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ORAL PRESENTATIONS Session 2 The production and productsof

The objective of the present work was to know the changes in the fatty acids classes of gariss prepat ed
conditions in order to assess the influence of the strains used.
Methodology
Fermented camel milk (gariss) was prepared under controlled conditions. Inoculations of camel milk
strains (E. duransR03, E.faecium NWL and L. plantarum BJ6 and their combination as well as the confrol
without starter cultures,) was performed for varying periods of time (zero, 3h, 6h, 9h and 12h) at ambief
The starter culture was made by one strain inoculated in nonsterilized camel milk last 24h (with the three!
combination). A 3% starter culture was used to prepare gariss, and then the fermentation was carried out
traditional gariss preparation methods. Five gariss batches were prepared, and for each 500 ml of camel
of 24 hours starter cultures was inoculated. Batch one was inoculated with strain Enterococcus duransR03,
inoculated with strain E.faecium NWL, batch three with Lactobacillus plantarum BJ6, batch four consis!
the strains at equal proportions and batch five was a control batch which was left uninoculated. The prep
to ferment for 12 hours at ambient temperature. Samples were withdrawn in 0, 3, 6, 9 and 12hours to pe
acids classes of the produced gariss, the fatty determined with method described by Konuspayeva etal 2
Results and Discussion

The fatty acids classes of fermented camel milk were affected positively by starter cultures fermentation, Thel
species such as E. duransR03, E.faecium NWL and L. plantarum BJ6 in production of laboratory scale fef
milk gariss, suggests their possible use as starter culture in the manufacture of commercially gariss produt
more studies are needed to complete the isolation and characterization of new LAB strains that could be p
milk produced in Sudan and to compare the results with reports from other countries and regions. Also, fhej
analysis of the gariss produced under the above mentioned conditions are also recommended for further sty
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DEVELOPMENT OF TECHNOLOGY FOR CONTINUOUS
PROCESSING OF CAMEL MILK

Akimbekov N.Sh*'., Zhubanova A.A., Kayrmanova G.K., Baubekova Al

Abdieva G.Zh., Ualyeva P.S., Savitskaya I.S., Kistaubayeva A S.
Al-Farabi Kazakh National University, Al-Farabi, 71 Ave., 050040, Almaty, Kazakhstan akimbeknur@gmail

Abstract
In recent years there has been a search for effective ways of fermentation of different types of milk of fam
including camel and mare. The basis of our proposed method is to use a single or two-stage bioreactors g
immobilized cells of lactic acid bacteria (Lactobacillus) and lactose-fermenting yeasts (Kluyveromyces), el
alginate beads or carrageenan gels, in which the substrate is provided with a certain flow rate and the fermenta
exits from the bioreactor column. In a single-stage bioreactor, the fermentation of raw material by lactic acid badg
yeasts entrapped in gel beads occurs simultaneously; in a two-stage bioreactor the processes of alcoholic and
fermentation occur in different columns that are connected to each other by conductive tubes. It means that the
of lactic fermentation passes into the second column packed with immobilized yeasts, where the final productis
Our proposed method of milk fermentation enables us to obtain products with desired properties, as fermentationd
substrates and the quality of the products are regulated by varying parameters such as the column volume (e

width) and the flow rate. Thus, fermentation processes of milk of various origins in continuous bioreactors allow ol
products with desired properties.

Key words: milk, lactic fermentation, bioreactor, immobilized cells, yield

TYME CYTIH Y3[IKCI3 ©HAEY TEXHONOMMSIChIH XACAY

CoHfbl kesaepi aybinuapyawbinblk MangapbiHbiH, OHBIH illliHAe Bue xoHe Tyle CyTiH (hepmeHTauMAnayasK
aflicTepiH KapacTbipy GenceHai xyprisinyne.

Heriari 6ia ycbiHaTLIH BAiC anbrvHaT %aHe KapparuHaH renaepiHe eHrisinreH cyT Keilwkbinsl 6akrepusnap Lacioh
KaHe nakTosabiAbipaTyllibl allbiTkbinapasiH Kleuromyces uMmoGunmaneHreq KneTKanapsIMeH TONThIpbInfaH Gip-Ka
cateinbl 6uopeaktop Gonbin Tabbinagsl. Owaa Genrini KbiNAaAMALIKNEH cybetpatTeif Gepinyi keHe Guopes
KOMNOHKaChIHaH (hepMEHTaUMA SHIMIHIH LbIFapbiNybl KAPACTLIPbIFaH,

