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Background
A  m a jo r  p a r t  o f  th e  b e e f  m a rk e te d  fo r  D a n is h  re ta il  c o n s u m e rs  o r ig in a te s  f ro m  d a iry  c o w s  s la u g h te re d  w h e n  th e y  a re  c u lle d  f ro m  m ilk  

p ro d u c tio n . A s  th e s e  c o w s  a re  o f te n  s la u g h te re d  a t  v a r io u s  s ta g e s  o f  la c ta tio n  a n d  w ith  v a r ia b le  d e g re e s  o f  fa tn e ss  th e  m e a t is o f te n  c r i t ic is e d  
fo r  h a v in g  a  c o n s id e ra b le  v a r ia tio n  in  e a t in g  q u a lity . P re v io u s  re s e a rc h  h a s  d o c u m e n te d  th a t  it is  p o s s ib le  to  fa tte n  c o w s  d u r in g  la c ta tio n  
(L ib o r iu ss e n  &  K la s tru p , 1 9 8 8 ). b u t th e  p o te n tia l  f o r  d ry  c o w s  h a s  n o t b een  in v e s tig a te d . F u r th e rm o re  th e  e f fe c t  o n  th e  e a tin g  q u a li ty  o f  
fa tte n in g  d ry  c o w s  h a s  n o t b e e n  in v e s tig a te d  th o ro u g h ly . T h e  p re s e n t s tu d y  c o m p r is e d  tw o  tr ia ls . T h e  re s u lts  f ro m  th e  f irs t tr ia l w ith  63  c o w s  
w e re  re p o rte d  b y  B a n g  e t  a l .(2 0 0 0 ). T h e  re s u lts  o f  b o th  th e  f irs t a n d  s e c o n d  tr ia l, in c lu d in g  6 2  c o w s  in  2 0 0 2 , a re  re p o r te d  h e re .

Objectives
T h e  p u rp o s e  w as to  in v e s tig a te  th e  e f fe c t  o f  f e e d in g  d ry  D a n is h  F r ie s ia n  c u ll  c o w s  fo r  0 , 2  o r  4  m o n th s  o n  c a rc a s s -  an d  m e a t q u a li ty  an d  

c o n s u m e r  re a c tio n s  to  lo in  s te ak s .

Methods
T h e  e x p e r im e n ta l  d e s ig n  o f  th e  s e c o n d  tr ia l  w a s  a lm o s t  id e n tic a l  w ith  th e  f irs t t r ia l  d e s c r ib e d  b y  B a n g  e t  a l .(2 0 0 0 )  s o  o n ly  th e  m o d if ic a tio n s  

a re  sh o w n  h e re . In  to ta l 125 la c ta t in g  D a n is h  F r ie s ia n  c o w s , c u lle d  fo r  d if fe re n t re a s o n s , w e re  p u rc h a s e d  f ro m  c o m m e rc ia l  d a iry  h e rd s . T h re e  
tre a tm e n t g ro u p s  w e re  e s ta b lis h e d : a  c o n tro l  g ro u p  s la u g h te re d  a f te r  7 d a y s  o f  d ry in g  o f f  (C , n = 4 3 , m e a n  a g e  4 7 m th ) .,  a  g ro u p  d r ie d  o f f  fo r  
a v . l l  d a y s  a n d  f in is h in g -fe d  fo r  a  f u r th e r  5 8  d a y s  (F 2 , n = 4 1 , m e a n  a g e  5 1 m th ), a n d  a  g ro u p  d r ie d  o f f  fo r  a v .lO d a y s  an d  f in is h in g -fe d  fo r  a 
fu r th e r  122 d a y s  (F 4 , n = 4 1 , m e a n  a g e  4 9 m th ) . H a l f  o f  e a c h  g ro u p  w a s  f irs t la c ta tio n  o r  o ld e r  c o w s , re sp e c tiv e ly . C o w s  w e re  h o u s e d  in  tie - s ta lls , 

