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Abstract:

Consumer demand the high quality of meat production
that is especially important in the case of pork meat [1].
This requirement has increased interest in various anal-
ysis methods such as a near infrared (NIR) spectroscopy
due to its ability to quickly predict meat quality or iden-
tify meat products. This overview describes the princi-
ples of NIR spectroscopy, preprocessing techniques and
multivariate analyzes used for quantitative and qualita-
tive purposes of the pork meat. The feasibility of assess-
ing protein, fat and moisture content of meat samples
using NIR spectroscopy has been considered earlier [2,3]
For example, Liao et al. [4] found great variability in the
results depending on the spectra preprocessing method
by using a conveyor spectrometer to scan (350-1100 nm)
intact sections of M. longissimus dorsi. These errors are
caused by changes in sample thickness, etc. However,
despite the mathematical processing of the spectra, vis-
ible-near-infrared (VIS-NIR) spectroscopy was only suit-
able for rough screening purposes for moisture content
and is not satisfactory for predicting protein and intra-
muscular fat content [5]. These results may have been due
to the small range of protein values and the lack of uni-
formity in intact meat [4]. The NIR spectral data can be
improved by measuring at wavelengths above 1100 nm;
increasing the number of scans for each sample; using
more surface area for each scan etc. [3-5]. These results
are consistent with Prieto [6] and Balage [7] who reported
low predictability of NIR spectroscopy for intramuscular
fat content in beef and pork, when spectra were collected
on intact muscle. Moreover, Prieto [8] homogenized beef
meat samples. Prevolnik [9] used NIR spectroscopy (400-
2500 nm) on homogenized raw meat and meat products
(including several pork muscles) and demonstrated its
ability to predict moisture, protein and intramuscular fat
content over a diverse set of samples. Thus, the results of
previous studies show that
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