToB. KOMIMOHEHTHI, MeluaHHast
MpeyCMOTPEHHbIE peLern- cMech Muiue-
TYpOM, AOJKHBI ObITh PaB- | BbIX HHIPEIU-
HOMepHO pacrpesie/ieHsl o | enTos. Kommo-
Beeli macce. Jloryckaercss | HeHTbI paBHO-
HaJIMYMe KOMOUKOB, PacChl- | MEPHO pacrpe-
NAIOLLMeECs MPH JIErKoM Me- JleJIeHbl 110
XaHHYECKOM BO3/ICHCTBHH. Bcel Macce.
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Bcero crpanun 2
Crpaunuua 2

HaumeHoBaHHe nokaszaTesei, JlonmycTiMbie dakTH4ecku O6o3Hauenune HJ Ha
€IMHULBI W3MEPEHHUH HopMbI 110 HJT TMOJTy4eHO METO/Ibl UCTILITAHUI
1 2 3 4
Bxyc H 3anmax CeoiictBennble | CpodictBeH- | [OCT 29245-91

BKJIIOYEHHbIM B | HbIE BKJIIO-
cocTaB 1po- YEHHBIM B
JIyKTa KOMIO- | COCTaB Mpo-
HeHTam. He JIyKTa KOM-
JIOMyCKaloTCs! MOHEHTaM.
MOCTOPOHHME bes nocro-

Liget

ITorasaTe/H OKHCIHTEILHOMN MOPYM:
[TepeKHCHOE YMCII0, MOKB aKTHBHOTO KHCII0pOaa/Kr
DH3HKO-XHMHYECKHE:

Maccopas 1014 xkHupa, %

Maccosas nosns 6enka, %

Maccosas 101 Bnaru, %

WH7eKe pacTBOPUMOCTH, CM?, CHIPOTO 0Ca/Ka, He
Gonee

Coaep:kanne BHTAMHHOB, B 100 r:

B (THaMHH), M

B: (pubodnasun), Mr

B: — PP (unauun), Mmr

Bs (maHTOTEHOBAsk KMCJIOTA), MI'

Bs (MUPHIOKCHH), MI

By (ponueas kucaora), MKr

C (ackopOHHOBas KMCI0TA), MI

A (peTHHOM), MI

E (Tokodepon), mr

D; (kanbuudepon), MKr
MiunepaabHbie BemecTsa, B 100 r:
Kanbuuii, Mmr

Marumii, Mmr

Hox, Mkr

Keneso, mr

LluHK, Mr

Meab, M

BKYC M 3amax.

Ort Genoro 1o
KPEMOBOTO ¢
pasniHbIMH
OTTEHKaAMH.

1,5-20
30,0-75.0
8.0

0.2

1,97
232
9,87
12,65
1,62
0.21
70,27
1,23

7,38
422

POHHETO MpH-
BKycCa U 3arna-
xa.
KpemoBbiit

1,84

19,4
49,3
1,47

0,15

1,97£0,20
2,330,23
10,121,01
12,71%1,27
1,6620,17
0,20+0,02
71,2547,13
1,30£0,13
7,3940,74
4,3940,44

324,78£64,96

203,36+40,67
0,77+0,15

61,91+12,38
0,63+0,08
0,18+0,02

I'OCT 29245-91

T'OCT P 51487-98

I'OCT 29247-91
I'OCT 23327-98
I'OCT 29246-91

I'OCT 30305.4-95

T'OCT EN 14122-2013
T'OCT EN 14152-2013
T'OCT 7047-55, p. VIII
MBH MH 3008-2008
T'OCT EN 14663-2014
MBU MH 2146-2004
'OCT P EN 14130-2010
I'OCT P 54635-2011
I'OCT EH 12822-2014
'OCT EN 12821-2014

P 4.1.1672-2003, rn. 2, p. 11, n. 3
P4.1.1672-2003, rn. 2, p. 11, n. 3
P 4.1.1672-2003, rn. 2, p. 1, 1. 1
I'OCT 26928-86
I'OCT 30178-96
I'OCT 30178-96

Wcnonuurenu:

3aseayomas UJI

ITpoTokon odopmuia

A

/‘/'l/[. Xamkubaepa

A. MupoHeHko
%5 2K, VBanuckanoBa

7 M. HUmeHoBa

ITpoTokos pacnpocTpansieTest TOJALKO HA 00pa3el, MOABePrHyThIi HCIBITAHHAM
IMosinasi WK YACTHYHAS MepenevyaTKa NPOToKo/Ia (e3 pa3penieHnsi HCNbITATeILHOI J1A00paTOPHH 3aNpelieHa
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HUcnbitaTeapnas aadopatopus TOO «<HYTPUTECT»

Pecny6inka Kasaxcran, 050008, r. Anvarel, yi1. Kinoukosa, 66,
renedon/paxc: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043

Atrectar akkpenntamun Ne KZ.T.02.0043 ot 08 depas 2016 r.

MPOTOKOJI HCIIBITAHHUI Ne 175/13H ot 28 dpenpass 2020 r.
Beero crpanun 2
Crpanuua |

Jlara noctynienus B nadoparopuio: 14.02.2020 r.
Haunenosanne u aapec 3assutens: TOO «OO Kazaxckas Axaaemnst Ilnranns», PK, r. Anmartsl, ya. Kioukosa, 66
HammeHoBaHye 1 0603HaueHHe HCMbITbiBaeMoro obpasia: Cyxas GeKoBasi cMech ¢ 100aBJIeHHeM KOOBLILEro MoJlo-
Ka u JaKTo- n 6Gndurodakrepuii (1abopaTopHasi napTHs)
Jlata uzrorosnenus: 11.02.2020 r.
Cpok ronsoctu: 12 mecsiues
Usrotosutens (crpana, Gpupma): PK, TOO «OO0 Kazaxckas Akagemust Ilnranus
KosiuecTBo 06pa3ioB, NOCTYMBIIKX Ha Hcciienosanue: 300
O6osnauenue HJI va nponykuuio: TP TC 033/2013, npun. Pem. Cosera EDK or 09.10.2013r. Ne 67, lpnioxenue 4;
Tpuaoxenue 8, n. 24(6); TP TC 021/2011, yrs. Pem. KTC ot 09.12.2011r. Ne880, Mpuaoxenne 3, m. 2; CT 63096-
1910-TO0O-23-2018, n.n. 3.2.1,3.2.2
Jlata Hauana ucnbitanus: 14.02.2020 r.
Bua ucnpitanuii: KonTpobublii
Venopus nposeaenus uenbitanuii: Temneparypa: 21-23 " C Baaxnocts: 68-74 %

Jlata okoHuaHus ucnbiTanus: 28.02.2020 r.

HaumeHoBaHHe rokasaresien, Jlonyctumble DakTHYECKH 0O603Hauenne HJl na
€IMHHULbI H3MEPeHH Hopmbl 1o HJT T0JIy4eHO METO/IbI HCIbITAHUH
1 2 3 4
AuTHOMOTHKH, MI/KT(J1), He GoJtee:
JleBomuueTHH (XJI0pamMpeHnKoN) He nor. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpauuKkJIHHOBas Ip. He pomn. (metiee 0,01) He o6H. MVYK 4.2.026-95
[Nenuumnanx He non. (menee 0,004) He o6H. MVK 4.2.026-95
CTpenToMULMH He non. (menee 0,2) He o6H. MVK 4.2.026-95
MuKpOOHOJIOrHYECKHE:
KMA®ARM, KOE/r(em?), He Gonee 1,0x10° 3,0x10? T'OCT 9225-84
BI'KIT (kosudopms), B 0,1 r(cm?) He non. He o6H. T'OCT 9225-84
St.aureus, B 1,0 r(cm?) He non. He o6H. TOCT 30347-2016
[aToreHHble, B T.4. CalbMOHEbI, B 25r(cm?) He por. He oGH. I'OCT 31659-2012
Budunodakrepuy  (H11) Apyrue npooHoTH- 1x10° B cymme 1x10° FOCT 33951-2016
ueckme M-Mbl, KOE/r/cm®, He Menee
MenaMuH, MI/Kr He gon. (menee 1) He 06H. MVK 4.1.2420-2008
ToKcHYHBIE JIeMEHTBI, MI/KT, He GoJiee:
CauHell 0,1 0,0013 'OCT 30178-96
Kaamuii 0,03 He o6H. T'OCT 30178-96
MblbIK 0,05 He o6H. 'OCT 26930-86
PrtyTb 0,005 He o6H. TI'OCT 26927-86
TlecTunnabl, MI/Kr, He oJiee:
XU (o, B, Y — n30Mepbl) 1,25 B mepecueTe Ha KUP He o6H. M3 CCCP MV 2142-80
JUIT u ero metabonuTbl 1,0 B mepecueTe Ha JKUP He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHBI, MI/KT, He DoJiee:
Adnatoxeus My 0,0005 He 06H. 'OCT 30711-2001
OpranoJjienTHYECKHE:
Buewnuii Bua MopotukooGpaszHas paBHO- [Mopowkoo6- | TOCT 29245-91
MEpHO repemeliaHHas pasHas paBHO-
CMEChH MHULUEBbIX MHIPEIH- MEpHO repe-
eHTOB. KOMIMOHEHTbI, MellaHHas
MPeayCMOTPEHHbIE PeLien- cMech Mulie-
TYPOM, A0/KHbI ObITh PaB- | BbIX MHIPEJIH-
HOMEpHO pacnpeieiensl no | entos. Kommo-
Bceit macce. JlonyckaeTes HEHTbI PaBHO-
HaJIM4YMe KOMOYKOB, PAacChl- | MEPHO pacrpe-
MAKoLLHecs MpPH JIErkoM Me- JesIeHbl 110
XaHHUYECKOM BO3/ICHCTBHH. Bceil Macce.
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Bcero ctpanuu 2
Crpanuua 2

