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0l essential aminoacids as compared to ini-
essential aminoacids (except tryptophane) in
initial corn grits - 2055 mng/100 g, namely content
y+ These figures prove that the use of bone

1 value of the finished product. It should be

ion destructs flavouring agents (Reineccius, 1990), the use of dry
trudate showed favourable taste and aroma.
the chosen technological regime doesn't lower

B, was higher than in corn grits, however
| o - ’ ’

ood and named "Extruhem", has increased amount

Sine (357 mg/ 100 z) as compared to product, manufactured with dry broth (250 mg/100 E)e
{his . H A 2 S, - & e -
© LS80 refers to total amount of sulphur-containing aminoacids (246 mg/100 g Vs

evalyats P Bactariol bt Ant. £ Pini +

~Y+bglcal parameters ol finished products, raw material (before ex-

4} 1ailyv culture of B.~AAal13 4000 A anJ
, ure coli 125" X 1

07 cells/ml. Suspension of

added at the rate of 50C T's Analysis of ready extrudates, manufactured with
o broty nd blood, didn't sho oy presence of Bacillus coli, molds, yeasts and Salmonella.
Ly‘i“L« ructural research it w established that granules of extruded products look like
" Hass +th large pores, these pores being composed of carbohydrate and lipoprotein sub-
“tanc 11ch is part of any c substance links all elements of the product. When
i >LLY I'e used, the structure of product consists of smaller pores due to worse hydra-
Hon o rch (fig. 1,2).
Je”iue: * poorly coloured carbohy contains fragments of cellular

’S of the vegetable component (corn grits), a lot of particles of lipoprotein origin

“l107] 4 4 - . - ~ g - < 3 ‘
Oling) and also dark-coloured globules of protein enriched by broth or blood components.
’ > b, v 1S

their size varies from 50 to 100 um. In general they

hg
Ve jpn : i k
‘Tregular round contours, some acquire protruded form. The main volume of
the
PToduct §; occuipied by hollows or pores, their maximum diameter being 200-900 A m.
T X 3
Le r (=] Bl 1 1 . 3 v
~CSence of large and small hollows ensures porous structure of the product with high
q
ve ot its solubility.
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* Obtgas : . e 8.2 4s 2 @ : :
“Yalned extruded products possess high solubility and increased biological value and
Can
n ¢ ugeg dietet +0
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“tural research showed that the proposed technology creates lipoprotein complexes

" o : £ 9 o o 1

i L€ hollows, ensuring high solubility and assimilability of the developed products.
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