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RECIPE DEVELOPMENT OF MEAT PRODUCTS ENRICHED
WITH POLYUNSATURATEDFATTY ACIDS

Abstractio According to experts from the University of San Diego, we experience a constant deficit in the
consumption of omega-3 fatty acids with food and it requires the additional administration of these substances in the
body of every person all ages [1]. In this connection, we need to develop new technologies and formulations of
functional meat products with targeted adjustment of the composition containing polyunsaturated fatty acids. For the
design of compositions of meat products enriched with polyunsaturated fatty acids (PUFA), the formula is based on
the sausage of boiled-smoked "Servelat", produced according to the requirements of RK standard 1333-2005, in
which instead of a portion of meat raw materials it is proposed to introduce a biological additive from cake from
linseed, pumpkin and sesame seeds. Studies were conducted in the range of 10 to 30% of the amount of the proposed
biological supplement with PUFA. Analyzing the results of the organoleptic evaluation, it can be concluded that the
optimum formulation is sample No. 3 with the application of 20% of the amount of the additive added.
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TOO «Kazaxckuit HayYHO-HCCICAOBATEIBCKUI HHCTUTYT IIEPEPa0aTHIBAOINCH 1 MUIICBON MPOMBIIIITICHHOCTI,
Ammatsl, Kazaxcran

PA3PABOTKA PELEIITYPbI MACHBIX ITPOAYKTOB,
OBOI'AIIEHHBIX ITOJIMHEHACBIINEHHBIMUA
AKNPHOKUCJIOTAMUAN

Annotamust. [To manapM crienmanmcro yHusepcurera CaH-/luero, Mbl HCIIBITHIBAEM IOCTOSHHBIN AcuiuT
MOTPEOICHUS OMETa-3 JKUPHBIX KHCIOT C MPOJYKTaMH IMHUTAHUSA, U TPEOYETCSA JOMOTHUTEIBHOE BBEICHHE ITHX Be-
IICCTB B OPTAHU3M KAXKIOTO YCTIOBCKA BCCX BO3PACTHBIX KaTeropu [1]. B CBA3HW ¢ 3THM BO3HHKIIA HCOOXOIUMOCTD B
pa3paboTKe HOBBIX TEXHOJOTHH W PEUEHTYP (DYHKIMOHAJNHHBIX MSCHBIX IMPOAYKTOB C HANPABICHHONH KOPPEKTH-
POBKOM COCTaBa, COACPIKAMIMX IOTHHCHACHILCHHBIC JKUPHBIC KUCJIOTHL [ MPOCKTHPOBAHMA COCTABOB MIACHBIX
MPOIYKTOB OOOTAIICHHBIX ITOJMHEHACHIICHHBIMHE KupHbIME Kucaotamu (ITHXXK) 3a ocHoBy B3dTa peuentypa Koi-
0acel BapeHO-KkomucHOH «Ceprenat» BeIpadoTanaoTo Mo TpedoBanmaM CT PK 1333-2005, B koTOpoii BMECTO YaCTH
MSICHOTO CBIPBSI IIPE/ITIOKEHO BBEACHUC OMOIIOTHUYCCKOH JOOABKY M3 KMbIXA M3 JIHHIHBIX, THIKBCHHBIX U KYHKY THBIX
cemeuck. MccnemoBanua mpoBOAWIH B MpoMExyTKe oT 10 1o 30% kommuecTBa MPEamaracMou OHOIOTHUCCKOH
nobaeku ¢ [THKK. Aranusupyst pe3yasTaThl OPraHOJICHTHICCKOW OICHKH MOKHO CICJATh BBIBOJ, YTO ONTHMATb-
HBIM BAPHAHTOM PELENTY PbI ABIsIeTCs 00pasen Ne3 ¢ mpuveneHneM 20% KommiecTBa BHOCUMOM T00ABKH.

KimoueBsbie c/1oBa: perienTypa, MICHBIC IPOAYKTHI, KMBIX, TIOTHHCHACHIIICHHBIC }KHPHOKUCIOTHI, KOJIOACHI.

Beeaenmne. B coBpeMeHHOE BpeMs HEMPABUIIBHOE NTUTAHNE — YaCTasd NMIPUIHHA PA3BUTHA HAPYIICHUH
B JCATEILHOCTH MHOTHX OPTaHOB M CHCTEM YEJIOBEUYECKOro opranm3Ma. llyreM mameHeHHA xapakrepa
MUTAHHS MOXKHO BO3ACHCTBOBATH HA OOMEH BCINECTB M aJANTALIHOHHO-KOMIICHCATOPHEIC BO3MOXKHOCTHU
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