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Abstract

The dairy industry in Mongolia is deeply intertwined with the traditional nomadic culture
and is evolving to adapt to modern consumer trends and market demands, while
maintaining traditional methods of production. This study analyzes the Mongolian dairy
market and explores the historical significance of dairy products, key challenges faced by
the industry, and growth potential of the functional dairy market. The findings indicate that
the dairy industry in Mongolia faces various challenges due to natural factors such as
climate change, as well as social and economic transformations. Despite the environmental
changes, the industry has retained significant growth potential and has the opportunity to
enhance its competitiveness in the international market. In particular, the dairy industry
in Mongolia has strengths in developing unique dairy products and functional foods by
using diverse livestock breeds, such as yaks, horses, sheep, and cattle, in addition to the
high nutritional value of milk. By harmoniously integrating traditional values with modern
innovations, the Mongolian dairy industry is expected to further strengthen its position in
the global market.
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Fig. 1. Changes in the number of livestock in Mongolia (Past 20 years).
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Fig. 2. Livestock type distribution in Mongolia (2024).
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Fig. 3. Annual milk production in Mongolia.

97 zjo|7} FEHA|L QtkFig. 4). BE BE SHAANE B3 FAIE A2 HAA HdS
ol it oF 10719] F8 FAIE 715 372 1SO 18000, 1SO 22000, I1SO 9001, 1SO 45001,
FSSC 22000, HACCP 59 =4 &2 TYste] 54, 9148 ¥ Fd 71&8 350k ot %3
olF 372 ISO/IEC 17025 4ol B= AlE 9 g A4S 2511 9lof, §AIE B4 HEE
o 3okl Qitt. o|AY B29] 715 9 fAIE A2 A&H o= Aokl glom, AL S,
4 #1943} 4] ofd §ist 52 a9l wet 35 W 7Rsdol At o @A AJA 59
ZEE0| R, TA] A9 fAIE AHlgo] Aoz drh= F2 AlQjo] sidsfor & 8 I

< SUE ol Sl
3. 329 [SHQ EitE |ME Y

ST 7 AEe] dol ReuE #AIE A FARE 7RI A A E RIESE 7|50 T2
H, 529 FAEL 13417] olHE A9 UL HA0R 7RgEo] Yk AGER o] Xjolit
71eQ Afols A, AEAR] FAE AAe] 71 B2 HokA] oSttt AR wAIE Ths

€ 22, diF2 5F fAIES AldiE AA s sadlidd BAes A s52

ol [

.

https://www.ejmsb.org



=
=}

g

PRY RHS

MOl S |

Table 1. Production of major milk and milk products

Major commodities/unit Years
2019 2020 2021 2022 2023 2024

Suu (Milk) /thousand I/ 40,387.2 45,0454 53,614.4 45,907 54,400.5 59,575.7
Tarag (yogurt) /thousand I/ 13,722.9 20,974.3 25211.8 19,418.2 19,796.7 23,246.9
Ice cream/thousand pcs/ 104,766.6 103,258.9 144,513.5 109,383.9 129,157.5 150,997.3
Zuukhii (cream) 1t/ 36 5.6 214 9.9 6.6 44
Tsutsgiin tos (butter) /t/ 203.9 250.2 256.6 338.9 262.4 2194
Utgun tsutsgii (condensed cream) /t/ 175.7 178.7 175.2 246.9 312.1 344.2
Urum (cream) ft/ 530.5 574.6 512.6 683.7 238.1 352.1

Shar tos (Ghee) /t/ 13.6 17.2 24 41 6.7 6
Byaslag, aarts

(cheese and curds from sour milk) /t/ 5071 674.9 5917 7425 8718 1,030.4
OMilk = Milk products
369.7
265.6

)
<
=]
g 154.5
b 133.

National average Urban areas Rural areas

Fig. 4. Per capita milk and milk product consumption of Mongolia (2021).
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Fig. 5. Mongolian traditional dairy processing scheme.
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Table 2. Chemical composition of yak, mare, and camel milk (including dry matter), %

Component Cow milk Yak milk Mare milk Camel milk
Dry matter 11.0-13.2 14.0-18.0 9.0-11.5 11.0-14.5
Protein 3.3 45-55 1.8-2.2 25735
Casein 26 3.8-4.2 0.6-1.0 1.8-2.8
Whey protein 0.66 0713 1.2-15 0.7-1.0
Fat 3.5%4% 5.0-7.0 1.0-2.0 3.0-5.0
Lactose 4.8-5.0 4555 6.0-7.0 4.0-55
Ash, minerals 0.7-0.8 0.8-1.0 0.3-0.5 0.6-0.9
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Fig. 6. Camel, mare and yak milk products in the market (Mongolia).
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Fig. 7. Various traditional milk and milk products sold in chain stores (Mongolia).
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