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Abstract : The main task of the meat-processing industry is the production of meat products as the main source of animal
protein, ensuring the vital activity of the human body, in the required volumes, high quality, diverse assortment. Providing the
population with high-quality food products what are biologically full, balanced in composition of basic nutrients and enriched
by targeted physiologically active components, is one of the highest priority scientific and technical problems to be solved. In
this regard, the formulation of a new brine from sprouted wheat for meat delicacies from horse meat, beef and pork has been
developed. The new brine contains flavored aromatic ingredients, juice of the germinated wheat and vegetable juice. The
viscosity of meat of horse meat, beef and pork were studied during massaging. Thermodynamic indices, water activity and
binding energy of horse meat, beef and pork with application of new brine are investigated. A recipe for meat products with
vegetable  additives  has  been  developed.  Organoleptic  evaluation  of  meat  products  was  carried  out.  Physicochemical
parameters of meat products with vegetable additives are carried out. Analysis of the obtained data shows that the values of
the index aw (water activity) and the binding energy of moisture in the experimental samples of meat products are higher than
in the control samples. It has been established by investigations that with increasing water activity and the binding energy of
moisture, the tenderness of ready meat delicacies increases with the use of a new brine.
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