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QUANTITATIVE ANALYSIS OF GLUTAMATE CONTENT IN DUCK MEAT USING VISIBLE- | 3% & 55 5

NEAR INFRARED SPECTROSCOPY ARSI AR OGS
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Quantitative analysis models of glutamate contents in duck meat were established using visible-near b BRSO b

infrared spectroscopy combining with principal component analysis (PCA) and BP neural network to AAEE M B

achieve the rapid prediction of glutamate contents in duck meat. Visible-near infrared spectroscopies of b U
duck meat in the range of 350~1800nm were obtained, and first derivative(FD), second derivative(SD),

Abstract:

multiplicative scatter correction(MSC) and standard orthogonal variable transformation (SNV) were b XUAAE

used to complete the pretreatment of original spectroscopy in the spectral region of 430~1000, [

1001~1400 and 430—~1400nm, respectively. The scores of 8 principal components (PCs) and glutamate | J %

contents in duck meat were selected as the inputs and outputs of BP neural network to build the bRk

prediction model of glutamate content in duck meat, respectively. The results showed that the model of

BP neural network established using the pretreatment spectroscopy by SNV in the spectral region of
430—~1000nm was optimal. The correlation coefficient and the root mean squared error of prediction F Article by Zhao, J. H.
samples were 0.9564 and 0.058572 in the validation set respectively, and the model could meet the F Article by Liu, M. H.

demands of rapid detection of duck meet glutamate content. .
F Article by Yu, F.
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