Using of flour from oil flax seeds in technology of meat pates
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Physico-chemical properties and safety indicators of flour from oil flax seeds were studied in this work. It is established that the raw material does not contain GMOs in its composition. Toxic elements, mycotoxins, pesticides and radionuclides are within acceptable limits. Amino acid analysis has shown that flour from oil flax seeds contains all essential amino acids including lysine. Fatty acid analysis has shown that the raw material should be considered a source of omega-3,6 fatty acids. Using of flour additives from oil flax seeds into meat pates helps to enrich them with the necessary micro- and macronutrients, vitamins and vegetable protein.
Rheological, organoleptic and physico-chemical properties of finished products are improved due to adding flour from oil flax seed to the product. Nutritional and energy value is increased, which makes it possible to recommend meat pates to people with overweight and cardiovascular diseases. Concentration range of flour from oil flax seeds was determined, which improves the functional and technological properties of meat pates.
This study was financially supported by the Grant of President of Russian Federation for young scientists (number 075-02-2018-527).

