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The publication contains materials of 92" 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.
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Marepiaan 92-1 MibxHapo1HOT HAyKOBOT KOH(EPEHIIIi MOJIONX YICHUX,
acmipaHTiB 1 ctyaeHTiB "HaykoBi 3100yTKH MOJIOA1 — BUPIIICHHIO TTPOOIEM
xapuyBaHHs roAcTBa y X XI cromirri", 20-24 kBitHsa 2026 p. — Kuis: HYXT,
2026. - 4.1.-347 c.

Bunmanus wictute Matepianmm 92-i MikHapogHOi HaykoBoi KoH(pepeHil
MOJIOINX YUEHHX, acIipaHTiB i cTyAeHTiB "HaykoBi 3m00yTKH MOJTOTi — BUPIMIEHHIO
mpobineM xapayBaHHs JoacTBa y XXI cromiTri".

PosrnsHyTO pobsieMn y10CKOHAJICHHS iICHYFOUMX Ta CTBOPEHHS HOBUX €HEPro-
Ta PecypCcOOIIaTHIUX TEXHOJOTIH IJIs1 BUPOOHUIITBA XapUOBHX MPOAYKTIB HA OCHOBI
cydacHHX (Pi3MKO-XIMIYHUX METOMIB, BUKOPHUCTaHHS HETPAAULIHHOI CHpPOBHHH,
HOBITHBOTO TEXHOJOTIYHOTO Ta eHepro30epirarodoro oONaJAHAHHSA, IiJBHINCHHS
e eKTUBHOCTI AISTBHOCTI MiJIPUEMCTB, a TAKOXK PE3yNIbTATH HAYKOBO-IOCITITHUX
pOOIT CTYIEHTIB 3 METOI0 MiNBHINEHHS SKOCTI MiArOTOBKH MaiiOyTHIX (haxiBIliB
Xap4yoBOI MPOMHUCIIOBOCTI.

Po3paxoBaHo Ha MOIOIMX HAYKOBIIB 1 MOCHIJHWKIB, $Ki 3aliMalOThCS
O3HAYEHNMH MPOoOIIEMaMH Y Xap4oBiii HayIli Ta TPOMHUCIOBOCTI.
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15. Creating meat products with increased nutritional and biological value using
natural ingredients
Oksana Moskalyuk, Olexandra Haschuk, Kira Tverdohlib
National University of Food Technologies (NUFT), Kyiv, Ukraine

Introduction. Human health largely depends on the structure of its nutrition, in particular
the degree of provision of the body with necessary nutrients and energy. Modern trends in
the food industry are focused on creating products with increased nutritional and biological
value, using natural ingredients and safe preservatives. In recent decades, the public's interest
in non-traditional types of oilseeds, in particular chia seeds (Salvia hispanica) as a product
with certain beneficial properties for the human body, has been growing.

Materials and methods. The current task is to find natural substitutes that could ensure
product stability and at the same time contribute to its enrichment with biologically active
substances. The use of chia seeds as a component of minced meat systems opens up new
opportunities for improving functional and technological indicators, increasing nutritional
value and extending the shelf life of meat products.

Results. The choice of chia seeds (Spanish sage (Salvia hispanica L.)) as a fortifying
supplement is due to its beneficial properties. Based on a literature review, it was found that
the seeds are characterized by a high concentration of essential fatty acids, dietary fiber,
proteins, antioxidants, vitamins, carotenoids and minerals. The consumption of chia seeds
helps in the prevention of obesity, cardiovascular diseases, diabetes and cancer. Chia seeds
have a high nutritional and biological value, as well as a low amount of carbohydrates, a high
content of proteins and lipids, omega-3 and omega-6 fatty acids. The consumption of
polyunsaturated fatty acids helps reduce the risk of developing coronary heart disease,
hypertension, type 2 diabetes.

Chia seeds are also characterized by being rich in vitamins such as riboflavin, niacin and
thiamine; contains a significant amount of minerals such as calcium, potassium, magnesium,
iron and zinc; It is characterized by a high concentration of antioxidant compounds, mainly
phenolic acids and flavonoids. They are known to participate in the synthesis and breakdown
of amino acids, fats, nitrogen bases of nucleic acids, some hormones, and the mediator
acetylcholine, which ensures the transmission of impulses in the nervous system.

Conclusions. Today, chia seeds are used both whole (in native form) and in the form of
flour, as an additive to other food products, such as yogurts, salads, as well as in products
such as bread, pastries, and drinks.

The inclusion of chia in meat products increases the concentration of proteins,
polyunsaturated fatty acids, antioxidants, and dietary fiber. Chia seeds are a powerful source
of nutrients, including omega-3 fatty acids, fiber, and protein. The integration of chia seeds
into meat products will allow to expand the range of meat products enriched with plant
biologically valuable components, and attract new consumers.
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