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CONSUMER PROPERTIES OF SALTED FISH PRODUCTS FOR FISH 
RESTAURANTS USING THE DESCRIPTION- PROFILE METHOD

Manoli T.A.,PhD, Associate Professor, Nikitchina T.I., PhD, Associate Professor, 
Miroshnichenko M., PhD, Associate Professor, Zinchenko V.I., head of the laboratory 

Odesa National University of Technology, Odessa

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 
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