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Table 1 The discriminate analysisresult for reconstructed milk by different pretreatment methods

Range of wave nmuber/ nm PL Sfactor d et'chg:]ag 22 % detécct(i:ggag gI) % aﬁ;{;}zrﬁ);;friettgtir?‘;k Pretreat ment
833 2500 10 533 93 3 71 4 None
833 2500 10 83 3 99. 0 73 3 MSC
1000 1370,1600 2200 10 9. 7 100 810 1d
1250 2500 16 90. 0 100 86. 7 1d, MSC
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Fig 5 The RMSECV vs. number of latent variables 10 Actual 105
from P Sreconstructed milk calibration Fig 6 The correlation between calculated value
and actual value of recongructed milk
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(L9 :
t (Studentized residual) 5 ( 5,
(Leverage) [m 4 * r=0 971, RMSECV =7. 76 %,
Table 2 The PLS calibration parametersand resultsfor reconstructed milk
Range of wave nmuber/ nm __ PL Sfactor Correltion coefficient of calibration(R) RMSECV/ % RMSEP % Pretreat ment
833 2500 7 0. 964 8 4900 7. 78 None
833 2500 7 0. 950 99. 9 6. 83 MSC
1000 1370,1600 2200 5 0. 971 7.76 5 93 1d
1250 2500 7 0. 960 9 4 7. 33 1d, MSC
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) , Chen
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|dentification of Reconstructed Milk in Raw Milk Using Near Infrared
Spectr oscopy

HAN Donghai, LU Chao, LIU Vi, Pl Fuwel
College of Food Science and Nutritional Engineering, China Agricultural University , Beljing 100083, China

Abgtract  Feashility of reconstituted-milk identification in raw milk was investigated usng near infrared spectroscopy. And the
applicahility of MSC for reconstituted milk identification was discussed. The discrimination analys s calibration was developed by
SIMCA method, and the result indicated that the accuracy of detectionis 100 %, when the content of reconstructed Milk is above
20 %, while for the 10 % reconstituted milk , the accuracy of detectionis 96. 7 %; On the other hand, the quantity models of re-
constituted milk were calibrated by partia least squares regression (r=0 971, RMSECV =7. 76 %, RPD =5 13) , and there
were no sgnificant differences between actual value and reconstituted milk prediction value by ttest (p=0. 01). All of these sug-
gested that NIRS has good potential to detect adulteration of raw milk with reconstituted milk.
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