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Fig.1 Raman spectroscopy of 69 wheat flour samples
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Fig.4 Ash content model after cross validation
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Quantitative Analysis of Wheat Flour Quality using Raman

Spectroscopy and Near Infrared Spectroscopy

SONG Yu, SUN Xiao-rong,

LIU Cui-ling ",
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(School of Computer Science and Information Engineering, Beijing Technology and Business University ,
Beijing 100048, China)

Abstract; Based on the existing spectral data, the spectral information of wheat flour was selected using

the Raman spectroscopy and near infrared spectroscopy combined with the least square method. The best

spectral preprocessing method was selected and the quantitative analysis models of moisture ,ash, and glu-

ten were established. Moreover, the feasibility of models was verified. The results showed that the model

established by the near infrared spectroscopy was better than that of the Raman spectroscopy.
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