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INTRODUCTION: The manufacture of dietary meat products for
certain diseases is a problem of social importance,

Meat products that satisfy the requirements of dietary nu-
trition are easier to formulate when using a combination of
meat and protein preparations of non-meat origin (Brazhnikov
A.i. et al., 1984; Brizgin et al., 1977).

There is a growing interest in the formulations based on
animal and vegetable proteins (Martines D, et al., 1985; Pe-
llet P.L. et al., 1980).

In order to obtain the desired correspondence between the
finished product composition and the medico-biological requi-
rements of the specific disease, mathematical methods are noWw
being used by a number of authors (Voyakin M.P, et al., 1981;
Stigler G.I., 1945; Salavatulina R.M. et al., 1985; Gazanov
G.I. et al., 1983%; Lagarev V.L. et al., 1985; Gaddis A.M. et
al., 1950).

The aim of the present work was to experiment the addition
of a combined protein preparation (based on dry wheat gluten
and dry defatted milk) in cooked non-durable sausages that
will be used in dietary nutrition of pbersong who suffer from
obesity, and also to determine the influence of the prepara-
tion on the functional properties of the stuffing mass and
the chemical composition of the finished product.

MATERTALS AND METHODS3: The experiment was carried out with
& cooked non~durable sausage variety used as dietary food in
cases of obesity.The main meat raw materials were veal and
non-fat pork, and semifat pork with 35% fat. The non-meat ma-
were dry wheat gluten and dry defatted milk,
meat was first cooled and then cut into 50-100 g ple-
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hat were treated with 1.5% salt, and were then left to
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ISCUSSION: In view of the basic physico-chemi-
ompos lthu of meat (I grade veal, non-fat pork and semi-
e hand, and “the requirements of dietary nutri-
oy in cases of obesity, and the technological limitations,
Wat -€ gtLer, we zad. up Py linear programming tﬁa Lollowlpg
Co teﬂa tical nodel whose target function yqs maximum protein
37 Sed* aug minimum fat content: veal - 50%; non-fat pork -
g semifat pork - 12.5%.
Le wuvlnb upeplleu the meat composi Lor ‘
ang © Prepared 4 sample variants by aﬂulﬂé tue J:ove mentio ﬂed
unts of dry wheat gluten and dry defatted milk

Table 1. Formulations of the sausage variants.

IA“ - g
Werial I IT III 17 v

Noﬁfide veal, % 50.0 50,0 50.0 50.0 50.0
HeMi;at poxk, % 37.5 37,5 37,5 375 775
:l"lL \J\Clt POI‘AK, 76 1205 12.5 1’2.5 AC.) 12.5
M 1‘11@1'1’ % - 2 ) j),o g;ﬁ{:} S.O
SLlk of g iy O oS
J:'th’ /0 - s Bl 4,0 5.

\’\_“ % 12 T2 : i 1.5 1.5
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10r the preliminary
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Ven ;. the water-holdin g mass are gi-
Lable 2.

839




I 1X ot IV v

B

e

ﬁ1027 ‘1’-\.)’1 -3l 4]: ”l;.\;‘

e - C Py P -z 09

49115 520‘/4\3 DL D A

7= Vele A . ~r -~ O ik

'\;S.Lﬂ‘ 7/: o2t 2 It /011 J

___-'/

The results in the above table show tiy_‘; the water-holding
capacity of the stuffing increases with higher levels of Proe
tein regardless the fact that the pre eparation itself has beeR

hydrated in advance., When introduced in dry condition that
effect would be undoubtedly much stronger. The liberated free
water values gradually decrease from control semple (I) to
variant V test sample.

Table 3 contains the results for the general chemical com-
position of the tested samples. They indicate, from the point
of their chemical compositions, that the sqnplec satisfy the
necessary requirements of dietary nutrition .

The protein content is high while the fat content is low,
therefore, these sausages are low-energy food. When increasiné
the amount of the protein addition the sample responds more
fully to the specific medico-biological reguiremnents for che-
mical composition. However, there are certain te:1nological
limitations to be considered that contribute to the good gua
lity of the finished product.

Table 3. Chemical composition of the finished product.

e
Characteristic Sanpd e Ty pe

pEm——__/

T i1 TIT IV v

BRI
Water content, 70.96 70.63 o0 69.15 69.90
% of total mass
Protein content, 132 18.453 9.78 20.65 21.42
% of total mass ¥
Protein content, 59.64 63.09 65.96 66.94 Lo
in % of dry matter
Fats content, 8«70 T 95 T:.28 7.13 5,58
% of total mass
Pats content, 29.96 27.07 24,27 25511 18.54
% of dry matter
Proteins:Fats 1.99 2433 2.72 2.90 5.84

Ratio
PR

In this relation, the four sample variants were orsanolep-
: &
tically evaeluated (cee Table 4).
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