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Abstract: For Protected Geographical Indication (PGI)-labeled products, such as the dry-cured
beef meat “cecina de Le6n”, a sensory analysis is compulsory. However, this is a complex and
time-consuming process. This study explores the viability of using near infrared spectroscopy (INIRS)
together with artificial neural networks (ANN) for predicting sensory attributes. Spectra of 50 samples
of cecina were recorded and 451 reflectance data were obtained. A feedforward multilayer perceptron
ANN with 451 neurons in the input layer, a number of neurons varying between 1 and 30 in the
hidden layer, and a single neuron in the output layer were optimized for each sensory parameter.
The regression coefficient R squared (RSQ > 0.8 except for odor intensity) and mean squared error of
prediction (MSEP) values obtained when comparing predicted and reference values showed that it is
possible to predict accurately 23 out of 24 sensory parameters. Although only 3 sensory parameters
showed significant differences between PGI and non-PGI samples, the optimized ANN architecture
applied to NIR spectra achieved the correct classification of the 100% of the samples while the residual
mean squares method (RMS-X) allowed 100% of non-PGI samples to be distinguished.

Keywords: near infrared spectra; chemometry; dry meat; artificial neural networks; organoleptic
parameters; prediction; protected geographical indication distinguishing

1. Introduction

The dry-cured beef meat called Cecina is a meat of intermediate moisture from different anatomic
parts which undergoes a process of profiling, salting, washing, settling, smoking and drying; the whole
procedure takes between 7 and 12 months after salting. In Spain, cecinas produced exclusively in the
province of Le6n from hind leg pieces of beef cattle (at least 5 years old and 400 kg of weight) and
produced following the processing scheme established by the Supervisory Council of cecina de Ledn
may be awarded the quality label “Protected Geographical Indication” (PGI) [1]. The most remarkable
characteristics of this product include its intense red color, smoked odor, slightly salty taste, and soft
texture owing to which it is highly appreciated by consumers. These sensory characteristics constitute
the distinguishing marks of this product. One of the activities of the Supervisory Council of PGI cecina
de Leon is, therefore, to perform a sensory analysis to determine the existence of defects and to certify
its typicality in order to differentiate it from that of non-PGI products [2].

However, a descriptive sensory analysis is a very complex and time-consuming process which
involves the recruitment, selection, training and qualification of assessors following the ISO 8586 and
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ISO 5492 standards [3,4]. Although it is possible to find literature on the creation of sensory panels to
certificate Protected Denomination of Origin (PDO) or PGI products [5,6], the information related to
meat products is scarce [7]. This illustrates the difficulty of performing a sensory analysis for products
under quality labels and means that it would be desirable to replace it with a fast, reliable, and cheap
instrumental analysis.

Near infrared spectroscopy (NIRS) is a fast, accurate, multiparametric and non destructive
technique which, due to its agility and can be implemented on-line. This technique has been shown to
be a powerful tool for discriminating products according to the geographical origin of the samples.
Therefore, it has been used for rice wines [8], honey [9], tea [10], and lentils [11] among other products.
These results indicate that this technique can be a simple way of distinguishing PGI from non-PGI meat
products. However, there are numerous discriminating methods which could be applied to NIR spectra
which have been assayed for discriminating between food products belonging to PDO or PGI quality
labels. Examples include principal component analysis for almonds [12], factorial discriminant analysis
(FDA) for Swiss cheeses [13], partial least squares discriminant analysis (PLS-DA) for vinegars [14],
K-nearest neighbors (KNN) for hazelnuts [15], the residual mean squares method (RMS-X residuals)
for dry sausages [16] or artificial neural networks (ANN) for cheeses [17]. However, all this research
has also shown that the most suitable distinguishing method is closely linked to the product; a detailed
study should be carried out for each specific PDO or PGI label or food matrix.

Moreover, NIRS has also shown promising results for predicting the sensory characteristics of
meat [18,19] and meat products such as sausages [20] or dry-cured ham [21-23]. However, a determinant
step is the selection of the chemometric tool for multivariate analysis of data. In this sense,
previous studies indicate that ANNs are more suitable for predicting sensory parameters than
multiple regression tools. In general, higher regression coefficient R squared (RSQ) and lower mean
squared error of prediction (MSEP) are observed when ANN are used for predictions [24-26] and it is
possible to predict a higher number of parameters [16].

This study is part of a larger project which aims to develop a fast, objective, and reliable
methodology for classifying and predicting the sensory parameters of meat products with quality
labels [20,23]. Taking this into account, the aim of this study was to assess the feasibility of the
prediction of sensory parameters of dry-cured beef meat cecina using NIR spectroscopy, as a fast and
non destructive method, together with Levenberg—-Marquardt feedforward ANN of the multi-layer
perceptron type, which have shown the best results for other meat products. Moreover, the study
also aims to determine the most suitable multivariate classification tool for distinguishing whether a
sample belongs to a quality label such as the PGI Cecina de Leén only by using its NIR spectra.

