

Midterm Meat & Poultry Science
NAME:
Differentiate between meat grading and meat inspection.

[bookmark: _GoBack]Who is Upton Sinclair and why is he important in this class?

Why does ground beef have to be cooked different than steak?

How does live animal stress cause changes in meat quality?

What is the scientific name for marbling, what is it, and how is it “aquired” by beef and pork?

Explain what is rigor mortis.

Differentiate between wholesale and retail meat cuts for beef, pork, and poultry.

Graduate Students:  How do cattle, pigs, and sheep differ?  This is a small question with a big answer expected.  It is suggested to break your answer into various parts and discuss the part for each animal, then move to the next various part and discuss that various part for each animal.



