
1

2 S T A G N A N T ,  A L G A L  S T O C K W A T E R
( S W A M P  W A T E R  S M E L L )

3 U N B A L A N C E D  D I E T  T O O  H I G H  I N  P R O T E I N
( B I T T E R  F L A V O R )

4 A D R E N A L I N E  F R O M  R O U N D U P  A N D
T R A N S P O R T A T I O N  S T R E S S
( B I T T E R  T A S T E )

5 O V E R - A G I N G  
( S T R E N G T H E N S  A N Y  E X I S T I N G  O F F - F L A V O R S )

W E T  A G I N G  
( C O P P E R Y  F L A V O R )

S T R O N G L Y  F L A V O R E D  F O R A G E S
( B R A S S I C A S ,  F U N G U S  I N F E C T E D
F E S C U E  E T C . )

A C I D  S O I L S  
( G A M E Y  T A S T E )
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7 Common Sources
of Off-Flavors

Biggest problem for the grassfed industry is the huge range in eating

quality. Mark Schatzker, author of Steak, said the best steak he had ever

eaten was grassfed and the worst steak he had ever eaten was grassfed.

What matters most in consumer choice is the flavor and the

tenderness of the beef!


