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Evaluation of sweet flavor of Wagyu beef based on flavor-omics analysis
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One of the characteristics of Wagyu beef is its sweet flavor. In this study, we investigated aroma compounds
involved in sweet flavor of Wagyu by literature survey and GC-MS/Olfactometry, aiming to construct a quality
index based on sweet flavor. In addition, we prepared boiled and baked meat from various types of beef other
than Wagyu beef, and examined whether the sweet flavor of Wagyu beef could be predicted by integrated
analysis by aroma composition and sensory evaluation for “sweet flavor” intensity. We prepared boiled and
baked meat samples from a total of approximately 60 breeds, including Japanese Black, crossbred, dairy, and
foreign breeds, and conducted to high-throughput aroma analysis using ethanol extraction. We attempted to
predict the intensity of sweet flavor by integrating data analysis based on the each composition of aroma
compounds and sensory evaluation.

Wagyu, sweet aroma, flavor-omics

REFTE ST (vijima@ce.kogakuin.ac.jp)



