
 

Ten facts about caviar 

Caviar has its rightfully earned place on the tables of hundreds of 
thousands of people. But what do you know about its real or supposed 
properties? Here are ten surprising facts and beliefs. 
 

1. Health from caviar - According to 
studies made already in 1930's, 
caviar is ideal nourishment for a 
pregnant mother. Its high content 
of vitamin D helps preventing 
rickets, a very real problem at the 
time. At least it tastes far better 
than cod-liver oil! 

2. The Khan valued caviar - One of 
the early documents about using 
caviar for food originates from the 
khanate of Golden Horde and dates 
back to 1240 AD. According to the 
scripts, Genghis Khan's grandson 
Batu Khan valued caviar very 
highly and was served this 
delicacy. 
  

3. How to tell the quality of caviar - 
If grains are not stuck to each 
other and are not too dry 
(wrinkled), the caviar is good. 
Grains should be of uniform size, 
and there should not be excessive 
liquid. Caviar should be stored in 
cold temperature, minus two from 
plus four degrees Celsius. This way 
it stays fresh for eight to twelve 
months. 
  

 

 

6. Black black caviar - Sturgeon is 
a highly endangered species, but 
that doesn't stop many from 
smuggling caviar. In the past ten 
years, EU authorities have 
confiscated over 14 tons of illegally 
harvested caviar. By buying only 
caviar with known origin you can 
be sure not to support illegal 
fishing of protected species and the 
surrounding organized crime. 

7. Nature's own Viagra? - Not just 
oysters, but caviar as well is said to 
act as an aphrodisiac for both men 
and women. At least one thing is 
certain: good caviar is always a 
very sensual experience. 
  

8. A living monster - Sturgeon is 
the biggest freshwater fish. They 
can live over a hundred years and 
reach the length of three and a half 
meters. There is even a theory 
suggesting that the rarely-seen 
Loch Ness monster might be a very 
largesturgeon. 
  

 

 

 



 

4. A fountain of youth? - In the 
countries where caviar is consumed 
the most, people also tend to stay 
healthy until old age. It has been 
claimed that caviar slows down 
both physical as well as mental 
decay that comes with age. 
  

5. World's most expensive caviar - 
Caviar harvested from rare albino 
beluga is sold for about 25 000 
euros per kilogram. It originates 
from a century-old sturgeon and is 
said to taste superior to everything 
else. The white caviar is so rare, 
that originally it was reserved for 
czars and shahs. 

 

9. Caviar for patients - Many 
believe that its easily digestible 
animal protein makes caviar an 
ideal food for a recovering patient. 
Cells need nourishment to renew 
themselves, and surely little luxury 
can cheer up the patient better 
than the ordinary box of chocolate. 
  

10. Go for quality - When you 
purchase our caviar, you can be 
sure that the taste and quality 
meet the highest standards. When 
empirically tested by seasoned 
experts, our Caviar passed with 
flying colors. You can also be sure 
that no sturgeon has been illegally 
fished or treated unethically. 

 