HaumeHoBaHMe nokasaresnei, Jlonyctumble [ dakTruecku O6o3nauenne HJL Ha
€/IMHHULIbI U3MEpEeHHH Hopmbi o HJT 110J1y4eHO METO/Ibl UCTIbITAHWH
1 2 3 4
Bkyc u 3anax CaoiictenHble | Ceoiicteen- | TOCT 29245-91
BKJIKOUEHHbIM B ‘ HbI€ BKJTHO-
cocTas npo- YEHHbIM B ‘
AYKTa KOMIO- | COCTaB Mpo-
HeHTam. He J1yKTa KOM-
AonycKaroTes MOHEHTaM.
MOCTOPOHHHE ‘ be3 nocro-
BKYC M 3anax. | POHHEro
| npuekyca u
| 3anaxa.
Liset Ot Genoro 10 Kpemosblii [OCT 29245-91
KpCMOBOFO [
pasiMyHbIMH
OTTEHKaMH.
IToka3zate.n OKHC.'lHTerHOﬁ nop4H:
[TepeKHCHOE YHCITO, MIKB aKTHBHOTO KHC/10pOaa/Kr - 1,79 I'OCT P 51487-98
DH3HKO-XHMHYECKHE:
Maccosas 10715 %Hpa, % 1,5-20 19,3 ['OCT 29247-91
Maccosas nons 6enka, % 30,0-75.0 49.1 FOCT 23327-98
Maccosas 10714 Biaaru, % 8.0 2,1 'OCT 29246-91
WHaeke pacTBOPHMOCTH, oM, CBIPOrO Ocaika, He ‘
Oonee 0,2 | 0.1 rOCT 30305.4-95
CoaepkaHue BHTAMHHOB, B 100 r:
B, (THamuH), Mmr 1,97 | 1.91£0.19 | I'OCT EN 14122-2013
B, (pubodnasun), Mr 232 2.4+025 | TOCT EN 14152-2013
B; — PP (Hunaumn), Mr 9.87 | 9.52+0,95 [OCT 7047-55, p. VIII
Bs (naHTOTEHOBAsH KMCI0TA), MI 12.65 | 12.93£1.29 MBHU MH 3008-2008
B (MHPUAOKCHH), MI 1,62 1,66=0,17 ['OCT EN 14663-2014
By (honueBas KHCIOTA), MKT 0.21 | 0.20£0,02 | MBHM MH 2146-2004
C (ackopOuHOBas KUCIOTA), MI 70,27 73.91£7.39 | TOCT P EN 14130-2010
A (peTuHON), MI 1,23 1,23+0,12 [OCT P 54635-2011
E (tokodepon), Mr 7,38 7.41£0,74 [OCT EH 12822-2014
D; (kanbundepos), MKr 422 | 4.20£043 IOCT EN 12821-2014
Munepanbnble BemecTsa, B 100 r: ‘ |
Kanbuuit, mr - ‘ 323,50+64,70 ‘ P 4.1.1672-2003, ra. 2, p. 1, n. 3
Marhuii, mr - | 206,45+41,29 | P 4.1.1672-2003, rn. 2, p. 1. n. 3
1710}1, MK - 0.76+0.15 P4.1.1672-2003. ra. 2, p. [, n. 1
JKeneso, mr - 63.87=12.77 | TOCT 26928-86
LInHK, Mr - 0.64=0.08 [OCT 30178-96
| Mexb, Mr . 0.17£0.019 | FTOCT 30178-96

Henonuutenu:

3ageayromas HJI

I[MpoTokon ohopmuaa

%y,
Ny

59
"y

N o

0 1F
MCnSTAT Enbkan "’g»-
NN A A /A& Omaposa
2

)

o~

o
.
.

/:_ 1. Xamknbaesa
A. MupoHeHKo
49, Y BaHUCKaHOBA
/s

o

M. HmenoBsa

HpOTOK0.1 pacnpocTpansiercs TOJIbKO HA oﬁpa';eu. IIOJB?[)I'H}’Thlrl HCNBITAHHAM
Tloinas WM yacTHYHAs nepenevarka npoToKoJIa oe3 paspemreHnsi HCNBITATEILHOM naﬁopaTopun 3anpeuiena
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HUcnbiTaTeapnas aadoparopus TOO «<HYTPUTECT»
a Pecny6imka Kasaxcras, 050008, r. Anvartsr, yi1. Kinoukosa, 66,
NCEA reseon/daxe: (727) 375 82 23, (727) 375 00 34

KZ.T.02.0043 Arrecrar akkpeanTamnn Ne KZ.T.02.0043 ot 08 denpass 2016 r.

IMPOTOKOJI UCIIBITAHUAM Ne 175/14H ot 28 denpast 2020 r.
Beero ctpanui 2
Crpanuua 1
JlaTa noctynenus B nadoparopuio: 14.02.2020 r.
Haumenoanue u aapec sassutens: TOO «OO Kaszaxckast Akaaemust IMurauus», PK, r. Anmarsi, yi. Kioukosa, 66
HannenoBatue 1 0603HaueH e HCTIBIThIBaeMOro obpasia: Cyxast Ges1koBasi cMech ¢ 100aBJIeHHeM KOObLIbero MoJio-
Ka ¥ JIaKTo- 0 Ouduaodaxrepuii (1aGopaTopHas naprus)
Jlata wsrotosnenus: 11.02.2020 r.
Cpok rossocTH: 12 Mecsiues
Wsrorosutens (ctpana, pupma): PK, TOO «OO Kazaxckas Axagemust Ilnrannsp
KosuuecTso 06pa3LoB, NOCTYMBIIKX Ha ucciienosanue: 300 r
O60znauenne HJI Ha npoaykumto: TP TC 033/2013, npun. Pem. Cosera EDK ot 09.10.2013r. Ne 67, Ipuaoxkenne 4;
Ipuioxenne 8, m. 24(6); TP TC 021/2011, yr. Pem. KTC or 09.12.2011r. Ne880, Mpuaoxkenne 3, u. 2; CT 63096-
1910-TO0O-23-2018, n.n. 3.2.1, 3.2.2
JlaTa nauana ucnsitanus: 14.02.2020 r. Jlata okoH4aHus ucnbiTanus: 28.02.2020 r.
Bua ucnpitanuii: Kontpoabublii
Verosus nposeaenus ucnbitanuii: Temmnepartypa: 21-23 " C Baaknocts: 68-74 %

HanmeHoBaHHe rokasaresiei, Jlonyctumble DakTHYeCKH O603nauenne HJI Ha
eMHULbI H3MEePEeHHUH Hopmbl 1o HJT MOJ1y4EHO METO/Ibl HCTIbITAHHH
1 2 3 4
AHTHOHMOTHKH, MI/Kr(J1), He DoJiee:
JleBomuueTHH (XJ0pampeHuKo) He pmom. (menee 0,0003) He o0H. MY Ne 3049-84
TerpauukiMHOBas Ip. He non. (menee 0,01) He o0H. MVYK 4.2.026-95
[Menuumnnun He non. (menee 0,004) He oGH. MVK 4.2.026-95
CTpenToMHLMH He non. (menee 0,2) He o0H. MVYK 4.2.026-95
MukpoOoHoJorHYeCKHE:
KMA®ABM, KOE/r(cm?), e Gonee 1,0x10° 3,0x102 'OCT 9225-84
BI'KIT (konudopmbi), B 0,1 r(em?) He non. He o6H. T'OCT 9225-84
St.aureus, B 1,0 r(cm?) He norn. He 06H. T'OCT 30347-2016
TlaTorenHble, B T.4. CallbMOHEMbI, B 25r(cm?) He non. He o6H. I'OCT 31659-2012
Budunodaxtepuu 1 (Min) Apyrue npoGHOTH- 1x10° B cymme 1x10° I'OCT 33951-2016
ueckue M-Mbl, KOE/r/cm®, He MeHee
MenaMuH, MI/Kr He gom. (menee 1) He o6H. MVK 4.1.2420-2008
ToKcHYHbIE 2JIeMeHTbl, MI/KT, He foJtee:
CauHell 0,1 0,0013 [OCT 30178-96
Kanmuii 0,03 He o6H. [OCT 30178-96
MbliubsiK 0,05 He o6H. ['OCT 26930-86
PryTh 0,005 He o6H. T'OCT 26927-86
IMecTnunanl, Mr/Kr, He 6oJiee:
XU (o, B, ¥ — M30Mepbl) 1,25 B nepecuere Ha KUp He 06H. M3 CCCP MV 2142-80
JUIT w1 ero meTabosuThbl 1,0 B mepecueTe Ha JKUP He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHBI, MI/KT, He DoJiee:
Adnarokeun M 0,0005 He 06H. T'OCT 30711-2001
OpranojenTH4yecKue:
Brewnuit Bua [TopotukooGpasHas paBHO- [Mopowkood- | FOCT 29245-91
MEpHO nepeMellaHHas pasHas paBHO-
cMech MHILEBbIX HHIPEIU- MepHO repe-
eHTOB. KOMIoHeHTbI, MeLIaHHas

