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Abstract.  In the presented work an organoleptic evaluation of the quality of fish dishes using 

vegetable raw materials was carried out. quinoa, which contains a large amount of vitamins, 
minerals and is a promising raw material for the replacement of wheat bread in the classic recipe 
of fish dishes, was selected as vegetable raw material. 

  quinoa, seabass, fish cutlets, functional product. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 


