80278,3-10° Ila-c, a Ha KOKOCOBIili OCHOBI: MacOBa YaCTKA CyXUX Pe4OBUH -75,83%,
pH =52 , TutpoBana kucioTHicTs - 20 °T, ryctuna — 1190 r/em® [3].

TakuM YMHOM, 3aNMpPONOHOBAaHI POCIHMHHI JOOABKH CTaOUII3YIOTh CTPYKTYPY
reJI0, MIJBUINYIOTh B'SI3KICTh 1 MarOTh IOTEHINAN IS BUKOPUCTAHHS B SKOCTI
cTabiizaTopa y GopmyJsii pOCIMHHOTO HOTYPTY.
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Rational nutrition contributes to the proper functioning of body organs and
systems, normal growth and development of children, as well as prevention of
diseases, prolongation of life expectancy, increase of working capacity, creates the
necessary conditions for adaptation of the body to changes in the environment.

In order to have a positive effect on the nutrition of the population of Ukraine, it
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IS necessary to use products with an increased trace element composition. Among
them, semi-finished meat products are in great demand. Meat processing enterprises
produce a wide selection of semi-finished products for people with various taste
preferences. The object of the research is meat-vegetable semi-finished products from
chicken meat, beef and vegetable raw materials: lentils, pumpkin fiber, mushrooms,
Brussels sprouts, Laminaria algae, A.aurea mushroom biomass. Commonly accepted
methods of organoleptic, physico-chemical and functional-technological research
were used. Recipes of meat-vegetable semi-finished products with an increased
content of minerals with vegetable raw materials have been developed: Brussels
sprouts, champignons, Laminaria seaweed, A.aurea mushroom biomass. As an
analogue, the recipe for "Poltavsky" cutlets (TU U 15.1-30183690.012-2003) was
chosen. Brussels sprouts prevail among other types of cabbage, containing a large
amount of selenium - 876 pg/100 g, and Fe - 1.3 mg/100 g of product. Blanched
Brussels sprouts contain Mg — 40 mg, Ca — 34 mg, P — 78 mg, K — 375 mg, Na — 7
mg in 100 g of the product.

Champignons are a source of irreplaceable protein compounds, they contain 18
amino acids. These mushrooms are distinguished by a high content of minerals per
100 g of the product: potassium - 530 mg, phosphorus - 115 mg, magnesium - 15 mg,
cobalt - 15 pg, chromium - 13 pg.

Laminaria seaweed is a natural source of iodine and its organic compounds. The
content of minerals per 100 g of dry matter is: calcium - 1170 mg, phosphorus - 96
mg, magnesium - 505 mg, iron - 31 mg, cobalt - 1.1 mg, iodine - 114-230 mg,
selenium - 106 mg.

A.aurea mushroom biomass has a significant amount of unsaturated fatty acids
and amino acids. contains the following important trace elements (mg/100g): iron
(39.1 - 60.0), copper (0.5 - 2.44), zinc (1.85 - 5.7), cobalt (0.01 - 0 .36), molybdenum
(0.02 - 36), chromium (0.03 - 3.4), nickel (0.25 - 2.9), vanadium (0.01 - 0.03), also a
significant content of important macroelements (mg/100g): potassium (735 - 1793),
phosphorus (890 - 1280), sodium (80 - 316), calcium (85 - 94), magnesium (148 -
359). According to the results of the conducted research, four recipes were selected,
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which differed in optimal organoleptic and functional-technological indicators. with
the content of Brussels sprouts - 7.0%, champignons - 20.0%, Laminaria algae -
5.0%, A.aurea mushroom biomass - 3.0%.

The development of semi-finished meat and vegetable products enriched with
mineral substances due to the use of champignons, kelp algae, Brussels sprouts, as
well as A.aurea mushroom biomass in the recipes makes it possible to enrich the
population's diet with functional products.
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Hayionanvnut ynisepcumem xapuoeux mexnonoziu, m. Kuis, Yxpaina

XapuyBaHHSI — OCHOBa TOBHOIIIHHOI >KUTTEAISUIBHOCTI OpraHi3My JIIOJHHU.
[lepmie Miciie mocijgae oro 30a1aHCOBAHICTh BIJAMOBIAHO 10 META0OJIYHHUX MOTPEO,

cnenuiku TPYAOBOI ISIBHOCTI JIOAWHU. 3TIHO 3 OCHOBHUMH TPUHIIUIIAMH
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