2. Materials and Methods

2.1. Samples

Fifty samples of dry-cured beef Cecina were used for this study. Of these, 25 samples belonged
to the “cecina de Leén” Protected Geographical Indication and were produced according to the
specifications of the Regulatory Board of the cecina de Leén PGI published in the Official Bulletin of
Castilla y Leon [27]. To this end, the hind leg was selected and after trimming the external connective
tissue the pieces were covered in salt, placed in piles alternating meat and salt, and kept at 34 °C and
85-90% relative humidity (RH) for 3 days. The pieces were subsequently rinsed to remove the salt
and moved again to the cold-storage room under controlled temperature and humidity for 50 days’
post-salting. The smoking process was carried out using oak wood in a smoking chamber (5 days at
12-15 °C and 65-75% RH). Finally, the pieces were dried and aged by reducing the RH from 80-85%
to 60—-65% at 12-16 °C for a variable period of time. The total period of salting, rinsing, post-salting,
smoking, drying and aging ranged between 7 and 12 months.

The remaining 25 samples did not belong to the PGI and were acquired in shops in the same
province (Ledn) as those of the PGI and their productive process was similar to that of “cecina de Le6n”.
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2.2. Sensory Analysis

The panel that carried out the sensory analysis was formed by 10 assessors with a wide previous
experience of dry-cured meat analysis as previously described [16,23]. The training for the specific
sensory profiling of this product involved 8 sessions lasting 1-1.5 h each. The choice, definition and
consensus of the evaluation methodology of the parameters were established during four sessions.

The selected parameters for appearance were veined, fat color, color intensity, exudate and white
dots. For flavor, the evaluated parameters were odor intensity, cured odor, rancid odor, flavor intensity,
cured flavor, saltiness, sweetness, rancidity and aftertaste. Finally, for texture the parameters were
hardness, juiciness, fibrousness, chewiness and gumminess. The description and score criteria for
these parameters were the same as previously selected for dry-cured ham by this sensory panel [23].
Together with these parameters, the following which were characteristic of dry-cured beef meat were
also selected by the assessors: smoked odor and smoked flavor described as intensity of odor and
flavor respectively produced by the presence of smoke, moldy odor described as the presence of a
characteristic odor recalling that of mushrooms, and pungency described as the intensity of a pungent
sensation. Other parameters such as color homogeneity, atypical aroma, fat flavor intensity, sourness,
atypical flavor, heterogeneity of the texture, or chewing residue which were assessed in dry-cured ham
were not included by the panel for dry-cured beef meat characterization.

During the next four qualification sessions, the same sample was assessed three times each session.
The results were used to calculate the reproducibility of the panel whose maximum uncertainty has to
be lower than 0.5 and repeatability of the panel whose maximum uncertainty has to be lower than
0.8 [5]. Finally, 14 quantification sessions were held with four samples being tested in each of them.
Some selected samples were tasted three times to check the continuous accuracy of the panel. A slice
of approximately 1.5 mm thick from each sample was presented to the assessors. The samples were
coded with three digits codes and kept at room temperature. A structured 9-point scale was used for
each of the attributes, ranged from low intensity (1) to high intensity (9) of the parameter.

A statistical analysis of the sensory data was carried out in the form of an analysis of variance
(ANOVA) using the SPSS Package 25 (IBM, Chicago, IL, USA).

2.3. Near Infrared (NIR) Spectroscopy

All samples were analyzed by using Foss NIR System 5000 equipment (Foss, Hillerod, Denmark)
to obtain the NIR spectra. The NIR measurement was recorded by applying directly the quartz window
of 5cm X 5 cm to a slice of the product cut with a slicing machine transversally to the direction of the
muscle fiber (Figure 1a).

(a) (b)

Figure 1. Near infrared (NIR) measurements: (a) a record of NIR Spectra; (b) spectra of the

cecina samples.
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The NIR System is coupled with a remote reflectance fiber-optic probe of 1.5 m 210/210
(Ref no. R6539-A) and uses a remote reflectance system and a ceramic plate as a reference. The spectra
of the samples were recorded between 1100 and 2000 nm (Figure 1b), at intervals of 2 nm, i.e., 451 data
for each spectrum; 32 scans for both the reference and the samples were recorded for each sample.
Three NIR records were made for each slice of cecina, one in the centre of the slice and the other two
at the ends of the slice. The average representative spectrum of each slice of cecina was correlated
with the sensory data provided by the sensory panel, as the assessors were given the whole slice and
consumed it completely for evaluation. Spectra were stored as the logarithm reciprocal of reflectance
log (1/R) (R = reflectance). The software used for spectral collection and data handling was Win ISI
1.50 (Foss, Hillerod, Denmark) installed on a Hewlett-Packard Pentium III computer.

