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A dvances in non-destructive measuranent techniques
for quality detection of meat

TU Kang
(K ey L aboratory o Food Processing and Quality Control,M inistry d A griculture, College & Food Science and
Technology,N anjing A gricultural U niversity,N anjing, J iangsu 210095, China)

Abstract: The research advances in non-destructive ingection of meat products are reported in this

paper. Non-destructive measurement techniques such as close-infrared, supersonic wave, machine sight
techniques can be developed based on physical properties of meat such as electrical magnetic properties,
wnic properties, and optical properties These techniques can meet the requirementsof high gpeed and high

accu

racy on line detection of meat products Besides, further research and possible applications are al®

discussed
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