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Annotation. An important task facing productive horse breeding is production of high-quality
meat at the lowest cost of labor and material resources. The meat of the herd horses of Yakutia
and Kazakhstan, especially foals and young animals, has a high nutritional value compared to
other horse breeds and is highly valued among the residents of the republics. The goal is to show
the importance of research into the quality of horse meat and foal meat, the need to develop
technologies focused on the consumer preferences of local residents. Methods — statistical,
comparisons and generalizations, logical approach to presentation. Results — comprehensive
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study of chemical composition, nutritional and biological advantages, organoleptic properties of
horse meat, foal as a raw material for the production of meat products was carried out. The
technological processes for preparing meat products, semi-finished products and offal, smoked
and boiled products are scientifically substantiated. The practical significance lies in the
development of a new range of meat products, semi-finished products from meat and internal
organs, smoked-boiled and dry-cured products and technologies for their production. Indicators
of the quality characteristics of processed horse meat and foal meat products have been
determined. The developed nanotechnologies have been introduced into production in a number
of processing enterprises in Yakutia and the Republic of Kazakhstan. Conclusions — today the
world community is focused on healthy nutrition from environmentally friendly products. In this
regard, horse meat and foal are the most cost-effective eco-products for both the Kazakh
population and the people of Sakha. Experience and knowledge in horse breeding, accumulated
over many centuries, are their national treasure, an invaluable wealth of the modern world. It is
necessary to expand research into the nutritional, dietary and medicinal properties of horse meat
and koumiss as natural products.

AHpaTna. OHimai 6arbiTTafbl XbIIKbl WapyaWbNbIFbIHbIH angblHAa TYpFaH MaHbI3abl MiHAET-eH a3
eHbeK nNeH MaTepuangblK WbIFbIHAAPMEH XOFapbl canasbl eT eHAipy. AkyTusa meH KasakcTaHHbIH
TabblH XbINKbINapbIHbIH, acipece KyNblHAAP MeH Xac XaHyapnapgblH eTi 6acka XbinKbl
TYKbIMAAPbIMEH cCanbICTbIpFaH4a XOfapbl TaFaMAblK KYHObUbIFbIMEH epeKllerneHedi JXoHe
pecnyb6nuka TypfbiHAApbl apacbiHAa Xofapbl OaranaHagbl. Makcambl - XbUIKbl €Ti MeH KYJbIH
eTiHiH canacblH 3epTTeyAiH MaHbI3AbUIbIFLIH, XePrifikTi TYpFbIHAApAbIH TYThIHYLWbLUIbIK KanaybiHa
OGarbITTanFaH TexHonorusanapAabl o93ipney KaxeTTiniriH Kepcety. 9dicmepi — cTaTUCTUKaNbIK,
canbICTbIPY X3He Xannblnay, Npe3eHTauusaFa NorvkanbiKk keskapac. Hamuwxkesnepi — et eHimpaepiH
any ywiH wWuKi3aT peTiHAe XbINMKbl €TiHiH, KYNbIHHbIH XUMUANbIK KypaMblH, TaramablK >XaHe
OvonorusanblK apTbiKWbIbIKTapbiH, OpraHoNenTUKanblK KacueTTepiH KelleHAi 3epTTey Xyprisinagi.
ET eHimpepiH, XapTbinan abpukatTap MeH Kocankbl 6©HimaepAi, bicTanfaH-KalHaTbIIFaH
eHiMaepAai ApaMbiHOAyAblH TeXHOMNOrUsAsbIK MpouecTepi fbibiMKM  HerisgenreH. [pakTukanbik
MaHbI3AbIbIFbl €T eHiIMAepiHiH XXaHa aCCOPTUMEHTIH, eT NeH ilWKi aFr3anapAaH XacanfaH XapTbinan
c¢habpukatTapabl, biCTanfaH-KaMHaTbUIFAH JXoHe LUMKi3aTTanFaH oHiMmaepAai xoHe onapgbl any
TexHomnornAnapbiH a3ipney OGonbin Ta6bbinagbl. XXbIKbl €Ti MeH KyNblH Msica KaWTa eHaey
OHiMAepiHiH cananblKk cunaTTamanapbiHblH KepceTKilTepi aHbiKTangbl. O3ipfeHreH HaHOTeXHO-
norusanap Axkytua meH KasakctaH PecnybnukacbiHbIH GipkaTap KavMTa eHAey KacinopbiHAAapbiHAA
eHAipicke eHri3ingi. KopbimbiHObINap — OyriHri TaHAa aneMAaik KaybIMAAcTbIK 3KONOTUASbIK Ta3a
eHiMaepAaeH AypbIC TamakTaHyFa OarbiTTanfaH. OcbifaH 6aMnaHbICTbl XbUIKbl €Ti MeH KyJblH —
KasakK xankbl ywiH pe, Caxa xankbl YyWiH Ae eH yHemai 3KoeHim. KenTtereH facbipnap 6o#mbl
XXUHaKTanfaH XbiJ1Kbl ecipy Taxipubeci meH 6inimi onapabiH YNTThIK KasblHacbl, Ka3ipri anemMHiH
6ara xeTnec 6annbiFbl 60nbin Tabbinagbl. XXbINKbl €Ti MeH KbIMbI3 TaOUFKN ©HIM peTiHae TaramMAablIK,
AueTanblK XXaHe eMAIK KacueTTepiH 3epTTeyai KeHeUTy KaxeT.

