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Abstract

We investigated the cooking methods to improve the taste of grazing cattle. Grazing cattle, fatten-
ing cattle by usual fattening method, and grazing-fattening cattle were cooked by some cooking meth-
ods (roasting by fly pan, roasting by grill, boiling, well-boiled), these tastes were evaluated by the sen-
sory evaluation. Grazing cattle was less preferable than other cattle for all cooking methods. On the
other hand, grazing-fattening cattle were preferable similarly to fattening cattle. The soaking method
in various flavorings was also investigated for grazing cattle, matured grazing cattle and fattening cat-
tle. There was hardly any difference of taste between grazing cattle and other cattle by soaking in

lemon juice and miso. Furthermore, the matureness enhanced the taste of grazing cattle.
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