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Typical applications of non-destructive testing technology in food quality and
safety detecting

HAN Dong-Hai"

(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

ABSTRACT: This paper provided a typical case-oriented, comprehensive introduction of non-destructive testing
technology applied in food inspection, taking non-destructive testing as the means, and food as the object. All the
cases demonstrated were mainly cited from the studies of domestic experts and scholars. It involved a total of 12

specific techniques, including the latest terahertz and near-infrared microspectroscopy, hyperspectral technology

and so on.
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Table 1 Classification of food safety quality non-destructive detection technology
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Fig. 4 Near-infrared microscopy imaging data structure diagram
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Fig. 7 Lime chemical imaging (A) and two order derivative chemical imaging (B)
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Fig. 12 Vegetable oil analysis results
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Fig. 15 Shell eggs cooked in different time under magnetic
resonance imaging
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Fig. 17 Different walnut sample and reference THz-TDS(left: the original time-domain spectroscopy; right: after pretreatment
time-domain spectroscopy)
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