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Functional meat products can be productively created by mutually replacing some components of the
formulation with raw materials of plant origin, including vegetables and their secondary products with biologically
active valuable substances. The purpose of the work is to develop technology and study the quality characteristics of
meat bread with the enrichment of powder from tomato production waste in various proportions, taking into account
consumer interest in products with high nutritional and biological value. The creation of meat loaf with the addition
of tomato powder was carried out according to traditional schemes for the production of boiled sausage products. After
determining the optimal amount of the herbal additive in the amount of 15%, samples of meat bread were prepared
and examined for basic quality indicators. Experimental studies of prototypes were carried out using standard research
methods. Based on the results of studying the physicochemical characteristics of meat loaf with tomato pomace powder,
it was noticed that the pH value, water activity (aw), and moisture content in meat loaf samples naturally decreased
after adding 15% tomato powder. This improves the shelf life and safety of meat products because they are more
resistant to spoilage microorganisms. Based on the results of experimental studies, it can be concluded that the
developed composition of meat loaf recipes with high nutritional and biological value, thanks to the use of secondary
raw materials in the form of tomato pomace powder, and the use of processes with minimal energy consumption, is
economically feasible.

Keywords: functional products, raw meat, tomato pomace, powder, nutritional value, chemical
composition, microbiological study.
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KbIBAHAK YHTAFBI KOCBUUIFAH KYPAMJIACTBIPBIJIFAH ET HAHBIHBIH
TEXHOJOTUACBHIH 93IPJIEY )KOHE CAITACBIH 3EPTTEY

I'E. UCIIAMOBA, A.A. YTEFAEBA

(KEAK «M.9ye30B aTbiHaarel OuTycTiK Kazakcran yHuBepeureri»,
Ka3zakcran Pecny6sukacel, 160012, llIsiMmkeHnT Kanacel, Toyke XaH JaHFbLIBI, 5)
ABTOp-KOPPECHOHACHTTIH AEKTPOHIBIK romTackl: Gulnura 87 KZ@mail.ru*

Dyukyuonandvl em OHiMOepiHiH Keuoip KOMnOHeHmmepin 0CiMOIK meKmec WUKI3amneH, COHbIH iWinoe
KOKeHicmep MeH o1apOblH eKiHWINIK OHIMOePINIH O10102UANBIK DellceHOi KYHObL 3ammapsvimeH 03apa aimacmolpy2a
0onadvl. 3epmmey HCYMbICHIHbIY MAKCAMbL — MYMbIHYUIBLIAPObIH MAZAMObBIK HCIHE OUONOUANBIK KYHObLIbIZbL
JHcozapuvl eHiMOepze Kbl3bl2yUWIbLIbIZbIH eCKepe OMmbIPbIn, IPMypPRi NPONOPUUAOA KbI3AHAK OHOIPICIHIN KaA10bl2blH,
KbI3AHAK, YHINAZLIMEH em HAHbIH Oaiiblmy MexXHOI0ZUACHIH I3IPey HCIHe CANaiblK CURAMMAMAIAPLIH 3epmmey.
Kvi3anak ynmaevl Kocolizan em HAHbIH HCACAY MEXHON0ZUACHL, NICIPINZeH WYIHCHIK OHIMOEPIn OHOIpYOiH, 0acmypii
cxemanapvl 00UBIHULA JiCy3€e2e AcbIPbli0bl. 3epmmey Hamuicecinoe, 0CIiMOIK KOCRANAPbIHbIY, OHMAUibl Moauiepi
15% Kypaiimoinol aHblKMAnN2AHHAH Kellin em HAHLIHGIY Ya2inepi OaliblHOanblin, Hezi3zi cana KopcemKiuimepine
capanmama xcypeizinoi. Tascipubenix ynzinepoi zepmmey cmanoapmmul 20icmepoi KoN0aHy apKwlibl HCyp2i3inoi.
Koizanax ynmazol Kocolizan em HAHBIHLIH (QU3UKA-XUMUANBIK KOpcemKiwmepine caiikec, 15% Kvizanax ynmazol
Kocolnzan em nauwl yacinepiniyy pH mani, cy 6encenoinizi (aw), vlnz2anoviivizel momenoezeni oaikanovl. ConvimeH
Kamap, em OHIMOEpiHIH cakmay mep3imi y3apovl dHcoHe MUKPOOPZAHU3IMOepze meo3imoinici apmmul, Kayincizoici
Jcozapuinaosl. 3epmmeynepoiy, Hamudiceepine CyYHeHCeK, Kaumanama eKIiHWINK wuKizammosl Kbl3aHAK
KA10bI2bIHbLY YHMABIH KONOAHYObIH JCIHE eH a3 IHEPIUs WbIbIHbL 0ap npoyecmepoi naioaianyobly apKkacslnoda
Kypamsl mazamovlK MHcoHe OUON0UANBIK KYHOBLIbIZLL HCO2APbl €M HAHGLIHBIY PeUenmypacsl 3ipneHzeH MHcoHe
IKOHOMUKATBIK, MYEPEbIOAH MUIMOI 0e2eH KOPbIMbIHObL Jcacay2a 601a0bvl.

