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One of the main tasks of the state policy 

in the field of healthy nutrition is the 
development of the production of food 
products enriched with essential components, 
specialized baby food products, functional 
products, dietary (therapeutic and preventive) 
food products and biologically active food 
supplements in order to maintain and improve 
the health of the population. , prevention of 
diseases caused by inadequate and unbalanced 
nutrition. 

Human health is laid in childhood. 
Consequently, proper nutrition, being one of 
the most important mechanisms for the 
formation of health, is especially important in 
childhood. In 2020, micronutrient deficiencies 
remain the most pressing nutritional problem 
worldwide. Most of the child population of 
Uzbekistan and the whole world have 

malnutrition caused by both insufficient intake 
of nutrients, primarily vitamins, macro- and 
microelements, polyunsaturated fatty acids, 
and their irrational ratio. 

Insufficient intake of vitamins and other 
micronutrients causes significant damage to 
health: infant mortality increases, growth and 
development of children slow down, physical 
and mental performance and resistance to 
various diseases decrease. 

Optimization of the qualitative and 
quantitative composition of products 
consumed by the bulk of the child population is 
the most important task of the modern baby 
food industry. The most effective and 
economically affordable way to radically 
improve the provision of the child population 
with macro- and micronutrients, vitamins and 
other useful substances is the regular inclusion 
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in the diet of specialized foods that can 
compensate for the lack of these substances, 
fully corresponds to the physiological needs of 
the child, characteristic of this particular age. 
The problem of child nutrition in terms of 
strengthening the health of the younger 
generation through the introduction of 
specialized products containing all the 
necessary macro- and microelements into the 
diet can be solved through the introduction of 
milk products for baby food into the 
production. 

The market is represented by two 
categories of cereals (cereals and mashed 
potatoes) and formulas (mixes). The Republic 
of Uzbekistan has a low share in the production 
of packaged baby food, so all products in this 
category are imported. The market of 
children's goods in Uzbekistan is almost 
completely dependent on imports. According to 
the analysis of foreign trade, 84.72% of the 
external turnover of baby food products falls 
on five countries: China (31.9%), Russia 
(27.9%), Poland (9.7%), Kyrgyzstan (4.5%), 
Turkey (3.9%), other countries (22.1%). 

The main share of mutual trade in baby 
food falls on the Russian Federation - 72.6%, 
the Republic of Belarus - 27% and the Republic 
of Kazakhstan - 0.4%. 

The birth rate in Uzbekistan per 1000 
people in 2019 was 32.17%, while in 2009 this 
figure was 27.32%. The birth rate in 
Kazakhstan is on the rise: about 402,310 babies 
are born in the country every year; from 2009 
to 2019, the average growth rate in the number 
of births was more than 12.9%. This ensures 
the growth of the children's goods market by 
3% per year. 

In the market, consumption is shifting 
towards natural, environmentally friendly 
products. Despite the fact that natural milk, 
sour cream, kefir and yoghurts are more 
expensive, they are increasingly chosen by the 
average buyer. Therefore, the future belongs to 
such natural products. 

Uzbek producers of dairy products have 
every chance to occupy their niches in this 
market. And first of all, in the markets of China 
and Southeast Asia, where Uzbekistan has clear 
geographical advantages. For domestic 

companies, the niche of baby food production, 
by and large, remains practically undeveloped. 

The quality of what children eat and what 
their bodies are made of must be looked at, if 
only because from time to time you have to 
deal with irresponsible sellers who put expired 
goods on the shelves, or with manufacturers 
who violate all norms and create products that 
are actually dangerous to the child. 

The child's body has high requirements 
for the quality of nutrition, and this is 
understandable, because it needs high-quality 
building material, and its liver and kidneys are 
not yet able to fully remove toxins and 
dangerous substances. Item exchange STV in 
the child's body is accelerated, and this also 
becomes a risk factor. 

Thus, baby food should be: 
1.Deprived of preservatives and 

concentrates 
2.With specified and not expired 

expiration date 
3.Consisting of those components that are 

not dangerous for the child 
Only when all these factors, as well as a 

number of other deeper indicators, are taken 
into account, it can be said that the product is 
really suitable for the child and will not cause 
side effects. Only when all these factors, as well 
as a number of other deeper indicators, are 
taken into account, it can be said that the 
product is really suitable for the child and will 
not cause side effects. Each category of 
products has a different composition and has 
age restrictions. Complementary foods are the 
most popular, occupying about 80% of the 
Uzbek market share of all baby food. This is 
baby puree and mixtures that are used from 
birth to three years. 

Food for children is made on the basis of 
such products: 

1.milk. Milk mixtures are produced in the 
form of a powder or a ready-made solution, 
they are sour-milk and fresh. Mostly these are 
adapted mixtures, which are as close as 
possible in composition to mother's milk. This 
category includes baby food for newborns and 
children up to 12 months; 

2. fruit and vegetable base. This category 
includes canned juices, purees and mixtures of 
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vegetables (zucchini, pumpkin, potatoes), 
berries and fruits (apple, blackcurrant, cherry, 
pear, citrus). Vegetable-based mixtures are 
baby food up to a year (from three months) and 
older; 

3.grain base. For the manufacture of such 
baby food, flour is used from oats, wheat and 
buckwheat. The range of products includes 
children's pasta, milk porridge and instant 
biscuits. Age recommendation - from five 
months; 

4.meat and fish. Mixtures based on meat 
raw materials are distinguished by the degree 
of grinding - coarsely ground, mashed and 
homogenized composition. The degree of 
grinding is selected according to the age of the 
child. Meat baby food contains cereals, milk 
protein and starch. 

At each stage of growth and development 
of the child, specific products are selected. 
According to the production technology, all 
baby food products can be divided into two 
large groups - dry (dehydrated) and liquid or 
semi-liquid products, including ready-to-eat 
products. 

The most widely represented in the baby 
food industry are dry 

products with a moisture content not 
exceeding 10% - food concentrates. 

The range of concentrates for baby food is 
diverse and includes both women's milk 
substitutes and complementary foods. 
Depending on the purpose and formulation, 
dehydrated cereal and vegetable products for 
children and diet food are divided into the 
following groups: 

- the category has been developed - 
ready-to-eat products in portion packaging, the 
range of which also includes adapted milk 
formulas; 

- Complementary foods - liquid cereals. 
These products do not require 

- the addition of liquid and their shelf life 
is determined not by the presence of 
preservatives, but by the method of packaging. 

Each country has its own regulation of 
requirements for the production and sale of 
baby food. Uzbekistan carries out constant 
quality control of products sold in the territory, 
as well as monitoring the implementation of 

quality control at baby food manufacturing 
plants, which are widely represented in their 
markets. 
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