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Abstract: This work studies the ability of a MicroNIR (VIAVI, Santa Rosa, CA) device to monitor
the dry fermented sausage process with the use of multivariate data analysis. Thirty sausages were
made and subjected to dry fermentation, which was divided into four main stages. Physicochemical
(weight lost, pH, moisture content, water activity, color, hardness, and thiobarbiruric reactive
substances analysis) and sensory (quantitative descriptive analysis) characterizations of samples on
different steps of the ripening process were performed. Near-infrared (NIR) spectra (950–1650 nm)
were taken throughout the process at three points of the samples. Physicochemical data were explored
by distance to K-Nearest Neighbor (K-NN) cluster analysis, while NIR spectra were studied by partial
least square–discriminant analysis; before these models, Principal Component Analysis (PCA) was
performed in both databases. The results of multivariate data analysis showed the ability to monitor
and classify the different stages of ripening process (mainly the fermentation and drying steps).
This study showed that a portable NIR device (MicroNIR) is a nondestructive, simple, noninvasive,
fast, and cost-effective tool with the ability to monitor the dry fermented sausage processing and to
classify samples as a function of the stage, constituting a feasible decision method for sausages to
progress to the following processing stage.

Keywords: dry-fermented sausages; near infrared spectroscopy; portable device; PLS-DA

1. Introduction

Dry-fermented meat products are one of the eldest and more remarkable groups of processed
meats and constitute a key aspect in the identity, culture, and heritage of numerous regions. The great
interest in traditional dry-fermented meats is specially remarkable in Europe, due not only to their great
economic weight but also to their unique sensory features, which are a consequence of the raw material
and the manufacturing process [1]. Traditional dry-fermented sausages are mostly manufactured with
lean and fat from pork in small-scale production plants [2]. As other authors reported [3], most of these
sausages are seasoned and processed with traditional manufacturing, the domestic environment being
characterized by the limited degree of mechanization and final product control, which may bring higher
heterogeneity to their quality. The implementation of control systems for the whole dry-fermented
sausage process, ensuring the quality and safety of the product, would contribute to overcoming these
issues. As most of traditional product industries are small-scale, such a control system should be
simple, cheap, and easily implemented in fermenting-drying domestic or pilot-scale chambers.
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Several analytical methods, such as physicochemical, chromatography, mass spectrometry,
or sensory ones, have been shown to be able to collect accurate data from which the global quality
of food products can be inferred. Nevertheless, these techniques are expensive, tedious, time- and
solvent-consuming, and complex to use and require destruction of the sample.

Near-infrared (NIR) spectroscopy may well be an alternative to those other analysis methods,
since it is cheaper than other instrumental techniques and allows for a nondestructive, simple,
and fast analysis [4]. NIR spectroscopy combined with multivariate data analysis (chemometrics) have
recently been demonstrated to be a solution of process analytical technology in the food industry [5].
Indeed, from NIR spectroscopy data, information about chemical, textural, and even microbiological
compositions can be simultaneously inferred. Among the different chemometric methods that could
be applied, Principal Component Analysis (PCA) and Partial Least Square-Discriminant Analysis
(PLS-DA) became of interest, as they are able to take advantage of the structures in highly overlapping
and colinear data [6].

Among the different commercially available NIR equipment, NIR handheld devices are a good
alternative to benchtop instruments, being equally reliable but cheaper and faster and allowing in
situ analyses. In fact, the advantages of NIR portable devices have been reported by other authors,
highlighting cost reduction [7–9] as well as lower environmental impact [10] in comparison with
benchtop ones. In addition, it is important to note that portable instruments are quite suitable for
traditional product analysis, as reported in previous studies [11]. Portable NIR devices have been used
to face different food-related issues, such as the determination of fish freshness [12] or the prediction
of lycopene content in tomato [13]. Among different portable devices, MicroNIR is one of the most
reliable due to its high resolution and broad spectral range. MicroNIR has been largely applied in
several food matrices, including meat products [14], to assess dry cured ham quality parameters in dry
cured ham [15], to monitor chicken meat authenticity [16], or to predict beef quality [17]. However,
its use in monitoring the fermentation process in dry-fermented sausage has not been addressed yet.

