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Investigating the development of functional products based on meat and dairy

Soheil Shoar Abouzari ', Hananeh Yazdanbakhsh', Mahshid Bahraminejad', Delara Moradi Mirhesari ™"

'Master's degree student, Department of Nutrition and Food Sciences, Kermanshah University of Medical Sciences, Kermanshah, Iran

™ PhD student, Student Research Committee, Kermanshah University of Medical Sciences, Kermanshah, Iran

Abstract

Functional foods, including dairy and meat products, play an important role in the human diet due to
their positive effects on general health. These products are enriched with probiotics, vitamins, minerals,
and bioactive compounds and can help strengthen the immune system, digestive health, and reduce the
risk of chronic diseases. Therefore, many studies have been conducted on the development of
functional meat and dairy-based products. In this review, studies related to the study topic were
searched in databases and relevant articles were included in the review. Functional dairy products, such
as probiotic yogurt and buttermilk, fortified milk, and cheeses, contain compounds that can regulate
the balance of intestinal microbial flora and have anti-inflammatory effects. In addition, functional
meat products have better nutritional quality and longer shelf life with the addition of probiotics,
antioxidants, and beneficial fatty acids. The results of the studies showed that the addition of probiotics
to fermented meat products, in addition to increasing shelf life, reduced microbial spoilage and
improved their nutritional value. On the other hand, replacing saturated fats with healthier oils in dairy
and meat products has led to an improvement in the fatty acid profile, a decrease in the amount of
harmful fats and an increase in the nutritional value of these products. These findings indicate that
since meat and milk and their products are consumed daily by people, it is suggested that more
extensive studies be conducted on their combination with compounds that have beneficial effects on

the health of consumers and play an important role in optimizing diets.

Keywords: Fermented meat products, bioactive peptides, microencapsulation
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