j In  th e  d ry in g -o f f  p e r io d , th e  c o w s  h a d  f re e  a c c e s s  to  b a r le y  s tra w  a n d  w ater. In  th e  f in is h in g  p e r io d , th e  c o w s  h a d  f re e  a c c e s s  to  a  to ta l  m ix e d

ra tio n  d e s c r ib e d  b y  V e s te rg a a rd  &  M a d s e n  (2 0 0 0 ).
T h e  c o w s  w e re  s la u g h te re d  w ith  o p tim a l p ro c e d u re s  as d e s c rib e d  b y  B a n g  e t  a l. (2 0 0 0 ). A  se m i-c o m m e rc ia l  b o n in g  o f  th e  r ig h t h a l f  c a rc a s s  

w as p e r fo rm e d  a n d  w e ig h t  o f  c u ts , f a t  tr im  a n d  b o n e  w a s  re c o rd e d . S a m p le s  w e re  ta k e n  f ro m  th e  L D  m u s c le  a t  th e  12th a n d  13th r ib  a n d  a t  th e  1st 
lu m b a r  v e r te b ra  fo r  la b o ra to ry  a n a ly s e s . S ir lo in  sa m p le s  w e re  ta k e n  fo r  se n so ry  a s se s sm e n t. L D  sa m p le s  w e re  a n a ly s e d  a c c o rd in g  to  m e th o d s  
d e s c rib e d  b y  B a n g  e t  a l .(2 0 0 0 )  fo r: p H , H u n te r la b -c o lo u r  (L , a  a n d  b ) , in tra m u s c u la r  fa t  ( IM F ), to ta l  p ig m e n t  c o n te n t  u s in g  th e  H o rn se y  
m e th o d , a n d  V o lo d k e v ic h  s h e a r  fo rc e  o f  sa m p le s  c o o k e d  to  a  c o re  te m p e ra tu re  o f  7 2 °C . S ir lo in s  fo r  se n so ry  a s s e s s m e n t w e re  v a c u u m  p a c k e d , 
a g ed  fo r  16 d a y s  a t  4 ° C  a n d  th e n  s to re d  a t  - 2 0 ° C  u n ti l  a s s e s s m e n t c o u ld  ta k e  p la c e . T h e  s ir lo in s  w e re  th a w e d  a t  4 ° C  fo r  2 0 -2 1  h o u rs , s l ic e d  in  
23  m m  s te a k s  a n d  tr im m e d  c o m p le te ly  f o r  su b c u ta n e o u s  fa t an d  te n d o n s . T h e  s te a k s  w e re  f r ie d  to  a  c o re  te m p e ra tu re  o f  6 2 -6 5 °C . T rim m in g  
a n d  c o o k in g  lo ss  w e re  re c o rd e d . T h e  p a n e l c o n s is te d  o f  8  t ra in e d  a s se s so rs  w h o  e v a lu a te d  th e  te n d e rn e s s , j u ic in e s s  a n d  m e a t  f lav o u r o n  a  sc a le  
f ro m  0  to  15 a c c o rd in g  to  an  in c re a s in g  in te n s ity  o f  th e  tra it. T h e  p a n e l m e a n  w a s  c a lc u la te d  fo r  e a c h  tr a i t  a n d  sa m p le .

D is s e c tio n , se n so ry  a n d  m e a t  a n a ly s is  r e s u l ts  w e re  a n a ly s e d  w ith  P ro c  M ix e d  in  S A S  (L itte l l  e t  a l., 1 9 9 6 ) u s in g  th e  fo llo w in g  s ta tis t ic a l  

