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Table 1 Least square means of consumer sensory evaluation providing the same roast

beef by a different name

n =420 Flavor Tenderness Juiciness Umami Overall liking
Cow 1.40a 1.01 1.05a 1.22a 1.51a
Crossbred 0.99ab 0.78 0.47b 0.91a 0.71b
Hokkaido beef 0.69b 0.61 0.47b 0.38b 0.41b
Female 1.00 0.77 0.75 0.66b 0.67b
Male 1.06 0.83 0.57 1.01a 1.09a
Student 1.03 0.77 0.53 0.74 0.85
Parent 1.03 0.84 0.80 0.93 0.91
Eat from experiment 0.76b 0.61b 0.54 0.74 0.73
Eat from control 1.29a 1.00a 0.78 0.93 1.03
BMS2 0.91 0.57 0.61 0.55b 0.60
BMS3 0.99 0.82 0.75 0.89ab 0.99
BMS4 1.18 1.01 0.63 1.07a 1.05

Evaluated on an 8 point hedonic scale —3.5 = extremely favorable for Treatment and 3.5

= extremely favorable for Control)

a, b, : Values with different superscripts in same group differ significantly (P < 0.05)
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Table 2 Correlation coefficients among consumer sensory evaluation providing the

same roast beef by a different name

Cow
n =141 Flavor Tenderness Juiciness Umami Overall liking
Flavor
Tenderness 0.23**
Juiciness 0.20* 0.48**
Umami 0.39** 0.26** 0.18*
Overall liking 0.39** 0.29** 0.26** 0.67**
Crossbred
n=146 Flavor Tenderness  Juiciness Umami Overall liking
Flavor
Tenderness 0.16
Juiciness 0.26** 0.47%*
Umami 0.39** 0.35** 0.46**
Overall liking 0.38%* 0.41** 0.41* 0.73**
Hokkaido beef
n=146 Flavor Tenderness Juiciness Umami Overall liking
Flavor
Tenderness 0.10
Juiciness 0.14 0.40**
Umami 0.54** 0.29** 0.40**
Overall liking 0.63** 0.44** 0.38** 0.74**
*P <005 **P<0.01
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The purpose of this study was to evaluate effects of beef brand image for Tokachi herb beef, Cow,
Crossbred and Hokkaido beef inconsumer palatability. Consumer sensory evaluation carried out
fogflavor, tenderness, juiciness, umami and overall liking bypaired comparison test of 8 point hedonic
scée (—3.5 = extremely favorable for Experiment and 3.5 = extremely favorable for Control). Two
pieces of same roast beef samples were providedto consumers by two different names as “Tokachi herb
beef” (Control) and “crossbred”, “cow” or “HokKaido beef” (Experiment). Beef muscles were collected
from three once-calved crossbred cow of differentmarbling level (BMS number 2, 3 and 4). There were
no effects of the age difference between student and parent onconsumer sensory evaluation. Overall
liking from male consumer was higher than female consumer (P < 0.05), it was suggested that male
consumer panel would prefer the Tokachi herb beef comparing with female. Tokachi herb beef had
significant higher values in all traits of flavor, tenderness, juiciness, umami and overall liking than
experiment (P < 0.05 : Umami for Hokkaido beef, P < 0.01 : other). In addition, the values were low in
order of cow, crossbred and Hokkaido beef, which would mean indicated that the consumer supported
in the order of Tokachi herb beef, Hokkaido beef, crossbred, cow for all traits. Umami was significantly
higher at BMS4 than BMS2 (P < 0.05). These results revealed that brand name or brand image
affected the consumer’s palatability.
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