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PHOSPHATE-CONTENT ADDITIVES  INFLUENCE 
ON LIPIDE OXIDATION OF COOCED SAUSAGES 

M. Oseyko, I. Strashynskyi, G.Goncharov 
 

Investigation results of phosphate-content additives influence on lipide oxidation of 
cooced sausages have been represented. These results testify to accelerating lipide 
oxidizing chenges in the technological process. The use of our phosphat mix both 
separately and in combination with a food mixture has been proved to increase the 
oxidation stability of meat systems, to reduce the oxidation products content in finished 
meat products and to improve their quality index.  
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