What Meat Has The Highest Protein

== (Classifications and nomenclature == 883ae7b8e2 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. 883ae7b8e2 Archaic humans hunted wild horses for
hundreds of thousands of years following their first arrival in Eurasia. Examples
of sites demonstrating horse butchery by archaic humans include: the Boxgrove
site in southern England dating to around 500,000 years ago, where horse bones
with cut marks (with a horse scapula possibly exhibiting a spear wound) are
associated with Acheulean stone tools made by Homo heidelbergensis; the
Schoningen site in Germany (also thought to have been created by Homo
heidelbergensis) dating to around 300,000 years ago, where butchered horses are
associated with wooden spears (the Schoningen spears, amongst the oldest
known wooden spears); as well as the Lingjing site in Henan, China, dating to
125-90,000 years ago. During the Upper Palaeolithic, there is evidence for the
hunting of horses by modern humans in Europe, as well as Asia.... 883ae7b8e2 In
the 21st century, dog meat is consumed to a limited extent in Cambodia, China,
Vietnam, parts of Northeastern India, Indonesia, Ghana, Laos, Nigeria, Korea and
Switzerland. In these areas, the legality of dog meat consumption varies with
some nations permitting it or lacking a nationwide ban. It was estimated in 2014
that worldwide, 25 million dogs were eaten each year by humans. 883ae7b8e2

Turkey as food unprepared to safely handle the large quantities of hot oil
required. When raw, turkey breast meat is 74% water, 25% protein, 1% fat, and
contains no carbohydrates Turkey meat, commonly referred to simply as turkey,
is the meat from turkeys, typically domesticated ones, but also wild turkeys. It is

a popular poultry dish, especially in North America and the United Kingdom,
where it is traditionally consumed as part of culturally significant events such as
Thanksgiving and Christmas as well as in standard cuisine 883ae7b8e2

Lamb and mutton 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. Lamb and mutton, collectively sheep meat (or sheepmeat), is meat from
the domestic sheep, Ovis aries. It is generally divided into three types: lamb,
Lamb and mutton, collectively sheep meat (or sheepmeat), is meat from the
domestic sheep, Ovis aries. The name "mutton" comes from French language
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mouton, sheep 883ae7b8e2

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... 883ae7b8e2 == Historical practices == 883ae7h8e2

Meat Humans have hunted and farmed other animals for meat since prehistory.
Meat is mainly composed of water, protein, and fat. Since then, selective
breeding has enabled farmers to produce meat with the qualities desired by
producers and consumers. Meat is important to economies, cultures and faiths
around the world. The Neolithic Revolution allowed the domestication of
vertebrates, including chickens, sheep, goats, pigs, horses, and cattle, starting
around 11,000 years ago. Its quality is affected by many factors, including the
genetics, health Meat is animal tissue, mostly muscle, that is eaten as food. and
faiths around the world 883ae7b8e2

== Nomenclature == 883ae7b8e2 There are nine essential amino acids that
humans cannot biosynthesize and thus must obtain from their diet to prevent
protein-energy malnutrition and resulting death. They are phenylalanine, valine,
threonine, tryptophan, methionine, leucine, isoleucine, lysine, and histidine.
There has been debate as to whether there are eight or nine essential amino
acids. The consensus seems to lean toward nine since histidine is not
synthesized... 883ae7b8e2 == Production == 883ae7h8e2

Crab meat Crab meat, also known as crab marrow, is the edible meat found in a

crab, specifically in its legs and claws. It is widely used in global cuisines for its

soft, delicate and sweet flavor. It is widely used in global cuisines for Crab meat,

also known as crab marrow, is the edible meat found in a crab, specifically in its
legs and claws 883ae7b8e2

== History == 883ae7b8e2 The methods of crab meat harvesting differ among
crab fisheries, including whole-crab processing and declawing, where one or both
claws are removed and the live crab is returned to the water. This practice is
controversial due to animal welfare concerns, although some species can
regenerate lost claws through molting, typically about a year later. Crab meat is
consumed fresh, frozen, canned, or as imitation crab (a processed seafood
product). Labor practices, sustainability, and regional fishing regulations also
influence the industry, particularly in regions such as the Chesapeake...
883ae7b8e2 Meat is mainly composed of water, protein, and fat. Its quality is
affected by many factors, including the genetics, health, and nutritional status of
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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. 883ae7b8e2 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. 883ae7b8e2