AHHoTauusi. BaxxHol 3agauen, crosiliel nepen KOHeBOACTBOM MPOAYKTUBHOIO HanpaBneHusl, ABNs-
€TCA NPOU3BOACTBO BbICOKOKaYeCTBEHHOro Msica NPy HAaMMEHbLUMX 3aTpaTax TpyAa U maTepuanbHbIX
cpeacTB. Msico TabyHHbIX nowagen Akytun u KasaxcraHa, oco6eHHO XepeGATUHbI U MONOAHSIKa, OT-
NnYaeTcA BbICOKOW NUTaTeNbHOM LIEHHOCTBIO MO CPaBHEHUIO ¢ APYrMMM nopoaamu nowagen u Bbl-
COKO LIeHUTCA cpeau XuTenen pecnyonuk. Llenbs — nokasaTb 3HaUMMOCTb MCCe[OBaHUIA KavecTBa
KOHUHbI U Msica XepebsaT, He06XOAUMOCTb Pa3pPaboTKU TEXHONOIUI, OPUEHTUPOBAHHbIX Ha NOTPeoU-
TenbcKue NpeanoyTeHUst MeCTHbIX XxuTenen. MemoOds! — CTaTUCTUYECKUI, CpaBHEHUA U 0606LLeHNs,
riormyeckuin noaxoa K U3nNoxeHuo. Pesynbmamai - NpoBeAeHO KOMMMIEKCHOe U3yYeHne XMMUYECKOro
COCTaBa, NULIEeBbLIX U GMONOrMYecKMx NMPEeUMyLLECTB, OpPraHoNenTUYeCKUX CBOMCTB KOHCKOro Msica,
XepebATUHbI KaK CbIpbs AN nony4yeHusi MSCHOW npoaykuuun. HayuyHo 060CHOBaHbI TEXHONOrM4YecKue
npoueccbl NPUroTOBJIEHUS MSICHLIX NMPOAYKTOB, NosycabpukaToB M CyoGnpoayKToB, KOMYEHO-Ba-
peHbIX usgenui. MpakTuyeckoe 3HaYeHWe 3aKNOYaeTcs B pa3paboTke HOBOrO aCCOPTUMEHTa MSICHbLIX
TOBapoB, NonygabpukaToB U3 Msica U BHYTPEHHUX OpraHoB, KON4YeHO-BapeHoW U CbIPOBANIEHOM NPOo-
AYKUUUN 1 TeXHOMOorMm ux nony4veHusi. OnpeaeneHbl nokasaTeny Ka4yeCTBEHHbIX XapaKTepUCTUK Npo-
AYKTOB nepepaboTKu KOHUHLI U Msica XepebAaT. PaspaboTaHHble HAHOTEXHONOIMN BHeApPEHbI B NpO-
M3BOACTBO B psife nNepepabartbiBalowmx npeanpuatuin Akytum n Pecny6nukmn KasaxcraH. Bbieodb! —
cerogHsi MMpoBOe COOOLLECTBO OPMEHTUPOBAHO Ha 340pPOBOE NMUTAHUE U3 IKOMOrMYECKU YUCTbIX
NpPOAYKTOB. B 3TOM OTHOLLUEHMM KOHCKOe MSICO U XepebsiTuHa — Hanboree 3KOHOMUYECKU 3dhpeKTUB-
Hasl IKONpoAyKUMs Kak Ons Ka3axCKoro HacerneHusl, Tak U Hapogaa Caxa. OnbIT U 3HaHUA No pa3Befe-
HUIO Nollafiel, HaKoMMeHHbIe 3a MHOTUE CTONEeTHUS, SIBMSIIOTCA UX HaUMOHamnbHbLIM OOCTOsiHMeM, Gec-
LieHHbIM 60raTcTBOM coBpemMeHHoro Mupa. Heobxoammo pacwmputb UccriefoBaHUA NULLEBbIX, Aue-
TUYECKUX U NeYeBHbIX CBOMCTB KOHMHbI U KyMbICa KaK HaTyparnbHbIX NPOAYKTOB.
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Introduction. Horse breeding — a special
pride, national heritage and traditionally tradi-
tional industry both in the Republic of Sakha
(Yakutia) and Kazakhstan (figure 1,2). The ma-
terial and spiritual culture of both peoples is fully
connected with the cult of the horse.