npeycMOTpeHHbIE peLiern- cMech MulLie-

TYpPO#, 10JKHbI ObITh PaB- | BBIX MHIPE/IH-

HOMEpHO pacripesesiensl o | eHtos. Kommo-

Beeil macce. Jlonyckaercs HEHTBI PABHO-

HaJlMuMe KOMOUKOB, PacChl- | MEpHO pacripe-

NaroLLMecs MpH JerkoM mMe- JeJIeHbl 110

XaHWUYECKOM BO3/ICHCTBHH. BceH Macce.
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Hcnpirateasnas agopatopus TOO «<HYTPUTECT»
a Pecny6muka Kaszaxcram, 050008, r. Anmarsl, yi. Kioukosa, 66,
NCEEA rtenedon/dakc: (727) 375 82 23, (727) 375 00 34
KZ.T.02.0043 Arrectar akkpexuTamun Ne KZ.T.02.0043 ot 08 despauis 2016 r.

NPOTOKOJI UCTIBITAHUM Ne 176H ot 13 mapra 2020 r.

Bceero ctpatuu 2
Ctpanuua 1

Jlata nocTynienus B naoparopuio: 02.03.2020 r.

Haumenosanue n axpec 3assutens: TOO «O0 Kasaxckas Akanevns Iluranusi», r. Aamarsl, yi. Kioukosa, 66
HanneHoBanue 1 06o3HaueHHe HCTIbIThIBaeMOro obpasua: Cyxas GesikoBasi cMech ¢ 100aBJeHHeM KOOBLILEro Mo.10-
K2 H MOPOUIKA IPHGOB IHHYWAKH H WIHHTAKH (1adopaTopHast napTHs)

Jlata uzrotosnenus: 27.02.2020 r.

Cpok rogHocti: 12 mecsiues

Wsrotosutens (crpana, hupma): PK, TOO «OO Kasaxckast Akazevust [lutanus»

KosiniecTBo 06pa3ioB, NOCTYMBIIHX Ha HecseaoBatke: 300 r

O6o3nauenne HJ1 na nponykuuio: TP TC 033/2013, npun. Pew. Cosera EDK ot 09.10.2013r. Ne 67, Hpuioxenne 4;
Ipuaoskenne 8, m. 24(6); TP TC 021/2011, yrB. Peur. KTC ot 09.12.2011r. Ne880, Mpuioxenne 3, m. 2; CT 63096-
1910-TO0-23-2018, n.u. 3.2.1, 3.2.2

Jlara nauana uenbrranus: 02.03.2020 r. Jlata okoHuaHHs ucrbitanus: 13.03.2020 r.

Bun uenpitanuii: KonTpoabublii

Venosus npoe/ienus ucnbitanuii: Temmeparypa: 21-23 " C Baaxuocrb: 68-74 %

HaumeHoBaHKe rokasaresiei, Jlonyctumble DakTHYECKH 0O603Havenne HJl na
e/IMHULbI W3MEPEHHH Hopmbl 1o HJL MOJTy4€HO METO/Ibl UCIIbITAHWH
1 2 3 4
AntnouoTukn, Mmr/kr(:1), ne 6oJee:
JleBoMHLIETHH (XJTOpaM(pEHHKOIT) He non. (menee 0,0003) He o6H. MV Ne 3049-84
TerpaurKiIMHOBas Ip. He non. (menee 0,01) He o6H. MVYK 4.2.026-95
TleHMLMUTHH He non. (menee 0,004) He o6H. MVYK 4.2.026-95
CTpenToMULMH He non. (menee 0,2) He 06H. MYVK 4.2.026-95
MukpodHoJIorHYecKHe:
KMA®ARM, KOE/r(cm?), He Gosee 1,0x10° 1,0x10* OCT 9225-84
BI'KIT (komuopmsr), B 0,1 r(em’) He non. He o6H. T'OCT 9225-84
St.aureus, B 1,0 r(cm?) He nom. He o6H. I'OCT 30347-2016
TatoreHHble, B T.4. CalbMOHEIBI, B 25r(cM?) He non. He o6H. IOCT 31659-2012
MenaMuH, MI/KT He non. (metee 1) He o6H. MVK 4.1.2420-2008
ToKcHYHbIE 2JJeMEeHTbI, MI/KT, He (oJiee:
Cautel 0,1 0,0012 T'OCT 30178-96
| Kaamuii 0,03 0,0005 r'OCT 30178-96
‘ MblibsK 0,05 He o6H. I'OCT 26930-86
| PryTn 0,005 He o6H. 'OCT 26927-86
TlecTunuanbl, Mr/Kr, He foee:
XU (o B, Y — M30MepbI) 1,25 B nepecuere Ha Kup He o6H. M3 CCCP MY 2142-80
JUIT u ero meTabonuThbl 1,0 B nepecueTe Ha JKUp He o6H. M3 CCCP MV 2142-80
MuKOTOKCHHBI, MI/KT, He DoJee:
Adnarokeun M 0,0005 He o6H. OCT 30711-2001
OpraHosienTuyecKue:
Brewnuii Bua TMopowkooGpasHas paBHO- Mopowkoo6- | FOCT 29245-91
MepHO nepemellaHHas pasHas paBHO-
CMeCh MUILLEBbIX HHIPEaH- MepHO nepe-
enroB. KoMronenTsl, MeluaHHas
IpeyCMOTPEHHbIE peLen- cMech Mnulie-
TYPOM, HOJUKHbI ObITh PaB- | BbIX HHIPEIH-
HOMEpHO pacrpesesienbl no | eHtos. Komro-
Bceit macce. JlomyckaeTcs HEHTBI PaBHO-
HaJIM4Me KOMOUKOB, PacChl- | MEPHO pacrpe-
MaKoLIKecs PH JIEerkoM Me- JIeJIeHbI 10
| XaHMYeCKOM BO3/1CHCTBHH. BCeil macce.
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Bcero crpanuu 2
Crpanuua 2

HaumMeHoBaHue nokasaresen, Jlonyctumble dakTruecku O603Hauyenne HJI Ha
€IMHH1Lbl W3MEPEHHH Hopwmbi no HJT M0Jy4eHO METO/1bl HCTIbITAHUH
1 2 3 4
Bkyc u 3amax Caoiictennbie | Caoiicteen- | FTOCT 29245-91
BKJIOYEHHBIM B HbI€ BKJIHO-
CcocTaB Mpo- YEHHBIM B
JlyKTa KOMIO- COCTaB Mpo-
HeHTam. He J1yKTa KOM-
Aaonyckarores MOHEHTaM.
MOCTOPOHHHE be3 nocro-
BKYC M 3anax. POHHEro
npUBKYyca U
3anaxa.
Liser Ot Genoro a0 Kpemosbiit | TOCT 29245-91
KPEeMOBOTO ¢
pasinyiHbIMH
OTTEHKaMH.
| ITokasaTe/in OKHCINTEILHOH MOpYH:
| TlepeKHCHOE YHCIT0, M3KB aKTHBHOTO KMCJIOPOa/KT - 2,0 I'OCT P 51487-98
DH3HKO-XHMHYECKHe:
MaccoBas 1oas xupa, % 1.5-2 19.0 IOCT 29247-91
Maccosas nons Genka, % 30,0-75,0 49,1 ['OCT 23327-98
Maccosas 1075 Baaru, % 8.0 1,79 [OCT 29246-91
WHaeKe pacTBOPHMOCTH, CM’, CHIPOTO Ocaka, He
Gosee 0,2 0,1 'OCT 30305.4-95
Coaepxanne BATAMHHOB, B 100 r:
B, (THamuH), Mr 1,97 1.96+0,20 I'OCT EN 14122-2013
B, (pubodnasun), Mr 232 2,29+0,23 'OCT EN 14152-2013
B3 — PP (Huauuh), mr 9.87 9.56+0,96 [OCT 7047-55, p. VIII
Bs (naHTOTeHOBas KMCJI0TA), M 12,65 12,69+1,27 | MBH MH 3008-2008
B (MMpHIOKCHH), MT 1,62 1,63£0,16 ['OCT EN 14663-2014
By (donuesas kucnora), MKr 0,21 0,23+0,02 MBHW MH 2146-2004
C (ackopGHHOBAs KHCIIOTA), M 70,27 71,25%7,13 'OCT P EN 14130-2010
A (peTHHO), MT 1,23 1,25+0,13 FOCT P 54635-2011
E (Tokodepoin), mr 7.38 7.56+0,76 [OCT EH 12822-2014
D; (kanbuudepon), MKr 4,22 4.29+0,43 [OCT EN 12821-2014
Munepasbuble BemecTsa, B 100 r: [
Kanbuwmii, Mmr - 300.55+60,11 | P4.1.1672-2003, rn. 2, p. 1, n. 3 |
Maruuii, mr - 62,75+12,55 | P 4.1.1672-2003, rn. 2, p. I, n. 3
Won, mkr - 0,75£0.15 | P4.1.1672-2003, ra. 2, p. Il . 1 |
Keneso, mr - 101.69+20.34 | TOCT 26928-86
LnuHK, Mr - 0.75+0.09 [OCT 30178-96
Menb, Mr - 0.25+0,03 | ITOCT 30178-96