m o d e l: Y i k]m =  p +  a* +  p +  (Ch *Pj) +5m +  y w k +  Eykim where Y ijkimis  th e  a n a ly s e d  tra it,  p  is  th e  o v e ra ll le a s t  s q u a re s  m e a n , a : is  th e  fix ed  e f fe c t 
° f  th e  i 't h  tre a tm e n t (0 ,2 ,4 ), fy 'is  th e  f ix ed  e f fe c t  o f  th e  j ' t h  la c ta tio n  (1 ,> 1 ), 5 m is th e  f ix ed  e f fe c t o f  y e a r  (2 0 0 0 ,2 0 0 2 ), y  is th e  lin e a r  r e g re s s io n  
c o e ff ic ie n t o f  th e  w e ig h t (w k) o f  th e  in d iv id u a l c o w  a t  th e  b e g in n in g  o f  th e  e x p e r im e n t w ith in  la c ta tio n  g ro u p s  (y o u n g  o r  o ld e r  c o w s )  a n d  e ijklm 

ts th e  r a n d o m  re s id u a l.
In  b o th  t r ia ls  a g e d  (1 6 d . 4 ° C ) , t r im m e d -  a n d  in d iv id u a lly  v a c u u m  p a c k e d  f ro z e n  s t r ip lo in  s te a k s  w e re  e v a lu a te d  b y  c o n s u m e rs  a s  d e s c r ib e d  

b y  G ru n e rt e t  a l.(2 0 0 2 ). In  2 0 0 0  a n d  2 0 0 2  s te a k s  o f  2 0 m m  an d  2 3 m m  th ic k n e s s  w e re  u se d  a n d  te s te d  b y  160 an d  138 c o n s u m e rs , re sp e c tiv e ly , 
f ro m  th e  R o s k ild e  a rea . T h e  c o n s u m e r  te s t  in c lu d e d  th re e  p a r ts : 1. A n  e v a lu a tio n  o f  q u a li ty  e x p e c ta tio n s  b a s e d  o n  p ic tu re s  o f  re p re se n ta tiv e  
u n c o o k e d  s te a k s  f ro m  th e  th re e  tre a tm e n t  g ro u p s . 2 . A  s ta n d a rd iz e d  e v a lu a tio n  o f  c o o k e d  s te a k s  ( in c h  s a lt, p e p p e r  a n d  w ith  a  c o re  te m p e ra tu re  

I  o f  6 5 °C )  w ith  a ll  th re e  tre a tm e n t  g r o u p s  p re s e n te d  o n  o n e  p la te  in  e a c h  se s s io n  u s in g  th e  se n so ry  la b  b o o th s , an d  3 . A n  in -h o m e  e v a lu a tio n ,
w h e re  th e  c o n s u m e rs  re c e iv e d  s te a k s  f ro m  th e  th re e  tre a tm e n t  g ro u p s  to  b e  p re p a re d  to  th e ir  o w n  l ik in g  an d  to  e v a lu a te  th e  s te a k s  in  th re e  
d if fe re n t m e a ls . C o n s u m e r  q u e s t io n n a ir e s  w e re  q u ite  e la b o ra te  w ith  m a n y  q u a li ty  d im e n s io n s  a n d  o n ly  p a r ts  o f  th e  d a ta  a re  sh o w n  h e re . A  

Sev e n -p o in t sc a le  w as  a p p lie d  to  a s s e s s  te n d e rn e s s ,  ju ic in e s s ,  ta s te , le a n n e s s  an d  to ta l e v a lu a tio n .

Results and discussion
T h e  m a in  e f fe c ts  o f  fe e d in g  p e r io d  o n  c a rc a s s  a n d  m e a t q u a li ty  a re  p re s e n te d  in  T ab le  1. F e e d in g  o f  th e  d ry  c o w s  fo r  2  o r  4  m o n th s  sh o w e d  a  

m a rk ed  e ffe c t  o n  th e  c a rc a s s  s iz e  a s  w e ll a s  o n  th e  c o m p o s it io n  o f  th e  c a rc a s s . F in is h in g  th e  c o w s  fo r  2  o r  4  m o n th s  in c re a s e d  th e  c a rc a s s  w e ig h t 
by  4 6  a n d  88  k g , re sp e c tiv e ly . T w o  m o n th s  o f  f e e d in g  in c re a se d  th e  d re s s in g  p e rc e n ta g e  f ro m  4 5 .1  to  4 7 .2 %  w h ile  th e re  w as n o  s ig n if ic a n t e f fe c t 
o f  fe e d in g  fo r  a  fu r th e r  tw o  m o n th s . E U R O P  c o n fo rm a tio n  sc o re  in c re a se d  o n e  su b c la s s  s c a le  fo r  e a c h  2  m o n th s  o f  fe e d in g  w h e re a s  E U R O P  
fa tn e ss  in c re a se d  w ith  a lm o s t  o n e  m a in  c la s s . T h e  a m o u n t o f  sa le a b le  m e a t in c re a s e d  a p p ro x , o n e  p e rc e n ta g e  u n it  fo r  e a c h  2  m o n th s  in c re a se  

