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DEVELOPMENT OF PROTEIN COMPOSITIONS AND THEIR USE IN 

TECHNOLOGY OF CANNED MEAT STUFFING 
A study of the method of drying vegetable and animal proteins, which are further 

used in protein compositions in cell systems with high temperature treatment. Problems 
to be solved by research data, due to the fact that animal and vegetable protein 
preparations differ in their thermal, functional and technological characteristics and 
method of preparation for use in cell systems with different type of heat treatment. In 
addition, it is possible to replace foreign protein preparations on pork skin in 
combination with proteins of plant origin with subsequent high temperature treatment 
consisting of minced meat systems. The development of functional food protein 
composition of animal and plant origin will expand the range, to enrich the finished 
product is a protein, to optimize the functional and technological characteristics of 
finished products. 

Key words: minced meat composition, canned infrared drying, blockadesexy fillers 
for meat and m ASALA products, combined method, irradiation. 
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