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ТЕХНОЛОГІЯ М'ЯСНИХ, РИБНИХ І 

МОРЕПРОДУКТІВ 

 
STUDY OF THE ACTIVITY OF FRESHWATER  

FISH MUSCLE TISSUE ENZYMES IN THE  

TECHNOLOGY OF DRIED FISH PRODUCTS 

 

D.Gorbenko, master of the 2nd year 

 of the facultyTand CSFPand FB 

Odessa National Technological University, Odessa 

 

At present, the main tasks of processing enterprises are to improve 

the quality and increase output by maximizing the full utilization of raw 

materials. The modern buyer prefers products that are environmentally 

friendly, which are not subject to the processing of synthetic additives, such 

as dyes, preservatives (except natural), etc. Such products include salt-dried 

fish [1]. 

The modern technologies make it possible to leave many unique 

and valuable substances in salt-dried fish products. The optimum amount of 

salt and the precise selection of residual moisture emphasizes the natural 

taste of dried fish. 

Traditionally, for the production of snacks, either small marine 

fish or fish from inland waters are used. 

Currently, there is a tendency to gradually stop fishing in the open 

waters of the seas and oceans, as well as a reduction in active fishing in the 

economic zones of other states. One of the important strategic measures 

aimed at restoring regional ecosystems is the development of aquaculture 

[2]. An unsatisfactory situation has developed with the use of the country's 

internal water bodies. In recent years, less than 30% of the potential 

production opportunities of freshwater fish have been used [3]. Aquaculture 

products should occupy a greater specific volume in achieving food 

security and adequate nutrition in accordance with the global trend [4] 

It is possible to consider silver crucian carp, which is widely sold 

in trade networks of Ukraine in live and chilled form, as a promising source 

of raw materials for Ukraine. The problem of processing this fish is the 

presence of a large number of intermuscular bones. For the rational use of 

the raw material source, it is proposed to process silver crucian carp into 

salted and dried products with preliminary preparation of minced meat. 

The aim of the work was to study the activity of enzymes of 

muscle tissue of fish of inland water bodies in the technology of dried fish 

production. In the muscle tissue of fish, more than 50 enzymes that catalyze 

the reactions of the transformation of organic substances have been found. 
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Under the action of proteolytic enzymes of muscle tissue, guts and enzymes 

of microorganisms, autolytic processes occur during storage of raw 

materials. These same groups of enzymes play an important role in the 

production of salted and dried fish products. In the production of salted and 

dried fish products, preference is given to such types of fish, which have a 

low activity of the enzymatic system. On the basis of our own research, the 

activity of the silver crucian enzymatic system was determined. Sprattus 

Azov-Black Sea was chosen for comparison. 

Table - Determination of the activity of peptide hydrolase  

complexes (CPH) 

A type of fish 

The activityof CPH, units/g 

рН muscle tissue 

3,1 6,7 8,0 

silver crucian carp 0,12 0,6 0,28 

Sprattus Azov-Black Sea 1,07 0,75 0,58 

As a result of the research, it was established that the maximum 

activity is shown by the acid proteases of the Black Sea kelp (1.07 units/g). 

The higher activity of silver crucian carp is characteristic of neutral 

proteases and is 0.6 units/g. 
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