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Uleiul de floarea soarelui

 Ulei vegetal bogat in grasimi nesaturate si vitamina E.

Uleiuri floarea soarelui 785 nm
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* https://ro.wikipedia.org/wiki/Ulei de floarea-soarelui Spectrele Raman inregistrate cu laserul de 785 nm
pentru diverse tipuri de ulei de floarea soarelui (20 probe)
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Margarina

* amestec de uleiuri vegetale naturale cu o cantitate redusa de grasime vegetala si apa
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* _https://en.wikipedia.org/wiki/Margarine Spectrele Raman inregistrate cu laserul de 785 nm
pentru diverse tipuri de margarina (20 probe)
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Crema tartinabila

| Creme tartinabile 785 nm
piata romaneasca
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» Ingrediente: Smantana pasteurizata din lapte de vaca, 0.0
grasimi vegetale, unt, lapte praf degresat, stabilizatori

(amidon de porumb modificat, carboxi-metil-celuloza,

guma guar, guma xanthan), sare, acid citric. Spectre Raman inregistrate cu laserul de 785
nm pentru diverse tipuri de crema tartinabila
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» Smantana este bogata in colesterol si grasimi saturate. (20 probe)

Workshop on nano-biosensing with portable/handheld Raman systems



Utilizarea algoritmilor de inteligenta artificiala (ML) in analiza produselor alimentare

Date obtinute prin GC-FID
model — Ensemble — subspace KNN
acuratete — 97.8%

Model 1.21

Date obtinute prin spectroscopie Raman discriminarea celor »
model — Linear Discriminat ‘ 3 tipuri de produse
acuratete —100%

Model 1.4
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Posibilitatea identificarii adulterarii unor produse (ex. utilizarea margarinei in cremele tartinabile)
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Analiza diverselor tipuri de uleiuri vegetale folosind spectroscopia Raman
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Analiza diverselor tipuri de uleiuri vegetale folosind spectroscopia Raman
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Analiza diverselor tipuri de uleiuri vegetale folosind spectroscopia Raman

Spectre Raman inregistrate cu laserul de 785 nm pentru diverse

I, arb. units
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machine-learning for edible oils evaluation, Talanta 218 (2020) 121176
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Utilizarea algoritmilor de inteligenta artificiala (ML) in analiza produselor alimentare
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Workshop on nano-biosensing with portable/handheld Raman systems


https://www.sciencedirect.com/science/article/pii/S0039914020304677#tbl2fna
https://www.sciencedirect.com/science/article/pii/S0039914020304677#tbl2fna
https://www.sciencedirect.com/science/article/pii/S0039914020304677#tbl2fna
https://www.sciencedirect.com/science/article/pii/S0039914020304677#tbl2fna
https://www.sciencedirect.com/science/article/pii/S0039914020304677#tbl2fnb
https://www.sciencedirect.com/science/article/pii/S0039914020304677#tbl2fnb
https://www.sciencedirect.com/science/article/pii/S0039914020304677#tbl2fnb
https://www.sciencedirect.com/science/article/pii/S0039914020304677#tbl2fnb
https://www.sciencedirect.com/science/article/pii/S0039914020304677#tbl2fnb
https://www.sciencedirect.com/science/article/pii/S0039914020304677#!
https://www.sciencedirect.com/journal/talanta
https://www.sciencedirect.com/journal/talanta/vol/218/suppl/C

Concluzii

> Spectroscopia Raman in combinatie cu algoritmi de tip machine learning —
metodologie eficienta pentru discriminarea unor produse alimentare bogate in

grasimi sau detectia adulterarii uleiurilor vegetale

> Aceasts metodologie reprezinta o alternativa rapida si economica pentru

evaluarea calitatii unor produse alimentare
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Va multumesc pentru atentie!
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