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Table 1 Relationship betw een muscular optics trait and storage time
y Optics trait
d . . . .
Time L a’ b* Protein sediment Senory ingection
, , Shinny muscle,
1 5335 16 47 17 82 Pale blue, trangparent even red, not stick to hand
) , Shinny muscle,
2 5178 1553 16 11 Pale blue, trangarent even red. not stick to hand
, , Shinny muscle,
4 49 63 14 36 17 95 , Pale blue, trangarent even red, not stick to hand
Faint blue, slightly , , M uscle lack
7 4693 1274 13 & turbidity of shine, dry surface, little anmonia snell
Faint blue, slightly , , M uscle lack
° 4649 1357 1827 turbidity of shine, dry surface, little anmonia snell
10 45 67 1335 14 98 Turbid,w hite sediment No shine, foul snell
11 4548 1309 15 08 Turbid,white sediment M o shine, foul snell
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Study on testing the fresh degree of meat by optics trait

D INGW u, KOUL i-ping, ONG She-guo, FAN Xiao-feng
(College d Food Science and Engineering,N orthw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: The correlation of themeat storage time and optics trait is studied and the freshness degree
of themeat has been measured w ith the gpplication of method of color and color difference measurenent
M eanw hile, after many other kinds of experiments, the result show s the usage of the color and color differ-
ence measuranents to check the freshness degree of themeat is feasible, and it needs less time and proves
exact There are significant correlation betw een theOptics TraitL ~,a  andmeat freshness degree
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