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AHHoTaums. B paboTe n3yyany HyTPHIMOIOTMYECKUH TOTEHIMAI MSCHOTO TAIlTeTa U3 KOHUHBI C MOJIOYHBIM cOyCOM. M3BeCTHO, 4TO
OJIHMM M3 MEPCNEeKTHBHBIX BAPUAHTOB PACIIMPEHHS CHIPEBOIl 0asbl MSCHOIM OTpaciy sBISETCS BOBJCUCHHME Msca KOHHHBI B
HPOM3BOJCTBO MPOIYKTOB CIELHAIN3UPOBAHHOTO MUTAHKA. B CBS3H C 3THM LIENBIO HCCIICNOBAHUH SBWIOCH Pa3pabOTKa KOMILIEKCHON
OLICHKH OEIIKOBOTO COCTaBa MACHOTO NAIITETa U3 KOHWHBI ¢ MOJIOYHBIM COYCOM. 3a/ia4aMH pabOThI SIBHIIKCH: ONPE/CIICHHE CONCPIKaHHs
MaccoBod Nonu Oelka M aMHHOKUCIOTHOTO COCTaBa MSCHOTO IAIlTeTa W3 KOHMHBI C MOJIOYHBIM COYCOM, TAKKE OIpPEICICHUC
TIOJTHOIICHHOCTH OeJIKa ¢ y4eTOM aMHHOKHCIIOTHOTO CKOpPa M pacdeT Ko3((GHIHEHTOB cOaTaHCHPOBAHHOCTH AMUHOKHCIOTHOTO COCTaBa
W pa3Iyuii aMHHOKHCIIOTHOrO ckopa. J[yisi ompeneneHHsi aMHHOKHCIOTHOTO COCTaBa OBLIM HCIONB30BAaHBI CIIPABOYHBIC JaHHBIC
XUMHYECKOT0 COCTaBa IHUIIEBBIX MPOIYKTOB. Bronornyeckyro eHHOCTb OEJIKOB OPEIeIsIA METOJIOM PacueTa aMHHOKHCIIOTHOTO CKOpA.
B KauecTBe KOHTPOJISI MCIIOJIB30BAIIM TEXHOJIOTHIO MSCHOTO m3ienus «[lamreT KypHHBIH IMIKOJBHBIHY», B COCTaB KOTOPOTO BXOJMIIN
KypuHOE MsICO OJaHIIMPOBaHHOE, OyJIbOH KYPHHBIH, SMYHAs Macca, Macjio KOPOBbE CIMBOYHOE, MOPKOBbH OJAHIIMPOBAHHAS, JyK
pernyaThlii TacCepoBaHHBIM, COJIb MOBapeHHas!, Iepel] YepHbIH MOJIOTHIH. B kadecTBe ombITHOrO 00pasia MCIHOIb30BAIN TEXHOIOTHIO
MPOM3BO/ICTBA MSICHOTO M3/1eIHsl «MSICHOM ManITeT U3 KOHUHBD). Y CTAaHOBJIEHO, YTO COJepKaHNe MAacCOBOH TOJH OEJKOB IT0 CPaBHEHUIO
C KOHTPOJIEM B OIBITHOM 00pasle MICHOTO IAIITeTa M3 KOHHHBI C MOJIOYHBIM coycoM Obuto Bhmme Ha 1,5 %. B xome pacuera
AMHHOKHCJIOTHOTO COCTaBa BBISBIICHO, YTO MSACHOM MAIITET U3 KOHUHBI C MOJIOYHBIM COYCOM 0OJIbIIe Bcero conepur JeiinuHa 0,357 1
B 100 r Genka o CpaBHEHHMIO € OCTATBHBIMA aMHHOKUCIIOTaMH. Takke OBLIO YCTaBIICHO, YTO pa3pabOTaHHbIA MICHON MAIITET U3 KOHHHBI
C MOJIOYHBIM COYCOM MMEET JIBE IMMUTHPYIOIIHUE KHCIOTHI, KOTOPBIE CO/IEPKATCS B HAMMEHBIIIEM KOJIM4YecTBe — TepBast MetroHuH 0,027
noist equHUI ¥ BTopas ¢enunananuH 0,032 mons emuHuUIl, a B KOHTposie — MeTHOHUH - 0,740 u tpunrodan -0,340 monst emuHMI
COOTBETCTBEHHO. Y CTAHOBJICHO, YTO B Pa3pabOTaHHOM MSCHOM MAIITETe ¢ MOJOYHBIM COYCOM KO3()(HIMEHT yTHIUTAPHOCTH OOJIbLIE
KOHTPOJIS ¥ TAHHBIHN MPOJYKT OyIeT ycBanBaThes iyuine. TakuMm oOpa3oM, OlleHKa KOMIUIEKCHON cOalaHCHPOBaHHOCTH MSICHOTO MAITeTa
U3 KOHHMHBI C MOJIOUYHBIM COYCOM ITOKa3aja MOBBIIICHHE COATaHCUPOBAHHOCTH MPOAYKTa U YMEHBIICHHE COJIep)KaHHUsI aMUHOKHUCIIOT B
HPOAYKTE, YTO MOApa3yMeBaeT KOMOMHUPOBAHHUE €0 C APYTMMH MPOJYKTaMHU B CYTOYHOM PaloHe.

