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What is red meat?

Q1. Link the words their description.
	
Tendons
	
	is the protein in connective tissue, in and around the muscle fibres and tendons.

	
Connective tissue
	
	is a protein mostly found in the ligaments which join two bones together.

	
Collagen

	
	join the muscle to the bones of animals.

	
Elastin
	
	is the creamy white tissue which holds together the bundles of muscle fibres.


		
Q2. Decide if the following statements are true or false.
a) Fine muscle fibres tend to come from the muscles of young animals, or in older animals from the muscles which do least work.			TRUE/FALSE

b) Thick muscle fibres tend to be from older animals and also muscles which do  the most ‘work’ – such as neck and shin.				TRUE/FALSE

c) Thick muscle fibres can be quickly made tender during cooking, e.g. grilling. Whereas, short and fine muscle fibres are tougher and needs long, slow cooking with moisture to make it tender, e.g. casserole.				TRUE/FALSE

Q3. Fill in the gaps using the word bank below.
a) ____________________ fat, or subcutaneous fat, is found in meat underneath the skin and is a creamy-white colour. 

b) A small amount of fat is also found in connective tissue surrounding the  bundles of muscle fibres is called ____________________ fat, which is not usually obvious to the eye. 

c) Red meat eaten in the United Kingdom (UK), comes mainly from:  cattle (_________), pigs (_________) and sheep (_________).

[bookmark: _GoBack]d) The colour of meat is largely due to the red protein called ____________________.

e) Exposure to ____________________ can increase the red colour of meat.


Word bank
myoglobin  	visible      pork    oxygen	invisible    beef   dairy     lamb     sheep
			1	www.foodafactoflife.org.uk
© Food – a fact of life 2019


2

image2.png
NS
FOOD

‘J faclgf life




image1.png




