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T'he analysis of scientific publications, patent and publicity materials shows that at present the assortment of sp* oducb
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ped as app ‘vcd to metabolism in elderly and aged people n Nutrit men”a’
1re!
sian Academy of Medical Sciences. In a formalized form these requ
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animal raw material - beef of top-quality, beef trimmings, horse- -meat, D ”omx o8
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Uoweg to choose the preferable formulating composition of a protein module, whose amino acid composition differs
° & large extent from FAO/WHO standard, but at the same time meets to the greatest degree the specificity of
“dietetic nutrition. The formulation of a protein module includes the following components: top-quality beef, beef
mmmgs, oat flour, corn meal, dried bone broth.

In the formula (1) the following signs are accepted: K - coefficient of amino acid correspondence, fraction of

:]my; @_=1 - coeffecient of proportionality, g/100g of protein; m, _, m,_, Mygericy, - Mass quotas of lysin, tryhtophan,
Clhiop; . LR . ’ C 3 p> i Met+Cy
thlomm'cyslm, g/100g of protein.

Ffety FOr approaching Ihe @mppsition ()fa pfoduct designed to Lhc gcrodictc!i; requirements, Conccrln‘irjg I‘hc scf

ifldu(i 301@5, computer d'cmgn‘mg of a .balzmcmg fat module was garncd taut takmg‘ m‘w agcoum that »Ingrkdlﬁ[-];b l_obbg)

Uamied n the fpnnulanop of a protein module, such as lop~qgahty beef and beef trimmings, contain a considerable
% of fat with excessive mass quotas of saturated fatty acids.

The analysis of results computer designing of the fatty acid composition of a fat module showed that the best
0 the gerodietetic requirements was ensured in the case when in its formulation salted pork backbone fat and
%an oil, taken in strictly determined proportions, were used, a fat module having to be added to a protein one in
Tél?o 0f0,11:0,89. The calculated fatty acid composition of a gerodietetic product designed corresponding to these
lions j characterized by the following values of fatty acid mass quotas (% to fat): of saturated fatty acids - 35,78,
oUnsaturgteq fatty acids - 52,63; of polyunsaturated fatty acids - 11,59; of linoleic acid - 9,14, of linolenic acid -
of arachidonic acid - 0,20

Pproach

>

€eeq nk‘ final \'an';yﬂ ol'mc’ ﬂ)nnglalmn ut‘gcrf)d]cxunc product designed (VITASTIMULIN), taking into account
of salt and spices addition, includes the following components
FOD-qUaHt_\' beef Soy-bean oil
BCCflrimmmg.\‘ Sodium chloride
Oat floyr Onions
Corn meal Carrot
ried bone broth Black pepper, powdered

Salted pork backbone fat
Takjngimo ' isti " fi f VITASTIMULIN, for developing a
Dfodu account the individual characteristics of formulation components of VITASTIMULIN, for de cloping
Weqyn, “{hlch combines the high degree or readiness, the possibility of use as the only supplier of nutrients, the
choscne ological value, good organoleptics and prolonged storage, the scheme of canned pastes manufacture was
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aboull2§o Taditiong) pre-treatment of non-salted meat raw materials for preparing the stuffing mix, e.g. during cooking,
9 Mass of the broth, into which a great quantity of fat and protein is extracted, is accumulated
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“ans of sufficiently simple technological experiments and organoleptic estimation it was established that
€le use of broth and ensuring the delicate consistency characteristics of paste produced Ihc\ cooking
flnmmmg.\g top-quality beef and pork backbone fat must be carried out in double quantity of water to
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Malysis showed that as a result of this product consumption the lipid spectrum of blood showed a tendency
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which is characteristic for hypolipemic effect wich antisclerotic trend: true decreasing of cholester
established, arterial blood pressure became normal. Decreasing of antitrypsin in patients, blood Scrun{oc
indicates that dietary therapy with the gerodietetic product developed influenced normally on the enzyme I
pancreas.
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As a whole, clinical trials, as specialists of Nutrition Institute concluded, proved promising use of this?
like product meat-based for nutrition of elderly and aged people.