Herizri ce3aep: GpyHKUMOHANIBI TAFAMAAP, €T IMKI3aThl, KbI3aHAK KAJABIFbI, YHTAK, XHMHUAJIBIK
KYpPaMbl, MUKPOOHOJIOTUSJIBIK 3€PTTeEY.

PASPABOTKA TEXHOJIOTUU N U3YYEHUE KAYECTBA KOMBMHUPOBAHHOI'O
MSAACHOI'O XJIEBA C JOBABJIEHUEM ITOPOILIKA U3 TOMATHOI'O ’KMbBIXA
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DyuKyuoOHAbHbIE MACHbIE HPOOYKHIBL MOZYM OblMb NPOOYKMUEHO CO30AHBI NYMeM 63AUMHOI 3AMeHbl
HEeKOMOopbIX KOMNOHEHMO8 PeUenmypsl Cblpbem PACHUMETIbHO20 NPOUCXOHCOCHUA, 8 MOM YUCTIE 06OWAMU U UX
6MOPUYHBIMU RPOOYKMAMU C OUON02UYECKU AKMUGHLIMU UeHHbIMU eeuwjecmeamu. Ilenvio pabomuvt aensemcs
Paspadomka mexHon0zuu U uzyueHue KauecmeeHHbIX XapaKkmepucmuK MacHozo Xieda ¢ 060zauienuem nopouwiKa u3s
OMIX0008 MOMAMHO20 RPOU3BOOCHBA 6 DPA3IUYHBIX COOMHOUWICHUAX C YYemom UHmepeca nompedumeneil K
RPOOYKMAM C 6bICOKOU nuuieeoil u oOuonozuueckou yennocmuio. Cozoanue MACHO20 Xieda ¢ O0obasnenuem
MOMAMHO20 NOPOWIKA OCYUWLECMEAATIOCh N0 MPAOUUUOHHBIM CXEMAM U320MOGIEHUA 6APEHbIX KOJI0ACHBIX
npooykmoe. Ilocne onpedenenus onmumanbHo20 KOJUYECHEA PACMUMETIbHOU 000asKku 6 Konuuecmee 15% ovliu
npucOmMoenenvl 00pasubl MACHO20 X1eba U UCCIe006aHbl HA OCHOBHbIE KauecmeeHHble NOKA3amenu.
IKcnepumenmanvhbvle UCCIE006AHUS ONBIMHBIX 00PA3U08 NPOBOOUIUCH C NPUMEHEHUEM CHIAHOAPMHBIX MEMO0008
uccneoosanus. Ilo pezyromamam uzyueHus pu3UKO-XuUMUUECKUX XAPAKMEPUCIUK MACHO20 X1€Da ¢ ROPOUKOM U3
HLOMAMHBIX LINHCUMOK ObLI10 3ameueHo, umo 3nauenue PH, akmuenocmu 600wt (aW), cooeprcanusn enazu é oopasyax
MACHO20 X71e0a 3aKOHOMEPHO CHUIICANOCH nocae 0odasnenusn 15% momammnozo nopowika. Imo yayuuiaem cpok
XPaHeHUus u 0e30nACHOCHb MSCHbIX HPOOYKMO8, HOCKOIBKY 6 3IMOM Cclyuae OHU 0Oojiee yCmMouuugvl K
MUKDPOOpZanuzmam, evizviearouyum nopuy. Ilo pesyismamam 3KcnepumeHmanibHuIX UCC1€008AHUTI MONHCHO COELAMb
661600, UMO pA3pPAOOMAHHAA KOMNO3UYUS PeUenmyp MACHBIX X/1eD08 C 8bICOKOI NUWEEOU U OUOI0ZUYECKOU
UEeHHOCmbIO, 01a200apA UCHOIL306AHUIO GMOPUYHOZO CHIPbA 6 6UOE NOPOWKA U3 MOMAMHO20 HCMbIXA, U
HpUMEHEHUIO NPOUECCO8 C MUHUMATLHBIMU IHEP2O3AMPAMAMU, A6IAEMCA IKOHOMUYECKU Ue1eCO00PA3HOIL.

