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DIRECTIONS AND PROSPECTS OF USING FOOD
BLOOD OF SLAUGHTER ANIMALS

Pasichnyi V.,
Professor
National University of Food Technologies

Polymbryk M.,

Candidate of technical sciences
National University of Food Technologies

Khorunzha T.
postgraduate
National University of Food Technologies

The question of the use of concomitant products of slaughter of connective tissue
proteins [1], food blood in meat products is quite relevant today [2], as an important
role in solving the problem of protein deficiency is played by secondary raw
materials of the meat processing industry. Values occupies one of the first places
among other types of raw materials. Of particular importance among such raw
materials is the blood of slaughter animals, namely the protein fraction of blood
plasma. It has the maximum level of assimilation and digestion, but has a limit on
some essential amino acids [3], which needs to be taken into account when
developing food [4]. Studies have shown that light blood albumin contains about 95%
protein and has high functional and technological properties: moisture absorption
capacity of 117.0%, emulsifying ability of 122.8%, the degree of swelling of 399.8%
[2]. These properties of light albumin allow it to be introduced into meat products
instead of vegetable proteins, which are traditionally included in the recipes of
sausages. Thereby improving not only the nutritional and biological value of
products, but also reducing their cost.

Ways of using the blood of slaughter animals are diverse. Due to the nutritional
properties and content of biologically active components, it is widely used to create
functional foods, food additives for various purposes. The industry uses both whole
blood and all its components: plasma, hemoglobin, serum and fibrin. The collected
food blood in the slaughterhouse of the meat-packing plant is pumped to the blood
processing department. Further use of blood and its fractions depends on what
product they want to get from it. One third of the blood collected at the enterprises
goes to food production, mainly in the form of plasma and serum. Thus, hemoglobin
in comparison with blood plasma proteins has a lower nutritional value, so the plasma
separated from it is used for the production of dietary products.

Light food albumin as a substitute for egg white [5] is widely used in the
production of sausages, confectionery and bakery products. Edible blood is used for
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medical purposes: hematogen is obtained from shaped elements, from plasma and
serum - protein substitutes, hydrolyzate. Liquid whey and plasma are added to
cooked sausages, chopped semi-finished products, diet products or liver sausages
instead of raw meat. The percentage of whole blood proteins is much higher than in
serum, but its use impairs the appearance of finished products. For example, it leads
to the appearance of spots on the cut of the food product, pigmentation of the color of
the products. Partially whole blood and only 3-4% of the total amount are used for
food purposes, combining it with milk proteins [6]. More blood is used in the
production of blood sausages and saltines [5].

Thus, given the protein deficiency in the world, it is advisable to find more
widespread use in the meat industry of food blood, including as a regulator of color
stabilization of meat-containing sausages [7]. Ensuring the rational use of animal
protein resources.
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