
Meat grading and inspection are activities that are essential in assuring the best product for customers, however, the two differ. Meat inspection involves careful examination of meat products to ensure that they are safe and clean for human consumption. The procedure is mandatory for every processed meat. Grading of meat is a process by which meat carcasses are separated accordingly to how they will taste and their yield. It separates products with different characteristics into standardized groups to help in their marketing.
Upton Sinclair was a famous American writer who wrote nearly 100 books during his time. Apart from being a writer, he was a novelist, a journalist, and a political activist. His work on the novel, The Jungle, makes him essential in this class as it exposed labor and sanitary conditions in the meat packaging industries of the United States of America. This novel encouraged the procedure of meat inspection to be strictly followed and this made it a tradition. 
Ground beef can possess dangerous bacteria like Salmonella and E. coli, unlike steak whose bacteria hung on the surface and die when the steak is slightly roasted. The bacteria in ground beef get into the beef along the supply chain. Ground beef has internal bacteria because the bacteria gets evenly distributed once the meat is ground. To kill this bacteria, ground beef is cooked at a very high temperature of about 165F, different from steak. This kills both the bacteria on the surface and in the meat.
Stress on animals impacts their metabolic and psychological functions. Animals experience stress when they are either exposed to extrinsic or intrinsic stressors. These forms of stress also cause a state of homeostatic imbalance in the animals. A case that may lead to stress on animals maybe when they are being transported to or from a place in large groups and they experience a lot of squeezing and less comfortability. Stress on animals lowers meat quality as it causes bruises and hemorrhages and a widespread of pathogens. Low quality of meat occurs because the animal experiences physical injures and fatigue due to stress, causing homeostatic changes in their systems that lead to change in the proteins in their skeletal muscles.
Marbling is the fat that is referred to as intramuscular fat. It is the layer of fat on the outside of a steak. It is determined by an animal’s diet. For instance, cattle that are fed on grain will have more marbling than those that feed on grass. This is because grains contain more fat than grass. Marbling also occurs in pork as seen by the lob of fat in it. It plays the same role as in beef. Marbling adds flavor to beef as it improves meat tenderness and moistens it.
Rigor mortis is the loos of extensibility of muscles that marks muscle conversion to meat. This means that muscles can be stretched then return to their resting size when released. Contraction of muscles involves myosin and actin. As a muscle contraction, myosin molecules that are charged attach to actin molecules. ATP split to ADP and releases energy then causes filament sliding.  The myosin molecule head, still attached to actin, only detaches itself in presence of ATP energy. The head of the myosin molecule remains locked to actin when the muscle is converted to meat. 
Wholesales cuts involve meat cuts that are meant for bulk sale while retail meat cuts are for selling merchandise in small quantities. Wholesale cuts are majorly shipped from slaughterhouses and packing plants to groceries and butcheries for fuller processing. These wholesale cuts are used to make retail cuts. In beef, the wholesale cuts include nine sections which are chuck, rib, short loin, sirloin, and rump on the upper body while brisket, short plate, flank, and the round on the lower body. The wholesale cuts on pork include five parts which are ham, loin, side, Boston Butt, picnic, and miscellaneous. In poultry like chicken, wholesale cuts include chicken breast fillets, chicken legs, chicken drumsticks, chicken thigh, chicken wing, and winglet.
The anatomy of cattle, sheep, and pigs differ especially in pigs and cattle as cattle eat plants only while pigs eat both plants and animal matter. While cattle and sheep are ruminants, pigs are non-ruminants. This means that cattle and sheep have large complex-four chambered stomachs while pigs have simple one-chambered stomachs just like humans. While the tongue in cattle is used for grasping, the pig's tongue has fewer feeding characteristics. The cattle have no upper teeth in the front but have a hard pad on which or diastemata like a cow or a sheep. It has carnassial teeth for slicing animal matter. 
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