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DEVELOPMENT OF MEAT HEREDIA PRODUCTS IS THE BASIS FOR 

HEALTHY NUTRITION 
 

For the full, efficient and safe power supply of the elderly is a need to develop 
innovative products of therapeutic and prophylactic actions with antistress, 
adaptogenic, toning, stimulating and radioprotective properties. The article presents 
studies developed formulations of pates for gerodietetic food of high biological value, 
which allows to expand assortment Heredia products to enrich the daily diet of 
healthy nutrients and dietary fibre, which meet the physiological needs of the 
organism and contribute health maintenance, health and active creative longevity of 
man. Defined food and biological value, quality and safety of the developed pates. 

Key words: balanced nutrition, pate for gerodietetic nutrition, food and 
biological value, treatment - and-prophylactic action, amino acid composition, 
vitamins, microelements. 
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 ( . 2) ,  
 “ ”.  

 
,  

  . 
 1 

  

 
, %   -

 
, 

 
    -

 

 22,50±0,1 71,53±1,83 5,0±0,1 0,7±0,1 0,27±0,1 136,1 
 
 19,70±0,1 72,5±1,37 4,30±0,3 0,9±0,2 2,7±0,5 128,3 

 
 20,50±0,2 72,68±2,19 4,60±0,1 0,8±0,2 1,42±0,3 129,1 

 
 20,30±0,1 72,8±2,88 3,80±0,1 0,9±0,1 2,2±0,2 124,2 
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 % 
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, % 

 5,0 3,75 75 3,7 74 
 5,5 8,69 158 9,13 166 

 3,0 4,53 151 3,45 115 
 7,0 7,84 112 8,47 121 

  4,0 3,36 84 3,12 78 
 1,0 1,27 127 1,16 116 

 6,0 7,74 129 4,92 82 
 + 

 3,5 4,17 119 5,565 159 
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