Therefore, this work aims at developing a fast and noninvasive approach to monitor the process
of traditional dry fermented sausages and to classify samples according to their processing stage by
using a NIR spectroscopy handheld device coupled with multivariate data analysis.

2. Materials and Methods

2.1. Sausage Manufacturing

Twenty kilograms of pork lean and back fat (in proportion 4:1) were bought in a commercial
supermarket (Mercadona, Caceres, Spain). Firstly, meat and fat were separately ground with a
food grinding machine model PC-114 with a grinding plate of 4 mm (MAINCA, Equipamientos
cárnicos S.L., Barcelona, España). Thereafter, the lean and fat were mixed by a mixing machine
model RM-200 (MAINCA, Equipamientos cárnicos S.L., Barcelona, España) and added with the
ingredients (salt (2.5% w/w), sucrose (0,75% w/w), garlic power (0,1%), spices (1% w/w), and sodium
nitrite (100 ppm % w/w)). Subsequently, this mixture was stuffed into pork casings (35–40 mm diameter)
of approximately 250 g each. Thus, 30 raw sausage samples were obtained. They were divided in
two batches of 15 sausages (batch 1 and batch 2), which were subjected to the same fermentation and
drying conditions but processed in different chambers.

The fermentation phase was carried out at 22–25 ◦C and 95% relative humidity (RH) for
approximately 36 h until the pH reached 4.5. Thereafter, sausages were transferred into a drying-ripening
chamber at 55 ◦C and 80% RH for 24 h (intense drying step) and continued drying at 15 ◦C for 60 h at
an RH of 65%. The whole process took 120 h.

Figure 1 displays the processing conditions and the sampling. Sausages were analyzed by NIR
spectroscopy at 0, 12, 24, 36, 48, 60, and 120 h. Moreover, three sausages for each processing step were
used to perform destructive analyses to determine weight loss, water activity (aW), moisture content,
and pH. The processing phases considered were the beginning of the processing (as raw material, RM),
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the end of fermentation (EF), and the intense drying (EID) stages. The rest of sausages (n = 6) finished
the processing and were analyzed as a final product (FP). The determinations done in the FP batch
were the same as the RW, EF, and EID ones but differed by adding instrumental color and texture,
by lipid oxidation, and by sensory analysis.

Figure 1. Scheme of the dry fermented sausage ripening process and analyses carried out at each
stage. RH, relative humidity; aW, water activity; TBARS, thiobarbituric acid-reactive substances; NIRs,
near infrared spectroscopy.

2.2. Physicochemical Analysis (FQA)

Measurement of pH was determined in three different locations of each sausage (to obtain
a representative averaged pH) with a meat pH meter electrode probe model FC232D (HANNA
Instruments S.L., Eibar, Spain) equipped with automatic temperature compensation. The pH meter
was calibrated with commercial buffer solutions (Crison, Barcelona, Spain) at pH 4.0 and 7.0 prior
to use.

Moisture content was determined by drying the samples (5 g) at 102 ◦C following the procedure
of the official methods of Association of Official Agricultural Chemists (AOAC International reference
method 935.29) [18].

Water activity (aW) was determined by a water activity measuring equipment (Lab Master-aw;
NOVASINA AG, Lachen, Switzerland).

Instrumental color of the sausages was measured using a portable reflectance spectrophotometer
(Konica Minolta CM-600d, Osaka, Japan) that was calibrated with a standard white calibration tile.
The analysis was carried out according to the principles laid down by the Commission International
d’Eclairage (CIE) [19]. The following color coordinates were determined: lightness (L*), redness (a*),
and yellowness (b*).

Instrumental texture (hardness) was analyzed by a texturometer TA XT-2i Texture Analyser
(Stable Micro Systems Ltd., Surrey, UK). For each sample, five cubes (1 cm3) were obtained and
analyzed. They were axially compressed to 50% of the original height with a flat plunger of 50 mm in
diameter (P/50) at a crosshead speed of 2 mm × s−1 through a two-cycle sequence.

