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54,0±1,1 

14,15±0,5 
25,15±0,5 
1,24±0,2 
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: 0,05 
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Summary 

A question about the rational processing and maximal use of present 
protein containing resources on the basis of zero-emission technologies acquires the 
special interest and large value. Combining of muscular albumens and BNF in the 
meat systems in different proportions, enables adjusting of biological value. 

The conducted researches allowed positively to estimate application of 
collagen containing raw material in technology of the semismoked sausages 
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