
Consumer studies on boar taint

CA15215 Innovative approaches in pork production with entire mails

PhD Igor Tomašević, assistant professor
Animal Source Food Technology Department

Faculty of Agriculture
University of Belgrade

Serbia





Nevertheless studies of this effect in fresh meat are lacking. Information on the fat
content is not usually provided in consumer studies, and it is different in some of them
due to the evaluation of different parts of the pork, or due to the use of meat from
animals fed different diets, or different genetic types. Thus, this is probably another
factor of variation among studies although further studies are needed to determine the
effect of fat content on pork acceptability.

Boar taint compounds are stored in the adipose tissue and it would therefore make
sense to suppose that the high fat content would produce a higher perception of
boar taint.

4. Type of product



5. Location of the test

The location of the test should be decided taking into consideration the objectives of
the study and the pros and cons of each type of test. If it is necessary to enhance a
problem to reach the worst situation to determine if it is detectable by consumers, or
if the objective is to find a detection limit of a compound by consumers, or if
comparable or crosscultural studies are required hall tests are recommended.

In home tests, consumers are usually asked to prepare the meat the way they normally 
do at home, while in hall tests the preparation of the samples follows a protocol and it 
is performed under controlled conditions. Home tests are therefore more similar to the
usual conditions of meat preparation and eating at home (natural conditions), while hall 
tests are less similar but more controlled (standardized conditions).



6. Cooking procedure

According to these studies, it seems clear that cooking methodologies also influence
the perception of boar taint and for this reason the cooking methodology selected to
perform the consumer study can influence the results. To harmonize the procedure or
not ?!



7. Type of meat samples

As boar taint is mainly related to the sex of the pigs, it is 
imperative to consider the sex of the animal in these types of 
studies. Moreover, entire males have to be included since their 
meat is the most problematic.

The most common combinations are: meat from entire males 
and females, meat from entire males and castrated males, 
and meat from entire males, castrated
males and females, consecutively.



9. Consumer profile and information

• Acceptability of boar meat may depend on the profile of the consumers
included in the study.

• Lower acceptability scores in women than men.

• Differences in acceptability were also found between consumers depending on the
frequency of which they cooked or consumed pork.

• Regarding the information provided to consumers when evaluating boar meat, if they
were informed about the boar taint problem they gave more critical comments
although small differences in acceptability scores were found



What do we know so far ?










