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INCREASING THE SHELF LIFE OF CUTLETS  
 

 
Author  Lisnik D., Chistiukhin D. 

Supervisor  Irina H. 
Technical University of Moldova 

 
In this scientific work : 
1. The use of preservatives GBBG Regulator, B-LC-78, Feg Fresh, 

Mega Fresh in meat products such as cutlets. 
2. The preservatives Regulator GBBG, B-LC-78  for chicken cutlets 

and Almi Veg Fresh, Mega Fresh- for beef cutlets were studied. 
3. The microbiological, organoleptic and physico-chemical indices of 

chicken and beef cutlets were studied without the use of a preservative and 
with a preservative. 

4. They studied how these preservatives affect the shelf life of chicken 
and beef cutlets. 

The use of preservative Regulator GBBG in chicken cutlets slowed the 
development of QMAFAnM, and also increased the shelf life of chicken 
cutlets from 3 days to 6. 

The second preservative B-LC-78 (starter culture) in the chicken cut-
let increased the shelf life of chicken cutlets from 3 days to 4 days. 

The use of preservative Almi Veg Fresh in beef cutlets showed positive 
results. Almi Veg Fresh increased the shelf life of beef patties from 3 days 
to 8 microbiological data, and for organoleptic data on the 7th day there 
were changes in the color of the food product. 

Preservative Mega Fresh increased the shelf life of beef cutlets from 3 
days to 8, with no changes in organoleptic data. 
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