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First Part
Jim Arnold’s presentation on cheese in the class does a great job to exposing us to the world of cheese. I must say I really had fun during this presentation. Cheese has always been my favorite breakfast meal. I have never had to get to know more information about cheese rather than just waking up and getting some from the fridge for my breakfast. But this video has done a great deal since I have been able to understand more about cheese. He was very orderly in the manner in which he presented the information starting with the history of cheese and then presenting the different types of cheese. Therefore, this presentation was informative and has helped me know more about my favorite breakfast meal.
I agree with Jim’s description of cheese. For me, I have always been into cheese prepared by milk from a cow. I learnt that milk is the main product used in the preparation of cheese. However, the milk comes from different animals such as cows and sheep. But cow’s milk is my favorite since it has a sweet and creamy taste. This description is also quite elaborate and informative therefore is an eye opener for me to try the different types of cheese. 
After this presentation, I realized that I have not done myself justice to trying the different types of cheeses. Jim made a presentation of many different types of cheese you can find in the stores spread across the country. These include: Vermont cheddar, Brie, Feta Cheese, Mozzarella, Gouda, Blue Cheese, Pecorino Romano, just but a few. But I realized that out of this many different types presented by Jim, I have only tasted mozzarella which I easily find it in the stores near our residence. I like how mozzarella tastes since it is prepared by fresh cow’s milk. However, I am dared to try the different types of cheese I have learnt during this presentation. 
Second Part 
Gordon Stadnyck’s presentation is fundamental to understanding how the meat industry operates.  One of the key issues discussed in this lecture is beef aging. This is a process of preparing beef before it is taken to the stores for consumption. I have therefore learnt that most of the beef we get from the stores is always fresh meat. This is because dry-aging and wet-aging has helped to keep the meat fresh for consumption. Beef-aging also helps to keep the meat tender. I must admit that this is something most of us have never tried before. But with this information, will ensure my meat is aged before placing in the fridge for consumption. I will also always go for aged beef in the markets.   
Gordon also talks about how farmers today use Zilmax, which is used to increase the size and the efficiency of feeding cattle. He particularly mentions that most people who own slaughter houses today use zilmax to get the more returns from cattle that are ready to be sold. Therefore, the underlining issue is that some of the meat in grocery stores is genetically modified. The meat is a product of drugs and steroids from zilmax-fed cattle. There is also a concern over the tenderness and increased shear force of meat. Most of us have little knowledge on such issues that affect ur health. Therefore, this information is an eye opener to address such issues in the community. We are consuming certain foods which are genetically modified and therefore have health implications in our bodies. So people need to be informed and this is our opportunity to inform them. 
[bookmark: _GoBack]Gordon also talked about money in the beef industry. I found very educative to learn about meat economics. Equal measure should be given to the safety of food as it is for money in the beef industry. Moreover, taxes paid by the meat industry contribute to other sectors such as education, healthcare, roads just but a few. Therefore, all this information is important in understanding the meat economics. This information will help me to champion for the rights of the farmers. The government needs to address key issue such as providing them with financial support in order to keep the economy up and running.           
    
   
