BEEF…It’s What’s For Dinner (& Chicken, Pork, Lamb)

A. Definition & Types

1. general

2. red meat

3. poultry

4. fish/seafood

5. other types

6. U.S. vs. World Production

Type


% Produced-World

U.S. %
Beef

Poultry

Fish

Pork

Lamb/Goat

B. Muscle Structure

1. Primary muscle types

a.

b.

c.

2. Muscle structure

a. muscle cell-

   1.

   2.

   3.

   4.

b. connective tissue network

   1.

   2.

   3.

3. Muscle fiber

a. myofibrils

1. actin

2. myosin

b. Contraction & relaxation

1. Dead animal

   a. Development of 

1. definition-

2. rigor curve

   b. Resolution of 

1. Autolysis

a. enzyme- cathepsins & calpains

b. pH 

2. Water binding capacity

C. Aging of Meat

1. Relationship

a. time & temp.

b. aging & microbial spoilage

D. Chemical Composition of meat

1. General

Water ____________%

Protein ___________%

Lipids ____________%

Carbs ____________%

Minerals __________%

2. Lipids (fats)

a. Monogastric

b. Ruminant



c. Poultry

E. Nutritional Value-

Nutritional Content of Meat %

Nutrient

Beef

Pork

Lamb
Protein

Fat

Cholesterol

Niacin

B12

Thiamine

1. Desired color

a. beef

b. pork

c. veal

d. poultry

2. Juiciness

3. Tenderness

Definition-

Factors Influencing- 

   a. connective tissue

   b. cooking method

   c. muscle fiber coarseness

4. Factors influencing quality

a. Pre-slaughter

1. Heredity

2. Physiological

3. Feeding & management

4. Slaughtering & stress


   b. Post-slaughter

1. Chilling

2. Aging

3. Freezing

4. Electrical stimulation

5. Dressing percentage

F. Meat Inspection-Federal Law

1. Wholesome meat act

2. Purpose

3. Evaluation

G. Meat Grading-Optional

1. USDA Grades

a. Beef

1. Quality grades

a. factors evaluated

2. Yield Grades

a. factors evaluated

b. Pork


1. Yield & quality in one grade

