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Abstract. The article provides an overview of the use of secondary fish 

raw materials, namely trout trimming to increase content. The work shows 
an increase in the content of OMEGA-3 and OMEGA-6 in semi-finished 
fish products using trimming. The results of these studies showed that 
semi-finished fish products prepared from minced trout using minced trout 
trimmings can increase the content of OMEGA-3 and OMEGA-6 by more 

than 50% with the addition of 25% minced trout trimmings. The use of 
minced trout trimming makes it possible to reduce the cost of the finished 

product and make it more affordable for low-income groups of the 
population. 
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2 Materials and methods 
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3 Results 
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Indicator name 
Minced 

trout 

Minced trout 

trimming 

Minced 

meat 1 

Minced 

meat 2 

Minced 

meat 3 

Mass fraction of 
protein substances, % 

20.66±1.65 17.89±1.43 18.59 ± 1.49 19.28 ± 1.54 19.97 ± 1.59 

Mass fraction of fat, % 5.10±0.41 14.9±1.19 12.45 ± 0.99 10.00 ± 0.80 7.55 ± 0.61 

Moisture contents, % 66.06 ± 0.27 55.70 ± 0.54 56.66 ± 0.53 56.84 ± 0.70 61.63 ± 0.50 

OMEGA-3, g per 

100 g of product 
0.52±0.04 1.62±0.12 1.35 ± 0.10 1.08 ± 0.08 0.80 ± 0.06 

OMEGA-6, g per 
100 g of product 

0.88±0.07 2.66±0.21 2.22 ±0.18 1.77 ± 0.14 1.33 ± 0.11 

Name of fatty acid 

Mass fraction of fatty acid, % of the total fatty acids 

Minced  

trout 

Minced trout 

trimming 

Minced 

 meat 1 

Minced 

 meat 2 

Minced  

meat 3 

Lauric C12:0 
less than 

0.1 

less than 

0.1 

less than 

0.1 

less than 

0.1 

less than 

0.1 

myristic C14:0 1.7±0.14 1.8±0.14 1.8±0.14 1.8±0.14 1.7±0.14 

pentadecane C15:0 0.2±0.02 0.2±0.02 0.2±0.02 0.2±0.02 0.2±0.02 

palmitic C16:0 12±0.96 11.4±0.91 11.6±0.92 11.7±0.94 11.9±0.95 

palmitoleic C16:1 3.1±0.25 3.0±0.24 3.0±0.24 3.1±0.24 3.1±0.25 

heptadecanic C17:0 0.2±0.02 0.3±0.02 0.3±0.02 0.3±0.02 0.2±0.02 

stearic С18:0 3.4±0.27 3.2±0.26 3.3±0.26 3.3±0.26 3.4±0.27 

oleic C18:1 42.7±3.42 43.4±3.47 43.2±3.46 43.1±3.44 42.9±3.43 

linoleic C18:2 16.3±1.3 16.7±1.34 16.6±1.33 16.5±1.32 16.4±1.31 

gamma-linolenic C18:3 0.3±0.02 0.3±0.02 0.3±0.02 0.3±0.02 0.3±0.02 

alpha-linolenic C18:3 3.6±0.29 3.7±0.30 3.7±0.29 3.7±0.29 3.6±0.29 

arachine C20:0 0.2±0.02 0.3±0.02 0.3±0.02 0.3±0.02 0.2±0.02 

eicosene C20:1 3.6±0.29 3.6±0.29 3.6±0.29 3.6±0.29 3.6±0.29 

eicosatriene C20:3 p-6 0.6±0.05 0.5±0.04 0.5±0.04 0.6±0.04 0.6±0.05 

arachodonica C20:4 0.5±0.04 0.4±0.03 0.4±0.03 0.5±0.04 0.5±0.04 

eicosatriene C20:3 p-3 0.3±0.02 0.3±0.02 0.3±0.02 0.3±0.02 0.3±0.02 

behenaceae C22:0 0.2±0.02 0.2±0.02 0.2±0.02 0.2±0.02 0.2±0.02 

erucic C22:1 0.5±0.04 0.4±0.03 0.4±0.03 0.5±0.04 0.5±0.04 

eicosapentaenoic C20:5 1.5±0.12 1.6±0.13 1.6±0.13 1.6±0.12 1.5±0.12 

nervonic C24:1 0.3±0.02 0.3±0.02 0.3±0.02 0.3±0.02 0.3±0.02 

docosapentaenoic C22:5 0.7±0.06 0.8±0.06 0.8±0.06 0.8±0.06 0.7±0.06 

docosahexaenoic C18:3 4.8±0.38 4.5±0.36 4.6±0.37 4.7±0.37 4.7±0.38 
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4 Discussion 

Mass fraction of 

amino acid, % 

Minced 

trout 

Minced trout 

trimming 

Minced 

meat 1 

Minced 

meat 2 

Minced 

meat 3 

arginine,% 0.72±0.29 1.01±0.40 0.94±0.38 0.87±0.35 0.79±0.32 

valine, % 1.12±0.45 0.75±0.30 0.84±0.34 0.94±0.38 1.03±0.41 

histidine, % 0.65±0.33 0.49±0.25 0.53±0.27 0.57±0.29 0.61±0.31 

glycine,%: 0.79±0.27 1.52±0.52 1.34±0.46 1.16±0.39 0.97±0.33 

leucine and 

isoleucine (total), % 
2.1±0.55 1.75±0.46 1.84±0.48 1.93±0.50 2.01±0.53 

lysine, % 1.61±0.55 1.31±0.45 1.39±0.47 1.46±0.50 1.54±0.52 

methionine,% 0.27±0.09 0.46±0.16 0.41±0.14 0.37±0.12 0.32±0.11 

proline, % 0.7±0.18 0.83±0.22 0.80±0.21 0.77±0.20 0.73±0.19 

serine, % 0.72±0.19 0.72±0.19 0.72±0.19 0.72±0.19 0.72±0.19 

tyrosine,% 0.87±0.26 0.67±0.20 0.72±0.22 0.77±0.23 0.82±0.25 

threonine,% 0.85±0.34 0.64±0.25 0.69±0.28 0.75±0.30 0.80±0.32 

phenylalanine,% 0.7±0.21 0.62±0.19 0.64±0.19 0.66±0.2 0.68±0.2 

Alanine, % 1.22±0.32 0.5±0.13 0.68±0.18 0.86±0.23 1.04±0.27 

tryptophan, % 0.32±0.13 0.26±0.10 0.28±0.11 0.29±0.12 0.31±0.12 

phenylalanine + 

tyrosine,% 
1.57±0.55 1.29±0.45 1.36±0.48 1.43±0.50 1.50±0.53 
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5 Conclusion 
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