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Title: Functional meat products - revolutionizing tradition 

A PhD thesis proposal on functional meat products focuses on developing and analyzing 
meat-based foods with added health benefits beyond basic nutrition. This research could 
explore fortification with bioactive compounds, such as omega-3 fatty acids, probiotics, 
plant-derived antioxidants, or dietary fibers, to enhance the nutritional profile and functional 
properties of meat products. Additionally, it may address processing techniques that retain 
or improve these bioactive components while ensuring food safety, sensory acceptability, 
and shelf stability. The study could also involve consumer perception, regulatory aspects, 
and market potential of functional meat products, aiming to bridge the gap between health-
conscious dietary trends and traditional meat consumption. The proposal would include a 
literature review, methodology for formulation and analysis, and expected contributions to 
the field of food science and human nutrition. 

Supervisors: 

Supervisor 1: prof. Dr Igor Tomasevic: e-mail: tbigor@agrif.bg.ac.rs  

Supervisor 2: to be decided upon application 

A suitable candidate for a PhD in functional meat products should have a strong academic 
background in food science, meat technology, nutrition, or a related field such as 
biotechnology or biochemistry. They should possess a solid understanding of food 
chemistry, microbiology, and processing technologies, particularly related to meat and 
functional ingredients. Experience with laboratory techniques for food analysis (e.g., 
spectroscopy, chromatography, rheology) and knowledge of bioactive compounds and their 
health effects would be advantageous. They should demonstrate strong communication 
skills for writing research papers, collaborating with industry stakeholders, and presenting 
findings at scientific conferences. Proficiency in MS Office and statistical software (e.g., 
SPSS, R, SAS, or Python) for analyzing experimental data, including sensory evaluations, 
nutritional composition, and bioactive compound stability is a must. 
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