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The Development and Application of Dielectric Properties in the Detection

of Food Materials

XIN Song-lin, CHEN Wen, JIANG Lin-yan, XIAO Lan
( Sichuan Agriculture University, Ya’an 625014, China )
Abstract: There is a close correlation between the dielectric properties and the freshness of food materials within suitable frequency range

and thus the dielectric properties can be used to evaluate the quality of the foods. The purpose is to acquire the correlation of dielectric properties

and moisture content for the automatic and nondestructive monitoring of agricultural products.
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