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Rapid detection of protein content in
Zanthoxylum bungeanum Maxim by infrared spectroscopy

JI Hui, GUO Kang-quan”

,HU Yao-hua

(College of Mechanical and Electronic Engineering, Northwest A&F University, Yangling 712100, China)

Abstract: The protein content in different kinds of Zanthoxylum bungeanum Maxim were measured by infrared
reflectance spectroscopy to develop a new rapid detection technique about the quality of Zanthoxylum bungeanum
Maxim.First, used traditional method—gerhard kjedahl determination device to determine the protein content in
Zanthoxylum bungeanum Maxim , collected the spectrum of the sample and applied second derivative to pre-treat

the spectrum. Then, the regression analysis was made basing on multiple linear regression ( MLR ), principal
component analysis (PCA) and partial least squares ( PLS) respectively. The results indicated that the model
developed by MLR was better than others for protein,the coefficient of determination was 0.9317,,and the residual
standard deviation was 0.1658.Hence, MLR was the best model method of detecting the protein content in

Zanthoxylum bungeanum Maxim by infrared spectroscopy.
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