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K Ca Mg P B1 B2 C 

 
1,4 0,2 8,2 175 31 14 58 0,05 0,02 10 40,2/168,197 

-
2,0 0,2 6,3 225 87 10 58 0,1 0,04 35 35,0/146,649 

-
 

2,7 0,15 9,7 334 37 21 60 0,06 0,02 8,0 50,95/213,175 
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K Ca Mg P B1 B2 C 

 3,2 9,3 2,2 129 51,3 41,3 81,7 0,04 0,11 0,05 105,3/440,575 

 1,6 20,8 5,6 232 4 32 59 0,02 - 0,03 216/903,744 

 3,3 1,75 5,8 118 25 25 52 0,06 0,07 0,08 52,15/218,196 
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[12]

K Ca Mg P B1 B2

10,8 1,3 69,9 122 18 16 86 0,17 0,04 334,5/1399,55

13,6 1,2 71,9 130 42 48 250 0,4 0,18 352,8/1476,16

4

[12]

K Ca Mg P B1 B2

12,7 11,5 0,7 140 55 12 192 0,07 0,44 334,5/1399,55

11,9 13,1 0,6 144 54 32 218 0,11 0,65 167,9/702,439

-

-
.                                                                                               
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324,4/1349,5 236,6/984,3
 

286,5 587,2 
44,1 82,2 
46,1 63,2 

259,8 454,0 
 

1 0,1 0,26 
2 0,1 0,27 

 5,6 16,37 
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Abstract. 
 with high biological value. The chemical composition of the main raw material of the dish - 

grass carp is analyzed and its advantages in the recipe composition are proved. The possibility of 
using leeks, almond milk, buckwheat flour, buckwheat eggs and quail eggs as a functional 
ingredient in the dish has been confirmed. The organoleptic parameters of the dish were studied, 
the nutritional, energy value and mineral-
were calculated. 

Keywords: Zrazy do grass carp, leeks, almond milk, buckwheat flour, quail eggs, 
biological value.

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


