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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 of the National University of Food Technologies
recommends the journal for printing. Minutes Ne 11, 30.03.2017

© NUFT, 2017

Martepiaan 83 MiKHaApOAHOI HAYKOBOI KOH(EPEeHLIi MOJIOANX YYEHHX,
acmipasTiB 1 cTyAeHTiB “HaykoBi 3m00yTkH MOJIOA1 — BUPIIIEHHIO MpoOieM
xapuyBaHHs monacTBa y XXI cromitri”, 5-6 kBitHs 2017 p. — K.: HYXT,
2017 p.—4Y.1. —460 c.

Buganns wictute wmatepiamu 83 MuikHapomHoi HaykoBoi KkoH(pepeHmii
MOJIOANX VUCHHX, ACIIPAHTIB 1 CTYACHTIB.

PosrisiHyTo mpobneMu yIOCKOHAJICHHS ICHYIOUHX Ta CTBOPCHHS HOBHX
CHEPro- Ta PECYPCOOIIATHUX TEXHOIOTIH A BUPOOHUITBA XapUYOBHUX MPOIYKTIB
Ha OCHOBI cy4YacHHX (DI3UKO-XIMIYHMX METOXIB, BHKOPHCTAHHS HETPaIULIIHHOI
CHPOBHMHH, HOBITHBOT'O TCXHOJOTIYHOrO Ta CHEpProsdepirarodoro o0IaIHAHHS,
MiABHIICHHS C€(EKTUBHOCTI [JiSUTBHOCTI TMIANPHEMCTB, a TAaKOXK PE3YIbTaTH
HAYKOBO-TOCIIAHUX POOIT CTYIACHTIB 3 METOK MiJBUIICHHS SKOCTI MiArOTOBKH
MaiOyTHIX (axiBLiB XapuoBOl MPOMHCIOBOCTI.

PospaxoBaHo Ha MOMOAMX HAYKOBIIB 1 JOCTIIHHKIB, SIKi 3aHMarOThCs
O3HAYCHUMH NpodIeMaMH y Xap4oBilii HayLi Ta MPOMHCIOBOCTI.

Pexomenoosano guenoro paodoro Hayionansnozo yuisepcumemy
xapuosux mexnonozii. I[lpomoxon Ne 11 6i0 «30» bepesns 2016 p.

© HYXT, 2017
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40. Advantages of combination protein preparation in technology of balanced product

Oksana Fursik, Thor Strashynskiy, Vasyl Pasichnyi
National University of 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 wvaline, 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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