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Tenderness analysis and consumer sensory evaluation of fresh meat

S. Ricardo-Rodrigues!’, A. C. Agulheiro-Santos!2, S. Temporao3, M. Laranjo?,
M. E. Potes!4 M. Elias?

1ICAAM (Instituto de Ciéncias Agrarias e Ambientais Mediterranicas), IIFA (Instituto de Investigacdo e Formac3o Avancada), Universidade de Evora, Ap. 94, 7002-554 Evora,
Portugal.
2Departamento de Fitotecnia, Escola de Ciéncias e Tecnologia, Universidade de Evora, Pélo da Mitra, Ap. 94, 7006-554 Evora, Portugal.
3Aluna de licenciatura em Bioquimica pela Universidade de Evora no ano letivo 2018/19.
“Departamento de Medicina Veterindaria, Escola de Ciéncias e Tecnologia, Universidade de Evora, PSlo da Mitra, Ap. 94, 7006-554 Evora, Portugal.
*Email: sirr@uevora.pt

INTRODUCTION

During the purchase of the meat there are three attributes, among others, that are usually taken into account: the
appearance, the colour and the presumed tenderness of the meat, assumed from the beef cuts that had been chosen. After
that, while the meat is eaten the most determining attribute is tenderness.
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