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The feasibility of using Raman spectroscopy as a fast
and non-invasive method to monitor the quality para-
meters in pork meat has been investigated. For this
application an online prediction methodology has not
been established yet. Based on raw Raman spectra of 10
pork semimembranosus muscles a range of data pre-pro-
cessing and multivariate calibration methodology have
been used to develop online predictive models for the
meat quality parameters: the lactate and pH. The linear
and nonlinear algorithms studied were comparatively
analysed for speed, robustness and accuracy. Identifying
the best “efficiency” evaluation procedure represented
the final milestone of the present study. Thus with a
cross-validated r* value for both pH and lactate of 0.97,
a RMSECV of 4.5 mmol/] for the lactate prediction and
0.06 units for the pH prediction, locally weighted regres-
sion provided the most accurate and robust model. This
prove the feasibility of using Raman spectroscopy for
online meat quality control applications.
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