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The beef noodles in the school cafeteria have always been a popular dish, and students
often wonder why the beef slices have a greenish sheen. Is it safe to eat? Meat is
composed of muscle fibers, and when beef is sliced, the cross-section of the muscle
fibers appears as an octagonal structure. Beef contains trace amounts of metallic
elements. Therefore, when the beef slices are rotated, a reflection similar to a prism
effect occurs, resulting in a greenish retlection. This is actually a normal physical
phenomenon, especially in the parts of the tendon and hind leg muscles closer to the
joint ligaments, where this phenomenon is more likely to occur. After beef is cooked,
the arrangement of muscle fibers becomes denser compared to when it's raw,
making this reflection more apparent. It's not just beef; pork can also exhibit this
phenomenon.

While it's a normal physical phenomenon for beef and pork to
display a greenish reflection, if there's a foul smell or even the
production of mucus on the surface, it's likely contaminated by
microorganisms, and such meat should definitely not be
consumed. When you eating, remember to observe and smell
the food. If there are any doubts about the food, it's best not to
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consume it to ensure your own food safety.




