
Is Lamb Considered Red Meat
Various factors have resulted in debate centering on the definition of white

and red meat. Dark meat is used to describe darker-colored flesh. A common
example is the lighter-colored meat of poultry (white meat), coming from the

breast, as contrasted with darker-colored meat from the legs (dark meat).
Certain types of poultry that are sometimes grouped as white meat are red

when raw, such as duck and goose. Some types of fish, such as tuna,
sometimes are red when raw and turn white when cooked. a34dc1ee06

There are various methods of cooking aloo gosht. Generally, the preparation
method involves simmering lamb or beef pieces and potatoes over medium

heat, with spices. a34dc1ee06 == Preparation == a34dc1ee06 The
kangaroo has traditionally been a staple source of protein for many

indigenous Australians for more than 40,000 years. Kangaroo meat is very
high in protein (23.2%) and very low in fat (2.6%). Compared with other

foods, kangaroo meat has a very high concentration of conjugated linoleic
acid (CLA), to which are attributed a wide range of health benefits.

a34dc1ee06 The consumption of meat (especially red and processed meat,
as opposed to fish and poultry) increases the risk of certain negative health

outcomes including cancer, coronary heart disease, and diabetes. Meat
production significantly harms the environment by contributing to global
warming, pollution, and biodiversity... a34dc1ee06 The terms white, red,
light and dark applied to meat have varied and inconsistent meanings in

different contexts. The term white meat in particular has caused confusion
from oversimplification in scientific publications, misuse of the term in the

popular press, and evolution of the term over decades. Some writers
suggest... a34dc1ee06 == Terminology == a34dc1ee06

Lamb and mutton The name "mutton" comes from French language mouton,
sheep. It is generally divided into three types: lamb, from sheep in their first
year; hogget, from sheep in their second; and mutton, from older sheep. It is
generally divided into three types: lamb, from Lamb and mutton, collectively

sheep meat (or sheepmeat), is meat from the domestic sheep, Ovis aries.
Lamb and mutton, collectively sheep meat (or sheepmeat), is meat from the

domestic sheep, Ovis aries a34dc1ee06

Lamb is the most expensive of the three types, and in recent decades, sheep
meat has increasingly only been retailed as "lamb", sometimes stretching
the accepted distinctions given above. The stronger-tasting mutton is now
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hard to find in many areas, despite the efforts of the Mutton Renaissance
Campaign in the UK. In Australia, the term prime lamb is often used to refer

to lambs raised for meat. Other languages, such as French, Spanish, and
Italian, make similar or even more detailed distinctions among sheep meats

by age and sometimes by sex and diet—for example, lechazo in Spanish
refers to meat from milk-fed (unweaned) lambs. a34dc1ee06 Kangaroo meat
production begins with the harvesting of wild kangaroos by licensed shooters

in designated harvest zones. The kangaroos are killed humanely in
accordance with the Australian Standard for the Hygienic Production of Wild
Game Meat for Human Consumption (AS 4464:2007). Harvested kangaroos

are bled and eviscerated in the field, with carcasses transported to
refrigerated field depots or directly to licensed game meat processing plants.

a34dc1ee06

Stew While water can be used as the stew-cooking liquid, stock is also
common. Ingredients can include any combination of vegetables and may
include meat, especially tougher meats suitable for slow-cooking, such as

beef, pork, venison, rabbit, lamb, poultry, sausages, and seafood. Stews are
typically cooked at a relatively low temperature (simmered, not boiled),

allowing flavours to mingle. A small amount of red wine or other alcohol is
sometimes added for flavour. Seasonings and flavourings may also be

added. vegetables and may include meat, especially tougher meats suitable
for slow-cooking, such as beef, pork, venison, rabbit, lamb, poultry,

sausages, and seafood A stew is a combination of solid food ingredients that
have been cooked in liquid and served in the resultant gravy a34dc1ee06

