i S e = T S
A

Journal of Chinese Institute of Food Science and Technology

Vol. 22 No. 6
Jun. 2 0 2 2

EYBRRAREER MIUT P HINA

MWK, £E®, &
(FERLERXRZFRRFR

%, ZFAA, B F°
K%

o5 150030)

WE AHHBHRE-FZHA ZHFHABREMNHEAR, TEEIMNFLT TR RMBERMN DR D FERERIK, BT
W R AR e R R A AR UR S, T SR R R SR AR AN BT A R K
AR B A BG4 77 ok R R A SRR S AU P 09 AL SF AT IR R A 0 B R AT R R

KEIR ABEMNBEA; EhasEgh; RE; KBRS N T E; 2R

XEHRS 1009-7848(2022)06-0414-09

UEAF R, £ i SR SCAG I B AR W7 2 Jig
HP G AR I 52 A DR AGE I B AN 2 X 00 0y i 3 oAb
05, HEA w8 G0 S e s i LAz B, H
BT A 06 27 JC A5G I 5 AR 45 3 21 S0 O 3 4%
A IRBDCTEHA I AR B B2
AR MR BUR AR F , BRI —E 1
JRy BRAE 491 4030 21 A8 63 FEAR DA A AN K 3
/0 — BRI M DL A S A R R IR Bl T
TR RBUERAR, 5 A2 (A HESE B A AT e Ay
RGBT by ST 8 DI IS A R ARG 0 B 35 SR
B AR AN Sk LU T B pog ke I, HL B
FREUHE TUAR , AN BB B AR IBUA 25 B9 2 e 3%
TEARTE 1 THUAL R 7 B0 R AL A5 5 T ATS o 45
PR TR RE IR B AR I AR,

A B AR A g — TR % 114 TG 5 I 4
A, P B A BT 5, BB 2 I Ak BE O 1 B0 B
S MBI 4y ity ) A s R AR R, TR R R T
AR o AT O B Y D B 1
BEEMG O M7k, SR ZH AR AE B U P 19
PR A TR i PR, A M RORE R R i it — 2
I B R RIS 2%

KA. 2021-06-10

HEeUH: EXRAARAREST EUH (31972139); %k
LEBAR¥ESMFEFEESHA
(YQ2020C012) ; eI -+ )5 BHF i3 3h 5k
43 H (LBH-Q20007 )

EZ ' 4. FTE A (2000—) , %, A B

WIEES . M5 E-mail. chengianego7@126.com

DOI: 10.16429/j.1009-7848.2022.06.042

1 YRR AR BE A

A OB ARG 3 AR R R, AR
] B 5 o H R L, A OB R A
B AAE T BE A 0 ' R B I S T & R
{14 75 A St i A e 0 40 o 1 2 P P IR, Rt
FE T F AR LU RS 15 B8, FEBOR K 0
SR E Goit ik S HOH IR AT A Yo
PR (R 50 6 FL FE L BE 5 80kE /N (R BER /)
Y 4 00 0 & R T S R RS R, AR )
FRCBRE PEIAZ AT LG VR 2 45 000 40 i 20 43 3 18 2 P9 358 1Y)
g S E
1.1 EREFEE

A W BRCBRE R S — R SO IR S i 4
dt, I e A= T 3 5 B 559 R s gl 00 4 o 45 P A
S A TE AR I AR Y T R S ) AR 4
ZUNE B 2 B R A= 10 45 ] A W i ok i
SPAEBLG A 1 PR XL R T A G
UK T DUy 5 ) A R R U i TR B e X L
JE 0 JBURLAR G, Bk Ay A6 ) ACBE PR, AR 4 1B
FGAG L W OB AR oy Ry W20, — 2 | FLAR I —
RS, ZEMR B I 25 R R S AR Y
BE, A0 2a B s 2, DUASEAI 1098 23R R
187 50 3 X F AR AT P B o BT I FR Sk sh S R
PIosE , &l 2b Bios . H G AL 35 A TR
FH A WO HEAT 20 BT, 10 3h A5 FBOBE A R 5 41
L ARL T 0 1 R IR 1 T, AT 2 i B 52 ] 5k
ot b HBE TR 5 I s ] A5 Ak 9 5 3 ok SRAE AR B AR
b A5 W HICBE PG ) A8 Ak SRy A BB T
5 0 i 2 T B PR A UK A 2 A S



286 FHol

& B K B AR SR AR P 6 R A 415

ﬁ.

&5

=

& 5

I e

e

_—

L3

Ry

B #kSHENmaEnEE(ER

Fig.1 The interaction between the laser and the object
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Fig.2 Images of biological speckles
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Fig.3 Biological speckle technology devices
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Biological Speckle Technology and Its Application in Foods: A Review
A Liya, Zhu Jiamin, Gao Yuan, Qin Ligang, Chen Qian"
(College of Food Science, Northeast Agricultural University, Harbin 150030)
Abstract Biological speckle technology is an efficient and economical non-destructive testing technology that can de-

scribe the biologically active area of the tested item by measuring the change of light interference. The speckle activity

reflects the state of the surface and internal tissue of the tested item, and can provide real-time qualitative or quantita-

tive information about the tested item. This article introduces the basic principles of biological speckle technology and

speckle image analysis methods, reviews the application progress of biological speckle technology in the food field, and

prospects the application of the technology in the future.
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