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(IPOMOEA BATATAS)
–

Abstrac The feasibility of modifying the traditional recipe for fish cutlets has been proven by
completely replacing the main fish raw material with cod fillet with the addition of sweet potato
(IPOMOEA BATATAS) and completely replacing the auxiliary raw materials with rice flour and
quail eggs. The chemical composition of the vegetable component of the dish - sweet potato - was
analyzed and its optimal content in the recipe for steamed fish cutlets was established, and the
organoleptic indicators of the quality of the dish were studied.

Key words: cod, sweet potato, steamed fish cutlets, biological value, organoleptic
characteristics
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