¥,
Figr-zh with foal

As we have already noted, horse
breeding in Kazakhstan, as well as in Yakutia,
due to the existing historical conditions,
national characteristics of the population,
culture and life of the Kazakh people, horse
breeding in Kazakhstan is an ancient branch
of animal husbandry is a senile industry of
animal breeding.

The Kazakh breed of horses is the national
heritage of the Kazakh people, and its preser-
vation is an important state event. The produc-
tion of horse breeding products in the Republic
of Kazakhstan is determined by the level of
productivity of breeds used for this purpose.

Inadequate quality provision of the popula-
tion of Russia and Kazakhstan with meat pro-
duction has led to a deficit of animal protein
(33%) in human nutrition, which is a serious jus-
tification for the development of scientifically
based ways of correction of the diet, the search
for new sources of protein, and the rational use
of raw materials of animal origin.

Consumer preferences are determined by
the tradition of the population and the devel-
opment of herd meat breeding.

The population of Yakutia and Kazakh-
stan has long valued horsemeat for its high
nutritional value and dietary properties.

It is well known that Yakutia ranks the 1°
place in Russia in the number of herd horses.
In the territory of Yakutia, 93% of the horse
population of the Far Eastern Federal District
is concentrated and 14% of the Russian Fed-

eration.

Figure 2- Yakut horse with foal

The production of meat products using
horsemeat has its own traditions, primarily
related to the specificity of this type of raw
material. Production in large volumes of sau-
sage products, canned goods, and smoked
horsemeat was peculiar to the republics of
Central Asia (Kazakhstan, Kyrgyzstan, Bash-
kortostan), where this type of meat raw mate-
rial had its centuries-old traditions and condi-
tions for development.

At the same time, the domestic market of
Yakutia and Kazakhstan fully consumes all
horse and foal meat produced [1].

Material and methods of research.
Horsemeat and products from horsemeat and
foal are produced according to the state
standards of the Russian Federation and the
Republic of Kazakhstan: GOST 10.76-74
Meat. horsemeat, supplied for export and CT
RK 1099-2002 Meat. Horse Meat, supplied for
export. Specifications; GOST 32225-2013
Horses for slaughter. Horse and foal in sides
and quarters GOST 32226-2013 Meat. Cut-
ting of horse and foal on cuts and ST RK UN
EEC (1)-2012 Horsemeat. Carcases and cuts;
GOST 32785-2014 Products from horsemeat.
Technical conditions and ST RK 1303-2015
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Meat and meat products. National horse
products. General technical conditions.

GOST data determine the qualitative
characteristics and safety indicators of
horsemeat and foal used in the food industry,
retail trade, public catering network.

Food products from horsemeat and foal
can also be produced under technical condi-
tions developed by manufacturers or special-
ized organizations. Requirements and peculi-
arities of TS development are regulated by
GOST R 51740-2016 Technical conditions for
food products. General requirements for de-
velopment and design, ST RK 1081-2002
Procedure for development of technical in-
structions and formulations for food products.
Main provisions and TR CU 034/2013 Tech-
nical Regulations of the Customs Union "On
the safety of meat and meat products".

Organoleptic parameters are determined
by tasting, physico-chemical indicators of
meat products from foal and horsemeat de-
termined on the basis of studies of biochemi-
cal composition on the infrared analyzer
Spectra Star model 2200 of the firm Unity
Scientific, calibrated based on standard chem-
ical methods in YRIA (Yakutsk Research Insti-
tute of Agriculture).

