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Cratbsl NOCBAILEHA BOIPOCAM, CBS3aHHBIM C OMOXMMHYECKMMH M (H3MKO-XUMHYECKMMH H3MEHE-
HHUSIMHU MsCa B IIPOLECCE T10CONA, C MCTIONB30BAHUEM MEXaHHMYECKOr0 MAaCCHPOBAHUS MPH IPOU3BO/I-
CTBE JENMKATECHBIX MACHBIX IPOAYKTOB. Y CTAHOBJICHO, YTO MPH BHIPAOOTKE COJICHBIX MSCHBIX IIPO-
JIYKTOB HEOOXOANM KOMIUIEKCHBIN MOAXO/: MPaBHIbHBIN MOA00P UCXOJHOTO CBHIPHs, BHIOOP Ccriocoda
NPOM3BOZICTBA M 3HAHUE OCHOBHBIX U3MEHEHHUH, IPOUCXOAAIINX C CHIPhEM B IPOLIECCE TEXHOIOTHYe-
CKOM 00paboTku. B cBs3M ¢ 3TUM, HpU NMPaBHILHO MPOBEACHHOH TEXHOIOTHYECKol 00paboTke roro-
BBIif MPOAYKT OyneT MMETh OAHOPOIHYIO MOHOIHTHYIO CTPYKTYpY (Ha paspese Oe3 mop) ¥ MUHH-
MaJibHbIE TTOTEPH IPH TEIUIOBOW 00paboTKe.

The article is dedicated to the problems connected with biochemical and physical-chemical meat
changes in the process of its pickling with the use of mechanical massing to produce delicate meat
products. It is found that in the production of salty meat products a complex approach should be used,
including the selection of high quality meat, way of production and the knowledge of main changes
raw meat undergoes in the process of its technological processing. In the case of an adequate techno-
logical processing a final product will have a homogeneous structure (without interstices in the place
of a cross-section) and minimal losses in thermal processing.