2.4. Discriminant Analysis

Samples of cecina were analyzed according to whether they belonged to the “cecina de Leén” PGI
or not. The significance of the effect of belonging to the PGI as determined by sensory attributes was
assessed by the analysis of variance (ANOVA). Indeed, different discriminant analysis was carried out
using the whole NIR spectrum from 1100 to 2000 nm measuring each 2 nm, i.e., 451 data.

Soft independent modelling of class analogy (SIMCA) using principal component analysis
(PCA) was used to group the samples. The data for SIMCA modeling were normalized, scaled,
and mean-centered. Subsequently the original variables were linearly transformed into a new set of
variables (principal components, PCs) which preserve the information of the original set. The number of
PCs for classifying purposes was determined by selecting those with an eigenvalue of > 1. The projection
of the samples in the space determined by the principal components allowed the detection of groups
present in the samples. An orthogonal projection latent structure discriminant analysis (OPLS-DA) was
then carried out. To do so, the total of the samples were randomly divided into a training set (80% of
the data) and a validation set (20% of the samples) in order to test the robustness of the discriminant
model. Moreover, it was possible to calculate the discriminating plot which identifies the wavelengths
or bands which may have a higher impact on the classification ability of the model. The software used
was SIMCA-P software version 14.1 (Umetrics, Sartorius Stedim Biotech AS, Umed, Sweden).

The RMS-X residuals analysis was carried out with the Win ISI 1.50 (Infrasoft International,
State College, PA, USA) software using the whole NIR spectrum. Different combinations of the
following mathematical treatments (none, multiplicative scatter correction (MSC), standard normal
variate (SNV), detrend (DT) or SNV-DT), first or second derivatives, and several gaps over the
derivative were calculated, and different numbers of data points in a running average and one or
two smoothing were assayed and coded as follows (None 2,10,10,1) as previously described by
Gonzalez-Martin et al. [28]. The best mathematical treatment for distinguishing between the samples
was selected taking into account the highest percentage of correctly classified samples.

The ANN selected for product classification was a multi-layer perceptron feedforward of the
backpropagation type. This ANN type uses the tangent sigmoid function in the hidden layer and the
softmax transfer function in the output layer. The following ANN learning or training algorithms
were tested in order to minimize the error process: gradient descent, gradient descent with adaptive
learning rate backpropagation, gradient descent with momentum, gradient descent with momentum
and adaptive learning rate, scaled conjugate gradient, conjugate gradient with Powell-Beale restarts,
conjugate gradient with Fletcher—-Reeves restarts, conjugate gradient with Polak—Ribiere restarts
and Levenberg-Marquardt.

For each of the learning algorithms the ANN architecture includes an input layer with 451 data,
a hidden layer with a number of neurons between 1 and 30 and one output layer with two nominal
variables that was PGI or non-PGL. If the classification is in the correct class output the target output
value is 1 and 0 for the other nominal variable. The data (NIR spectra) set was randomly divided into
three sets: the training set with 70% of the data, the validation set with 15%, and the test set with 15%.
For all the ANN structures 500 trainings with different initial seed values were held in order to select
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the ANN with the best performance, which was established by the highest percentage of correctly
classified samples. The software used was the Deep Learning Toolbox of MatLab (MathWorks®) in its
R2020a version.

2.5. Artificial Neural Network for Predicting Sensory Parameters

In this case, a feedforward artificial neural network of the multi-layer perceptron type was used
for processing the data. The input layer had 451 neurons (i.e., 451 values of log (1/R) recorded by
NIR spectroscopy), a varying number of neurons between 1 and 30 were also tested in the hidden
layer, and the output layer had only one neuron that showed the predicted value of the sensory
parameter. An ANN was constructed for each of the 24 sensory parameters. As previously reported
by Herndndez-Jiménez et al. [16], the best training algorithm for predicting sensory parameters is
the Levenberg-Marquardt backpropagation. The hyperbolic tangent sigmoid function was selected
for the hidden layer and the pure linear transfer function was used for the output layer. The weight
and bias matrix were randomly initialized and a known seed value number was used and stored.
As previously reported, this will allow the reproducibility of the ANN data [17]. For all the ANN,
the data (NIR-expected sensory parameter) were randomly divided into three sets: the training set
with 70% of the data, the validation set with 15%, and the test set with 15%. In order to achieve
the best prediction capability, 100 trainings of architectures were tested for each sensory parameter.
The best ANN architecture was selected according to the highest value of the RSQ and the lowest
value of the MSEP. The software used was the Deep Learning Toolbox of MatLab (MathWorks®) in its
R2020a version.

