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Abstract

The article presents an analysis of the food industry market according to the Agency of the Republic of
Kazakhstan on Statistics, the main share of meat and meat product producers as of 01.02.2023. Meat products are
now regarded as high-risk products that carry both biological and chemical dangers. The International Epizootic
Bureau (OIE) and Codex Alimentarius papers include guidelines for thuse of a risk-based approach to animal
products. The OIE documents, on the other hand, primarily concern the veterinary welfare of farm animals, but in
the Codex Alimentarius they relate to the completed product and are seen as relevant to human health. The
technology aspect is not particularly addressed in these texts, but it is crucial in managing both individual hazards
and their aggregate, allowing to produce products with guaranteed shelf-life safety as well as safety for human
health and epizootic well-being. The success of the nation's socioeconomic development program will be greatly
influenced by the quality, variety, and availability of food, which should be prioritized as a national effort.

Keywords: meat, meat product, canned meat, meat and food by-product, sausage product, meat and food
by-product.
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AHpanTa

Makanafa KasakctaH Pecnybnukacbl CTaTUCTWMKa areHTTIiriHiH, gepekTepi 60WiblHIWIA TamaK eHepKacibi
HapblfblHa Tangay ycbiHbinFaH 01.02.2023 . xaffai 60libIHIIA eT XKaHe eT eHIMAepiH eHAipyLinepaiH Herisri
yneci anemaik Toxipubege et eHimAepi 6MonorusablK, COHAal-aKk XMMUSbIK ToyeKengepMeH cunaTTanaTbiH
XOfapbl KayinTi eHiM peTiHAe KapacTbipblnagbl. Kogekc AnumeHTapuyc neH Xasblkapanblk Snu300TUANbIK
BropoHblH, (X3B) KyXxaTTapblHAa XaHyapnapfaH anblHaTblH 6Himfepre Tayekenre OaffapnaHfaH Tacingi
KONJaHyfa Hyckaynap kamTblnagbl. Anaiiga, Kogekc AnvMMeHTapuyc onap fAaiblH eHIMre KaTbiCTbl XaHe afam
LeHcaynbIfFbIHA KaTbICTbI, an X3b KyxaTTapblHAa KebiHece ayblnwapyallbliblK XaHyapiapblHbIH BETEPUHAPIbIK
an-aykaTblHa KaTbICTbl. TEXHONOMMANLIK Kypamaac 6enik KepCceTinreH Kyxxarrapda epekweneHbengi, 6ipak on
)KEKe ToyeKenaepai Ae, onapabiH XUbIHTbIFbIH Aa 6ackapyAblH, MaHbI3Abl TeTiri 60bin Tabbinagbl, 6yn Keningik
6epinreH kayincizgik eHiMiH >kapaMAbliblK Mep3imi ilWiHAe, COHbIMEH KaTap ajam AeHcayiblfblHa [a,
3NN300THANBLIK dM-aykaTka Aa Kayinci3gikTi kamTamacbl3 eTyre MyMKiHAIK Gepefi. A3bIK-TYNiK 6HIMAEPIHIH
Kayincisgiri MeH onapAblH, canacbl, aCCOPTUMEHTTIK XXaHe BafFaiblK KO/DKETIMAINIr KebiHece engiH aneymeTTik-
3KOHOMMKanbIK faMy 6affapnaMacbiHblH TabbICTbl iCKe acblpblNybIH aliKbIHAANTLIH 6acbiM YITTbIK )X06a 601yFa
THic.
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Tyiiin cezaep: er, €T eHIMICPI, CTTCH »KACa/FaH KOHCEPBIJEP, €T JKOHE TAaFaMIbIK KOCBHIMINA 6HIMICP,
IIYKBIK OHIMEPI, €T KOHE TaFaMIBIK KOCHIMITIA 6HIMICP.
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AHHOTAHSA

