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Design of control system of putrid pork detection using visible and
near-infrared spectral technology
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ABSTRACT: Objective To design arapid and non-destructive control system of putrid pork detection. Methods
Through the study of visible and near-infrared spectral technology, according to the characteristics of the usein
the application process and combining with actual situation needs, the overall scheme of the detection system
was designed. Results Detection system included object, testing index, structure, function and working proc-

ess of the control system. Conclusion When the distance between optical fiber probe and sample height was

10 cm, a single sample detection time control was 5 s, digital signal processing (DSP) was used as core control,
it could be used for the rapid and non-destructive detection of putrid pork.
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Fig. 1 Optical fiber probe schematic diagram
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Fig. 4 Work flow of detection system

5s

3
6 % it
/

15 mm/s )

5s
SE 3

(1 , -
[J. , 2010, 46(6): 12-14, 27.

[2] GB/T 19480-2009 [S]. 2009.

[3] Leroy B, Lambotte S, Dotreppe O. Prediction of technological
and organoleptic properties of beef Longissimus thoracis from
near-infrared reflectance and transmission spectra [J]. Meat Sci,
2004, 66(1): 45-54.

(4 , , .

[J. , 2006, 26(12):
2193-2196.
(5] , , .o
[J. , 2010, 26(9): 334-339.
(6] , : .
[J. , 2012, 28(7): 254-259 .
(71 , , -
[J. , 2012, 12(6): 159-165.

[8] Sante VS, Lebert A, Le PettierAG, et al. Comparison between
two statistical models for prediction of turkey breast meat colour
[J]. Meat Sci, 1996, 43(3-4): 283

(9 . , . pH

[J. , 2010, 30(3): 681-684.
[10] , , .. pH
[J. , 2012, 17(3):
121-126.
[11] GB/T 9959.2-2008 [S]. 2008.
[12] [M]. : :
2006.
Gzt A#%)
E&EE T

FHR, ,

E-mail: wmw0401@163.com

HIERR, , ,

E-mail: txying@cau.edu.cn



