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Discrimination of Milk by FTIR and Soft Independent Modeling of Class Analogy
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Abstract: Fourier transform infrared spectroscopy (FTIR) combined with soft independent modeling of class analogy (SIMCA)
method was employed to the identification of different varieties of milk. The optimized PCA model was built by leave-one-out
cross-validation (LOOCV) method after series of pre-treatments such as baseline correction and Savitzky-Golay smoothing in
the region of 3100 — 850 cm™. Under the « =5% significance level, the identification rates of this model for pure milk, low
lactose milk, low fat milk and high protein milk were 80%, 80%, 100% and 80%, respectively, and the rejection rates were 93%,
100%, 100% and 93%, respectively. This indicates that FTIR combined with SIMCA is a valid method for rapid identification
of different varieties of milk.
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Fig.1 Infrared spectra of milk
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different spectral pretreatments
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Table2 Recognition rates and rejection rates for prediction sets
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