Accepted Manuscript

NIR spectroscopy for the quality control of Moringa oleifera (Lam.) leaf pow- F@D

ders: prediction of minerals, protein and moisture contents c H EMIST RY

Catherine Rébufa, In¢s Pany, Isabelle Bombarda

PIL: S0308-8146(18)30692-7

DOI: https://doi.org/10.1016/j.foodchem.2018.04.066

Reference: FOCH 22761 S —
To appear in: Food Chemistry

Received Date: 28 November 2017

Revised Date: 20 March 2018

Accepted Date: 18 April 2018

Please cite this article as: Rébufa, C., Pany, 1., Bombarda, I., NIR spectroscopy for the quality control of Moringa
oleifera (Lam.) leaf powders: prediction of minerals, protein and moisture contents, Food Chemistry (2018), doi:
https://doi.org/10.1016/j.foodchem.2018.04.066

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to our customers
we are providing this early version of the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting proof before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.foodchem.2018.04.066
https://doi.org/10.1016/j.foodchem.2018.04.066

NIR spectroscopy for the quality control of Moringa oleifera (Lam.) leaf powders:

prediction of minerals, protein and moisture contents

Catherine Rébufa, Inés Pany, Isabelle Bombarda

Aix Marseille Univ, Univ Avignon, CNRS, IRD, IMBE UMR 7263, Marseille, France

Corresponding author.

E-mail address: c.rebufa@univ-amu.fr (Catherine Rébufa)

Keywords: Moringa oleifera; NIR; quality control; chemometry; mineral; protein; moisture.

Abstract

A rapid methodology was developed to simultaneously predict water content and activity
values (ay) of Moringa oleifera leaf powders (MOLP) using near infrared (NIR) signatures
and experimental sorption-isotherms. NIR spectra of MOLP samples (n=181) were recorded.
A Partial Least Square Regression model (PLS2) was obtained with low standard errors of
prediction (SEP of 1.8% and 0.07 for water content and a,, respectively). Experimental
sorption isotherms obtained at 20, 30 and 40°C showed similar profiles. This result is
particularly important to use MOLP in food industry. In fact, a temperature variation of the
drying process will not affect their available water content (self-life). Nutrient contents based
on protein and selected minerals (Ca, Fe, K) were also predicted from PLS1 models. Protein
contents were well predicted (SEP of 2.3%). This methodology allowed for an improvement

in MOLP safety, quality control and traceability.
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