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Summary 
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OPTIMISATION OF NEW RECIPES SMOKED SAUSAGES WITH USE 
LENTILS AND SPICY, AROMATIC PLANTS 

The paper presents the formulation of new types of smoked sausages replacement 
of pork meat trimmed meat chicken. The correlation of basic components, not 
sprouted lentil flour and sprouted, herbs, thyme and crushed juniper fruit. Developed 
technology production of new types of smoked sausages. 

Key words: technology, chicken meat, no flour sprouted lentils, sprouted, ground 
herb thyme and juniper fruit, recip. 
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