

Meat

Introduction

          Meat is a flesh of animals used as food. This definition is limited to only three thousand mammalian species, but an often time it is includes the musculature, organs, such as liver and kidney. Depending on countries, this explanation is beyond the custom and the availability of the animals.

          Meat also can be defined as the edible flesh and organs of animals and fowls. Red meat describes the flesh of cattle, pigs, and sheep. The flesh of poultry (chicken, turkey, and duck) is considered to white meat, and it's purchased by consumers can be either whole lean with bone, whole lean (a ribeye steak), or some form of processed meat. Meat is often processed in some way to create products that appeal to consumers. Processing can include physical methods such as grinding, chemical treatment such as curing, smoking and cooking. Frozen ground beef and turkey are available as chubs or formed into patties. Meat by products includes organs and glands such as liver, heart, brain, thymus, and intestines (“offals”). 

  Meat proteins are good source of essential amino acids and is valued for its cooked flavor and tender texture. It also provides various B vitamins, iron, magnesium, and other minerals Meat and meat products are essential components in diets of developed countries. Their consumptions are affected by various factors and the most important ones are product characteristics (sensory and nutritional properties, safety, price and convenience),consumer and environmental related (psychological, health, family or education aspect, general economic situation).
Meat muscle composition

          Meat muscle composition is important .It is primarily derived from muscle, plus variable quantities of all types of connective tissues, lipid tissue  and nervous tissues. 

          Meat muscle composition water( approximately 75%) , Protein (approximately18.5%), Fat(approximately3%)and ash, non-protein substances ( approximately 3.5%). Muscle and connective tissue contribute to the qualitative and quantitative characteristics of meat. 
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The three major components of meat are water, protein and fat

Water

          Water is, by far, the largest component . In living tissue, for every kilogram of protein the body synthesizes 3.5 to 3.7 kilogram of water is needed to surround the proteins. Fat tissue commonly contains 5 to 8% water. Meat with high fat content will have lower amounts of protein and water. Its play a significant role in processed meats because additional water is added to emulsion products and to cure meats through the use of curing brines. Water loss decrease yields, but it is desired in dry fermented products.

Protein

         Meat protein is categorized in three groups: myofibrillar (salt soluble), sarcoplasmic(water soluble) and connective tissue (salt insoluble). These protein groups have different basic properties that affect meats differently.  The myofibrillar proteins, also called contractile proteins, form the largest structure and bulk of muscle. These proteins are responsible for the contraction ability of living muscle and are found inside the muscle cell.
The sarcoplasmic proteins, They are plasma proteins are already soluble in the muscle cell and are easily extracted from the muscle with water, hence they are called water-soluble proteins. This group of proteins is most easily identified by observing the drip fluid from thawed meat. In this group, there are hundreds of different proteins, but in small quantities. Myoglobin is one protein in this group that has significant importance in processed meats.

The connective tissue proteins ,Collagen is the major connective tissue protein in meat and it is similar to the collagen found in skin, ligaments and tendons. Collagen content varies between different muscles and even within the same muscle. Muscles used for locomotion, such as leg muscles, have higher collagen levels than muscles used for support such as the loin .

          Collagen levels in meat increases where muscle attaches to bone. Older animals have greater amounts of collagen.  

Fat

          Fat is the most variable component in meat. It is extremely important because it directly affects flavor, texture, shelf-life and profits. Fat cells are almost completely filled with lipid. Animal lipids are generally triglycerides, which are glycerol molecules with three fatty acids attached. There are many different fatty acids.
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