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A Case of Taste Evaluation Utilizing Electrical Characteristics
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Abstract

We examine properties of Ezoshika meat by bioelectrical impedance analysis (BIA) using LCR meter to estimate
the freshness and aging of meat. As a result, it is revealed that BIA measurement which is applied for the first time
to Ezoshika meat is posiible to evaluate the freshness and aging degree of the meat. Also, we will pursue new
possibilities using electricity in the meat field.





