Omega-3 Beef
The Omega-3 fatty acids that have been shown to reduce heart disease, cholesterol and high blood pressure are found in fish and plant oils.

Now, thanks to Professor Jim Drovillard, a Kansas State University researcher, part of a healthy diet can include a hamburger rich in Omega-3 fatty acids. Professor Drovillard has developed a technique that enriches ground beef with Omega-3 fatty acids.

The U.S. currently does not have a recommended daily intake of Omega-3’s, however many doctors and nutritionist recommend 1200 to 1600 milligrams daily, depending on individual age and health. A quarter-pound (four ounces) hamburger made with enriched ground beef has 200 milligrams of Omega-3 and taste the same as regular ground beef.
Substituting Omega-3 fatty acids for saturated fat does not change the flavor of ground beef as 

has been determined by many taste panel trials throughout the research years. This makes ground beef a personal choice for those consumers who wish to add or increase  Omega-3 fatty acids to their diet but do not desire to consume fish or supplements to do so.
The technique to enrich ground beef with Omega-3 fatty acids is a spin off of flaxseed research that began in 1998.

The Omega-3 enriched ground beef is being marketed by “NBO3 Technologies LLC” of Manhatten, Kansas. The enriched ground beef trade name:”Great O Premium Ground Beef” and will be available to retailers and restaurants later during 2013.

The enriched Omega-3 ground beef will be a part of the companies Omega-3 enriched food including pork, chicken, cheese, milk, butter, and ice cream. It will be the first ground beef to carry the U.S. Food and Drug Administration seal of approval for containing Omega-3 fatty acids.
