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Outline 

• Data and consumer testing 

 

• Eating Quality: a threshold approach? 

 

• Other considerations 

 

• Eating Quality: European beef is variable 
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• Age: 7 months -> 17 years 
 
• Bulls, Females, Steers 

 
• Ultimate pH: 5.6 -> 7.2 

 
• Aged from 5-35 days 

 
• Conformation E -> P 

 
• Fat 1 -> 5 
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Taste Panels 

• Scored for  
– Tenderness 
– Juiciness 
– Flavour 
– Overall Liking 

 
• Scores then weighted and combined into a single MQ4 value 

 
Tenderness x   0.3  
 + 
Juiciness x   0.1 
 +    MQ4 score 
Flavour x   0.3 
 + 
Overall Liking x   0.3 
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• 5 countries 
 

• Marbling: 100 -> 820 
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• Achilles or Tender stretch 
 

• 4 cooking methods 
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• Age: 7 months -> 17 years 
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• Conformation E -> P 

 
• Fat 1 -> 5 



What’s Missing? 

• Growth-Rate 

• Pre-Slaughter management (Ultimate pH?) 

• pH decline (cold & heat shortening) 

Not in this dataset 
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Which is better? 

The consumer has no idea! 
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