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The analysis of scientific and practical achievements in the field of formed lightly-salted production from
aquatic bioresources (ABR) has been carried out. The characteristics of minced ABR and fish fillets have been dis-

cussed in details. The features of fi ing some production from minced ABR (e. g. fishcakes, fish burgers, cro-
quette, and fish ges) have been led. The th ical and practical basics of ABR salting for the formed pro-
duction (; ing (¢. g. traditional and ditional salting techniques and the ways of their improving) have
been considered.

The classification of formed ABR has been developed and proved for the first time. The flow diagram of
formed products manufacturing has been developed. the corresponded notes have been given for it.

The results of the authors’ work on manufacturing the technology of formed fish product with improved charac-
teristics called "Marine Assorts” have been stated.

The evaluation of developed technology of formed ABR products has been carried using the developed method
of calculation of the integral innovation criterion.
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