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The publication contains materials of 83 International scientific conference of 
young scientists and students "Youth scientific achievements to the 21st century 
Nutrition problem solution".

It was considered the problems of improving existing and creating new energy 
and resource saving technologies for food production based on modern physical 
and chemical methods, the use of unconventional raw materials, modern 
technological and energy saving equipment, improve of efficiency of the 
enterprises, and also the students research work results for improve quality training 
of future professionals of the food industry.

The publication is intended for young scientists and researchers who are 
engaged in definite problems in the food science and industry.

Scientific Council o f  the National University o f  Food Technologies 
recommends the journal for printing. Minutes № 11, 30.03.2017

© NUFT, 2017

Матеріали 83 міжнародної наукової конференції молодих учених, 
аспірантів і студентів “Наукові здобутки молоді -  вирішенню проблем 
харчування людства у ХХІ столітті”, 5-6 квітня 2017 р. -  К.: НУХТ, 
2017 р. -  Ч.1. -  460 с.

Видання містить матеріали 83 Міжнародної наукової конференції 
молодих учених, аспірантів і студентів.

Розглянуто проблеми удосконалення існуючих та створення нових 
енерго- та ресурсоощадних технологій для виробництва харчових продуктів 
на основі сучасних фізико-хімічних методів, використання нетрадиційної 
сировини, новітнього технологічного та енергозберігаючого обладнання, 
підвищення ефективності діяльності підприємств, а також результати 
науково-дослідних робіт студентів з метою підвищення якості підготовки 
майбутніх фахівців харчової промисловості.

Розраховано на молодих науковців і дослідників, які займаються 
означеними проблемами у харчовій науці та промисловості.

Рекомендовано вченою радою Національного університету 
харчових технологій. Протокол № 11 від «30» березня 2016р.
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40. Advantages of combination protein preparation in technology of balanced product

Oksana Fursik, Ihor Strashynskiy, Vasyl Pasichnyi
National University o f  Food Technologies, Kyiv, Ukraine

Introduction. Given the shortage of raw meat materials and the desire of producers to 
reduce production costs the availability of alternative sources of protein and manufactured 
products from them it is extremely important for the domestic meat market. Therefore, the 
production of meat products now widely using plant and animal proteins that allow you to 
make an adequate substitute for the lacking expensive as raw meat.

Material and methods. For determination of rational ratio of protein preparations have 
used information on amino acid composition available on the market the proteins of plant 
origin (soy, peas, sunflower, etc.) and animal origin (beef and pork skins, dried whey, blood 
proteins, milk, eggs, egg albumin and blood plasma).

Results. In the protein preparations of various origin a set of amino acids and their 
number differ from each other. This makes different contributions to the chemical 
interaction with the introduction of the food due to differences in functional groups. They 
are different biological value. Some of them are unbalanced protein systems, characterized 
by strongly differing SCORE individual amino acids, and so have different capacities to 
meet the needs of the human body.

The amino acid composition of the majority of grain and sunflower are limited by 
lysine (SCORE -  38%), legumes are limited by a sulfur-containing amino acids (SCORE -  
60-82%), and to some extent by valine (SCORE -  92%). Collagen proteins have low 
biological value. SCORE all amino acids is below 100% compared to the "ideal" protein.

Whey and milk protein additives, also proteins eggs enrich meat products complete 
proteins (as far exceed the "ideal" protein for amino acids such as phenylalanine, tyrosine, 
methionine, cysteine, leucine, isoleucine and tryptophan), enhance viscosity and 
emulsifying ability, improve the taste and tenderness of the finished products. Preparations 
of blood and its processed products have a high nutritional and biological value and good 
functional characteristics. They have a higher content of valine, leucine, lysine, 
phenylalanine + tyrosine, alanine, aspartic acid and serine.

On the basis of the combination and ration use of existing protein resources through 
process selection and computer programming of composition the main raw material can get 
protein mixture and meat products balanced of amino acid composition. For example, the 
rational use of the proteins of beef or pork skins, soy isolates-flour-concentrate in 
combination with dry whey and egg albumin (~ 40: 20: 22: 18) would fill protein 
deficiency and realize their potential in obtaining full meat products.

Conclusions. So, achieving the rational use of protein preparations are only possible 
when they combined in various proportions that it will achieve a synergistic interaction and 
improving properties and also their "average" amino acid composition doing closer to an 
ideal.
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