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RESUME 
The current state of food-processing industry of Kyrgyz republic is 

given in the article. 
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  , % 72 
   , % 0,003 
   , % 2,5 
  , % 15 
  , % 40 
    (    2 5), %  0,4 

   , % 0,006 
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   0,698 0,737 
  0,079 0,072 

  E- coli - - 
 Pr. Vulgaris - - 
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R SUM  
The article presents the 

results of a study of qualitative 
characteristics, microbiological 
parameters of a new minced 
product functional areas based on 
the use of a protein mixture. 

Had determined the optimal 
dose of protein dresser on which 
developed the technology of 
production of meat products. The 
developed technology of produc-
tion was tested in a production en-
vironment, prepared a draft regu-
latory documents. 

Calculated the economic 
effect of use in the manufacture of 
new products. 
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