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Rapid Quantitative Detection of Water Content in Steamed Oncorhynchus

Keta by Near Infrared Spectroscopy

Xu Shuo, Zhao Juyang, Chen Yiyu, Li Yuqi

(College of Tourism and Cuisine, Harbin University of Commerce, Harbin 150028)
Abstract:At present, the direct drying method is widely used to evaluate the water
content of fish products, but this method is time-consuming and complicated, so a simple
and rapid analysis method for water content is urgently needed. The steaming technology
of Oncorhynchus ketain Heilongjiang Province is optimized, the water content and near
infrared spectra of 120 groups of steamed salmon samples are determined by direct
drying method. By using partial least squares (PLS) method and multivariate scattering
correction, variable standardization and first derivative pretreatment method, a
quantitative analysis model of water content and near infrared spectrum of steamed
salmon is established in the range of 4000~ 10000 nm. The correlation coefficient,
standard deviation, correlation coefficient and standard deviation of model calibration set is
0.9682, 0.00508, 0.9850 and 0.00426 respectively. The results show that the model can be used

for accurate and rapid non-destructive evaluation of steamed Oncorhynchus keta, which provides



a theoretical reference for the application of rapid non-destructive testing technology of water
content in steamed Oncorhynchus keta.
Keyword: steamed Oncorhynchus Kketa; near infrared spectroscopy; rapid non-destructive

detection; partial least square.

RGNy BBV 25 A4 IR CK = i, e —Flinl i et 0 28, 7R AR =, Y
I, T RGN, BT, TS B LS AT BUEE KRGS 1 AR SR YT
B 7R BV ARALE VLI HEAT 7= G . B, K T i 1 POk B, PRI, B30NGB R
FEEIE 14.9%~17.5%, BN 8.7%~17.8%, /K43 M 61.4%I21, 4RI kg a4 i T
T FEAS R RER N T RE BEARAR, oI T 38 A 1 DAV Toh 3, Hoh =i in 1272 5 e,
=AU B AR D . B ORI K TG 1 S T IR R B e A, O BLx
R P ) T B SR B T B TP B 0, 0 R TP Jbn T A ) 5 553 PR s R 5 A
MFBeo Bk, oKD nG fRSE T bR« PO 5 5 VRN ik e ZE T E .

AL it PR ot SRS 59 A JFJPE 1 K /N5 K o3 i M e I DT AHOR o ST |l ok 49 & = —
FRAGHIN 7 1R AR il L TR 7 =X, DRI RSB RS . RE 2D FERE, Bt T rp
TEEBFEMRUE, FE 2 A WRE ., A DS, T LD E 6] i B AN A
YRR, T SR AE 7= v S S SR A7 TEAR K PR A, R1 bk 75 B s S — o R 5 S U e 2
B S RYSE. T R %

TSR AL A R A o TS VRN W AT R K S R AL DG K, R
HARRI R 8, BIPTAR 2K SR E, W24, Pk, JTeht. B0k, R
TN E Ay ] 584567891, A i R A v L DR ARSI 3K B g 18 SRR K B R R
H R FE AR5 IR NIR BE 87K il 2 BN o £ A s o FROASE N, 451 2 o 3 B £ 58S )
JEM~ 2K 73 AN BT IO MR — BeAF R A 7y (R i R IR AR g A 1213.14.080)
BN ERITE, BUAD A X 8 S e P RIRR S (0 R k0 5 (16471 P38 5 xR AT 421 AL i )
WHIE, GIAE e BERI K 7 B A BT JE G B8 192020 (g AR, AL i K 7
B B AR, A, SR AR 23X S R R AT (231, (LA A £ 58
RIRL AL, B SRRy 5 —, X 3R g™ f0 K B e 42 0 B B b 2 S,
v A AT X S8 K s 8 PR L 5t PRI A8 o DRI, AR 0 FH I 20 A0 6 3 e AR PR

¥

2o

A

ft


javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);
javascript:void(0);

