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2. Пересувна пластина овальної форми виконується за різним 

конструктивним виконанням. А робоча поверхня, як правило, іншого кольору і з 

нанесеними візерунками.  

ЛІТЕРАТУРА 

1. Патент на корисну модель № 132886 Україна, МПК7 (2019.01) G01 

N15/00. Пристрій для освітлення електрофоретичної камери з вертикальним 

гвинтом. С. І. Мовчан та ін. Заявка № u 2018 10712; заявл. 29.10.2018, опубл. 

11.03.2019, Бюл. № 5. 

2. Патент на корисну модель № 139812 Україна, МПК7 (2019.01) G01 

N15/00. Пристрій для освітлювання електрофоретичної камери і вимірювання 

параметрів частинок. С.І. Мовчан та ін. Заявка № u 2019 06184; заявл. 03.06.2019, 

опубл. 27.01.2020, Бюл. № 25. 

3. Галкіна Є.О., Цветкова Г.О. Алгоритм розрахунку результатів 

вимірювань в інженерній геодезії. VII Всеукраїнська науково-технічна 

конференція магістрантів і студентів ТДАТУ: матеріали VII Всеукр. наук.-техн. 

конф.,11–22 листопада 2019 р. Мелітополь: ТДАТУ, 2019. С. 26. 

4. Цветкова Г. О., Галкіна Є. О. Пристрій для визначення вимірювань і 

контролю перевищень. VII Всеукраїнська науково-технічна конференція 

магістрантів і студентів ТДАТУ: матеріали VII Всеукр. наук.-техн. конф.,11–

22 листопада 2019 р. Мелітополь: ТДАТУ, 2019. С. 33. 

5. Патент на корисну модель № 140028 Україна, МПК7 (2020.01). G01 

B21/16 (2006.01). Пристрій для налагоджування системи люмінесцентного 

мікроскопа. С. І. Мовчан та ін. Заявка № u 2019 061833; заявл. 03.06.2019, опубл. 

10.02.2020, Бюл. № 3. 

 

 
 

DEVELOPMENT OF SPECIAL PURPOSE SAUSAGE RECIPES BASED ON 

BLOOD PROCESSED PRODUCTS 

 

O. I. HASCHUK, PhD of Technical Sciences 

O. E. MOSKALYUK, PhD of Technical Sciences 

A. Y. GURALEVICH, applicant for higher education 

National University of Food Technology 

 

Based on the definition of special purpose products, they include most natural 

products and foods enriched with essential nutrients. These products include dietary, 

prophylactic foods, foods for children, athletes, astronauts, people working in extreme 

conditions, etc. Dietary, preventive nutrition or diet therapy include foods used in 

various diseases, which in combination with therapeutic measures contribute to the 

restoration of vital functions of the patient's body. 

In the process of developing sausage recipes, turkey meat was selected in a 
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scientific work, and the use of blood protein Globin Vepro Gel 95 HV in the 

composition of protein-fat emulsion (PFE) and whole blood to increase the iron 

content in the product for the prevention and treatment of anemia. 

According to the results of research, it is established that it is optimal to use PFE 

in the amount of 40% by weight of minced meat. For control taken - sausages "Baby", 

made in accordance with Specifications 15.1-30183690.014-2003 "Cooked sausages 

and pate for baby food with food additives company "Viberg"(Austria)".  

Formulations with the addition of different amounts of blood have been 

developed to obtain a product with optimal organoleptic and physicochemical 

parameters. 

 

 
Figure 1 – Organoleptic characteristics of model minced meat systems 

 

During the organoleptic evaluation of meat systems, depending on the studied 

factors, it was found that the use of globin protein has a better effect on the consistency 

of the product compared to the control sample. Partial replacement of raw meat in 

minced meat with whole blood has a positive effect on the color of the product (in 

samples №5, №6 and №7 with deterioration of blood there is a deterioration of 

organoleptic parameters (Figure 1). 

So, further studies were performed with samples №1, №2, №3 and №4, taking 

into account the results of organoleptic evaluation of minced meat systems. 

Determining the functional and technological parameters of minced meat models 

gives a complete picture of the meat system, its structure, ability to absorb and retain 

moisture during heat treatment. With the help of knowledge about PFE, you can 

rationally use raw meat, predict and adjust the quality characteristics of finished 

products. 

One of the most important technological properties of the stuffing system is the 

strength of the bound moisture, which significantly affects the product yield. Types of 
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influence on moisture-binding capacity: type of protein, pH value of raw materials, 

degree of interaction of protein with protein, temperature of environment, degree of 

grinding, concentration of salts.  

Functional – technological indicators of model minced meat systems are 

presented in Tabl. 

 

Functional – technological indicators of model minced meat  

Indicators Control 
Sample 

№1 

Sample 

№2 

Sample 

№3 

Sample 

№4 

рН 6,1±0,1 6,2±0,1 6,2±0,1 6,2±0,1 6,2±0,1 

Moisture 

binding 

ability 

(MBA), 

- to the 

general 

moisture 

75,11±0,11 

 

80,22±0,32 

 

82,33±0,36 

 

83,44±0,31 

 

83,11±0,22 

 

Moisture 

binding 

ability 

(MBA), 

- to the mass 

of raw 

materials 

65,01±0,41 67,37±0,34 68,34±0,44 69,04±0,39 68,88±0,27 

Emulsion 

stability 56,8 ±0,5 75,5±0,4 73,4±0,5 74,4±0,8 72,1±0,1 

Emulsifying 

ability 59,0 60,0 62,0 62,0 60,0 

 

Experimental studies have shown that the addition of globin based protein to the 

minced meat and the addition of whole blood in appropriate proportions creates the 

conditions for the binding of moisture to a certain point. Therefore, the moisture-

binding capacity in the experimental samples №1, №2, №3 increased, compared with 

the control sample, but in the sample №4, with the addition of blood in the amount of 

10% there is a decrease in MBA by 0.3%, compared with with the sample №3, which 

is the largest and is 83.4%. 

The moisture-binding capacity of meat products is provided by the content of 

proteins, which are structural and functional elements of muscle tissue and have the 

properties of surfactants. In meat systems, proteins are involved in the formation of the 

water matrix of minced meat and the emulsification of fat. 
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Structural and mechanical (rheological) properties of the product are 

fundamental physical properties of the body. They are detected during the supply of 

mechanical energy to the processed product, and characterize its resistance to external 

mechanical actions. The graph of the dependence of the effective viscosity on the mass 

of the load is shown in Figure 2. 

 

 
 

Figure 2 – Dependence of the effective viscosity of model minced meat on the mass of 

the load 

 

According to the results of experimental studies of organoleptic and functional-

technological indicators of model minced meat, it was found that the addition to the 

minced meat PFE based on globin protein in the amount of 40% by weight of minced 

meat and the addition of whole blood with a mass fraction of 5 and 7% . It will allow to 

receive stuffing system with qualitative characteristics. 
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