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Application of low-intensity ultrasonic measuranents in the food industry
Zhou Xianghua, LiuDonghong, Ye Xinggian

(College o B io-systans Engineering and Food Science, Zhegjiang U niversity, H angzhou 310029, China)

Abstract: L ow -intensity ultranicsw as used in food industries for both process control and product assessnent

in all food industries egecially in vegetables, dairy, and meat

In thispaper, the basic principle of low -intensity

ultraonicmeasurementw as revieved Thisarticle reviev s the current status and facing difficultiesof ultrasound
in the food industry, presents the basic principles of ultrasonic monitoring of foods, and highlight areasw here
ultrasound proves to be themost useful in the future The developing potential and applying future in this field
w ere analyzed, and some reasonable suggestions and progpectsw ere put forw ard, w hich provide some references
for developing ultrasonic food measuring technologies in China
Key words low -intensity ultraonics measurenent technology; food industry; quality control
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