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ABSTRACT

Meat freshness level is an important factor to determine meat

has been designed to automatically detect fresh and consumable meat in a very fast and non-

destructive way. The system is implemented into an ATmega238p microcontroller equipped with

a pH sensor and gas sensors as the freshness identifier tools to replace. the human olfaction and

sh meat, The combination of the readings from the sensore is used to
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identify the meat’s freshness. The system’s inputs are the smell sensed by the gas sensors that’s

MQ-7, MQ-4 and MQ.3 and a pH sensor for the acidity or alkalinity of the meat. Two meat
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samples have been tested, such as fresh meat or rotten meat. The usage of the three gas sensors
=

and 2 pH sengoris tvor distinet categories of meat quality statuses. The system

8
has-a high percentage of success but the small errors are due to the incremental in the gas sensor
a

s i

reading mostly in fresh meat and this is because the sensors are very sénsitive 1o natural and

organic compound smell. Thus, it may be concluded that the system has is successful in

identification of
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Meat is one of the main sauces in Ugsnda and all over the werld, 1t i very rich in proteins which

are one of the very important food nutrients in human body. It is sold in very many places like

butchers, supermarkets and even on the road sideand it is solid in many forme that is to sav row,

AR IR Raiee ey WY,

cooked or fried and roasted. In most cases people want to buy it in its row form and prepare it

themselves and are very considerate of the standard and quality of the meat hefore they buy it,

~ H L L=

The.quality of meat is entirely dependent on its level of freshness. It is this quality that determines

qualit’w of meat i anfluenced hy 3le . nnund FVOYY contant T
Hallty or meatis niuenced Dy volatile organ mpound (VO reoniont,

H-,
=3

‘a major factor to consider as for the quality of meat[2]. The pH is a measute of the acid or alkaline

vel of the meat. MSA (MEAT STANDARDS AUSTRALTA)
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research has found heef with pH
levels above 5.70 is not good for consumption. Accordingly, 5.70 has been set as the maximum
pH level for MSA grading. In line with gating quality, a slight adjustment is made within the

acceptable 5:30-5.70 range[3].

In Uganda foday, direct contact to 3 meat sample through visual ing
consamable of not. This method is prone to error because some people are color blind and different

people have different kind of judgement about the same subject matter. Moreover, meat freshness

qualifty assessment

-

v homan sense such agin food industry 1o difficult to he guantified due to
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inconsistent, error prone, expensive and labor-intefisive measurement or routine guality
application]1]. Meore modern technique is alse used through the help of chemical method,

However, this process requires & long-time inspeciion, and it is relatively complex and destructive
meaning that the meat sample will be hroken or inconsumable due to the chemical substance during

tsample w hrokenorin um hemical substanc 10

testing[ T].
In the '}'}R-?QSQ] g\aci'prq an autnratie
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solve the problems associated with traditional ways and the chemical methods because the meat
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