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The objective of this work was to verify whether Brazilian consumers discriminate the broiler PSE breast fillets from 
normal and determine your preference, either in point of purchase (fresh) or after cooking. The PSE fillet samples were 
characterized by a pH=5.61 and an L*=59.26, compared to control samples with a pH=5.96 and an L=49.24, respectively 
(p≤0.05). In addition, the WHC (water-holding capacity) values in control samples were 14.50% higher, cooking loss 
was 30.92% lower and shear force was 65.41% lower compared to the PSE samples. The PSE samples were identified 
by consumers (untrained panelists) as paler, and the preference was for the control samples. Among the attributes of 
cooked samples, such as tenderness, flavor and juiciness, only flavor was significantly different (p≤0.05). Control samples 
presented higher acceptance values (p≤0.05) by the consumers.
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Consumer perception and acceptability of doneness of beef was assessed using cooked meat and corresponding photographs. 
Vacuum packed half sirloin was cut into 25mm thick slices (approximately 100g). Steaks were cooked on a clam-shell grill 
(plate temperature 200oC) to achieve the following internal temperatures: 60oC, 70oC, 75oC, 80oC, 85oC representing 5 
levels of doneness, (rare, medium, medium-well, well-done and very well-done, respectively). 
Consumers (n=40) were recruited to participate in two sensory evaluation sessions. In the 1st session, steaks of each level 
of doneness were presented to consumers and photos of each individual steak (both external & internal surface views) were 
taken in a D65 lighting booth. Consumers assessed the external and internal surface of each meat sample for acceptability 
of appearance and perception of doneness. Two weeks later, corresponding photos of the steaks (viewed in 1st session) 
were similarly evaluated by the same consumers. Data was analysed using a split plot ANOVA and least significant test.
Perception scores (for both external and internal surface views) between different presentation methods: steak samples and 
corresponding photos, were not significantly different (p>0.05). The only significant difference observed was the consumer 
acceptability of the internal surface (p<0.05).
 The photographs developed were shown to be a valid tool for assessing perception of meat doneness and are suitable to 
assess heterocyclic amine exposure in dietary studies.
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This study is part of the EU ProSafeBeef project on producing safe beef and beef products with enhanced quality 
characteristics. The aim of this study is to compare the eating quality of beef by sensory evaluation in France (F) and United 
Kingdom (UK) according two endpoints grilled cooking temperatures, 55 °C usual in France or 74 °C usual in UK. Muscle 
(Longissimus thoracis) samples came from 33 young bulls. Each loin sample was aged 14 days, frozen and stored (-20°C) 
until sensory evaluation at 55 and 74 °C in France and UK. Taste panel comprised 10 (UK), 12 (F) trained assessors. Panelist 
rated tenderness, juiciness, beef flavour intensity, abnormal flavour intensity, residue and overall liking on a continuous 
from 0 to 10 scale. All data were analyzed by using GLM procedure of SAS. Tenderness score was significantly different 
between F and UK; and at 74 ° C endpoint temperature steaks were tougher in both countries. Juiciness was the highest in 
UK at 55 ° C and the lowest in France at 74 °C. Abnormal flavour was the highest in France at 74 ° C and in UK at 55 °C 
perhaps according to different consumer preference associated with different cooking habits in the two countries. Residue 
evaluation was significantly higher in UK, it was also higher at 74 °C than at 55 °C. Nevertheless overall liking scores 
were low in the two countries (2.3-3.3), significantly different between France and UK, and the lowest in France at 74 °C. 