B crartse mpecTaBiIeH aHATN3 PHIHKA MHUIICBOH MPOMBINIIICHHOCTH II0 JAaHHBIM ATeHTCTBA PecmyOmiku
KazaxctaH mo cratuctuke, OCHOBHAS IO NPHXOAWTCA HA MPOM3BOJUTEICH MsICA W MACOMPOAYKTOB IO
coctosauto Ha 01.02.2023. MsACHBIE POIYKTHI B HACTOAMICE BPEMA CUHTAOTCA NMPOJYKTAMH BBICOKOTO PHCKA,
KOTOpBIE HECYT B ceOE KaK OMOJIOTHYECKYI0, TAK W XHMHYECKYIO OIMACHOCTb. JIOKyMEHTHI MeXIyHapOIHOTO
smm300THICCKOTO OF0po (MOB) m Koaekca AmmMeHTapHyC COACPKAT PECKOMCHIANHMH MO HCIIOIB30BAHHIO
MOX0a, OCHOBAHHOTO HA OLICHKE PHCKA, K ITPOIYKTAM KHBOTHOTO MMPOMCXoKACHUS. JJokyMeHTEI MOB, ¢ Apyro#
CTOPOHBL, B IICPBYIO OUCPEIb KACAKOTCS BETCPHHAPHOTO OJIATOMOYIHS CCIBCKOX03IHCTBCHHBIX JKHBOTHBIX, HO B
Kozexce AmiMeHTapryC OHE OTHOCSTCS K TOTOBOMY MPOAYKTY M PACCMATPUBAIOTCS KAK MMCIOINHIE OTHOIICHUE K
3J0POBBEO HEJIOBEKA. TEXHOIOTHUESCKHI acTeKT 0CcO00 HE PACcCMATPHBACTCS B 3THX TEKCTaX, HO OH HMEET
pelaroIee 3HAYCHUE 11 YIPABICHUSA KAK OTACIBHBIMH ONACHOCTSIMHM, TAK W WX COBOKYIIHOCTBIO, TO3BOIISI
TIPOM3BOIUTD MPOIYKTHI C TAPAHTHPOBAHHBIM CPOKOM TOJHOCTH, a TAaKXe OE30IaCHOCTD UL 370POBbS JEOACH U
3MHU300THYCCKOTO ONATONMONYUHA. YCIEX HAUHOHANHHOM IPOTPAMMBI COLMAIBHO-3KOHOMHYCCKOTO PAa3BHUTHI
OyZIeT B 3HAYMUTCIHHOM CTCIICHH 3aBHCETh OT KAUECTBA, PA3HOOOPA3HS W JOCTYMHOCTH IPOIYKTOB ITHTAHHSA,
KOTOPBIC JOJIKHBI OBITH NPHOPUTCTHBIMH B KAUCCTBEC HALTMOHAJIb HBIX yCHJ’IHfI.

KioueBbie cioBa: msca, MACHAS NMPOJYKIMS, KOHCEPBBI M3 MACA, MSCO M ITHIICBBIC CYOIIPOIYKTBHI,
KOJIOACHBIC M3/ICIHS, MACO M IHUIIEBBIC CyONMPOIYKTHL.

This introduction

The globalization of trade, not only in finished foodstuff, but also in raw materials,
introduces new risks related to food safety. The improvement of analytical equipment
capabilities and methodological approaches to product research allow for the simultaneous
identification of new, undiscovered dangers associated with food products. The worldwide meat
market should harmonize the safety requirements of these product for consumers. However, the
prevailing differences in the sphere of national sanitary and hygienic regulation do not allow
creating an invariant platform for international trade. during this case, the foremost logical step
to achieve the necessary coordination may be a generally recognized model of the Food Safety
Management System, implemented as a world standard. the prevailing regulatory framework
in Kazakhstan regulating food safety issues differs significantly from the legislation of the
European Union, the us, and other WTO member countries [1, 2 pp.11-13].

Currently, most agricultural and procedure enterprises are in a difficult economic
situation. Commodity policy management is one among the main objects of the management
system at the procedure enterprises of the industrial-agricultural complex since it's the attitude
of consumers to product that determines the possibilities of the existence and development of
the enterprise. Primary attention should be paid to the formation of a high-quality product range
that might best meet the needs of certain categories of customers. Of particular importance at
this stage of the development of market relations is the social responsibility of agribusiness [3,
4 pp.45-48].
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Thus, the event of the agro-industrial complex in modern conditions requires special
attention to the safety of product, the assortment and quality, considering the fashionable
requirements of the functioning and development of agri-food markets, methods of their
protection. All this determines the relevance of the subject, goals, objectives, structure, and
main directions of the dissertation research from a scientific and practical point of view.

In this connection, Kazakhstan, which has chosen the course of integration into the world
economic community, is on the path of reforming its legislation in this area.

The reform of the technical regulation system carried out in Kazakhstan provides for the
development of technical regulations and the adoption of harmonized standards.

In accordance with the Law of the Republic of Kazakhstan "On Technical Regulation",
technical regulations will include safety requirements for food product, standards will include
quality requirements, be applied on a voluntary basis and be the evidence base of technical
regulations) [5, 6 pp.1-3].

