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:
1 – 94,4%; 2 – 94,8%; 3 – 96,4%; 4 –

96,0%; 5 – 91,4%;  – 76,5%.
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Neat components and worked out

compounding of forcemeats, from that there are
mine-out meatballs investigational rganoleptic,
physical and chemical, functionally-technological
indexes of stuffing and finish goods and after

them optimal combinations of ingredients are
certain in the best variants of compounding.
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