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SEMI-FINISHED PRODUCTS CONTAINING CULINARY POULTRY MEAT 
OF HIGH VALUE 

 
The article deals with the issue of improving the technology of the semi-finished 

products containing culinary poultry meat by means of applying plant material. 
Carotenoids is a unique powerful antioxidants which have sunprotecting, 
anticarcinogenic, cardioprotective and immunomodulatory actions in the human 
organism. Analysis of health of Ukrainian people confirms the need for f enrichment 
of food with vitamins, including provitamin A. The technology of chicken "popcorn" 
with pumpkin pasta additive was discovered. It is considered to be an accessible local 
carotin-containing raw material. It gave an opportunity not only to reduce the cost of 
the semi-finished products and expand the segment of prospective customers, but also 
to create a completely new, balanced chemical composition, with excellent 
organoleptic properties of the product that has preventive properties. The results of 
the research process and rheological parameters of the model stuffing with vegetable 
fillings and biological value of finished products were given. It was established that 
the introduction of pumpkin pasta and proposed structure forming additives (silica, 
soy concentrate) improved the technological, structural, mechanical and organoleptic 
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properties of the stuffing, and also improved biological value. Due to adding pasta of 
muscat pumpkin, carotene content of which reaches 18 mg%, the amount of it in the 
finished product was 3...4,3 mg/100 g. It 86% meets the daily requirement of 
provitamin A. 

Key words: meat-containing products, poultry meat, carotenoids, pumpkin, 
vitaminization, technological and rheological properties, biological value, technology 
of chicken "popcorn", health-improving food. 
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 ( . 2).  
 2 

 
 , % , % 2  

 1 
) 72,8 ± 1,88 96±2,48 6,27±0,018 6,5±0,3 

 2 78,3±2,03 98±2,53 6,43 ±0,01 6,5±0,9 

 3 79,8±2,06 101±3,64 6,96±0,033 6,5±0,6 

 4 73,1±1,89 95±3,26 6,21±0,019 6,4±0,5 

 5 75,9±1,44 98±1,87 6,30±0,02 6,4±0,5 

 6 78,6±2,03 103±2,67 7,14±0,022 6,5±0,4 
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