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BIIUAHUE HA _A_OIOSSS_U.PIm._.O HA MECO BBLPXY NUNUAHUSA
CTATYC HA XOPATA

®pocuHa Manescka, Ayo Kysenos, Mutpe CrojaHosckn, Tara AHrenkoea
Pesome

B cmamusma ca 0adenu pesynmamume 0o uscnedearHusma npu KOHCyMUpaHemo Ha

meco 00 30pasu xopa { Mbxe u XeHU) Ha pasnudHa eb3apacm 8bpXy nunudHUA UM cmamyc
8 Kpema (Konuvyecmeomo Ha Xxonecmepos e pemay).

Ycmanoguxme, ye uma no-z0MaMo Konuyecmeo Ha xo;iecmepon e kptema Ha xopama,
KOUMO HUKaK He KOHCymupam Meco, om Xxopama Koumo noepeMeHo unu exefHesHo
KkoHCymupam meco. He cbuiecmaysam cmamucmuvecku sHayumy pasnuyus 6 HUeomo
Ha Xonecmepor e kpbema pu ecuyKume 2pynu ucnedeanu xopa.

IMPACT OF MEAT CONSUPTION ON LIPID STATUS IN HUMANS
Frosina Panevska, Aco Kuzelov, Mitre Stojanovski, Tanja Angelkova
Abstract

The article gives the results the studies in eating meat healthy people { men and
women) of different lipid age between un paid domestic status in blood ( the amount of

: cholesterol in blood ).Found that greater amounts of cholesterol in blood to have people

vo did not consume meat occasionally people who meat of daily. No statistical
significant differences in holesterol levels between the studied groups.

Introduction

People have always aspired to build up principles for eating alimentary products and

- decrease the negative consequences which arise by it.With the optimal entry of alimentary
4 products in the human organism, people satisfy the alimentary needs which are the basic
-1 condition of conserving people’s health and to improve their working abilities. The irregular,
‘. irational, insufficient and abundant nutrition, sooner or later causes different pathological

conditions of the organism. Today, there ae modern trends of nutrition by which the

standards and norms of the required alimentary products are defined and goaod health is
provided.

The alimentary products dissolve in the organism to simpler elements through the

digestion process in the digestive tract. After it gets in the intestines they go to the cells in
iwhich the sub cell organs are synthesized and transformed into different specific

Substances according to the needs of the cells and organs. Food is the source of all the
limentary matters and is closely linked to the vitality and the functioning of the cells.
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Table 3. Average values of the total cholesterol with the female population that often
consumes meat.

gender age minimum maximum average Sd Cv

female control gr. 4,52 5,78 4,72 0,54 3,12
20-30 4,22 5,28 4,55 0,32 5,20
30-40 4,38 573 4,58 0,28 7,12
40-50 419 5,88 4,68 0,32 518
50-60 413 512 4,62 0.25 4,09
60-70 4,22 5,28 4,60 0,18 7,52

If we compare the group of examinees that occasionally consumes meat where the
concentration of total cholesterol is 4,43 mmol/l in average we will see that this group has a
lower level of cholesterol from the group that never consummates meat in w.m.oo\? (table 4)

Table 4. Average values of the total cholesterol with the female population that
occasionally consumes meat.

gender age minimum maximum average Sd Cv

female control gr. 4,09 5,82 4,72 0,22 4,28
20-30 4,14 5,28 4,29 0,28 512
30-40 4,19 5,55 4,34 0,52 4,20
40-50 4,72 5,95 4,27 0,25 4,10
50-60 4,42 5,568 4,29 0,70 5,12
60-70 4,62 5,70 4,10 0,29 5,22

Table 5. Analysis of variance of cholesterol levels between the studied groups

Source of SS Df Ms F P-value
Variation
Between 0,266317 3 0,088772 4,900932 0,23892*ns
Groups
Within 0,362267 20 0,018113
Groups
Total 0,628583 23
Legends:

Ss- Sum of squares

Df- degrees of freedom

V- Variance

*ns-Non significant

The table 5 shows no statistical significant differences between the groups the amound
of holesterol obtained ( p>0,05).

194

Our results are in accordance with the results given by Morgan Sinclair (1993), Morgan
Odea (1997) who researched different groups of people to determine the influence of the
meat consummation over the human lipid composition. They have determined that there is
a higher level of cholesterol present with the examinees that never consume meat with
poth the male and female population.Our research has shown that the meat as a basic part
of human nutrition with the examinees in this research is not a factor that would influence
the increasing of the total cholesterol concentration. The results received by the male and
female population compared with the control group did not show significant differences.(
Anderson JW, Johnstone, BM Cook-Newell, 1995 Yamashita T, Sasahara T, Pomeroy SE
1998; ) have determined that the nonfat meat and soya have an effect over the lipid
parameters of the population, or that they are not an influence over the increasing of the
blood cholesterol. Vots et all 1988 in his researches declare that if there is 185 grams of
meat a day in the human nutrition with 8,5% fat, it can decrease the level of cholesterol.

Conclusions

By the given research we can conclude that the consuming of the meat cannot influence
over the increasing of the cholesterol with both male and female population, and the meat
as a basic part of human nutrition with the examinees in this research had no effect on the
concentration of the total cholesterol.
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