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Infrared Transflectance Spectroscopy in Edible Oils

Jin-hwan HONGY, Sakiyo YAMAOKA-KOSEK Y and Kyoder

1) Research Institute for Food Science, Kyoto University
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Near-infrared (NIR) transflectance spectroscopy scanning from 1.
applied for the determination of palmitic acid (C¢.), oleic acid (C

(Cyg.0), themajor fatty acids in edible oils. Edible oil samples were
95 and 46 samples as a calibration and a prediction set, respectivel
regression equations (MRES) established for the calibration set bet

analyzed by gas chromatography (GC) and the NIR raw spectra d
correlation coefficients of 0.996, 0.989 and 0.993 for C,¢., Cig.4

The best MRES were established with the NIR raw spectral data |
2140 and 2180 nm. The Fourier transform mid-infrared spectra of




C,g.1 and C,q., supported the belief that the absorptions at these v
attributed to the CH,, of the straight carbon chain and the C=C of t

acid. Standard errors of predictions between the data calculated fr
the reference data analyzed by GC for the prediction samples wer
2.011%, and the correlation coefficients between those were large

C,g1 and C,g.,, respectively. The obtained results indicate that th

potentially be used as a nondestructive analysis method for the pur
determination of C,¢.q, C;g.4 and C,g., inediblealls.
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