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Table 1 Chemical composition analysis of Mongolian animal milk (%) .
Water Solid Protein Fat Ash Insolubled nitrogen kcal
Goat (Native species) 81.3 18.7 6.1 7.3 1.0 4.3 107
Cow (A mongrel) 86.8 13.2 3.5 4.0 0.7 5.0 70
Cow (Native species) 85.9 14.1 4.1 3.5 0.7 5.8 71
Yaku 83.7 16.3 5.7 4.3 0.8 5.5 84
Camel (Bactrian camel) 86.4 13.6 4.2 4.2 4.2 1.0 71
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Table 2 Chemical composition analysis of Nomads made
dairy products (%).

. . Insolubled
Water Solid Protein Fat Ash nitrogen kcal

Urumu 30.0 70.0 48 591 07 54 573
Byasuragu 53.0 47.0 21.0 228 1.9 1.3 294
Eezugi 10.1 89.9 432 183 5.6 22.8 429
Arolu 15.3 847 221 45 22 55.9 353
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Table 3 An average energy intake and the energy ratio of the nomad people (man).

June and July, 1997 May, 2002  August, 2002 August, 2008
Mean intake amount of energy (kcal) 2,190+ 589 1,678 496 2,108+618 2,571+185.7
A variation index 0.27 0.30 0.29 0.07
A mean protein intake (g) 97.4 41.9 75.8 110
The ratio in the energy intake ratio from wheat flour (%) 23 70 47 27
The ratio in the energy intake from dairy products (%) 50 5 36 63

*; Winter, 2001-Spring, 2002 was very cold, and May 2002 was not enough dairy products. In summer dairy products food present

for latives.
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Table 4 Chemical composition analysis of Mongolian kumiss and Mare’s miltk (%).

Water Solid Protein Fat Ash Insolubled nitrogen
Uburhangai Province 95.0 5.0 2.0 1.6 0.3 1.1
Aruhangai Province NO1 94.0 6.0 2.3 1.9 0.3 1.5
Aruhangai Province NO2 95.2 4.8 2.0 1.9 0.3 0.6
Bulgan Province Nol 94.9 5.1 2.1 2.1 0.3 0.6
Bulgan Province No2 94.8 52 2.3 1.7 0.3 0.9
Tvo Province 94.6 5.4 2.1 1.9 0.3 1.1
Uburhangai Province Mare’s milk 89.3 10.7 2.1 2.0 04 6.2
Bulgan Province Nol Mare’s milk 89.6 10.4 1.9 1.9 0.3 6.3

Table 5 Mineral composition analysis of Mongolian kumiss and Mare's milk.
Na Ca P Fe K Mg Zn Cu Mn

(mg/100 ml) (mg/100 ml) (mg/100 ml) (mg/100 ml) (mg/100ml) (mg/100 ml) (mg/100 ml) (mg/100 ml} (mg/100 ml)

Uburhangai Province 12 60 43 0.1 47 6 0.02 0 0.02
Aruhangai Province Nol 11 66 54 0.1 59 5 0.02 0 0.02
Aruhangai Province No2 12 59 46 0.2 55 5 0.02 0 0.02

Buigan Province Nol 13 59 39 0.1 42 6 0.02 0 0.02

Bulgan Province No2 13 58 49 0.1 64 7 0.03 0 0.01

Tvo province 14 88 49 0.1 67 0 0 0 0.02

Uburhangai Province

Mare’s milk 12 62 38 0.1 44 5 0.03 0 0
Bulgan province NO1
Mare’s milk 13 67 37 0.1 46 5 0.03 0 0
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Table 6 Amino acid analysis of Mongolian kumiss and Mare’s milk.

H64%

Asp

Thr

Ser

Glu

Gly

Ala

Cys

Val

Met

mg/100 ml mg/100 ml mg/100 ml mg/100 ml mg/100 ml mg/100 ml mg/100 m! mg/100 ml mg/100 ml

Uburhangai Province 2.0 2.0 12.0 18.0 5.0 16.0 0 3.0 1.0
Aruhangai Province NO1 4.0 4.0 3.0 28.0 4.0 16.0 0 4.0 2.0
Aruhangai Province NO2 1.0 1.0 2.0 5.0 3.0 9.0 0 2.0 1.0

Bulgan Province NO1 2.0 1.0 2.0 13.0 2.0 7.0 0 2.0 2.0

Bulgan Province NO2 4.0 4 6.0 16.0 4.0 15.0 0 5.0 2.0

Tvo Probince 1.5 14 2.2 9.5 2.2 10.2 0 1.0 0.8

Uburhangai Province

Mare’s milk 3.0 0 0 13.0 0 2.0 0 2.0 0
Bulgan Province NO1

Mare’s milk 3.0 0 0 13.0 0 0 0 2.0 0

Leu Tyr His Phe Lys Trp Arg Pro Ile

mg/100 ml mg/100 ml mg/100 ml mg/100 ml mg/100 ml mg/100 ml mg/100 ml mg/100 ml mg/100 ml

Uburhangai Province 9.0 4.0 3.0 4.0 3.0 0 6.0 29.0 3.0
Aruhangai Province NO1 11.0 0 0 5.0 3.0 0 0 10.0 0
Aruhangai Province NO2 5.0 0 0 3.0 2.0 0 0 22.0 0

Bulgan Province NO1 9.0 4.0 0 3.0 0 0 4.0 12.0 0

Bulgan Province NO2 15.0 5.0 8.0 5.0 8.0 0 0 11.0 5.0

Tvo Probince 5.4 1.2 0 2.8 34 0 2.5 13.0 0.7

Uburhangai Province 2 0 0 0 2.0 0 0 0 4.0

Bulgan Province NO1 2.0 0 0 0 4.0 0 0 0 0

Mare’s milk

Table 7 The amounts of kumiss consumed per day in Bulgan

Province.
Man Femal

Age Drink/day Age Drink/day
65 10 L/day 60 2~3 L/day
60 5L/day 57 10 L/day
58 30 L/day 57 10 L/day
58 10 L/day 55 2L/day
58 10 L/day 50 5L/day
56 20 L/day 45 5L/day
55 20 L/day 25 5L/day
55 10 L/day 25 2 L/day
53 15 L/day 14 3L/day
50 5L/day
31 20 L/day
25 20 L/day
25 10~15/day
21 15 L/day
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Table 8 Isolated of microbial flora for Mongolian kumiss.

Lactic acid bacteria

yeast

Lactobacillus acidphilus

Lactobacillus delbrueckii
subsp. bulgaricus

Lactobacillus delbrueckii
subsp. lactis

Lactobacillus paracasei subsp.

paracasei

Lactobacillus paracasei subsp.

tolerans
Lactobacillus plantarum
Lactobacillus rhamnosus

Lactobacillus lactis subsp.
cremoris

Lactobacillus brevis

Kluyveromyces marxianus var.
marxianus

Kluyveromyces marxianus var.
lactis

Kluyveromyces mesenteroides
Saccharomyces cerevisiae
Saccharomyces floventinus
Saccharomyces fragilis
Debaryomyces polymorphus
Debaryomyces hansenit
Candida kefyr

Candida tropicalis

Torula delbrueckii

Lactobacillus helveticus
Lactococcus lactis subsp. lactis

Streptococcus salivarius subsp.
thermophilus

Pediococcus acidilactis
Leuconostoc oenos
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