I  ln  fe e d in g  t im e . F e e d in g  a ls o  in c re a s e d  th e  c ro s s  s e c tio n a l a r e a  o f  th e  r ib  e y e  s ig n if ic an tly . F a c to rs  e x p re s s in g  th e  fa t  d e p o s itio n  o f  th e  c a rc a s s
(am o u n t o f  c a u l a n d  k id n e y  fa t, f a t  th ic k n e s s  o v e r  r ib  e y e , d is s e c tio n  o f  lo in )  a ll  sh o w e d  a  m a rk e d  in c re a s e  in  th e  a m o u n t o f  fa t d e p o s ite d  in  

th e  c a rc a s s  w ith  in c re a s in g  t im e  o n  fe e d .
T h e  C -c o w s  h a d  2 .6 %  I M F  w h ile  th e  F 2 -c o w s  h a d  3 .7 %  a n d  th e  F 4 -c o w s  h a d  5 .3 % . S h e a r  fo rc e  te n d e d  to  b e  lo w e r  in  fe d  c o w s , b u t  th e  

se n so ry  p a n e l d id  n o t d e te c t  a  s ig n if ic a n t im p ro v e m e n t in  te n d e rn e s s  o r  ju ic in e s s  in  F 2  a n d  F 4  c o w s , a l th o u g h  th e  tre n d  w a s  s im ila r  to  c h a n g e s  
ln sh e a r  fo rc e . T h e  lig h tn e s s  w a s  s l ig h tly  in c re a s e d  w ith  f e e d in g , c o n f irm e d  b y  s lig h tly  lo w e r  p ig m e n t  c o n te n t. D u e  to  th e  h ig h  a m o u n t  o f  
sub c u ta n e o u s  fa t  d e p o s ite d  ( in  F 2  a n d  F 4 ) , i t  w a s  d e c id e d  to  tr im  th e  s te a k s  b e fo re  c o o k in g  -  o n ly  re c o rd e d  in  th e  f irs t tr ia l. T h is  re s u lte d  in  a  
tr ‘m  lo ss  o f  3 9 %  in  th e  F 4  g ro u p  a n d  28  to  3 1 %  in  th e  tw o  o th e r  g ro u p s . T h e  c o o k in g  lo s s  w a s  17 to  19 % , w h ic h  is  n o t u n u su a l fo r  th is  c a te g o ry  

^  ° f  b ee f . O v e ra ll, th e  m e a t in  a ll th re e  g ro u p s  h a d  a  v e ry  fine  te x tu re  (m e a n  V o lo d k ev ich  s h e a r  fo rc e  v a r ie d  f ro m  5.1 to  5 .9  k g ) , w h ic h  is a t  th e
sam e level as  s te e rs  m o s t c o m m o n ly  h a v in g  a n  e x c e l le n t  m e a t q u a lity . S u rp r is in g ly  th e  m e a t q u a li ty  o f  th e  c o n tro l  g ro u p  w as a lm o s t a s  g o o d  as 

a n d  w e  s p e c u la te  th a t  th e  v e ry  lo w  fe e d in g  lev e l in  th e  d ry in g  o f f  p e r io d  m a y  h a v e  in f lu e n c e d  th e  m e a t  te n d e rn e s s  p ro b a b ly  

v iv o  p ro te in  b re a k d o w n .

