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25. Use of protein-carbohydrate compositions in the production of truncated semi-
finished products

Skochko Aleksey, Haranovska Viktoriia, Shevchenko Iryna
National University of Food Technologies, Kyiv, Ukraine

Introduction. The most common way of solving the technological problems of the
meat processing industry is the application of various combinations of the composition of
food mixtures, which allow to purposefully regulate the functional characteristics of meat
raw materials.

Materials and methods: Standard methods of research were used in determining the
organoleptic, physicochemical indices of the model minced meat systems and cut-off semi-
finished products. Samples of minced meat model meat systems were prepared as follows:
minced meat for a control sample was made according to the recipe of the slicer of natural
cut (DSTU 4437: 2005). Blood plasma proteins, calcium caseinates and flax fiber were
added to the test specimens. The resulting minced samples were molded and frozen at a
temperature of minus 18 © C. Duration of storage at the specified temperature was 30 days.

Results The problem of combining the composition of meat products of plant and
animal raw materials is rather complicated. As a result of a partial replacement of meat raw
material, there is a change in the functional and technological properties of the food product
and its organoleptic characteristics. Therefore, when developing new types of meat
products, proposing the replacement of meat raw materials with non-meat ingredients, the
preservation of the organoleptic parameters, which should correspond to the traditional, that
is customary for consumers, is a prerequisite.

The interest in animal proteins is due to the advantages of combining meat raw
materials with additional sources of animal protein, which allows to balance the protein
component of meat products, reduce part of the surplus of essential amino acids that are not
absorbed by the body, and increase the biological value of meat products, bringing it closer
to needs of the organism. The level of hydration of animal protein isolated from plasma is
1: 7-8. Due to its good emulsifying properties, it is expedient to use a blood plasma protein
for the preparation of protein-carbohydrate mixtures. Dairy protein components are also
naturally combined with meat raw materials, are good emulsifiers, stabilizers and,
according to their functional and technological properties, approach muscle proteins. In
addition, they contain a significant amount of minerals, water-soluble vitamins (especially
thiamine and riboflavin) milk, and differ only in its lower levels of fat and fat-soluble
vitamins. The milk protein component of calcium caseinate is able to improve the texture,
juicy and tenderness of cracked semi-finished products. As a source of food fibers in the
protein-carbohydrate composition, flaxseed fiber has been selected, which has health and
prophylactic properties: cleanses the intestine and activates its activity, serves as a food for
beneficial microorganisms of the colon, accelerates the excretion of carcinogenic
substances from the body, slows down the digestive process and maximizes cholesterol
excretion. The addition of flax fiber in the manufacture of meat split semifinished products
improves their fatty acid composition due to the high content of omega-3 polyunsaturated
fatty acids, increases the content of food fibers and minerals.

Conclusions: Adding protein-carbohydrate composition to the half-finished half-
finished product contributes to enhancement of functional and technological properties of
meat raw materials and their enrichment with health-preventive components.
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