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Application on Evaluation of Fish Quality and Freshness

(College of food Science, Southwest Universitv, Chongging 400716)

Abstract: Freshness is one of the important indictator of fish and other fish foods. the electronic tongue
and the electronic nose can both evaluate the quality and freshness of fish quickly. This article mainly
introduces the principle when the electronic tongue and the electronic nose evaluate the quality and
freshness of fish and the current research situation and application prospect.
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