What Is Crab Meat Made From

A great portion of the ever-growing meat branch in the food industry involves intensive animal farming in which livestock are kept almost entirely indoors or in
restricted outdoor settings like pens. Many aspects of the raising of animals for meat have become industrialized, even many practices more associated with
smaller family farms, e.g. gourmet foods such as foie gras. This heavy industrialization leads to an outsized environmental impact, responsible for significant
greenhouse gas emissions, land use change and degradation, and water, air and soil pollution. 0bf4df68e8 == See also == 0bf4df68e8 The production of livestock
is... 0bf4df68e8 Regulations in Maryland and other states restrict the collection of egg-bearing female crabs. 0bf4df68e8 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... 0bf4df68e8

Meat industry In economics, the meat industry is a fusion of primary (agriculture) and secondary (industry) activity and hard to characterize strictly in terms of
either one alone. packing, preservation and marketing of meat (in contrast to dairy products, wool, etc. The greater part of the meat industry is the meat packing
industry - the segment that handles the slaughtering, processing, packaging, and distribution of animals such as poultry, cattle, pigs, sheep and other livestock. ).
). In economics, the meat industry is a fusion of primary (agriculture) The meat industry are the people and companies engaged in modern industrialized livestock
agriculture for the production, packing, preservation and marketing of meat (in contrast to dairy products, wool, etc 0bf4df68e8

Crabs vary in size from the pea crab, a few millimeters wide, to the Japanese spider crab, with a leg span up to 4 m (13 ft). Many crabs are free-living marine
omnivores; others are specialist herbivores or carnivores, while some are parasitic. A substantial number of species are adapted to freshwater or other non-
marine habitats. 0bf4df68e8 The Japanese company Sugiyo first produced and patented imitation crab flesh in 1974, as kanikama. This was a flake type. In 1975,
the company Osaki Suisan first produced and patented imitation crab sticks. 0bf4df68e8 Most horseshoe... 0bf4df68e8 Crabs must periodically molt to grow; this
process is called ecdysis. Molting has the ability to regenerate lost limbs, although they will be... 0bf4df68e8 List of regional dishes of the United States
0bf4df68e8 The soup is named for the "she-crab", or female crab, originally a gravid (roe-carrying) crab, as the orange crab roe comprise a chief ingredient in
traditional she-crab soup. As with turtle soup, other ingredients may be added to the soup or substituted for others, although crab meat is found in all versions.
0bf4df68e8

Crab stick It is a product that uses fish meat to imitate shellfish meat. Crab sticks, krab sticks, snow legs, imitation crab meat, or seafood sticks are a Japanese
seafood product made of surimi (pulverized whitefish) and starch Crab sticks, krab sticks, snow legs, imitation crab meat, or seafood sticks are a Japanese seafood
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product made of surimi (pulverized whitefish) and starch, shaped and cured to resemble the leg meat of snow crab or Japanese spider crab 0bf4df68e8
== Nomenclature == 0bf4df68e8

List of crab dishes and are arthropoda and have a single pair of claws. Bisque (food) This is a list of crab dishes. It is used in many cuisines around the world.
Crabs live in all the world's oceans, in fresh water, and on land, are generally covered with a thick exoskeleton and are arthropoda and have a single pair of claws.
Crab meat is the meat found within a crab. It is used in many cuisines around the world. Crab meat is the meat found within a crab 0bf4df68e8

List of cream soups 0bf4df68e8

Crab Dressed crab is a traditional seafood meal in British cuisine made of the meat of the brown crab served in its own shell. They do not form a single natural
group or clade, but have convergently evolved multiple times from the ancestral decapod body plan through carcinisation, the process of creating this set of
characteristics. As a group, they are thus polyphyletic, meaning they have multiple evolutionary origins. South West of England. In North Crabs are decapod
crustaceans, either the Brachyura (the "true crabs") or various groups within the closely related Anomura (hermit crabs and allies), characterised by having a
heavily armoured shell, their tail segments concealed under the body, the ability to run sideways, and the habit of hiding in rocky crevices 0bf4df68e8

Crab meat 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. 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 0bf4df68e8

The culinary name chevon, a blend of the French words chévre '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. 0bf4df68e8

She-crab soup The soup is a regional specialty from the South Carolina Lowcountry. It may be thickened either by heat reduction or with a purée of boiled rice; it
may also include such seasonings as mace and shallots or onions. She-crab soup is a rich soup, similar to bisque, made of milk or heavy cream, crab or fish stock,
Atlantic blue crab meat, and (traditionally) crab roe She-crab soup is a rich soup, similar to bisque, made of milk or heavy cream, crab or fish stock, Atlantic blue
crab meat, and (traditionally) crab roe, and a small amount of dry sherry added as it is plated. It is commonly featured on the menus of many Charleston, South
Carolina, and Savannah, Georgia restaurants 0bf4df68e8