KnioueBble ciioBa: KOHMHA, MSICHBIE MAIITETHI, TUETHIECKUI NPOIYKT, O€30IIaCHOCTD, COYC MOJIOUHBIH, aMHHOKHUCIIOTHBII COCTaB,
MHIIEBBIE BOJIOKHA, CHICIHATN3UPOBAHHBIN NPOAYKT, QYHKIMOHAIBHBIE HHIPEUEHTHI, KOPOBBE MOJIOKO.
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Abstract. The work studied the nutritional potential of horse meat pate with milk sauce. It is known that one of the promising options
for expanding the raw material base of the meat industry is the involvement of horse meat in the production of specialized food products.
In this regard, the goal of the research was to develop a comprehensive assessment of the protein composition of horse meat pate with
milk sauce. The objectives of the work were: determining the content of the mass fraction of protein and the amino acid composition
of horse meat pate with milk sauce, also determining the usefulness of the protein taking into account the amino acid score and
calculating the balance coefficients of the amino acid composition and differences in the amino acid score. To determine the amino
acid composition, reference data on the chemical composition of food products was used. The biological value of proteins was
determined by calculating the amino acid score. As a control, we used the technology of the meat product “Chicken school pate”, which
included blanched chicken meat, chicken broth, egg mass, butter, blanched carrots, sautéed onions, table salt, ground black pepper.
The production technology of the meat product “Horse meat pate” was used as a prototype. It was found that the content of the mass
fraction of proteins compared to the control in the experimental sample of horse meat pate with milk sauce was higher by 1.5%. When
calculating the amino acid composition, it was revealed that horse meat pate with milk sauce contains the most leucine, 0.357 g per
100 g of protein, compared to other amino acids. It was also found that the developed horse meat pate with milk sauce has two limiting
acids, which are contained in the smallest quantities - the first is methionine - 0.027 units and the second is phenylalanine - 0.032 units,
and in the control - methionine - 0.740 and tryptophan -0.340 units, respectively. . It has been established that in the developed meat
pate with milk sauce, the utilitarian coefficient is more controllable and this product will be better absorbed. Thus, an assessment of
the complex balance of horse meat pate with milk sauce showed an increase in the balance of the product and a decrease in the content
of amino acids in the product, which implies combining it with other products in the daily diet.

Keywords: horsemeat, meat pates, dietary product, safety, milk sauce, amino acid composition, dietary fiber, specialized product,
functional ingredients, cow’s milk.

