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This study was conducted to determine specific characteristics of consumers and 
consumer habits that can help predict overall satisfaction of US beef consumers with beef 
steaks produced on corn-based, barley-based, and grass-based finishing diets. Marbling 
scores, Warner-Bratzler shear force (WBSF), and chemical characteristics were 
determined for M. longissimus lumborum steaks from domestic (corn-finished; n=76), 
Canadian (barley-finished; n=39), and Australian (grass-finished; n=30) strip loins. 
Domestic steaks were matched with either Canadian or Australian steaks according to 
WBSF for consumer evaluations. Sensory evaluations on the paired steaks for tenderness, 
juiciness, flavor, and overall acceptability, Vickory auctions, a 10-question beef 
knowledge quiz, and a survey of demographic information, eating preferences, and 
purchasing behavior were collected from consumers in Denver, CO (n=132) and 
Chicago, IL (n=141). Scores for overall acceptability were classified as like, neither like 
nor dislike, or dislike. Stepwise selection was performed to choose variables that would 
contribute to the discrimination function, and canonical discriminant analysis was run for 
the domestic, Canadian, and Australian steaks. Seventeen, 38, and 19 variables were used 
for classification for the domestic, Canadian, and Australia canonical discriminant 
analysis, respectively. Consumers′ ratings of tenderness and flavor as well as marital 
status, whether or not they used magazines to get information about beef, and preference 
for frozen meat were the main factors that influenced overall acceptability of domestic 
steaks. Canadian steak acceptability classification was based on tenderness and flavor 
along with gender, why the consumers purchased meat (price, quality, health, or budget), 
and WBSF. Results from Australian steak acceptability revealed classification was based 
on flavor, tenderness, and juiciness. Using cross-validation, the discriminant function 
correctly placed consumers′ overall acceptability response into the 3 groups (like, neither 
like nor dislike, and dislike) approximately 92.2, 83.5, and 91.7% for domestic, 
Canadian, and Australian steaks, respectively. Consumers′ rating of overall acceptability 
is based mainly on palatability issues, but other demographic and social factors may also 
play a role in the satisfaction of eating beef fed different feedstuffs. 
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