Hcnonanutenu:
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[1pOTOKO.1 PACHPOCTPAHSIETCSI TOILKO Ha 00pasell, 10ABEPIHYTbIi HCIBITAHUAM

ITo.iHas WK YacTHYHAA nepenevyarka NnpoToKo.Jaa oe3 paspeweHus HCNBLITATEABHOI .1a60pa'roplm 3anpeuieHa
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HUcnbitaTeannas gagopatopust TOO «<HYTPUTECT»
a Pecriy6mmnka Kasaxcran, 050008, r. Anvartsr, yi1. Kinoukosa, 66,
NCEE rteedon/daxe: (727) 375 82 23, (727) 375 00 34
KZ.T.02.0043 Arrectar akkpeautaunn Ne KZ.T.02.0043 ot 08 dpespans 2016 r.

IPOTOKOJI UCTIBITAHUIA Ne 176/1H ot 13 mapTa 2020 r.

Bceero cTpanui 2
Crpanuua |

Jlata noctynienus B naGoparopuio: 02.03.2020 r.

Hannmenosanne 1 anpec sassutens: TOO «OO Kaszaxckas Axaxemust Ilutanusi», PK, r. Anmarel, yi1. Kioukosa, 66
Hammenosatme 1 0603HaueHHe HCTIbIThIBaeMOro oGpasia: Cyxast Ge1koBast cMech ¢ 100aBIeHHeM KoObLILEro MoJ10-
Ka H NOPOUIKA FPHOOB JIMHYKH H INHHTAKH (1a6opaTopHast napTus)

JlaTta usrotossienus: 27.02.2020 r.

Cpok roaHocTtH: 12 mecsineB

Usrotoeutens (ctpana, pupma): PK, TOO «OO Kasaxckasi Akajaevus Iluranus»

KosnnuecTBo 00pa3LoB, NOCTYNUBLIMX HA UCCICI0BAHHE: 300r

O6osnauenne HJ1 na nponykuuio: TP TC 033/2013, npuu. Pemr. Cosera E9K ot 09.10.2013r. Ne 67, Ipuaoxenne 4;
Mpuaoxenne 8, n. 24(6); TP TC 021/2011, yrs. Peur. KTC or 09.12.2011r. Ne880, IMpuaoxenne 3, m. 25 CT 63096-
1910-TO0-23-2018, n.m. 3.2.1, 3.2.2

Jlara nauana ucnbitanus: 02.03.2020 r. Jlata okoHuaHus ucnbiranus: 13.03.2020 r.

Bua uenbitannii: KoHTpoabHbIH

Venosus nposesenus uenbitanuii: Temmeparypa: 21-23 0 C Baaxuoctnb: 68-74 %

[ HaumenoBaHue rokasarenei, Jonyctimbie DakTHyecku O6o3nauenne HJI Ha
€/IMHHLbI U3MEPEHHH Hopwmbl 110 HJT MOJIY4eHO METO/Ibl UCTIbITAHKH
1 2 3 4
AuTuonoTHKH, MI/Kr(J1), He Ooee:
JleBoMHLETHH (X10paM(EHHKOT) He non. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpauuKIMHOBas Ip. He non. (menee 0,01) He 0o6H. MVK 4.2.026-95
INenuummnn He non. (menee 0,004) He o6H. MVYK 4.2.026-95
CTpenToMULMH He non. (menee 0,2) He o6H. MVYK 4.2.026-95
MukpobuoJjoruyecKkue:
KMA®A=M, KOE/r(cm?), He 6osee 1,0x10° 6,0x10° I'OCT 9225-84
BI'KIT (konudopmer), B 0,1 r(em?) He non. He 0o6H. I'OCT 9225-84
St.aureus, B 1,0 r(cm®) He mor. He o6H. TOCT 30347-2016
[latorenHble, B T.4. CalbMOHEIIbI, B 25r(cM®) He non. He o6H. 'OCT 31659-2012
MeaamuH, MI/Kr He non. (menee 1) He o6H. MVYK 4.1.2420-2008
TokcHUHbIE 271eMeHTbI, MI/KT, He GoJiee:
CauHell 0,1 0,006 'OCT 30178-96
Kaamuit 0,03 0,0007 T'OCT 30178-96
MbiliibsiK 0,05 He o6H. I'OCT 26930-86
PryTb 0,005 He o0H. I'OCT 26927-86
TlecTuunasbl, Mr/Kr, He 6osee:
XU (o, P, Y — n3omepsbr) 1,25 B mepecueTe Ha )KUP He o6H. M3 CCCP MY 2142-80
JUIT u ero MetabonnTbl 1,0 B mepecyeTe Ha KUP He 0o6H. M3 CCCP MV 2142-80
| MHKOTOKCHHBI, MI/KT, He foJlee:
| Acnarokeun My 0,0005 He o0H. 'OCT 30711-2001
1 OpranosenTHyeckue:
| BHelunmii BUA [MoporkooGpa3Has paBHO- [Mopowkoo6- | TOCT 29245-91
MEpHO repemellaHHas pasHas paBHO-
CMeCh MHILEBbIX HHIPEeIH- MEpHO nepe-
eHTOB. KOMMOHEHTEI, MellaHHas
peyCcMOTpeHHbIe peLien- cMecCh MHie-
TYpO#H, HOJKHBI ObITh PaB- | BbIX HHIPEIH-
HOMEpHO pacrpe/eneHsl no | eHtos. Komno-
Bcel macce. Jlonyckaercs HEHTBI PaBHO-
HaJIiYie KOMOYKOB, Pacchl- | MEPHO pacrpe-
naroLmecs mpu JIerkoM Me- JIeIeHbI MO
XaHHYECKOM BO3/1€HCTBHH. BCeii Macce.





