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& reason of food allergy widely spread among adults and children (USA Allergists Convitce
fported 70% of the population, i.e. more than 18 million, have allergy diseases) is super-
;sdous nutrition, especielly rich in protein application of food dyes, preservatives, subs-
of chemical fertilizers and pestisides in egriculture. It is customary to con-

g*ﬂc* rue food allergy is more often met in children than in adults. It is explained
Y e high perriability of intestinal and liver barriecrs of children orgenisn to food al-

o out diets for children having allergic reaction it is followed the principle
allergene spare, i.e. sharp restriction of all food ingredients and decrease of animal
tfotein level. In the same time this diet should be physiologically bLalenced, have no indi-
JéSUal ford allergenes, extractives and food additives, and have low levels of natrium chlo-
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idered to be more active allergene than meat of other animal species.

o produce new poultry meat products special technologicel methods are requi-
N 1 decrease poultry meat sensibilizing effect.

;?aQJ—to—cook ;Lickgn broiler carcasses of II catcgory were gsed fo? can;igg and production
Mtﬁree:e—gr;ea powder. All cercasses were preccokeg 25-30 minutes in b0111ng1watgr one half
Tﬁnlagq the otygr without skin gnd abdominal fat. Then they were nanually deboned and screw
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d for i 1 edded boiled water (43-455), starcl: (1.5) cud nairiws
y was nassed thirongh colloid mill, deacrated and prepacked into 100 g allwainig
1 neat was sterilized in autoclave under the folowing conditions 15-25-15-120C

end 28-32°C for drying, powder

wer filin bags in atmosphere of nitrogen.
were studied in ord Lo dacicrmine chemicul, amino acid and fatty
al value of canned mecat and powder was studied using carcass met-
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oducts is represcnted in Talle 1. Table data

mposition of raw and end product depending upon
¢ that biolosicel velue of food products de-

but npow quulity of this co: ponents deterndined

R protein fat
& 1 3 L 5
“%0ced chicken meat mass: i

a) with skin and fat 14,0 3,84 3,6
0r. D) without skin and fat 14,6 1,93 7,6
Wneq meat:

a)with skin and fat 10,25 11,4 0,9
dp. D) without skin and fat A5y 08 B 1,6
ty Chicken meat powder:

8) with skin and fat 56,0 39,5 1,4

b) without skin and fat 343
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(Casein) NPU. nigh biological value of the stuuied products is apparently a resalt of fa-
ZOuring protein/amino acid ratio and of high degree of nonsaturation of the product fatty
Omponent.

lable 2. Awino acid composition of cooked chicken broiler meat proteins (g/100g of protein)

Auing acid denowination Chicken broiler weat

| ' without skin J with skin

Lssential amino ucids 37,83 3

: By 0D
iilin j")j j'j']
Soleucine 3.18 2-72
€ucine 20 8
Lysine 10,55 9,53
“ethionine 4,51 2,91
{reonine 4,36 34,95
€nilalanine 3,50 2,27
Nonessential aumino acids 55411 52,28
anine 4,51 4,76
Aririnine 7,64 7:81
pyPurtic acid 3,56 Uy 14
“1St1d1ne 5’33 2’98
2licine 4,09 Ay45
“lutapinic acid 11,49 11,75
n Oline 4100 3'94
‘yrosine 3,26 5,04
“YStine 1,56 1,49
“hemical scor lim 1-70,4 lim 1-66,2
valin valin
fable 3. Fatty acid composition of meat mass lipids
8ty acids denomination content in per sent to fatty acids
sum
- without skin [ with skin
l‘(gtradecoic 1,20 1,20
PerTadecenic 0,37 0,35
». badecenic 0,22 0,18
P;im}tic 24,43 24,91
e, 2itoleic 8,37 8,72
el tadecanoic 0,60 0,62
utgtaqecenoic 0,51 0,48
Blaqtic . 7,00 5,86
Un > 41,83 42,47
LsRolic 13,83 13,55
) 201en19 0,47 0,63
Ap OSenoic 0,55 0,67
achidonic 0,28 tracks
?ﬁ&;’; of saturated fatty acids 55,50 32,77
{ng of nonsaturated fatty acids 66,21 66,87
\\_luding polynonsaturated fatty acids 14,58 14,18
ifﬁie 4. Biological value of canned chicken meat and freeze-dried powder
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ndlces Canned meat Chicken meat Casein
freeze-dried powder
without skin with skin without skin with skin
Se. and fat and fat and fat and fat
3 __________________________________________________________ —
oug ng O ] 3 | w 5
“Sunntion (g/head) of feed 79,6 84,5 7547 21,3 53,3
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continuation
b £ S S | ain weoune NG D"
%°§8umption (g/head) of nitrogen 1,29 A5 V57 1,40 0,96
:Flght gain, g/head 29595 1,60 52450 BITS 16,9
‘arcass nitrogen, g 1,69 1,68 1,80 1,50 1,38
R, Min 4,37+0,36 4,040,49 4,97+40,47  5,00+0,38 3,80+0,28

69,77+4,55  59,20+4,85 73,50+7,6  72,50+4,1 61,79+3,5
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. Thus the study of products for specialized children nutrition has shown that right compo-
Sition of initial raw materials, use of proper technological methods and wild conditions
£ freeze-drying permit to produce food product with high biological value despite of the
?rGSence or absence of skin in its composition.
Nstitute of nutrition of USSR Academy o2 Science made investigation of poultry meat pro-
Ucts with or without skin having low allergic effect on babies from 4,5 months of age and
fn children up to 12 years old enclined to have allergy reaction.
ggilth, weight gain, growth, immunological reaction and blood biochemistry were under cont-

st\laied products despite presence or absence of skin and fat proved to be very effective
Or nutrition of sick children easily giving allergic reaction in clinics.
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