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Prisyazhnaya S.P., Gartovannaya  E.A.
USING A BIOPSY OF BEES IN THE PRODUCTION OF MEAT PRODUCTS

By-products are the secondary raw materials obtained during the primary processing of poultry and
in modern production little used. The article provides a study on the production of meat products from
minced offal, fortified tissue samples of bees, assessed the quality of the protein components developed by
food,  given the comparative analysis of the daily requirement for vitamin and amino acid composition,
conducted microbiological research. These studies suggest the possibility of using different types of raw
materials for meat products.

KEY WORDS: BY-PRODUCTS, AMINO ACID COMPOSITION, ENRICHMENT OF RAW MEAT,
BIOPSY OF BEES, MINCED MEAT SEMI-FINISHED PRODUCTS, BIOLOGICAL TESTS,
ESTIMATION OF THE QUALITY OF THE PROTEIN COMPONENTS OF FOOD,
MICROBIOLOGICAL INDICATORS.
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 1
 1 

,  % -
, /100 -

1 63,8 16,1 18,7 0,9 0,5 183

73,3 4,0 20,7 1,2 0,8 122
72,0 10,0 15,8 1,1 0,8 159
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, 

,   
, -
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. 2).

 2
 (% )

18,71 14,45 6,76 8,44 40,00
2,11 1,47 1, 01 2,48 5,60
2,33 1,99 1,51 1,92 5,30
4,32 3,29 2,16 2,53 9,00
4,74 2,34 1,27 1,02 5,10
0,04 0,59 0,00 — 2,90
2,79 2,71 0,41 0,49 4,80
0,08 — 0,01 — 1,60
9,10 2,06 0,40 — 5,70
37,74 41,27 25,47 35,34 62,30
4,82 7,53 0,84 3,68 8,30
3,74 4,18 — 4,79 6,50
5,59 4,07 1,52 1,46 8,60
1,43 1,07 1,50 1,52 5,30
5,65 5,89 3,24 4,98 6,70
9,31 10,61 10,79 11,87 13,50
2,12 3,40 1,81 6, 15 4,80
2,88 2,55 0,44 0,99 4,30
1,94 1,73 4,33 — 3,10
0,26 0,14 0,17 — 1,20
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 3

, 
min,
%

R ,-
-

-
-
+
-

-
-

+
-50 40 70 55 35 40 10 60 360 100 1,00

30,5 36,1 61,8 59,1 4,2 31,6 0,01* 78,1 301,1 0,1 0,08

- 601
41,1 41,3 78,2 72,8 11,2 41,2 2,31* 95,2 381,3 23,1 0,24

- 37,6 45,9 81,8 68,5 8,1 39,6 8,11* 95,9 385,5 81,1 0,86

 - *- ; min- ; R - 
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5.

 4

% % 

, 
4,0 0,6 15 1,6 40
4,0 1,4 35 2,0 50
5,0 2,4 48 3,1 62
4,0 1,1 27,5 1,9 47,5

+ 5,0 0,6 12 1,0 20
3,0 0,9 30 1,9 64
1,0 0,33 33 0,5 50

 + 6,0 1,1 18,3 1,9 31,6

,   -
 (  100 ), -

, 
-

,   -
 ( ):   

25%,  15%.

 5

-
, % % 

1 1,7 0,05 3 0,3 18
2, 2,0 0,2 10 0,78 39
, 70,0 0,11 0,2 0,4 0,5
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