image44.jpeg
Bcero cTpanuu 2
Crpanuua 2

’7 HaumeHoBaHHe nokaszaresnei, JlonycTtumble dakTHyecku O6o3Hauenue HJI Ha
‘f €IMHULIbI M3MEPEHUH Hopmbl 110 HJL NoJy4eHO METO/1bl HCTIBITAHHH |
1 2 3 4 |
| Bkyc u 3anax CaoiicteenHble | Caoiicten- | FOCT 29245-91 ‘
‘ BKJIIOYEHHbIM B | HbIE BKJIIO-
cocTas npo- YEHHbIM B
AyKTa KOMMO- | COCTaB Mpo-
HeHTam. He JlyKTa KOM-
AonycKaroTes MOHEHTaM.
MOCTOPOHHHE be3s nocro-
BKYC M 3anax. POHHEro
npuBKyca v
3anaxa.
Liser Ot Genoro 10 | Kpemosbiii | FOCT 29245-91
KPEMOBOro ¢
pasaH4HbIMH
OTTEHKaMH.
ITokasaTesin OKHCIHTEILHON NOPYH:
[TepeKHCHOE YHUCIIO, M3KB aKTHBHOTO KHCIOpO1a/KF - 1.78 FOCT P 51487-98
DU3HKO-XHMHYECKHE:
Maccosas 1071 5xupa, % 1,5-20 18.9 [OCT 29247-91
Maccosas nons 6enka, % 30,0-75,0 48.8 ['OCT 23327-98
Maccosas fonst Biaaru, % 8.0 1,81 I'OCT 29246-91
HHzaeke pacTBOPUMOCTH, cM’, CHIPOro 0casKa, He
Gosee 0,2 0,1 'OCT 30305.4-95
Conepxanne BUTaMmuHoB, B 100 r:
B, (TvamuH), Mr 1,97 1.90+0,19 IOCT EN 14122-2013
B, (puGodnasun), Mr 2,32 2,25+0,23 FOCT EN 14152-2013
B; — PP (HuaumH), Mr 9.87 9,57+0,96 I'OCT 7047-55, p. VI
Bs (MaHTOTEHOBas KMCJI0Ta), MI 12,65 13,01=1,30 | MBW MH 3008-2008
Bg (MUPHIOKCHH), MI 1,62 1,58+0,16 [OCT EN 14663-2014
By (posnueBas KHCI0Ta), MK 0.21 0.23+0,02 MBHU MH 2146-2004
C (ackopOHHOBAs KHCJI0Ta), M 70.27 69.15+6.92 | TOCT P EN 14130-2010
A (peTHHOT), MT 1,23 1,30=0,13 OCT P 54635-2011
E (Tokodepon), Mr 7,38 7,41£0,74 FOCT EH 12822-2014
D; (kanbuudepos), MKP 4,22 4,25+0,43 FOCT EN 12821-2014
Munepaibubie Bemectsa, B 100 r:
Kanbuui, Mr - 305,13+61,02 | P 4.1.1672-2003, ra. 2, p. I, n. 3
Marnui, Mr - 61,54+12,31 | P4.1.1672-2003, rn. 2, p. I, n. 3
Von, Mkr 2 0.750,15 | P4.1.1672-2003, ra. 2, p. 11l n. 1
Keneso, mr - 102.16+20.43 | TOCT 26928-86
L{1HK, MT - 0,74+0,09 rOCT 30178-96
Menb, Mr - 0,25+0,03 OCT 30178-96

Ucnonuutenu:

3apeayromas HT

[potokoa opopmHia

K pTRNERAR d
éyoam g
'/

’7/‘7 WU. Xamxubaesa

(/7 A. MupoHeHKO
Ay,

TIpOTOKO. PACTPOCTPAHSIETCs TOIBKO Ha 0Dpasel, NOABEPrHYThIA HCMILITAHASIM
[Mo1HAas WM YACTHYHAS MepenevyaTka NPoToKoaa 6e3 paspelenns HenbITATE ILHOI 1a00pATOPHK 3anpelena
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HUcnpitaTenbnas gadopatopus TOO «HYTPUTECT»
a PecnyGuka Kaszaxcran, 050008, r. Anmarsl, yi. Knoukosa, 66,
NCE reedon/daxe: (727) 375 82 23, (727) 375 00 34
KZ.T.02.0043 Arrecrat akkpenntannn Ne KZ.T.02.0043 ot 08 despaus 2016 r.

IPOTOKOJI UCIIBITAHUI Ne 176/2H ot 13 mapTa 2020 r.

Bcero ctpanui 2
Crpanuua 1

Jlata nocTynsienus B naboparopuio: 02.03.2020 r.

Haumenosanue u anpec sasutens: TOO «OO Kazaxcekas Akazemust Muranus», PK, r. Anmartsl, yi. Knoukosa, 66
HanneHoBatme 1 06o3HaueHHe HCTbIThIBaeMoro obpasia: Cyxast Ges1koBasi cMech ¢ 100aBJIeHeM KOOBLILEro MoJI0-
Ka 1 MOPOUIKA rPHOOB IHHWAH H WHHTAKH (1adopaTopHast napTHs)

Jlata usrotoenenus: 27.02.2020 r.

Cpok roaHocTH: 12 mecsines

Wsrotosutess (ctpana, Gupma): PK, TOO «OO Kasaxekas Axazemust Ilnranus

KonuuecTBo 06pa3LoB, MOCTYNUBIIKX Ha uccrenosanue: 300 r

O603nauenue HJI Ha npoaykiwio: TP TC 033/2013, npun. Pew. Cosera ESK ot 09.10.2013r. Ne 67, Ipuoxenue 4;
Mpunaoxenne 8, n. 24(6); TP TC 021/2011, yre. Pemr. KTC ot 09.12.2011r. Ne880, IIpuitoskenie 3, m.2; CT 63096-
1910-TO0-23-2018, n.m. 3.2.1, 3.2.2

Jlata Hauana ucnbiranus: 02.03.2020 r. Jlata okoHuauus ucrbiranus: 13.03.2020 r.

Bua vcnpitanuii: KonTpoabHbli

Yenosus nposesienus uenbitatuii: Tevmeparypa: 21-23  C Baaxknocrb: 68-74 %

HaumMeHoBaHMe nokazartesiei, JlomycTumble DaKTH4YeCKH O6o3nauenne HJI Ha
eIMHKLbI M3MEpEeHHi HopMbl 1o HJT oJIy4eHO METO/Ibl MCTbITAHWH
1 2 3 4
Autnonoruku, Mmr/kr(Ji), He 6osee:
JleBomuiieTHH (XJIOpaMpEHUKO) He non. (menee 0,0003) He o6H. MYV Ne 3049-84
TeTpauuKIMHOBad I'p. He non. (menee 0,01) He o6H. MVYK 4.2.026-95
[TeHUUMITHH He non. (metee 0,004) He o0H. MVK 4.2.026-95
CTpenToMULMH He non. (menee 0,2) He o6H. MVK 4.2.026-95
MuKpoOHOJOTHYECKHE:
KMA®AHM, KOE/r(em?), He 6onee 1,0x10° 6,0x10° I'OCT 9225-84
BIKIT (konudopmst), 8 0,1 r(em?®) He non. He o6H. T'OCT 9225-84
St.aureus, B 1,0 r(cm?) He non. He 0GH. 'OCT 30347-2016
[laToreHHble, B T.4. CallbMOHEIIbI, B 25r(cm?) He non. He o6H. TOCT 31659-2012
MesiaMHH, MI/KT He nom. (menee 1) He o6H. MYVK 4.1.2420-2008
TokcHUHbIE 2J1eMeHTbI, MI/KT, He GoJiee:
CauHell 0,1 0,0004 I'OCT 30178-96
Kaamuii 0,03 0,0008 I'OCT 30178-96
MblLubsK 0,05 He o6H. T'OCT 26930-86
PryTb 0,005 He o6H. 'OCT 26927-86
TlecTuunanl, Mr/Kr, ne 6osiee:
XU (a, B, Y — n3omepbl) 1,25 B nepecueTe Ha KUP He 0o6H. M3 CCCP MY 2142-80
JIIT u ero MeTabosuThbl 1,0 B nepecuere Ha JKUp He o6H. M3 CCCP MV 2142-80
MHKOTOKCHHBI, MI/KT, He DoJjiee:
Adnarokenn My 0,0005 He o0H. T'OCT 30711-2001
OpranosienTuuecKue:
Buewunuii Bua IMopotukooGpa3zHas paBHO- [MopowkooG- | FOCT 29245-91
MepHO repemellaHHas pasHas paBHO-
CMeCh MULIEBBIX MHIPE/IH- MEepHO repe-
eHTOB. KOMNOHEHTEI, MeLIaHHas
npeayCMOTPEHHbIE peLier- cMech nulie-
TypPOM, 10JKHbI ObITh PaB- | BbIX HHIPEIH-
HOMEpHO pacrpe/iesieHbl o | eHToB. Kommo-
Bcell macce. Jlonyckaercs HEHTbI PaBHO-
HaJIMuMe KOMOUKOB, PacChl- | MEPHO pacrpe-
NaroLkecs MpH JerkoM me- JieJIeHbl 110
L XaHHYECKOM BO3/1EHCTBHH. BCel Macce.
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Bcero ctpakiu 2

