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2. Casing

3 . Food & Agriculture Organization
4. Fast food
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1. Formulated Meat Products
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8. Myosin

9. Actin

10. Tropomyosin

11. Troponin

12. Stroma protein

13 . Collagen

14 . Elastin

15. Sterilizer/ Autoclave
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5. Hemoglobin
6. Sarcoplasmic proteins
7. Myofibrillar proteins
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Fig 1 General process for development of formulated meat products. 1) Production process of pasteurized
sausages, 2) Production process of sterilized sausages, 3) Production process of frozen hamburgers, nuggets and
balls, 4) Production process of breaded and frozen hamburgers, nuggets and balls, 5) Production process of

hamburgers, breaded, fried and frozen nuggets and balls (source from the author)
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18. Knowledge Management
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16. Binders
17. Fillers
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22. Technology Readiness Level

in

Oloslor e bast 5 "t g5l mal U 3 paly s 3 Kl e oS
3 68 bl s o) sbml i e
Bhs cpen 3l S 6.4”]3] RS P WA ngﬂsy
(o fed Sl e 5 S 5,5y, S ol oy e
a5 Sl Dbl (6,55 sbs wlo o 5l eslanal 5 ¢ adilesla

DT 2005 92,8 bzl S 550
S oS5 Ml Jala (Bl oy e 51 6 S iy
sskie &l e sl 5 Olesle jo SledBI 5 Ll
sl (o s Oy gl 1 (S8 5 A
Sl e (C.’LU B @J.p) Rt SNl e opl e dle
g slaias Sl 5,8 o s 1y OLSHS (pad) “9%-3
Slasl a5 Gilue s O35l Cws 4 sl e xS
DAY ] a8 o oslinal S8 G s s Lails 2alds
bl 5 Il Ul g 0l plmil slatass sul
Jele ST LUls ol dops Ar 5 Y LS5 w4 iy
3 OV b (M5 s G (Slis @l (oS
356 s ol o Olg bl il e alie Slaes L
Syl of eslyl s aas U azslas 15 Ul = 2l
Lol g5 bl Ces o BB 752 5 olis
2 s Slsle laa s, oLl Oladl 055 5o AL
U o e & dip a0 Bl (Sa b glaa 5l
O ool Wl el HISST LUl 51 5 IS0 il e 0 i
S eslizad DANAT Wil o St ¢ 2B, Cuge oS o
Ll OV e Cxle gl Al S gl 02 SRl

S e 1y 1L s Wes sl 3 ) s ge Ll 5 e

K ME e cie il - Y

DNl Sy pde p fhwe do J geas

B QT g.)L>r;.)l ‘aJs.il QAJJI el 4 3 J\.A(Uaa 6@&))

19 . Strategy
20. Explicit Knowledge
21 . Tacit Knowledge
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Fig 2 Success factors in developing a new product (adapted from 30)
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[ Product development strategy ]
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Fig 3 Strategy model for adapting a new product to research and development skills (38)
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Fig 4 New concept in new product development (45)
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25. Design@Expert
26. D-optimal mixture design

27 . Response surface method
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23. Idea Generation
24. Formula optimization
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28 . Laboratory tests
29 .Central Location Tests
30. Home-Use-Test
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31 . Nitrosamines
32 . Nitroso-hemochromogen
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Fig 6 Flowchart of frozen surimi processing as the
main raw material for fish sausage development
(adapted from 67)
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35. Surimi
36. High Temperature Short Time (HTST)
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The meat products industry in the country has a history of more than 90 years.

There are currently about 170 meat processing factories in Iran with a nominal
capacity of more than 1.5 million tons per year, which is currently less than one
third of this amount due to the economic and health conditions caused by the
Covid-19 pandemic. The industry has faced many challenges over the years,
including competition with other food processors and negative publicity about
the unhealthiness of these products. On the other hand, technological advances in
the food industry have made it difficult to stay in the market. Therefore, in order
to survive the meat products industry in the market, it needs to change existing
products or make new products by using management and knowledge transfer, as
well as supporting applied research for correct information. In order to stay and
succeed in the market, one must pay attention to the tastes and expectations of
consumers and the factors influencing the development of a new product,
especially the commercialization index, i.e. the technologyy readiness level.
Knowledge management and knowledge transfer are among the approaches that
need to be considered by the meat products industry and knowledge bases
(organizations / research centers and universities). This article looks at the
current situation of the meat products industry in the country and the existing
challenges by introducing the process of developing new products and the need
to use management and knowledge transfer in the industry for the success of
these products in the market. Therefore, the nature of this article is qualitative
and of an applied type, which has been written in the manner of documentary
studies, reviewing sources and analyzing the existing conditions, and according
to the author's experiences of about three decades in the meat products industry.
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