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The entire meat muscle is attached to the bone by tendons. Every muscle has skeletal muscle tissue, connective tissues, nerve tissues, and vascular/blood tissue. The connective tissue in the skeletal muscle of meat is divided into the endomysium, the perimysium, and the epimysium.  The skeletal muscle fibers are in the form of cylindrical muscle cells. Every individual skeletal muscle in meat comprises of muscle fibers, which are bundled together and covered in connective tissue. The muscle in meat is covered by a connective tissue cover known as the epimysium. The epimysium is connected by as tissue called Fascia to the outside and which surrounds and divides the muscles. Some sections of the epimysium develop inside to split the muscle into its sections. 
Each muscle section consists of a muscle fiber bundle. Each muscle fiber park is referred to as fasciculus. Each fasciculus is surrounded by a layer of connective tissue referred to as the perimysium. Inside the fasciculus, every individual muscle cell, referred to as muscle fiber, is connected to a surrounding tissue referred to as endomysium. The epimysium, perimysium, and endomysium are three major tissue layers, forming a dense tendon that looks like a rope. The tendon and the aponeurosis are indirectly connected from muscles or to the connective tissues of other muscles, (Pearson, 2012). 
[bookmark: _GoBack]The muscles also consist of an abundant supply of blood vessels of the circulation system and nerve endings. The blood vessels and nerves are directly connected to the main functioning of the skeletal muscle, that is, expansion and contraction. The branches of the blood vessels and nerves follow the components of the connective tissue of the muscle or nerve cells and smaller blood vessels called capillaries. 
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