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Application of Near-Infrared Spectroscopy to Quality D etection of M ilk and
Its Products
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Abstract Milk and itsproducts as a kind of ideal canprehensive nutritional food, has becaming an indigpensable part of people’ s daily
life But at the same time, the quality of dairy products has been al® increasingly concerned by conamers Real-tme, rgpid and accu-
rate detection of milk and itsproducts in tem sof component, adulterants, residues and preservatives is the primary condition for impro-
ving the dairy products quality and controlling the production process Quality predication of milk and itsproductswasoften canpleted by
laboraory analysis in the past, which was complicated and time-conauming and could not satidfy the needs for evaluating the milk prod-
ucts quality and monitoring the production proceeding effectively How o predict the quality of milk and its products quickly and accu-
rately is a practical problem that needs o be relved Near-infrared pectroscopy (N IRS) isa regpid, convenient, highly efficient, non-
destructive and lonv-cost analytical technique, which has beenwidely used in various fields for quantitative and qualitative analysis Asa
new analysis technique, N IRS has great potential of gpplication o milk and its products detection, awvning to its quick, concise and non
- destructive characteristics The main nutrient conponentswere the major index of milk and its products quality evaluation Detemi-
ning the main nutrient canponents of milk and its products rgpidly can provide sound basis for evaluating the products quality At the
sane time, adulterants, residues and preservativeswere al© distinct fingerprint characteristics in theN IR gectra just like the main nu-
trient canponents S this newv approaches could alo be used in quality distinguishing and on-line detection of milk and its products
M any researches have al© concluded that N IRS technology has good stability and high prediction ability on dairy products analysis, ex-
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hibiteswell correlation with the result by labor analysismethod In the present pgper, the principles and advantages of N RS were de-
<ribed The research advancement of N IRS utilization for milk products nutrient component detemination, quality estimation and on-
line detection and the gpplication progpect were canprehensively revieved W ith the development of ectral technique, the prediction
model gained through N IRSwill be more and more reliable and practicable, and the N IRS technique will be more widely used in milk
and itsproducts detemination, quality estimation and on-line detection

Keywords Near-infrared gectroscopy; Milk and its products Nutrient canponent, Quality estimation; On-line detection
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