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Abstract 
In the stock-raising industry, it is known that beef fat quality is related to texture and scent. However, in meat 

markets, there is currently no method of directly evaluating fat quality online. Using near-infrared imaging, we 
have developed new equipment for evaluating the fat quality in beef rib eye. It consists of three selected, spectral 
wavelength LEDs and a near-infrared camera. In order to test the accuracy of this equipment, a series of prediction 
tests were carried out using 33 independent samples in the meat market. In addition, by integrating image 
information and production history, we built a Multi-media Database. Using these systems, promotion of effective 
use in the livestock industry is expected. 
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