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PRODUCT FOR PREVENTIVE NUTRITION 

Moskaliuk O., postgraduate student  
of the Department of meat and meat products’ technology 

National University of Food Technologies, Kyiv 

Food is the main source of energy supplying the body with essential nutrients. Meat is 
the main source of protein that contains all essential amino acids in a balanced ratio and is 
ideal for human life. 

Protein is the most important component of human food. The need for protein depends 
on age, sex and nature of person’s labour activities. The balance between the number of in-
coming proteins and released by the decay products, the so-called nitrogen balance, is distin-
guished in a healthy adult person. In a young growing body, the accumulation of all proteins 
takes place and, therefore, the nitrogen balance is positive, meaning that the number of incom-
ing nitrogen from food exceeds the amount withdrawn from the body. In some diseases, the 
lack in the diet of essential substances among the elderly leads to negative nitrogen balance. 
The protein metabolism is affected by the biological value and the number of incoming die-
tary protein. 

Changes of social and living conditions of the population of our country raise the 
question of the need to reduce the fat content in foods while increasing protein. Recently a 
promising way of increasing the biological value became the combination of ingredients of 
plant and animal origin, which are complementary food items. 

The development of technology of meat and vegetable products of a new generation, 
enriched with raw materials with high biological and technological potential which promote 
disease prevention, increase of people’s life expectancy as well as increasing work efficiency. 

Thus, there is a need for developing formulations of food products with an increased 
biological value by making dietary supplements that have positive effect on overall health of a 
person without impairing the organoleptic characteristics of the finished product and which 
are publicly available and harmless. 

For this, the Department of meat and meat products’ technology in NUFT has devel-
oped recipes of pates which include: meat and offal from poultry, milk powder, cheese whey 
and vegetable components such as corn oil, corn germ, a mixture of sprouted grains of barley, 
corn, wheat and oats. The replacement of a part of raw materials of animal origin for vegeta-
ble enables not only reduction of calories, but also the content of cholesterol and unsaturated 
fatty acids. Along with these, the products are enriched with carbohydrates, vitamins, miner-
als, ballast substances and other compounds necessary for normal functioning of the human 
body. 

The finished products were researched considering organoleptic and technological mix 
of meat, vegetable and dairy raw materials, their influence on the formation of organoleptic 
qualities, the overall chemical composition, the quantitative ratio of amino acids and minerals, 
digestibility as well as the cost of the finished product. 

To solve the problems with nutrition, we have proposed the production of pastes from 
meat and offal of poultry using components that contain biologically-active substances (corn 
germ, a mixture of sprouted grains of barley, corn, wheat and oats), which are rich in content 
of vitamins A, C, E, macro- and micronutrients, high in potassium, calcium, magnesium, iron, 
copper, zinc; cultivated oyster mushrooms, linseed and corn oils, cheese whey, which remains 
in the production of cheese. 

As a result of researches, the organoleptic and physico-chemical composition of the 
pastes was studied, which gives the possibility to describe the quality and biological value of 



Одеська національна академія харчових технологій 

Збірник наукових праць молодих учених, аспірантів та студентів, 2016 237

meat products. The choice of such components is due to their biological activity and daily 
need of human organism in vitamins, minerals and other beneficial components contained in 
the product. 

Scientific Supervisor – doctor of Agricultural Sciences, Professor L. Pasuk  
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