3. Results and Discussion

3.1. Sensory Data

The mean values together with the minimum, maximum and standard deviation for the 50 samples
analyzed are shown in Table 1. These values show that the range of variation was wide enough to
guarantee an adequate margin for calibration purposes. The observed variation is a consequence of
using different producers, ripening times, and pieces of muscle [2,29].

The sensory parameters were divided into three groups: appearance parameters, flavor parameters
including odor, flavor and taste characteristics and texture characteristics to coincide with previous
studies which used these three modalities for the attributes of cecina [2]. Regarding appearance
parameters, veined showed a mean between the mean values previously reported for beef
cecina [2,29]. Mean values for fat color and color intensity were nearer to those described by
Rodriguez-Lazaro et al. [2], while the mean value for exudate, equivalent to brightness of lean
described by these authors, was slightly lower. The amount of white spots was not previously
quantified for cecina but is a parameter that is usually applied in dry-cured ham descriptions [7,22,30].
These white crystals appear during the meat curing process and are composed mainly of tyrosine [31].
The mean value was low as is usually reported for dry-cured ham [22,30] but some of the samples
showed high values of this parameter.

The flavor characteristics included 13 odor, flavor and taste parameters, i.e., a higher number than
that usually reported for dry-cured meat [2,7,29,32]. Odor and flavor intensity, cured odor, and flavor
and after taste showed mean values close to those reported by Rodriguez-Lazaro et al. [2] and higher
than those reported by Molinero Sastre et al. [29]. The mean value for rancid odor was similar to that
reported by Lorenzo and Carballo [32], and the rancidity that was perceived during consumption
was slightly higher than the rancid odor. Moldy odor has been used for describing other dry meat
products [33] and has been pointed out as one of the typical odor notes of this product owing to the
presence of Penicillium and Aspergillus on the surface of the product [34]. Cecina is characterized by its
smoked flavor and slightly salty taste [35] which justify the values close to 5 observed for these two
parameters (4.90 and 4.35, respectively). These values were slightly higher than those previously found
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for dry-cured beef cecina [2]. Sweetness or a sweet taste, which is related to the amount of amino acid
released during the maturation process [36], is a frequent descriptor of dry-cured ham [7,30] which
gives in general higher values than those observed for cecina. Finally, the pungent or burnt taste
related to the presence of aldehydes and ketones released from lipid oxidation [36] showed low values.

Table 1. Mean, minimum, maximum and standard deviation for 50 samples of cecina.

Mean Minimum Maximum SD

Appearance
Veined 411 1.86 8.71 1.68
Fat color 5.97 443 7.50 0.59
Color intensity 5.78 3.57 8.00 1.09
Exudate 3.11 1.29 7.71 1.15
White spots 1.43 1.00 7.57 1.14

Flavor
Odor intensity 5.83 4.14 7.00 0.56
Cured odor 5.39 3.67 6.71 0.67
Smoked odor 4.90 3.14 7.00 0.72
Rancid odor 1.36 1.00 3.00 0.40
Moldy odor 1.11 1.00 2.33 0.23
Flavor intensity 6.14 4.00 7.14 0.62
Cured flavor 5.56 3.67 6.86 0.74
Saltiness 4.35 3.33 5.14 0.42
Sweetness 1.54 1.00 2.29 0.30
Smoked flavor 4.49 2.33 5.86 0.71
Rancidity 1.61 1.00 3.83 0.57
Pungency 1.38 1.00 2.00 0.25
Aftertaste 5.42 3.29 6.71 0.58
Texture

Hardness 3.88 2.33 6.43 0.94
Juiciness 4.49 2.33 6.00 0.81
Fatness 3.17 1.50 6.29 0.96
Fibrousness 3.11 1.71 5.29 0.78
Chewiness 3.60 2.29 5.43 0.84
Gumminess 2.63 1.67 4.50 0.70

The texture parameters of hardness, juiciness and chewiness showed a range of variation within
the margins reported by Rodriguez-Lazaro et al. and Molinero Sastre et al. [2,29], while fibrousness
was lower and juiciness was higher than the mean values reported by these authors and within the
margin found by Lorenzo and Carballo [32]. The fatness sensation which has been previously reported
as an important descriptor of dry-cured meat products [33] showed a higher mean value and a wider
range of variation than juiciness.

3.2. Discrimination of the Samples According to Protected Geographical Indication (PGI) Quality Label

“Cecina de Leén” has the PGI quality label; only the products manufactured in Leén (Castilla y
Leon, Spain) which follow the scheme approved by the PGI Supervisory Council can bear the PGI label.
However, cecina is also produced outside of the PGI but in the same province (Leén) and following
similar manufacturing techniques; therefore, it is necessary to have tools that can help to distinguish
whether a product belongs to the PGI or not.