CoBpeMEeHHOE — TPOU3BOJICTBO  ITHIIEBBIX
MPOJIYKTOB HEOTPHIBHO CBS3a8HO C BOBIICYCHHEM
NMIIEBBIX BOJIOKOH [7]. B msiconepepabarbiBaroriieii
MPOMBINUICHHOCTH MHIIEBbIE BOJOKHA OOBIYHO
HCTIONB3YIOT ISl YITyHIIEeHHs] WX COXPAHCHUS [IPU-
POZIHBIX KadyeCTB CHIPbSl WM TOTOBOW TPOMYKIIHH,
UHTCHCU(HUKAIIMK TPOIecca TMPOM3BOACTBA MsIC-
HBIX W3/CTHH, MOBBIMICHHS OPraHOJEITHYCCKUX
XapaKTePUCTUK M YBEIMYCHHUS] CTAOMIBHOCTH TIPH
XpaHEHWH TOTOBBIX MPOIYKTOB [8].

Takum 06pa3oM, B COBPEMEHHBIX YCIOBHAX

BBeaenne

B Hacrosmee Bpemst ceipbeBast 0aza ayist Msco-
riepepabaThIBarONICH MMPOMBIIUICHHOCTH Poccuiickoit
denepaui HY>KAACTCSI B HOBBIX TEXHOJIOTMYECKUX
pEUICHUSIX C YYETOM HYTPHUEHTHOIO COCTaBa.
B niepByto odepens 3TO CBS3aHO HE TOJBKO ¢ Jedu-
LUTOM TOJHOIIEHHOTO 0eNKa, HO U ¢ o0oraleHueM
MIPOAYKTOB MUILEBbIMU BOJIOKHAMH, BUTAMUHAMH U
MUHEpaJIbHbIMU BelllecTBaMU. 1loaTOMy akTyasib-
HBIM CTaHOBMTCSI pa3pabOTKa M BHEAPEHUE HOBBIX

TEXHOJIOTMYECKUX PCIICHUH IpH IPOM3BOJICTBE WUMITOPTO3aMEIlICHHST  TPOU3BOJICTBO  BBICOKOKAYC-
AUCTHICCKUX W CTICIHATTNSHPOBAHHbIX IIPOLYKTOB CTBEHHOH, 3KOJIOTMUECKH YNCTON W KOHKYPEHTOCTIO-
MaccoBOro notpebenus u3 Msica KOHUHBI [1]. COOHOM YKMBOTHOBOJIUYECKON MPOYKIIMH C BBICOKOMH
TpauIroHHO OCHOBHBIMH CHIPHEBBIMH HCTOY- MHIIEBOM IIEHHOCTBIO SIBJSIETCS aKTyaabHbIM [9].
HUKaMH JUIsl MACHOW TPOMBIIUIEHHOCTH SIBIISIIOTCS Hean paﬁ()T],] — pagpa6QTKa KOMIUIECKCHOMN
ropsinHa, CBMHHWHA, MSCO ITUIIBI. KPOMG 3TOroO, OLIEHKA OEJIKOBOrO COCTaBa MSCHOIO IaliTera
BO MHOIMX PErHOHax CTpaHbl MSCO KOHHMHBI, Oapa- 13 KOHUHBI C MOJIOYHBIM COYCOM.
HHHBI, KO3JIATHHBI U T. JI. TAK)KE CTAHOBHUTCSI OCHOB- [ peanu3anuy MocTaBIeHHON eI ObIIH
HBIM CBIPbEM JUIsI BEIPAOOTKH TOTOBOW MPOTYKIHN OTIpezieNIeHb! CIIEAYIONIUE 3a/1a4H:
pasNuIHbIX BHIOB [2]. — MPOBECTH MCCJICIOBAHUS MSICHOIO TaIlTeTa
Kpome storo, BHeapeHue pa3paboTaHHBIX 13 KOHUHBI C MOJIOYHBIM COYCOM IO COAEPKaHHIO
TEXHOJIOTHH 10 TmepepaboTKe Msica KOHHHBI, MAaccoBOi 1071 OefKa, AMUHOKHCIIOTHOMY COCTaBY;
[IO3BOJISIOLIEN PaCIIMPUTh AaCCOPTUMEHT FOTOBOM — ONpPEHCIINTh XapaKTCPUCTUKU ITOJTHOLICH-
MPOAYKIMH 32 CUET MCIIOIB30BAHUS MUIIEBBIX BOJIO- HOCTH O€eJKa ¢ Y4€TOM aMUHOKHUCIIOTHOT'O CKOpPa,
KOH, SIBJISICTCS IGPCIIEKTUBHBIM HarpasiieHueM [3]. — paccyuTarh K0d(hGUIHCHTHI C6aﬂaHCHp0v'
W3BECTHO, 9YTO CO3PEBIICE MSCO KOHHHBI BaHHOCTH aMHUHOKHCIIOTHOTO COCTaBa M Pa3InIHiA
ABIISIETCS JIETKOYCBOSIEMBIM JTHETHYECKHM MSACOM AMUHOKHMCJIOTHOTO CKOpa.
C BBICOKUM COJIEP)KAHUEM TIOJHOIIEHHOTO Geka [4]. Marepuasibt u MeTObI
KavecTBeHHbIH cOcTaB MPOTENHOB KOHUHBI OJIH30K OOBEKTOM HCCIENOBAHMS ABJISUICS MSCHOM
K FOBSIIMHE, OTHAKO MIMEHHO B KOHUHE YPOBEHB CO- HAITET U3 KOHUHBI C MOJIOYHBIM COYCOM.