Research methods

In addition to the standards governing product safety requirements, ST RK ISO
22000:2007 "Food safety management systems" was adopted as a state standard to boost
competitiveness and assure food safety in the Republic of Kazakhstan. requirements for all
food-chain enterprises. ISO 22000:2006 for ST RK System for managing food safety.
Organizations in the food chain must adhere to the ISO 22000:2005 Food Safety Management
System requirements. Norms for any businesses involved in the food chain; ISO 22004:2005
application guidelines for the ISO 22000:2005 standard. The software suite Microsoft Excel
2010 Statistical 12.0 was used to process the experimental data. The existing important
differences between hazards of different classes require different approaches to risk assessment.
For some hazardous chemicals, especially for people who eat them, they must be under strict
control, such as food additives, pesticide residues and veterinary drugs, a "conditionally zero
approach" is traditionally used, i.e. complete or controllable important differences between
hazards of different classes dictate different approaches to risk analysis. The existing important
differences between hazards of different classes require different approaches to risk assessment.
For some hazardous chemicals, especially for people who eat them, must be under strict control,
such as food additives, pesticide residues and veterinary drugs, a "conditionally zero approach"”
is traditionally used, i.e., complete, or controllable Important differences between hazards of
different classes dictate important differences between hazards of different classes require
different approaches to risk assessment. For some hazardous chemicals, especially for people
who eat them, they must be under strict control, such as food additives, pesticide residues and
veterinary drugs, a "conditionally zero approach" is traditionally used, i.e., complete, or
controllable important differences between hazards of different classes require different
approaches to risk assessment. for some hazardous chemicals, especially for people who
consume them, the existing important differences between hazards of different classes require
different approaches to risk assessment. for some hazardous chemicals, especially for people
who eat them under strict control, such as food additives, pesticide residues and veterinary
drugs, a "conditionally zero approach" is traditionally used, that is, a complete or controlled
exclusion from the assortment. Microbiological hazards, as a rule, are living organisms that can
multiply in food and are found everywhere in the environment. They require a special approach
to risk assessment and management strategies that are aimed at maintaining risk within
acceptable limits, rather than eliminating it completely [7, 8, pp.51-53, pp.5-8].

In both developing and wealthy nations, ensuring food safety is crucial for protecting
public health as well as fostering the growth of the medical and pharmaceutical industries.
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However, the problem of illnesses linked to food products has not yet been fully resolved, and
more and more new nutritional dangers are being discovered. Food products pose a physical,
chemical, and biological risk. Microorganisms and parasites are examples of biological
dangers. Chemical hazards include any potentially harmful chemicals that will form during
production or be present in the completed product. Physical hazards include anything that could
harm a person's digestive system. [9,10,11 pp.15-18].

So, to date, the requirements for meat product, in addition to laws and regulatory legal
acts of the Republic of Kazakhstan, San Pins and SNIPS, are set out in interstate GOST
standards, state standards of the Republic of Kazakhstan, international ISO standards (Table 1).

Table 1. Categories of normative documents on standardization regulating the quality of
meat product
Product Name ST RK GOST ISO
Meat and meat product 31 18 35

The issue of increasing the competitiveness of product has become the most urgent issue
for agricultural producers of the Republic of Kazakhstan's accession to the World Trade
Organization.

Although the market economy has long introduced Kazakhstani enterprises into a certain
risk zone and daily raises the question of competitiveness for them, many Kazakhstani
enterprises, and especially food industry enterprises, have not realized the importance of
switching to international standards, as required by the world market [12, 13, pp.11-13].

Already today, the high competition of foreign companies producing food product in the
domestic market of Kazakhstan and the low competitiveness of domestic product in the foreign
market give rise to serious economic and social issues. With the accession of Kazakhstan to the
WTO and the removal of customs barriers, foreign companies will rush into the Kazakh market
and will have great advantages and priority if our domestic producers do not seriously engage
in the restructuring of quality management, use advanced world and domestic experience to
improve the organization of production and implement international food safety management
systems [14, pp.21-26].

Having analyzed the meat product market according to the Agency of the Republic of
Kazakhstan on Statistics, the main share of meat and meat product producers as of 01.02.2023
is small enterprises, in the meat industry — 92.8% (Table 2).

Table 2. The number of registered legal entities with the main activity related to the
production of meat and meat product in the territory of the Republic of Kazakhstan on
01.02.2022.

Activity name Final Large Medium-sized Small
value enterprises enterprises businesses
in the process of liquidation 12 1 11
there is no information about the 198 2 196
company
the company operates 138 5 14 119
the company is not operating yet 31 1 30
the company is not operating 83 1 82
(temporarily)
Total 462 5 19 438
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In the country, small, isolated, unattractive to a rival, and inadequately equipped for
market relations, population households produce most of the rise in production of the
commodity [15, pp. 14-16]. Statistics also indicate a rise in the manufacturing of the beef
product by 9% in recent years (Table 3).

Table 3. Meat production

Type of product 2020 2021 202 | ! an“ar;(;lz)gjember
Meat and edible offal, tons 67522 68815 85625 90072
Sausage product, tons 22658 23057 25065 27472
Canned meat, tons 1446 1869 2659 3679
Canned meat, tons 532 222 309 354

* according to operational data

As for export-import operations in the meat product market in 2022, the dairy product
market is stable), while in the meat product market in 2023, compared to 2022, imports of
product amounted to 86.4%, exports - 87.3% (Table 4).