" u  i e a  g ro u p s  
by  e lev a tin g  th e  in
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T h e  c o n s u m e r  te s t  re su lts  w e re  s im ila r  fo r  th e  tw o  tr ia ls  ( te s te d  w ith  t-test). F ro m  th e  v isu a l a s s e s s m e n ts  th e  c o n s u m e rs  e x p e c te d  the  
m e a t to  b e  le ss  te n d e r  w ith  in c re a s e d  fe e d in g  t im e , b u t e x p e r ie n c e d  th e  o p p o s ite  w h e n  c o o k in g  a t  h o m e . F o r  b o th  ju ic in e s s  an d  ta s te  th e ir  
e x p e c ta tio n s  in c re a se d  f ro m  C  to  F 2  b u t d e c re a s e d  f ro m  F 2  to  F 4 . T h e  c o n s u m e rs  v isu a lly  fo u n d  th e  m e a t  le s s  le a n  w ith  in c re a s e d  f e e d in g  tim e  
a n d  th e ir  to ta l  v isu a l e x p e c ta tio n s  w e re  re d u c e d . A t h o m e  th e  g o o d  ta s te  in c re a se d  b y  fe e d in g , in  l in e  w ith  th e  in c re a s e  f o u n d  in  m e a t  f lav o u r b y  
th e  se n so ry  p a n e l. B o th  te n d e rn e s s  a n d  ju ic in e s s  in c re a s e d  b y  fe e d in g , w h e n  e v a lu a te d  a t  h o m e , b u t th e  in c re a se  in  to ta l l ik in g  o f  th e  m e a t w as
m o re  c le a r  g o in g  f ro m  C  to  F 2  th a n  f ro m  F 2  to  F 4 . R e s u lts  sh o w ed  
th a t  th e  v isu a l e x p e c ta tio n s  d ro p p e d  w ith  in c re a s e d  f e e d in g  an d  
lo w e r  le a n n e s s  o f  th e  m e a t, w h ic h  is  in te rp re te d  a s  a  n e g a tiv e  q u a lity  
in d ica to r . T h e  e x p e r ie n c e d  q u a lity , h o w ev e r, in c re a s e d  w ith  fe e d in g  
a n d  a t  h o m e  c o n s u m e rs  fo u n d  th e  m e a t  f ro m  F 2  a n d  F 4  s ig n if ic a n tly  
m o re  ten d e r , ju ic y  a n d  ta s ty  th a n  m e a t f ro m  C .

P re se n te d  w ith  th e  s ta n d a rd iz e d  c o o k e d  s te a k s , th e  c o n s u m e rs  
id e n tif ie d  lit t le  d if fe re n c e  b e tw e e n  C , F 2  a n d  F 4  w ith  tre n d s  ev en  
le s s  c le a r  th a n  in  th e  s e n s o ry  te s t. T h is  u n e x p e c te d  re s u l t  m a y  b e  
e x p la in e d  b y  th e  in a b il i ty  o f  th e  s ta n d a rd iz e d  c o o k in g  m e th o d  
to  sa tis fy  in d iv id u a l c o n s u m e r  p r e fe re n c e s  o f  c o o k in g , e .g . th e  
d e g re e  o f  d o n e n e s s . T h u s  o n ly  6 3 %  o f  th e  c o n s u m e rs  fo u n d  th a t 
th e  s ta n d a rd iz e d  c o o k in g  w a s  a d e q u a te  re la tiv e  to  8 9 %  w h e n  th ey  
p e r fo rm e d  th e  c o o k in g  th e m se lv e s .

