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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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