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Abstract

Research Title Development of rapid methods for determination of bioactive compounds in
functional foods using near-infrared spectroscopy
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This research project was aimed to investigate the feasibility of near infrared spectroscopy
(NIRS) for determination of bioactive compounds in various food products. The project consisted
of seven sub-projects in which different products and bioactive compounds were studied. The
results showed that feasibilities and performances of NIRS for the targeted bioactive compounds
were different. Good analysis performances were obtained for anti-radical scavenging activity in
concentrated mulberry, concentrated tomato, and concentrated pomegranate juices, collagen and
L-carnitine contents in functional drink, xanthone content in mangosteen rind powder, gamma-
oryzanol content in rice bran oil, anthocyanins, phenolic compounds contents and anti-radical
scavenging activity in germinated brown rice, catechin and epicatechin contents in chocolate and
sphingomyelin content in yogurt while low performances were obtained for vitamin E

content in rice bran oil and fructo-oligosaccharide content in dried banana syrup.
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