KiroueBsle ci10Ba: GyHKIMOHAJIBHBIEC NPOAYKTHI, MSICHOE ChIPbe, TOMATHBIN KMBIX, IOPOIIOK,
NuIeBasi HEHHOCTh, XMMHYECKHUIl COCTaB, MUKPOOHOJIOTHYECKOe HccleJ0BaHMe.

Introduction is one of the most important socio-economic tasks
Saturation of food markets of Kazakhstan for the near future [1]. The main part of harvested
with high-quality meat products of own production mutton and turkey is sold to the population in the
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form of meat or used mainly for the production of
second courses in the public catering system. An
insignificant part of raw materials is used for
sausage and canning production, which indicates
the need to develop promising methods of
processing mutton and turkey, preparing it for the
manufacture of high-quality delicatessen, meat
products and semi-finished products. The company
Ordabasy Kus LLP is the first and the only
enterprise in the Republic of Kazakhstan engaged
in industrial production and deep processing of
turkey meat [2,3].

Meat bread, in terms of technology, is a dish
made on the basis of minced or chopped meat,
which is moulded in the form of a loaf of bread.
That is why meat bread has such an unusual name.
The range of meat breads is constantly being
updated and expanded. Meat breads are products
like cooked sausage without casing, subjected to
baking. Stuffing is baked in quadrangular metal
moulds without casing, wrapped in paper or
cellophane. Compared to cooked sausages, meat
breads contain less moisture; have a denser
consistency and a pleasant specific flavour due to
the effect of high temperature during baking. Most
meat breads have the same name, recipe and cut
appearance as cooked sausages [4].

Provision of the population with functional
meat products should be made taking into account the
ever-increasing needs of consumers in providing the
body with sufficient energy and with a high content
of vitamins, minerals and antioxidants. In this
direction, a significant role is assigned to the
substantiation of the technology of obtaining
combined and enriched meat products with
functional ingredients of different origin (dietary
fibres, vitamins, minerals and others) [5, 6].

On the basis of meat products, scientists and
practitioners have determined that it is productive
to create functional products by mutual substitution
of some components from the formulation with raw
materials of plant origin, including vegetables and
their secondary products with biologically active
valuable substances. In this sense, the use of agro-

industrial by-products as a natural and cheap
source due to biologically valuable compounds,
including antioxidants and mineral compounds, is
economically and environmentally beneficial [7].

Thus, the aim of this work is to develop
technology and study the quality of combined meat
bread with the addition of powder from tomato waste.

Materials and research methods

Experimental samples of meat bread were
prepared in the conditions of research laboratory
"Food Engineering and Foodstuffs" of M.Auezov
SKU and baked in the multifunctional thermo-
chamber KTD-100.

Experimental studies of experimental
samples were carried out using standard research
methods. The composition of mineral substances of
experimental samples was studied using scanning
electron microscope JSSM-6490LV with the system
of energy dispersive microanalysis INCA Energy
350 and the system of structural and textural
analysis of polycrystalline samples HKL Basic in
the Testing Regional Laboratory of Engineering
Profile "Structural and Biochemical Materials" of
M. Auezov SKU. The main quality parameters of
meat bread (pH, water activity, moisture content)
depending on the amount of tomato powder were
determined in the laboratory of innovative
biomaterials and substances "Biotech” of the
Faculty of Biotechnology of ITMO University
(Saint-Petersburg).

