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Resear ch progress on application of electronic sensory evaluation
system for meat quality
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(National Engineering Research Center for Information Technology in Agriculture, Beijing 100097, China)

ABSTRACT: The safety of meat quality is an important issue, and the sensory evaluation is one of the methods
for quality assurance. Simulating human’s sense organs makes the electronic sensory analysis technology
become a useful way to evaluate food quality. Researchers at home and abroad studied the applications of
various electronic sensory system such as electronic nose, electronic tongue and electronic eyes. They applied
the systems to meat quality evaluation, meat type identification, meat freshness evaluation, meat
microorganism analysis and shelf life forecast. All the applications showed that electronic sensory system
provided a good way for meat quality detection and analysis. Although there were also many problems existed
for the application of electronic sensory system, with the development of information technologies such as
sensors and WSN, it will become online, smart, professional and become more and more popular in the use of
meat quality detection and analysis.
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