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The chemical composition of fats in the meat of the studied species of fish has a number of 
features. In contrast to animal fats, they have the property of remaining liquid at very low tempera-
tures, which is why they are absorbed faster than the refractory fats of beef and mutton. The meat of 
the bighead carp is rich in potassium, magnesium, calcium and sodium salts. It contains copper, 
iron, manganese, phosphorus and other elements. Of the vitamins, it is dominated by thiamine (1.39 

products presented for tasting (broth, boiled and fried fish), made from the meat of the bighead carp 
caught during the period of mass flowering of the reservoir, according to organoleptic indicators, 
did not differ from the control samples.

The production of sterilized canned fish is one of the main areas of food use of fish raw ma-
terials. Canned fish in the total output of food fish products in our country is about 30%. A feature 
of canning production is the increased requirements for sanitary conditions at all stages of the tech-
nological process, which necessitates a significant consumption of water for both technological and 
sanitary needs. Another feature is the significant consumption of expensive auxiliary materials, 
such as vegetable oil, spices, and metal containers.

The reduction of production of traditional types of fish and the increase of income for the 
processing of new industrial objects, many of which are of little value in terms of goods, require the 
development of a fundamentally new technology or more advanced technological techniques, as 
well as the use of additional auxiliary materials to increase the taste and nutrition of the qualities of 
canned fish, which determine their unlimited demand.

The introduction of a new technology for the production of canned fish in tomato sauce cre-
ates the possibility of fully mechanizing production processes and improving the quality of canned 
fish from the point of view of food hygiene, since they are completely free of oxidation products. In 
addition, with the absence of the process of frying the fish, there is a great saving of vegetable oil, 
which is used only as an additive in tomato sauce.

The developed canned fish from commercial fish farming facilities have high commodity 
characteristics. The shelf life of canned goods is up to one year. The energy value of canned carp is 
1000 kJ/100 g, flounder is 814 kJ/100 g.

However, in the spring and summer period, fish after spawning have a reduced nutritional 
value. Thus, bighead carp has a reduced fat content of 2.5 ... 3.2% compared to the autumn period. 
For a considerable time, producers of carp and bighead carp are subject to culling. All this creates 
prerequisites for the use of non-standard fish for canning.
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