Lipid oxidation was measured by the thiobarbiruric reactive substances (TBARS) method,
following the procedure described by Salih et al. [20] based on the concentration of malonaldehyde
(MDA), and expressed as mg MDA/Kg sample.

These determinations were carried out in triplicate for each sample except for instrumental color
and texture, which were analyzed in quintuplicate (due to the possible high variability of the samples
and the laboratory error).

2.3. Sensory Analysis

Quantitative Descriptive Analysis (QDA) was carried out using 17 trained panelists (6 male and
11 female, age range 23–60 years). All of them were staff at the Meat and Meat Products Research
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Institute (IProCar) of the University of Extremadura (Spain). Attributes evaluated by the panel were
selected based on attributes reported in previous studies with similar products and taking into
consideration the consensus reached by a focus group of 6 panelists. The following attributes were
chosen: red color intensity and cohesiveness for appearance; hardness, juiciness, and chewiness
for texture; and flavor intensity, saltiness, spicy flavor persistence, and hot-spicy flavor. A 10-cm
unstructured scale was used for attributes scoring, and verbal anchors were fixed as “extremely low” to
“extremely high” for all evaluated attributes. Samples (one slice per plate) were served on glass plates
with a glass of mineral water and a piece of unsalted cracker to follow the rinsing protocol between
samples. Evaluations took place in individual booths under white fluorescence light. The serving
order of the samples was randomized according to the Williams Latin Square design. FIZZ software
2.20 C version (Biosystemes, Couternon, France, 2002) was used for collecting the scores.

2.4. MicroNIR Analysis

MicroNIR OnSite (VIAVI, Santa Rosa, CA) was used to analyze different sausages on the external
surface of four different points equally spaced-out at each sampling time according to the scheme
reported in Figure 2.

Figure 2. Scheme of the spectra acquisition procedure. RM, raw material; EF, the end of fermentation;
end the intense drying (EID); FP, final product stages; PCA, Principal Component Analysis; and PLS-DA,
Partial Least Square-Discriminant Analysis.

The MicroNIR spectral range was set to 950–1650 nm, with a 12.5 µs integration time and 200 scans,
with a spectral bandwidth lower than 1.25% of center wavelength, typically 1% (e.g., at 1000 nm,
the resolution is lower than 12.5 nm) and signal-to-noise ratio of 25,000.

Spectral acquisition was performed for 10 sausages selected from batch 1 and 10 from batch 2,
every 12 h (i.e., at 0, 12, 24, 36, 48, and 60 h) and at the end of the process (120 h) for a total of seven
sampling times and 440 spectra, as reported in Figure 2.

2.5. Data Analysis

Mean values and standard deviation were obtained from physicochemical and sensory data.
Moreover, physicochemical results collected along the four stages of the process (weight losses,
water activity, moisture, and pH) were explored by a Principal Component Analysis (PCA) to
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visualize the relationships among objects and variables with a biplot of scores and loadings. Thereafter,
a clustering approach based on K-Nearest Neighbor’s algorithm (K-NN) was applied. K-NN is a simple
nonlinear classification approach based on Euclidean distance and not requiring any assumptions
on the underlying data distribution [21], and it is able to solve complex classification issues [22].
The K-NN algorithm was applied to discriminate clusters according to the sausages’ physicochemical
characteristics to be later used as classes for the development of classification models based on
NIR spectra.

Regarding MicroNIR, the four spectra collected for each sausage at each sampling time were
averaged 2 by 2, thus merging the poles spectra and the ones collected closer to the longitudinal center.
The averaged dataset (220 spectra × 125 wavelengths) was preprocessed to minimize the effect of
noise and to enhance small but relevant spectral feature. Hence, the spectra dataset was transformed
by smoothing (Savitzky-Golay, 3-wavelength gap size) followed by first derivative (Savitzky-Golay,
3-wavelength gap size and 2nd order polynomial) and mean center.

