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pork carcass processing, and both off-line and on-line measurement methods for
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In 2005, Dr. Alvarez was awarded with a grant from the Foundation Seneca in Spain, to
begin a new research line in meat products sensor development. This grant has permitted
him to work intensely at UK, building and testing a new fiber optic instrument specially
designed for studying and monitoring optical properties of meat. He has developed a
dedicated laboratory optical instrument that has been tested to measure light backscatter at
different distances to detect changes in comminuted meats that may be correlated to
emulsion stability. The scientific information collected by Dr. Alvarez using this device is
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