Bip catbinel peaktopaa Gacrankel WKKI3aTTbIH  hepMeHTauusacH KesiHae renre Gipre eHrizinreH cyT Kl
GakTepusnap xoHe NaKTosaelablpaTylubl awbiTkbNap Gip yakbiTTa XyMbic xacaiabl. Eki caTtbinbl Buopeal
CYTKbILLIKBINAB! X8He cnupTTik awy 6ip-GipimeH peavnansl TyTikwemeH GainaHbicka pTYpni KonoHkanapaa
acafibl. SIFHN, CYT KbILUKbINABI alyAbIH eHiMi GipaeH UMMOBUAVaaeHreH alWbITKbl KNETKanapbIMeH TONThIPbINFaH &
KornoHkara Tyceai ae, on xepae 6actanksi cy6CTpaTThiH hepMeHTaUmSICHIHBIH COHFbI OHIMI Ty3inepi.
¥CbiHBIN OTbIPFaH CyTTi (hepmeHTauvanay opici Gepinren Kacuetrepre ue eHIM anyra MymkiHaik Gepepi, ceff
Cy6CTpaTThif TePeHAK allybl XaHe anbiHaTbiH OHIMHIH KacueTi konoHka Menwepi (GUiKTiri XeHe eHi) XoHe 3
KbINAaMABIFLI CUSIKTEI NapameTprepMeH peTTenin oTeipabl.
CoHbiMeH, Wbify Teri apTypni cyTTi yagikcis Gip —keHe eki caTbinbl 6uopeakTopnapaa cdepmentauusnay Gepi
KacueTTepire ne eHim anyra MymkiHaik Gepepi.
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Oghpekm cesona 3abosi Ha KUPHO-KUCNIOMHBIL  cocmae Msica  eepbiiodos
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camel milk ( Camelus dromedarius) Gariss
CydardbiK pepmenmayusinasraq myte cymi gariss ( Camelus dromedarius) maii
KbIWKbINOEPbIHLIH Mypni Knacmapelina yibimKbinapobiy acepi
BnusiHue Kkynemyp 3akeacku Ha Pasnu4Hble KNaccel XKUPHBIX KUCIIOM &

MpaduyUOHHOM  hepMeHmupPosaHHOM eepbrioxvem (Camelus dromedarius)
Morioke cydaHa apucc

Development of technology for continuous processing of camel milk
Tydie cymin y3dikciz eHOey mexHonoausicoiH Xacay
Paspabomka mexHonozuu HernpepeieHol nepepabomku eepbioxLe20 Monoka
Al-Atiyat R.M., Suliman G. M., El-Waziry A. M., Al-Owaimer A. N. and Basmaeil S.
Estimating rapprochement possibilities of Saudi camel breeds using discriminant
analysis of meat composition and quality characteristics
Em xypambiHa OUCKPUMUHAHMMAbIK manday kemezimeH mydenepdiy caydmbik
MYKbIMOAPLIH XaKbIHOacmbIpy MyMKiHOIeiH Garanay xeHe canasnbi cunammama
OueHka 803mMoxXHOCMU cERLXeHUs caydoeckolil rnopodsl eepbniodoe ¢ oMowib1o
OUCKpPUMUHaHMHO20 aHanu3a cocmasa u KauyecmeeHHbIX xapakmepucmuk msca
Al-Gedan M. M., Al-Aguili H., Alomayri A., Konuspayeva G., Faye B.
Monitoring of camel milk composition in intensive dairy farm
bencerdi cym tbepmanapsiHda mytie cymi KYpambiHbIH MOHUMOpPUH2I

Mo+umopura cocmaea eep6nioxbezo monoka e UHMEHCUBHBIX MOITOYHBIX ¢hepMax
Bolormaa V., Altanbat Ts., Yondonsambuu G.

Developing new method for preparation of camel hair

Tyiie xyHit OalibIHAaydbiH xaHa adicmepix 0ambimy

Paspabomka Hoebix Memodoe nodzomoekuy eepbnoxsell wepemu
Bukovics S., Hucker A., Szafner G.

Impact of microfiltration on camel milk’s microbiological and organoleptic
characteristics

Tyle cyminiy Op2aHonenmuKanbiK XoHe MUKPOGUOMO2US/IbIK KepcemkiwmepiHe
MUKPOGUIIbMPaUUSIChIHBIH acepi

BrusiHue mukpogunsmpayuu Ha MuKpobuonozauyeckue u opaaHonenmuyeckue
rnokasamesiu 8epbIIoXLe20 MONoKa

Chafik A., Essamadi A., Eddoha R., Bagri A., Nasser B., Faye B., Bengoumi M.
Trace elements and heavy metals in organs of camels (Camelus dromedarius)
slaughtered in casablanca city, morocco
Onemenmmep meH aywip mMemandapdbly Kacabnavka KamacbiHOarb! myie
(Camelus dromedarius) Mywenepindezi Menuwepit kadaranay, MOPOKKO
Muxpanemenmer u msaxensie memannsl e opzaHax eepbmodos (Camelus
dromedarius) 3a6umeix & 20pode kacabnarka, Mapokko

