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Abstract

Fish fillet is a corruption-sensitive product that requires quality and hygiene reviews. Many methods of determining
fish quality and freshness are based on destructive and time-consuming tests, requiring a large amount of manpower and
large sample sizes. In this study, the ability of non-destructive intelligent system of ultrasound, electrical resistance
measurement and colorimetry to monitor the freshness of salmon fillet at refrigerator temperature was evaluated. For
this purpose, the samples of fillets were examined during refrigerated storage for 12 days. At the same time, physical,
chemical and sensory tests were performed on the fillets and finally the performance of neural network and decision
tree methods in determining freshness of fish were compared. In each model, physical properties were considered as
input and days of maintenance as output. Based on the results, the highest classification accuracy (100%) and the lowest
error value (about zero) were related to the decision tree performance. The use of the integrated non-destructive system
presented in this study does not require sample preparation, is accurate and relatively inexpensive, and can be used non-
destructively and rapidly during the food and fishery process to determine their freshness.

Key words: Non-destructive, Ultrasound, Resistance Measurement, Colorimetric, Neural Network,
Decision Tree

*Corresponding author
E-mail: nasiri@shirazu.ac.ir

AV s oS




