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Eoshaall aalll cya gl AN LY
Cooked meat supply approximately
dgans g g (g at 30 = 25 e (sgiat (aal dadad) 28 fam [ aal e 100
Protein (yis,ll sl zlis¥) e % 50 -1
allowance of calories 4l &8l e % 10 -2
Iron  acall dabisg 30 aaall 0 % 20 -3

vitamin By, ;« %60 -4
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gshie agyia pal (1 a2 100 Ol e ol | aially peal) 2
male <3
as 26 e [ a2 45 (ul4 -11)
as 26 e [ a2 65 (4w 50 - 23)
Female &
e 26 s [ a2 50 (al4 -11)
as 26 as [ a2 55 (4w 50 - 23)
as 26 as [ a2 65 pregnant Jalsall
as 26 as [ a2 75 Nurse aa)l

felifig ) (e Auiliad) asalaal) Jig5 13l

What are available of food groups from protein?

Food group Protein %
Milk 25
Meat and egg 50
Bread and cereals 20
Fruit and vegetables 5
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33 (p£100) Jae a1 .1
30 (p£100) 2| .2
30 (2100) Beef & aal| .3
28 (s2100) pork s aal| .4
27 (2100) lamb ae as1| .5
32 (,2100) Turkey Siaall .6
30 (22100) chicken zlas aal| .7
26 (x2100) Fish claw aal| .8
(1) Egg saslg da | .9
Milk culs S| .10
7 (2228) Cheese (pa dssya| .11
13 Vegetables S 4/3 g | .12
2 Bread ja dsoya| .13
HEGHFAEOA||
11.5 (22100) Brain =l | .14
28 (2100) Heart | .15
25 (22100) Kidney 4.<| .16
20 (2100) tongue Gl | .17
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(Rl o Bayaa dlae) agall el cugal)
Chemical composition of meat (muscle)

Moisture 65-85% 75%
Protein 18-20% 18.5%
Myofibril 10 9.5
Sarcoplasmic 6 5
Stroma 2.5 4
Fat 2-13% 3%
CHO 0.5-1.5% 1%
Vitamins 1%
Minerals 1.5
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Bones > Meat < Muscles
Other tissue . Connective
Blood, nerve,.... Fat adipose Tissue

:Muscles cdlasll
Llesilly (alil) sk e pusall A Apct ) iglas
DRy Olaall a8 COLaxll (e glsil cllia
Myocytes(muscle ceII), fibroblasts, preadipocytes, satellite cell
Satellite cell: Growth and development and vepair occur through
recruitment of new S.C into the extant myocytes
i) dlbadl cBladl a5 : Skeletal muscle 4l cdliaal)-1
AV el AL e SV Al (g a5 Striated , voluntary muscle
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S qanll Slgall Bl cint Elaall (e gaill 138 aady ddabade Canly

o)




8 dag) 1) dda ) 2 ) e dana B paal 3 asalll ale auaufj

Leadly Lehali & pSaill e (gl 5y08 Y @T Autonomic nervous system
dae ¥y slisall sliac¥l han & CBlaall 228 aagiy lgle Cligasell laws
el jeall EDlasy el Aliag 23allg Ligadl
Striated, 4l e dhhis <y :Cardiac muscle 4.dl) cdaeli-3
e sl Ll e Wk dlhhas dlcae W) <3 Involuntary muscle
Lasay ety Y raddl Slgall Bl aads LSl dlad)) e Gl
Ol g Aol GLYI i elaeW) ge o gp Gl e
LI S5 (A saslg sl e (gsiatg Intercalated disk (4o saiaall)denidll
Llea¥ly paldll 4 saie @SHa 0585 3 308 duals COlasl) da dlliag
REIPW FRP. PRt P S PO U M
to Olas dogene o Blie s saall @ Muscle structure dlial) s
L) o e 2et gl e Lgadaay LSl Aliaally dad) e 931 gls a5
i g e LSl Aliaall (e JS Ak oS Epimysium dlaadl (Ble e
B alaall (el d3eSall Canjliarlly alaall aaly Juaiy Tendon iy <5 e
il wiall e waall e Alaall OS5 L GlaY) Gans (b (9AT Alians Jeay
) daliaall a3all dalasg (Luseal) LacgY) L a@)Fasciculi 4l Muscle Bundles
onS e e dajs JS gaiatg Perimysium e il ol CDlan dajs JS
Syl aladil Cuay dlasall o2 8) Muscle Fiber dliasdl byl (s
e ey Gl il S Dl (Aulomall 24l 25800 oS e Capall gl
o ST Aliaal) 2allle (Ljedl) daeg¥) Ua a&) Endomesium sag dai)) o
CoSuySall paall 868 53y diey Myofibril dlaall cladll ews djils Gilasg
myofilaments ilac o o OS5 dlaad) ladll o Ll g 7SN
Thin Filaments dx8))) Glasall Jo¥) eoill and llasgdll e cegs llag
ASend) Gl pally B gl (canws ACHN (g5 (Ao daad)ll dajally (gginy (3
Myosin (yiigpn Ao i)l daall (g5iay 3 Thick Filaments