As far as we know, no studies exist comparing the sensory characteristics of cecina depending on
whether the product bears the PGI label. The sensory profile of both groups of cecina, PGI cecina de
Leo6n and non-PGI, is shown in Figure 2.
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Figure 2. The mean values of (a) the appearance and odor attributes and (b) flavor and texture attributes
of the Protected Geographical Indication (PGI) (red) and non-PGI (blue) samples.

The statistical analysis of the sensory parameters showed that there were significant differences
between PGI and non-PGI cecina in only two parameters: white spots (p = 0.019), with the PGI cecina
de Ledén samples giving a slightly higher value than non-PGI cecina (1.83 vs. 1.06), and cured odor
(p = 0.044). In this case, however, the samples from the cecina de Leén PGI showed a lower value
(5.18 vs. 5.58). Veined tended (p = 0.067) to be higher in cecina de Leén PGI samples (4.57 vs. 3.68)
but the differences were statistically significant at 90% level. These results show that differences
between the sensory characteristics of both groups are small. This is due to the fact that both “cecina
de Le6n” and not-PGI cecina are produced from four different pieces of hind leg: thick flank, rump,
silver side and topside, that show significant differences in sensory properties [2] and physico-chemical
composition [29]. Moreover, the production area is very small and sometimes the same producer
manufactures cecina with and without the PGI label.

Therefore, it is very important to have fast and reliable tools that allow the classification of the
samples according to their origin. Previous studies have shown that a combination of NIR spectroscopy
and chemometric tools is very useful for this purpose [9-11,16].
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The analysis of the whole NIR spectra using SIMCA shows that after the Principal Component
Analysis 4 PCs with an eigenvalue > 1 were obtained which explained the 98.8% of the total variance.
The projection plot of the samples on the space defined by the three first PCs, which accounts for the
95.5% of the variance shown in Figure 3. It can be observed that both groups are not well separated.
In fact, the classification obtained by OPSL-DA (orthogonal projection latent structure discriminant
analysis) showed that the 68.4% of the PGI samples and the 70% of non-IGP samples were correctly
classified in the calibration and only a 25% of the IGP samples and the 40% of the not-IGP samples
were correctly classified in the external validation.

PC3
®
€
@
€
b‘
4’. -
y N
PCtT PC2

Figure 3. Projection plot of the samples in the space defined by the firsts three components.

An analysis of the whole NIR spectra using the RMS-X residuals was also carried out. This analysis
implies the pre-treatment of the spectra with different combinations of mathematical treatments
(MSC, SNV, DT or SNV-DT), derivatives, and smoothing procedures. The optimal treatment is that
giving the highest percentage of correctly classified samples. In this case two treatments, None 2,10,10,1
and detrend 2,10,10,1 (Table 2), classify correctly 100% of the samples of non-PGI and 84% of the
samples of the cecina de Le6n PGI. The average success rate of the procedure is 92%, which indicates
that it is a promising technique as the samples analyzed are very similar to each other.

Table 2. Discrimination results (number of samples and percentage of samples correctly classified) of
residual mean squares (RMS-X) residuals method for some of the mathematical treatments assayed.

None 2,4,4,1 None 2,10,10,1 SNV 14,4,1 Detrend 1,4,4,1 Detrend 2,10,10,1
PGI Not PGI PGI Not PGI PGI Not PGI PGI Non-PGI PGI Not PGI
PGI 18 7 21 4 22 3 18 7 21 4
Non-PGI 0 25 0 25 3 22 2 23 0 25
Hit rate 72% 100% 84% 100% 88% 88% 72% 92% 84% 100%

PGI: Samples from Protected Geographical Indication, Non-PGI: Samples not belonging to Protected Geographical
Indication, SNV: Standard Normal Variate.

The differences in the average spectra of PGI and non PGI samples in the absorption bands are
shown in Figure 4a. These differences are due to physical and chemical changes that occur during
the maturation process of the cecina. The different treatments that have been applied to correct the
scattering of the spectra (None, SNV, DT, SNV-DT) and to achieve the optimization of the discrimination
among samples using the RMS-X residual method give rise to different results, as can be seen in Table 2.
The differences are due to the fact that the scattering treatments are conditioned by the moisture
content of the samples, both of the two groups PGI and non-PGI, moisture that influences the size of
the particles and the variations in homogeneity.
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Figure 4. Plot of average near infrared (NIR) spectra of Protected Geographical Indication (PGI)
(red) and non-PGI (blue) samples (a) without processing and (b) processed with detrend 2,10,10,1
mathematical treatment.

