201541 f Z?ﬂ[im‘ *jﬂﬁ%iﬂi 5546 % 55 1

doi:10.6041/j. issn. 1000-1298.2015. 01. 030

FKALTHREMNEARARELREZ ST

HEW MEz EXEE REY

(AR R 2 T2 B, At 210031)

FE AP X H AT T b K A B G (R A e BRI S K A IR I R o S X T K A 9 A G AG I T k E A T
f6 BB IR, T B T AR G T VR B Bk 5 SR N BB BEIA) S K ARG 4 B 2 TR 1"\0' U7 AR R BB A
FEYR v R RS U AT £ AR O 1 1 O TE S BUIR KRR A AT TSSO AR T 3T AN B R AE P A K
R SN HR A S0 D0 B B R R SR T AROR B R R TT I

KGR HAKA TLAMEEE T A

hE 4 ZES: TS251.7; 0657.33 XHERFRIRAG: A X E4HS: 1000-1298(2015)01-0207-09

Status and Trends of Nondestructive Detection
Technology for Water-injected Meat

Huang Yuping Chen Guiyun Xia Jianchun Yu Haiming
(College of Engineering, Nanjing Agricultural University, Nanjing 210031, China)

Abstract: Meat is one of the most important foods in people’ s daily life, its quality affects our health
directly. In recent years, the adulteration incident of water-injected meat continues to occur. The safety
issue of meat food has attracted the social attention, so the research of water-injected meat technology is
necessary. The traditional inspection methods of water-injected meat were discussed and their
disadvantages were analyzed. The nondestructive detection technology was a dominant means for water-
injected meat quality detection and supervision system. Then authors summarized the research status and
characteristics of four nondestructive testing methods ( bioelectrical impedance, nuclear magnetic
resonance, ultrasonic technology and near-infrared ( NIR) spectroscopy) for moisture content of meat.
The application of NIR spectroscopy technique for moisture content detection was specially described. The
review indicated that NIR was an effective technique to detect moisture content of meat for it was more
sensitive to water. The discussion also focused on future work to improve NIR ability to predict water-
injected meat. In conclusion, the paper shows that NIR has a considerable potential to predict water-
injected meat quality criteria.
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Tab.1 D values of moisture content
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Fig.1 Frequency distribution of moisture

content results of pork
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Fig.2  Frequency distribution of moisture

content results of beef
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Tab.2 Prediction of moisture content in meat and meat products by NIR spectroscopy

SCHk T PR A Kl S5 KRIERERE LXK ARERZE O BERE M TR

63 4R/ 56 R (DT ) TKFE 0.71/0.87 1.23/1.09 0.94/1.03

64 A (/YR BRI 0.56/0.76 15.5/10. 4 1.25/1. 88

65 WA (B Bk 0.8 0. 0058 0. 0063
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70 T8 A (563 /15 5)) Bk 0.93/0.98 1.03/0.53 0.97/0. 41 3.43/8.12
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74 T I T (2 il R B/ AR Sk ) KR 0. 899/0. 929 4.17/3.51 3.15/3.74

75 9 TS A 7 (FT-NIR/ Diode array/Luminar 5030) 977K #% 0. 978/0.974/0.969  1.93/2.11/2.28 6.7/6.2/5.7

76 A &k H 0.90 0.6 2.13
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