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Appication of near infrared spectroscopy in meat quality evaluation
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(Institute of Poultry, Chinese Academy of Agricultural Sciences, Yangzhou 225125, China)

ABSTRACT: As a country with large meat consumption, meat quality has always been a hot issue for the
government and the people. Traditional meat testing methods not only cause environmental pollution, but also the
detection cycle is difficult to meet today's fast-growing meat consumption needs. As a fast, nondestructive,
pollution-free, high efficiency, low cost, fast response time, strong selectivity, strong anti-interference ability and
multi-component simultaneous analysis (one nir spectrum data can obtain sample material information) detection
technology, near infrared spectroscopy has been widely used in the field of meat inspection. This paper reviewed the
research of near-infrared spectroscopy in the identification of meat varieties, traceability of origin and quality
classification, as well as quantitative analysis of meat color, pH, water holding capacity and conventional chemical
composition, and discussed the development prospect of near infrared spectroscopy in meat inspection field, in order
to provide reference for better evaluation of meat quality.
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