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Study of Different Quality Xuanwei Hams by Fourier
Li Huiru

Transform Infrared Spectroscopy
Ou Quanhong Liu Gang Yang Yongli

Zhou Yanqiong Tang Liyun

School of Physics and Electronic Information , Yunnan Normal University, Kunming, Yunnan 650500, China

Abstract Fourier transform infrared (FTIR) spectroscopy is applied to identify three kinds of different quality

Xuanwei hams. A total of 27 samples are tested. The results show that the infrared spectra of the three kinds of
different quality Xuanwei hams have more obvious difference. The content of lipid, protein, carbohydrate, aldehyde,

alcohol, ketone, ester, hydrocarbon and other compounds in the three kinds of Xuanwei hams changes with the
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marinating period. The content of lipid and polysaccharide decreases with the growth of the marinating period, while
OCIS codes 300.6300; 170.6510; 300.6340; 300.6170

the content of protein increases. FTIR spectroscopy combined with principal component analysis (PCA) is applied to

identify 27 Xuanwei ham samples. and the synthetic classification accuracy reaches 100 % . It is demonstrated that the
FTIR method is a powerful tool to perform component analysis and identification of Xuanwei hams.

spectroscopy; Xuanwei ham; Fourier transform infrared spectroscopy; principal component analysis
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Fig. 1 Infrared spectra of the three kinds of Xuanwei hams. Spectrum a: Xuanwei ham marinated for three years; spectrum

b: Xuanwei ham marinated for two years; spectrum c; Xuanwei ham marinated for half a year
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