The invention belongs to the meat industry. The purpose of the invention is to improve the quality parameters of the meat product by enhancing its aromatic, taste and organoleptic properties. The composition of the meat product includes (% by weight): fatty and semi-fatty pork (55-65), eggs (10-14), freeze-dried carrots (1-3), freeze-dried onions (1-3), semolina (8-12), black pepper (0.2-0.5) and salt (2-2.5) - freeze-dried vegetables are added instead of fresh to improve consistency and taste. After replacing fresh vegetables with lyophilized ones in the technological process, the changed balance of moisture binding made it possible to improve the consistency of the product. In addition, adding pork knuckles instead of fatty or semi-fatty pork improves the organoleptic properties of the product - the moisture (water) binding properties are further improved thanks to the collagen protein and forms a stiffer and more favorable texture for slicing the product.