Data exploration by PCA lead to a reduction of the dataset due to outlier presence prior to
developing a classification model by Partial Least Square Discriminant Analysis (PLS-DA). In order to
do that, the 2-by-2 averaged spectra collected by MicroNIR for the sampling points corresponding to
phases RM, EF, EID, and FP (140 spectra × 125 wavelengths) were split into a calibration set accounting
for 66% of the data and a test set with the remaining 33% of samples. The PLS-DA method was selected
to develop a classification model based on the NIR data according to the a priori classes defined by
cluster analysis performed on the physicochemical data. A model was developed from the calibration
dataset and internally validated by the Venetian blinds cross-validation procedure. Furthermore,
the prediction capability was assessed by external validation using the test set, counting samples
not used in the model development. According to Grassi et al. [21], PLS-DA was evaluated in all
phases, i.e., calibration, cross-validation, and prediction, by two metrics, sensitivity (SENS) and
specificity (SPEC), which are computed on the bases of four-factor (True Positive (TP), False Positive
(FP), True Negative (TN), and False Negative (FN)). Thus, SENS describes the model capability to
correctly recognize samples belonging to the considered class, whereas SPEC expresses the model
capability to correctly reject samples belonging to all the other classes. Both metrics values are in a
range from 0 (no correct prediction) to 1 (perfect classification).

Data analyses were performed under Matlab environment (R2017b, The Mathworks, Inc., Natick,
MA, USA) eventually using the PLS toolbox v. 8.5 (Eigenvector Research, Inc., Manson, WA, USA)
software package.

3. Results and Discussion

3.1. Physicochemical and Sensory Results

Table 1 shows, along the four stages, the mean averages and standards deviation of aW, moisture,
pH, and weight loss of both dry-fermented sausages batches together, since no significant differences
were found between them.

Table 1. Moisture, aW, pH, and weight loss results along the four stages of the process as mean values
and standard deviation of batches 1 and 2.

Stage Moisture (%) aW pH Weight Loss (%)

Raw Material (RM) 60.2 ± 0.8 1 0.963 ± 0.01 5.72 ± 0.04 -
End of Fermentation (EF) 56.1 ± 1.7 0.961 ± 0.01 4.78 ± 0.11 10.2 ± 0.9

End of Intense Drying (EID) 41.9 ± 0.9 0.932 ± 0.02 5.17 ± 0.01 32.7 ± 1.7
Final Product (FP) 39.12 ± 0.8 0.875 ± 0.01 5.10 ± 0.07 35.8 ± 2.2

1 Mean values and standard deviation of batches 1 and 2.
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As expected, weight loss increased through the process, which is crucial for this type of product [23].
As a consequence, moisture and aW also followed a decreasing trend in their values from the first phase
(RM) to the successive stages of the dry fermented process, as has been previously described [24,25].
Concerning pH, it also underwent an initial decrease between the RM and EF phases but, thereafter,
increased during the drying stages, which is a common pattern for this type of product [25]. In the
final product, TBARS (0.23 ± 0.01), instrumental color L* (53.8 ± 1.4), a* (21.7 ± 2.2), b* (25.1 ± 4.1),
instrumental hardness (133.5 ± 6.8 kg), and QDA attributes (represented in Figure 3) were also
analyzed in order to check whether these dry fermented sausages fulfill the sensory and technological
requirements for this type of product. Comparing the found values with those reported by other
authors, parameters such as aW (ranged from 0.84 to 0.87) and pH (ranged from 5.59 to 5.89) were
similar to reported values [26,27]. Moreover, color intensity and saltiness values were comparable
with those reported in these two studies when considering control traditional samples. Nevertheless,
pH values in our sausages did not experience an increase after the fermentation phase as high as in
other sausages [27,28]. Moisture (33.8%) and weight loss (33.0%) values in samples from the last stage
of ripening obtained by other authors were also comparable with our results, which validates the
dehydration process, crucial for guaranteeing the preservation of these kinds of meat products [29].
Regarding aW, this parameter is crucial for the safety of this kind of product, since values below
0.9 ensure a stable product at room temperature, limiting the growth of spoilage and pathogenic
bacteria [30]. The obtained values in the final product (0.875 ± 0.01) ensure the safety of our sausages.

