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Summary. The growing awareness of healthy lifestyles and balanced nutrition has
significantly increased consumer demand for functional and dietary food products. Meat
products, traditionally perceived as high-fat and high-salt foods, are now being reformulated to
meet modern nutritional requirements. This article examines the technological aspects of
producing functional and dietary meat products enriched with biologically active components
and reduced levels of fat, salt, and harmful additives. The study analyzes the use of plant-based
ingredients, probiotics, dietary fibers, and natural antioxidants in meat processing. Special
attention is given to technological challenges, quality characteristics, safety issues, and the role
of functional meat products in promoting public health. The article emphasizes the importance of
innovation in developing competitive and health-oriented meat products for the future food
industry.
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Rezyume. Sog‘lom turmush tarzi va muvozanatli ovqatlanishga bo ‘lgan qizigishning
ortib borishi funksional va parhezbop ozig-ovgat mahsulotlariga iste 'molchilar talabini sezilarli
darajada oshirdi. An’anaviy ravishda yog'i va tuzi ko‘p mahsulotlar sifatida qaralgan go ‘sht
mahsulotlari bugungi kunda zamonaviy ovqgatlanish talablariga mos ravishda gayta ishlab
chigilmogda. Ushbu maqolada biologik faol komponentlar bilan boyitilgan hamda yog®, tuz va
zararli qo ‘shimchalari kamaytirilgan funksional va parhezbop go ‘sht mahsulotlarini ishlab
chigarishning texnologik jihatlari ko ‘rib chigiladi. Tadqgiqotda go ‘shtni qayta ishlash jarayonida
o ‘simlik asosidagi ingredientlar, probiotiklar, oziq tolalari va tabiiy antioksidantlardan
foydalanish tahlil gilinadi. Shuningdek, texnologik muammolar, sifat ko ‘rsatkichlari, xavfsizlik
masalalari hamda funksional go'‘sht mahsulotlarining aholi salomatligini mustahkamlashdagi
o‘rni alohida yoritiladi. Maqgolada kelajak ozig-ovgat sanoati uchun ragobatbardosh va
sog ‘lomlashtiruvchi go ‘sht mahsulotlarini yaratishda innovatsiyalarning muhim ahamiyatga ega
ekanligi ta’kidlanadi.

Kalit so‘zlar: Funktsional go‘sht mahsulotlari, dietik go‘sht mahsulotlari, sog ‘lom
ovgatlanish, ozig-ovgat biotexnologiyasi, kam yog ‘li go ‘sht, probiotiklar, tabiiy qo ‘shimchalar,
go ‘sht texnologiyasi.

Pe3ztome. Pacmyu;ee OCO3HAaHue 6AJdCHOCMU 300[)06020 06pa3a HCUSHU u
céaﬂchupoeaHﬁozo numarusa 3HA4YUMEIbHO  NOBbICUTIO nompe6umeﬂbcmw7 cnpoc Ha
@dyHKYUOHATbHBIE U OuemuuecKue nuwesvble NpooyKkmoul. MscHvle npooykmwi, mMpaouyuoOHHO
B0CNpUHUMAEMbLE KAK npodykmbz C BblCOKUM coc)epofcanuem acupa u coiu, 6 Hacmosauiee epems
nepepabamul@aromcs u MoOUGUYUPYIOmMcs 8 COOMeemMcmaUul ¢ CO8PEMEHHbIMU MpPebo8AHUAMU K
numanuro. B oannoti cmameoe pacemampuearomcs mexHojlocudecKue acnexKknivl npou%odcm@a
@DYHKYUOHANbHBIX U OUEMUYECKUX MSACHbIX NPOOYKMOS, 0002aujéHHbIX  OUOI02UYecKU
AKMUBHBIMU KOMNOHEHMAMU U C NOHUMNCEHHbBIM codepofcaHueM aHcupa, coau u epedubzx 000a60K.

B uccneoosanuu anaiusupyemcs UCnolb3oedaHue pacmumeilbHblX qupedueHmoe,
npoéuomukoe, nuuiessblxX 60J10KOH U HAMypajilbHblx AHMUOKCUOAHMOE 8 Mﬂconepepa6omke.
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Ocoboe sHumaHue yoensaemcs mexHoI02udecKum mpyoHOCmaM, NOKA3Amesam Kayecmad,
sonpocam 6e30nacHOCmu, a Mmakxice poau QYHKYUOHANbHBIX MACHBIX NPOOYKMOS 6 YKpenieHuu
00uecmeenHo2o 300posbi. B cmamve noouépkusaemcs eaxcHocmv uHHOBAYUU 6 pa3pabomie
KOHKYPEHMOCNOCOOHBIX U OPUEHMUPOBAHHBIX HA 300pP06be MACHBIX NPOOYKMO8 0isi Oyoyuel
nUWEBOU NPOMBIULTIEHHOCU.

