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Technical Paper

Rapid Assessment of Fresh Beef Spoilage Using
Portable Near-Infrared Spectroscopy

Abstract
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Prediction of Fresh Striploin Spoilage
y=0.84x+61.26

y=0.82x+106.23

Spectra pre-processing PLS Factor CV (%) Rc SEC (%) Rp  SEP (%) RPD
0riginal 8 16.51 0.90 0.61 0.86 0.69 3.53
MSC 8 22.46 0.89 0.66 0.79 0.83 2.91
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