TOPAWFbIPOB YHUBEPCUTETIHIH,
FblJIbIMU XKYPHAIbI

HAYYHbIN XXYPHAT
TOPAUIrbIPOB YHUBEPCUTETA

KASAKCTAH FblJ1IbIMbI
MEH TEXHUKACHDI

2001 XblJIOAH BACTAI WbIFAObI

TORAIGHYROV
UNIVERSITY

HAYKA U TEXHUKA
KASAXCTAHA

N3OAETCA C 2001 TOOA

ISSN 1680-9165

Ne 1 (2021)

NABJIOOAP



HAYYHbIA XXYPHAN
TOPAWUIbIPOB YHUBEPCUTET
BbIXOAMT 1 pa3 B KBapTan

CBUOETENbLCTBO
0 NOCTaHOBKE Ha nepeyyeT Nepruoanyeckoro nevYaTHoro n3gaHus,
MHOPMAaLIMOHHOIO areHcTBa N CETEBOTO U3aHus
Ne KZ63VPY00028965

BblAaHo
MuHncTepcTBOM MHpopmaL M 1 obLLECTBEHHOTO PasBUTUS
Pecny6nukn KasaxcrtaH

TemaTuyeckasi HanpaBNeHHOCTb
ny6nukaums pesynbTaToB yHAAMEHTANbHbIX U NPUKNagHbIX HAaYyYHbIX NCCregoBaHUM
Mo LUMPOKOMY CNeKTPy NpobrnemM B obnactv MeTannyprum, MaMHOCTPOEHNS, TPAHCNOPTa,
CTPOUTENBCTBA W €CTECTBEHHbIX HayK

MoanncHon nHpekc — 76129

https://doi.org/ 10.48081/ERLV4618

Umnakr-cpakrop PUHL - 0,344

Abuiues KanpaTtonna KanponnuHoBmY — K.T.H., Npodheccop (rnaBHbIN peaakTop);

KaceHoB Acbinbek XXymabekoBuy — K.T.H., Tpodeccop (3amecTuTenb rnaBHOro peaakropa);
MycuHa >KaHapa KepelioBHa — K.T.H., npodeccop (OTBETCTBEHHBIN CeKpeTapb);
LLlokyb6aesa 3aypeLu XKaHaTOBHa — TEXHUYECKUI PefaKTop.

YneHbl peaaKLMOHHOW KOMNerum:

Kannaknapos Antaw N'vHaynnuHoBuy — A.7.H., npodeccop (Hyp-CyntaH, KasaxcTtan);
Kneuenb Mapk fAkoBnesuy — A.7.H., npodeccop (Maenoaap, Kazaxcran);

LLlepos Kapubek Taraesnd — A.T.H., npodpeccop (Kaparanga, KaszaxcraH);

Boromonoe Anekcein ButaneeBuy - K.T.H., accol. npodpeccop (Maenoaap, Kasaxcran);
Kaxunbaesa Nanus TyneyeBHa - K.T.H., npoceccop (Maenoaap, Kasaxcran);
3apy6exHble YneHbl peAaKLMOHHOMW KONnerum:

Baigang Sun — npodeccop (MekuH, Kutan);

Gabriele Comodi — PhD, npodeccop (AHkoHa, Ttanus);

Jianhui Zhao — npodbeccop (Xap6bwuH, Kutan);

Khamid Mahkamov — a.7.H., npodbeccop (Hbtokacn, Benvkobputanus);

Magin Lapuerta — a.7.H., npodeccop (Cotolan VicaeBa KypanannCmeTtkaHoBHa Pean, VicnaHus);
Mareks Mezitis — A.7.H., npodeccop (Pwura, llateus);

Petr Bouchner — PhD, npodeccop (Mpara, Yexus);

Ronny Berndtsson — npodpeccop (flyHa, Lseuns);

Bap3os Anekcanap AnekcaHapoBuY — A.T.H., npodeccop (Mocksa, Poccus);
ButBuuknii EBreHnn EereHbeBuy — A.7.H., npodeccop (Omck, Poccus);

MBaHunHa Omunusa OmutpuesHa — A4.T.H., npodeccop (Tomck, Poccus);

IlazapeB Bnagucnas EBreHbeBuny — A.T.H., npodeccop (YensabuHck, Poccus);
MsirkoB, INleonug JIbBoBMY — A.T.H.,, npodeccop (Mockea, Poccus);

AntowknH Anekcangp Cepreesud — A.T.H., npodpeccop (HYebokcapsl, Poccust)
Pe6esos Makcum Bopucosuy — a.c/x.H., npodeccop (Mocksa, Poccuns).

