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IMPROVEMENT TECHNOLOGY MEAT-FISH  SEMI-FINISHED 

This paper presents a study on improving the technology of meat and fish products 
with a combination of white and red broiler meat, fish, vegetable raw fish gel to improve 
the functional and technological characteristics of the semi-finished products. 

The technology of production of structured food products is based on the 
realization of the functional properties of raw ingredients that are in the process stream 
capable of forming a structured system. 

To give food suitable consistency, use food additives and fillers bilokvimisni. 
Materials on formulation development of combined meat and fish semi-finished products 
based on meat, fish and vegetable raw materials with high technological performance 
through the use of fish gel. 

Research on the development of new kinds of meat and fish semi-finished it 
possible to develop new recipes for meat and fish burgers and technology of their 
production with the use of fish-based gel of nubas. 

Key words: poultry, alginate, fish gel, semi-finished products. 
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