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Influences of Eating Quality in the Production Sector

Diet: Type &
Duration

Behavior

Growth
Technologies




Influences of Eating Quality within the Carcass

Modest — Average Choice Small — Low Choice Slight - Select




Influences of Eating Quality at the End User

Cut . Cut Size
Selection - Cut Type

« Wet vs Dry Cooking
- Temperature
 Duration

Cooking
Method

- Degree of
End Point Doneness

Temp - Needs for cut and
cooking method



Muscle differences

Best way to cook

Cooking methods

Cut examples

Tender Cuts

Faster
Dryer
Hotter temperatures

Grilling
Pan frying

Sirloin steak
Ground beef
Thinly sliced

Less Tender Cuts

Slower
Added moisture
Lower temperatures

Smoking
Braising (Crock Pot)

Brisket
Eye of round steak
Stew meat



Muscle Properties




muscle fiber
(muscle cell)
red meat |
(skeletal muscle) muscle fascicle I I

myofibril

fat cells and other
connective tissue







Group activity: Build a Muscle

CONNECTIVE TISSUE
MUSCL & SUPPORTING MARBLING
E NETWORK
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www.arizonabeef.com