3a ,OCTOBEPHOCTb MaTepmarnoB 1 peknamMbl OTBETCTBEHHOCTb HECYT aBTOPbI U peknaMmoaaTtenu
Pepnakuusa octaBnsieT 3a coboii NpaBo Ha OTKIIOHEHME MaTepuanos
Mpuv ncnonb3oBaHMK MaTepUarnoB XypHana ccbifnika Ha xypHan «Hayka n TexHuka KasaxctaHa» obsizaTenbHa

© TopalirbipoB yHuBepcuTeT



KA3AKCTAH FbllbIMbl MEH TEXHUKACHI. ISSN 1680-9165.  Ne 1, 2021

SRSTI 65.59.29

https://doi.org/10.48081/JXVX6689

Zh. I. Satayeva, N. S. Mashanova, A. B. Nurtayeva, E. T. Akimzhanov
S. Seifullin Kazakh AgroTechnical University,
Republic of Kazakhstan, Nur-Sultan

FUNCTIONAL PURPOSE RABBIT MEAT ROLL

The article presents the results of the development of a new type of rabbit meat
product - meatloaf. The consumption of healthy and nutritious foods rich in macro- and
micronutrients, low in lipids and cholesterol, as well as various nutritional supplements,
is preferable for the modern consumer. One of the promising types of meat as a dietary raw
material is rabbit meat. As a result of the studies, a physicochemical analysis was carried
out, the amino acid composition of rabbit meat was determined, and an organoleptic
and tasting assessment of rabbit meatloaf was given. The technological scheme, the
recipe is developed and the technological parameters of the meatloaf preparation are
determined. It is recommended to store meatloaf no more than 10 days at a temperature
of 0=2 °C with a humidity of 85-90 %. Meatloaf from rabbit meat has functional
properties, contains a large number of vitamins PP — 174.3 mg, potassium minerals
— 5052.8 mg, magnesium — 382.4 mg, phosphorus — 2875 mg, sodium — 8598.7 mg.
The results of the nutritional and biological value of rabbit meatloaf allow us to make
an informed conclusion about the high level of their nutritional value, which clearly
illustrates the values of quality indicators.

Keywords: rabbit, meat, diet food, meat product, nutritional value, biological
value, functional product, sensory assessment, amino acid composition.

Introduction

One of the main tasks of the concept of state policy in the field of healthy nutrition
of the population of the Republic of Kazakhstan for the period up to 2021 is the task of
expanding the assortment and increasing the output of products using local raw materials
[1]. Modern consumers are interested in functional meat food products that provide the
body with complete proteins, essential amino acids, mono- and polyunsaturated fatty
acids, bioavailable vitamins, and also have a low content of cholesterol and lipids, salt,
nitrates and nitrites. They improve health and prevent certain diseases. Therefore, the
production of dietary meat products is becoming very important.

A functional food product is a food product intended for systematic use in the diets
of all age groups of a healthy population, which has scientifically substantiated and
proven properties, reduces the risk of developing nutrition-related diseases, prevents
deficiency or replenishes nutritional deficiencies in the human body that preserve and
improving health due to the presence of physiologically functional food ingredients in
its composition [2].
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Therefore, special importance is the problem of use as sources of nutrients
underutilized animal raw materials, one of which is rabbit meat.

Rabbits have valuable qualities of meat productivity: high breeding rate, early
maturity, meatiness. Today, raising rabbits for meat is an established industry in many
countries around the world. The global production of rabbit meat in 2018 reached
1.8 million tons per year, with China being the leading producer — 735 021 thousand
tons, which is 40 % of world production, while the EU produces about 500 thousand
tons, which corresponds to 30 % of world production [3].

Currently, there are about 700 species of rabbits. All rabbits are classified by size
and weight, coat length and productivity. Breeds are divided into groups according to
the following characteristics: normal-wool, short-wool, long-wool, large, medium, small
and dwarf, meat, fur, meat-skin, down and sports. To large are rabbits with a living host
more 6 kg Medium-size breed have a mass of from 3 until 6 kg, small-from 2 until 3.25 kg
Dwarf rabbits typically have the most a small mass of — about 1 kg.

