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Peuenrypa GuduTeXCOB
Steak formulation

Tadmrua <

Table 2

CHpBE, NPAHOCTH ¥ IPYLHE MaTepdaH

Kourpons ! Omar !

Raw materials, spices, etc. Control Test

CHpBE, KI HE iUUU WTYK - Raw materials, ig/100 kg

MACO I'OBAXBE RUJIOBAHHOE KOTJETHOE 80 56
Steak beef, desinewed
linuk CBEHOK HeCONEHHL 12 12
Pork backfat, green
BOJIOKHECTHE TEKCTypaT U3 Kal3edHa X
HeKTHHA = 24
Fibrous texturate from casein and pectin
[IpAHOCTA ¥ Npyrdé MATEpHasH, I Ha 1JU0 WTYK
Spices and other ingredients, g/1000 pcs
CoJsib DOEapeHHadA 1230 1200
Sodium chloride
Mepen 4pHEA MOJOTHI 40 40
Black pepper, ground
Boma muThEBAA 6760 6760
Potable water '
Tadmaua 3
Table 3 -

PerenTypa OeJbMeHEX
Pelmeni formulation

CHpBE ,MPAHOCTE M JIDYTHE MaTeDPUaiH

! Kourpoms ! Omar !
Raw materials, spices, etc. - Cohtrol - Test

Cupp, kr Ha 100 K Raw materials, kg/100 kg

TopsAngHa xujioBaEHad I copTa
Desinewed beef, 1st grade
CEMHUHA EAJIOBAHHAA REpHadA
Pork, desinewd, full-fat

BOJIORHUACTHIE TERCTypaT U3 KasemHa 4
T8 KTKHA
Fibrous texturate from casein and pectin

ilyxa mmeRMYHA EHCIETO COPTA
Wheat flour, Extra grade
fAima KypaHHE CBexue
Hen's eggs, fresh
Jlyx permuaTHi
Onion
HEHOCTH ¥ Ipyr'ue marepuann, I Ha 100 xr
cpives and other ingredients, 8/100 kg

Cosp noBapeHHaA
Sodium chloride

Caxap

Sugar

Hepew 4épHHA MONOTHA
Black pepper, ground
Myka HA NOACHIKY

Flour for surface flouring

37 20
20 20
- 0
36 36
4 4
3 3

100 100
1000 1000

322

Tadmaua 4.
Table 4
Baisinze BOJ CTHX TeKCTypaTOE HA (ABMKO-XIMIYECKUE o=

Ka3aTeMt i pEZEHIE CPE3a KOMOUHI POEAHHEX MFICDUDDH-YKTOS

Effect of fibrous texturates on the physico-chemical chat
teristics and shear stress of combination meat products
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ConepxaHnae
Content, 9
* oo ~ 6%
BJIATH 51,53 61,18 49,18 51,82  &,10°%
water "]
» il
24,01 - 20,5 25,66 21,24 19,53 1%
Gexxa 18,50 22,50 21,88 23,51 16,62 107
protein ¢
307 5,66 5,57 3,19 4,41 2,75 &
ash
e
BeamagEa D 5,83 5,74 5,94 5,37 6,15 ¥
pH
. .
Hampaxenze 2 ] 2,0
cpeaa,ilaL0 5,77 4,84 4,65 3,I1 3,800
Shear stress,
Pa-10~*
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* fThese figures refer to cooked pelmeni




