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The current assessment of beef is far from consumers' expectations, and no strong relationship is observed between eating 
quality and price. Our aim is to create a reliable and consumer-driven prediction model of beef eating quality for Europe, 

based on the principles of the Meat Standards Australia (MSA) grading scheme, which needs some adaptations to suit the 
European beef chain. Beef carcasses are currently traded based on the compulsory EUROP grid, which uses visual and/or 
instrumental assessments to give scores for both muscling and fatness. We found that there was no substantial relationship 
between the EUROP system and eating quality. Additionally, carcasses from entire males and from dairy breeds are important in 
the European beef industry. These carcass types are under-represented in the MSA model. We found that a separate adjustment 
for entire males and dairy breeds is required to accurately predict eating quality for these groups. As an animal matures, 
beef quality decreases. In Australia, this is estimated through an assessment of bone maturity called ‘ossification’ whereas the 
European beef industry has accurate age records available to it. Ossification score is more appropriate for young animals but 
as animals get older, animal age becomes more appropriate in an eating quality prediction model. Thus, both measures are 
required to optimize accuracy. Finally, we observed that there were no major demographic effects on consumer evaluation of 
eating quality and willingness to pay. In conclusion, a beef eating quality grading system, similar in design to the Australian 
MSA system, is highly applicable to both the European beef industry and the European consumers, despite the need for some 
adjustments. Further work is needed to determine the optimum statistical model for such a system.
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