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Summary 
At the general tendency of improvement of food value of new assortment of 

combined meat products, application of food and bioactive additions not always 
decides the question of creation of products of the functional setting. The perspective 
way of expansion of assortment of this group of products is the use of food fibres, the 
necessity of including of which is grounded not only the expressed dietary properties 
but also their deficit in the rations of feed of practically all of groups of population. 

Keywords: alginates, ready-to-cook foods, functional setting, bioactive 
matters. 
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