3 MOPYUICHHSIM TEMIIEPAaTypHOTO PEKUMY IPU TpaHCHOPTYBaHHI abo 30epiranHi. 3a
KOHCHUCTEHIII€I0 KoBOaca OJIHOpiAHA, PYKHA, TOCUTH IIiIbHA.

3pa3ok koBOacu BapeHoi TM «Asan» Mae 4uCTy, 0€3 MOIIKOIKEHb IOBEPXHIO,
OJIHOPITHY Ta HDKHY KOHCHCTEHIIIO, (apil piBHOMIPHO NepeMilIaHuM, 3amax
XapaKTepHU. 3 METOI0 OTPUMAaHHS 00’ €KTUBHOI OLIHKHU SKOCTI KOBOACHUX BUPOOIB
3aCTOCOBYBABCS C€KCIEPTHUA METOM, TPH SKOMY OpTraHOJENTHYHI TMOKa3HUKH
OIIHIOBAJIUCSA 32 5-TU OAIBHOI0 CUCTEMOIO. 3aJIKHO BiJl CyMapHOi OaibHOT OIIHKH,
SKICTh BapEeHUX KOBOAC AUTUTHCS HA: BIAMiHHA sKicTh — 18-20 OaniB; Xopolia sKiCTh
— 15-18 OaniB; 3amoBuibHA sKicTh — 10-15; Hm3bpka sAkicTh — 5-10 Oaiis;
He3aoBUIbHA sKicTh — 0-5 OGaniB [1]. Pesynbratu mpoBeneHoi 0anoBOi OIIHKH
JO3BOJISIIOTH  BIJTHECTUM TIPEJICTABICHI Ha JIETYCTallll0 3pa3Ku BapeHOi KOBOAcu
«Jlikapcbka» 70 TPOAayKTy BUCOKOi sikocTi. Ilepme micue mocimae 3pazox TM
«Anany, skuil otpumaB 19,6 6aniB, Ha apyromy micui — 3pazok TM «/lo6poB» 3
18,6 6anamu, 3pazok TM «CamoOpanka» orpuMan 18,3 Oaiy 1 3aiimae TpeTe Micle.
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In the 21st century, an intensive lifestyle requires the development of food

products for people with increased physical activity. From the point of view of
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physiology, any labor activity is the expenditure of a person's physical and mental
energy. Physical activity is determined mainly by the work of the muscles, to which

increased blood flow, ensuring the supply of oxygen and the removal of
oxidation products. This is facilitated by the active work of the heart and respiratory
organs. There is a significant expenditure of energy. Physical activity is conditionally
divided into 3 groups according to the amount of energy expended (1 kcal =4.2J): 1
— activity without constant physical exertion - 90 - 120 kcal/h; 2 — activity with
medium physical loads - 140 - 270 kcal/h; 3 — activity with heavy physical loads -
from 270 kcal/hour. (foundry worker - 280 - 375 kcal/hour, concrete worker - 300
kcal/hour).

To restore the human body in emergency and stressful situations, it is necessary
to consume protein food. Proteins are needed to regulate metabolism, and they also
play a significant role in the work of the nervous system. Deficiency of proteins in a
person's diet over time leads to a decrease in concentration, attention and work
capacity. A decrease in the level of protein in food impairs the absorption of calcium,
which in turn is involved in the work of the heart muscles. According to the
recommendations of nutritionists, diets consisting of products containing complete
proteins, such as: fish, veal, poultry, nuts, milk, dairy products, egg products, are
recommended for professions with increased physical load. For example, in the daily
ration of the military, in peacetime there should be 2.5 - 3.0 g per day per 1 kg of
mass, in wartime the need for protein increases by 3.5 - 4.0 g per 1 kg of weight.

The subject of the study was the technology of restructured ham products
according to TU U 15.1-30183690.021:2006. The object of the study is: poultry meat,
veal, milk powder, soy isolate, sunflower isolate. We used generally accepted
methods of research of organoleptic and functional-technological indicators. Based
on the results of organoleptic and functional technological studies, recipes of
restructured ham products from beef, chicken, and turkey were developed using
protein-containing functional additives.

As protein-containing functional additives, we have chosen: animal proteins,

pork skin, dry milk, soy isolate, sunflower isolate, which make it possible to create
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monolithic minced meat during heat treatment during the production of restructured
ham products.

Chemical composition of meat

Contents, % Energy value,
Type of meat i i
Moisture Proteins fats kcal
Beef 67,7 18,9 12,4 187,2
Veal 54,8 16,4 27,8 315,8
Chicken 65,6 224 13,1 207.5
Turkey 60,0 18,0 19,3 2457

The development of restructured ham products with increased energy and
biological value will allow to expand the range of meat products recommended for
feeding people with increased physical activity.
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Convenience and the ability to purchase products at a reasonable price are very
important factors influencing consumer purchasing decisions. Currently, poultry is

raised all over the world and is readily available in most places. Price is definitely
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