In Kazakhstan, according to the Ministry of National Economy of the Republic
of Kazakhstan, the dynamics of the rabbit meat market declined from 2014 to 2017.
Moreover, if in the first three years the decrease was 2 %, then in 2017 it was 13 %, and
only in 2018 there was a positive shift: production and consumption volumes increased
by 5 % [4]. Unfortunately, the consumption of rabbit meat is not yet popular in the
food culture of the population of Kazakhstan; however, this drawback may become an
opportunity for the domestic market by reorienting the supply of rabbit meat as «new
productsy.

The natural and economic conditions of our country, the experience of rabbit breeding
farms, as well as data from foreign practice show that with the proper organization of
production, meat rabbit breeding is profitable and is a promising livestock industry.

Despite the insignificant share occupied in the volume of the Kazakhstani meat
market, rabbit meat has its consumers, the number of which is growing every year. One of
the reasons for the low level of production of rabbit meat products is the unconventional
nature of the raw materials. This implies the urgent task of a deeper study of the specific
features of rabbit meat and its processed products.

According to studies, the chemical composition of rabbit meat compares favorably
with beef, pork and poultry with a significant amount of protein (21.0+0.1 %), water
(72.5+2.5 %), and low-fat content (5.0+3.3 %), cholesterol (59 mg/100 g), the number
of minerals (1.2+0.1 %). The ratio of omega 6/omega-3:5.9, high phosphorus content
(277 mg/100 g), vitamins PP, C, B6, B12 makes rabbit meat almost indispensable in
dietary and therapeutic nutrition [5]. Rabbit meat has a moderately high energy value
(from 603 kJ/100 g in loin meat to 899 kJ/100 g in foreleg meat) that essentially depends
on its elevated protein content, which accounts for 80 % of its energy value [6].

The meat of rabbits is small-fibre and is highly digestible [7]. The chemical
composition of meat depends more on the age of the animal and the quality of feeding.
Rabbit meat tastes like poultry such as turkey, pheasant, guinea fowl or chicken.

The color of rabbit meat is white with a pink hue, soft and dense in consistency,
non-greasy, with fine fiber muscles, thin bones, and highly binding water [8].
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Muscle tissue is the main part of the meat that has the greatest nutritional value.
Therefore, the more muscle tissue in the carcass, the higher its nutritional value. On
average, rabbit carcass contains 84—85 % of muscle tissue.

Rabbit meat retains its taste and nutritional benefits not only in fresh but also in
smoked and canned forms. Rabbit meat is a valuable food product for the manufacture
of semi-finished products, pastes, soups, broths, sausages, stews.

Nutritionists advise people with gastritis and gastric ulcer, colitis and enter colitis,
hypertension and atherosclerosis, kidney disease and diabetes to eat tasty, easily
digestible, low-calorie rabbit meat. Pure rabbit meat is sometimes the only meat diet
for people with allergies that are contraindicated in animal meat [5]. It is especially
recommended for pregnant women and nursing mothers, young and old, and even sports
enthusiasts. According to the same characteristics, its consumption was recommended
for children by the World Health Organization (WHO) [9].

Another advantage of rabbit meat is its very low uric acid content, recommended
even for people with gout; also, it has low purine content [10].

Nutritional value and safety have gained great importance among the factors
determining the quality of meat. The results of studies of rabbits showed a low number
and incidence of pathogenic bacteria — E.coli and Salmonella [2]. A low number and
incidence of pathogenic bacteria of public health (E. coli and Salmonella) have been
shown. Thus, the composition of rabbit meat can most fill the needs of the human
body in nutrients, which is the basis for its use in the production of products with high
requirements for biological value.

Materials and methods

The studies described in this article were conducted based on the experimental-
production workshop for meat processing and production of meat products of S. Seifullin
Kazakh Agro Technical University. The main raw material for research was used rabbit
meat from a training experimental mini-farm for growing rabbits at the department
«Technology of production and processing of animal productsy.

At present, breeds are being bred at the farm of university: the white giant and the
Soviet chinchilla, since these breeds are more adapted to outwardly cellular content in the
conditions of our region. Both breeds are of a meat-and-pellet direction of productivity
and when slaughtered at the age of 4—4.5 months, the mass of carcasses is 2.0-2.2 kg.
The production of rabbit meat per rabbit per year is on average 30-34 kg.