Figure 4b plots the average NIR spectra of PGI and non-PGI samples processed with detrend
2,10,10,1 mathematical pre-treatment in which differences between the two groups are observed at
certain wavelengths.

Thus, the bands at 1450 nm are correlated with the first overtone of the O-H bond of the water,
i.e., with the moisture of the samples. Previous works show that in meat products the 1450 nm band
has been mainly related to moisture content; as well as to the third overtone of the C=O bond (1450 nm);
and to the first overtone of the NH bond (urea at 1460 nm and CONH, at 1463 [37,38].

On the other hand, a correlation between NIR spectra and C-H-oil and C-O-oil groups at the
wavelengths 1720 and 1760 nm, in agreement with the differences observed between PGI and non-PGI
samples for veined. Furthermore, the odor intensity which also showed significant differences between
the two groups of samples, and which depend on the amount of volatiles such as ketones, aldehydes
and other compounds that are produced from lipolysis and fat oxidation [36] are related to the C=O
bonds of the ketones at 1896 nm and to the C—H bond of aromatic structures at 1686, 1690 and 1696 nm.
Finally, the salt content is reflected in the C—Cl bond at 1856 nm.

Applying ANNS for discriminating the samples, it was possible to find several ANNs with a
classifying capability of over 90% for all the learning algorithms assayed. However, it is noteworthy
that the number of successful ANNs was low for all of them. The results for the best ANN architecture
for the nine learning algorithms, the number of the neurons in the hidden layer and the percentage
of the samples correctly classified for the training, validation and test set, together with the average
percentage for the total of the samples are shown in the Table 3.
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Table 3. Architecture and discrimination results of the best artificial neural network (ANN) find for
each of the assayed learning methods.

Percentage of Samples Correctly Classified

Neurons . .
Training Set ~ Validation Set  Test Set  Total
Gradient Descent 27 95.6 85.7 85.7 92.7
Gradient Desce.nt with Adaptive 30 98.5 85.7 85.7 948
Learning Rate
Gradient Descent with 9 89.7 100 85.7 90.6
Momentum
Gradient Descent with
Momentum and Adaptive 19 98.5 85.7 100 96.9
Learning Rate
Scaled Conjugate Gradient 29 98.5 100 100 98.9
Conjugate Gradient with 10 100 100 908 98.9
Powell-Beale
Conjugate Gradient with 18 98.5 100 85.7 96.9
Fletcher-Reeves
Conjugate Gradient with
Polak-Ribiere 7 98.5 100 100 98.9
Levenberg-Marquardt 13 100 100 100 100

The results show that the gradient descent, gradient descent with adaptive learning rate,
gradient descent with momentum, gradient descent with momentum and adaptive learning rate
algorithms showed the lowest values of the samples correctly classified ranging from 90.6% to 96.9%.
The group of the learning algorithms which uses variations of the conjugate gradient (scaled conjugate
gradient, conjugate gradient with Powell-Beale restarts, conjugate gradient with Fletcher—Reeves
restarts and conjugate gradient with Polak—Ribiere restarts) obtained higher values of correctly classified
samples of between 96.9% and 98.9%. However, Levenberg-Marquardt was the method giving the
best results because it was possible to find a significantly higher number of ANN architectures which
correctly classified over 90% of the samples and it was also possible to find ANN architectures which
correctly classified 100% of the samples.

These results showed the feasibility of the fast and accurate classification of unknown samples
according to their origin using NIR spectroscopy.

3.3. Prediction of the Sensory Parameters of Cecina

The best ANN architecture, which is obtained by the higher RSQ and the lower MSEP, used for
the prediction of cecina the sensory parameters is shown in Table 4. As previously reported,
the Levenberg-Marquardt algorithm using the hyperbolic tangent sigmoid for the hidden layer
and the linear functions for the output layer is the most suitable for this purpose. With this algorithm,
it is possible to find an ANN with a higher RSQ and a lower MSEP than with other algorithms such
as gradient scalar. The network was optimized as follows: the data were divided into a training
set with 34 samples which was used to obtain the predicting neural network. The accuracy of the
ANN (a comparison of the reference with the predicted value) is given by the RSQ. The validation
set, which included 8 new samples, was subsequently used to avoid the overfitting of the network.
The test set constituted by 8 new different samples was used to check the performance of the network
so that new RSQ and MSEP values were obtained. These parameters were used to select the most
suitable ANN., so this process was repeated using from 1 to 30 neurons in the hidden layer and for each
architecture up to 100 training sessions with different and known seed values were carried out because
previous works [23] have shown that the higher the number of trainings the better the prediction
capacity of the ANN. The number of neurons for the best ANN architecture, together with the RSQ
and the MSEP for the prediction of all the sensory parameters analyzed and for the total of the samples
analyzed, is shown in Table 4.
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Table 4. The number of neurons in the hidden layer, correlation coefficient R squared (R5Q), and mean
square error or prediction (MSEP) of the best ANN for each sensory parameter.