Technological scheme and
preparation of combined meat bread

Creation of meat bread with the addition of
tomato powder was carried out according to the
traditional schemes of making cooked sausage
products. Technological scheme of preparation of
combined meat bread consists of the following
operations: preparation of tomato powder and
flavouring additives, preparation of combined
minced meat, shaping of semi-finished products,
cooking of meat bread in the oven, storage and sale
of the product. Recipe of preparation of combined
meat bread is given in Table 1.

recipe for

Table 1.Recipe of preparation of combined meat bread with tomato pomace powder

No Raw material, g Control | Sample 1, | Sample 2, | Sample 3, Sample 4,
(5%) (10%) (15%) (20%)

1 Lamb 315 3125 310 307,5 305
2 Turkey 315 3125 310 307,5 305
3 Chicken eggs 120 120 120 120 120
4 Fresh onions 84 84 84 84 84
5 Wheat flour bread 100 100 100 100 100
6 Water 60 60 60 60 60
7 Himalayan salt 6 6 6 6 6

8 Ground black pepper 2 2 2 2 2

9 | Tomato pomace powder - 5 10 15 20
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The samples of minced meat prepared
according to the recipe were tightly filled into pre-
greased aluminium moulds and placed in a
multifunctional thermo-chamber KTD-100 at 160-
180°C for 1.5-2 hours, depending on the weight of
the loaf. The baking process is considered
complete when the temperature inside the loaf
reaches 70 °C. The baked product is cooled at room
temperature 6-10°C until the internal temperature
of the loaf is equal to or less than 15°C. The cooled
loaf is wrapped in cellophane or other packaging
materials. Meat bread is stored in a refrigerated
room at a temperature not exceeding 8°C and
relative humidity of 75-80% for up to 5 days.

Finished samples of meat bread were
examined for such indicators as organoleptic,
physico-chemical and microbiological.

Literature review

Many scientists, Kazakhstani and foreign,
are engaged in the study of the nutritional value and
development of technology for the production of
food products from the meat of various animals,
including mutton and turkey with the addition of
vegetable components [8-11].

Thus, Uzakov Y.M. etal. in the work of [12]
investigate the biological value and chemical
composition of experimental samples of mutton
injected with a composition of brine from fresh
pumpkin juice, tincture of goji berries, salt and
water. The obtained results indicate that the
chemical composition and nutritional value of
experimental samples of national meat products
from mutton is richer compared to the control,
which is explained by the introduction of brine
compositions.

Iskineeva A. et al. [13] used fat-soluble
vitamin complex "Aevit" encapsulated with food
oligosaccharide p-cyclodextrin (E459) as a
functional ingredient for the development of
technologies of functionally enriched meat product
from mutton and ostrich meat. The final product
has a pronounced lean taste, characterized by
attractive organoleptic parameters: juicy and tender
consistency, light brown colour and delicate meat
smell.

In [14] the results of the study of a
functionally enriched meat product with a
biologically active additive are presented. Fat-
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soluble vitamin E (a-tocopherol acetate)
encapsulated with B-cyclodextrin was used as an
ingredient. A functional meat product from mutton
and turkey meat containing the inclusion complex
"B-cyclodextrin: vitamin E" was developed.

Foreign scientists mainly devote their work
to studying the effect of tomato products, including
the antioxidant lycopene contained in tomatoes, on
colour, carotenoid content, oxidation level, texture,
organoleptic  characteristics, as well as
antimicrobial and antioxidant activity of cooked
minced pork, conventional sausages, chicken
sausages and others [15-19].

Due to the possibility of effective
enrichment of meat semi-finished products with
plant components with high biological value, the
development of a scientific approach in this
direction is of interest for use in the production of
functional foods.

Results and discussion

Model formulations of meat bread were
developed to determine the effect of tomato
pomace powder on organoleptic, physicochemical
and microbiological parameters. The recipe
composition of meat bread consisted of fat lamb,
turkey, chicken eggs, tomato pomace powder and
spices.

Organoleptic parameters of product much
more than the chemical composition and
nutritional value, play a decisive role for the
consumer, influence the choice of consumers and,
ultimately, form their demand. Therefore, when
studying the powder of the tomato pomace on the
quality of meat bread, special attention was paid to
organoleptic characteristics.

In order to establish the optimal composition
of meat bread were studied model samples without
vegetable raw materials - control and experimental
samples with partial replacement of fat mutton.
Thus semi-finished products with 5 % tomato
pomace powder (sample No.1), 10 % tomato
pomace powder (sample No.2), 15 % tomato
pomace powder (sample No.3) and 20 % tomato
pomace powder (sample No.4) were prepared.
After heat treatment, organoleptic evaluation was
carried out in accordance with GOST 33609-2015
Meat and meat products. Organoleptic analysis
(Table 2).
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Table 2. Quality assessment of combined minced meat breads by organoleptic indicators

