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ABSTRACT 
The animal products, such as meat, milk, skin, blood, honey, and urine, have medicinal value for human 

diseases. Due to having high-quality components, poultry meat has therapeutic value. The present review 

aimed to describe the medicinal values of poultry meat for individuals who consume it during their life. Most 

poultry meat is classified as white meat, which contains lower fat and higher protein, compared with the meat 

of ovine, bovine, and pig. This feature of poultry meat (lower fat and higher protein) helps its consumers to 

have a normal physiological function of different organ systems. Moreover, it prevents many non-infectious 

diseases, including overweight, diabetes, and cardiovascular diseases. Selenium and low contents of 

carcinogenic substances (myoglobin, heme iron, and saturated fat) in poultry meat also prevent different types 

of cancers. Poultry meat is also recommended to avoid anemia, cardiovascular diseases, and diabetes. Dietary 

proteins, vitamins, and minerals in chicken meat are used for anti-aging, developing muscle and bone, 

improving the immune system, and increasing brain function. Traditionally, poultry is recommended as a 

supportive treatment for respiratory diseases, such as the common cold. Thus, consumption of poultry meat, 

especially chickens, up to 300g/once a week is recommended to prevent and reduce the risks of 

gastrointestinal cancers such as oesophageal cancer. Generally, regular consumption of poultry meat has health 

benefits for humans to prevent and reduce the risk of different diseases as chicken meat is a rich source of 

nutrition that can enhance the immunity system and tackle human disease risk factors. 
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INTRODUCTION 
 

Human being reared different types of bird species, 

including chicken, ostrich, guinea fowl, duck, and turkey, 

to gain meat sources (Abafogi et al., 2022). Most poultry 

meats are categorized as white meat, while the meat of 

other domesticated animals is classified as red meat. 

Chicken meat contains the most valuable proteins and 

amino acids for human health. Several scientific studies 

conducted in different parts of the world on different food 

consumption habits with varying taboos of food indicated 

the relationship between human nutrition and human 

health (EFSA, 2017; Ambaw et al., 2021). Many 

investigations support the correlation between the 

consumption of chicken meat and the prevention of 

cardiovascular diseases and their risk factors, such as 

obesity, diabetes mellitus, and cancers (EUP, 2019; 

Aditya, 2020). The meats of poultry are essential sources 

of beneficent diet for human health. The high contents of 

protein, vitamins, minerals, and low contents of lipid have 

made chicken meats beneficial for people of all ages 

(Franca et al., 2015). Chicken meat contains all necessary 

amino acids, including cartilage proteins and tissue-

building materials. The large amount of minerals in 

chicken meat supports the blood, cardiovascular, and 

nervous systems (EUP, 2019). The low cholesterol and fat 

content make chicken meat real salvation for those 

suffering from problems with blood vessels (Gordana et 

al., 2018). This review aimed to explain the beneficial 

effects of poultry meat on human health. 

 

Obesity 

Recent studies have observed the importance of 

chicken meat consumption for controlling and preventing 

obesity (Astrup et al., 2014). Generally, consuming dietary 

protein obtained from poultry meat effectively reduces 
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obesity because poultry meat has high protein and low-fat 

content (Marangoni et al., 2015; Metin and Orkide, 2017). 

The report mentioned that the risk of obesity was lower in 

individuals who consumed food containing low 

carbohydrates and was rich in protein compared with other 

types of food with a high amount of carbohydrates and 

low amount of protein content (Stoica et al., 2020). The 

reason is that protein with high satiety leads to minimizing 

the consumption of sugar, glucose, and different sweet 

foods, so humans eat a low amount of calories per day 

(Astrup et al., 2014). 

Poultry meat consumption within 5-6 months results 

in weight loss due to low contents of carbohydrates and 

high amounts of proteins (Paoli, 2014). This mechanism 

could result in increased satiety, followed by fewer calorie 

consumptions during subsequent meals and decreased 

carbohydrate consumption within dietary regimens 

containing higher proportions of proteins (Astrup et al., 

2014). It was also claimed that these mechanisms could be 

a synergistic effect. In addition to their satiety-producing 

effect and prevention of carbohydrate consumption, 

proteins are also responsible for higher thermogenesis 

through increasing protein synthesis and adenosine 

triphosphate utilization related to peptide bond formation 

as well as urea formation and glucose synthesis from other 

types of nutrients (Westerterp et al., 2009). The intake of 

protein in substitution of the same amount of 

carbohydrates decreases the overall glycemic diet, which 

results in the control of overweight (Promintzer and Krebs, 

2006).  

 

Cardiovascular diseases 

 Protein consumption greatly impacts well-being and 

normality of the cardiovascular system (Hu, 2005). Poultry 

meat is a proper diet for reducing the risk of developing 

diseases related to the blood circulation system, including 

heart and blood vessel diseases. The collagen produced 

from poultry is used to control hypertension (High blood 

pressure, Marangoni et al., 2015; López et al., 2019). 