Neurons RSQ MSEP

Appearance

Veined 15 0.90 0.293
Fat color 18 0.84 0.054
Color intensity 8 0.89 0.135
Exudate 13 0.87 0.190
White dots 1 0.99 0.008

Flavor
Odor intensity 9 0.65 0.133
Cured odor 14 0.87 0.066
Smoked odor 25 0.73 0.183
Rancid odor 9 0.84 0.025
Moldy odor 6 0.91 0.005
Flavor intensity 22 0.80 0.097
Cured flavor 14 0.81 0.108
Saltiness 7 0.83 0.037
Sweetness 6 0.83 0.014
Smoked flavor 8 0.81 0.101
Rancidity 25 0.87 0.044
Pungency 25 0.79 0.013
Aftertaste 12 0.88 0.042

Texture
Hardness 13 0.90 0.090
Juiciness 24 0.95 0.036
Fatness 19 0.90 0.101
Fibrousness 9 0.88 0.067
Chewiness 18 0.92 0.050
Gumminess 15 0.93 0.033

The results show that it was possible to predict all the sensory parameters with very high RSQ
values (>0.80) with the exception of odor intensity. These values were higher than those previously
reported for the prediction of sensory parameters in meat [39-41] and meat products [16,23]. The highest
RSQ were observed for white dots (0.99) while odor intensity showed the lowest (0.68), which coincides
with that reported by Herndndez-Jiménez et al. [16] for dry sausages. In general, the highest RSQ
values were observed in texture parameters as previously observed in cheeses by Curto et al. [42],
with values close to or higher than 0.9, followed by the appearance parameters with RSQ values close
to or higher than 0.85.

The MSEPs varied between 0.005 for moldy odor and 0.293 for veined and showed lower values
than those previously found for dry-cured ham [23]. Furthermore, as in this study the lowest values
of MSEP were observed in general for flavor parameters while the highest values were those of
appearance attributes. The small differences between the reference and the predicted values can be
seen in Figure 5 in which both sets of data are compared for some of the sensory parameters predicted.

These results point out the t feasibility of the prediction of sensory parameters of dry-cured beef
meat cecina using NIR spectroscopy, as a fast and non destructive method, together with ANN using
the Levenberg-Marquardt algorithm after the correct optimization process of the ANN.
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Figure 5. Reference vs. predicted values for (a) veined, (b) exudate, (c) cured odor, (d) saltiness,

(e) juiciness, and (f) chewiness.

4. Conclusions

From the results obtained it can be concluded that near infrared spectroscopy together with
artificial neural networks allow the accurate prediction of almost all (23 out of 24) the sensory parameters
selected for an exhaustive characterization of dry-cured beef meat cecina quality with RSQ values
higher than 0.8. Taking into account that a sensory analysis is compulsory for cecina de Le6n PGI
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products, this result stresses the fact that it would possible to substitute the sensory panel by a
faster, reliable, non destructive and cheaper instrumental technique that may be implemented on
site. Moreover, after an optimization procedure, the ANNSs also allow differentiation between the PGI
and non-PGI samples produced in the same geographical area with 100% of samples being correctly
classified, while the average percentage of correct classification when RMS-X residual was applied was
92%. This reveals that NIRS technology can be a powerful tool to ensure the quality of the product and
to prevent fraud.

Author Contributions: Conceptualization, L.R. and A.M.V.-Q.; methodology M.1.G.-M.; validation, M.H.-]. and
P.H.-R,, formal analysis, .M.-M., writing—reviewing and editing, LR., A.M.V.-Q. and M.1.G.-M.; supervision and
project administration, I.R. All authors have read and agreed to the published version of the manuscript.

Funding: This research was funded by Junta de Castilla y Ledn project reference SA039P17.

Conflicts of Interest: The authors declare no conflict of interest.

References

1.  European Commission. Commission Regulation (EC) N° 1107/96 of 12 June 1996 on the Registration of Geographical
Indications and Designations of Origin under the Procedure Laid down in Article 17 of Council Regulation (EEC)
No 2081/92; European Commission: Brussels, Belgium, 1996; L148:1.

2. Rodriguez-Lazaro, D.; Hernandez-Pérez, M.; Capita, R.; Alonso-Calleja, C. Descriptive sensory properties of
Cecina de Ledn. Ital. J. Food Sci. 2018, 30, 249-255. [CrossRef]

3.  The International Organization for Standardization. ISO 5492. Sensory Analysis—Vocabulary; ISO: Geneva,
Switzerland, 2008.

