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Suitability of a portable Near Infrared Spectroscopy sensor for its applicability to the on-site analysis of Extra Virgin Olive Oil
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Trends in the use of Near Infrared Spectroscopy sensors (NIRS) in the agri-food industry are moving towards the use of small size and low-cost spectrometers, suitable for on-site use. However, most of the existing commercial portable NIRS spectrometers were designed for process control within the pharmaceutical and chemical industries, and not for food applications. Therefore, before providing potential users with information on the suitability of a commercial portable NIRS sensor for a given food/ feed product, it is important to evaluate a number of key influencing factors (spectral signal repeatability, ease of cleaning, ease of on-site use). The aim of the present work is to provide scientific evidence on a commercial portable NIR sensor that provides absorbance readings between 908 and 1676 nm (every 6.2 nm) and is based on Linear Variable Filter (LVF) technology, for its suitability for on-site analysis of Extra Virgin Olive Oil (EVOO). A first step in the evaluation has been to compare three different liquid accessories possible for use with this instrument, which use different optical modes (transmission or transflectance) and different sample presentation modes. The task involves the evaluation of the spectral repeatability, sample preparation time, ease of cleaning and ease of use for on-site analysis of EVOO. Preliminary results show that collecting spectra in transflectance mode has some advantages over the transmission mode, such as ease of sample preparation or cleaning of the cup. However, the accessory for liquid analysis using the folded transmission mode offers a higher spectral repeatability, which is essential to obtain quality spectral data. 
Keywords: Near infrared spectroscopy (NIRS), portable instruments, on-site analysis, extra virgin olive oil, liquid accessories. 
[bookmark: _GoBack]Acknowledgements: This piece of research is framed within a large project titled “NIRS technology and IoT platforms form ensuring the integrity of high added value Spanish products: Iberian cured ham and Extra-virgin olive oil”, funded by the R&D Project “Research Challenges” in 2019. Code: PID2019-111387RB-I00.





[image: A picture containing text

Description automatically generated]
image1.jpg
EEEEEEEEEEEEEEEEEEE 1
IN SCIENCE & TECHNOLOGY n o m www.sensorfint.eu




image2.png
1 SENSOrFINT International Conference

S e n S O r Non-Destructive Spectral Sensors

4 F I advances and future trends

10-12.05.2022 Izola, Slovenia





