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Theory

Meat: Types, chemical and biochemical aspects Muscle: Muscle
proteins, intramuscular fat, m uscle function in vivo, post-mortem
glycolysis, onset of rigor mortis. Factors reflected in specialized muscle
function and constitution: Species, bread, sex, age, anatomical location
of muscles and m yofibrils. Conversion of muscle tom eat: pre-
slaughtering handling, moisture loss, glycogen loss, stunning and
bleeding, dressing and cutting. Ageing of meat: Protein denaturation,
proteolysis and oth er chemical changes. Meat s poilage: Endogenous
and exogenous infections. Factors affecting the growth of meal spoilage
microorganisms. Use of Bacteriocins against meat borne pathogens.
Propleylaxis: Hygiene, biological control, antibiotics, ionizing radiations.

Practical

Determination of chemical composition of red m eat. Protein profile of
various meats. Determination of minerals, vitamins, fatty acids and
toxins.
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