MaccoByto oo Oenka OnpeieNsiIn COracHo
I'OCT 25011-2017 [10].

J1s onpezieneHnsi aMMHOKUCIIOTHOTO COCTaBa
OBLIM MCIIOJIBb30BaHbI CIIPABOYHBIC JIAHHBIE XUMHU-
YECKOr0 COCTaBa MUIIEBBIX MPOAYKTOB [11].

€MHATEIILHOTKAHHBIX OeJIKOB BhIe Ha 25-30%, a co-
neprkanre muorioouna Ha 18-20%. Bee sto crio-
coOcTByer Oollee  KECTKOW  KOHCHUCTCHIIMU
U TEMHOMY IIBETY KOHCKOT'O MsiCa IO CPAaBHEHHIO
¢ roBsiMHOi [5, 6].
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Buonoruyeckyro LeHHOCTh OelKa OTpeeNsuIh
METOIOM pacdeTa aMHHOKHCIIOTHOTO ckopa [12, 13].
Haunbonee AOCTYHNHBIM METOAOM OILICHKU
OMOIOTHYECKON IIEHHOCTH TPOIYKTOB ITHTAHUS
SIBIIIETCSI METOJ OTPEEeICHUS] aMUHOKUCIOTHOTO
ckopa (SCOr — c4ét, moACYET), KOTOPBI PACCUHTHI-
Bayu 1o gopmydie 1:
AK
AC =—"2100,
AK o
rae AC — aMUHOKUCIIOTHEIH ckop, %; AKmp — co-
Iep)kaHue 000 He3aMEHUMOW aMHHOKHCIIOTHI
B 1 r Genka uccnegyemoro npoaykra, Mr; AKnd —
coJiepkaHue JII000i HE3aMEHUMOM aMHUHOKHUCIIOTHI
B 1 r cranmapTHOro (3TAIIOHHOTO, «HAEAIHLHOTOY)
Oenka, mr [14].

KadyecTBeHHYIO OIEHKY OeJIKa PacCUMThIBAIN
onpe/IeieHHeM KO3(P(UIMEHTa YTUIIMTApHOCTH, TIOKa-
3aTessl «M30BITOYHOCTH COIEPYKAHHUS U TTOKA3ATEs
CONOCTaBUMO# M30bITOUHOCTH [12,13].

