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Application of near-infrared reflectance spectroscopy technology in

moisture content of Chinese fried pork

Xu Shuo, Chen Yiyu, Zhao Juyang, Li Yugqi
(College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150028)

Abstract: Water holding capacity is an important indicator to evaluate the quality of meat products.
It is closely related to the succulent, taste and tenderness of meat products. However, the traditional
determination of water holding capacity of meat products is with direct drying method, which is
time and labor consuming. In the study, a nondestructive and rapid detection of water holding
capacity of Chinese fried pork is established by near-infrared reflectance spectroscopy (NIRS).
Using smoothing combined with first-order differential preprocessing method and then mahalanobis
distance, cross validation of internal crossovers (RMSECV) and studentized residual are carried out
to eliminate the abnormal samples and establish the calibration model. The results show that the
correlation coefficient (R) of the model is 0.9760 and the RMSEC is 0.0674.According to the
comparison between the predicted value and the actual value, the correct rate of the prediction result
is larger than 99.1%, indicating that the analysis method is accurate and reliable, it is expected to be
widely used in the detection of pork moisture content in Chinese cooking.

Keyword: near-infrared reflectance spectroscopy; Chinese fried pork; water holding capacity; near

infrared spectral model.
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