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The design and construction of a real-time system is described with reference to applications in quality
control of frying oil. This system, developed using the LabVIEWTM software, controls the ultrasonic velocity
by receiving the signals backscattered by a recipient full of oil. Measurements on samples of frying oil and
salad oil are described and the results of velocity measurements on a group of samples of varying frying time
taken in 160◦C are reported. The new system is built around three main elements: acquiring the oil signals,
automating the signals control, and several calculations to determine in real-time the phase velocity of the
oil. The results obtained show the feasibility of assessing the quality of oils using ultrasonic waves through
monitoring the frying process. This system can be used also to control other industry products such as the
canned fish oil, milk, and the cement.
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