The invention belongs to the food industry. The aim of invention is to ensure the production of an organic product from organic product of animal origine, preserving its nutritional properties and improving its taste properties. Anatomical parts of organic cattle (knee joints, thighs, palate or esophagus) are used as organic raw material for obtaining dry broth, which are separated by filtration of the liquid broth after boiling in water for at least 28 hours. The filtered liquid broth is evaporated ant the evaporated is poured into lyophilization forms and instantly cooled. For lyophilization, it is placed on lyophilization racks and refrigerated at a temperature of not more than -18 °C and for at least 24 hours. The lyophilization racks with frozen broth are placed in a lyophilizer with an adjustable system of lyophilization parameters. The lyphilization process is carried out for at least 72 hours at low condenser temperature. The lyophilized broth is grounded into a powder. The moisture content of dry broth does not exceed 5%. Natural dried and crushed spices are added to the dry broth powder to improve the taste properties.
