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Summary 
Oshchypok I.M. d.eng.s., professor, Krynska N.V. master, 

Nakonechnyj V.V. postgraduate 
VEGETABLE PROTEINS PREPARATIONS FOR COOKING SAUSAGES 

PRODUCTS 
We analyzed the technological properties of vegetable protein products should 

be used in the production of meat products. Evaluation of emulsifying and stabilizing 
ability teksturativ and comparing the obtained values with the characteristics of 
drugs commonly used in food systems has shown the ability to use textured flour in 
foods of different classes. Products made from their use by the organoleptic 
characteristics are not significantly different from traditional ones. It is expected a 
significant economic effect of replacing expensive key raw vegetable protein and 
drugs we. 
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