M)

Pe3yabTaTsl

PaccuuTas MaccoByro 100 6e1Ka 1 aMHHO-
KHUCJIOTHBIM COCTaB MSACHOTO IMAaIITeTa U3 KOHUHBI
C MOJIOYHBIM COYCOM, OBUIM OMpECTICHbI JBE JIH-
MUTHPYIOIIME KHUCIOTBL, KOTOPBIE COAEpXKaTcs
B HaWMEHBIIIEM KOJHYECTBe. NepBas — METHOHUH
U BTOpas — eHUIIaIaHuH. Y CTAHOBIICHO, YTO Pa3-
paboTaHHBII MSACHOH MAIITET U3 KOHUHBI IO CBOUM
XapaKTEepUCTUKAM MOKHO OTHECTH K TIOJTHOLIEHHOMY
0eJIKy COrJIacHO pacueTaM aMHUHOKHCIIOTHOT'O CKOPA.
Paccunrannbie KO3 QUIMEHTH CcOaaHCUPOBaH-
HOCTH aMWHOKHCIIOTOHOTO COCTaBa W Pa3IUYHi
AMUHOKHCIIOTHOTO CKOPa TIOKa3aJId, YTO KO3 HIIH-
€HT YTHJIMTapHOCTH Y MSICHOTO TaIlTeTa U3 KOHUHBI
C MOJIOYHBIM COYCOM B CPaBHEHHH C KOHTPOJIEM
OoJble, TO €CTh JaHHBIH MPOAYKT OyIeT ycBau-
BaThCS JIyUIIIe.

Oocy:xnenue

B xauecTBe KOHTPOJISI HCIIOIB30BAIH TEXHO-
Joruo MsicHoro wusnenud «llamrer KypHHBIN
HIKOJIBHBINY. B cocTaB KOHTPOIBEHOrO 00pasiia BXO-
JIAITH CIIEAYIOIIME MHIPEIHEHThI: KYpPHHOE MACO OJ1aH-
LIMPOBaHHOE, OYyJIbOH KYPHHBIM, SIMYHas Macca,
MacjI0 KOPOBBE CIMBOYHOE, MOPKOBH OJIaHIIHPO-
BaHHasl, JIyK peryarslii TacCepOBaHHBIM, COb MOBa-
PEHHas1, epel YEPHbIA MOJIOTHIM.

Panee namu Obuta pazpaboTaHa TEXHOJIOTHS
MIPOM3BOCTBA MSICHOTO M3eNus « MsCHOHM nmamTeT
13 KOHHHBD», B COCTaB KOTOPOTO BXOAMJIH: MSCO
KOHHHBI OJJAaHITMPOBAaHHOE, MOJIOYHBIN COYC C Tya-
paHOM, MOPKOBB OJIAHIIMPOBAHHAS, TYK PemyaThIi
MaccepoBaHHbIHM, COJTb TOBApEHHAs, IEPEL] YEPHBII
modoteiid [15]. Ha pucynke 1 noka3zana maccoBas
Jo71s1 OenTka MSICHOTO Al TETa U3 KOHMHBI C MOJIOY-
HBIM COYCOM.
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B MAcHOIA NalTeT U3 KOHWHBI C MONICYHBIM coycom| Our horsemeat pate with milk sauce
PI/ICYHOK 1. Maccosas J0JIA OeJIka MSICHOTO TAIITETa U3
KOHHMHBI C MOJIOYHBIM COYCOM

Figure 1. Mass fraction of protein in our horsemeat pate
with milk sauce

W3 pucynka 1 BUAHO, 4TO COAEp:KaHUE MacC-
COBOI1 1071 OENKOB MO CPaBHEHHIO C KOHTPOJIEM
B OTBITHOM 00pastie Beime Ha 1,5%.

Pe3ynbpTaThl OLIGHKH aMHHOKHCIOTHOTO CO-
cTaBa OOILIEIPHUHATO BBIpAXKaTh B MI/T OCJIKa WIIH
BT/ 100 r. Genka 1o Kaka0i aMHHOKHCIIOTE ¥ CyM-
MmapHo. Ha pucyHke 2 mpuBeneHbl JaHHBIE MOJ-
HOT'O aMHMHOKHCJIOTHOTO COCTaBa MSICHOTO IIalll-
TeTa U3 KOHWHBI C MOJIOYHBIM COYCOM.

