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EXPANSION OF ASSORTMENT OF MEAT CHOPPED SEMI-FINISHED 

PRODUCTS WITH USING SOY PROTEINS 
  

More than half the world's population is not provided with a sufficient amount 
of protein products. That's why the food problem, especially the problem of protein, 
in the late second and third millennia have quite important. Lack of protein in the diet 
affects the health and human performance. Deficiency of dietary protein in the world 
is 29%. 

It has been developed recipes of lula-kebab  with soy protein "Maysol" and with 
mechanically deboned poultry meat.  

On the basis of organoleptic evaluation and determination of physico-chemical 
and microbiological indicators, biological value, functional and technological 
properties it has been proven the feasibility of using proteins of series "Maysol" and 
mechanically deboned poultry meat in technology semi-finished products. 

Keywords: soy protein, poultry, poultry meat mechanically deboned, chopped 
semi-finished products, lula-kebab, recipe. 
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 6,03 6,09 6,19 6,14 
, % 71,3 73,6 76,2 74,9 
, % 69,7 72 74,1 73,6 
, % 79 82,6 84 83,5 

, % 78,4 83,2 85,9 84,6 
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