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This thesis consists of an introduction, where the issues dealt with in the study are briefly

touched upon. Chapter 2 gives a more specific introduction to the technological issues of

meat quality measurements. Chapter 3 and 4 present the Autofom system, and extensive

image analysis on the Autofom images are described in chapter 5 and 6. Chapter 7, 8 and

9 present studies with spectroscopy on porcine, cooked porcine and beef respectively.

Chapter 10 outlines an imaging spectrograph combining the advantages from

spectroscopy and imaging. An integrating discussion follows in Chapter 11, and finally

the conclusion is found in Chapter 12.

The thesis contains the following papers:
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On-line Pork Carcass Grading with the Autofom Ultrasound System
Published in Journal of Animal Science, 76, 1858:1868, 1998

Determination of Lean Meat in Pig Carcasses with the Autofom Classification System
Accepted for publication by Meat Science

Two-dimensional Angle Measure Technique for Image Texture Analysis
Submitted to Pattern Recognition.

Detection of Structures in Low Resolution Biological Ultrasound Images using
Active Contour Principles
Submitted to Bioimaging
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Pre-rigor Conditions in Beef under Varying Temperature- and pH-falls, Studied With
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