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Fig.1 Raw near-infrared spectra of talc-containing
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Fig.2  Flour sample spectra after pretreatment
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Rapid Determination of Talc-containing Flour Based on
BP Neural Network

LIU Cui-ling, DONG Xiu-li,

SUN Xiao-rong,

WU Jing-zhu, WU Sheng-nan

(School of Computer Science and Information Engineering, Beijing Technology and Business University ,
Beijing 100048 , China)

Abstract: Near infrared spectral technology (NIR) was used to test talc-containing wheat flour. The

spectrum was preprocessed with multiplicative scatter correction. The quantitative analysis model of talc-

containing flour was built using SCG back propagation algorithm training function of BP neural network,

and the calibration set and prediction set were quantitatively analyzed. R’ was 0.997 3, the root mean

square error of calibration (RMSEC) was 0. 436 7, and the root mean square error of prediction ( RM-

SEP)was 1. 708 8. The results showed that BP neural network with NIR for the determination of talc-con-

taining flour has the advantages of fast, high precision, and the ability of Fanhua, and can be used for

talc-containing flour.

Key words: BP neural network; NIR; talcum powder; wheat flour
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