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N9Wadays for children and dietetic nutrition meat industry has developed canned meats
(1th formulations using beef, creamery butter, starch or meal, salt, seasonings aextracts
FCGIery, parsley, dill).
Tom the point of view of modern concepts on nutrition physiology meat is considered not
ggiy as an advantageous source of essential amino acids but also of vitamins and mine-

s /I/.
hat js why a product made according to a such formulation has ipsufficient and non-opti-
Un, by its ratio, content of macro- and microelements and vitamins.
o this connection investigations on canned meats mineral composition optimization due to
Components rich in them incorporation were done. Canned meats with 1,2 and 3% mineral
Owder from bone added were tested (table 1).

Table 1.
Canned meats chemical composition
¥
Parametre Control Test samples with mineral additives,%
i 2
. 3
1 2 % 4 5
\
Content of
Vater, % 7642 32416 7747 T 14 7543 T 2405 7542 T 1416
Protein,% 13,2 $0.21 14,5 % 0415 1349 T 0417 13,93 0.09
Ash,% 1.0 =0,01 146 T 0,01 2.3 = 0,01 2.2 = 001
Fat,% 5e2 & 0,01 4,8 } 0,02 546 T 0,01 640 } 0,02
Ca, 'mg% 640 X 0,01 446 T 3461 886 T 7494 1236 T 10.68
P, ‘me% 110 £ 9.%6 440 T 6,44 770 ¥ 6.28 1100 ¥ 11,26
Ca : P ratio 0,054 1,01 1416 4is2
¥
Ag

s it is seen from the table mineral additives use possitively effect mineral composition,
Frlnging Ca:P ratio nearer to the value corresponding to physiological DOTM.

Or biological test 40 rats-weanlings, male, with the initial weight 57.2 g = 2.7g were
Sed, Rats were divided into 4 groups, 10 rats in each group, fed with control (group I)
;%% test products with mineral additives ( with 1% - group Ii, 2% - group III, 3% - group

L
guring test period some difference in appearence and behaviour of rats was found: test rats
ad more downy and white hair, and they were more mobile and active. Rats' survival for
1311 groups was 100%. v

€sults of protein consumption investigation (Table 2) testify to the fact that this value
Or hgroup III and IV differes from the control one ( P= 0402)¢ The same difference
(Ita 0.05) is seen for weight gain parametre.

Table 2.
Grow-weight parametres of canned meats biological value

\

Parametres Groups

I | ag | gV | v
ontrol test 4 samples

ok SO L3 : >
Protein consumption,g 46+64 £ 1.7 16450 £ 0.7  19.24 % 0,9 13,66% 4
Veight gain,g 63640 L 441 64460 £ 5,1 71,40 L 3,7 48,80 * 3
r Otein efficiency

atio (PER) 3481 391 371 3457
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ACCording to Protein efficiency ratio, reflecting weight gain per 18 of consumpted protein,
& different regularity is observed., Particularly, despite the fact that parametres of pro-
ein consumption and weight gain for group III were maximum for all compared groups, pro-

€in efficiency ratio was a little bit lower as compared to the control one.

In total it is possible to point out that 1% and 2% level of mineral additives did not,
Dr&ctically, influence biological value of finished products, though for 1% level there
Vas g tendency to that parametre increase and for 2% level - to decrease. At 3% level ad-
dition there was a pronounced tendency to protein efficiency ratio decrease.,

Table e
Biochemical parametres of canned products biological value
O
Parametres Groups
I II ! 1780 v
control test samples
o
1 2 3 5 5
O
Bloog content of:
Total protein, g% 7.64%0,2 «4220,1 70363041 74513043
Albumines, g% 348070409 346420,09 347 30.10 3+6230.72
Globulines, g% 3,8420,07 +78%0.14 3,66%0,14 3.,89%0,08
Albumine/Globuline
ratio 3 - - 21
Urea nitrogen, mg% 184312143 19.221.9 1942244 18473243
Cholesterol,ng 1119 27,8 92.3%6.3 90475540 94097747
Ca, mg% 9.0 %0,.31 9.8%0419 104730425 10,630, 31
ng% \ 1041 3.4 94770.26 9420417 «130.74
Glucose, mgz 119.5 2.8 118.7%3.7 120.3%4.2 119.9%2,3
N —