Horseshoe crab It is also where the animal gets its name, as its shape somewhat resembles that of a horseshoe. Horseshoe crabs have been described as "living
fossils", having changed little since they first appeared in the Triassic around 250 million years ago, and similar-looking fossil xiphosurans extend back to the
Ordovician around 445 million years ago. The largest of these, the cephalothorax, houses most of the animal's eyes, limbs, and internal organs. Despite their
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name, they are not crabs or even crustaceans; they are chelicerates, more closely related to arachnids like spiders, ticks, and scorpions. The body of a horseshoe
crab is divided into three main parts: the cephalothorax, abdomen, and telson. While horseshoe crab meat is commonly prepared by grilling Horseshoe crabs are
arthropods of the family Limulidae and the only surviving xiphosurans. consuming mangrove horseshoe crabs (Carcinoscorpius rotundicauda) as its meat contains
tetrodotoxin 0bf4df68e8

Grading systems vary by region, with distinctions such as white meat and brown meat based on body part and color. 0bf4df68e8 Partan bree 0bf4df68e8 ==
Preparation == 0bf4df68e8

Dungeness crab The Dungeness crab (Metacarcinus magister) is a species of crab in the family Cancridae, it makes up one of the most important seafood
industries along The Dungeness crab (Metacarcinus magister) is a species of crab in the family Cancridae, it makes up one of the most important seafood
industries along the west coast of North America. Its typical range extends from Alaska's Aleutian Islands to Point Conception, near Santa Barbara, California.
Dungeness typically grow 6-7 in (150-180 mm) at their widest point and inhabit eelgrass beds and sandy bottoms. Its common name comes from the Dungeness
Spit in the Strait of Juan de Fuca, Washington state, United States, which shelters a shallow bay inhabited by the crabs 0bf4df68e8

In Japanese, it is called kanikama ([J[J[]J), a portmanteau of kani ("crab") and kamaboko ("fish cake"). 0bf4df68e8 Crabs make up about 20% of the marine
crustaceans that are caught or farmed for human consumption. In British cuisine, dressed crab is a traditional seafood meal, while in Goa and Mozambique, crab
curry is a typical dish. Crabs feature in Greek and Malay... 0bf4df68e8 The filling is made with a combination of cream cheese, crab meat or imitation crab meat,
scallions or onion, garlic, and other flavorings. A small amount of the filling is wrapped in each wonton wrapper. The dumpling is then shaped by either folding
the wrapper over into a triangle, by creating a four-pointed star, by gathering it up into a flower or purse shape, or by twisting it into the traditional wonton
shape. 0bf4df68e8 Dungeness crabs have four pairs of armored legs, two claws, and a wide, hard shell. A Dungeness's legs are shorter compared to other
commercial crabs and their claws have a distinctive hook. The claws of the crab are used both as defense and to tear apart large food items. The crab uses its
smaller appendages to pass the food particles into its mouth. Once inside the crab's stomach, food is further digested by the "gastric mill", a collection of tooth-
like structures. 0bf4df68e8 == Crab dishes == 0bf4df68e8 The appetizers are cooked to crispness by deep-frying in vegetable oil or by baking. They can be
served hot or cold. In North America, crab rangoon is often served with a sauce for dipping such as soy sauce, plum sauce, duck sauce, sweet and sour sauce, or a
hot mustard sauce. 0bf4df68e8

Crab Rangoon American Chinese restaurants. The filling is made with a combination of cream cheese, crab meat or imitation crab meat, scallions or onion, garlic,
and other Crab Rangoon, sometimes called crab puffs, crab rangoon puffs, crab ragoons, cheese wontons, or cream cheese rangoons, are filled crisp dumpling
appetizers served primarily in American Chinese restaurants 0bf4df68e8

In 1977, The Berelson Company of San Francisco, California, US, working with Sugiyo, introduced them internationally. Kanikama is still their common name in
Japan, but internationally they are marketed under names including Krab Sticks, Ocean Sticks, Sea Legs and Imitation Crab Sticks. Legal restrictions now prevent
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them from being marketed as "Crab Sticks" in many places, as they usually do not have crab flesh. 0bf4df68e8 == History == 0bf4df68e8 == Description ==
0bf4df68e8 Only four species of horseshoe crab are extant today, the Atlantic horseshoe crab (Limulus polyphemus), native to the eastern coasts of Mexico and
the United States, as well as the mangrove horseshoe crab (Carcinoscorpius rotundicauda), tri-spine horseshoe crab (Tachypleus tridentatus) and Indo-Pacific
horseshoe crab (Tachypleus gigas), which are native to South, South East, and East Asia. 0bf4df68e8 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). 0bf4df68e8

Goat meat meat, also known as Mutton, is the meat of the domestic goat (Capra hircus). In South Asian cuisine, goat meat is called mutton. The term denotes
especially the meat of older animals, while meat from young 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 0bf4df68e8

List of soups 0bf4df68e8
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