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Experimental measurement equipment for monitoring the liquid foods based
on the ultrasonic transmission properties
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An experimental equipment for measuring the ultrasonic transmission properties in liquids foods was developed. The
equipment is based on pulse-echo technique, which can be used to measure the ultrasonic velocity, attenuation coefficient
and specific acoustic impedance of liquid food samples. The relative error of the velocity is less than 0.5%. Measurement
s of attenuation coefficient and acoustic impedance are based on the ultrasonic transimission route and the acoustic refl
ection and transmission so that the accuracy is same fine. The equipment was used to research the relationship between ul

trasonic velocity and raw cyrup concertration in malic juice. The result indicates that they have good correlation. There

fore, the equipment is practical and can be used for measurement of food quality

HHEL KM R HPDEF 2 3%

606957 (71l
EIpAL: PERN TS bl bR X 22 75415
JREHLE: 010—65929451 fL3L: 010—65929451 ME%i: 100026 Email: tcsae@tcsae. org

ARG A B AR R A R A Bt