Crpanuua 2
HaumMeHoBaHue MoKasaTesei, Jlonyctumble | DakTHYECKH \l O6o3Hauenne H Ha
©IMHULIbI M3MEePEeHHH sopmbl o HJT i noIy4eHo METO/bl UCTIbITAHHH
1 | 2 3 [ 4
Bkyc W 3anmax CBOMCTBEHHbIE ‘ CBoMCcTBEH- ‘ TOCT 29245-91
BKJIKOYUEHHbBIM B Hbl€ BKJIO-
cocTas npo- YEHHbIM B
JyKTa KOMMo- | COCTaB Npo-
HeHTam. He JyKTa KOM-
l J0MyCKaKOTCS MOHEHTAM.
NOCTOPOHHHE be3 nocro-
\ BKYC M 3ariax. \ poHHero |
npuBKyca u |
‘ | szanaxa.
LiseT Ot Genoro Ao KpemoBsblit \ IOCT 29245-91
KpPeMOBOro ¢ \ ‘
‘ pasintHbl MH i ‘
OTTEHKAMH.
[MokasaTeH OKHCIHTEILHON MOPH: ‘ ‘
[TepeKHCHOE YHCTI0, MIKB aKTHBHOTO Kuca0poaa/kr - 2,1 | TOCT P 51487-98
DH3HKO-XHMHYECKHE: ‘ ‘
MaccoBas 1015 &Hpa, %o 1,5-20 18.9 i FOCT 2924791 ‘
Maccosas 1071 Genka, % 30,0-75.0 489 | TOCT 23327-98
Maccosas 10715 Biark, % 8.0 1,78 ‘ IOCT 29246-91 1
| MlHaekc pacTBOPHMOCTH, oM’ chiporo ocajka, He | |
Goee 0,2 0.08 FOCT 30305.4-95 ‘
Coaepkanue BUTAMHHOB, B 100 r: |
B, (THamuH), MT 1,97 1,91£0,19 FOCT EN 14122-2013 |
B, (pubodnasuH), Mr 2,32 2,36=0.24 FOCT EN 14152-2013 “
B; — PP (HnauuH), Mr 9.87 9.63+0.96 FOCT 7047-55, p. VIII
Bs (naHToTeHOBast KHCJ0Ta), MI ‘ 12,65 ‘ 13.0+1.30 MBU MH 3008-2008 ‘
B (MMPHAOKCHH), MI ‘ 1,62 ‘ 1.69+0.17 FOCT EN 14663-2014 ‘
By ((houeBas KMCOTA), MKL 0.21 ‘ 0.200.02 \ MBU MH 2146-2004 |
C (ackopGMHOBAs KMCIIOTA), M 70,27 | 68.78+6.88 | [OCT P EN 14130-2010 |
A (peTuHON), MT 123 | 1.2420.12 FOCT P 54635-2011 |
E (Tokodepon), Mr 7,38 | 7,55%0,76 ‘ FOCT EH 12822-2014 I
D; (kanbuudepon), MKr 4,22 \ 4,19+0,42 [OCT EN 12821-2014 ‘
MunepajibHble BelllecTBa, B 100 r:
Kanbuuii, Mr - ‘ 303.95+60,79 | P 4.1.1672-2003, ra. 2,p.1,n.3
Maruuit, Mr - 60,73£12,15 | P 4.1.1672-2003, rn. 2, p. 11, n. 3 |
Hon, Mxr - 0,74+0,15 P 4.1.1672-2003, ra. 2, p. L, n. 1|
Keneso, Mr - 102.46£20,49 | TOCT 26928-86 ‘
L{1HK, MT - 0,75+0,09 rOCT 30178-96 ‘
Meab, M - | 0.25%0.03 [OCT 30178-96
Hcnonnuren: 7‘ W. Xamwxkubaesa

7/~ A. MUpoHEeHKO
==K, YBaHWCKaHOBA

3apenytomas I fdavannan
ABPFATOPWR /&

[potoko: odopmuia A AL M. Vivenosa

TIpOTOKOI PACIPOCTPAHSETCS TONBKO HA ofpasell, NOABEPTHY ThIil HCHBLITAHUAM
[MoaHas WK YACTHYHAS MepenevyaTka NpoToroIa Ge3 paspewieHust HeNBITATE1LHOIT 1200 PATOPHH 3aNpeleHa
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HcnpitaTenannas gadopatopus TOO «-HYTPUTECT»
a Pecny6mmka Kazaxcran, 050008, r. Amvarst, yi. Kioukosa, 66,
NCEE renedon/axe: (727) 375 82 23, (727) 375 00 34
KZ.T.02.0043 Arrecrat akkpeautanun Ne KZ.T.02.0043 ot 08 despass 2016 r.

MPOTOKOJI UCIIBITAHUM Ne 176/3H ot 13 mapra 2020 r.

Bceero crpanui 2
Crpanuua 1

Jlata noctynienus B nadoparopuio: 02.03.2020 r.

Hamvienosanue u anpec sassutens: TOO «O0O Kazaxekas Akagemust Mutanus», PK, r. Aamarsl, ya. Kinoukosa, 66
HamvieHoBakue 1 0603HaueHHe HCTIbITbIBaeMoro oGpasia: Cyxasi Ge;1koBasi cMech ¢ J00aBIeHHeM KOObLILEro MoJio-
Ka u cTeBHH (1abopaTopHast HAPTHS)

Jara usrotossienus: 27.02.2020 r.

Cpok roaHoctH: 12 mecsiuen

Wsrotoeutens (ctpana, pupma): PK, TOO «OO Kasaxckas Axagemust Iluranns»

KoauyecTso 00pa3LoB, MOCTYNUBLIMX Ha uccneoBanue: 300 r

O6osHauenne HJ1 Ha nponykuuio: TP TC 033/2013, npun. Pem. Cosera E9K ot 09.10.2013r. Ne 67, Mpuaoxenne 4;
Ipuaoxenne 8, n. 24(6); TP TC 021/2011, yrB. Pemn. KTC ot 09.12.2011r. Ne880, Ipuaoxenne 3, m. 2; CT 63096-
1910-TO0-23-2018, n.m. 3.2.1, 3.2.2

JlaTa Hauana ucnbitadus: 02.03.2020 r. Jlata okonuanus ucrnbitanus: 13.03.2020 r.

Bua uenbitannii: KonTposbubli

Vcnosus nposenenns uenbitanuii: Temnepatypa: 21-23 0 C Baaxuoctb: 68-74 %

HaumeHnoBaHue rnokaszaresei, Jlonyctumble DaKTHYeCKH O6o3nauenne HJ Ha
€/IMHULbI H3MEePeHHI HopMmbl 10 HJT 0J1y4€HO METO/Ibl UCTIbITAHNH
1 2 3 4
AHTHOHMOTHKH, MI/KT(J1), He Oo.1ee:
JleBomuueTHH (XJI0pamMbeHHKo) He non. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpaurKInHOBas Ip. He nomn. (menee 0,01) He o6H. MVYK 4.2.026-95
[TeHNUMTHH He non. (menee 0,004) He o6H. MVK 4.2.026-95
CTpenToMULIMH He non. (menee 0,2) He o6H. MVYK 4.2.026-95
MuKpoOHOJOrHYECKHE:
KMA®ABM, KOE/r(em?), He Gonee 1,0x10° 4,0x10° [OCT 9225-84
BI'KIT (konudopmbi), B 0,1 r(em?) He non. He o6H. I'OCT 9225-84
St.aureus, B 1,0 r(cm®) He non. He o6H. I'OCT 30347-2016
[laToreHHble, B T.4. CAbMOHEIbI, B 25r(cM’) He non. He oGH. I'OCT 31659-2012
MenaMuH, MI/Kr He non. (menee 1) He o6H. MVYK 4.1.2420-2008
ToKCHUHBIE 3JIeMeHTbI, MI/KT, He DoJlee:
CarHel, 0,1 0,0013 'OCT 30178-96
Kaamuii 0,03 0,004 I'OCT 30178-96
MbiLbsIK 0,05 He oGH. T'OCT 26930-86
PryTb 0,005 He o6H. T'OCT 26927-86
TlecTuunanl, Mr/kr, e 6oJiee:
XU (a, B, y — n30omepsbl) 1,25 B nepecueTe Ha JKUp He o6H. M3 CCCP MV 2142-80
JUIT 1 ero MeTabomuThl 1,0 B nepecueTe Ha JKUp He oGH. M3 CCCP MV 2142-80
MHKOTOKCHHbI, MI/KT, He DoJiee:
Adpnarokeun My 0,0005 He o6H. TOCT 30711-2001
OpraHoJienTHYecKue:
BHewunuii Bua [MopotukoobpasHas paBHO- Topowkoo6- | FTOCT 29245-91
MEpHO repemMellaHHas pasHas paBHO-
CMECh MHILUEBbIX HHIPEIH- MepHO repe-
eHTOB. KOMIMOHEHTbI, MeluaHHas
peycMOTpeHHbIE peLiern- cMech MulLe-
TYPOM, 10JKHDBI ObITh PaB- | BBIX HHIPEIH-
HOMepHO pacrpesiesieHbl o | enTos. Kommno-
Beeit macce. Jlonyckaetcs HEHTbI PaBHO-
HaJIMuHe KOMOYKOB, PACChl- | MEPHO pacrpe-
MAoLKecs MPU JIErKOM Me- JieieHbl o
XaHHYECKOM BO3/IeHCTBHH. Bceii Macce.
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Bcero crpanuu 2
Crpanuua 2