Figure 3. Results on sensory analysis from Quantitative Descriptive Analysis (QDA): the attributes are
assessed within a 10-cm scale, from extremely low to extremely high.

If our traditional small-scale dry-fermented sausages are compared with commercial sausages,
the results are coherent with those reported by Lopez et al. [1], who characterized ten commercial dry
fermented sausages from a physicochemical and a sensory perspective, determining pH (ranged from
5.14 to 6.03), moisture (ranged from 28.75 to 48.70), and color parameters L* (ranged from 32.22 to
54.75), a* (ranged from 16.93 to 26.57), and b* (ranged from 6.42 to 15.91) of the commercial products.

Figure 4a displays the PCA biplot obtained for physicochemical data collected along the four steps
of the dry-fermenting process for both batches, while Figure 4b displays the dendrogram obtained by
cluster analysis through the K-nearest neighbor algorithm performed on the same dataset for both
batches. The PCA biplot, defined by two first-principal components, accounts for 95.74% of the total
variance (70.38 for PC1 and 25.36 for PC2). Both experimental batches were closely located for all
stages of the processing. The RM group (t = 0 h, RM1 and RM2) is located in the I quadrant of the plot
and correlates with pH and moisture content, both located in the same quadrant. Samples from the EF
group (t = 36 h, EF1 and EF2) are situated in the IV quadrant, the same one where weight loss and aW
are located. This location explains that PC2 differentiates samples according to changes mainly linked
to pH, a parameter subjected to high variation during the fermentation process. Indeed, pH passes
from an average of 5.7 to an average of 4.5 from RM to EF samples, respectively, thus distancing
EF from the other samples and from the pH loadings. Samples from EID (t = 60, EID1 and EID2)
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and FP (t = 120, FP1 and FP2) are separated from RM and EF samples along PC1, showing highly
negative PC1 scores. Their location is well explained by moisture content and weight variables, which,
on the contrary, show high positive PC1 loadings. As a matter of fact, the drying process highly
reduced moisture and weight of the sausages, especially in the intense drying step. Thus, EID and
FP samples are characterized by similar PC1 scores but are quite different from RM and EF samples.
The slight difference between EID and FP could be attributed to aW, for which the loadings call EID
samples to slightly lower PC2 scores. PCA results on the physicochemical data could clearly separate
three of the four stages of the dry fermented sausages process, though this analysis only constitutes
a preliminary exploration. Further investigation by K-NN cluster clearly defined the existence of
four groups according to the process phases at a K-NN distance of 1. In detail, Figure 4b reports the
obtained dendrogram: RM1 and RM2 form a cluster differentiating from the other samples at 3 K-NN
distance, the EF1 and EF2 cluster separates from the other samples at a distance of 2 K-NN, and EID1
and EID2 distinguish from FP1 and FP2 at a smaller distance (K-NN = 1), confirming the similarity
observed by PCA.

Figure 4. Physicochemical results: (a) biplot of Principal Component Analysis and (b) dendrogram
of cluster analysis by K-nearest neighbor. Raw material, RM; end of fermentation, EF; end of intense
drying, EID; and final product, FP.

3.2. Near Infrared Spectroscopy Results Exploration

NIR spectra acquired along the process are reported in Figure 5. The higher differences in the
spectral absorptions are present around 930–1300 nm and 1150–1200 nm and from 1370 to 1650 nm.
In these areas, absorption peaks of water are present: 979, 1200, and 1453 nm, corresponding to the first
overtone of symmetric and asymmetric stretching, to a combination of stretching and bending, and to
a combination of the stretching modes of OH bonds, respectively [31]. In particular, spectra acquired
up to 48 h, i.e., before the drying phase, showed higher bands related to water absorption, whereas the
loss of water during drying highly reduced the height of these bands. The reduction of absorption of
the water bonds led to a better resolution of the shoulder present around 1150 nm, related to the second
overtone of C–H [31] and possibly linked to the lipid fraction. The spectral changes are enhanced
by transformation of the signal by smoothing and first derivative. In Figure 5b, it is possible to see
how the spectra show a high variation along the considered range, discriminating the samples in
two main groups, i.e., before and after the drying phases. Thus, it would be possible to establish the
progress from one phase to the following visually according to spectra behavior. However, to better
uncover the information hidden in the broad band characterizing the NIR spectra, it is necessary to use
a multivariate approach.
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Figure 5. Near-infrared (NIR) spectra: (a) raw MicroNIR spectra and (b) MicroNIR spectra after first
derivative transformation. Spectra are colored according to sampling time (h). Raw material, RM; end
of fermentation, EF; end of intense drying, EID; and final product, FP.