Kntouesvie cnoea: @DyukyuonanvHvle MACHblEe HNPOOVKMbL, OuemudecKue MACHble
NPOOYKMbL, 300p060e NUumaHue, nuwesas OUOMEXHON02Us, HUSKONCUPHOE MACO, NPOOUOMUKU,
HamypaibHvle 000a8KU, MEeXHON02USL MACHBIX NPOOYKMOS.

In recent decades, the concept of healthy nutrition has become a central issue in food
science and technology. Changes in lifestyle, increased incidence of cardiovascular diseases,
obesity, and metabolic disorders have forced consumers to pay greater attention to the nutritional
value of food products. As a result, the food industry is actively developing functional and
dietary products designed to improve health and prevent diseases.

Meat products are an important source of high-quality protein, essential amino acids,
vitamins, and minerals. However, traditional meat products often contain excessive amounts of
fat, salt, and preservatives, which may negatively affect human health. Therefore, the
development of functional and dietary meat products has become a priority direction in modern
meat processing technology.

Concept of Functional and Dietary Meat Products

Functional meat products are defined as foods that provide health benefits beyond basic
nutrition due to the presence of biologically active components. Dietary meat products are
characterized by reduced energy value, lower fat and sodium content, and improved digestibility.

These products are intended for specific population groups, including children, elderly
people, athletes, and individuals following therapeutic or preventive diets.

The production of such products requires the application of advanced technological
approaches that ensure both high nutritional value and acceptable sensory properties.

Technological Approaches in Production

One of the main strategies in producing functional and dietary meat products is fat
reduction and substitution. Animal fat is partially replaced with vegetable oils, protein
emulsions, or dietary fibers, which helps lower cholesterol levels while maintaining product
texture and juiciness.

Salt reduction technologies are also widely applied, as excessive sodium intake is
associated with hypertension and cardiovascular diseases. Natural flavor enhancers, potassium-
based salts, and spices are used to preserve taste while reducing sodium content.

The incorporation of plant-based ingredients, such as soy protein, legumes, cereals, and
vegetable fibers, enhances the functional properties of meat products. These ingredients improve
water-holding capacity, texture, and nutritional balance.

Biotechnological methods, including the use of probiotics and starter cultures, play a
significant role in functional meat product development. Probiotics improve gut health, enhance
immune response, and contribute to product safety through competitive inhibition of harmful
microorganisms.

Quality and Safety Considerations

Maintaining high quality and safety standards is essential in functional meat production.
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The addition of natural antioxidants, such as plant extracts and vitamins, helps prevent
lipid oxidation and extends shelf life. At the same time, strict control of raw materials,
processing conditions, and hygiene is required to ensure microbiological safety.

International quality management systems, such as HACCP and ISO standards, are
crucial for monitoring critical control points and guaranteeing consumer safety.

Role in Healthy Nutrition and Future Prospects

Functional and dietary meat products play an important role in promoting balanced diets
and improving public health. Their regular consumption can help reduce the risk of chronic
diseases and support overall well-being.

Future developments in this field are expected to focus on clean-label products,
personalized nutrition, and the use of natural and sustainable ingredients. Continuous research
and technological innovation will further enhance the nutritional and functional value of meat
products.Functional and dietary meat products play a significant role in promoting healthy
nutrition by providing essential nutrients while minimizing potential health risks associated with
traditional meat consumption.

These products are designed to deliver high-quality proteins, essential amino acids, iron,
zinc, and B-group vitamins in forms that are more compatible with modern dietary
recommendations. By reducing fat, salt, and cholesterol content, functional meat products
contribute to the prevention of cardiovascular diseases, obesity, and metabolic disorders.

The inclusion of biologically active components such as dietary fibers, probiotics, plant
proteins, and natural antioxidants enhances the physiological benefits of meat products. Dietary
fibers improve digestive health and help regulate blood glucose levels, while probiotics support
gut microbiota balance and strengthen the immune system. Natural antioxidants reduce oxidative
stress in the human body and improve the overall nutritional profile of meat-based foods. As a
result, functional meat products are increasingly recognized as part of balanced and preventive
nutrition strategies.

From a public health perspective, functional and dietary meat products offer an
opportunity to adapt traditional eating habits to contemporary health guidelines without
eliminating meat from the diet. These products are particularly beneficial for specific population
groups, including children, elderly individuals, athletes, and people with special dietary needs.

Their controlled composition allows for better portion management and nutrient intake
optimization.

Looking to the future, the development of functional meat products is expected to focus
on personalized nutrition, sustainability, and clean-label formulations. Advances in food
biotechnology, ingredient innovation, and digital processing technologies will enable
manufacturers to design products tailored to individual health conditions and lifestyle
requirements.

The use of natural, minimally processed ingredients and environmentally friendly
production methods will further increase consumer acceptance and trust.

In conclusion, functional and dietary meat products represent a promising direction for
the meat processing industry.

Their role in healthy nutrition will continue to expand as scientific research, technological
innovation, and consumer awareness grow, positioning these products as key components of
future food systems.
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