A Detection of melamine and its structural analogues using
9L\ o NIR Hyperspectral Imaging spectroscopy
d g J.A. Fernandez Pierna 1, D. Vincke 1, N. Kayoka !, Ph. Vermeulen %, Z. Yang?, L. Han?, ‘&\

P. Dardenne ! and V. Baeten *
1Walloon Agricultural Research Centre (CRA-W), Valorisation of Agricultural Products Department (D4), Cra _w
% - Henseval building - 24, Chaussée de Namur - 5030 Gembloux, Belgium
: 2 China Agricultural University (East Campus), Qinghua Donglu 17, Haidian District Beijing 100083, P R of China

Corresponding author: v.baeten@cra.wallonie.be

Soybean meal is the material remaining after Melamine and Cyanuric acid are organic compounds: \ A
solvent extraction of oil from soybean flakes. Soy rich in nitrogen. When combined with formaldehyde - - " -
protein products are usually substitutes for animal they produce melamine-resin, which is widely used Ay, XX
products because it uﬁew‘pfete protein several textiles, plastics, adhesives, flame-resistant ¥y ¥
profile. products, and some cleaning agents. Melamine and P
cyanuric acid can combine to form in the kidneys of . :

the animals/infants a crystal called melamine
cyanurate. .
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The results shown here indicate that NIR hyperspectral imaging caleteet the presence of melamine in soybean meal. Further
work need to be done to confirm the sensitivity and specificity as veetjuantification of the method. But it can be concluded that
NIR Hyperspectral Imaging is a useful technique to detect the presence of a nomaity{contamination and fraud) in feedstuffs.
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