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" ABSTRACT
l'vfe2t freshness level is an important factor to determine meat-quality for consumption. This system

has been designed to automatically detect fr-esh and' consumable meat in. a very fast and non-

destructive way, The system lsimplemented into' an /lATmeg~?38p microcomroller equipped with

a pH sensor andgas sensors as the freshness, identifier tools to replace the huinan .olfaction and

vision in determining fresh meat, The combination of the readings from the .sensors is used to

'identify the 'meat's freshness. The system's inputs are the. smell sensed 'by the gas- sensors that's

M'0_'7 MQ-il. ~n...l '1\,f(L 1 and ,~' .,11 ,;,pno::nrTn.. f'h... aciditv 'nr !;'llkal'lnit~1 n'f thp meat Tnt'" ..m', e'at. ."'(.'" • _4:.L.;, ~'X - --:-.... - J':"'",,"'l ~- ~ -. ",,_ ~- __ .4 "''':''J _. _.,. ~4''''.J _ - '" v

samples have been tested, such' as fresh meat 'or rotten meal. The' usage of the three .gas sensors

and a pH sensor is capable of acquiring two distinct categories of meat quality statuses, The system

hasahigh percentage of success but the small errors .are due to' the: incremental in thegassensor

organic compound smell. Thus, it may be concluded that the' system has is successful in
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are o~e of the very' important food nutrients in human body. It is sold In very many places like.

butchers, supermarkets and even on the road sideand it is solid ;'nmany forms that is to 'say row,

cooked or fried and roasted.In most case's 'people want to buy it in its row form and prepare it

themselves "'....ri ~......'IIPM, considerate of the standard "'nrl'nl1~l:;hl of the TTI".~t bef ........thp\I 'hlT'l l·ta. .... "~_".'_.J'_."'_ ~,-.",.-~,) -~ ........._ .._- ...'~ ........ CM. ..__ .. _ - .... - '--."~.J' '"'-:..- ....0Ip-~.. -"~"'''' - •• -J ~,w.;). -.

The.qual ity of meatis entirely dependent on Its.level of freshness, It is .this quality that determ ines

whether the meat is good for.human consumption er not. The meat' S smell, color texture and taste

are some of the attributes that can be used to determine the freshness level of meat[.IJ The taste

quality of meat 'is:influenced by volatile organic compound {VOC} content. The pH of meat is also

a major factor to consider 3.$ for the quality of meat[2]. Thepl] is a measure of the acid or alkaline

levelofthe meat. MSA (MEAt STANDARDS AUSTRALIA}research,.has found beef with pH

.]~vels.above5.70 is not goodfor consumption. Accordingly, 5.70 has been set as the maximum

acceptable 530-?,70 .ral1ge[3].

by human nose 'is the mostly used traditional way of identifying whether the is. fresh and

consumableor not. Thi<:: ""pthr\l'~is nr"rip to ....rro ,. hPt:-"'''O::P <:0 .,. n<> ....n]i:>~r'" rnlnr 'hl;nrl and different....- __ .. - .. _ _- ~ .. _ - _.... . __ . NI'_.... . - 1"" __...~t'" 't- _ - ,&.'''' .,.. S'!4. - ....

people have different kind of'judgement about the samesubject matter. Moreover, meat freshness

quality assessment by human sense such as.in food industry is difficult to be quantified due to

inconsistent; error prone, expensive and labor-intensive measurement' or routine .quality

anoli ..ationl l] lo.:Jli:\.,p. n'I"rf""rn ·tp·,..hnlnIlP '1<::....../<:" .1JCP,f f·hrnlloh th ... help nf ·r=hemical method-rr ..__.......,. J4 .1\'1 ......_ ...~..--- ....... --.&.~..,.-- ...._"\0.1 ..... -~-- -fO .. -;·-.t:;)· ... _ •...., •• ,.... ...~. _ •• _,.,. •• _. "--.'!'~"

However, this process.requires a long-time inspection, and it is relatively complex and destructive

m"eariinz th!1t th"" ,...". .....i.c:!lrnnl;... 11,.11 hp hrnlrpn nr I·nt'nn"" 'm abledueto thp·,....hprri;r~1 <:nhC't.....·nI"Pdurin n'. (",;·...····.0 •••_-- - .•- .... -~. ---"J"'''- ....J .... -- ~--:~.......... - •• - .... __ .;:OJ_ •• - .._ -- -~ --- -#.-......---..--_ .....-._- _.......~o

testingl l].

i.

..~
solve the problems' associated with traditional ways and the chemical methods because the meat
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