Results and their discussion. Today
the world community is focused on healthy
nutrition from environmentally friendly natural
products. In this respect, horsemeat and foal
are the most economically efficient and envi-
ronmentally friendly foods for both the Kazakh
and the Sakha people.

Dietary value, qualitative advantages of
horsemeat over other types of meat, high profit-
ability of its production, low cost, prevalence in
the nutrition structure of the population of the
Sakha Republics (Yakutia) and Kazakhstan
should contribute to increasing the production of
this valuable food product.

To date, the number of horses of the Re-
public of Sakha (Yakutia) is 182.1 thousand
heads, the Republic of Kazakhstan — 3 650.7
thousand heads.

Depending on the age of the animals,
meat is divided into: horse - from adult horses
(mares, merins and stallions) aged 3 years or
older, young from 1 year to 3 years, foal -
from foals up to 1 year with a living weight of
at least 120 kg.

The Sakha people have been developing
and applying horse breeding technology for
several centuries, and have developed their
breed of horses, highly adapted to the ex-

treme conditions of the North, which other cul-
tural breeds cannot withstand. The Republic
of Kazakhstan has huge territories of natural
pastures, which predetermine the develop-
ment of the herding horse breeding.

Kazakh horses, due to their adaptive quali-
ties, are better and faster profited during autumn
feeding. Results of slaughter showed that the
live weight of stallions 6-7 months before feed-
ing was 194.6 kg, after feeding - 236 kg. Abso-
lute weight - 41.4 kg, average daily weight -
690 g, weight of carcass 126 kg. Stallions
weighed 330.8 kg before feeding for 18 months,
after feeding - 368 kg, absolute increase -
37.2 kg. And the average daily weight of the
carcass is 205.6 kg. The lethal output is 55.8%,
the thickness of the kazy is 23.3 mm.

The Yakut horse is distinguished by a
high killing exit and meat exit from the car-
cass. They produce an average carcass of
102.3 kilograms at 6 months of age, 165 kilo-
grams at 2.5 years of age and 228 kilograms
of full-time carcasses, and 55.5 per cent of the
carcasses are killed. Depending on the nutri-
tional category, the calorie content of 1 kg of
Yakut horsemeat ranges from 1 922 to 2 724
kilocalories. At present, about 80% of the
meat of the Yakut horse is produced from
foals at the age of six months [2, 3].

Kazakh toad horses have a live weight of
218.1 kg in 6 months, 375 kg in 2.5 years and
456.2 kg in adults. At the slaughter weight of
6-month-old foals is 123.0 kg, 2.5-year-old
stallions - 205.4 kg and adult mares -
253.2 kg. The lethal yield is 56.4, 54.8 and
55.5 per cent [4], respectively.

The relative content of bones in the car-
casses of Kazakh horses of the zhabe type
(table 1) was slightly higher in colts 2.5 years
old (18.7%) in comparison with 6-month-old
foals (18.1%) and adult mares (15.7%). For 1
kg of bones, pulp (meat ratio) was obtained
from 6-month-old foals - 4.2 kg, from 2.5-year-
old colts - 3.9 kg and from adult mares -
4.7 kg. In Kazakhstan, various food products
are made from horsemeat. Dishes such as
kazy, zhal, zhaya, chuzhuk, sur-et and karta
are considered delicacy and are distinguished
by high nutritional value and good taste [5].

From the data of table 1 it can be seen
that the highest percentage of pulp yield of
Yakut horses is observed in 6-month-old foals
- 79.5%, in 2.5-year-old young animals -
68.0%, which is 11.5% lower than in 6
months.
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Table 1 - Comparative data of quality indicators of horsemeat of Yakut and Kazakh toad type

Indicator Yakut breed Kazakh breed of zhabe type
kg % kg %
Foals aged 6 months
Pulp mass, % 75.2 78.4 94.0 76.4
Bones, % 16.6 17.3 22.3 18.1
Tendons, % 4.1 4.2 2.8 2.3
Internal fat, k . - 1.8 1.5
Salo, % : incl.7.32"* 2.1 1.7
Offspring at the age of 2.5 years
Pulp mass, % 102.0 75.7 149.8 72.9
Bones, % 25.3 18.7 38.4 18.7
Tendons, % 7.6 5.6 5.2 2.5
Internal fat, % incl.3.7** 7.0 3.4
Salo, % i 5.0 2.4
Mares over 5 years old
Pulp mass, % 166.9 83.9 188.2 74.3
Bones, % 25.4 12.8 39.8 15.7
Tendons, % 6.67 3.4 5.9 2.3
Internal fat, % incl.12.55** 12.2 4.8
Salo, % i 7.1 2.8

Note:** shows the average indicators of three types (root, Yan, Kolyma) of the Yakut breed of horses

The chemical composition and energy
value of meat of foals of the Prilensky and

Kazakh breeds of the Zhabe type are pre-
sented in table 2.

