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1 2 3 4
, 246 216 316

, 17,3 15,6 13,35
, 7,03 3,08 20,85

, 66,22 64,5 28,69
, 21,8 42,8 21

, 6,55 9,9 6,13

, 58 70 57
, 235 448 781
, 4 8 5
, 566 1260 1485

, 734 950 1672

, 5,41 14 18,54
, 3,11 7 6,04

, 403 - 728
, 45,2 - 15,6
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 (
), 
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10% 20% 30%
90% 80% 70%

 1 
50 50 50 50

50 40 30 20

- 10 20 30
2,2 2,2 2,2 2,2

0,00075 0,00075 0,00075 0,00075
0,12 0,12 0,12 0,12
0,09 0,09 0,09 0,09
0,06 0,06 0,06 0,06
0,03 0,03 0,03 0,03

.

 3 – 

,
%

, , ,
,

1 10 12,06 18,2 6,45 219,6
2 20 12,72 15,6 12,9 219,2
3 30 13,08 14,27 19,35 158,68

, 
30%  220  158,68. 
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RATIONALE FOR USE IN THE PRODUCTION OF WHEAT BRAN
FOR FUNCTIONAL MEAT PRODUCTS

Y. Kurmaz, O. Bergilevych

Summary
This paper focuses on the theoretical basis using wheat bran as a

source of fiber for production of dietary sausages.  The chemical
composition, energy and nutritional value of wheat bran were analised
to enter them to the recipe.  Three recipes of sausages with different
amounts of the ingredient were made.
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