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Thus, meat and offal from infected animals should be isolated from the meat of healthy ani-
mals and sent for processing to canning shops. At canning plants, in turn, shifts should be provided 
when only infected meat will be processed.

Under such conditions, it becomes possible to save a sufficiently large amount of products, 
since the infection of sheep with parasites is found everywhere, and to obtain a safe product.
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PROSPECTS FOR THE PRODUCTION OF DIETARY SUPPLEMENTS
FROM THE BLACK SEA RAPANA
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Odessa National University of Technology, Odessa

In the current conditions of the development of our state and society, providing the population 
with a full healthy diet is becoming increasingly important and inalienable. It, in turn, must comply 
with both the well-established classical dogmas of ensuring normal physiological metabolism and 
modern world trends in the diversity of diets.

In recent years, almost irreversible ecological changes have occurred in the Black Sea, affect-
ing the living conditions of aquatic organisms, their species diversity and quantity. With the devel-
opment of navigation with ballast water, new species have been introduced. One of the most danger-
ous species is the shellfish Rapana. Rapana is a genus of predatory gastropods. Black Sea rapana by 
some scientists is separated from the separate species Rapana pontica. Black Sea rapana is a descend-
ant of the Far Eastern rapana that inhabits predominantly in the waters of the Sea of Japan. Due to the 
absence of natural enemies in the Black sea, for example, the starfish, the population of mollusks has 
grown very much and caused great damage to the fauna of the Black Sea. In particular, rapana mas-
sively eats commercial shellfish mussels and oysters. All this requires new approaches to the inte-
grated use of raw materials, which for various reasons are not used for food or fodder purposes in 
full, or not at all. 

Therefore, it was decided to consider the Black Sea rapana as raw material for the food indus-
try.The overall chemical composition and energy value of mollusk meat and its differentiated organs 
are presented in Table. 1 and 2.
protein (68.9% of dried weight) and is characterized by the presence of all essential amino acids (up 
to 33.6% of the protein mass), among which leucine and lysine - 68100 and 59400 ppm of protein, 
respectively. The protein- he 
watercut of proteins was markedly reduced in summer - autumn period; for comparison - PWC meat 

At present, there is every reason to believe that the most rapid, 
economically acceptable and scientifically substantiated way to solve the problem of rationalizing the 
population's nutrition is the widespread use of dietary supplements in daily practice. Dietary supple-
ments are part of the right, healthy human diet.
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Table 1. Food and energy value of meat of rapana depending on the fishing season

Month of 
fishing

Mass fraction,% of raw material Energy value of 100 
g of meat, kJMoisture Proteins Lipids Ash Carbohydrates

March 77.7 15.6 0.2 2.2 4.2 338.9
May 79.5 13.9 0.1 1.6 5.3 325.1
June 74.2 17.8 0.9 1.6 5.6 425.5

Septem-
ber 72.7 19.2 0.2 1.8 6.5 437.6

Table 2. Total chemical composition of individual organs and interiors of rapans

Object of re-
search

Mass fraction,% of raw material Energy value of 100 g 
of meat, kJMoisture Proteins Lipids Ash Carbohydrates

Liver 62.3 22.3 8.9 1.9 4.5 785.2
Kidney 61.5 26.7 6.1 0.8 4.9 677.8
Ovary 75.3 12.8 1.1 1.3 6.5 188.3

Salivary glands 77.5 15.0 1.0 1.3 5.0 288.7
Viscera 74.7 10.9 1.9 1.9 - 255.9

Thus, meat of rapana can be a promising raw material for the production of special products, 
in particular dietary supplements. The production of dietary supplements from Black 
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