Table 2 - Chemical composition and energy value of the meat of foals of the Yakut horse and the

Kazakh breed of the Zhabe type

Cuts Water,% Protein,% Fat,% Carbohy- | Cinder,% | Energy value
drates,% in 100g
Meat of foals of the Yakut breed
Neck 60.6+0.24 17.1+0,14 9.8+0.15 1.2+0.04 1.0£0.05 161.3+0.14
Scapular 64.4+0.06 15.9+0.08 9.7+0.21 0.8+0.03 1.0+0.05 154.4+0.08
Dorsal costal 67.4+0.17 17.6+0.19 13.5+0.14 1.3+0.04 1.1+0.03 196,7+0,19
Lumbar 64.2+0.19 16.2+0.05 | 10.5+#0.15 | 0.9+0.04 1.1+0.03 162.5+0.05
Sacral part 64.71£0.10 17.7£0.16 | 14.5+0.13 1.340.05 1.4+0.30 206.3+0.16
Hip 67.5+0.07 17.6+0.18 | 13.1£0.03 | 1.1+0.03 1.0+£0.04 192.8+0.18
Brisket 69.7+0.10 18.4+0.17 16.1+0.09 1.4+0.17 1.1£0.03 223.9+0.17
Meat of young Kazakh breed of zhabe type (2.5 years) by grades

Outside grade 34.8 12.9 51.6 . 0.7 22 323 kJ
(kazy+zhal)
| grade 60.1 18,2 20.6 - 11 11 154 kJ
Il grade 67.5 21.0 10.3 - 1.2 7621 kJ
Il grade 72.1 21.5 5.2 - 1.2 5720 kJ
Carcass average 58.7 21.8 18.4 - 1.1 11 656 kJ

The highest fat content in Kazakh horses
of the zhabe type is observed in cuts of kazy
and zhal (outside the variety) - 51.6%. Rela-
tively little fat was contained in meat of grade
Il - 10.3% and grade Ill - 5.2%. In all varieties
of meat, with an increase in fat con-tent, the
percentage of moisture decreases, and the
energy value increases [6, 7].

Assortment of meat products from hor-
semeat and foal meat. Meat products from hor-
semeat and foal meat in the Republic of Sakha

are produced in accordance with the national
standards of the Russian Federation (GOST)
and regional technical specifications (TS):

- GOST 32225-2013 Horses for slaugh-
ter. Horse meat and foal in half carcasses and
quarters. Technical specifications;

- GOST 32785-2014 Horsemeat prod-
ucts. Technical specifications;

- GOST R 55335-2012 Meat. Horsemeat
for baby food. Technical specifications.
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The laboratory for the processing of agricul-
tural products of the FSBSI YRIA (Federal State
Budget Scientific Institution "Yakut Research
Institute of Agriculture named after M.G. Saf-
ronov") developed the following technical speci-
fications (TS) and organization standard (STO):
National semi-finished meat products from
horse meat and foal meat TS and Tl 10.13.14-
001-03534081-2019; Smoked and boiled meat
products from foals and horse meat TS and TI
10.13.14-002-03534081-2019; Yakut national
semi-finished products from offal "Is uere", "Is
mine" TS and TI 10.13.14-003-035344081-
2019; Yakut nationnal meat product "Tansyk"
TS and Tl 10.13.13-014-03534081-2021; Semi-
smoked horse sausages TS 10.13.14-015-
03534081-2019.

A scheme of cutting Yakut horse car-
casses has been developed, based on the
research conducted by V.V. Gomboeva, D.A.
Plotnikov. The cutting scheme meets the re-
quirements of national traditions and provides
cuts suitable for cooking national dishes:
oyogos, saal, hol eta, yueler eta, kung eta,
fillet "Khalakhatyy". The obtained data allow to
give preference to certain parts of the carcass
for the production of meat semi-finished pro-
ducts from foals during culinary processing.

The developed standard “"National cutting
of Yakut breed foals into cuts" (STO
01710620-001-2012), approved by the chair-
man of SPO "Kholbos" of the Republic of
Sakha (Yakutia) for retail trade and public ca-
tering, is an innovative development for the
consumer cooperation system of Yakutia [8].

