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Establishing tenderness threshold of beef using instrumental and consumer
sensory evaluation
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INTRODUCTION

The consumers consider tenderness one of the most important qualitative characteristic of meat, so they are willing to pay a
higher price for beef as long it is guaranteed tender. Establishing a tenderness threshold could serve as a precise quality control
system to guarantee tender meat ant to assure consumer acceptability. A threshold is defined as a point on the sensory stimulus
scale at which a transition occurs in a series of sensations or judgements.
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RESULTS
Sensory evaluation — Consumers profile: Tenderness thresholds:
ﬁ seef palatability According to the sensory analysis values with those
emae | 4.78% o obtained in the instrumental methods, commercial meat is
ﬂ Beef preparation mode ‘ seet consumptionfrequency tender and hard when it satisfies the following conditions:
15to 21 years | 29,15%

22 to 30 years | 22,42%

31 to 45 years | 25,56%
46 to 71 years | 22,87% Tender meat 11 a 20 15a 32
Hard meat > 30 > 37
B e Lessthan once 2 month There is a correlation between the sensory and instrumental evaluation of

m 1to 2 times a month 1to 2 times a week

beef tenderness.
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