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Meat storage and preparation

Q1. Define the term ‘food spoilage’.

Food becomes spoiled when it loses water and dries out. 

Q2. List the storage life of a hygienically prepared carcase:

a) Beef and veal	Up to 21 days
b) Lamb		Up to 15 days
c) Pigs		Up to 14 days
d) Offal		Up to 7 days 


Q3. Which packaging would be associated with the following shelf lives:

a) Shelf life of 1-2 days		Overwrapped
b) Shelf life of 7-10 days		Modified atmosphere packs
c) Shelf life of up to 10 days	Vacuum packed


Q4. Complete the following table.
	Item
	Describe the effect on the shelf life of a product.

	Water
	Food which contains a higher amount of water often has a shorter shelf life when compared with foods containing less water.


	Acidity
	Food which is acidic (or have a low pH) tend to have a longer shelf life.


	Storage Conditions
	Food which is correctly wrapped and stored at low temperatures will have a longer shelf life.


	Hygienic Handling
	Food handlers can reduce the shelf life of food by contaminating the food with micro-organisms by: using unhygienic equipment, surfaces or transport and human contact.




Q4. Use the description to identify the method of heat transfer

a) Heat rays from gas or electric grills travel down onto the food below. Food cooks more slowly if the heat rays have to travel a further distance to reach it.  This method of heat transfer is called radiation

b) Heat is transferred through solid objects by the vibration of heat molecules. The molecules nearest the heat source first become heated and vibrate. The molecules next to those already vibrating also begin to vibrate, creating a chain reaction. This method of heat transfer is called conduction

c) Gases or liquids are heated the molecules expand and become lighter in weight and so rise up. Cooler heavier molecules fall in their place until they also become heated and rise up. The heat from the currents is transferred from the air or liquid, firstly to the outside part of the food then gradually through to the centre. This method of heat transfer is called convection

Q5. Draw a line to match each cooking technique with the method of heat transfer:

a) Roasting					Radiation

b) Barbequing				Conduction

c) Stir-frying					Convection

Q6. Circle one of the following factors which does not affect the tenderness of meat.
a) Structure of the meat muscle
				
b)The shelf life of the meat

c) Age of the animal before slaughter

d) Part of the animal where the meat comes from

e) The method of preparation and choice of cooking method

Q7. Complete the table below
	Method of meat tenderisation
	Describe what happens with each method.

	Tenderising with physical force
	Muscle fibres are broken down by mincing or chopping. The muscle fibres can also be separated by using a hammer with a spiked edge.



	Tenderising with enzymes
	Natural and commercial enzymes can be used to partly breakdown the connective tissue.




	Tenderising with a marinade
	Marinades commonly contain acids and will hydrate the muscle fibres and convert collagen to gelatine.








Q8. Explain how meat loses water during cooking.

During cooking, muscle fibres shrink and harden. The water is squeezed out of the meat and it shrinks in size.

Q9. Describe a cooking method which prevents meat toughening.

Slow methods of cooking using a large amount of liquid will convert collagen in connective tissue to gelatine, making the meat tender.


Q10. Provide two examples of how to reduce the fat content of meat dishes.

a) Using a dry cooking method and placing the meat on a grid or trivet will allow the fat to drip away.


b) Fat will melt during moist methods of cooking and eventually rise to the top. This can be skimmed off with a spoon.


Q11. Explain how the following improve the flavour of a meat dish.

a) Meat extractives: When using dry methods of cooking, the meat extractives are developed and cling to the surface of the meat. In moist methods of cookery, the meat extractives are absorbed into the cooking liquid.

b) Fat: Melted fat adds flavour and texture to meat  and meat dishes.

c) Herbs and spices: Meat absorbs the flavour of any herbs and spices added during preparation.


Q12. On the other side of this page, create a flow chart or diagram to explain the changes in meat colour.Oxymyoglobin

Bright red meat
Myoglobin

Red meat
Globinhaemichrom

Brown meat
Globinhaemichrom

Brown meat
Oxymyoglobin

Bright red meat
Myoglobin

Red meat


[bookmark: _GoBack]Temperature

Globinhaemichrom

Brown meat

Oxymyoglobin

Bright red meat

Myoglobin

Red meat


			1	www.foodafactoflife.org.uk
© Food – a fact of life 2019


3

image2.png
NS
FOOD

‘J faclgf life




image1.png




