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Contributions to overall liking: beef
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Intramuscular fat affects all sensory traits

9 – 11 eating 
quality scores

Pannier et al. Meat Sci. (2014)
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Project design: sensory sessions

• 11 232 cuts across 312 sessions

• 18 720 consumers

• 10 responses per cut

• 112 320 consumer responses
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Contributions to overall liking
Overall liking = -0.3 + 0.6*Flavour + 0.2*Tenderness + 0.2*Juiciness



Contributions to overall liking

Sensory trait Relative importance analysis
Flavour 45%
Tenderness 28%
Juiciness 27%

Overall liking = -0.3 + 0.6*Flavour + 0.2*Tenderness + 0.2*Juiciness



Contribution to overall liking – 
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8.1-12.8 03 220 48%c,b 26%b 26%a
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Key Results
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Future research

Explore the contribution of sensory traits to overall liking within 
different cuts and cooking methods

Contribution of flavour may become more important as future 
genetic selection broadens range of intramuscular fat in lamb



Thank you
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