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The quality of dairy powders is evaluated by
physicochemical and functional attributes such as
stickiness, flowability, bulk density, wettability,
dispersibility and solubility. Currently, assessing
these quality attributes is time consuming and
these are conducted ex-situ in the laboratory.

There is a need for the development of non-
iInvasive techniques that could be used on-line and
In-situ to monitor the powder attributes in order to
achieve better process and quality controls.

Introduction & Overview

Currently processes are monitored with samples
collected hourly, and most of the measurements are
labor dependent, with subjective evaluation.

We observed that Near InfraRed Spectroscopy
(NIRS) was able to detect changes in dairy powders
due to different treatments which could be
associated to their physicochemical and functional
characteristics.

Aim: To investigate the ability of NIRS to assess
the quality of dairy powders based on prediction
of physicochemical and functional attributes.

Methodology

Dairy powders:
 Infant milk powder (bovine

and goat milk) of stage 1 ' !

for 0-6 months of child age, al
P |

stage 2 for 6 to 12 months \_,/)

of child age and stage 3 for

12+ months of child age,

* bovine whole milk powder
* bovine skim milk powder

 Brands: Two for bovine
derived powders and one

for goat. .
Physicochemical

measurements

Stored at controlled : |
temperature (2111 °C). RS e

- » Chemometrics

Sample collection simulated a consumer getting
powder from the can. Samples were collected when
cans were opened and 3 weeks post opening. For
each weekly time point 180 g of powder was
collected from the each can and transferred into
Ziploc aluminium foil bags. Quality attributes
evaluated with standard protocols (GEA, 2006; Kim,
Chen & Pearce, 2002; Teehan, 1997) (ISO, 2011)
(Fernandes, Borges & Botrel, 2013)

VIS-NIR (350 nm to 2500 nm) reflectance spectra
collected with LabSpec 5000 (ASD Inc. USA)
spectrophotometer.

Data analysis carried out using Solo+MIA v 7.9.5
(Eigenvector Research Inc., Washington, USA) and
R language.

Wettability(lab.)

VIS-NIR spectra and physicochemical attributes are
significantly correlated (Table 1).

Functional LV
- 1 2
Attributes Pre-processing | | R?Value |RMSECV

_Bulkdensity |Meancenter | 15 | 082 | 001

__Insolubility |Normalize | 16 | 074 | 0.04

Surfacefreefat [None | 17 | 090 | 0.002

| Moisture SNV | 13 | 084 | 037

mm
* measurement |Normalize

a* measurement | Mean center 13 | 042
b* measurement | Mean center 1 | 056

SNV= Standard normal variate

L*= lightness, a*= Redness, b*= Yellowness, LV= Latent Variable,
RMSECV= Root mean square error of cross validation.

Table 1. Association between VIS-NIR spectra and physicochemical
attributes assessed with Partial Least Square (PLS) modelling. The cross
validation was carried out with 10 random splits and 5 iterations.
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Figure 1. Scatter plot of predicted values by PLS and expected values.
The colours indicate the time point when measurements were carried out
(black week 0, red one week after opening, green and blue 2 and 3 weeks
after opening respectively). The symbols refer to powder type.

Values for moisture content and free fat were spread
across the ranges of measured values and there was
no confounding effect between length of storage and
quality attributes (Fig. 1)

Values for bulk density and insolubility index were
observed to be spread across the different types of
dairy powders and there was no confounding effect
between product type and quality attributes (Fig. 2)
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Figure 2. Scatter plot of predicted values by PLS and expected values.
The colours indicate the time point when measurements were carried out
(black week 0, red one week after opening, green and blue 2 and 3 weeks
after opening respectively). The symbols refer to powder type.
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Figure 3. Scatter plot of predicted values by PLS and expected values.
The colours indicate type of product (black skim and whole milk powder,
red, green and blue infant formula for stage 1 to 3, respectively). The two
panels corresponds to weeks 0 and 2.

Wettability for goat infant formula is much higher
than for other products, but correlation exists at
lower value range (Fig. 3).

VIP scores shows that spectral range between
1500 and 1600 nm is important for predictions of
bulk density and free-fat while 1900 and 2000 nm
IS associated with moisture content and
insolubility index (Fig. 4). The former corresponds
to a region where water have low absorbance In
the NIR, suggesting that the NIRS' ability to
predict bulk density and free-fat is less associated
with presence of moisture in the powder, but for
insolubility the opposite effect is observed.

— BD ) '”H“' I!ll e FIRST OVERTONE REGION
-- FF
ceeo 8L CH NH OH OH SH NH CH+CH CH+ C(
== MS dth Overtone  3rc Overtone 2nd Overtone st Owertone 151 Dverione Combinations Combinations Corrbinations
TTooWwWT OH CH NH CH CH NH CH C=0 OH NH + CH
3rd (hvertans Ard Overtane ned Ouertnne Zrd Quertna I"-rnrl']:f;:ri::g ‘st Ouertnne 15t Ouwrtninz Zre Muertore Cambkinzters Cambinafinns
W0 H,0 HO HO. L oHO
e - L e - -
! ! : : : : ooy { g i
ROH RCH | ROH RH 1 i ROH
. o - » ® ! -
S A
i i ; i : i TRV s é ;
AOH RN 10 H  RNH, i Rr:ogd':- i
- a» s w ., | weeoe " cab -
; B ; CONH, H Foo, % E : :
i : H | ] : : H
| ! : i o ! : i
i : : | : i F
ArCH i|] 'WHRE ArCH 154 ! GDNH 1 CONH ER)
¢ 1! & e e - -
| R N B i RS A A
il : : : i : i
1& : i CH H H : 1 CHO CH :
! gy | A
H : P ] H
: ' aly 1 :
. e Mo
H : ] G, i !
o ' =
E iy | o =
; ! 1,
: B, F
LR
Y '

500 1000 1500 2000 2500

Figure 4. VIP scores from PLS models fitted for bulk density (BD), free-
fat (FF), insolubility index(SL), moisture content (MS) and wettability
(WT). Bands chart: ASD

https://panalytical.asdi.com/thank-you-for-your-interest-in-our-nir-absorption-bands-chart

Summary

* Reflectance measurements collected in the
Visible-Near InfraRed spectral range showed
correlation with physicochemical attributes of
dairy powders;

 There is no indication that this correlation was
due to confounding effects such as product
type or length of storage;

* These results suggest that reflectance in the
Visible-Near InfraRed spectral range could be
used for the development of a non-invasive
tool for physicochemical attributes defining
quality of dairy powders.

* Future work will be dedicated to evaluate the
effect of processing variability on the
correlation of NIR with physicochemical
attributes of dairy powders for a single type
product.
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