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ТЕХНОЛОГІЯ  М'ЯСНИХ, РИБНИХ І 
МОРЕПРОДУКТІВ

AN IMPROVEMENT OF TECHNOLOGY 
OF FISH POLYCOMPONENT PRODUCTS BASED 

ON PECTINE EXTRACT

Dunskіy V., the 3th year student, Faculty of Technology and 
Commodity Science of Food Products and Food Business

Nikitchina A., the4th year student, Faculty of Technology and 
Commodity Science of Food Products and Food Business

Odessa National Academy of Food Technologies,
Odessa

On basis of an analytical review of the literature, it was determined 
that the current state of nutrition of young people is characterized by a 
deficiency of many irreplaceable factors of nutrition. Young people often 
prefer fast food products, whichare not always good and safe for the body. 
Such products are characterized by a low content of vital compounds, such 
as complete proteins, polyunsaturated fatty acids, vitamins, minerals. In 
Ukraine, there is littlescience-based development of technology for fish 
products with vegetables, balanced infeed and biological value, with 
predicted complex of positive properties, which would be available for 
nutrition at fast food level. The disadvantage of existing technologies for the 
production of fishery products is the lack of science-based methodology for 
their production, insufficient use of domestic fish raw materials of inland 
freshwater reservoirs, low nutritional and biological value, digestibility and 
gastronomy of combined fishery products. A promising direction in solving 
this problem is the creation of new fish multicomponent products on the 
basis of combining raw materials of plant and animal origin, taking into 
account the adequate needs of the young organism in accordance with 
modern nutritional requirements. A promising direction in solving this 
problem is the creation of new fish multicomponent products on the basis of 
combining raw materials of plant and animal origin, taking into account the 
adequate needs of the young organism in accordance with modern 
nutritional requirements. 

The taste and chemical composition of different species of 
freshwater fish were profile analysed as a promising raw material for the 
production of polycomponent products. According to the results of sensory 
evaluation and monitoring of the fish raw material market, the use of 
herbivorous fish for the production of combined food product has been 
proved. It is proposed to enhance the functional properties of domestic 
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freshwater fish by adding fruit and vegetable raw materials - pectin extract 
from husks of apple of juice production. Based on the calculation of the 
criterion of technochemical indicators of fishery raw materials (protein-
water coefficient, protein-water-fat coefficient, amount of moisture and fat 
content, energy value) it is established that high-quality polycomponent 
fishery products are suitable for use, such as fish paste, based on freshwater 
caviar with the introduction of pectin extract as a biologically active 
additive. 

The fatty acid composition in the resulting multicomponent paste is 
characterized by a relatively large amount of monounsaturated fatty acids. 
The predominant fatty acids are oleic (С18:1)) – 33,64 % and 
palmitoleic(С16:1) – 12,96 %. The total proportion of the saturated fatty 
acids is 31.6%, the highest content of palmitic acid (С16:0) was found in 
lipids of paste - 24.4%. The use of pectin extract in the composition 
provides wellness properties to multicomponent paste, allows to solve 
certain technological problems regarding moisture and fat content, 
regulation of hydration, viscous-elastic and adhesion properties, texture and 
sensory characteristics, quality indicators during storage. Mathematical 
models are constructed by methods of multifactor experiment. Variable 
factors have been determined - components of the recipe for Ribpect and 
Yantarinka fish pastes - the content of freshwater caviar (Х1), the content of 
fish farce (Х2), the content of refined sunflower oil (Х3),the content of 
pectin extract (Х4). Variational components varied depending on the type of 
predicted formulation. Integral Quality Score is selected as the investigated 
parameter. 

Thus the possibility of using pectin extract as a multifunctional 
additive was reasonably, which not only increases the nutritional value of 
fish paste, but also allows to optimize the structural and mechanical 
properties of the product. The use of pectin extract as a functional additive 
is advisable, because the microstructure of the test samples of paste with its 
addition has a more evenly homogeneous structure of all components with a 
storage life of not more than 12 days without changing the organoleptic 
properties.

Scientific supervisors– Ph.D., Associate Professor T.A.Manoli, 
Ph.D., Associate Professor T.I.Nikitchina. 
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