Indeed, through PCA on the transformed spectral data, it was possible to unravel the relation
between samples and variables. Figure 6a shows the PCA score plots defined by PC1 and PC3. First and
third principal components accounted for 93.22% of the total variance (89.79 for PC1 and 3.43 for PC3).
The sample distribution in the scores plot confirmed what was noticed in spectra visualization: the
combination of PC1 and PC3 allowed for discrimination of samples before (from t = 0 to t = 48 h) and
after the drying process (t ≥ 60 h).

Figure 6. Principal Component Analysis on MicroNIR data: (a) score plots of PC1 vs. PC3 for samples
colored according to sampling times and (b) loadings plot of PC1 and PC3.

As aforementioned, water content such as its activity is responsible for this effect, as observed
in related loadings (Figure 6b). Indeed, the PC1 loadings highlighted the relevance of regions with
maximums at 1224 and 1397 nm with positive effects and of regions with minimums at 1178 and 1497 nm
with negative effects in the sample distribution. At the same extent, PC3 loadings are characterized by
highly positive signal in the region with maximums at 1150 and 1360 nm and highly negative signal in
the region with minimums at 1224 and 1435 nm. As other authors reported [32,33], NIR absorption is
highly sensitive to variations in water content on meat, as occurred in our manufacturing process.

In the score plots (Figure 6a), a group of RM samples is distinguishable, which assumed negative
PC3 scores, and it is mainly located in the IV quadrant. Samples collected between 12 and 48 h
were more disperse, reproducing the inter-variability of the sausages along the process. Finally,
spectra collected for samples undergoing the EID phase were well grouped in the II score quadrant
(negative PC1 and positive P3), showing that the process absorbed the inter-variability of the sausages.
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Furthermore, score distribution allowed the individuation of outliers, i.e., objects lying in an
abnormal distance from observations of the same sampling time. This was the case for 4 samples for
the RM and EID groups and 1 for the EF group.

3.3. PLS-DA Classification Models

The sample groups observed in the exploratory analysis did the groundwork for the development
of classification models to discriminate samples by simple MicroNIR measures according to the process
phase. For this purpose, the classes individuated by clustering analysis on the physicochemical results
were used as a priori information (Y) to build PLS-DA classification models able to predict the ripening
phase based on the MicroNIR data collected (X). The classification model was developed in calibration
considering 88 of the collected spectra and validated both internally and externally by a prediction test
set consisting of 44 spectra, i.e., by considering the 140 spectra collected for 20 sausages in phases RM,
EF, EID, and FP net of the 8 outliers individuated by PCA. In Table 2, the metrics calculated for the model
in cross-validation and prediction are reported. The PLS-DA model shows a successful classification
ability as the RM, EID, and FP classes reached 1 for both sensitivity and specificity, proving the model
capability to fully recognize samples belonging to the considered class (sensitivity = 1) together with
the capability to correctly reject samples belonging to all other classes (specificity = 1). For example,
reaching 1 for sensitivity means that all spectra belonging to the samples a priori identified as EID
(ncal = 24 and npred = 12) were recognized by the PLS-DA model based on MicroNIR data as at the
end of the intense drying process, as were the spectra belonging to RM, EF, and FP. The success of the
classification model relies on the differences present in spectra. Indeed, the main differences observed
in the spectral absorptions were present around 930–1300 nm and 1150–1200 nm and from 1370 to
1650 nm. In particular, changes were ascribed to peaks present at 979, 1200, and 1453 nm, which are
linked to water absorption, the main compound changing during the process.

