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after S.Z. Gzhytskiy, Lviv, Ukraine 
 

HISTOLOGICAL CHARACTERISTICS SMOKED SAUSAGES 
USING DIFFERENT CONTENT OF FLOUR LENTILS 

 
The possibility of using plant material technology of smoked sausages was 

analised, the results of histological studies of sausages with different content of lentil 
flour was given. Obtained results confirmed the positive impact of the use of lentil 
flour not germinated in the amount of 1; 1,5 and 2 on the content of new types of 
smoked sausages. Established result microstructure study smoked sausages , 
including the reference sample has a clear cells in the majority of acute angles than 
muscle fiber cells seen large, oval and round shape, indicating the presence of 
connective tissue. In sections prototypes visible cells lentil flour, plent material, 
thyme and juniper fruit .It is proved that with the number making lentil flour swelling 
of muscle fibers is increased compared with controls, with better structure formation 
observed in the products of the addition of flour not sprouted lentils. We may 
conclude that it is wise to use lentil flour in the technology of smoked sausages.  

Key words: smoked sausage, plent material, combined sausages, flour, lentils, 
new kinds of smoked sausages, histological studies, muscle cells, fat cells, lentil flour, 
thyme, juniper.  
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