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Prediction of Beef Freshness Attributes using Reflectance Spectr oscopy

Chang-Hyun Choi, Dae-Hyun Lee, Yong-Joo Kim’, Byung-Sam Kim, Jong-Hun Kim
(* phone: +82-10-9811-529@ax: +82-42-8236246; e-mail: babina@cnu.ac.kr)

ABSTRACT

This study was performed to determine the propaditions for measurements of
reflectance spectra, and to develop models to girédtk freshness attributes of beef using
visible and near infrared (NIR) spectroscopic teghe. The measured attributes for beef
freshness were volatile basic nitrogen (VBN), tlaidisturic acid reacted substance
(TBARS), total viable counts (TVC), color (CIE L&*, b* values), and pH value. A total of
240 beef spectra were collected during the stotiagee Partial least squares (PLS) models
were developed, to predict freshness attributebdef samples. The appropriate spectral
regions of PLS models to predict freshness atiebof beef were found in the range of
550~1000 nm. VBN and TVC models showed a goodicglship between the predicted and
the measured values. The results showed that NéBtrgiscopy would be one of the high

potential tools to determine beef freshness ira&lie purchase environment.
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1. INTRODUCTION

Consumers want to buy good quality beef in the etakppearance, freshness,
eating quality, and nutritional value are importenéracteristics in evaluating beef quality.
Consumers use intrinsic and extrinsic quality dnesreal-life purchase environment. For
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