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‘tenderness’ in consumer? An investigation using
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W B OMEEE  (#30) : It was indicated that beef ‘tenderness’ in consumer was attributed
with both ‘chewiness’ and ‘hardness’, defined in ISO5492 vocabularies and ISO11036
standard scales. Intramuscular fat of beef improves both ‘chewiness’ and ‘hardness’. In
addition, ‘chewiness’ was highly correlated with machinery Warner-Bratzler Shear Force
values.
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