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Rapid Identification of Konjac Flour with Adulterated Hydroxypropyl Starch based on Mid-infrared Spectroscopy
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Abstract: Mid-infrared spectroscopy was used to rapidly identify konjac flour with adulterated hydroxypropyl starch.
Fourier transform mid-infrared (FT-MIR) spectroscopy (400-4000 cm™) coupled with partial least squares (PLS) regression
was applied to establish an identification model of konjac flour authenticity. The prediction model provided a coefficient of
determination (R%), root-mean-square error of prediction (RMSEP) and standard deviation ratio of 0.9732, 0.0248 and 5.36,

respectively. The results obtained in this study indicated that mid-infrared spectroscopy could be used as a tool to identify

konjac flour with adulterated hydroxypropyl starch.
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Fig.1  Infrared spectra of konjac flour and konjac flour adulterated

with hydroxypropyl starch
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Fig.2  Principal component score plot of konjac flour adulterated with

hydroxypropyl starch
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Fig.3  The loading plots of the first two principal components
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