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1 Introduction 









1.1 Meat Quality: a background 

Meat Quality Measurements used by Industry 

1.1.1 Pre and during production 





1.1.2 Post production 



What is pH? 

What influences pH: aerobic and anaerobic metabolism 





Why is pH important? 





How is pH measured? 



What is meat colour and why is it important? 









How is meat colour measured? 



What is meat tenderness and why is it important? 



How is tenderness measured? 



What is intramuscular fat and why is it important? 





How is intramuscular fat measured? 





What is sensory evaluation and why is it important? 

How is sensory evaluation measured? 





1.2 Spectroscopic based sensors 



1.2.1 Spectroscopy in the Visible and Near Infrared spectral range 







1.2.2 Hyperspectral imaging 







1.2.3 Univariate and Multivariate model types 



1.2.4 Current spectral imaging considerations  





1.3 Modelling 

1.3.1 Principal Component Analysis (PCA)  



1.3.2 Partial Least Squares (PLS) 

1.3.3 Support Vector Machine (SVM) 




