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Fig. 1 The repeatability of spectra of Chinese bacon
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Table 1 Results of different spectra preprocess methods for AV NIR mathematic model
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Fig. 2 Plot of AV prediction results of Chinese bacon
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Fig. 3 Plot of moisture content prediction

results of Chinese bacon

AT ET M AR B T o A AR Tl A I A 2 R B o
P A2 (E MR . ST Bl R TR A O 4 SR R O



48 Sk 56

27 %

A X — RN SN s h B S EIESE . BRI Y
A 0 SR A 2 I T i 2SS R IR R 2, I
FEL SR E . RBOR 25 T EL TR R i S e R Y R R
s AR AR L B AR R 2, 5 e R A AR Y (0% T 0 o
BB . XTI LLAMGTE o3 I R R R UL, K 43 1 I 2 0F R A5 A
2 HVF 2 MR © G T Se PRl o DRI A 52 50 0 s A
16 TR M B ORI 77 vk A B ST . O B R R A MERE . LR
TR Ay 2 BRI 4, MRS TR (1 TURY B R T I oA R R T
T A PEA .

2 00T T R M ASE AL ) TIUI A M . AR S G SR H B AR vk
o 0 R A A B S PR AR E 22 O 0. 11, T 4L A0k BU AR f 1)
SRR UEZE Jy 0. 14, W] WL 7EH & M 75 T T 2040 1 4 0 [ A 1k
PR JBE o % TR A0 190 S Y00 0 30T &0 4 990 0 (L =2 [0 g A7 e % ¢ A
B, AF a=0.05 K I, £(10)=2.228, AL ¢ 5K 0. 262
2<C2. 228, B LAIE LA BUNAE 5 [ A vk S =22 B) A 3
P2,

3 sigHitie

LG D ) 0 O 5 D 4 A 0 S (L
PR A LI T ELSYIN S BE B D 8 51 43 7 2%
S ACHIFEARYR b 168 A R A ML 2 S T A o
U 8O 0 R 00 603 20 S R 7 o . 5 R S L i

z %

FERG B AN A B T . P AL 2T A0 S B R R 4 T R PR R
SEATAT I T LI R R A A I 1 92 BR SR . (R I ) b 2
T K53 R ZLAMG I S AT BCE AR R . AR BRSO 1
2 T3 £ A0 38 43 17 T LA BEAT 2 20 43 18] i J00 0 5 o 52
BTN PR RR M K 43 ek i ) g AR L AT DA AR R
71 B Bt it 38 O o PR A I e SR

Table 2 The repeatability and reliability of AV NIR

mathematic model of Chinese bacon
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TER 18 4.56 4.67 1. 15
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Abstract The feasibility of fast and correctly detecting the quality of Chinese bacon by NIR was studied. The acid value (AV)
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can reflect the quality of Chinese bacon during processing and storage which is prescribed in the Chinese national standard meth-
ods definitely. The fat is abundant in Chinese bacon, so the AV index is important for the quality of Bacon. Samples were
scanned on the Bruker FTNIR reflected spectra instrument after being ground. The preprocess method of Additional Scattered
Correction was used for the mathematic model of AV and moisture content of Chinese Bacon by PLS. The correlation ratio and
the RMSCV of AV and moisture content of the prediction set were 0. 98, 0. 25, 0. 90 and 0. 02 respectively. The results showed

that NIR spectroscopy analysis technology can be used for fast detecting AV and moisture content of Chinese Bacon.
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