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Food scanner for non-destructive and temporal three-dimensional analysis and
visualization of food preparation conditions

TAKAHASHI, Rheo
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The aim of this study is try to build a new nondestructive analyzer for food
nutrition, that is, the 3D food scanner. Typical nondestructive testing method of food evaluation
are using ultrasound, near infrared spectroscopy, mid-infrared spectroscopy, Raman spectroscopy,
hyperspectral imaging systems, magnetic resonance imaging, electronic nose, z-nose, biosensors,
microwave absorption, and nanoparticles and colloids as sensors. On the other hand, our food scanner

is a nondestructive analyzer based on the principle of optical computed tomography. In this study,
we demonstrated the 3D distribution of moisture for a wheat rehydratable noodle (Udon).
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