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Mare's milk is a widely known medicinal and highly nutritious drink obtained 

as a result of lactic and alcoholic fermentation of mare's milk. The taste of mare's 

milk is a pleasant, refreshing, sour-sweet foamy drink. It cools, quenches hunger and 

thirst at the same time and gives a special vigor to a person. 

The first mention of mare's milk can be found in the works of the ancient 

Greek historian Herodotus, who, describing the life of the Scythians, said that the 

favorite drink of this people was a special drink prepared by churning mare's milk 

in deep wooden tubs. 

The earliest traces of mare's milk consumption found correspond to the 

Eneolithic era (5,500 years ago). At the sites of the Botai culture (Northern 

Kazakhstan), among other evidence of domestication of horses, also the earliest in 

the world, the remains of clay jugs with traces of mare's milk, possibly fermented 

like mare's milk, were found. 

The healing properties of mare's milk in folk medicine have long been known. 

The Central Asian philosopher, physician Abu Ali ibn Sina (Avicenna) in his works 
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"The Canon of Medicine" more than 1000 years ago noted that he cured a vizier 

suffering from urolithiasis with mare's milk. 

The chemical composition of mare's milk, prepared from mare's milk, is called 

natural. It has the properties of a highly nutritious and medicinal product, because it 

is rich in easily digestible proteins, fats, carbohydrates, vitamins and biologically 

active substances. During the fermentation process, the chemical composition of 

mare's milk changes. 

In mare's milk, the sugar content is sharply reduced, lactic acid, carbon 

dioxide, alcohol, aromatic and other substances accumulate. The total amount of dry 

matter in the milk of mares of different breeds ranges from 10 to 11.4% in mare's 

milk is reduced - from 1.4 to 4.4%. 

The caloric content of 1 liter of mare's milk ranges from 300 to 400 kcal. 

mare's milk is rich in calcium, the content of which in 1 liter is from 70 to 150 mg. 

During alcoholic fermentation, yeast cells accumulate in significant quantities in 

mare's milk, which makes it especially valuable. 

It is known that yeast has long been used in medicine for furunculosis, 

exhaustion, purulent and long-term non-healing wounds, as well as for metabolic 

disorders caused by insufficient amounts of proteins and B vitamins in food. Thus, 

everything that is known about the beneficial effects of yeast on the human body can 

also be attributed to mare's milk. 

The nutritional and medicinal properties of mare's milk are due not only to its 

remarkable composition, but also to the content of fermentation products (lactic acid, 

alcohol, carbon dioxide). Lactic acid stimulates appetite and improves digestion. 

Vitamins C (ascorbic acid), B1 (thiamine), B2 (riboflavin), A, PP, E, etc. have a 

beneficial effect on the body's metabolism [108]. 

Over the past decade, the technology for producing natural mare's milk has 

been improved. Kazakhstan specialists have developed an improved technology for 

mare's milk with an enriched component composition. "Biokumys" contains soy 

milk in addition to mare's milk, and the mare's milk starter also includes 

bifidobacterial, which enhance the medicinal properties of the product. 
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The new method for obtaining mare's milk "Boz-kan" differs from the 

traditional one by adding pure cultures of Lactobacillus acidophilus, Str.lactis, 

Torulopsis sphaerica to milk at a temperature of 30℃ and stirring for 5 hours.  

Then the mare's milk is kept at +4-6℃. The shelf life at 0+2℃ is extended to 

4 months. The first person to substantiate the organizational and scientific basis of 

mare's milk treatment was the doctor N.V. Postnikov. In 1859, he, surprised by the 

recovery of a patient from tuberculosis, whom he sent to the Bashkirs to drink mare's 

milk, together with the doctor A.I. Chembulatov opened a mare's milk treatment 

facility near Samara for the treatment of patients with tuberculosis and other 

debilitating diseases. 

 After that, in a few years, mare's milk acquired great fame not only 

throughout Russia, but also in other neighboring countries, as the most effective 

remedy against tuberculosis. Doctors and scientists of the second half of the 18th 

and 19th centuries felt the great healing power of mare's milk as a universal remedy. 

From insightful and intuitive experiments and observations on the high healing 

qualities of the ancient drink, experimental, clinical and theoretical confirmations 

were received in the works of scientists of the 20th century: N.A. Kramov, P.Yu. 

Berlin, M.N. Karnaukhov, A.S. Vishevsky, A.V. Sirgist, Z.Sh. Zagidullina, M.G. 

Kuramshina and others. Not every country, including Uzbekistan, has developed 

horse breeding and there is no industrial production of natural mare's milk. Due to 

the lack of mare's milk in these countries, kumiss is produced from cow's milk, and 

in some recipes, whey is added. In the literature available to us, we were able to find 

only a few methods for producing kumiss from cow's milk. 

There is a method for preparing kumiss from whey with the addition of 

natural or skim milk, as well as buttermilk, followed by mixed fermentation. Kumiss 

can be prepared from whey and by enriching it with sugar, molasses, rye flour, 

followed by fermentation. 

A method for producing kumiss from cow's milk enriched with whey protein 

concentrate is known. Kumiss starter is prepared on mare's milk and is added in an 

amount of 10%. Fedorov P.A. and Tolmacheva E.A. proposed a method for 
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preparing kumiss from cow's skim milk or buttermilk. The fermentation process is 

carried out in two stages - first, lactic acid fermentation is carried out, then yeast and 

sugar are added for alcoholic fermentation [132]. The mixture for mare's milk and 

the method for its production is intended for the preparation of a fermented milk 

drink from mare's milk, in order to bring the composition of the mixture closer to 

mare's milk, a concentrate of natural casein in the amount of 9% is used as a casein-

containing component, 5% cream and condensed curd whey are used as a fat-

containing component. 

In the sixties of the last century in Russia, kumiss from cow's skim milk was 

prepared with the addition of sugar and fermentation with a starter consisting of 

Bulgarian and acidophilus bacilli and yeast that ferment lactose. 

Thus, in the production of mare's milk from cow's milk, the methods used, 

raw materials and the composition of starter cultures differ significantly from each 

other. 
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