W ith  p e rsp e c tiv e  to  b o th  s e n s o ry  p a n e l a n d  c o n s u m e r  re su lts , it 
w a s  n o te w o rth y  th a t  th e  o v e ra ll  e a t in g  q u a l i ty  o f  th e  s te a k s  w a s  a t 
a  h ig h  lev e l, a n d  im p ro v e d  w ith  fe e d in g  e s p e c ia lly  f o r  m e a t flavour. 
T h e  in c re a se  in  IM F  w ith  2  o r  4  m o n th s  f e e d in g  w o u ld  le a d  to  an  
e x p e c ta tio n  o f  an  ev en  fu r th e r  im p ro v e d  e a tin g  q u a lity . T h e  re la tiv e  
g o o d  e a tin g  q u a li ty  o f  th e  C -g ro u p  w a s  a c h ie v e d  u s in g  o p tim a l 
s la u g h te r  p ro c e d u re s  a n d  a g in g , a n d  m a y  n o t b e  r e a c h e d  w ith o u t th e se  
p re c a u tio n s . C o n s id e r in g  th e  fa t  s c a re  a m o n g  m a n y  c o n s u m e rs ,  a n d  
th e ir  m is in te rp re ta tio n  o f  th e  ro le  o f  IM F , i t  is  l ik e ly  th a t  s te a k s  f ro m  
fe d  c o w s  w o u ld  e x p e r ie n c e  a  d if f ic u lt  s a le  in  th e  s u p e rm a rk e t co u n te r , 
u n le s s  th ey  a re  a c c o m p a n ie d  by  c le a r  la b e ll in g  a n d  u n d e rs ta n d a b le  
c o n s u m e r  in fo rm a tio n . T h e  p ro d u c tio n  e c o n o m ic  a s p e c ts , b o th  fo r  th e  
f a rm e r  a n d  fo r  th e  p ro c e s s in g  in d u s try , w h ic h  s h o u ld  fa c e  th e  c o s t  o f  
e x c e s s iv e  fa t tr im  a n d  o rg a n  fa t  a t lo w  v a lu e , a ls o  h a v e  to  b e  ju s tif ie d  
b y  th e  in c re a se  in  m u s c le  g ro w th  a n d  p ro b a b ly  re s u l t  in  a  n e c e s sa ry  
h ig h e r  p r ic e  o f  th e  m e a t. W ith  in te rn a tio n a l tra d e  an d  c o m p e tit io n  
o f  e .g .,  s te e r  m e a t o f  g o o d  q u a lity , i t  m a y  b e  d if f ic u lt  to  e x p lo it  th e  
p o te n tia l  to  im p ro v e  th e  q u a n t i ty  a n d  q u a li ty  o f  m e a t  f ro m  c u ll  d a iry  
co w s .

Conclusions
F e e d in g  c u ll c o w s  fo r  2  o r  4  m o n th s  r e s u l te d  in  a  m a rk e d  

im p ro v e m e n t o f  c a rc a s s  w e ig h t, E U R O P  c o n fo rm a tio n  a n d  fa tn e ss , 
r ib  e y e  a re a  a n d  p e rc e n ta g e  o f  s a le a b le  m e a t, b u t d id  a ls o  in c re a s e  th e  
f a tte n in g  o f  th e  c a rc a s s e s  c o n s id e ra b ly . In  g e n e ra l  th e  e a tin g  q u a lity  
w a s  v e ry  fin e  a n d  m o d e ra te ly  im p ro v e d  b y  f e e d in g  w h ic h  is  e x p re ss e d  
in  s h e a r  fo rc e , se n so ry  a s s e s s m e n ts  a n d  c o n s u m e r  te s ts . I t  is  su rp r is in g  
th a t  th e  o v e ra ll e a tin g  q u a l i ty  o f  th e  c o n tro l  c o w s  w a s  a t a  re la tiv e  
h ig h  lev e l c o m p a re d  to  th e  c o w s  fe d  fo r  2  o r  4  m o n th s . C o n s u m e r  
te s ts  sh o w e d  lo w e r  e x p e c ta tio n s  o f  s te a k s  f ro m  th e  fe d  c o w s  w ith  h ig h  
v is ib le  IM F  a n d  s u b c u ta n e o u s  fa t, b u t th e  c o n s u m e rs  ra te d  w ith  th e ir  
o w n  c o o k in g  th e  s te a k s  f ro m  fe d  a n im a ls  m o re  te n d e r , ju ic y  an d  ta s ty  
th a n  m e a t f ro m  n o n -fe d  co w s .
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T a b le  1. C a rc a s s  a n d  m e a t  q u a lity . L e a s t  sq u a re  m e a n s  b y  tre a tm e n t 
g ro u p s .

