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Abstract: Non - destructive testing technology of meat quality internationally in recent years was described,
including near-infrared spectroscopy,computer vision technology and electronic nose technology.The contents of
moisture, protein, fat, pH, freshness, shear force and other indicators of meat could be detected. However,
comprehensive evaluation of meat quality could not be achieved by a single technology. Multi-sensor information
fusion technology and high-spectral image technology could integrate multiple information, which might reflect the
overall characteristics of meat better, and had a unique advantage in internal and external quality of meat
inspection.So this was the trend of meat quality inspection.
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