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Precision and Accuracy of Calibration Models to Assess Milk Quality during Milking

Masataka KAWASAKI* , Shuso KAWAMURA* , Hiroki NAKATSUJI* , Motoyasu NATSUGA*

We previously showed in part that a near-infrared spectroscopic sensing system constructed on

an experimental basis can be used to assess milk quality in the laboratory. In this study, we

developed calibration models for predicting three major milk constituents (fat, protein and lactose)

during milking by the sensing system and validated the precision and accuracy of the models.

Coe cient of determination (r ) and standard error of prediction (SEP) of the validation set for fat

were . and . , respectively. The values of r and SEP for protein were . and . ,

respectively, and the values of r and SEP for lactose were . and . , respectively. These

results indicate that the sensing system can be used to assess milk quality in real-time during

milking. From the data of milk constituents measured by the sensing system and milk flow rate

during milking, we calculated milk constituents of whole one milking. The calculated values of

milk constituents well agreed with the reference values.

* * * *

Near-Infrared Spectroscopy for Online Real-Time Monitoring of

Milk Quality during Milking (Part )
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Fig. Online near-infrared spectroscopic sensing system

Fig. Flow chart of the experiment
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Original near-infrared spectra of raw milk duringFig. The near-infrared spectrum sensor during milking
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Fig.
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n : SD : Standard deviation NF : PLS Number of factors

r : Coe cient of determination SEP : Standard error of prediction

SD SEP Bias
n NF n r RPD

Fat y x

Protein y x

Lactose y x

Bias :

RPD : SD SEP Ratio of SEP to SD, SD/SEP

Table Validation statistics of the near-infrared instrument for determination of three

major milk constituents during milking

Fig. Correlation between reference fat and NIR- Fig. Correlation between reference lactose and

predicted fat during milking NIR-predicted lactose during milking

Fig. Correlation between reference protein and

NIR-predicted protein during milking
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Fig. Changes in fat during milking Fig. Changes in protein during milking

Fig. Changes in lactose during milking
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SEP Bias
n r

Fat y x

Protein y x

Lactose y x

Table Validation statistics of the near-infrared instrument for

determination of three major milk constituents at each

milking

Fig. Correlation between reference fat and NIR- Fig. Correlation between reference protein and

predicted fat at each milking NIR-predicted protein at each milking
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