REZE FHERRE 2745 2019F 56

DOI: 10.16210/j.cnki.1007-7561.2019.06.018

7 A N s SR AN T R

(1. A REBLKRF RBEZEFE BLALIL BRIE 150076; 2. B RARR M KIEEEH
FHEHRE L% 100037; 3%,k#faw5i%lﬁ%%ZW¥Eﬂ3QMU

o
4
«?ﬁ

&

W OE: BREAERLEIZORAEEN, EAERKRPFRBRZHESR, KRG IBRRARAL
SHE L. A TRIEBR SR, A LBT R K E A ik Ao LRGN 7 k. AR LA 3
RREIHRREFRDBR LSRRG KRR, 2R T KRBT F MK R LFALR L
ARGARIKE LA . ML LI RER A & F R BRBA F AL I AL AG K 69 R 5 T
ISR B AR ARA SR Rk S AT @e LA B T A K SR AR E ARG R
BB EFA, AR R BE ARG L AR T RE.

EHA: ASK; AW S REHA; wFHHA; AT HEAR

FESES: TS210.7  XEAFRIREE: A XEHS: 1007-7561(2019)06-0098-04

Application and prospect of nondestructive testing technology
in rice quality detection
MENG Ning'?, LIU Ming?, LIU Yang-xiang’, ZAN Xue-mei**, SUN Ying', ZHANG Pei-yin', TAN Bin?
(1. Harbin University of Commerce, College of Tourism and Cooking, Harbin Heilongjiang 150076;

2. Academy of National Food and Strategic Reserves Administration, Beijing 100037;
3.College of Food and Biological Engineering, Jimei University Xiamen Fujian 361021)

Abstract: As the main grain crop in the world, the quality of rice has become the focus of people's concern
with the continuous improvement of living standard. In order to ensure the quality of rice, it is necessary to
find or develop more rapid and non-destructive detection methods. Nondestructive testing of rice is the key
technology to establish an effective monitoring system for rice quality and safety. The present situation and
application of rice quality nondestructive testing technology in China in recent years are reviewed. The
research progress and existing problems of nondestructive testing technology of rice quality are elaborated in
the aspects of the applications of near infrared spectrum technology, electronic nose technology and
computer vision detection technology in rice milling quality, appearance quality, nutritional quality, cooking
quality and taste quality. The development of the rice quality detection technology is prospected.
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