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Currently, the organization of nutrition is based on the principles of 

the concept of balanced nutrition, developed by academician A.A. 

Pokrovsky, and on the provisions of the theory of adequate nutrition, 

formulated by academician A.M. Ugolev. 

It provides that nutrition should not only be balanced, but also 

correspond to the body's capabilities and natural mechanisms of food 

assimilation (Ugolev A.M., 1991). 

According to estimates by the Food and Agriculture Organization 

of the United Nations (FAO), in 2018, the world production of aquatic 

living resources increased by 2.1%. The average annual index of 

consumption of fish and fish products also increased by 0.3 kg and 

amounted to 20.7 kg per person per year, of which 9.3 kg was provided by 

traditional industrial fishing, and 11.4 kg - due to the development of 

aquaculture (http://www.fao.org/3/i9540ru/I9540RU.pdf). Significant 

increase in the consumption of fish and seafood has helped to improve diets 

of world population through various and nutritious foods. Currently, fish 

accounts for about 18% of animal protein in the diet of the world population 

https://context.reverso.net/перевод/английский-русский/Currently
http://www.fao.org/3/i9540ru/I9540RU.pdf
https://context.reverso.net/перевод/английский-русский/Currently
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and 7% of all protein consumed by it. Fish consumption is growing faster 

than meat consumption of all land animals in general (2.8%). 

(http://uifsa.ua/uk/news/news-of-ukraine/overview-of-the-fish-market-of-

ukraine-in-2019). Herring, mackerel, hake, salmon, sprat, pollock, capelin, 

sardines traditionally remain the leaders in consumption and imports. These 

fish are used for the production of salted fish products, including preserves. 

The growth in the consumption of fish products over the past 

decades is accompanied by a growing interest in the issues of quality and 

safety of food products, their nutritional value. Recently, society has begun 

to think more and more about health issues, about a healthy lifestyle (HLS) 

of the population and attracting investments in areas directly related to these 

areas (Sidorova, I. G., 2019, Smychkov, O. A., 2019, Potapchik , E.G., 

2019). The need to improve the quality of life and human health is one of 

the main tasks of modern society. HLS principles are physical and mental 

activity; balanced nutrition; relaxation and peace of mind; beauty and face 

and body care - first introduced into practice by the American physician 

Halbert L. Dunn in 1959, became the basis for the world famous concept of 

Wellness (from the English "be well" - "to be in good health") (Sidorova, 

I.G ., 2019). At the same time, the main tasks of the Wellness concept are - 

to prevent diseases, to maintain healthy activity for many years through 

proper nutrition, physical and mental stress, the use of modern cosmetic 

technologies, which leads to the "healthier" of the nation (Sidorova, I. G., 

2019). 

Raw materials of water origin and products from it are subject to 

short-term or long-term storage. At the same time, they deteriorate to 

varying degrees as a result of biochemical processes occurring in them 

either under the influence of their own enzymes (enzymatic spoilage), or 

under the action of enzymes of microorganisms (microbiological spoilage). 

The main reason for the spoilage of all food products is the vital 

activity of various microorganisms which get into the products from the 

outside. Microbiological stability and safety are based on a combination of 

several factors. The concept of "barrier technology" was introduced by L. 

Leistner, who came to the conclusion that several inhibiting factors 

(barriers) slow down (stop) the development of microorganisms if these 

barriers are installed in the product in sufficient quantities and at the 

required "height" (Leistner L., Gould G., 2005). The most important 

barriers to microorganisms are: low initial seeding; low storage 

temperature; low pH value; low water activity; minimal oxygen action; high 

heat treatment temperature; sufficient concentration of preservatives; the 

presence of competing microflora; hermetic packaging. With the right 

choice of barriers, it is possible to provide a softer processing and more 

efficient preservation of food quality. In addition, barrier technologies help 
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to successfully solve the problem of regulating the histamine content in 

fermented foods. 

According to the World Health Organization (WHO), 2 million 

people die every year from food and water poisoning. Statistics remain 

consistently high for both developing and developed countries. At many 

stages of the production of food products from aquatic organisms, it is 

necessary to use protective measures (deep cooling, freezing, the use of 

preservatives, etc.). The use of natural beekeeping products as a powerful 

source of essential nutrients can be promising in the technology of 

fermented fish products. 
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Важливим і актуальним завжди було та залишається вживання 
якісної та корисної їжі. Завдяки високому вмісту поживних речовин 
м'ясо є одним з основних продуктів у здоровому і збалансованому 
харчуванні. М'ясо має високу харчову цінність та є відмінним 
дієтичним джерелом незамінних амінокислот і деяких важливих 
мікроелементів, таких як залізо, цинк та вітаміни B3 і B12. Вміст білка в 
посмертних м'язах дорослих ссавців становить близько 19 г/100г 
сирого м'яса.  

В результаті температурного оброблення в м'ясі відбуваються 
незворотні фізичні та хімічних зміни до яких відноситься денатурація 
білків, розчинення колагену; зміна екстрактивних речовин і вітамінів 
та зміни структурно-механічних властивостей.   

У цілому оптимальна ніжність та соковитість і мінімальні 
втрати при обробленні м'яса досягаються при помірних або низьких 
температурах. Що стосується запаху і смаку, більш високі 
температури дають різні смакові відчуття у порівнянні з низькими 
температурами приготування.  

Важливим для здоров’я людини є перетравлюваність та 
засвоюваність організмом їжі. В процесі термічного оброблення 
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