B_1°0d biochemical investigation found positive influence of mineral additive on lipid and

lnera] exchange (Table 5%. For all groups there was found a significant( P> 0.,02) de-

s?ease of cholesterol content in blood serum, in average by 17.8%, that testified to pos-
le antisclerotic broperties of such canneé products. Ca concentration in blood increas-

$ by 15.0% ( P= 0.05), and P content decreased by 7.0% ( P = 0.05), Consequently, non-

faVOurable, pPhysiologically, Ca:P ratio maintained for controI’group rats and improved

. T test groups. There was no difference between test groups and control one in urea con-

Iﬁ?tration, carbohydrates exchange and blood protein content,

d luence of mineral additive on bone system development (growth: .and mineralization) was

®termined with shinbone being an object (Table 4),

Table 4,
Data of thighbone analytical investigation of rats
fed with test samples

e (%)
Parametres Groups
Rt I i 111 v
Veignt, mg 358.5814.0  465,7%18.8 488,3%15,0 490.7%27,0
°°ntent of, %
Wetor ' 29,7%1,7 27.3%1,9 26.5%2,0 26.2%1,5
Fat 18,3%1,1 17,931 .4 17+120,9 +
. ole ° £l o L] 1.-.
28 13.3%0.44  15,6%0.67 164820,79 18:550%8
7.7%0.28 6+2%0,45 6+7=0.51 6.0%0,24

o

?gsitiVe dynamics of shinbone weight and composition changes for test rats was found !
Hgblﬁ 4). These changes did not depend on mineral additives level and were characterized
by gaﬂ slight decrease of water content, in average by 10.0%( P2 0.,05), of fat and P -
%he deg%eg Efalhgégggﬁes mineralization for rats fed with test products was 3443% higher

‘Thpa'0.05) as compared to rats fed with control samples. ) )
Dus, bure mineral additives incorporated into canned meats improved or normalized the
fmetres of protein, lipid-fat, mineral and carnohydrates exchange.




did not show neg effect of bone additives.
¢ pressing on a cont"’ous machine "Behaiv", is ano-
er dl components for car ucts. MDM in contrast to de-
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Table 6.
| Biological characteristics of canned meats
‘ for dietetic nutrition
Parametres Canned meats
test for dietetic control for childremfs
nutrition nutrition
Anabolic efficiency N k
(PER), % 285 = 0,01 2416 = 0,03
Biological value @ H
(BV), % 81-70 - 2-5 74035 = 501
Protein utilization " +
(PU), % 74.40 : 201 63.50 _‘; 1'9
Blood urea nitrogen,mg 20,8 = 0.9 293 = 0.6

FI'0111 data given in table 6 PER of the test group was by 33.3% higher as compared to the
gﬁntrol one, that testify to a more efficient utilization of test product protein. BV and
B Parametres are higher for the test sample by 8.9 and 17.2%,correspondingly,
00d biological parametres investigation reveal that anaboly{lc processes (growth pro-
&Sses are more intensive for the test group in comparison to the control. Urea nitrogen
Ontenf decreases in blood by 31% show that test sample protein was more active in plastae-
éOQesses, efficiently promoted weight gain, that was why concentration of final product
its decomposition 1in blood (urea% was lower,
,aﬂned meats were tested in the Department of illed baby nutrition of the Institute of
Utrition of the USSR AMS on children with allergy to food and those after operation on
thtestine. Children readily consumed canned meats; symptoms of dyspepsia were not found;
mf Tesults testified to their satisfactory tolerance.
\US, there was determined advisability of meat dietetic products enrichment with bone
éﬁgrgl ﬁom ounds in combination with bioactive complex of COe-extracts of grapes and
ate husks,
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