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Food commodities: Red meat and poultry	Livestock farming 
· There are more than 10 million cattle, 5 million pigs, over 33 million sheep and 182 million livestock birds in the UK.
· Pigs are generally reared by specialist pig farmers, with 50% of pig production being outdoors. 
· In the UK, cattle and sheep graze outdoors in the summer; however, many are housed in sheds during the winter to protect them from bad weather. 
· The health and welfare of all animals is a top priority for livestock farmers, as well as sustainability.
· Farmers manage and maintain the countryside including hedgerows and field boundaries, which are habitat for wildlife. 
· Grazing cattle and sheep play an important part in managing our natural grasslands.

    

    



Meat types and cuts
· Meat is available to buy in the form of cuts, joints or mince. It is also available ready prepared, e.g., sausages, ham, burgers. 
· The variety of cuts of meat available to the consumer provide choice, are convenient to prepare, simple to store and easy to cook.
· Different cuts of meat have different characteristics, e.g., energy and nutrients, composition, weight, size and appearance.
· Because of where the cut of meat comes from on the animal, different cuts require different cooking methods, e.g., slow (casserole), quicker (stir-fry).
· To add choice and variety, pork is cured e.g., bacon, and offal is available to be used in a range of popular dishes, e.g., liver, kidney. 
· Types of poultry meat include chicken, turkey, duck, goose and game birds e.g., pheasants and partridges.
· Portion sizes (per person/adult): 
· Steak 175g raw and 130g cooked; 
· Mince 125g raw and 100g cooked; 
· Sausages 114g raw and 90g cooked; 
· Chicken breast 160g raw and 120g cooked.
· It is recommended that we do not have more than about 70g of cooked red or processed meat a day (about 500g per week).

Preparing & storing meat
· Food preservation is important to increase the shelf life of products including meat. Shelf life depends on water; acidity; hygienic handling; methods of preservation.
· Meat changes colour during food preparation when the pigment myoglobin changes.
· Meat should be stored in sealed containers on the bottom shelf of the fridge. 
· Chicken must not be washed before cooking as this can increase the risk of food poisoning from campylobacter bacteria, as the bacteria can be spread around the sink area and work surfaces. 
· When cooking chicken and poultry, there should be no pink meat and the juices should run clear when cooked. 

      
						
						            			 

	

[bookmark: _Hlk131672724]Key terms
Milking: The primary process in making dairy products.
Milking parlour: A building where cows are milked on a dairy farm. 
Traceability: A system to track food through the stages of production, processing and distribution. 
Pasteurisation: The process of heating food to kill most food spoilage organisms and pathogenic organisms, e.g., milk.
Sterilisation: The severe heating of food to kill all micro-organisms, e.g., sterilised milk.  
Ultra-heat treatment (UHT): The heating of food to kill or inactivate all micro-organisms without causing damage to the product, e.g., UHT milk.  
Rennet: A mixture of enzymes in cheese production. Makes the milk ‘curdle’. 
Curds: A solid product formed during cheesemaking, through coagulation. 
Whey: The liquid remaining after the curds have been separated from the milk. 
Cheddaring: A secondary process in making cheese.  


For example, West Country Farmhouse Cheddar will have met the conditions of being made with milk from herds reared and milked in Cornwall, Devon, Somerset or Dorset and following the traditional process of cheddaring. Cheddar is matured for at least 9 months. 

For more information, go to: https://bit.ly/3qhSK57 
Tasks
1. Create an infographic on dairy farming in the UK. 
1. Research and explain the different stages involved with producing cheese.  

Other dairy foods
There are different types of dairy products, which are defined as foods made from the milk of animals. These include: 
· butter;
· condensed milk;
· cream; 
· ice cream;
· milk powder;
· yogurt.



