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Research and application of beef eating quality
evaluation method in China

ZHANG Yawei, ZHAO Liping, GENG Chunyin, MENG Qingxiang. |[REN Liping|’

(College of Animal Science and Technology/State Key Laboratory of Animal Nutrition,

China Agricultural University, Beijing 100193, China)

Abstract In order to investigate the possibility of establish unified system of beef quality evaluation and prediction in
China based on the Meat Standards Australia (MSA) system. The effect of different cooking methods and the varieties of
beef on edible quality were studied by using consumer sensory evaluation test through 2 % 6 factorial experiment
design. The results showed that: 1) Different cooking methods and varieties of beef have significant effects (P<C0.001)
on various of sensory eating quality indexes such as tenderness, juiciness, flavor, and overall satisfaction; The edible
quality score of fry beef is better than chaffy dish beef. The score of tenderness.juiciness. flavor and overall satisfaction
for fry beef are increased by 16% ,12% ,12% and 15% compared to that of chaffy dish beef, respectively. Meanwhile,
the edible quality of specialization beef breeds such as wagyu,angus or veal is better than carcass-type or native cattle
breeds such as Limousin, Simmental or Jinnan;2) The rank order of MQ4 score and beef quality classification display
subtle difference but the overall trend is the same. In conclusion, on the basis of the principle of MSA system,
establishing unified system of beef quality evaluation and prediction conforms that the current situation of beef cattle
industry in China is feasible.

Keywords Meat Standards Australia; cooking methods; beef breed; edible gquality; quality classification
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Table 1 Sensory panel analysis sheet of Beef Cattle Research Center-China Agricultural University

W 545 - M 2 ZHERE: B Iz 28 N B
Your NO. Gender ; Male Female Education: Times of eating beef per wk:
S S REE T FAETTAC R W WorRHS .
Beef cut NO. : Cooking method: Fry Chaffy dish Sheet NO. .
EER7D 843 Score
Item 12.5 25.0 37.5 50.0 62.5 75.0 87.5 100.0
IO EA FEHE B W& & i B 3E A dik
Tenderness Extremely tough<—<—<-<<-<-<-Intermediate—>-—>-—>—>—>—>—>Perfect tender
Z itk e+ EHT BT it i Wz Ewz I E
Juiciness Extremely dry<—<—<—<—<—<—<-Intermediate—>—>-—>—>—>—>—>Perfect abundant
Sk Flavor Jc [ o 6] ' i LE 4 [ e ik
None Intermediate Best strong
MR Ak RS BAR VI i B e =
Overall liking Extremely weak<—<—<—<—<—<—<-Intermediate—>—>—>—>—>—>—>Best strong
4R B ZR A T AN — & R e

Quality classification Unsatisfactory

Good everyday

Better than everyday Premium quality
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