0]




@ dag) 1) dda ) 2 ) e dana B paal 3 asalll ale auau.fj

Muscle — Muscle Bundle— Muscle Fiber — Myofibril —Myofilaments
™
Actin  Myosin
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A-  Thick filament protein (A-Bond)
Myosin , C—protein, M-line protein (I1,1)
B-  Thin filament protein (I-bond)
Actin , Troponin (T-I1-C), Actinin (B,y), Tropomyosin(a.,)
C- Z-line protein
Desmin , g—Actinin
sasSladl Sy 8 sasage Glycoprotein saay das (g8l cilingy g
Titin , Nebulin , Paranemin, Synemin, Filamin
. Costameres ilusig y X<,
%25-20 J<i Regulatory protein daaiall culisigyll o
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%25-20 J<& Actin e
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Stroma (protein of connective Tissue) day)l) dawdy) cliggp -3
Extra cellular protein LAl z)l4 «lisig s ¢) protein
Collagen , Elastin , Reticolin . (<o
¢ Dzl bl 8 Al dswdl cule) osSe :Collagen  cpa¥est)
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Db ¢ sl A S dajlsie Sypean 0T Wysn p2ay aa¥eSl ildd
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(ehal)) Bas Loegh GV (4
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OB (s (e Al
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Stroma <  Myofibril protein < Sarcoplasma protein
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Contraction speed _aliill 4cu g Metabolic aM) cuus -2

Type 1 : Slow — twitch oxidative .

Type 2 A : Fast — twitch oxidative — glycolytic .

Type 2 B : Fast — twitch — glycolytic .

Type 2 C : Intermediate .
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b ikl 038 (b saill Ciany) davay abiall (i) G deai gyt (e
Bl 2 ol
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Periosteum s aiy Ly mod (0 el :Endosteum Jslall cLiall -6
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Byal) (o ad alaall (e laidl gall : Compact Bone  dagacadl) alaall =7
(lall alaall) o lasll Cayganll

sslan alaall 3S5a 8 2k cirgai @ Medullary Cavity glaall Caisan =8
(eeaill Crugaill) alaall & laalL
by clanlly ehpaall aall LIS (565 jaal

) ol oda gy afang oykad ¢ alaall Jola 8oy 1 aliad) gad

Aoy gzl oall bt @ Cartilaginous ossification 8 uaall claill
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phe A sy

S aadyl 4auy) Jsas ¢ Intramembraneous Ossification Adad) laill
ar G aball oia et & Jall ga LS dadgpanll Aajadl o sall (450 8yl allae
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GAY) Lol Alasl) Al Alie el gill Abasl) gl
composition Al Muscle | Bone Liver
Tissue
Water% 12 72 33 71
Fat extract% 85 5 17 5
Nitrogenous compound% 3 21 19 21
CHO% @ 1 @ 2
ASH% @ 1 31
@ means less than 1%

The mechanism of Muscle Contraction cdliasll aldi 40K

aalll e gh e yalue 5l Lly ol dang madll 8 Tas degall y5aY) (e Alianll Galis
Bghyhall gguage maaillig aalll duegi 2aas Al due gill Gildwall (o de gana 20Ty

: Muscle Contraction dlasll Laldi dilee
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POl A A figig Sarcoplasma LSl ) lad) dals ) Jasy
Gaal) ) e oS e ot e Hle a) Sarcoplasmic Reticulum
chsall 2ty LA Jala (8 48] S Jsa d)liie 408 G (585 (Al Briall (Ll
LB saall oAbl Als 3 Bra cOlaiss JA B asnallSl 4 (i (53
Gl Ca*? 5 A PlsSHld) 3K0a (e Ca™? o guadl€ll ciligd )ja3 I sag . (Loliaal)
ATP Gl (Sye ) zbas dolead) o2y Leuleds palill duleclyy 3 Tas age 50
e Sliugdy ADP Clissdll (A Gawgin¥) I Joa® Cliwsdll S GawguV)
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