Treatm ent Level o f

c F2 F4 significance1

Num ber o f anim als 43 41 41 -

Carcass weight 249“ 295b 337c ***
Dressing percentage 4 5 .l a 47.3b 48.5° ***

EUROP conform ation 2.3a 3.4b 4.4C ***
EUROP fatness 2 .0a 3.0b 3.7C ***
Hindquarter (kg) 59.0“ 67.8b 76.0C ***

Caul + kidney fat (kg) 10.3“ 16. l b 26.8C ***

Rib eye area (cm 2) 49.5“ 55.0“ 61.3b ***

Fat thickness (cm) 0.4“ 0.5“ 1 .0 b ***

Dissection o f  loin: 
Lean, % 62.2“ 59.9b 55.4C ***
Fat, % 12. 1“ 18.1b 25.7C ***

Bone, % 25.8“ 22 .0b 18.9C ***
Saleable meat, % 73.3“ 74.6b 75.4° ***

Lightness (L) 32.6“ 33.9“b 35.0b **
Redness (a) 20 .6“ 21.3“ 21.8b *

Yellowness (b) 9.5“ 10.1b 10.4 b **
Intram uscular fat, % 2 .6“ 3.7b 5.5C ***

Shear force (kg) 5.9“ 5 .7“b 5.1b 0.06
Pigm ent (ppm) 217“ 204b 204b *

T enderness(0-15) 8.5 9.0 9.2 Ns

Juiciness (0-15) 10.2 10.4 9.9 Ns
M eat flavour(0-15) 8.5“ 9 .0b 9.4C ***

Trim  loss, % (n=53) 28.2“ 30.8“ 39.2b ***

Cooking loss, % 16.0“ 17.4b 17.5b ***

1 ns: p>0,05; *: p<0,05; **: p<0,01; ***p<0,001
abc Means within a line with different letters are different p<0,05)

T ab le  2 . C o n s u m e r  e v a lu a tio n s  o f  q u a li ty  e x p e c ta tio n  (I)  p r io r  to  
c o o k in g , an d  e x p e r ie n c e d  q u a li ty  w ith  s ta n d a rd iz e d  (S ) o r  in  h o m e  
c o o k in g  (H ) o f  lo in  s te a k s . S im p le  m e a n s  fo r  th e  tr ia l in  2 0 0 2 .

Q u a lity  tr a i t3 
a n d  te s t

T re a tm e n t L ev e l o f  s ig n if ic a n c e  
o f  t r e a tm e n t1,2

C F 2 F 4 E L Q
T en d er-

n e s s 3
I 4 .9 4 .9 4 .4 * * N s

S 4 .2 4 .5 4 .4 N s N s N s

H 4 .3 4 .8 5 .2 *** *** N s

Ju ic i-
n e s s 3

I 4 .4 5 .0 4 .7 *** N s

S 4 .5 4 .4 4 .5 N s N s N s

H 4 .6 4 .7 5.1 *** *** N s

T a s te 3 I 4 .9 5 .2 4 .4 *** * ***

S 4 .7 4 .8 4 .8 N s N s N s

H 4 .6 4 .8 5 .2 *** *** N s

L ean -
n e s s 3

I 6 .0 3 .6 2 .2 *** *** ***

S 5 .3 5 .3 5 .3 N s N s N s

H 4 .9 4 .4 3 .6 *** *** N s

T o ta l4 l 4 .9 4 .7 3 .2 *** *** ***

S 4 .4 4 .6 4 .6 N s N s N s

H 4 .4 4 .8 4 .8 0 .0 9 * N s

'See table 1 subscript
2 Repeated measures analysis of variance with polynomic contrasts. E: Effect, L:Unear, 
Q: Quadratic
3Seven-point scale where 1: notvery.... 7: extremely ....
4Seven-point scale where 1: total dislike 7:like very much
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