HaumeHoBaHue noka3zareseit, [ Honyctumbie [ dakTuyeckn O6o3nauenne HJI Ha ‘
€IMHHULIb] M3MEPEHHH | Hopmbi o HII | noayueHo METO/Ibl HCTIbITAHHH |
1 2 3 4
Bkyc u 3anax Caoiictennble | Caoiicteen- | FTOCT 29245-91
BKJIIOUEHHbIM B | Hble BKIIIO-
cocTaB npo- YEHHbIM B
JlyKTa KOMMO- | COCTaB Mpo-
HeHTam. He AyKTa KOM-
Z0MycKaTes MOHEHTaM.
MOCTOPOHHHE bes nocro-
BKYC W 3amax. poHHero
NpUBKyca 1
3anaxa.
Liset Or Genoro 10 Kpemosbiit | TOCT 29245-91
KPEMOBOro ¢
pasIuUHbIMKU
OTTEHKAMH.
IToka3aTe.1H OKHCIHTEILHOMH MOPYH:
[lepeKHCHOE YHCIIO, M3KB aKTHBHOTO KHMCI0poaa/Kr - 1,83 'OCT P 51487-98
DH3HKO-XHMHYECKHE:
MaccoBas 1015 &Hpa, % 1.5-2 19.0 ['OCT 29247-91
Maccosas 101 6enka, % 30.0-75.0 49,3 | TOCT 23327-98
Maccosas nons Baaru, % 8.0 1.86 OCT 29246-91
MHIIeKe PACTBOPHMOCTH, CM’, ChIPOTO OCa/IKa, He
Gonee 0.2 0,09 I'OCT 30305.4-95
Conepxanne BUTaMHHOB, B 100 r:
B, (THamuH), Mr 197 2,1+0,21 'OCT EN 14122-2013
B, (puGodnasun), mr 232 2,34+0,23 FOCT EN 14152-2013
B3 — PP (Huaumh), mr 9.87 9.78+0,98 OCT 7047-55, p. VIII
Bs (naHToTEHOBAs KMCI0TA), MI 12,65 12,78+1,78 | MBU MH 3008-2008
By (MMpPHAOKCHH), MI 1,62 1,54+0,15 I'OCT EN 14663-2014
B, (ponueBas KUCI0Ta), MKT 0,21 0,21£0,02 MBH MH 2146-2004
C (ackopOHHOBAs KMCOTa), MT 70,27 71,05+7,11 [OCT P EN 14130-2010 \
A (petuHO), MI 1,23 1,292:0,13 [OCT P 54635-2011 |
E (toxodepon), mr 7.38 7,67+0,77 I'OCT EH 12822-2014 |
D; (kanbuudepon), MKr 4,22 4.08+0.41 IOCT EN 12821-2014

MunepanbHbie BemecTsa, B 100 r:
Kanbuui, mr

Marswuii, mr

Hon, Mkr

Keneso, mr

LlunK, Mr

Menab, M

357.63£71,52

275,28+55,06
0,79+0,16

58,08+11.62
0,52+0.06
0,150,017

1.1672-2003, rn. 2, p. 1
P 4.1.1672-2003, ra. 2, p. 1
P 4.1.1672-2003, ra. 2, p. 1
I'OCT 26928-86
FOCT 30178-96
I'OCT 30178-96

L 13
Lin.3
I, n 1

\
|

|

Henonuurenu:

3apeayiomas T

[NpoToko:1 odopmHaa

,f{, WU. Xamkubaesa

/¢ A. MHpOHEHKO

TIpOTOKO: pacnpoCTpPaHsIeTes TOILKO Ha 00pasell, M0ABEPrHYThIil HCNBITAHHAM
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HUcnbiTaTeapnas jagopatopust TOO «<HYTPUTECT»
a Pecny6nuka Kaszaxcran, 050008, r. Anmarst, yiI. Kitoukosa, 66,
NCE renedon/daxe: (727) 375 82 23, (727) 375 00 34
KZ.7T.02.0043 Atrecrar akkpexutamun Ne KZ.T.02.0043 ot 08 denpauis 2016 r.

[POTOKOJI MICHBITAHUAM N 176/4H ot 13 mapra 2020 r.

Bcero cTpanul 2
Crpanuua |

Jlata noctynienus B nadoparopuio: 02.03.2020 r.

Haumvenosanue u aapec sassutens: TOO «OO0 Kazaxckas Akaaemust Muranus», PK, r. Aamatel, yia. Kinoukosa, 66
Hanvenosanue 1 0603HaueHHe UCTbIThIBaeMoro oGpasua: Cyxasi GelkoBasi cMech ¢ 100aBjIeHHeM KOOBLILEro MoJIo-
Ka 1 cTeBHH (1abopaTopHasi NAPTHS)

Jlata wsrotosnenus: 27.02.2020 r.

Cpok roatocty: 12 mecsiues

Wsrotosutens (ctpana, hupma): PK, TOO «OO Kasaxckast Akaxemust Ilnranns

KosnuuecTso 06pa3LoB, NOCTYNMBILNX Ha uccienosanue: 300 r

O6osnauenne HJT va nponykuuio: TP TC 033/2013, npun. Pem. Cosera ESK ot 09.10.2013r. Ne 67, Ipuozkenue 4;
Mpuaoxenne 8, 1. 24(6); TP TC 021/2011, yre. Pem. KTC ot 09.12.2011r. Ne880, IIpn.iokenne 3, m.2; CT 63096-
1910-TO0O-23-2018, n.o. 3.2.1, 3.2.2

Jlata nauana ucnbitanus: 02.03.2020 r. Jlata okoHuaHus ucnbitanus: 13.03.2020 r.

Bus ucnbitanuii: KonTpoabubii

Yenosus npoesetna venbitanmii: Temmeparypa: 21-23 ° C Baamuocts: 68-74 %

HaumeHoBaHue rnokazaresnei, Jlonyctumble DakTH4ecku O6o3nauenue HJI Ha
€/IMHULIbI M3MEepEHHi HOpMbl 1o HJT M0Jy4eHO METO/Ibl HCTILITAHMI
1 2 3 4
AnTHOHOTHKH, MI/Kr(J1), He OoJiee:
JlesomuueTHH (xa0pamdeHnKo) He non. (menee 0,0003) He 06H. MYV Ne 3049-84
TeTpauMKJIHHOBAsA Ip. He non. (menee 0,01) He o6H. MVK 4.2.026-95
[Mennumnnnun He non. (menee 0,004) He oGH. MVYK 4.2.026-95
CTpenToOMULMH He nom. (menee 0,2) He o6H. MVK 4.2.026-95
MukpoOHoI0rHYecKue:
KMA®ABM, KOE/r(cm?), He Gonee 1,0x10° 5,0x10° I'OCT 9225-84
BI'KIT (konudopmsi), B 0,1 r(cm?) He non. He o6H. TI'OCT 9225-84
St.aureus, B 1,0 r(cm®) He non. He 06H. I'OCT 30347-2016
[atoreHHble, B T.4. CalbMOHEbI, B 25r(cM?) He non. He o6H. I'OCT 31659-2012
MeaamuH, Mr/Kr He non. (menee 1) He o6H. MVK 4.1.2420-2008
TokcHYHbBIE 2JIeMEHTbI, MI/KT, He foJiee:
CauHell 0,1 0,0009 I'OCT 30178-96
Kaamuii 0,03 0,0006 [OCT 30178-96
MbiLbsK 0,05 He oGH. TOCT 26930-86
PryTb 0,005 He o6H. I'OCT 26927-86
TlecTuunanbl, Mr/kr, ne Gosee:
XL (a, B, Y — n30mMepsbl) 1,25 B nepecueTe Ha KUp He oGH. M3 CCCP MY 2142-80
JUIT 1 ero metabonunTbl 1,0 B nepecuere Ha )KUp He 06H. M3 CCCP MV 2142-80
MHKOTOKCHHbI, MI/KT, He DoJiee:
Adarokeun My 0,0005 He o6H. TOCT 30711-2001 |
OpranosienTuuecKne: |
Buewnuit Bua [MopotukoobpasHas paBHO- [MopowkooG- | TOCT 29245-91 1
MEpHO TepemelaHHas pasHas paBHO-
CMEChH MHUILLEBbIX MHIPEIH- MepHO nepe-
eHToB. KOMIMOHEHTBI, MelaHHas |
NpelyCMOTPEHHbIE peLen- cMech nulie- |
TYpO#, 10JKHBI ObITh PaB- | BbIX HHIPE/H-
HOMEPHO pacripesiesieHsl o | eHToB. Kommo-
Beeit macce. JlonyckaeTes HEHTBbI PaBHO-
HaJIM4Me KOMOUKOB, PacChl- | MEPHO pacrpe-
TMAOLLMECs NIPH JIETKOM Me- JieJIeHbl 10
XaHWYECKOM BO3/1€HCTBHH. BCeil Macce.
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Bcero cTpanuu 2
Crpanuua 2