Saturated fat and cholesterol are the main risk factors 

causing atherosclerosis, cardiovascular diseases, 

hypertension, and increased blood cholesterol (Abete et 

al., 2014). Due to low contents of saturated fat and 

cholesterol, the risk of occurrence of those diseases would 

be decreased by 19% when poultry meat is replaced as a 

meal with other meat (Bernstein et al., 2010). Previous 

studies in America on women indicated a negative 

association between the consumption of chicken meat and 

the risk of cardiovascular diseases (Hu et al., 1999). The 

research carried out more than two decades ago indicated a 

positive correlation between the frequent consumption of 

chicken meat and the health condition of individuals 

(Feskens et al., 2013). The reason could be the minimized 

Na
+
(Sodium), Fe (heme iron), and more polyunsaturated 

fats in meals. Therefore, poultry meat is a great solution 

and an effective strategy for reducing cardiovascular 

disease (Hu, 2005). Due to the high content of Niacin, 

poultry meat helps the body generates energy and 

produces red blood cells (Adebowale, 2019). Niacin is 

taken as therapy in individuals with a history of 

hyperlipidemia (Keene et al., 2014; Garg et al., 2017). 

Niacin is an effective medication for cardiovascular 

diseases, reducing the risk of sudden death due to heart 

and blood vessel diseases (Duggal et al., 2010). Thus, 

poultry meat consumption is an important cause in 

reducing the risks of heart attack, hypertension, and other 

cardiovascular diseases (Adebowale, 2019). 

 

Diabetes   

Recently, it has been found that food consumption 

style is the foremost important factor for developing or 

preventing metabolic diseases, such as diabetes (Sami et 

al., 2017, Martín-Peláez et al., 2020; Guo et al., 2020). 

Subsequent food consumption increases or decreases the 

risk factors of diabetes in humans. The consumption of 

saturated fat originating from animal fat is among the most 

crucial risk factors for type 2 diabetes (Feskens et al., 

2013). The positive association between the consumption 

of lipids and insulin resistance and, therefore, frequent 

consumption of red meat are the main risk factors for type 

2 diabetes (Pan et al., 2011).  

Even though the frequent consumption of animal-

origin protein represents a risk of diabetes, the intake of 

poultry as a way of balanced food is advisable for 

reducing the development of metabolic disease in society 

(Esposito et al., 2010). A healthy lifestyle, which includes 

consuming poultry meat and plant-originated food, is 

related to minimizing the risk of death in individuals with 

diabetes (Sluik et al., 2014). These findings support the 

adjustment of lifestyle and food intake habits, within 

which poultry with low content of saturated fat provides a 

healthier alternative to animal protein ingestion in daily 

food, so it is suggested as an indication of a healthy diet 

(Enkhmaa, 2018). 

Previous studies have revealed the effect of lifestyle 

interventions on the decreased possibility of type 2 

diabetes by reducing numerous risk factors, including too 

much ingestion of fat, especially saturated fat (Pan et al., 

2011, Lee et al., 2013; Rice Bradley, 2018). It was 

indicated that for individuals who consumed a high 
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amount of animal proteins, the incidence of diabetes was 

higher (Van Nielen et al., 2014). However, studies on the 

ingestion of chicken meat have proved the insignificant 

association between the frequent ingestion of poultry meat 

and diabetes (Feskens et al., 2013). Frequent and 

enormous ingestion of poultry meat could effectively 

prevent diabetes type2 (Esposito et al., 2010). The finding 

from the European prospective investigation into cancer 

and nutrition (EPIC) research indicated that following a 

healthier lifestyle and ingesting chicken meat with other 

plant-originated food is associated with a reduction in the 

death rate in diabetic patients (Bingham and Riboli, 2004). 

Thus, it is confirmed that diabetic patients can achieve 

significant profits from an overall lifestyle modification, 

including chicken meat ingestion (Sluik et al., 2014).  

 

Cancer 

Different types of cancer which occur in the 

gastrointestinal organ are highly related to the ingestion of 

red meat (Gordana et al., 2018). Myoglobin found in red 

meat could generate precancerous tumors through the 

catalytic impact of heme iron on the creation of 

carcinogenic N-nitroso compounds and the formation of 

cytotoxic and genotoxic aldehydes through lipid 

peroxidation (Turesky 2007 and Bastide et al., 2011). 

These potentially harmful contents of red meat 

(myoglobin, saturated fat, heme iron, sodium, N-nitroso 

compounds, and aromatic amines) formed by high-

temperature cooking, as a result of red meat is the main 

factor for the occurrence of cancers (Gordana et al., 2018). 

