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NEPEPOBLI M’SICA, MOJIOKA 1 MOPENTPOAYKTIB
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ENHANCEMENT OF THE TECHNOLOGY BOILED SAUSAGES
WITH MODERN ENZYME PREPARATIONS

Garmash D., student, educational level “Master”,
Faculty of Food Technology and Quality Control of Agricultural Products
National University of Life and Environmental Sciences of Ukraine, Kyiv

Modern industry widely uses vegetable proteins that have high functions, allowing to
adjust the technological properties of raw materials and to provide high quality finished
products.

Directional use of herbal ingredients in the manufacture of meat products makes it
possible to normalize their overall chemical and amino acid composition, to compensate for
deviations in the functional properties of the basic raw material, high quality raw materials
to replace other raw materials containing protein, improve quality performance and increase
manufacturing.

But it should be noted that every biotech processing for proteins of plant origin, their
solubility and functionality generally inferior characteristics of muscle fibers that are con-
tained in raw meat products.

After analyzing the current trends using vegetable proteins and enzymes for research
selected wheat protein as a structure-forming additive enzyme — transglutaminase. Wheat
protein is a small porous granules without odor, creamy-brown color, in hydrated form with
a pleasant smell and taste characteristic of thermally processed wheat. Unlike other enzymes
that are used in industry, which separating the substrate into smaller fragments, we have
chosen calcium-dependent enzyme transglutaminase forms of the protein chains larger pro-
tein compounds, thereby positively influencing the textural properties of the food product.
Application of transglutaminase in the production of cooked sausages introduced to improve
the physical properties — texture, density, elasticity, improved cutting etc.

In the production of cooked sausages transglutaminase added during cooking stuff-
ing; Studies have shown that in the final product, it has no technological action.

Past studies have shown cooked sausages production prospects based on a combina-
tion of materials of plant and animal origin and enzyme treatment transglutaminase. In addi-
tion, the process of cutting the sausage is lesser deformation of the product and a reduction
in losses during cutting. It is established that the number of introduced transglutaminase
does not affect the pH.

Scientific Supervisor — PhD, Associated Professor Kryzhova Y.
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