Key terms
Curing: A preservation process that removes moisture from meat.
Gelatine: A protein formed from the hydrolysis of collagen. It has the capacity to hold water molecules in a gel matrix. Used to set sweet and savoury jellies.
[bookmark: _Hlk131064066]Haemoglobin: A component of red blood cells that contains iron. Its function is to carry oxygen around the body in the blood.
Iron: A mineral element that is essential in the diet to make red blood cells that carry oxygen to the tissues. 
Muscle fibres: Are made up of cells which contain proteins actin and myosin. 
Myoglobin: A component of muscle tissue that contains iron. Its function is to bind and store oxygen that the muscles can use when it is needed.
Offal: The collective name for the internal parts of the animal that we eat.  
Preservation: The process of extending the shelf-life of a food product by inhibiting the growth of micro-organisms. 
Protein: A component of food that is made up of amino acids. 
Tenderising: To apply a process or substance that breaks down the connective tissue found in meat. 
Traceability: A system to track food through the stages of production, processing and distribution. 
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						            				Tenderising meat
The tenderness of meat can be increased by:
· Physical action e.g. mincing, chopping or separating the muscle fibres with a meat hammer.
· Chemical tenderising (marinating): mixing the meat with an acid such as lemon juice or vinegar before cooking or adding acids or tomatoes to the cooking liquid can help to tenderise the meat by breaking down some of the collagen. Powdered artificial tenderisers are concentrated enzymes which break down proteins into amino acids by breaking the structure of the meat. This can also be done by using the leaves of certain trees and the juices of some fruits such as pineapples and papaya. 

    
      
						
						            				

For more information, go to: https://bit.ly/3yLkfbq 
Tasks
1. Research the UK livestock industry and explain how farmers are working towards producing meat in a more sustainable way. 
2. Research recipes to find some examples of the use of tenderisers in meat cookery. 
Explain how the ingredients help to make the meat more tender. 

[bookmark: _Hlk113873013]Meat and poultry nutrition
Meat and poultry are good sources of protein as well as different vitamins and minerals. 
· Poultry, such as chicken, provides B vitamins, phosphorus and selenium and can be low in fat if you choose chicken breast without skin.
· Red meats like beef, lamb and pork provide B vitamins, phosphorus, potassium and zinc. Meat is one of the main sources of vitamin B12 in the diet. Beef is a source of iron and pork a source of selenium. Red meat can be high in saturated fat, but you can reduce this by choosing lean cuts and cutting off any extra fat. 
· Game is also rich in protein and many B vitamins. Game birds such as pheasant and grouse are high in vitamins B3, B6 and B12; both are also sources of iron and selenium. Venison (deer) is also high in four B vitamins, as well as iron, copper, and zinc. Game meats are also typically lower in saturated fats than many other meat options.



Cooking meat
There are three main methods of heat transfer normally used for cooking meat - convection; conduction; radiation.
· Convection is where currents of hot air or hot liquid transfer the heat energy to the food, e.g., roasting. 
· Conduction is where heat is transferred through solid objects by the vibration of heated molecules, e.g., stir frying.
· Radiation is where heat is transferred from a heat source in the form of rays which travel quickly in straight lines, e.g., grilling.
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What is meat? 
· Lean meat is the muscle tissue of animals which is made up of bundles of muscle fibres held together by creamy white connective tissue. Tendons join the muscle to the bones of the animal. 
· Connective tissue is made up of two proteins called collagen and elastin.
· Two different types of fat can be found in meat, visible and invisible. 
· The colour of meat varies due to the red protein called myoglobin and some haemoglobin remaining in the muscles. Exposure to oxygen increases the red colour of meat.
· Lean meat comprises water, protein, fats, vitamins, and minerals. 
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Traceability and food labels 
· Farm animals (cattle, sheep and pigs) wear  eartags to ensure traceability.
· The eartag number of an animal is linked to its own passport, which details information of parentage, birth and all movements the animal undertakes up to slaughter. 
· Assurance schemes certify tracebility (or what farm it came from), high production standards and care for our environment and wildflife. These include Red Tractor and RSPCA.
· The food label shows the country of slaughter, country of origin, handling information, accreditation, product safety information. 
    
      
						
						            				

This resource meets the Guidelines for producers and users of school education resources about food.

www.foodafactoflife.org.uk
© Food – a fact of life 2023
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