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Ultrasonic nondestructive testing device for water-injected meat and

extraction of feature threshold
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Abstract: Targeting the water-injected meat issue and lack of the
household inspective devices, developed a portable non-destructive
ultrasonic inspective device on water-injected meat. Basing on the ul-
trasonic energy analysis, the final characteristic threshold is
confirmed by analyzing characteristic values, like the characteristics
of frequency, characteristic half-wave, and §¢ amplitude, through re-
lated experiments. As the results imply, 4.010 V, the obtained &,
amplitude of characteristic half-wave, is the final threshold. The non-
destructive ultrasonic inspective device on water-injected meat
reaches a high grading accuracy of 98.8%.
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Figure 1 Nondestructive detecting device for water

injected meat
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Figure 2 Working flow of the device
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Figure 3 Structure of height stepper motor drive
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Figure 4 Circuit of ultrasonic emission driver
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Figure 5

Working flow chart of key software
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Figure 6 Several waveform results
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Figure 7 Characteristic half wave frequency’s histogram
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Table 2 The minimum value and average value of

special half wave amplitude
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