Meat

Meat is a flesh of animals use as food. All processed or manufactured products which might be prepared from these tissue are included in this definition but an often time it is includes the musculature, organs, such as liver and kidney, depending on countries. 
Meat also can be defined as the edible flesh and organs of animals.
Meat as an entity can be subdivided into several general categories.

1- Red meat (beef, pork, lamb or mutton, and veal) are the most common however (horse, goat, llama, camel, water buffalo and rabbit) meats are used for human consumption in many countries.    

2- Poultry meat is the flesh of domestic birds is considered to white meat include (chickens, turkeys, and ducks).

3- Sea foods are the flesh of aquatic organisms include 
(Fish, oysters, crabs).

4- Game meat which consist of the no domesticated animals. 
Meat structure 

1-Muscle tissue is the main tissue in meat structure. 
2-Connective tissues
3-Adipose tissues
4-Bone tissues 
5-Other tissues 
Chemical composition of the muscle tissues 

Water--Fluid medium of the body 70-75%. 
Proteins -- Structure and metabolic reactions in body 18-20%.

Lipids -- Sources of energy, cell membrane structure and function, and metabolic functions (vitamins and hormones) 3.5-4%.
Ash-0.8-1%. 

Carbohydrates -- low level in body, mainly glycogen in muscle and liver lower than 1%.
1- Lean tissues (muscle tissues)  main meat protein categories are :-
1- Myofibrillar proteins, also called contractile proteins. These proteins are responsible for the contraction ability of living muscle and are found inside the muscle cell the myofibrils are composed of actin, myosin and actomyosin.
2-Connective tissue proteins: (salt insoluble) this function requires connective tissue protein to be very tough and strong. Collagen and elastin are the major connective tissue protein Collagen levels in meat increases where muscle attaches to bone (cross-linking). Older animals have greater amounts of collagen and that have responsibility of meat tenderness by increasing collagen content in meat decrease meat tenderness , after cooking meat  the collagen convert to gelatin.
3-Sarcoplasmic proteins (water soluble), are found inside the muscle cell. Myoglobin is one protein in meat. Myoglobin gives meat its color and hemoglobin that gives bloods color.            
2-Connective tissue: Meat muscle, which is what we eat, is made of fibres, bound together with connective tissue, that are mainly linked to other groups of muscles or directly to the animals bone structure. The amount of connective tissue in meats and its solubility (the degree to which it is dissolved during the cooking process) can directly influence the tenderness of meat muscle
3-Adipose tissue: is found under the skin, but is also found around internal organs, surrounding the kidneys, and in the abdomen.
*Meat especially red meat, which contains various amounts of intramuscular fat, giving it an appearance similar to a marble pattern its called marbled meat.

4- Bone: By the bone color we can know the age of the animal if the color of bone white that indicate aged animal also Blue bone color indicate to young animal.
Nutritional value of meat

1-Meat is an excellent source of complete proteins.

2-Meat contains traces of several different vitamins. This includes vitamin E and vitamins B-1, B-2, B-3 and B-6.
3-Meat contains several minerals including magnesium, iron and zinc. 
4-Meat contains high amounts of healthy unsaturated fats like omega-3 fatty acids.
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