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Application of near-infrared spectroscopy in food microorganism detection
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ABSTRACT: Food microorganisms are affected by the environment, time and other factors change, and the
detection period is long, leading to the food quality and safety of the microbial detection data can not reflect
relatively real food microorganisms. In recent years, the near infrared (NIR) detection technology has been paid more
and more attention in the field of food microorganism detection because of its high efficiency, nondestructive and
rapidity. This paper reviewed the principle, characteristics and detection process of NIR detection technology, and its
application in the detection of toxin producing fungi, food pathogenic bacteria and food spoilage bacteria. It is
expected to provide references for the application research of NIR in food microorganism detection and promote the
application of NIR in food microorganism field.
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Fig.l Schematic diagram of near infrared spectrum analysis technology
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