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AHHOTanus. «XOHTHAaK» W3rOTAaBIMBAIOT M3 ChIporo Mojoka. Ilpu 3TOoM 3akBameHHOE
MOJIOKO BBIIEPKUBAIOT IpU KoMHaTHOU Temnepatype (21-26 °C) no kucnornoctu 160-350 °T
2]

[lepBuYHYI0 3aKBaCKy XOpEHIW i1 TOJIy4YeHUs HanuTKa «XOHTHak», MMEIOLIEero
XapaKTepHBIA BKYC, KOHCUCTCHLMIO M 3alax, B Pa3sHbIX palOHAaX pecryOJMKH HM3TOTABIMBAIOT
no-pazHomy. Hanpumep, B nentpanbHoil yactu PecnyOnuku TeiBa B ampene—mae, Korja TpaBa
no3eJeHesna, Hayainu Ha0yXaTh NMOYKU Ha JIEPEBbAX, CHUMAIOT KOPY TaJbHHUKA, a 3aTEM CBEXYIO
KOpY C COKOM (3a00JI0Hb) MOMEIAI0T B Terioe Moyioko. Yepes HekoTopoe Bpems (16—18 u)
00pa3yeTcst MOJIOUHBIN CT'YCTOK, KaXK/IbIi JIeHb JOOABIISAIOT CBEXYIO MOPIIMIO KOPOBBETO MOJIOKA.
B 3anannoil yacTu pecnyOiIMKHU 3aKBAacKy J€J1al0T, UCIOIb3YS abIr-KUpHKKU — 1uttont [ 1,2].
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Annotation. "Hotpac" is made from raw milk. In this case, fermented milk is kept at room
temperature (21-26 °C) to an acidity of 160-350 °T [2]

The primary ferment of khorengi to obtain the drink "Hoitpak", which has a characteristic
taste, consistency and smell, is made in different regions of the Republic in different ways. For
example, in the Central part of the Republic of Tyva in April-may, when the grass turned green,
the buds on the trees began to swell, the bark of the talc is removed, and then the fresh bark with
juice (sapwood) is placed in warm milk. After some time (16-18 hours), a milk clot is formed, a
fresh portion of cow's milk is added every day. In the Western part of the Republic, leaven is
made using Adyg-kirizhi-ivy [1,2].
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Jlis uccnenoBaHus KayecTBa MPOJAYKTa 110 MUKPOOMOJIOTMYECKUM I1OKA3aTessiM, HaMH ObLI

U3rOTOBJIEH oOpaser XoWThnaka TpaJULHMOHHBIM METOAOM B YCIOBHIX y4ueOHOW nabopaTtopuu



OI'bBOY BO «TyBHHCKOrO TOCYJapCTBEHHOI'O YHUBEPCHUTETA» CEIbCKOXO3SIMCTBEHHOTO
dakynpTerTa.

OO6pa3upl npoaykuuu OblTM ynakoBaHbl M foctaBieHbl B ['BY «TyBuHckass BeTepuHapHas
nabopaTtopusi» rae ObLTH MOABEPKEHbI METOJAMH HCCIEI0BaHUs coryiacHO TpeOoBanusiM HJI
I'OCT 10444.15-94, TOCT 31747-2012 . Pe3ynbTaThl HCHIBITAHHUS MTPEICTABICHBI B TA0OIUIE 1.

Ta6muma 1. MukpoOuonaornyeckue moka3aTeinn

Ne | HanmenoBaunue | En. Hopmartusel Pe3ynprarte! uccnenoBanus

nokKasaTeyiel | u3M

1 KMA®AuM r KOE r, e 6onee 1*10 budunobakrepuii He menee 1*10

2 BI'KII r OrcyrerByer B 0,1 1 B 0,1 r orcyTcTBYyeT

[To naHHBIM TaONUIIBI MOYKHO NMPUNTH K BBIBOJY, YTO IOKa3aTead oOpas3la HCCIEAyeMOro
XoHTaka COOTBETCTBYET TpeOOBaHUSIM HOPMATHBHO TEXHHUYECKOW JOKYMEHTAIIUU HA JTaHHBIN
IOPOAYKT, @ 3TO CBHUJETEILCTBYET O TOM, YTO OH O€30IaCeH M W3TOTOBJIEH IO MPAaBUIBHON
TEXHOJIOTHH, O€3 HapyIICHUS TEXHOJIOTUYECKHX IPOLIECCOB.
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