Duysembaev K.., Dzhunisov A.M.
Bactrian camels’ assessment on milk production on the shubat farm
Llly6am ¢pepmanapsiHda Koc epkewmi  iHzeHdepdi cym ewimOinizi 6GoiibiHwa
6aranay

Ouerka Osy20pbbix eepbroduy no Mono4Hol npodykmueHocmu Ha wy6amHol
thepme

Eissa M., Mohamed O.M., Balgees A.A., EImnan A., Siham A., Rahmatalla
Quality evaluation of set yoghurt manufactured from camel milk fortified with
soymilk
Tyde cymineH OaiibiHOanFaH xoHe cos cymimeH GalibimbinraH toeypmmei
cananelk 6aranay
Ouenka kavecmea (iozypma, uszomoeneHHo20 u3 eepbnoxbezo Monoka u
0602aweHHo20 coeabiM MOIOKOM

El Amin AM.E., Fatur M., Ismail A.O.
Physical and organoleptic characteristics of camel sausages
Tylie emineH acanfaH WyxsiKmbiH pu3UKo XoHe ce3imdik Kacuemmepi

Qusuyeckue u opzaHonenmuyeckue Xapakmepucmuku konbac us eepbnodos
Elhag, A. E., El Badwi SM.A., Hamid, Y.H.

Hepatoprotective effect of milk and urine of one-humped camel ( Camelus

159

-~ 160

162

164

166

168

170

172

174

176

177





image4.jpeg
ISOCARD KOFAMbIHbIH
“XKiBek xonbl Tynenepi: TypakTel AaMyaa
Kamenuartepai septrey”
4-11i KOH(PepPEeHLUACBIHbIH
MATEPUANOAPDI

KasakctaH, AnmMaTbl kanachbl, 8-12 maycbim, 2015 xbin

PROCEEDINGS
of 4th Conference of ISOCARD
“Silk Road Camel: The Camelids, Main Stakes

For Sustainable Development”
June 8-12, 2015 Almaty, Kazakhstan

MATEPUANDbI
4-on koHdepeHumn ISOCARD
“Bepbntogpbl LLIENKOBOro NyTU: UCCrefoBaHUs

Kamenuaos Ans YCTOMYUBOro passutua ”
8-12 monsa, 2015 Anmarsl, KaszaxctaH

Special issue of Scientific and Practical Journal Veterinariya #2 (42) 2015
«FbINbIMY XaHe NpakTukankik BeTepuHapusi» XypHanbiHbIH apHaiibl Hemipi Ne2 (42) 2015
CrieumantHsIil HOMep Hay4HO-NPaKTUYECKoro XypHana «BetepuHapusi» Ne2 (42) 2015

Almaty, 2015





image5.jpeg
 BETEPHUHAPUS

| FUIbIMH-TAMIPHBE YPHANIb / HAYYHO-NPAKTMYECKHH YPHAN / SCIENTIFIC AND PRACTICAL JOURNAL
: ISOCARD KOFAMbIHbIH
. «MHIBEK X0JIbl TYUENEPI:
- TYPAKTbI JAMYJIA
- KAMENWATEPAI 3EPTTEY»
4" KOHOEPEHLMACHI

4™ CONFERENCE OF ISOCARD

“SILK ROAD CAMEL:

THE CAMELIDS, MAIN STAKES

FOR SUSTANAIBLE DEVELOPMENT"

4% KOHOEPEHLMA ISOCARD

«BEPB/II0/Ibl LWUENKOBOIO MyTH:
UCCNEJJOBAHUA KAMENU0B
[NA YCTOMYUBOIO PA3BUTHA»

i





image6.jpeg
ISOCAR

'\015

»---WKUFAMHHMH /4
«KIBEK KONbl TYWENEP!: MAVCbIM
TYPAKTbI JAMYIA JUNE X

KAMEITATEP | 3EPTTEY»  awvary it WIOHA

w 2 "
4" KOHOEPEHLMACH! B v,
~JRE1T) B

4™ CONFERE CE OF1SOCAT ‘ .

“SILK ROAD C. E i e TofMon
THECAME :5* MAIN'S 0 Comalias
FOR :;’ JEVELC [/

LM @H EPEHHM‘ 1SQCARD ™ @ cirgd
«BEPBUD/IE] LWENKOBOrO ym * El

MCCTEROBAHUA KAMEATIE
- TR YCTORHGOCO PASBITHR

/
e 1"
v [

VHSMIACTHIPYLIBITAP | ORGANISATIONS il
3 b Tt > V s | y

ISSN 1999-3951

4“605817 13

2331“