Name of Control Sample 1, Sample 2, Sample 3, Sample 4,
indicator (5%) (10%) (15%) (20%)
Colour on the Pink Pink Saturated pink | Pleasant, with Orange
surface and on the some red and
cut yellow tones
Odour and taste To standard, Close to With a slight Nice tomato Sour
without standard | tomato flavour flavour and bitter
extraneous tastes odour, juicy flavour, tart
and odours odour, dryish
Surface Breads with a clean, smooth, dry, evenly toasted surface
Shape Rectangular trapezoidal

The colour on surface and cut of the products
containing tomato pomace powder differed
significantly, with the amount of additive affecting
the intensity of the colour on the cut. With the
increase of the additive from 5% to 20%, the
products became more saturated, and the
proportion of red and yellow shades increased, thus
the colour of sample No.4, (20%) became orange,
which is not characteristic of these products
(Figure 1). According to organoleptic indicators
(colour, taste, juiciness) we chose the optimal

variant of added tomato pomace powder in the
amount of 15%.

Physico-chemical characterisation of meat
bread with tomato squeeze powder

After determining the optimal amount of
vegetable additive in the amount of 15%, samples
of meat bread were prepared and examined for the
main qualitative parameters. All measurements
were carried out in threefold repetition. The main
physico-chemical parameters of 4 samples of meat
bread with tomato pomace powder, (raw and after
heat treatment) are shown in Table 3.

3

1-Control; 2- Sample 1, (5%); 3- Sample 2, (10%); 4- Sample 3, (15%)
Figure 2- Image of meat bread with the addition of different amounts of tomato pomace powder

Table 3. Value of pH, water activity (aw), moisture content in meat bread samples

Name of Sample 1 Meat Sample 2 Meat bread | Sample 3 Meat bread | Sample 4 Meat bread (after
indicator bread (raw) (raw) (with 15% (after heat treatment) heat treatment, with 15%
control tomato powder added) control tomato powder added)
pH 6,26 6,14 6,37 6.27
aw 0.800 0.766 0.750 0.701
W,% 715 70.3 62.18 60.87

Based on the results of the study of
physicochemical characteristics of meat bread with
tomato pomace powder, it was observed that the
pH value and water activity (aw) in the meat bread
samples decreased consistently after the addition of
15% tomato powder. This improves the shelf life
and safety of meat products as they are then more
resistant to spoilage microorganisms. Also the
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results obtained show that the vegetable additive in
the form of tomato pomace powder reduces the free
moisture content due to its partial binding by the
powder.

The results of the analysis of 4 samples of
meat bread with the addition of different amounts
of powder from tomato are shown in Table 4 and
Figure 2.
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Table 4. The content of mineral substances of meat bread with the addition of different amounts of tomato pomace powder

Element | Control | Sample 1, (5%) | Sample 2, (10%) | Sample 3, (15%)
C 6.35 8.78 9.35 10,23
0 35.20 26.77 36.79 34.54
Na 18.44 13.70 15.81 14.14
Mg 1.27 0.66 1.70 1.21
P 10.29 4.75 10.45 8.92
Cl 18.21 26.60 13.14 19.53
K 14.79 18.12 14.14 18.28
Ca 1.80 0.62 1.62 3.38

As can be seen from the table, in terms of
mineral composition in the samples of meat bread
with the addition of different amounts of tomato
pomace powder, a number of essential mineral
elements were found with a predominance of
potassium (from 14.14% to 18.28%), phosphorus
(from 4.75% to 10.45%). Of the other mineral
elements, increased levels of calcium (0.62 -3.38)
and magnesium (0.66- 1.70) were also determined
in meat bread samples with the addition of different
amounts of tomato pomace powder.

As a result of the study of all samples of
meat bread with the addition of powder from
tomato pomace after cooking revealed that the
microbiological indicators: Quantity of Mesophilic
Aerobic and Facultative Anaerobic Microorga-
nisms, Escherichia coli group bacteria,
Staphylococcus aureus, bacteria of the genus
Proteus, pathogenic microorganisms, including
salmonella, meet the normative indicators
according to TR TS 021/2011.

