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Nutrition is one of the most important issues that humanity is constantly

concerned about. The current state of physiology and nutritional biochemistry

encourages meat industry specialists to review the requirements for newly

developed meat products and methods of their production. In this regard, the

development of the meat industry at the current stage should be focused primarily

on maximizing consumer satisfaction, creating high quality, environmentally safe,
and healthful products.

The creation and use of combined meat-based food products for the
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production of meat products should be recognized as one of the promising areas
[1]. One of the main tasks for developers of new types of meat products is to
produce products that have a range of useful properties and high consumer
qualities. The use of vegetable raw materials in the production of meat products
not only enriches them with biologically active substances, but also normalizes the
acidity in the human body, increases the digestibility of these products and reduces
their cost.

In recent years, many countries have been using plant-based raw materials in
the production of meat products.

In Ukraine, the possibility of using cereals in meat products is gaining
particular relevance due to their high nutritional value and functional and
technological properties. These crops are a source of dietary fiber and significantly
contribute to the human body's resistance to the harmful effects of the
environment.

Rice is the staple food of more than half of the world's population. The study
of the chemical composition of rice flour is essential for meat product
manufacturing technologies when creating new types of products, including those
with a combined composition. Rice flour is characterized by a low protein content
(up to 6%). However, compared to proteins from other cereals, rice protein has a
higher biological value, is balanced in amino acid composition and is well
absorbed by the body (95.9% digestibility). Rice flour is characterized by a high
content of B vitamins, tocopherol, biotin, zinc, iron, magnesium, potassium,
calcium and phosphorus. A distinctive feature of rice flour is that it is a starch-
containing raw material (up to 80%). The ratio of amylose to amylopectin in starch
determines its structural characteristics. Rice starch contains a higher amount of
amylopectin, which causes it to be more hygroscopic and swellable. In addition,
rice starch is characterized by small granule sizes from 5 to 6 microns [2], which
leads to an increase in the specific surface area that is in contact with water when

forming minced meat for the production of cooked sausages, sausages, bratwursts,
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etc. These data correlate with the study of the moisture absorption coefficient of
rice flour, which to some extent characterizes the absorption process, i.e.
moisturizing the entire mass, the value of which is relatively high at about 215%.
The water-binding capacity of rice flour is 152%, which is due to the low content
of dietary fiber (2.3%) and the properties of proteins. It was found that rice flour
has a titratable acidity of 2.2 degrees. This value is due to the chemical
composition of rice flour. During its production, the hulls and germ of rice are
removed, so the flour contains few organic acids, as evidenced by the active acidity
value of pH (5.65-5.7 units). It has been established that combined sausage
products made with rice flour are not inferior in nutritional and biological value to
products made entirely from meat raw materials and are closer to products with the
recommended ratio of essential amino acids.

The research results show that rice flour can be used in the manufacture of
cooked sausages, replacing 15% of beef, without disturbing the balance of the
amino acid composition of the finished sausage products. Thus, rice flour is a
source of complete protein, a wide range of vitamins and minerals, which makes it
useful for people of all ages. The study of the functional and technological
properties of rice flour shows the possibility of using it in the technology of meat
combined products, provided that the technological parameters of production are
adjusted.
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