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JlanHas paboTa PEeICTaBIAET UHTEPEC, KAK ¢ HAYYHOH TOUKH 3pEHHUs, TaK U
IIpaKTU4eCKOU. [IpOrHO3bI MOKa3bIBAIOT, YTO CYLIECTBYIOLIUI B HACTOSAIIEE BPEMS B MUPE
JIeUIUT MUIIEBOTO OeKa COXPAHUTCS U B ONMMKaNINe NEeCATUICTHS, TaK KaK Ha KaXKIO0Tro
JKUTENS 3eMIId IPUXOIUTCs 0Kosto 60 T 6enka B CyTku nipu cpeaHeit Hopme 100 T.

bbu1 mponsBeneH MuTepaTypHbIi aHalIn3, IPEICTaBICHBI CBEACHUS O TOM, YTO
CoJiepKaHue B MHUIIE OJHOTO XUBOTHOTO WJIM PACTUTEIBHOTO Oeika 00aaeT MeHbIIeH
OMOJIOrN4YeCKON IEHHOCTBIO, YEM UX CMECh B OITUMAaJIbHOM COOTHOIIeHUHU. Kak npumep
peleHus npobdaemM aeduuuTa KaueCTBEHHOI0 AKHBOTHOI'O O€JKa, a TaK JKe C LEIIbI0
pacuMpeHust aCCOPTUMEHTa U3JIeNIuil U3 pyOJIeHON MacChl, IPEI0KEHbl HHTPEIUCHTHI,
CIIOCOOHBIE MOJYJIUPOBATH TEKCTYPY U MOJIOKUTEIBHO BIUATH HA KAUECTBO F'OTOBBIX U3JIEIUN U3
pyOuieHoii maccel. O030p IUTEPATyphl MOKA3BIBAET, YTO TEOPETHUECKU €CTh TIOUYTH
OecKkoHeuHbIe pelIeHus: GOpMYITUPOBKH JUIs TPOU3BOICTBA JallbHEHIIeH 00pabOTKU POIYKTOB,
OJIHaKO TPeOOBaHUS PHIHKA, JOCTYIHbIC TEXHOJIOTUU 00paObOTKU U caMOe BasKHOE -
HKOHOMHYECKAs KU3HECTIOCOOHOCTH (T.€. He MeHee (hopMyJia CTOMMOCTH) OY€Hb OTPaHUYNBACT
BO3MO>KHbIE PEILIEHMUS.

JlononHUTeNbHAS 3a7ja4ya MACHOM OTpaciy JUIsl pellieH sl TOTPEOUTENILCKOro crpoca -
3/10pPOBBIE MACHBIX TPOLYKTHI C HU3KUM COJIEpP’KaHUEM HaTpus, )KUPa, XOJECTEPUHA, KAJIOPUN 1
COJIep’KaHue PACTUTENIbHBIX OCJIKOB U MUIIEBBIX BOJIOKOH.

[IpuBenensl naHHbIe 00 00IIEH XapaKTEPUCTUKE HYyTa U CBOMCTBAX HYTOBOW MYKH,
MIOKa3aHbl BO3MOXXHOCTH MCIIOJIb30BaHUS HYTOBOM MYKH B MSICHOM OTpaciIu.

B paGore npencraBieHsl pe3yabTaThl SKCIIEPUMEHTAIBHBIX UCCIIEIOBAHNUN: BIUSHUE
KOJIMYECTBA HYTOBOW MYKH Ha Ka4€CTBO M BBIXOJl TOTOBOTO MPOAYKTA, a TAK)KE BPEMEHU
TepMuueckoit 06padotku; 3aBucuMoctb BYC u J)KYC mscHoro ¢apiia B 3aBUCUMOCTH OT
n00aBJIeHUS MMUIIEBOM COJIbI, COMH B (haplir; mpou3BeieHa OlleHKa MepeBapuBaeMOCTH TOTOBBIX
U3JIeNuil B 3aBUCUMOCTH OT NMPOJODKUTEIEHOCTH TEIUIOBOM 00pabOTKU U OT KOJIMYECTBA
00aBIEHUS MSICO3aAMEHUTES.

Kak pe3ynbrar HayyHBIX UCCIIEIOBAHUMN, pa3paboTaHa peLenTypa TOTOBbIX U3/EIuil,
NpUBEJICHa TEXHOJIOTHUECKas CXeMa IMIPOM3BO/ICTBA KOTJIET U3 pyOJIeHOM MacChl C HyTOBOM

MYKOH.

Pe3loMe Ha pYMBIHCKOM SI3BIKE




Din literatura de specialitate se constata ca deficitul de proteine va predomina si in

deceniile urmatoare.

O cale de rezolvare a problemei cu privire la deficitul de proteine poate fi sinteza noilor
tipuri de proteine alimentare, producerea cérora este bazata pe utilizarea proteinelor vegetale cu
continut bogat in aminoacizi esentiali. Iar pentru compensarea anumitor aminoacizi din proteine
vegetale este necesard combinarea acestora cu proteine animaliere sau vegetale din diferite surse

de materie prima.

In scopul largirii sortimentului de produse din carne si amelioririi calitatilor acestora s-a
studiat posibilitatea substituirii unei parti de materie prima cu faind de naut. Datele
experimentale au dovedit efectul pozitiv al fainii prin legarea apei, astfel marind randamentul si
imbunatatind calitatile organoleptice. S-a observat o micsorare a partii de masa a grasimilor si
pastrarii nivelului de proteine, precum si imbogatirea valorii nutritive prin prezenta tuturor

aminoacizilor esentiali si neesentiali si prin capacitatea simpla de degradare a acestora.

A fost efectuata reteta produsului finit, prezentarea schemei bloc tehnologice de

producere a pirjoalei din carne tocatd cu faina de naut.

Pe3oMe Ha aHTJIHWICKOM A3BIKE

The analysis of the examined research literature reveals that the deficit of the food protein
existing nowadays will persist in the coming decades. The possible solution for resolving the
problem in question can be the obtaining of new types of the protein food, the production of
which is based on the usage of vegetable proteins high-grade with the amino acid composition of
full value.

In order to overcome the deficiency of some amino acids in vegetable proteins it is necessary to
combine them with animal or vegetable proteins from different sources. For expanding the range
and improving the quality of products from chopped meat we examined the possibility of
replacing the part of the main raw with chickpea flour. Experimental results demonstrated that
chickpea flour has good functional properties and increases the yield and quality of the finished
products. There was a reducing of fat mass fraction while maintaining the level of proteins and
improving their bioavailability (the amino acid composition and digestibility in vitro).

The recipe of finished products was elaborated, and the technological scheme of the production

of the cutlets from chopped mass with chickpea flour was provided.
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