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Food safety and HACCP
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confiture production

Study of vitamins content of
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AHanus nuuw eBoi
6e30MacHOCTM Ha OCHOBe
cTaHpgapTa XACCN/MC UCO
22000:2005 B npoussoAcTBe
KWCNOMONOYHOTO NPOAYKTa
MpuMeHeHMe NPUHLMNOB
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Food safety and HACCP
system in the enriched cottage
cheese production

Sensory analysis of eastern
sweet - parvarda

Functional cottage cheese
product on the basis of the
camel milk

Influence of quince powder
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