Meat Science Vocabulary
___________
part of meat animal that is left after the hide, hair, feet, head, and entrails have been removed

​​___________
major parts of a carcass; boxed and sent to distributors

___________
cuts of meat ready for purchase and use by consumers

___________
process of rendering an animal  oblivious to pain

___________
any food produced, killed, or prepared according to Jewish dietary law

___________
 removal of an animal’s blood

___________
physiological process following death; where muscles stiffen and lock into place

___________
cloth used to wrap the carcass during aging
___________
process of maturing and getting older; improves flavor and tenderness

___________
most valuable cuts on a carcass

___________
technical term for fat tissue

___________
act of chewing

___________
protein substance found in tendons, bones, connective tissue

___________
any chemical change that includes oxygen

___________
putrefied state of foods

___________
minute plant or animal life; some good some bad

___________
microbes that can grow with or without free oxygen

___________
treating meat to retard spoilage

___________
preservation process that uses low levels of radiation to kill pathogens in food products

___________
length of time that must transpire between the time drugs are given and animal is slaughtered

___________
process during which condemned carcasses are placed under heat severe enough to kill any 


organisms that can cause problems

___________
grade given to beef carcasses that indicates eating quality

___________
desired distribution of fat in the muscular tissue

quality grade

withdrawal period
curing

wholesale cuts

immobilization


exsanguination
shroud


marbling
primal cuts

aging

carcass


retail cuts

rendering
irradiation

microbes

rancid


rigor mortis

kosher

faculatative

oxidation

adipose

elastin


mastication