Thus, it confirmed that excessive intake of red meat is a 

significant risk factor for the incidence of cancer in 

different parts of the body. The amount of harmful 

substance in red meat which causes cancer is higher than 

in white meat. Thus, poultry meat has a low amount of 

myoglobin, compared to other types of meat. Thus, 

frequent intake of red meat increases the chance of 

occurrence of cancers, while consumption of poultry meat 

indicates a negative association with the development of 

cancer in different parts of the human body, which 

includes hepatocellular carcinoma, ovarian tumor, lung 

cancer, oesophageal cancer (Salehi et al., 2013). There is a 

negative association between the frequent ingestion of 

chicken meat and the risk of developing oesophageal 

cancer. In addition, the occurrence of esophageal cancer is 

reduced by about 53% in Europe through frequent 

consumption of 300 g/week of poultry meat (Zhu et al., 

2014). The study carried out by the Mario Negri Institute 

of Milan in the late 1990s in three regions of Northern 

Italy (Milan, Padua, and Pordenone) showed that poultry 

meat ingestion was associated with reducing the risk of 

occurrences of oesophageal cancers (Bosetti et al., 2000). 

Another research revealed that the development of 

breast cancer in women was inversely associated with 

their history of chicken meat consumption (Bingham and 

Riboli, 2004). The investigation about the effects of 

different food sources on the development of cancer 

indicated that replacing an equal amount of daily 

consumption of red meat with poultry meat could reduce 

the risk of breast cancer by 17-24% in women and reduce 

the risk of lung cancer by 10% (Farvid et al., 2014). 

 

Body function 

Poultry meat is enriched by different essential 

mineral, which includes Ca
+
(calcium), Mg

+
(magnesium), 

P
-
 (phosphorus), and Na

+
 (sodium) when compared with 

Of all types of vitamins in poultry meat, vitamin B3 

(Niacin) is found in the highest amount, and the amount of 

vitamins A and B6 is also higher in poultry meat than in 

other animals. Niacin is essential for the normal 

metabolism of carbohydrates and energy generation. Its 

function is to prevent problems such as cataracts, various 

skin diseases, and the nervous system. Niacin is 

responsible for the synthesis of nutrients of sex hormones 

and gets a better circulation system, and reduces blood 

cholesterol (Garg et al., 2017). The persistent shortage of 

Niacin in humans and animals causes pelagic disease, 

which is identified by abnormal skin pigmentation (skin 

redness), gastrointestinal disorder, and abnormality of 

brain function or dementia (Hegyi et al., 2004). Therefore, 

chicken meat can be used to conveniently access primary 

sources of nutrients, vitamins, and minerals necessary for 

normal metabolic system activities. 

Poultry meat is appropriate for quick and easy 

preparation; however, it recommends a variety of 

other red meat (Marangoni et al., 2015). An almost similar 

amount of iron (0.97-1.04 mg/100g) is found in pork and 

poultry meat. Iron is needed to form hemoglobin, used as 

remedies for anemia and regular muscle activity. Calcium 

and phosphorus are essential for normal bone activity and 

formation. The phosphorus in chicken meat needs to 

maintain the normal skeleton system, central nervous 

system function, teeth care, and metabolic function. 

Sodium is an electrolyte, and magnesium is input for the 

normal formation of protein and muscle functions. While 

selenium is found in high amounts in chickens (8.6 μg to 

41 μg/100g), frequent consumption of chicken meat (55µg 

per day) could increase metabolism rates, particularly the 

thyroid hormones, antioxidant defense system, and 

immune system of the body (Surai et al., 2018). 
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combinations with diverse foodstuffs, thus, poultry meat 

can provide a frequent option for the meat consumers of 

this century’s livelihood. According to López et al. (2019), 

poultry meat (leg part) is enriched with proteins called 

collagen, and hyaluronic acid, which have excellent 

biological functions, such as enhancement of cell 

proliferation, water-holding capacity, moisture absorption, 

retention, and are used as anti-aging in the skin. Compared 

with red meat, the major benefits of white chicken meat 

are lower caloric value and low amounts of saturated fat 

(Bernstein et al., 2010). Therefore, ingestion of white 

chicken meat is advisable for individuals who need to 

consume low-fat and to treat patients with cardiovascular 

problems (Metin and Orkide, 2017; Bingham and Riboli, 

2004). Chicken meat contains the amino acid tryptophan, 

which affects brain cells, causing additional production of 

serotonin hormone, which helps to improve mood, relieve 

stress, and soothe (Marangoni et al., 2015). 

 
CONCLUSION 

 

Consumption of poultry meat as part of a plant-originated 

food is associated with a risk reduction of overweight and 

obesity, cardiovascular diseases, and type 2 diabetes 

mellitus. Additionally, white meat (poultry in particular) is 

considered moderately protective or neutral on cancer risk 

(gastrointestinal cancer, breast cancer). The importance of 

poultry meat for humans also has been recognized by 

different international institutions and societies, which 

consider this widely available, relatively cheap food to be 

specifically important in low-income countries, where it 

can help to meet the deficiency in important nutrients. 
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