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THE DEVELOPMENT OF COMBINATION PRODUCTS OF CAMEL MEAT
Sh.l.Kenenbay
Almaty Technological University, Kazakhstan

E-mail: shinar0369@mail.ru

Abstract:

This article presents the results of the development soft combined stuffing
products from camel meat with fillers for the purpose of improvement and
biological value of the product. During research influence of dose of protein
additive is set on physical and chemical properties, organoleptic characteristic
and practical value of product. Developed recipes may be recommended for
production of new food products.

Keywords: camel meat, stuffing, additive, protein enricher, structures.
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To obtain products with high nutritional value, the processes based on a
biotechnology are used in processing industry.
At technological processing of animal raw materials integrity of cell is broken, but
enzymes in cells stay in active state and cause biochemical changes, contributing
its transformation into prepared products and give them a specific taste, flavor,
keep it fresh long time.

Analysis of experimental data shows that adding protein enrichers has
significant effect: humidity adhesive capacity is increased, significant increase of
consistency can be observed due to shredding and destruction of muscle fibers,
the yield is increased.

One of the most important physical and chemical features characterizing the
qguality of cut meat products is the humidity adhesive capacity of stuffing to
bound humidity tightly.

Humidity adhesive capacity was defined by separation of free humidity using
pressing.

Humidity adhesive capacity is characterized by the content of free and
bound humidity, quantity of meat fluid, area of humid spot. The use of protein
enrichers instead of beef in the recipe of stuffing has favorable effect on change
of qualitative features of protein system, especially increase of soluble protein
content.

Summarizing the results of experimental research on development of
technological processes for production of camel meat products using protein
enrichers, it was determined that newly developed meat products are notable for
sufficiently high organoleptic and nutritional advantages and can be
recommended for use for industrial purposes.

We continue working on clarification of effects of other factors on the
quality of raw products and final products.
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