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ture. “Caloriynyi” marinade shows the most positive 
effect to the veal meat.  

The caloric value of marinades and meat dish-
es with it have been calculated. It has been found out 

that “Caloriynyi” marinade increases the caloric value 
of dishes by 4 – 14 %.  

The technological recommendations for the 
repeated using of marinades have been proposed. 
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