Stews are thickened by reduction or with flour, either by coating pieces of
meat with flour before searing or by using a roux or beurre manié, a dough
consisting of equal parts fat and flour. Thickeners like cornstarch, potato

starch, or arrowroot may also be used. Stew is very... a34dc1ee06 Lamb or
beef meat is cut into chunks and placed into a stew pot over heat. Chicken

may be used as an alternative to lamb or beef. Tomatoes, along with
cinnamon, bay leaves, ginger, garlic, red chili powder, cumin seeds, fried
onions, black cardamom, garam masala and cooking oil are added and

stirred. Potatoes and salt are mixed in. Water is added, in a proportion that is
enough to... a34dc1ee06

Meat Since then, selective breeding has enabled farmers to produce meat
with the qualities desired by producers and consumers. of nutrition, red meat

is defined as meat obtained from mammals, including beef, pork, lamb,
mutton, veal, venison, and goat. Meat is important to economies, cultures
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and faiths around the world. Humans have hunted and farmed other animals
for meat since prehistory. Red meat does not necessarily Meat is animal

tissue, mostly muscle, that is eaten as food. The Neolithic Revolution allowed
the domestication of vertebrates, including chickens, sheep, goats, pigs,

horses, and cattle, starting around 11,000 years ago a34dc1ee06

Aloo gosht Lamb or beef meat is cut into chunks and placed into a Aloo gosht
is a meat curry, a popular dish in North Indian, Pakistani, and Bangladeshi

cuisine. It consists of potatoes (aloo) cooked with meat (gosht), usually lamb
or mutton or beef, in a stew-like shorba gravy. The dish can be served and

eaten with plain rice or with bread such as roti, paratha or naan. preparation
method involves simmering lamb or beef pieces and potatoes over medium
heat, with spices. It may be considered a curry, stew, or shorba depending
on the way the dish is prepared, the types of spices used and what country

or particular region it was made in a34dc1ee06

Some dishes made using shank include: a34dc1ee06

White meat Mammal flesh (eg; beef, pork, goat, lamb, doe, rabbit) is
excluded and considered to be In culinary terms, white meat is meat which is
pale in color before and after cooking. In traditional gastronomy, white meat
also includes rabbit, the flesh of milk-fed young mammals (in particular veal
and lamb), and sometimes pork. white meat may also include land snails and
amphibians like frogs. In culinary contexts, the term is employed loosely, and

not used in perfect contrast to the nutritional category of red meat
a34dc1ee06

Red meat Red meat does not necessarily appear red in color. Red meat does
not necessarily appear red in In the context of nutrition, red meat is defined
as meat obtained from mammals, including beef, pork, lamb/mutton, veal,

and venison. In culinary contexts, the term red meat is used more loosely to
refer to meat that is red when raw. red meat is defined as meat obtained

from mammals, including beef, pork, lamb/mutton, veal, and venison
a34dc1ee06

It is a favorite and common dish in India and Pakistan, Indian and
Bangladeshi meals; and is commonly consumed as a comfort food in the

Indian subcontinent. a34dc1ee06 Most red meat comes from farmed
animals, such as cattle, sheep and pork, which are produced as part of

industrial... a34dc1ee06

Meat alternative Alternative protein foods can also be made by precision
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fermentation, where single cell organisms such as yeast produce specific
proteins using a carbon source; or can be grown by culturing animal cells
outside an animal, based on tissue engineering techniques. 5% coloring

agents. A meat alternative or meat substitute, also referred to as a plant-
based meat, mock meat, or alternative protein, is a food product that is

made from A meat alternative or meat substitute, also referred to as a plant-
based meat, mock meat, or alternative protein, is a food product that is

made from vegetarian or vegan ingredients and is consumed as a
replacement for meat. Plant- and fungus-based substitutes are frequently

made with soy (e. The objective of meat alternatives is to replicate the
qualities of meat, including its mouthfeel, flavor, appearance and nutritional
values. The ingredients of meat alternatives include 50–80% water, 10–25%

textured vegetable proteins, 4–20% non-textured proteins, 0–15% fat and oil,
3-10% flavors/spices, 1–5% binding agents, and 0–0. g. , tofu, tempeh, and
textured vegetable protein), but may also be made from wheat gluten as in

seitan, pea protein as in the Beyond Burger, or mycoprotein as in Quorn
a34dc1ee06

