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APPLICATION OF NIR TECHNOLOGY ON IDENTIFY NG
TYPES AND DETERM INING MAIN FATTY ACID CONTENT
OF EDIBLE VEGETABLE OILL

WU Jing-zhy LU Curling LIHuj UN Xiao-rong
(College of C anputer S cience and Inform ation E ngineering B eijing T echnology and Busmness Uniwersity,
Bejing 100048 China )

Abstract Near infrared spectroscopy analysis technology was app lied on edible vegetable oil quality de-

tection in this paper The qualitatve model of identify ng pure olve— sesame-peanut oilwas estab lished

based on 19 edible vegetable oil sanples of near infrared spectrg canbining with the systam clusterng

method The recognitbn and prediction rate reach 10006 . The quantitative analysis model of detem ning

palitic stearic and oleic acid content of edible vegetable oil was estab lished according to 59 ed ble

vegetable oil samples of near infrared spectra

canbining optmm ization m ethod. Corre lation coefficients

(R) of the three fatty acid are 0.987 0.992 and 9.986 respectwely, cross validatbn calbratbn
standard deviation (RM SECV) are 0. 409 0.127 and 1.71, and rootmean square eror of pred ictbn
(RMSEP) are0.596 0.128 1.71 The results indicated that near n frared spectral analysis technobgy
may have good app lication prospects in ed ble vegetab le oil quality testng feH.
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