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Strashinskyi I., Goncharov G. 

THE PECULIARITIES OF THE CREATOIN NITROUS PIGMENTS 

AT THE USE OF ACTIVE STABILIGERS IN THE MEATY SYSTEMS 

Was explored the formation of nitrous pigments at the use of active meaty 

systems and firmness of colour of the boiled sausages. It was discover the 

evaluation of quality of the boiled sausage and we recommended to take into 

account the value of correlation of indexes of reflection at lengths of waves 

570 and 650 nm after the explosion of surface of cut of the explored standard 

in the visible region of spectrum. 

Key words: raw material, the creation of colours, firmness of colour, 

boiled sausages. 

 


