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d after aging/conservation processes is very important for prof
king for food insurance. The monitoring of food ageing is neces
to better understand the mechanisms governing the alteration
2] regional projects aim to adapt conservation methods to food con

sists on the development and application of vibrational spectros
tric tools. Multivariate tools have been used to explore data coll
rent matrices such as linseed oil, minced meat, meat products (

PLS regression models for the prediction of total flora of PCA models based on NIR spectra for studying the
white pudding during storage based on NIR spectra differentiation of black pudding in function of their storage time .
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R?=0,81, RMSECV = 0,98, RMSEP = 1,14

Results show the potential of NIR spectroscopy to predict

: : : : : Samples of white pudding distributed according to storage
microbiological changes of white pudding | ' |

SVM regression models for the prediction of beers ageing
based on MIR spectra

PLS regression models for the prediction of total flora of
minced meat during storage based on NIR spectra
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Myricetin seems to be the most effective antioxidant for the protection resh food during storage . Samples of ham stored during 24 days can be distinguished in function
of linseed oil during storage of their packaging conditions (50/50, 30/70, 70/30, CO, et N,)
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