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Status of nondestructive detection methods on chilled pork freshness

and prospect of THz spectrum inspection technique
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Abstract: This essay summarizes the application of visible/near infra-
red spectroscopy. electronic nose, electronic tongue, machine vision
and multi-sensor fusion techniques in detecting chilled pork freshness
rapidly and nondestructively. The feasibility of THz spectroscopy a-
nalysis method used in nondestructively detecting pork freshness at-
tributes is predicted and analyzed by molecular spectroscopy
combined with chemometrics.
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Table 1 Comparison of pork freshness attributes
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Table 2 Comparison of nondestructive detection methods in pork freshness attributes
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