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CONSUMER PROPERTIES OF SALTED FISH PRODUCTS FOR FISH 
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Eating (especially dining) in restaurants as a form of entertainment constitutes a practice 
that has been intensely developed, and socially broadened, in recent decades in most of the 
developed countries. The most expensive restaurant categories are fusion and fish restaurants, as 
well as restaurants with the most established national cuisine categories (Italian and French). The 



153

population is becoming more sophisticated in the choice of food. Therefore, semi-finished products 
from which gourmet fish dishes are prepared must have the highest organoleptic properties.

The task of improving the technology for the production of food products from small Azov-
Black Sea fish is solved by developing modern methods of salting, which provide for the most 
rational use of fish. The need to solve this problem is due to the high cost of raw materials and 
considerablelosses in the production of salted fish products. Salting is one of the easiest ways to 
preserve fish. In some cases, salting is necessary and is widely used as a preliminary operation for 
preparing fish before smoking, drying and pickling.

The quality of a product is determined by a set of properties that determine its suitability to 
satisfy certain human needs according to its intended purpose. To assess consumer preferences for 
food products, sensory or organoleptic methods based on the analysis of the sensations of the 
human sense organs are widely used [ 0]. Of great importance here is the use of a comprehensive, 
cost-effective, sufficiently simple, descriptor-profile method of tasting analysis that provides a rich 
information base.

The descriptor-profile method is a method for quantitatively displaying the totality of the 
most significant organoleptic features of a food product: aroma, taste, texture in the form of graphic 
profilograms using preselected descriptors [ 0]. The construction of organoleptic profiles can be 
carried out by clusters: appearance descriptors; flavor descriptors; aroma characteristic descriptors; 
descriptors describing tactile characteristics; oral texture descriptors.

When determining the consumer characteristics of lightly salted Black Sea sprat, the profile 
method, the most informative, was used. The purpose of this study was to identify the positive and 
negative effects on the addition of phosphates to the components of the overall perception of salted 
fish products. Various phosphorus salts are widely used in the food industry as acidity regulators, 
stabilizers, and water-retaining agents.The tasting commission was represented by qualified tasters 
with experience in evaluating the organoleptic properties of fish products.In order to describe the 
individual sensory characteristics of the samples, the tasting committee developed a dictionary of 
descriptors. To study the effect of phosphates on the taste profile of salted fish products, a list of 
terms was selected to describe the components of taste: 1 salty, 2 sour, 3 bitter, 4 sweetish, 
5 alkaline, 6 spoiled. To assess the intensity of the manifestation of each component, a five-
point scale is proposed, with a gradation from "not felt" to "very pronounced".

The scale for assessing the intensity of salted fish taste components is shown in fig. one.

5 4 3 2 1 0

0 no sign, 1 only recognizable or felt, 2 weak intensity, 3 moderate intensity, 
4 strong,5 very strong intensity

Fig. 1 Scale for assessing the intensity of the components of the taste of salted fish
The overall impression of the indicator was assessed on a five-point scale and plotted on the 

vertical beam of the profilogram. With the help of the proposed descriptive characteristics, samples 
of the Black Sea sprat of various salting methods were studied.

The results obtained are used to graphically represent the sensory profile in order to 
visualize the characteristics of the product.

As the data in Figure 1 show, the profiles of the fish product samples had different 
configurations characterizing their sensory perception. At the same time, most of the undesirable 
descriptors had a rather low intensity. 

It follows from the taste profilograms that the introduction of phosphates into the salt 
mixture when obtaining lightly salted fish products practically does not have negative effects on 
the organoleptic properties of the finished product. With dry and special salting, the alkaline and 
bitter tastes are more pronounced. In saline, bitter, sour and alkaline tastes are less pronounced. The 
discrediting shade of taste is absent in all samples.
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a b

a dry salting; b specialsalting; in saline
Figure 1 Taste profilogram of lightly salted Black Sea sprat
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