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DEVELOPMENT OF TECHNOLOGY OF MEATS BEEFSTEAKS
WITH THE USE OF POLYSACCHARIDES

V.Bolshakova, N. Kamsulina

Summary
It is set that one of ways of expansion of assortment of meats

ready-to-cook foods is involving in their composition of hydrocolloids.
Compounding composition is developed that technological process of
production of ready-to-cook foods with the use of composition mixture
of hydrocolloids. Series of experiments were carried out to define the
merit rate of this new product, and accordingly release specifications
were worked out.


