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History of production of meat productsinliran
Sausage production in Iran has a history of about 80 years. In 1307, a person named
"Avanasif’, whowas of Russian descent, started producing withasmall manual machine
and met the daily needs of foreigners based in Tehran. Inthe following year, in1309, his
fellow countryman "Lishensky" increased the factory to a production capacity of 40 to
50kg.In1310, Arezoman Avanisanistarted producing meat productsinahouselocated
on Manochehri street with basic equipment and 4 workers. In total, the first sausage
production factory in Iran was established with the cooperation of "Avanisani” and
"Lishensky".

Beef, veal, mutton, chicken, poultry and other types of meat are also used together. A
part of meat raw materials are several non-meat ingredients such as salt for smoking,
sugar, and spices, whose use is increasing in the production of sausages and bologna.
Many countries have important laws in the use of different components and elements
for the formulation of different types of sausages. But in several developed countries,
thelawsareoutsideitand they arenotapplied

Nutritional value of sausages and bologna

If the production of these meat products is carried out based on the standard
characteristics, along with sufficient accuracy and monitoring and control systems in
the correct production procedure, in other words, the criteria set by the Institute of
Standards and Industrial Research of Iran and the Ministry of Health, Medicine and
Medical educationshould be observed, it should be said that sausagesand bolognawith
the ingredients used in them are almost complete foods that contain appropriate and
sufficient animal proteins, fats and vitamins and can be considered as ready-made
foods on the family table. Of course, some nutritionists consider sausage and bologna
as a substitute for fatty meat because, in addition to the fats in meat, fat is one of its
mainingredients.

Goshtiran factory is the first producer of meat products in the country, which started
its activity under the name Arzooman in 1304, and with the expansion of its activity in
1337, the factory was established at the current location of kilometer 4 of the old Karaj
road, and after the victory of the Islamic revolution, the company name And the
products were changedto Goshtiran.
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