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Near Infrared Analytical Technique and the Application in Meat Products

Ling jing, Xiang yang
(The southwest university, Food Science, Chongging 400718)

Abstract . Near infrared analytical technique is one of the most advanced and promising tool for continnuous process monitoring.

This artcle briefly presentes'the characteristics and principles of near infrared analytical technique,and also indicates the application

in meat products and the appiication prospect of near infrared technique.
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