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Tenderness analysis and consumer sensory evaluation of fresh meat  
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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. The present study aims to establish an index for the 
differentiat
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by consumers using a hedonic scale and at the same time by instrumental tests, for tenderness 
evaluation trought (Warner-Bratzler shear force and texture profile analysis-TPA). For about 250 
consumers were asked about the frequency and mode of consumption of beef, and what their 
palatability for beef. Four samples were given, corresponding to the muscles described, in order 
to the consumer assess which tenderness category was most appropriate for each sample 
considering an affective acceptance test through a 5-category hedonic scale (Very Hard, Hard, 

evaluation was found in 

the remaining beef cuts considering instrumental evaluation, which is in agreement with the 
assessment made by the consumers. The compr

probe used in the test and the fibbers direction to understand the tenderness of the meat. The 
results showed that a tender meat should have shear force values between 15 and 32 N and 
compression force between 11 and 20N, while a hard meat should have shear force greater than 
37 N and compression force greater than 30N.  

a endon 
of the muscles that are inserted in the calcaneus. b rt that surrounds the lateral and anterior faces of 
the femur, until the kneecap. c"Lombo" is the muscle part taken from the ventral face of the roast beef, and includes the portion 
inserted into the iliac bone. d e vertebral drip of the spinal portion.  
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