The main unsalted raw materials used are rabbit fillets, shelter and fat. The addition
of starch enhances moisture-binding ability. Fermented rice dye, diluted with water,
gives the sausage a characteristic color when ready. The Shinken 5 Spice Mix is added
to add flavor and aroma. As a shell, a natural shell is used - a lamb bung.

The technological scheme for the production of meatloaf consists of the following
steps: receiving, stripping and cutting carcasses of a rabbit; boning, trimming of meat
raw materials; grinding meat raw materials; Ambassador, 2 % per 100 kg of minced
meat; the addition of spices, 6.6 % per 100 kg of minced meat; filling the shells and
knitting loaves; roasting at a temperature of 110 °C for 20 minutes; cooking at a
temperature of 80—85 °C for 45-90 minutes; cool at 0-2 °C for 10—15 minutes; quality
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control; packaging; storage at 0-2 °C, not more than 10 days at an air humidity of not
more than 85 %. The yield of finished products amounted to 2.2 kg, i.e. 146 %. This
type of sausage product should be stored in refrigerators at a temperature of 0—4° C for
no more than 10 days.

During the research the following analysis methods were used:

— Determination of the mass fraction of moisture in accordance with SST 9793-2016
Meat and meat products. Methods for determination of moisture content (with Amended);

— Determination of the mass fraction of fat by the Soxhlet method according to SST
23042-2015 Meat and meat products. Methods of fat determination (with Amended);

— Determination of the mass fraction of ash by ashing;

— Determination of protein content by the Kjeldahl method in accordance with SST
25011-2017 Meat and meat products. Protein determination methods;

— Amino acid content in accordance with SST 34132-2017 Meat and meat products.
Method for determining the amino acid composition of animal protein;

— Definition of organoleptic indicators. For a comprehensive and objective
assessment of the taste, color, appearance, smell and texture of the finished product,
we used the traditional point assessment of competent professionals;

— The determination of the biological value of raw materials and the finished product
was carried out by the calculation method according to Academician N. Lipatov.

Results and discussion

During the work it has been studied and optimized raw material for making rabbit
roll stuffed in natural casings. Table 1 shows the results of the analysis of the nutritional
value of rabbit meat used to obtain a new product.

Nutritional value of rabbit meat: water — 69,9 %; protein — 22.4 %; fat — 6,5 %;
ash — 1,2 %.

It can be concluded that rabbit meat is healthier than other types of meat often used
in human nutrition, high in protein and low in fat.

The amino acid composition of beef and rabbit meat is sharply different in some
indicators: lysine, proline, glycine and valine in rabbit meat are much larger, and
isoleucine, phenylalanine and cystine predominate in beef (Table 1) [11].

Table 1 — The amino acid composition of the beef and rabbit meat

Essential amino Beef Rabbit | Nonessential amino| Beef Rabbit
acids acids

Lysine 4.7 10,3 Alanine 5.3 6.7
Leucine 7,3 7.9 Aspartic acid 9.1
Isoleucine 7,1 4,0 Glutamic acid 16.4
Phenylalanine 5,1 2,7 Proline 2.1 3.6
Methionine 2,1 2,4 Oxyproline

Valine 2,5 4,1 Serine 3.6 4.0
Threonine 4,7 4.4 Cystine 0.6 0.1
Arginine 7,9 6,8 Norleucine 3.8
Histidine 3,3 3,4 Glycine 2.8 4.2
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Composition of the meat product was compiled (Table 2). An experimental product

was developed using traditional technology.

Table 2 — Recipe for «Astana Delicious»” meatloaf

Name of raw materials, spices and materials % The raw
material
consumption
rate
Unsalted raw materials per 100 kg
Rabbit fillet 89,8 1,348
Rabbit housing 5,5 0,083
Rabbit fat 4,7 0,069
Spices and materials, g/100 kg unsalted raw materials
Salt 0,020 0,020
Nitrite salt 0,002 0,002
Spice mix «Shinken 5» 0,100 0,100
Starch 0,100 0,100
Fermented Rice dye diluted with water 0,010 0,010
Water 0,5 0,5

In connection with the goal, special attention was directed to the study of
physicochemical, organoleptic characteristics of products. The table shows the results
of physicochemical indicators and the nutritional value of rabbit meatloaf.

