PAITMOHAJIBHOE ITUTAHME, ITMIIEBBIE JOBABKU 1 BUOCTUMVYIIATOPHI Ne 1, 2014

products based on the oxygen-containing whey dietary fiber: oxygen cocktail, oxygen smoothie (smussi)
and oxygen ice cream woos developed. Replacement of the existing stabilizers on dietary fiber in oxygen-
containing products does not increase the values of the water activity in the case of oxygen and oxygen ice
cream smoothie this figure is reduced due to low pH and replacement parts sugar fructose. Dietary fiber are
good moisture-binding agents. New components do not change the product’s shelf life and do not affect the
microbiological properties.
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B nocnennaue ronet B Poccun CHU3MITOCH IPOU3BOACTBO KOJIOACHBIX U3/ICIHIA, @ CTPYKTYpa IPOU3BOICTBA
MSICHBIX TIPOyKTOB HE YUUTHIBACT TPEOOBAHUIT HAydHO-000CHOBAHHOTO MTHUTAHHKS YeIOBeKa. B mepcrekTuse
IUTAHUPYETCsl PACIIMPEHHIE WCIIONB30BAHMS OCIKOBBIX KOMIIOHEHTOB JKUBOTHOTO M PACTHUTEIHHOTO IPOHC-
XOKJeHNs1. Hamu nipensioxkeH oIMH U3 HETPaIULMOHHBIX METOA0B aHAIIN3a MACHBIX U3EIIH, KOTOPBIN OTBE-
YaeT MePCIEeKTUBHBIM 33/1a4aM MSICHOM MPOMBINUIEHHOCTH. [lenbio paboThI SBISIIOCH pa3paboTka METOUKH
JUTSL KOJIMYECTBCHHOTO OOHApPYKCHUsI HUTPUTA HATPHS B KOMOMHUPOBAHHBIX MSICHBIX MpOAyKTax. laHHas
METOJTMKA TIPeTHA3HAYCHA TS 00JIee TOYHOTO ONPEICTICHUS HUTPUTA HATPHS B MSCHBIX M3ICTHAX IS (DYHK-
[HOHAFHOTO MUTAHMSA, IETCKOTO U TePOANETHICSCKOTO MTUTAHMS, a TAKKe U CTCIITUTAHNS OOJBHBIX TaKHUX
3200JI€BaHNH, B KOTOPBIX OYEHb BAKHO KOHTPOJIUPOBATH KOJIMIECTBO OTMIACHBIX TSI 37I0POBbSI HHTPEANEHTOB.
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In recent years in Russia decreased production of sausage products, and the structure of production of
meat products does not take into account the requirements of evidence-based nutrition. In future we plan to
expand the use of protein components of animal and plant origin. We offer one of nonconventional methods
of analysis of meat products, which meets the future problems of the meat industry. The aim of this work
was to develop methods for the quantitative detection of sodium nitrite in the combined meat products.
This technique is intended for more exact definition of sodium nitrite in meat products for functional food,
children and herodietetic ration, as well as for special meals patients with such diseases, which is very
important to control the amount of harmful ingredients.
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B crarpe mokazaHa BO3MO)KHOCTH TIOBBINICHHS OMOJOTMYECKON IEHHOCTH 3€pHA SPOBOM MSTKON
MIISHUIBI 32 CUET YBEIWYEHHs COJIEPIKAHUsI HEKOTOPBIX BOIOPACTBOPUMBIX BHUTaMHHOB. OOBEKTHI HC-
CJICJIOBAaHMS TPH COpPTa MSITKOH SPOBOM MIIEHUIbI BbIBeieHHbIe B Pecriyonuke Kazaxcran: Llenmnnas 3C
(cpenmue-panHecmienbrid Tun), AcraHa (cpemHecrenbii tun), Kapabamsikckas 90 (cpeqHEmo3nHU THI).
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