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TakuM 9MHOM PO3POOIICHI MIPOYKTH IS XapUyBaHHS JIFOJICH 3 IMiIBHICHUMU (Di3ud-
HUMH HaBaHTOKCHHSIMU, HAMPUKIAJ aJbIIHICTIB,AKI BOJOMIIOTH MiJBHUIIEHOK O010JIOTTYHOIO
[IHHICTIO Ta IMOJ0OBXXEHUM TePMiHOM 30epiraHHs.

HaykoBwuii kepiBHUK — K.T.H., 7ol ["anenko O.0O.

PROSPECTS FOR THE PRODUCTION
OF PRESERVES FROM HYDROBIONTS

Yevtukhovskaya H.V, student of the «magistr» education level,
TPPKZET faculty
Odessa National Academy of Food Technologies, Odessa

Fish is the most important source of protein in the human diet. Thanks to its high nu-
tritional and biological value, the taste qualities of fish are widely used in the daily diet, as
well as in children's and dietary nutrition.

Products from hydrobionts are a list of strategically important foods and must neces-
sarily be included in a complete protein diet of humans. They are of great importance as
sources of proteins, fats, minerals, contain such physiologically important elements as potas-
sium, calcium, magnesium, iron, phosphorus and complex of vitamins necessary for the hu-
man body.

The production of preserves and salted fish products is one of the most up-to-date and
reliable ways to preserve fish. Preserves and salty fish products are delicious and nutritious
products that have a high and stable demand from the population. There is a steady tendency
in the world to increase the production of preserves all over the world. This type of product
enjoys not only high but also constant consumer demand due to its use in food without addi-
tional heat and culinary processing.

When producing preserves, the fish can not be subjected to heat treatment, but this re-
ally allows you to save as much as possible the human body. Since raw materials are the ob-
jects of ocean fishing, it allows to supply raw materials to Ukraine throughout the year, which
in turn allows you to create a continuous production, and thereby provide the population with
a stable food product with a valuable food product.

Recently, the production of preserves and salted fish has become one of the most
promising directions for the use of fish raw materials for the production of valuable products,
including delicatessen. To date, their range is mainly from fish: Atlantic herring, Atlantic
mackerel, Atlantic sardinella and Oceanic horse mackerel. This is explained, first of all, by
domestic consumption traditions, and also by a lower price level in comparison with the pro-
duction of preserves and salted fish from other types of fish such as: pink salmon, ketchup,
salmon

Organization of production of this product will allow to produce a high-quality prod-
uct with unlimited demand on the consumer market. Selected technologies envisage produc-
tion, which ensures the production of high quality products. Products can be used for domes-
tic consumption and for export.

Scientific director — Ph. D., docent Gerasim A.S.
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