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Healthy nutrition is one of the most important components of a healthy lifestyle, which, in turn, is
the key to longevity, beauty and success in general. With food, the human body receives energy, micro
and microelements, vitamins necessary for the body. An important current trend in the organization of
healthy nutrition is the use of various natural components in the composition of food products in order
to increase their nutritional value. An interesting alternative is the use of plant raw materials, which
contain aromatic, tannins, essential oils, flavonoids, etc. Wild fruits and berries are a rich source of
vitamins, mineral compounds, organic acids, macronutrients, etc. Their value as medicinal and food
raw materials is determined by the complex of biologically active substances, in particular their
qualitative and quantitative composition, synergism of action and a high degree of assimilation by a
living organism. The inclusion of phytoextracts in food products helps to extend the shelf life of meat
products, expand the range with new organoleptic qualities.

Ginger, like other medicinal plants, contains a very complex mixture of components, including
beta-carotene, capsaicin, caffeic acid, curcumin. In addition, ginger contains many amino acids, as
well as vitamins C, By, By, A. It belongs to plants that stimulate metabolic processes, prevents platelet
aggregation, thereby reducing the risk of heart attack. It can also be used for inflammatory processes,
for the prevention and treatment of migraines. The spicy, tart aroma of ginger is due to the presence of
essential oil in it (1,2 — 3 %), and its burning taste depends on the presence of phenolic compounds
such as gingerol. Since it contains a large number of biologically active substances, ginger has high
antioxidant activity. Dogwood fruits are rich in ascorbic acid (in 100 g — 88,6 % of the daily norm),
contain quite a lot of folic acid (respectively — 12,5 %); macro- and microelements: boron — 85,1 %,

manganese — 27,7 %, iron — 27,3 %, molybdenum — 21,4 %, potassium — 14,5 %, silicon — 13,3 %,
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cobalt — 10,0 %. Dogwood is distinguished by a relatively high content of phytosterols — 18,7%, mono-
and disaccharides — 18,0 %, among which glucose dominates (in 100 g — 14,4 % of the daily norm), as
well as pectin — 13 %; a small amount of starch (in 100 g — 0,1 g), do not contain sucrose. Dogwood
substances can cause an antioxidant effect (flavonoids). Fresh dogwood berries are a source of
antioxidants and can be used as a food additive.

The chemical composition of viburnum is very rich in nutrients. The bark of the plant contains
essential oil, phytosterols, flavonoids (viburnin), as well as palmitic, formic, valeric, acetic, linoleic,
oleic, isovaleric, cerotic, caproic and caprylic acids. Viburnum fruits contain sugar, flavonoids
(kaempferol, quercetin, peonoside, astragalin), dyes, pectin and tannins, biflavonoid amentoflavone, [3-
carotene, vitamin C, a number of organic acids and trace elements. The flowers of the plant also
contain organic acids, flavonoids, essential oil and vitamin C. The composition of viburnum berries
includes carbohydrates (6 - 8 g), tannins (up to 3%), organic acids, pectins, essential oils, phytosterols,
tannins, vitamin A (2,5 mg), vitamin E (2 mg), vitamin C (up to 82 mg), vitamin P (300 mg).

Substances of sea buckthorn (Hippophae rhamnoides) determine the antioxidant effect of products
(flavonoids). Due to tannins, sea buckthorn has astringent properties, which, like dogwood. The berry
contains up to 3,5 % sugars, 2,6 % organic acids, 83,6-86,4 % fatty oil, 8,6-272,5 mg % ascorbic acid
(vitamin C), 0,9-10,9 mg % carotene, 0,016-0,035 mg % vitamin B, 0,1016-0,035 mg % thiamine
(vitamin B1) and 0,038-0,056 mg % riboflavin (vitamin B3).

Conclusion. Therefore, given the high content of antioxidants and tannins in the raw materials
described above (dogwood, ginger, viburnum, sea buckthorn), it is advisable to study them with the
possibility of using them in the technology of meat products, which allows you to expand the range,
enrich the daily diet with useful nutrients that meet the physiological needs of the body and contribute
to maintaining health, working capacity and active creative longevity of a person.
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