HaumeHoBaHue nokasaTenei,

[ onyctumble | ®akTuuecku

0O603Hauenne HJI na

€IMHHLIbI H3MEPEHHH Hopmbt 110 HJT 10J1y4eHO METObl HCTIBITAHHH
1 2 3 4 |
Bkyc 1 3anax CBOMCTBEHHbIE ‘ Caoiicten- | FOCT 29245-91
| BKJIKOYEHHbLIM B | HbI€ BKJIHO-
cocTas npo- YEHHbIM B
AyKTa KOMMNO- cocTas npo-
HeHTam. He yKTa KOM-
JonycKaroTes MOHEHTaM.
NOCTOPOHHHE bes nocto-
BKYC H 3anax. pOHHeFO
npuBKyca u
3anaxa.
LiseT Ot Genoro 10 Kpemosbiii | TOCT 29245-91
KPEeMOBOTo ¢
pa3ﬂH‘iHblMH
OTTEHKaMHM.
IMoka3aTe.H OKHCIHTEILHOMH MOpUH:
[TepeKHCHOE YHCIIO, MIKB aKTHBHOTO KHCIopoaa/Kr - 1.85 FOCT P 51487-98
DU3HKO-XHMHYECKHE:
Maccosas 10715 KHpa, %o | ,5-20 19,1 [OCT 29247-91
Maccosas nons 6enka, % | 30.0-75.0 492 ['OCT 23327-98
Maccosas 1015 Baaru, % 8.0 1.85 [OCT 29246-91
| UHzaekc pacTBOPUMOCTH, oM’ cbiporo ocaska, He
| Gosee | 0.2 0.1 rOCT 30305.4-95
Copepxanne BHUTaMHHOB, B 100 r: |
B, (ThamuH), Mr | 1,97 21120.21 [OCT EN 14122-2013
B, (pubocnasun), mr 232 2,39+0,24 I'OCT EN 14152-2013
B; — PP (Huauuu), mr 9,87 9,98+1,0 FOCT 7047-55, p. VIII
Bs (naHTOTeHOBas KMCI0Ta), MI 12,65 12,54+1,25 | MBW MH 3008-2008
B (MMPHAOKCHH), MT 1,62 1,59+0,15 I'OCT EN 14663-2014
By (honreBas Kuca0Ta), MK 0.21 0,22+0,02 MBUW MH 2146-2004
C (ackopGHHOBAs KMCJIOTA), M 70,27 72.39+7,24 | TOCT P EN 14130-2010
A (peThHoN), MT 1,23 1,22+0,12 [OCT P 54635-2011
E (tokodepom), Mr 7,38 7,15£0,72 FOCT EH 12822-2014
D; (kasbuudepon), MKr 422 4,36+0,44 FOCT EN 12821-2014
MunepasbHble Bemectsa, B 100 r:
Kanbuui, Mr - 361.29+72,26 | P 4.1.1672-2003, ra. 2, p. 11, n. 3
| Maruui, mr | - | 271.84+54.37 | P4.1.1672-2003, ra. 2, p. I, n. 3
Foa, skr \ = 0.78£0.16 | P 4.1.1672-2003, rn. 2, p. 1ll. m. |
XKeneso, mr - 57.65=11.53 | TOCT 26928-86
1wk, Mr ‘ . 0.46£0.06 | FOCT 30178-96
Menab, Mr - 0,14£0,015 'OCT 30178-96
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IIPOTOKO PACHPOCTPAHSETCS TOABKO Ha 0dpasell. M01BEPTHYThIi HCTILITAHHAM

Mo 1Hast I YACTHYHAS NEPENeUaTKA NPOTOKO1a 6e3 PaspeieHis HenbITaTe1bHO 1abopaTopHu 3anpeweHa
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HenpiTaTensnas aadopatopus TOO «HYTPUTECT»

KZ.T.02.0043

Pecniy6unuka Kaszaxcra, 050008, r. Anmvarsl, yi1. Kioukosa, 66,
renedon/daxc: (727) 375 82 23, (727) 375 00 34

IPOTOKOJI UCTIBITAHUI Ne 176/5H ot 13 mapTa 2020 r.

Jlata nocTyIieHus B 1a00paTopHio: 02.03.2020 r.

Hawvenosanue u anpec 3aaputeni: TOO «OO Kasaxek
HaumeHoBaHue U 0003HaueHHe UCTIbITBIBAEMOT0 O

Ka 1 cTeBHH (1a60paTOPHAs IAPTHSI)
JlaTa U3roTOBJIEHHUS: 27.02.2020 r.
Cpok roasocTH: 12 mecsiuen

Wsrotosutens (cTpana, pupma): PK, TOO «O0 Kazaxckas Akagemust Ilnranusd
KonuuecTBo 00pa3LoB, NOCTYMUBIINX HA MCCIICOBAHKE: 300r

O6o3nauenne HJT Ha nponykuuio: TP TC 033/2013, npu. Pem. Cosera ED!

Arrecrat akkpeantanun Ne KZ.T.02.0043 ot 08 pespass 2016 r.

Bcero cTpanuil 2
Crpanuua |

asi Akagemust Huranns», PK, r. Aamarel, yi1. Kaoukosa, 66
Gpasua: Cyxas GeqkoBasi cMeCh € no6aBJaeHHeM KOObLILEro MoJio-

K ot 09.10.2013r. Ne 67, [Ipuaoskennue 43

Ipuioxenne 8, n. 24(6); TP TC 021/2011, yrB. Pew. KTC ot 09.12.2011r. Ne880, Ipusoxenue 3, n.2; CT 63096-

1910-TO0-23-2018, n.m. 3.2.1, 3.2.2
Jlata Havasna MCrbITaHUs: 02.03.2020 r.
Bua vcrbitanmii: KOHTpobHblil

JlaTa OKOHYaHMs HCTIBITAHHMS: 13.03.2020 r.

Venopus nposeenns uenbitanmii: TemnepaTypa: 21-23 * C Baauoctb: 68-74 %

F HaumenoBanue nokasaresei, JlomycTumbie DaKTHUECKH O6o3nauenne HJI Ha
e/IMHMLIbI U3MEPEHHH sopmbi o HJT OJIy4eHO METO/1bl HCTTBITAHUH
1 2 3 4

Antuonornku, Mr/kr(:), ne Gosee:
JleBomMHLETHH (X10pamMeHHKon) He mon. (menee 0,0003) He o6H. MY Ne 3049-84
TeTpauuKIMHOBAs Ip. He non. (menee 0,01) He o6H. MVYK 4.2.026-95
TleHUUMAIUH He gon. (menee 0,004) He o6H. MVK 4.2.026-95
CTpenTOMULIMH He non. (menee 0,2) He o6H. MVYK 4.2.026-95
MukpoOH0JIorHIecKHe:
KMA®AHM, KOE/r(cM?®), He Gonee 1,0x10° 3,0x10° TOCT 9225-84
BI'KIT (konaugopmsi), B 0,1 r(em®) He non. He 0o6H. T'OCT 9225-84
St.aureus, B 1,0 r(cm?) He non. He 06H. TOCT 30347-2016
[laToreHHble, B T.4U. CAlIbMOHEIIbI, B 25r(CM3) He non. He o0OH. I'OCT 31659-2012
MejlaMHH, MI/KI He non. (metee 1) He o6H. MVYK 4.1.2420-2008
ToKkcHUHbIE 2IEMEHTBI, MI/KT, He foJiee:
Cautell 0,1 0,0070 OCT 30178-96
Kanmuii 0,03 0,0006 TOCT 30178-96
MBbILIBSK 0,05 He o6H. FOCT 26930-86
PryTh 0,005 He o6H. TOCT 26927-86
IMecTHIIABI, MI/KT, He OoJiee:
X (, B, y — n30Mepbl) 1,25 B mepecueTe Ha XKUP He o6H. M3 CCCP MV 2142-80
JJIT 1 ero meTabouThl 1,0 B niepecueTe Ha KUP He o6n. M3 CCCP MV 2142-80
MHuKOTOKCHHBI, MI/KT, He GoJiee:
Adnarokcud M, 0,0005 He o6H. T'OCT 30711-2001
Opranojientuieckue:
BuelHuid BUa TMopouikooGpasHas paBHO- TMopowkoo6- | TOCT 29245-91

MEpHO nepemMellaHHas
CMeCh MHILEBbIX HHIPE/IH-
eHToB. KOMNOHEHTBI,
npeycMOTPeHHbIE peLer-
Typoi, A0KHbI ObITb paB-
HOMEPHO pacrpe/ie/ieHbl No
Beeii macce. Jlonyckaercs
HaJMuMe KOMOUKOB, Pacchl-
NaroLKMecs MpH JErkKoM Me-
XaHUYECKOM BO3/1EHCTBHH.

pasHas paBHO-
MEpHO Mepe-
MellaHHasa
CcMecCh MHLLe-
BbIX MHIPEIU-
entoB. Kommo-
HEHTbI PaBHO-
MEpHO pacrpe-
JIeJIeHbI 0
BCel Macce.





