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Development of a rapid beef quality detection device

GUO Hui*?, JJANG Fa-Chao', PENG Yan-Kun®", LIN Wan', YANG Wei-Long"

(1. College of Engineering, China Agriculture University, Beijing 100083, China;
2. College of Mechanical and Traffic, Xinjiang Agriculture University, Urumgi 830052, China)

ABSTRACT: Objective To develop a rapid detection system of beef quality based on near-infrared
reflectance spectroscopy(NIRS). Methods The spectrometer with the wavelength from 400 nm to 2600 nm as
core component, controller, light source, and fiber were main parts of the detection device, which was used for
detection of 32 samples of beef longissimus. The results were verified by meat tenderness instrument. Results
A total of 27 samples of beef longissimus were tender meat and other 5 samples were rough meat. The
accuracy rate was 100%. Conclusion The beef quality can be detected accurately by the detection device.
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Fig.1 Work principle of rapid detection device of beef quality '
, , ) D-1001 ,
) ) 380~2600 nm
) 50 W, <0.1%, 2000 h,
, 10 min , ,
) ) 0.1%
50 W )
31| S = Al ’
3 BN | s00-2600mm
, 400~2400 nm ,
2 y ]l
(400~960 nm ) (900~2600 nm )
3.3 MRk
3.1 Y ,
L : 1)
’ AD 1
T B L (E 2 R I 3 4 5 6

M

saeh
Ay 4 8 Ch serge TesE
AT

i 3
( 4 it Feilg
i.‘.k .
[>[
[y
Q=260
8 ik | Ly
B 7T \
.
2

Fig. 2 Structure of the detection device
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Fig. 4 Interface of the software system
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