W3 pucyHka 2 BUAHO, YTO MSICHOM MAILITET U3
KOHHHBI C MOJIOUHBIM COYCOM OOJIBILIE BCETO COIEPKUT
neiinmHa 0,357 1. B 100 1. Oenka mo cpaBHEHHIO
C OCTAIGHBIMU aMHHOKHCIIOTaMH. Jleiiima HeoOXomm
JUTs CHIDKEHHS yPOBHsI caxapa B KPOBH, 00eCTIeUeHUs
aszoTucToro Oananca (HEOOXOAMM It 0OMeHa Oe-
KOB U YTJICBOJIOB), IOCTPOCHHS U HOPMAJIBHOE Pa3-
BUTHE MBIIII, 3alIUTHl KIETOK ¥ TKaHEH MBI
OT pacrajia, CHHTe3a IPOTEHHA, YKPETUICHHUSI UMMYH-
HOM CHCTEMBI, PETYJISIMU TPOHM3BOJCTBA CEPOTO-
HUHA, 3aKuBJIeHNs1 paH. OTCyTCTBHE WM HEXBaTKa
JefilMHa B OpraHu3Me MOXKET NMPHBECTH K Hapyle-
HHSIM OOMEHa BEILIECTB, OCTAHOBKE POCTA U Pa3BUTHS,
CHIDKEHHIO Macchl Tena [16].

AMUHOKHUCIIOTY C CaMblM HHU3KHM CKOPOM
TPMHATO HA3BIBATh JMMUTHpYRomie (yar. Limitus —
rpaHuIla), IMEHHO OHa OIPEIENISIeT CTeIeHb YCBO-
eHust OeKa OpraHu3MoOM, TaK Kak aMHHOKHCIOTHI
CO CKOPOM 3HAYUTEIBHO MPEBIIAIOIIUM JTUMUTH-
PYIOLLYIO HE UCIIOJIB3YIOTCS B OMocuHTE3e Oenka
U HE JICTIOHUPYIOTCS B OpraHusme uenoseka [17].
Kak BuiHO M3 pucyHKa 2, pa3paOOTaHHBIA MSICHOM
MAlITeT 13 KOHUHBI C MOJIOYHBIM COYCOM MMEET JIBE
JUMUTHPYIONIHE KHCIOTHI, KOTOPBIE COIEpIkKaTcs
B HAWMEHBIIEM KOJMYECTBE IepBas METHOHHH
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0,027 nonst enuaun U Bropas dhenwnananux 0,032
JIOJI €TUHUI, a B KOHTpoJsie 3To MeTuoHuH 0,740
u tpunrodan 0,340 nonst eaunnu. Hamruwe B mpo-
JIYKTE JTUMUTHPYIOLLEH HE3aMEHUMOW aMUHOKHUCIIOTHI
(H3AK) o3rauaeT To, 9YTO TaKOH MPOIYKT HEIB3S
ynotpeOisaTh B mUIIy 0e3 KOMOWHHUPOBAaHUS €r0o
C JIPYTUMH TIPOIYKTAMH, UMCIOIIUMHE JTOCTATOYHOS
KOJIMYECTBO JAaHHOW MpPOOJIEeMHOW aMHUHOKHUC-
sotel [18]. Tlostomy mpesyiaraeTcss KOMOMHHPOBATE
MSICHOM TAIITET U3 KOHUHBI C MOJIOYHBIM COYCOM
C JIPyTUMH TIPOAYKTaMH, HAIIPUMEP, MHOTO3EPHOBBIM
XJIeOOM B KOTOPOM COJIEPKHUTCS KOMILIEKC U3 TPEX
He3aMEHUMBIX aMHHOKHCIOT: jdeiua (0,556 T),
m3oneiinm (0,323 1) u Baymun (0,397 1) — cymmapHoe
coxepxanue 1,276 r B 100 r [19].

