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Introduction 

 
Studies presented in the paper deal with the 

technology of nutrition namely with making of meat 
dishes. Last time restaurant enterprises suffered from 
economical losses on the consumer market of Ukraine. 
Mainly it was caused by decreasing of consumer abil-
ity, reducing the consumer market and absence of the 
state policy in development and regulation of trade 
activity. As a result the restaurant enterprises became 
functioning not in the proper way. Thus, the question 
of increasing of economical indexes of restaurant busi-
ness is urgent. One of the possible ways of solving of 
this problem is decreasing of thermal losses in the 
technological process of main hot dishes cooking that 
in case of mass production would have positive effect 
on the activity of restaurant enterprise.  

 

Raising the problem 
 
Meat dishes are widely spread and have sustain-

able demand in restaurants, in particular grilled dishes. 
Such dishes have shortened cooking time until done (it 
leads to the fast service of customers) and high nutri-
tional value. During thermal processing the mass of 
meat decreases and it significantly effect the nutritional 
value and processing losses. Decreasing of mass takes 
place by means of water evaporation, and if the more is 
duration of thermal processing the less is the mass of a 
product. One uses marinating for such dishes. So it is 
purposeful to create compositions of marinades that 
cause decreasing of process losses and saving of nutri-
tional value of meat dishes.  

 
 
 
 


