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OLEHKA KAYECTBEHHbIX NOKA3ATENEN BAPAHWHbI BAPEHOW B OBOJTIOYKE
C UCMONb30OBAHMEM MONOYHO-BENKOBOI0O KOMMJEKCA

QUALITY FACTOR ASSESSMENT OF COOKED MUTTON
IN CASING USING MILK-PROTEIN MIXTURE

Ha oCHOBaHMH BBIOJIHCHHBIX HCCIEAOBAHUN YCTAHOBICHO, YTO IPUMEHEHHE B COCTaBE LIIPHI[OBOYHOrO
paccora MosouHO-6enkoBoro komruiekca «Mumana 100» mpu BeipaboTKe OGapaHHHBI BAPEHOH B 0GOJIOUKE CIIO-
COOCTBYET MOBBIIICHHIO COACPKAHHS HE3aMCHUMBIX aMHHOKHCIIOT, HEKHOCTH M IHIIEBOH IEHHOCTH TOTOBBIX

MPoAYKTOB. MOI04HO-0€IKOBBIH KoMIuleke «Munana 100» ynyuiaer opraHOIENTHYECKHE CBOMHCTBA M MTOBBIIIAET
BBIXOJ] IPOTYKTa.

The carried out studies led to the conclusion that the use of milk-protein mixture “Milana 100” within the
injecting brine when manufacturing cooked mutton in casing contributes to increase in the content of essential
amino acids, tenderness and food value of final products. The milk-protein mixture “Milana 100” improves
organoleptical properties and increases the yield of a product.



