
Meat Sensory Testing and Procedures 
Sensory evaluation plays a crucial role in assessing the quality and characteristics of meat 
products. It involves using human senses to perceive and quantify attributes such as appearance, 
aroma, flavor, and texture. This document outlines the key aspects of meat sensory testing and 
provides guidance on the procedures involved. 

Objectives of Sensory Testing 
The primary objectives of conducting meat sensory testing include: 
 

●​ Quality Control: Ensuring that meat products meet specified quality standards and 
consumer expectations. 

●​ Product Development: Guiding the development of new meat products or the improvement 
of existing ones. 

●​ Shelf-Life Studies: Monitoring changes in sensory attributes over time to determine 
product shelf life. 

●​ Market Research: Understanding consumer preferences and identifying market trends. 
●​ Troubleshooting: Identifying and resolving issues related to off-flavors, undesirable 

textures, or appearance defects. 

Sensory Attributes of Meat 
The following attributes are commonly evaluated during meat sensory testing: 

Appearance 
●​ Color: Hue, intensity, and uniformity of lean muscle and fat. 
●​ Marbling: Distribution and quantity of intramuscular fat. 
●​ Texture (visual): Grain, coarseness, and juiciness as perceived visually. 
●​ Surface Characteristics: Presence of any defects, drying, or microbial growth. 

Aroma 
●​ Overall Aroma: Intensity and pleasantness of the meat's smell. 
●​ Specific Aromas: Identification of characteristic meat aromas (e.g., beefy, porky) or 

off-aromas (e.g., sour, rancid). 

Flavor 
●​ Basic Tastes: Sweet, sour, salty, bitter, umami. 
●​ Flavor Profile: The complex combination of taste and aroma sensations. 
●​ Off-Flavors: Detection and intensity of undesirable flavors. For example, metallic, off-sour, 

livery, grainy, serumy/bloody. 
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Texture 
●​ Tenderness: Ease with which meat can be cut or chewed.  
●​ Texture attributes: typical beef texture, mushy, mealy, spongy, rubbery and crumbly. 
●​ Firmness: Resistance to deformation. 
●​ Chewiness: Amount of effort required to chew the meat. 

Juiciness 
●​ Initial and sustained juiciness: Amount of moisture perceived during mastication. 

Sensory Testing Procedures 
The following steps outline a general procedure for conducting meat sensory testing: 

1. Sample Preparation 
●​ A cut of meat will be taken from the striploin on left side of the carcass.  This 1-inch piece of striploin will 

be packaged and taken to the Lacombe Research and Development Center under refrigeration conditions. 
●​ The samples will be aged for 7 days and then frozen. This ensures that enough employees will be available 

to conduct the testing.     

●​ The samples will be thawed before testing and all will be treated the same. 

●​ Once the results are compiled, we will develop a report of the results for you to review.   

2. Data Analysis 
●​ Interpretation: Interpret the results in the context of the study objectives and draw 

meaningful conclusions. 
 
 
 

October 2025 


	Meat Sensory Testing and Procedures 
	Objectives of Sensory Testing 
	Sensory Attributes of Meat 
	Appearance 
	Aroma 
	Flavor 
	Texture 

	Juiciness 
	Sensory Testing Procedures 
	1. Sample Preparation 
	2. Data Analysis 


