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Abstract

The market of “healthy” products in Ukraine and the world as a whole is constantly growing, but the market 
segment for health products is not fully formed. When designing such product recipes, a composition of foods 
can be used: combined minced hydrobionts or poultry meat with vegetable purees, types of flour and dry protein 
concentrates. First of all, this is due to the fact that this raw material is characterized by a high content of complete 
proteins and a well-balanced composition of amino acids, polyunsaturated fatty acids. Combined minced meats 
are also a source of polysaccharides, including dietary fibre, minerals and vitamins. The purpose of this study is to 
scientifically substantiate the technology of minced meat products based on poultry and hydrobionts. 

This study took hydrobionts and poultry meat as raw material and dry protein concentrates as a substitute protein 
to replace 5 - 10% of animal raw materials. And as a substitute of plant carbohydrates - vegetable puree and 
flaxseed flour, to replace 8 - 30% of bread in minced products respectively. Microstructure of minced products was 
observed by environmental scanning electron microscope. During the experiments, the moisture and fat-retaining 
abilities of the above-mentioned types of minced meats in different combinations of the minced meat masses 
were established. The water-holding capacity of minced meat was determined by the weight method of pressing. 
The fat-binding capacity of minced meat was determined by adding vegetable oil, followed by centrifugation and 
measuring the released amount of free fat. Microstructure of minced products was observed by environmental 
scanning electron microscope. Physical density of minced semi-finished products was determined by pycnometry.

Increasing the content of vegetable puree in the system by 10% allows increasing the water-holding capacity of 
minced meat by 10%. For comparison, an increase in the content of flax flour in the same system by 10% allows 
increasing the water-holding capacity of minced meat by 3 - 7%. The fat-binding capacity of minced meat also 
show a higher value than the addition of 10% vegetable puree compared to 10% flaxseed flour (8 - 16% and 4 
- 10.5%, respectively).The analysis of microphotographs of minced meats demonstrates the unevenness of the 
distribution of components in the original sample. Minced meat without additives at a temperature of 0 0C has a 
lower optical density than at positive temperatures. Complete replacement of white bread with flaxseed flour in 
the stuffing leads to compaction of the structure. As a result of culinary processing products from such mince will 
be more rigid and dry. Experimental studies confirm that optimized minced meat binds moisture and fat more 
effectively than control. 

From the above mentioned, appropriate additions of minced product can be considered beneficial in getting 
properties and microstructure of “healthy” minced products.
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