Goat meat The term denotes especially the meat of older animals, while meat
from Goat meat, also known as Mutton, is the meat of the domestic goat (Capra
hircus). In South Asian cuisine, goat meat is called mutton. Goat meat, also
known as Mutton, is the meat of the domestic goat (Capra hircus). The term
denotes especially the meat of older animals, while meat from young goats is
called kid meat 883ae7b8e2

Kangaroo meat is sourced from the four main species of kangaroos that...
883ae7h8e?2

Environmental impacts of animal agriculture Meat is obtained through a variety
of methods, including organic farming, free-range farming, intensive livestock
production, and subsistence agriculture. The meat from ruminants has a higher
carbon equivalent footprint than other meats or vegetarian sources of protein
based on a global meta-analysis Agricultural practices have been found to have a
variety of effects on the environment to some extent. The livestock sector also
includes wool, egg and dairy production, the livestock used for tillage, and fish
farming. activity in the world. Animal agriculture, in particular meat production,
can cause pollution, greenhouse gas emissions, biodiversity loss, disease, and
significant consumption of land, food, and water 883ae7b8e?2

The eight countries that consume the most horse meat consume the meat from
about 4.3 million horses a year. For the majority of humanity's early existence,
wild horses were hunted as a source of protein. 883ae7b8e2 == Consumption
and production trends == 883ae7b8e2 == Production and preparation ==
883ae7b8e2 Animal agriculture is a significant contributor to greenhouse gas
emissions. Cows, sheep, and other ruminants digest their food by enteric
fermentation, and their burps are the main source of methane emissions from
land use, land-use change, and forestry. Together with methane and nitrous oxide
from manure, this makes livestock the main source of greenhouse gas emissions
from agriculture. A significant reduction in meat consumption is essential to
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mitigate climate change. 883ae7b8e2 Proteins are polymer chains made of amino
acids linked by peptide bonds. During human digestion, proteins are broken down
in the stomach into smaller polypeptide chains via hydrochloric acid and protease
actions. This is crucial for the absorption of the essential amino acids that cannot
be biosynthesized by the body. 883ae7b8e2 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. 883ae7b8e2

Horse meat Horse meat forms a significant part of the culinary traditions of many
countries, particularly in Europe and Asia. The eight countries that consume the
most Horse meat forms a significant part of the culinary traditions of many
countries, particularly in Europe and Asia 883ae7h8e2

Some cultures view the consumption of dog meat as part of their traditional,
ritualistic, or day-to-day cuisine, and other cultures consider consumption of dog
meat a taboo, even where it had been consumed in the past. Opinions also vary
drastically across different regions within different countries. 883ae7b8e?2
Grading systems vary by region, with distinctions such as white meat and brown
meat based on body part and color. 883ae7h8e?2

Protein (nutrient) Colour key: Protein source with highest density of respective
Proteins are essential nutrients for the human body. They are one of the
constituents of body tissue and also serve as a fuel source. As fuel, proteins have
the same energy density as carbohydrates: 17 k] (4 kcal) per gram. The table
below presents food groups as protein sources. diet do not need protein
supplements. From a nutritional perspective, the defining characteristic of
protein is its amino acid composition. Protein content in foods is commonly
measured based on nitrogen content, as nitrogen is a fundamental component of
amino acids 883ae7b8e2

Dog meat Historically, human consumption of dog meat has been recorded Dog

meat, also known as fragrant meat, or simply fragrant, is the meat derived from

dogs. Historically, human consumption of dog meat has been recorded in many

parts of the world. Dog meat, also known as fragrant meat, or simply fragrant, is
the meat derived from dogs 883ae7b8e2

Crab meat is low in fat and provides approximately 340 kilojoules (82 kcal) of
food energy per 85-gram (3 0z) serving. Among the most commercially available
species are the brown crab (Cancer pagurus), blue crab (Callinectes sapidus),
blue swimming crab (Portunus pelagicus), and red swimming crab (Portunus
haanii). 883ae7b8e2
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Kangaroo meat been a staple source of protein for many indigenous Australians
for more than 40,000 years. 2%) and very low in Kangaroo meat is produced in
Australia from wild kangaroos and is exported to over 61 overseas markets.
Kangaroo meat is very high in protein (23 883ae7b8e2

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 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. 883ae7b8e2 The culinary name chevon, a blend of the French words
chevre 'goat' and mouton 'sheep', was coined in 1922 and selected by a trade
association; it was adopted by the United States Department of Agriculture in
1928, but the term never caught on and is not encountered in the United States.
883ae7h8e2
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