Table 3 — Physico-chemical composition and nutritional value of rabbit meatloaf, per

100 g

Indicators Value
Calories, kcal 198.5
Protein, g 26
Fats, g 10,5
Vitamin Bl, mg 1,81
Vitamin B2, mg 2,71
Vitamin PP, mg 174,3
Vitamin E, mg 7,5
Potassium, mg 5052,8
Magnesium, mg 382,4
Phosphorus, mg 2875
Sodium, mg 8598,7
Iron, mcg 50,2

From table 3 it was proved that rabbit meatloaf has functional properties, contains a
large number of vitamins PP — 174.3 mg, potassium minerals — 5052.8 mg, magnesium
—382.4 mg, phosphorus — 2875 mg, sodium — 8598.7 mg.

136



HAYKA N TEXHUKA KASAXCTAHA. ISSN 1680-9165. Ne 1, 2021

To assess the quality indicators, rabbit meatloaf was provided for a tasting assessment
by the faculty of the department «Technology of food and processing industries». The
product was recognized as a dietary, gourmet, delicate, tasty meat product and was
praised. Figure 1 shows the results of a meatloaf tasting.

Appearan

=$=Rabbit
meatloaf

Figure 1 — Results of a tasting assessment of rabbit meatloaf

Figure 1 shows that the prepared meatloaf from rabbit meat satisfied the tastes of
tasters and received approval for its introduction into production.

Conclusions

Thus, the results of assessing the totality of organoleptic, physicochemical
characteristics, evaluating the nutritional and biological value of boiled rabbit meat roll
allow us to make an informed conclusion about the high level of their nutritional value,
which clearly illustrates the values of quality indicators.

Rabbit breeding in Kazakhstan is in its infancy, as it is a young agricultural industry.
Despite its status, this industry is rapidly gaining momentum, and already has its end
users who focus on useful products of easy processing.

There is a need to find appropriate strategies for adapting rabbit meat to the
consumption of a wide range of consumers. This is the production of various kinds of
products like burgers, nuggets, sausages, turning them into convenient products and
extending their shelf life [12].
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®YHKIIMOHAJIJIBI MAKCATTA Y KOSH ETIHEH
KACAJIBIHFAH ET OPAMACBI

Maxanada kosin eminiy JHcana OHIM — em OpAMACHIH 93ipiey Homudcerepi
KeamipineeH. 3amanayu mymulHyubl YUin MaKpo HoHe MuKposiemenmmepze 0ati,
MoMeH TUnUOmep MeH XOAeCMepuH, COHOAU-aK opmypii masamovlK Kocnaiapaa
Oail natidansl KHcoHe KOPEeKmix masamoapobl mymuiHean Jcon. /Juemanvly muxizam
peminde emmiy Kelewekmezai mypaepiniy Oipi - Kosin emi. 3epmmey HOMuUNCeCiHOe
KOSAH eminiy QUUKA-XUMUATLIK, MAn0ay aHcacanovl, AMUHKBIUWKBLL KYPAMbl
AHBIKMANObL, Al KOAH emiliy OPAMACLIHA OP2AHOIENMUKANbIK HcoHe 0oMOiK Oaza
Oepindi. Em opamacvinvly mexnono2usivbik cyioacsl, peyenmypacsi HCacaibin, OHblY
0atiblHOay Obll MEXHOIOSUATLIK napamempiepi anvikmanaan. Kosn eminiy xopexmix
JHCOHE  OUONOLUATBIK  KYHOLLIbISHIHLIY —~HOMUdICENepi  cana KOpCcemKiumepiniy
MOHOEPIH HAKMbL KOpCememin 01apobly KOPEKMIiK KYyHOBLIbI2bIHbIH JHCo2apbl OeHeelll
Mypanvl He2iz0en2eH KOPblMbIHObL HeaAcayea MyMKIHOIK Oepedi.

Kinmmi ce30ep: kosn, em, Ouemanvlk mazam, em OHIMI, MA2aAMObIK
KYHOBLIbI2bL, OUONIOSUATBIK, KYHOBLIbLEH], PVHKYUOHATObL OHIM, CEHCOPTbIK bazanay,
AMUHKBIUKBIIOADBIHbIY KYPAMBL.

