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Meat inspection is a thorough and consistent check-up of the meat and meat products for health a consumption. It is usually intensely done to evaluate the quality of meat and meat products. In contrast, meat grading is the process of granting a level of quality based on the characteristics of the meat and grouping them into classes of similar quality, yield, and value.
Upton Sinclair was an American writer, politician, and writer who unmasked social unfairness. He played a role in the meat science industry by authoring about the maltreatment of workers in meatpacking industries. He revealed striking exploration of cruelty to animals and unhygienic conditions. He was later given the mandate to inspect the meatpacking industry, which preceded Pure Food and the Meat Inspection.
Special care is given to cooking ground beef than steak. This cooking procedure is because the meat was chopped into small pieces when preparing ground beef, giving room to the entrance of pathogens like bacteria. This pathogen cause diseases when consumed, and this is why ground meat is cooked under high temperatures than steak to kill the bacteria.
When a live animal undergoes physical stress before its slaughter, the quality of its meat decreases, the meat produced becomes hardy, desiccated, and light in color. Psychological stress in an animal makes its essence appear dark in color and have higher alkalinity values. Stressed animals release a chemical that makes meat have an awful taste reducing its quality.
Marbling is the white patch of fat found inside skeletal muscle fibers in meat. Its scientific name is intramuscular triacylglycerol. Marbling in pork is acquired through regular bleeding with other genetically better pigs and introducing solid food to pigs at a young age. In beef, a diet with grains and proteins increases marbling. When calves are fed on a diet with high-energy nutrients, their amount of marbling increases.
Rigour Mortis is the hardening of joints, myosin and actin filaments in muscles after death occurs due to a biochemical change. A biochemical change results in the depletion of ATP in the muscles, which causes myosin molecules to adhere to actin filaments and fails to bring about muscle contraction and relaxation. The adherence of myosin to actin brings about the stiffness of the muscles, which causes Rigour Mortis.
Meat cuts are classified into wholesale and retail cuts. Beef and pork meat cuts are classified into retail and wholesale cuts because of their enormous carcasses. The wholesale cuts of beef are; the loin, rib chuck, brisket, and the plate. Pork has the leg, loin ham, Boston shoulder, and picnic shoulder as their wholesale meat cuts. The retail cuts of beef are rib eye, tenderloin, and t- bone from the loin. For the pork, retail cuts include ham, belly, bacon, and fatback. Poultry cuts are not classified as either wholesale or retail cuts due to their small size. They have the following as their meat cuts: halves, thigh drumstick, wing, and the loin.
Cattle, sheep, and pigs are all classified as livestock though they have differences in their makeup. 
Digestive system
Pigs
For pigs, they are non-ruminants. Their digestive system is monogastric, where food after entering the mouth goes to the stomach through the esophagus, where it is broken down and an essential nutrient. Cellulose is not digested absorbed by the small intestines. Digestion starts with food entering the mouth, where it goes down to the stomach through the esophagus. The gastric acid breaks down food in the stomach and later moves to the small intestine. The small intestine is divided into three sections: duodenum, jejunum, and the ileum. In the small intestine, necessary nutrients are absorbed. The intestinal contents then move to the large intestines then to the caecum, where digestion of cellulose takes place. 
Sheep and cattle
 They are ruminants with a four-chambered stomach with rumen as the largest. Rumen provides a conducive environment for the digestion of plant materials, including cellulose. They chew first with their lower jaw incisors pressing hard against the horny pad and grinding plant material. Chewing stimulates saliva production, which comes into contact with plant matter, making it easier for the animal to swallow. Food reaches the rumen via the esophagus, where the animal regurgitates. Once the animal chews the cad, it consumes the matter to the stomach, where the chewed plant matter is stored. In the small intestine, the duodenum, the ileum, and the jejunum where digestion is completed 
The appearance of the tail
 Sheep
Their tail hangs down, protecting their reproductive parts and the udder from extreme weather conditions.
pigs
  Pigs have their tails straight or curled. They use their seats to detect pain.
Cattle
 In cattle, the tail is usually solid and long. They use it for communication and relieve their skin from the irritation from insects on its fur.
Body appearance.
Cattles
They have long rectangular bodies with strong necks and thin fur on their skin. 
Sheep
Sheep have weak necks, and their body is usually covered with wool. They have elongated skulls with their brain in the cranium.
Pigs
Pigs appear like they do not have a neck and have scattered fur. The skull of pigs usually is narrow due to the presence of fats.
Neck region
Sheep could have six, five pigs, and cattle seven vertebrae in the neck region.
Eyes
Cattle  have oval-shaped eyes, each located to the sides of the head.
[bookmark: _GoBack]Pigs have small eyes with a wide field of view.
Sheep have their eyes with the elongated pupil to control the light getting into the eye.
Reproduction
Most cattle give birth to one offspring in a single pregnancy with a gestation period of 283 days. 
Pigs bear multiple offspring in a single pregnancy with a gestation period of 115 to 122 days.	
For sheep, most can give birth to a maximum of three in a single pregnancy with a gestation period of 152 days.
 
 

