Meat Science- General
· The average person in the US eats almost 200 lbs of red meat and poultry.

· Beef Production is # 1

· Pork Production is # 2

· Poultry Production is # 3

· The US produces over 85 million hogs per year

· The average American eats about 2.5 lbs of lamb/mutton per year

· The average American eats about 90 lbs of chicken and 22 dozen eggs per year

· Poultry consumption is on the rise due to it being healthier than red meat.

· Meat prices are affected by weather, feed prices, federal import policies, and consumer demands
· Federal Meat Inspection Act was implemented in 1906

· Inspection is mandatory, grading is voluntary

· Humane Slaughter Act of 1960- requires that prior to slaughter, animals be rendered completely unconscious with a minimum of excitement and discomfort, by mechanical, electrical, or chemical (CO2 gas) methods.

· Carcasses are chilled for at least 24-48 hours after evisceration and before being graded and processed

· Specialty meats such as the brain, kidneys, sweetbreads, the tail, and the tongue do not accompany the carcass and are considered by-products to be sold separately as specialty items

· Meat specifically red meat is a great source of iron
· Fat contributes to product juiciness, tenderness, and flavor of meat

· Muscles are very tender at the time of slaughter, however rigor mortis begins and muscles become progressively less tender until rigor mortis is complete.

· Rigor mortis: 6-12 hours in beef, 1-6 hours in pork, 

· Beef is typically the only meat that is aged; aging has a positive effect on beef for the first 7-10 days, after that it causes a negative effect on spoilage and taste
· Lamb and pork is not aged because of their relatively young age at time of slaughter and still being naturally tender

· Light meat of poultry is leaner and has a more mild flavor than dark meat. Dark meat is more flavorful because it has more fat in it.

· Skins are nondigestible and are high in fat.

· Genetics play a major role in the tenderness of beef.

· Stressful conditions just prior to slaughter cause major problems with meat.
· Meat should be frozen fast to reduce the chance of losing moisture and protein.

· Consumers relate meat color to freshness.

· Aging changes the flavor of meat.

· Electrical stimulation can be used instead of aging. This improves tenderness, color, texture, and firmness; as well as makes the hide easier to remove.

· Age- is determined by maturity of the cartilage and bones. Cartilage hardens and turns to bone as the animal ages. Younger animals are generally more tender.

· Examples of a retail cut are: pork chops, t-bones, leg of lamb

· Trimmings of retail cuts are made into sausage or ground meat

· Meat is highly perishable and spoils quickly. Fresh meats will only stay good in the refridgerator for about 2-4 days

· The more lean the meat is, the more it is going to cost.

· The degree of tenderness or grade has no relationship to the nutritional value but does affect the price.