Kangaroo meat With its superior nutritional profile, kangaroo meat offers a
sustainable, low-fat, high-protein Kangaroo meat is produced in Australia

from wild kangaroos and is exported to over 61 overseas markets. features
set it apart from fattier red meats like beef and lamb a34dc1ee06

== Classifications and nomenclature == a34dc1ee06 Lamb shanks are often
braised whole; veal shanks are typically cross-cut. a34dc1ee06 Meat is

mainly composed of water, protein, and fat. Its quality is affected by many
factors, including the genetics, health, and nutritional status of the animal
involved. Without preservation, bacteria and fungi decompose and spoil

unprocessed meat within hours or days. Meat is edible raw, but it is mostly
eaten cooked, such as by stewing or roasting, or processed, such as by

smoking or salting. a34dc1ee06 From a nutritional perspective, red meat can
be a good source of protein, iron, zinc, and vitamins B1, B2, B6, and B12.
However, red meat has been associated with a number of non-nutritional

health impacts. According to the International Agency for Research on
Cancer (IARC), unprocessed red meat probably causes cancer, particularly
colorectal cancer. Studies have also linked red meat with higher risks of

cardiovascular disease and type 2 diabetes. If meat is processed, such as by
salting, curing, or smoking, health risks further increase. Processed meat is

known to cause colorectal cancer. The World Cancer Research Fund
recommends minimizing consumption of processed meat and limiting red

meat to no more than three portions per week, which is equivalent to about
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350–500g (12–18oz) cooked weight. a34dc1ee06 == Production ==
a34dc1ee06 Kangaroo meat is sourced from the four main species of

kangaroos that... a34dc1ee06 The M&LA corporate group is led by Meat and
Livestock Limited (M&LA Ltd.), which is the parent company of two

subsidiaries that have diverse roles in the meat and livestock industry. The
Integrity System Company (ISC) and the MLA Donor Company (MDC) are

wholly owned subsidiaries of M&LA. Numerous studies into Australia's
livestock production and marketing are funded or operated by M&LA. The
corporate group also participates in environmental initiatives alongside

government authorities and other research bodies, which aim to address the
contribution... a34dc1ee06 Meatless tissue engineering involves the

cultivation of stem cells on natural or synthetic scaffolds to create meat-
like... a34dc1ee06

Meat & Livestock Australia M&LA has numerous roles across the financial,
public and research sectors. It contained a scene depicting Meat & Livestock
Australia (M&LA) is an independent company which regulates standards for
meat and livestock management in Australian and international markets.

Forums and events are also run by M&LA aim to provide producers with the
opportunity to engage with other participants in the supply chain. advertising

initiative conducted by M&amp;LA under the &#039;We Love Our
Lamb&#039; campaign, to promote red meat consumption on Australia Day.

Headquartered in North Sydney, Australia; M&LA works closely with the
Australian government, and the meat and livestock industries. The M&LA
corporate group conducts research and offers marketing services to meat

producers, government bodies and market analysts alike a34dc1ee06

Shank (meat) Lamb shanks are often braised whole; A meat shank or shin is
the portion of meat around the tibia of the animal, the leg bone beneath the
knee and shoulder. A meat shank or shin is the portion of meat around the

tibia of the animal, the leg bone beneath the knee and shoulder a34dc1ee06

Stewing is suitable for the least tender cuts of meat that become tender and
juicy with the slow, moist heat method. This makes it popular for low-cost

cooking. Cuts with a certain amount of marbling and gelatinous connective
tissue give moist, juicy stews, while lean meat may easily become dry.
a34dc1ee06 Kangaroo meat is also processed into pet food. Its low fat

content prevents kangaroo meat from being cooked in the same way as
other red meats, so it is typically either slow-cooked or quickly stir-fried.

a34dc1ee06
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