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THE MICROSTRUCTURE OF GERONTOLOGIC FOOD PASTES
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Abstract: Technology of production the pastes which are balanced by micronutritional composition is
researches for the purpose of developing and widening of assortment of gerontologic products.

Designed pastehas a morebalanced micronutritional composition compared with control samples. Found that
in the control sample of pastes content of Ca and P is dramatically unbalanced - 1: 9.8 at recommended 2: 1. While
increasing content of protein-mineral gerontologic enricher, the content of Ca is increasing and content of P is
decreasing . Thuswhenyou add 10% protein-mineral gerontolodic enricher to paste recipes, vou get almost perfect
ratioofCa: P =1: 0.5. Also found that the addition 0f5% protein-mineral gerontologic enricher (recipe Nel) is not
sustainable because it is notoptimal for gerontologic products - the contentof Ca is just 174.1 mg per 100 g or 13.7%
of the daily requirement.

The microstructure ofthe developed paste includes in its composition the muscle tissue in the form of muscle
fibers fragmentsup to 0.7-0.8 mm. Muscle tissue has a microstructural changes which are typical for temperature
impact - moderate destruction of muscle fibers, resulting in swelling, appearance of gaps and fragmentation. The cells
found in the nucleus of muscle fibers in the form of shadows, in the connective tissue they survive better.

It is recommended to use the developed product in nutrition of elderly and centenarians.
Keywords: meat, nutrition, herodiet, paste, protein, calcium.
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