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ABSTRACT: The detection of quality and safety for meat and its products have become the hot research topics
in meat industry. The recent progress of the present non-destructive detection techniques for evaluation of meat
product quality was summarized, including ultrasonic, electrical magnetic properties, electronic nose and
electronic tongue, computer vision, and spectral analysis. Furthermore, the characteristics of hyperspectral
imaging from spectral analysis was mainly analyzed ,which could integrate image and spectrum and obtain both
internal and external quality information from inspected objects simultaneously, and its application status in
meat products quality detection at home and abroad was also reviewed. Meanwhile, some ideas in meat quality
detection with hyperspectral imaging technology were put forward. Finally, the future investigation direction of
non-destructive determination techniques in meat product quality detection was proposed to researchers on the
related studies as a reference.
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