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The perception of beef
quality specifiers on the
implementation of a
| meat sensory quality
,;, prediction system.
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Better evaluate the
organoleptic quality of
beef to better satisfy

the consumer :
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- Beef production, consumption and consumers expectations 2022-
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- The inadequacies of the industry and the carcass scoring system -

Beef sensory qualities !

In shop At home
Color and appearance of the
meat Tenderness and flavor

Beef grading system : EUROP

Criteria : weight, Current system of
conformation, fat cover remuneration for breeders
Negatively correlated with selects animals against the
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