Meat Science Vocabulary Quiz
1. _____________
putrified state of food

2. _____________
treating meat to retard spoilage

3. _____________
removal of an animal’s blood

4. _____________
act of chewing

5. _____________
cuts of meat ready for purchase by consumers

6. _____________
cloth used to wrap the carcass during aging

7. _____________
any chemical change that includes oxygen

8. _____________
desired distribution of fat in the muscular tissue

9. _____________
technical term for fat tissue

10. ____________
most valuable cuts of a carcass

11. ____________
microbes that can grow with or without free oxygen

12. ____________
when muscles stiffen and lock into place after death

13. ____________
process of rendering an animal oblivious to pain
14. ____________
process of maturing; aids in flavor in tenderness

15. ____________
major parts of a carcass

16. ____________
preservation process that uses low levels of radiation to kill pathogens
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