Table 4. Import-export of the Republic of Kazakhstan of meat and meat product by major
trading partner countries for January-December 2022

Product g 2023y, 2022 y. 202318 %2021 y.
name. main “ QE) January - December [including December| January - December |January - December
destiﬁation g 5 . cost, . cost, .._|cost, thousand .

countrics =~ & |Quantity | thousand |Quantity | thousand |Quantity U’S dollars Quantity | by cost
g US dollars US dollars
Import-total 23676 23878 173522 136,4
Meat and offal,
fresh, frozen, Tg 169430 [ 100 673 | 18 189 | 10 591 | 118333 70 903 143.2 142.0
and chilled
CIS countries 104 3669 1,7 3.7 114.4 374.4 91,4 98.0
Belarus - - - - 0.2 0.3 0,0 0,0
Kyrgyzstan - - - - 2.9 4.4 0,0 0,0
Moldova 86.3 334.6 - - 100,2 359.8 86,1 93,0
Russia 18,2 32.3 1,7 3.7 9.6 6.6 189.3 | 490.9
Turkmenistan - - - - 0,4 1,1 0,0 0,0
Uzbekistan - - - - 1,0 2.1 0,0 0,0
The Vrve(filgfthe 169325 | 100306.4 | 18187 | 10587.9 [118219.3] 70528.8 1432 | 1422
Australia 465 3629 337 276.5 3909 31551 119,1 115,0
Argentina - - - - 9,8 5,9 0,0 0,0
Belgium - - - - 92,1 3411 0,0 0,0
Brazil 11.6 7263 764 483,6 2151 13274 5423 547.2
Great Britain 23.7 13,4 14.4 7.2 - - - -
Hungary 7.9 19,5 0.5 3.1 22.0 30,2 35.9 64.8
Vietnam - - - - 0,0 0.3 0,0 0,0
Germany 318 | 3570 854 5907 | 3263 834.6 9864 | 427.8
Denmark 0.4 1,0 - - 41,0 33,5 1.1 3.0
Trish 497 68,7 - - - - - -
Spain 9.3 4.9 - - - - - -
Italy 155 537 4 - - 0,1 04 8059 1262
Canada 25,0 16,6 - - - - - -
China 337 4104 | 2745 | 3185 - - - -
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Latvia 407 187.5 57.0 40,6 782 36.1 5209 [ 519.5
Mongolia 482 479.1 77.6 776 | 4399 3932 109.6 | 121,9
Netherlands 320 9408 | 1057 | 1324 | 4323 1 600,6 741 58.8
Niue - - - - 0.1 0.9 0,0 0,0
New Zealand 59.4 73,5 13 113 3.2 6,7 19 11
UAE 0.4 3.9 - - 0.4 43 100,5 | 918
Poland 583 8159 4181 469.8 2123 2 857.5 274.8 285.5
Slovenia 0,1 1,4 - - - - - -
USA 140936 | 74 679 1507 8 062 107 9 5953 130.5 125.4
Turkey - - - - 4.0 59.5 0.0 0.0
Uruguay 227 117.4 - - 0.1 0,9 241 126
France 213 128.6 205 1133 | 6093 308.5 35,1 417
Czech 0.1 0,7 0,0 0.4 - - - -
Japan - - - - 0,0 0,0 0,0 0,0
export of meat and meat product
Product . 2023y. 2022 y. 2023 1. B %2022 y.
name. main Unit of [January - December |including December| January - December |January - December
destiﬁation fmeasure . cost, . cost, .._|cost, thousand .
. ment (Quantity | thousand [Quantity | thousand |Quantity : Quantity | by cost
countries US dollars
US dollars US dollars
Meat and
offal, fresh, 18 147 | 2869 30 518 | 3729 555.0 396 517
frozen, and
chilled
CIS countries 147 286.9 30 518 | 372.9 555.0 39.6 51,7
Kyrgyzstan 51,5 83,1 30 51,8 - - - -
Russia 96,0 | 2038 - - 2241 414.4 428 492
Tajikistan - - - - 26,7 38,1 0,0 0,0
Export-total 38 MuH 34 mmH 27 MIH 137,3

In the meat market, with an increase in exports of product, at the same time, imports
exceed exports of product, which also indicates a low level of competitiveness of product.
Conclusion
As aresult, the statistics presented in this section indicate that the meat industry's degree
of competitiveness is not very high. Although domestic production is increasing, it still has a
small market saturation share and is of lower quality than imported items. This results from the
improperly balanced growth of meat product production and procedure, flaws in the marketing
system, and deficiencies in the regulatory mechanism.
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