OCKIJTBKH BiH TIOB'SI3aHUH 13 KPYIHICTIO, TAKOX 3aJIeXaTh Bijl ckioBuUaHOCTI. [Tig "ac
30epiraHHs MOKa3HUK 3HAXOJUBCS B Mexkax 25-28 %, He3aneKHO Bij TeMIrepaTypHOro
pexumy. Ilicns Tpprox MicsIliB 30epiraHHS CKIOBHIHICTH 3epHa 3a 000X PEXKHUMIB
30epiranHs Ha piBHI 28 %, micns AeB’SITH 1 HaNpUKiHIl 30epiranHs — Ha 2 % HUXKYa 3a
30epiraHHsi B HeperyJIbOBaHOMY TeMIIepaTypHOMY PeXHUMi, TIOPIBHSHO 31 30epiraHHsIM
B ymoBax 5-10 °C. BwmicT Oinka mijg yac 30epiraHHs He CyTTE€BO BiJpI3HSIBCA Bij
BuxigHoro — 11,8 % — noka3Huka 10 30epiranHsi, He3aJeKHO BiJl peKuMy 30epiraHHs.

OTxe, BOJOTICTh 3€pHa MIIEHUIl M’ sIKOT 03UMOi copTy CBITUJIO 3alleKUTh Bij
YMOB 1 TpUBaJocTi 30epiranns. B peryiboBaHuX TemrepaTypHUX YMOBax MOKa3HUK Ha
1,0-2,4 % BuIMiA, HIX Y CKJIAQJCbKOMY MpUMillleHHi. 30epiraHHsl B HEperyJbOBaHOMY
cepeqoBUII 3abe3leuye He3HAUHe KOJIMBAHHS MTOKa3HUKa BIpoaoBx 12 micsiis (11,8—
13,8 %) 1 3anexxuTh B OiNbIIIKA Mipi BiJf MOroJHO-KIIMAaTUYHUX YMOB. [loka3HuK
HATypyu BUIMH 3a 30epiraHHsS B HEPETyJIhOBAHOMY TEeMIIEPATypHOMY peXuMi, a
CKJIOBUHICTB 1 BMICT OiJTKa He 3aJie)aTh BiJl peXXuMy 30epiraHHsl.

USE OF RAW MATERIALS FOR DEVELOPMENT OF MEAT SEMI-
FINISHED PRODUCTS

0. A. CHERNYUSHOK, PhD of Technical Sciences
I. Yu. SHEVCHENKO, applicant for higher education
National University of Food Technology

The market of semi-finished products of Ukraine, despite all the -crisis
representatives important, and it's no accident. Analyzed the market of semi-finished
products of Ukraine, it follows that the Ukrainian consumer has increasingly made a
choice in favor frozen semi-finished products that allow you to change the time
cooking.

As meat products are in high demand among the majority of the population, the
problem of increasing their biological value and resource conservation is becoming
increasingly important and timely.

During the analysis of scientific and technical domestic and foreign literature,
however, it is clear that the trend of creating food products of combined composition
was clearly defined. The development of this type of products allows you to enrich
traditional products with essential nutrients, and therefore provide a high level of
balance in amino acid and vitamin composition, expand the range and increase the
body's resistance to harmful environmental factors.

Based on the above, the improvement of the technology of combined food
products, namely, meat semi-finished products with biologically active components of
raw milk, is promising in expanding the range and increasing the nutritional and
biological value of new types of meat products. Therefore, the purpose of the research,
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the results of which are covered, is a theoretical and experimental justification of the
feasibility of using whey powder enriched with Mg and Mn, as part of meat semi-
finished products.

One of the most valuable components of milk is whey proteins, the content of
which in whey reaches 0.5... 1.5%. The main ones are 3-lactoglobulin (7... 12% of the
total amount of milk proteins), lactalbumin (2...5%), serum albumin, immunoglobulins
and components of the proteoso-peptone fraction. In addition, the serum contains
lactoferrin, enzymes and other components. Whey proteins (albumins and globulins)
have valuable biological properties, they contain the optimal set of vital amino acids,
and in terms of nutritional physiology, approach the amino acid scale of the "ideal"
protein, ie protein in which the ratio of amino acids meets the needs of the body .

The amino acid composition of milk proteins is most similar to the composition
of human muscle tissue, and in terms of essential amino acids and branched-chain
amino acids (valine, leucine, isoleucine), they predominate over most proteins of
animal and plant origin. Of particular value are biologically active low molecular
weight microfractions of milk proteins — glycomacropeptides, which make up 20% of
milk proteins. They minimize the risk of viral infections, promote better digestion and
absorption of protein and calcium, participate in the synthesis of vital enzymes and
hormones, help develop normal intestinal microflora. In addition, whey proteins
significantly reduce blood cholesterol levels

In dry whey enriched with Mg and Mn is present in a small amount of fat
(0.05... 0.4%), but its value is that it is dispersed into balls with a diameter of less than
2 mm . Whey powder enriched with Mg and Mn has a high content of mineral salts,
macro- and microelements. The main macronutrients of whey are calcium, phosphorus,
magnesium, potassium, sodium, chlorine and sulfur (found in proteins). The
composition of whey proteins contains the following trace elements: iron, copper, zinc,
manganese, aluminum, selenium, iodine and others.

The technological advantages of whey protein products are the ability to use
them as a partial replacement for meat protein, fat and other ingredients traditionally
used to improve the properties of the emulsion, as well as to: emulsify fat-containing
components; reduce the risks of broth and fat inflows during heat treatment; reveal
meat proteins; reduce production costs; to improve the taste characteristics of finished
products; reduce losses during heat treatment; increase the elasticity and improve the
consistency of finished products during cooking and storage.

To achieve this goal, the following tasks were solved: studying the possibility of
using whey powder enriched with Mg and Mn in the technology of semi-finished
products; calculation of the optimal amount of serum application; study of
organoleptic, physicochemical parameters of the developed semi-finished products.

The subject of the study was selected meat semi-finished products in a dough
shell, made by traditional technology. Dry whey enriched with Mg and Mn was used as
a filler. In the developed formulations, dry whey in the amount of 0.62% by weight of
minced meat was added.



Scientific research shows that in terms of sensory parameters, experimental
samples are not inferior to traditional products, and in some respects even better. Semi-
finished products with the addition of whey had a more pleasant taste and smell, due to
the introduction of dairy components in their composition.

Physico-chemical parameters of the products met the requirements of current
regulations.

Therefore, based on the above, we can conclude that the results of the research
confirm the possibility of creating full-fledged semi-finished products in the dough
shell, with the rational use of whey powder enriched with Mg and Mn.

In the future, to improve the technological process of production of semi-finished
products, using dry whey enriched with Mg and Mn, the microbiological
characteristics of the product will be studied.
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