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Study of the application of eleetrical impedance spectrometry in the

quality measurement of:agricultural and livestock products
\\
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ABSTRACT > .

Many agricultural and livestoek jproducts are damaged by mechanical impacts, pests and diseases, resulting in
loss of quality and faster deteripration lose their quality and deteriorate faster. For this reason, separation of these
products plays an importantrole in increasing the sale rate. In some cases, the separation can be made by using
the apparent feature$, but sometimes the defect is not exterior, so the detection and separation is possible using
customary methodsa¥he best technology for detecting intrinsic properties is non-destructive testing. This paper,
explains non-destelictive internal and external evaluation tests as well as the various applications of these
technologies |Q agricultural and livestock products. The electrical impedance spectroscopy method as a new
technology.Js described in more detail. The is study will be in formative for agricultural engineers and food
technologists for determining the quality of agricultural and livestock products.
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Table 1. Application of machine vision systemsi assessing the quality of plant and animal products
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References Application Foodstuff
(Kiani and Minaei, 2016) N Saffron quality characterization saffron
(kasali et al., 2018) W Effect of the drying process on saffron petals color
Features
(Tan et al., 2000) 3 Assessment of fresh pork color meat
(Chen et al., 2010) Color grading of beef fat
(Jeyamkondan et al., 200Q) Beef quality grading
(Dowlati et al., 2012) N fish-quality assessment fish
(Rokunuzzaman and Jayasuriya, 2013) sorting of tomatoes Fruit and
Vegetables
(Yang, 1993), Classification of apple surface features
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Table 1. Application of Electrical Impedange Spectroijsjiggt/jcigS assessing the quality of agricultural and livestock

References N
(Nguyen and Nguyen, 2015)

Application Foodstuff
Rapid and non-invasive meat
evaluation of pork meat quality during storage

(Guermazi et al., 2014)

(T.-H. Chen et alg;,2017)
(Y. Yangehalll 2013)
(Oliver etyal., 2001)

(Altmann.and Pliquett, 2006)
N

Investigation of
long time beef and veal meat behavior
Classification of chicken
muscle with different freeze-thaw cycles
Moisture content prediction of porcine meat
ham meat quality selection
Prediction of intramuscular fat

(Curi¢ et al., 2017) Salt and moisture content determination of fish fish
(Dean et al., 2008) study of biological tissues
{(KITAMURA et al., 2000) yogurt processing dairy
(Durante et al., 2016) real-time detection of bovine
milk adulteration y
(Fuentes et al., 2014) determination of the effect of temperature on potato Fruit and
microstructure and texture Vegetables
(Watanabe et al., 2017) Effect of short time heating on the mechanical fracture of
spinach
(Kuson and Terdwongworakul, 2013) Minimally-destructive evaluation of durian maturity
(A Chowdhury et al., 2015) Studying the electrical impedance variations in banana
ripening
(Nakonieczna et al., 2016) detecting artificial chemical additives in liquid food drinks
products
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