Meat Science Part I Review
1. Name the three common methods of slaughtering.

2. What does PSE stand for?

3. Name three signs of a properly stunned animal.

4. What is not a humane method of restraint?

5. What causes DFD?

6. Why does the heart need to continue pumping after immobilization?

7. Why is hemorraghing bad?

8. What organ is sometimes eaten?

9. Which animal has their hair scraped off?

10. How are beef carcasses split?

11. Which animal’s carcass is chilled whole?

12. What are shrouds usually soaked in?

13. Name the nine wholesale cuts of a beef carcass.

14. What are the two types of inspection?

15. What are the entrails of an animal?

16. Americans are a nation of ___________ _____________.

17. What do consumers want today?

18. Why is only about 50% of the total volume of blood lost at the time of exsangunation?

19. Why is meat a nutritionally complete food?

20. If a side of beef is going to be split in two, where would it be split?

21. Name a difference between the slaughter process of cattle and swine.
22. Which animal takes the longest for rigor mortis to onset?

23. What is an alternative to aging?

24. What does aging improve?

25. If the organs are condemned what happens to the carcass?