High specificity describes the perfect capability to correctly reject samples belonging to all
other classes (specificity = 1). This was the case of the RM, EID, and FP classes, whereas for the EF
cross-validation phase, it slowed to 0.98 as one spectrum, a priori defined as RM, was recognized by
the classification model as EF. The misclassification could be linked to a higher moisture reduction on
the pole points of one sausage at the RM phase, leading to a MicroNIR signal closer to the profile of an
EF sample, i.e., with an higher absorption at peaks related to water presence (979, 1200, and 1453 nm).
In any case, the prediction phase resulted in a perfect rejection of samples in all considered classes.

These results demonstrated that the data collected by the MicroNIR device allows for knowing
the stage of the process, which may be useful to determine the passage from one stage to the next one.

Table 2. Results of PartialLleast Square–Discriminant analysis for sausage process stage identification:
sensitivity (Sens) and specificity (Spec) values of models based on MicroNIR data. Raw material,
RM; end of fermentation, EF; end of intense drying, EID; and final product, FP. In between brackets,
the number of samples used for each single class for model calibration and prediction are given.

Validation Phase N Sample RM
(24, 12)

EF
(13, 6)

EID
(24, 12)

FP
(26, 14)

Sens Spec Sens Spec Sens Spec Sens Spec
Cross-validation 88 1.00 1.00 1.00 0.98 1.00 1.00 1.00 1.00

Prediction 44 1.00 1.00 1.00 1.00 1.00 1.00 1.00 1.00

To our knowledge, no other work developed classification models to determine the ripening stage
during the dry fermented sausage process. Previously, NIR spectroscopy has been demonstrated to
be a valid tool for the evaluation of the ripening phase of salami, a typical European dry fermented
sausages [29]. However, in their study, the sampling procedure was destructive, 9 slices were
analyzed for each investigated salami, and a benchtop instrument was employed, resulting in a
higher spectral range (800–2800 nm). The authors succeeded in describing the ripening evolution
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by fitting the PC1 scores obtained from spectral data elaboration as a function of ripening time;
however, no supervised modelling has been developed. Likewise, Gaitán-Jurado et al. [34] proposed a
Visible-NIR (400–2000 nm)-based approach for online quality control of the packed slices of chorizo
and salchichón (Spanish dry fermented sausages). Besides that, in this study, slices were considered,
highlighting the effect of different factors, mainly plastic turns around the sample and slice thickness,
affecting the sampling procedure and, thus, the prediction models. However, these authors developed
only an approach intended for final product quality control, not considering food processing control,
i.e., not evaluating the potential of NIR to model phenomena occurring during ripening.

Furthermore, other authors [35] developed partial least squares (PLS) regression models for water
activity and moisture content prediction from slices of two types of fermented sausages. These authors
demonstrated that, by prediction of the two parameters, it is possible to control the drying process of
fermented sausages by NIR spectroscopymodels. However, the procedure developed considered only
two out of multiple parameters influencing sausage processing, just the drying process, and it relied
on a destructive procedure, as it required product slicing.

4. Conclusions

In this work, the feasibility of using a portable NIR device to monitor and classify the ripening
process of dry fermented sausages using multivariate data analysis has been demonstrated.

Physicochemical (destructive) determinations allowed for the classification of dry fermented
sausages according to their stage of processing by means of K-NN cluster analysis. Likewise,
the nondestructive technique of NIR spectroscopy also enabled this classification, based on the
visual observation of the spectra and by applying chemometrics on absorbance results, achieving high
sensitivity and specificity classification values with PLS-DA.

Thus, the use of a nondestructive, portable, noninvasive, fast, easy-to-use and cost-effective tool,
such as the MicroNIR device of this study, may be implemented to monitor the industrial processing of
dry fermented sausages. This appears as a very interesting quality-control monitoring strategy specially
for small and medium-sized companies, which usually lack equipped laboratories and analytical
facilities. The implementation of such a procedure would allow for control of the progress from one
stage to another or even to identify sausages that have reached the end of processing without the
need for any other type of analysis. Further studies on different types of sausage processing may be
necessary before upscaling this monitoring strategy to an industrial setup.
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