Meat product "Amtan - As" OS (organiza-
tion standard) 03534081-001-2021. This or-
ganization standard applies to meat products
"Amtan as" from foal and horsemeat and fat

(haha) without heat treatment, intended for
direct consumption [9].

The modernness of our developments in
production technologies is confirmed by
patents of the Russian Federation:
N0.2538367 "Concentrate from Yakut horse
fat - raw material for food additives”,
No0.2568492 "Method of preparing smoked-
boiled product “Zherebyatina (foal) Churap-
chinskaya", N0.2568506 "Method of preparing
smoked-boiled product “Zherebyatina (foal)
Mugudaiskaya”, N0.2743795 C1 “Method of
preparing smoked-boiled product “Horsemeat
and Megezhekskaya foal”’, No. 2756533 C1
“Method of producing a semi-finished blood
mixture from horse blood in food polyethylene
films”.

In Kazakhstan, cutting of horse carcasses
is carried out according to the RST 725-72,
adopted for the state trading network. The
zhal (fat crest) + kazy (posterior costal part) is
classified as out of grade, the dorsal, lumbar
and back parts are classified as grade |, the
cervical, humeroscapular, anteriocostal parts
and thighs are classified as grade Il, the
notch, knuckle and shank are classified as
grade IIl.

Authors G.S. Zhumanbaeva and A.M.
Agapkin determined the chemical compo-
sition of horse meat from different parts of the
carcass and its caloric value [10].

Meat products from horsemeat in Ka-
zakhstan are produced in accordance with the
national standards of the Republic of Kazakh-
stan and technical specifications (TS):

ST KR 1303-2015 National horse prod-
ucts. General specifications;

eST RK 2123-2011 Canned meat.
Stewed horsemeat. Specifications;

ST RK 1353-2005 Halal boiled sausage.
General technical specifications.

According to the results of many years of
research by employees of the M.G. Safronov
Yakut Scientific Research Institute of Agricul-
ture, the following local products of Yakutia
can receive the status of ecologically pure
natural (organic) products: meat of Yakut
horses, northern domestic reindeer and meat
of Yakut cattle [11].

Organic products can be all categories of
food produced in Kazakhstan. Price premium
(surcharge) for organic products is proposed
within 50% for meat and meat products. For
niche categories of food products this figure
may be higher [12].

In traditional Kazakh cuisine, horsemeat
products were and are the most favorite: kazy,
shuzhuk, zhaya, zhal, carta, etc., which are
protected by patents of the Republic of Ka-
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zakhstan, N0.29358 «Method of production of
dry-cured meat delicacies from horse meaty,
No0.28790 «Method of production of canned
goods «Dried horsemeat», N0.28294 «Meth-
od of production of ham from horse meat and
muttop for dietgtic nutritiony. _

All produced types of horse meat prod-
ucts can be classified only as high-calorie
food products, and in the considered aspect
these products do not possess certain func-
tionality. To expand the range of meat prod-
ucts produced on the basis of horsemeat and
possessing a certain functionality for the hu-
man body, a new meat product - horsemeat
roll enriched with functional ingredients of
plant origin - was developed. For long-term
preservation of the product the method of cold
atmospheric drying with the use of heat
pumps on the basis of refrigerating machines
was chosen. The developed meat roll from
horsemeat can be recommended for produc-
tion as a functional meat product with a long
shelf life [13].

Conclusions

1. The experience and knowledge accu-
mulated over many centuries by the peoples
engaged in herding horses are the national
heritage of peoples, an invaluable wealth of
the modern world [14,15].

2. There is a need to strengthen research
into the nutritional, dietary and therapeutic
properties of horse and kumys meat as envi-
ronmentally friendly products.

3. The level of development of the indus-
try depends on scientific and innovative po-
tential, however, the application of organiza-
tional and economic approaches to enhancing
innovative processes in herd horse breeding
and related industries also plays an important
role in view of the need for a sustainable in-
crease in the efficiency of this subcomplex.

4. When creating an idea for marketing
horse breeding products, it is necessary to
determine a strategy for promoting your pro-
duct, based on traditional and modern ma-
nagement principles.

5. The objectives of science in the field of
productive horse breeding are the further suc-
cessful development of the industry, the de-
velopment and implementation of progressive
methods of its management technology,
which contribute to increasing the productivity
of horses.
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