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Flour is one of the important major agricultural products of Thailand
and is a major constituent in most foods. In addition to food industry, it is
also used in other industries. Therefore flour quality control is important.
Factor is moisture content, which effects flour material and flour
preservation time. High moisture results in mold. Using the oven drying
method, the standard moisture determination process, consumes time and
may be quite costly. Thus, secondary methods for moisture determination
which are accurate and fast, are preferred.

This thesis proposes the study of flour moisture determination using
near-infrared absorption. The NIR spectrum is used for flour moisture
interpretation. Because NIR spectrum is complicated due to overtone and
combination bands. Spectrum interpretation is based on mathematical
concept, i.e. Chemometric. Multiple linear regression and Partial Least
Square (PLS) models are used for spectrum description. By comparing the
least square errors, it is possible to obtain the moisture content using NIR.
For example, R? and SEC for rice flour calibration model and R? and SEP
for rice flour prediction model using multiple linear regression model are
0.99206, 0.31093, 0.98164, and 0.47667, respectively. On the other hand, the
values using partial least square model are 0.99357, 0.28758, 0.98440, and

0.44582, respectively. This prototype can be adapted for other agricultural
industries.





