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Advances of near infrared spectroscopy in meat product safety detection

YANG Fei-ran, FANG Xu-wei, ZHAO Ju-yang"
(College of Tourism and Cuisine, Harbin University of Commerce, Heilongjiang Harbin 150028, China)

Abstract : Meat adulteration and other safety issues have become particularly prominent. Various methods
have emerged for adulteration detection. Near-infrared spectroscopy (NIR) has been widely used because of
its fast and non-destructive characteristics. NIR has shown feasible in meat product safety detection.
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