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TECHNOLOGY EFFICIENCY OF PREPARATION
OF HAM OF TURKEY MEAT

Abstract. The preparation technology of ham of turkey meat according to the sensory quality, safety and phy-
sical and chemical parameters was precisely studied. As the dietary, biological and nutritious value of the product
represents a high quality product.
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KYPKE TAYBIK ETIHEH BETUUHA KACAY
TEXHOJIOI'MACBIH )KETUILAIPY

Annoramusa. Kypke TaysIk €Ti jKOFApPFBI TaFAMIBIK KYHIBUIBIKIICH cHmartaiagsl. OHAA TEpi acTHI JKOHE imx
Maimapsl a3, XOJECTEPHH TOMCH 00yaapl. AaM OPraHH3MIHE SKAKCHI CIHEAl, AUCTAJBIK >KOHE XKOFAPhl JOMIIK Ka-
CHCTKC WC, Mall MIAPYANIBLIBIFBIHAAFEI 0aCKa €T TYPIHC KaparaHga T3 CIHSMI, KYPAMBIHIA aJaaM aF3achl VIIiH CH
KaXeTTI OeOKKa eTe 0aif »KoHE [ CaH ETiHIe TEMIpAiH Kypambl kem. EH OacTsIiCchl, anaM 0anachl YIIIH aJUIepris
OCPMCHTIH KAIFBI3 €T OCHI KYPKC TayBIK eTi. byn omemaik MeannuHAmA AdaeaacHreH. COHOBIKTAH MYHBI Oamanap
MCH €T/I¢ JKACTAFBLIAPABIH TAMAFBIHA JKA1 TAHIATAHATBL.

Tyiiin ce3aep: KypKe TaybIK, BETYHHA, KYC CTi, CATKBIHAATY, KOPCCTKIII, AFFANIKEI OHICY, XOJICCTCPHH, MITHC-
PANIBI 3aTTAP, BUTAMHHICP, TCXHOJIOTHSL.

Kipicne. MeMICKeTTIK CasicaTThiH AYPHIC TAMAKTAHY CANACBIHIAFBI HET13r1 OarbITTAPhIHBIH Oipl —
SKOFapBl Cammasibl KOHE KAYINCI3 a3bIK-TYJIIK OHIMACPIH 931pacy. XaNbIKTHH TAMAKTaHYbIHIAFbl CT OHIM-
JICP1 JKOHE LIV3KBIK OHIMICPIHIH MAHBI3bI, OHBIH KYPAMBIHAAFBI TOJBIK KYHABI aKybI3AAPMCH, MAMIaPMCH,
MUHCPAJIAbl JKOHC OSKCTPAKTHBTI 3aTTAPMCH JKOHC KCHOIP BUTAMHHICPMCH AHBIKTAIAAbI YKOHEC OHBIH
carmachlH JKaKcapTyJarbl OaFblT IMHKI3AT PeCypCTaphlH NalAaIaHyAblH THIMALTITIH apTThIPY, LIBIFBIH
MOJIIICPIH a3alTy, OHIIPIITCH OHIM aCCOPTUMEHTIH KoOehTy Oonbin Tabbiiaasl. bymapapl KoamaHy agam
aF3aChIHBIH AYPHIC KANBIITACYbIHA KAXKET OO TaObITaIbI.

Kazipri ke3ae GizaiH eaimi3ae eHIMACPAIH CamachiHA YJIKSH KOHLT OeuiHIm oThip. MeMIICKETTIK
YACMEIl HHIYCTPUAIAB — HWHHOBALMSUIBIK AaMy OaraapiaMachiHbiy mopmeniMeH Onryctik Kazakcran
obmeiceiHaa «Oprabacel kyc», «doMal er» cayaa OenriciMEH IIBIFAPBIIATBIH KYPKETAYBIK CTIHCH ©HII-
PLICTIH OHIMACPTE SPEKIIE KOHLT OOMIHII KaThIp.

3eprTey mMartepusizapel koHe daicrepi. OnHrycrik Kaszakcran oOmsiceiHga OpOaaackl ayaaHbl
banam ayneinga, [eivkenTren 28 maxpipbiM skepae opHanackaH. Kyc daOpukacel KypkeTaybiK ecipy,
OHBI COKO MCH €TIH KaliTa eHacyre apHaaran KazakcTtaHmarpl anFaliksl KOFapPbl TSXHONMOTHSIIBI KYC KEIIIC-
Hl OHAIPICIH YIFANUTHIN, MIBIFAPATHIH OHIMIHIH KyaThlH KbUTbIHA Kazipri 5 000 Tonnagan 8 110 tonnara
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