K. H. Camaeea, H. C. Mawanoea, A. b. Hypmaesa, E. T. Akumotcanos
Kazaxckwuit arporexanueckuii yausepcurer nmenu C. CelidyimHa,
Pecmryonuka Kazaxcran, r. Hyp-Cynras.

Marepuan noctynui B pegakuuio 25.03.21.

MSACHOM PYJET ®YHKIIMOHAJBLHOI' O
HA3ZHAYEHUSA U3 KPOJIBYATHUHDBI

B cmamve npedcmasnenvt pezyromamol paspabomxu H08020 6uUda U30eIUs U3
Kpoavyamunvl — MAcHo2o pyrema. Ilompebnenue 300po6oil U NUMAMETbHOU NUU,
002amotl. MAaxKpo- U MUKDOHYMPUEHMAMU, C HUSKUM COOepicanuem Aunuoog u
Xonecmepuna, a maxdice pasHviX NUWEBbIX 000ABOK AGIAEMCS NPEONOUMUTNETbHBIM
0715 cospemernno2o nompedoumens. OOHUM U3 NEPCREKMUBHBIX U008 MACA 8 KAHeCmae
OUeMU4ecKo2eo Cvlpbs AGIAEMC MACO KPOauKa. B pezyromame uccrnedosanuil oviau
npoGedeH YuU3UKO-XUMUYECKUL aHATU3, ONpedeleH AMUHOKUCIOMHBIN COCMA8 MACA
KPOAUKA, OaHA OP2AHOIenmu4eckas u 0e2yCmayuoHHAsl OYeHKa MACHO20 pylema u3
msca kpoauxa. Paspabomana mexnonoeuveckas cxema, peyenmypa u onpeoenenvl
mexHolo2u4ecKue napamempuvl HPUOMoSieHUss MACHO20 pyrema. Pesynvmamoi
nuwesoll u bUOI02UYeCcKol YeHHOCMU MACHO20 PYlemad U3 KPOoabiamuHbl NO360JII0M
coenamov 060CHOBAHHOE 3AKIOYEHUE O BbICOKOM YPOGHE UX NUMAMENbHOU YeHHOCU,
YMO HA2ISIOHO ULTIOCHPUPYIOM 3HAYeHUs NoKa3amenell Kaiecmaa.

Kniouesvie cnoga: xpoaux, msaco, ouemuueckoe numanue, MACHOU NPOOYKm,
nuwesas YeHHOCMy, OUONOSUYeCKAs YEHHOCMb, QYHKYUOHANbHBIN NPOOYKM,
CEHCOpHAs OYEHKA, AMUHOKUCTOMHBIN COCMAS.

139



Tepyre 25.03.21 x. xibepinai. bacyra 05.04.21 x. KOJ KOUBLIABIL.
DeKTpOHBIK Oacma
2,74 Mb RAM
HlaprTel 6acna Tabare! 9,7. Tapansivel 300 nana. barace! kemiciM OOMBIHIIA.
Kommrerorepae 6etreren 3. C. MckakoBa
Koppekrop: A. P. Omaposa

Tancsipsic Ne 3747

«Toraighyrov University» 6acrnacsiHaH 0acbUIBII HIBIFAPBIIFAH
TopaiifpIpOB YHUBEPCUTET1
140008, ITaBnogap K., JlJomoB kemr., 64, 137 kab.

«Toraighyrov University» 6acnacsl
TopaiifpIpOB YHUBEPCUTET1
140008, ITaBnogap K., JlIomoB k., 64, 137 kab.
67-36-69

e-mail: kereku@tou.edu.kz
nitk.tou.edu.kz



	_GoBack
	_GoBack
	_Hlk61549569
	certificates
	reports
	investments
	awards
	society_memberships
	honorary_memberships
	traineeships
	journal_editorial_board_memberships
	collection_editorships
	conference_committee_memberships
	dissertation_councils_memberships
	dissertations_advised
	dissertations_defended
	diplomas
	courseworks
	courses
	courses_teachings
	smievents
	_Hlk62554700
	_Hlk61843032
	_GoBack
	_Hlk61549569
	_Hlk61843032
	_GoBack
	bookmark0
	bookmark1
	_GoBack
	_GoBack
	_GoBack
	_GoBack
	_Hlk61644337
	_Hlk61549569
	_Hlk62554700
	_Hlk61843032
	_Hlk67082923
	_GoBack
	_GoBack
	_GoBack