2 4 B
Monxaa mxana 1371 wan. Kypcop: 0000

2 4
Ponran ekana 1371 wan. Kypcop: 0.000

4

1-Control; 2- Sample 1, (5%); 3- Sample 2, (10%); 4- Sample 3, (15%)

Figure 2.Electronic image of meat bread with the addition of different amounts of tomato pomace powde
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Conclusion

According to the results of experimental
studies, it can be concluded that the developed
composition of meat bread recipes with high
nutritional and biological value, due to the use of
secondary raw materials in the form of powder
from tomato pomace, and the application of
processes with minimal energy consumption, is
economically feasible. Especially since by-
products of fruit and vegetable processing are
considered cheap sources of natural biological
compounds, including antioxidants, which have a
positive effect on human health [20-22].

Innovative meat bread has excellent
organoleptic characteristics and high quality
properties, which will make it in demand among
consumers. Enriched meat bread, in addition to the
above advantages, is also a functional food product
due to the high content of vitamins, protein, dietary
fibre and minerals. In general, the developed
technology of meat bread fully corresponds to the
trends of today, namely in the field of healthy
nutrition of the population of the Republic of
Kazakhstan.
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CymKpluKbli10bl OHIMOEpiniy OHmMAiinbl cana napamempJiepin Mooeaboeyze Oai1anbliCmpl 2bL1bIMU MAKbIPLIN
aca 03eKmi 601610 MAOBLLIAOBL HCIHE XAIBIKMbL A23AHBIH NATIOATbL 3AMMAP2A KAXdceMminicin KAaHAAMmaHoblpamuoiH
JHcozapel cananvl OHiMOEpMen KAMmamacol3 emy 00UbIHUA KOJOAHbICINAZbl MeMIeKemmiK 0az20apaamanap memn
FIMmMoIK Hcobanap HcazplKmol2blHOa epeKuie opyin anadsl. Komnvromepnix mamemamurxansly canovlk ycyiienepine
Hezi30enzen ecenmey a0icmepi peyenmypanap men napamempiepoi mooenvoeyoe epeKkuie mManze ue, Oy apHaiivl
JHCaHe dHcannail Mmamakmamyza apHAaIaH CyMKbIUWKBLIObL OHIMOepOi OHOIpYy npouecine OapvlHwa Heczizoenzen
Ke3Kapacnen Kapay2a MyMKIiHOIK Oepedi. byn zeinvimu maxanaoa npoouomukanvlk auiblmiKbLiapobl Koaoand
omulpbin, myile cymi ne2izinoe a3ipjieHzen CymKblIUKbLIObL OHIMOEPOIN Peenmypacsl Men cana Kepcemkiuimepin
MamemamuKanvlk Mooeavoey namuicenepi kenmipinzen. Mooenvoey 3epmmenemin npoyecmiy MamemamuKaivlK
MOOeNiH Kypacmulpyoa icui KOJOAHBLIAMBIH (KAPA MHCIWIKY MYHCHIPHIMOAMACHIH KOJI0AHY aPKbLIbL JICy3e2e
acwipvlinadvl. 3epmmeyoi yncocnapnay mampuyacel 30 Kaiimananvimuan mypost yncane 100 n cymmi awvimyza
Kadxicemmi dapavlK 032epmenti napamempnepoi Kammolovl (eH2i3ineen npoouomuxansix awsimrost moauwepi (0,1-0,3
K2), awvimy yaxwimul (4-12 cazam) sncone memnepamypacwt (30-34°C), Kotuikwvinowik, (104-121°T). Kipic oepexkmepin
ecKkepe omuIpovin, CymKbLUWKbLIObL OHIM YUiH acep emy Oemi meH meH OeHzeilli Cbi3bIKIAp aHblKmanosl, dHceKe
Kopcemkimmep yuwiin pezpeccus meHoeyaepi Kypacmolpoliovl. Kypzizineen olibiMu HCYMblCHbIH HIMUICECIHOE
myiie cymi He2i3in0e CymKbluKbL10bl OHIMOEp OHOIPY YUlin CAnanvlH, OHMAiLIbl napamempiepi AHbIKMAaI0bl: AUibIHLY
yaxovimut — 12 cazam, awvimy memnepamypacot — 32 °C, cakmay mep3imi — 45 maynik, oy pemme KoJ1 HcemKizinzen
Kotukbinovlx, — 116 °T 6onovl, HamudicecinOe CymKblUKBLIOb OHIMHIN €H JHCAKCbl OpP2AHOIENMUKATIK
Kopcemkiuimepi cakmanovl, 01ap Mymkin 5 o6annowiy 4,8-ine oazananowt. Ocvinaiiuia, mooenvoeyoin oyn aoici denzini
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