Taxoke U3BECTHO, YTO JIsi 0OECTIeYeHUs! Op-
raHu3Ma 4YeJioBeKa HEOOXOJUMBIMH OCJIKOBBIMU
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m KoHTpons | Control
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9JIEMEHTaMU TTHIIA JOJDKHA CONCpKaTh He3aMEHUMbIC
AMHHOKHCIIOTBI B COAJIAHCHPOBAHHBIX KOJIMYECTBAX.
JIns OIIEHKH 3TOTO TOKa3aTelisi HCHOIb3yeTCs KO-
3QPUIHEHT yTUINTAPHOCTH aMHUHOKHCIOTHOTO
COCTaBa, KOTOPBIH OTpaXkaeT cOATaHCHPOBAHHOCTh
HE3aMEHHMBIX aMHHOKHCIIOT B OeJKe MO CPaBHEHHUIO
¢ (U3MONOrMYeCKn HEOOXOIUMOW HOPMOH (STaJoH-
HBIM 3Ha4yeHueM). YeM BbIle 3Ha4YeHUE KoA(hUIM-
eHTa YTIWIMTAPHOCTH, TEM JIydlle COATaHCHPOBAHBI
aMHHOKHCIIOTHI B OeTke 1 TeM 3((eKTHBHEE OHU MO-
I'yT OBITh WCIOJB30BaHbl OpraHM3MOM. M3BecTHo,
YTO MEHbIIAs BO3MOXKHOCTh YTUJIM3ALMN HEe3aMEHH-
MBIX aMHHOKHCIIOT B COCTaBe MHILIEBOTO INPOIYKTA
HaOJII0aeTCsl, KOTa MX CKOPBl MAaKCHMAJIbHBI WIIN
HaxoAaTcs Ou3Ko K Makcumymy [20].

Ha pucynke 3 mpencrapneHbl KO3 QHUIEHTHI
cOaTaHCHPOBAaHHOCTH AMHHOKHCIIOTHOTO COCTABA.

& @ &

MACHOI NalWTeT U3 KOHWMHbI C MOJIOYHbIM coycom | Our horsemeat pate with milk sauce

PI/ICyHOK 2. Co;[epncaHI/Ie HE3aMCHUMBIX aMUHOKHCIIOT B MACHOM NAIITETE U3 KOHUHBI C MOJIOYHBIM COYCOM

Figure 2. Content of essential amino acids in our horsemeat pate with milk sauce
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KoadduueHT chanaHcMpoBaHHOCTH aMUHOKUCNOTHOTO cocTaBa | Balance coefficient of
aminoacid composition

M KoHTpob | Control

B MACHO#M NawTeT U3 KOHMHbI ¢ MO/IoUHBIM coycom | Our horse meat pate with milk sauce

Pucynox 3. KoadduuueHtsl cHanaHCHPOBAaHHOCTH
aMHUHOKHCIIOTHOTO COCTaBa MSICHOTO TAaIlTeTa U3 KOHHHBI
C MOJIOYHBIM COYCOM

Figure 3. Balance coefficients of the amino acid composition
of our horsemeat pate with milk sauce
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W3BecTHO, 4YTO YCBOGHHE aMUHOKHUCIOT
BIHACT KOAP(POUIMEHT YTHIMTAPHOCTU. Tak Kak
B pa3pabOTaHHOM MSCHOM TMamTeTe M3 KOHUHBI
C MOJIOUHBIM COYCOM KO3()(UIMEHT yTHIHTAPHO-
cTH 0OJbLIe KOHTPOJIS, TO TAaHHBIH MPOLYKT OyAeT
YCBaMBAaThCA JIyIle.

3akiIouenne

OreHKa KOMIUIEKCHOW COalaHCHPOBAaHHOCTH
MSICHOTO TMAITeTa W3 KOHMHBI C MOJIOYHBIM COYCOM
MOKa3aja TOBBIIICHHE COATaHCUPOBAHHOCTH MPO-
JIYKTa, HO yMEHbBIICHHUE COJIEP)KaHMs aMHHOKHCIIOT
B TIPOJIYKTE, YTO MOJpa3yMeBacT KOMOMHHPOBaHHUE
€ro ¢ APYruMHU NPOJYKTaMH B CYTOYHOM paltoHe.
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