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Advancement and trend of non-destructive detection technology for assessing
agro-products quality and safety
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ABSTRACT: The paper reviewed the advancement and trend on non-destructive detection technology of ag-
ricultural products quality and safety. The major technologies were spectroscopy non-destructive detection
methods, including the near-infrared spectroscopy (NIRS), hyperspectral imaging technology, Raman spec-
troscopy and X-ray fluorescence spectrometry (XFR). The applications of the spectral technologies were wide,
including detection of the nutritional components analysis, detection of pesticides residue, online grading of
fruits and vegetables based on their qualities; detection of meat quality, variety discrimination and safety
evaluation of fresh meat; the conventional components analysis, cultivar classification and safety evaluation of
specia agricultural products. Non-destructive detection technology has an extremely large potential for future
development and application prospect to detect agro-products quality and safety.
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