EDYE, LESLIE, A., and MARGARET A. CLARKE, Sugar Processing
Research Institute, Inc., 1100 Robert E. Lee Blvd.,

New Orleans, LA 70124. - Near infrared (NIR) analysis of
sugarbeet juices and factory products.

ABSTRACT

The application of scanning near infrared spectroscopy to the
analysis of sugarbeet factory process streams is described. Data
on diffusion (raw) juice and thin juice were collected at 8
factories, in different geographical regions. The NIR spectra of
these juices were obtained on an NIRSystems Model 6500 spectro-
photometer, in transmittance mode, from 1100 to 2500 nm, in a 1lmm
quartz cuvette. For NIR spectral analysis, no sample clarifica-
tion or filtration is necessary, even for juices from deteriorat-
ed beet. Analysis time is less than 2 minutes.

Statistical analysis to correlate NIR spectra with conventional
analytical data results in calibrations for simultaneous measure-
ment of several juice parameters; pol and Brix (RDS) are shown
here, and development of calibrations for true sucrose (by HPLC),
invert (by IC), raffinose (by IC), and amino nitrogen and nitrate
are discussed. Spectra of diffusion and thin juices can be
combined to form robust calibrations for pol and Brix from over
500 samples, that can be applied at any of the factories included
in this study. The selection of wavelength for calibration is
discussed; the calibration of pol in juice is shown as an exam-
ple.
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