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ANNOTATION

Budn k N.V. Improving the technology of cooked sausages with bone
paste.– Manuscript.

The thesis on completing the scientific degree of a Candidate of Technical
Sciences in specialty 05.18.04 –Technology of Meat, Dairy Products and Aquatic
Products. – NationalUniversity of Food Technologies of the Ministry of Education
and Science, Youth and Sport in Ukraine, Kyiv, 2012

The dissertation is devoted to improving technology of cooked sausage
products with organic phosphorus and calcium. The amount of research results gave
an opportunity to identify and prove experimentally feasibility to use bone food paste
for enriching sausage products with organic calcium. The influence of different
modes of heat treatment on the change of bone raw material strength was researched.
Bonedispersion after heat treatment in the apparatus BA-100 was scientifically
substantiated. It was proved that grinding in such a way allows to obtain bone paste
with a high level of dispersion. The safety of bone paste for human gastrointestinal
tract was confirmed. Functional and technological properties of the paste and its
warranty period of storage have been researched.
Optimal recipes of cooked sausages with bone paste have been worked out. The
influence of the suggested additive on the progress of the technological process, the
complex of quality indicators, food and biological value of the finished sausage
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products was studied. Calcium and phosphorus content in finished products,
conditions and terms of their storage were defined.
Key words: bone paste, dispersion, cooked sausages, calcium and phosphorus
relation, biological value.