4. The International Organization for Standardization. ISO 8586. Sensory Analysis—General Guidelines for
the Selection, Training and Monitoring of Selected Assessors and Expert Sensory Assessors; ISO: Geneva,
Switzerland, 2012.

5. Pérez Elortondo, EJ.; Ojeda, M.; Albisu, M.; Salmerén, J.; Etayo, I.; Molina, M. Food quality certification:
An approach for the development of accredited sensory evaluation methods. Food Qual. Prefer. 2007,
18, 425-439. [CrossRef]

6.  Etaio, I; Albisu, M.; Ojeda, M.; Gil, P.F.; Salmeron, J.; Pérez Elortondo, E]J. Sensory quality control for food
certification: A case study on wine. Method development. Food Control 2010, 21, 533-541. [CrossRef]

7.  Gonzalez-Casado, A.; Jiménez-Carvelo, A.M.; Cuadros-Rodriguez, L. Sensory quality control of dry-cured
ham: A comprehensive methodology for sensory panel qualification and method validation. Meat Sci. 2019,
149, 149-155. [CrossRef]

8. Yu, H.; Zhou, Y.; Fu, X;; Xie, L.; Ying, Y. Discrimination between Chinese rice wines of different geographical
origins by NIRS and AAS. Eur. Food Res. Technol. 2007, 225, 313-320. [CrossRef]

9. Herrero Latorre, C.; Pefia Crecente, R.M.; Garcia Martin, S.; Barciela Garcia, J. A fast chemometric procedure
based on NIR data for authentication of honey with protected geographical indication. Food Chem. 2013,
141, 3559-3565. [CrossRef]

10. Firmani, P.; De Luca, S.; Bucci, R.; Marini, F; Biancolillo, A. Near infrared (NIR) spectroscopy-based
classification for the authentication of Darjeeling black tea. Food Control 2019, 100, 292-299. [CrossRef]

11. Revilla, I; Lastras, C.; Gonzalez-Martin, M.1L; Vivar-Quintana, A.M.; Morales-Corts, R.; Gomez-Sanchez, M.A.;
Pérez-Sanchez, R. Predicting the physicochemical properties and geographical ORIGIN of lentils using near
infrared spectroscopy. J. Food Compos. Anal. 2019, 77, 84-90. [CrossRef]

12. Barreira, ].C.M.; Casal, S.; Ferreira, . C.ER.; Peres, A.M.; Pereira, J.A.; Oliveira, M.B.P.P. Supervised Chemical
Pattern Recognition in Almond (Prunus dulcis) Portuguese PDO Cultivars: PCA- and LDA-Based Triennial
Study. J. Agric. Food Chem. 2012, 60, 9697-9704. [CrossRef]

13. Karoui, R.; Mazerolles, G.; Bosset, J.-O.; de Baerdemaeker, J.; Dufour, E. Utilisation of mid-infrared
spectroscopy for determination of the geographic origin of Gruyere PDO and L'Etivaz PDO Swiss cheeses.
Food Chem. 2007, 105, 847-854. [CrossRef]

14. Rios-Reina, R.; Garcia-Gonzalez, D.L.; Callejéon, R M.; Amigo, ].M. NIR spectroscopy and chemometrics
for the typification of Spanish wine vinegars with a protected designation of origin. Food Control 2018,
89, 108-116. [CrossRef]


http://dx.doi.org/10.14674/IJFS-814
http://dx.doi.org/10.1016/j.foodqual.2006.05.002
http://dx.doi.org/10.1016/j.foodcont.2009.08.013
http://dx.doi.org/10.1016/j.meatsci.2018.11.021
http://dx.doi.org/10.1007/s00217-006-0416-8
http://dx.doi.org/10.1016/j.foodchem.2013.06.022
http://dx.doi.org/10.1016/j.foodcont.2019.02.006
http://dx.doi.org/10.1016/j.jfca.2019.01.012
http://dx.doi.org/10.1021/jf301402t
http://dx.doi.org/10.1016/j.foodchem.2007.01.051
http://dx.doi.org/10.1016/j.foodcont.2018.01.031

Sensors 2020, 20, 6892 14 of 15

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

Moscetti, R.; Radicetti, E.; Monarca, D.; Cecchini, M.; Massantini, R. Near infrared spectroscopy is suitable
for the classification of hazelnuts according to Protected Designation of Origin. J. Sci. Food Agric. 2015,
95, 2619-2625. [CrossRef]

Hernandez-Jiménez, M., Hernandez-Ramos, P, Martinez-Martin, 1., Vivar-Quintana, A.M.;
Gonzalez-Martin, I.; Revilla, I. Comparison of artificial neural networks and multiple regression tools
applied to near infrared spectroscopy for predicting sensory properties of products from quality labels.
Microchem. J. 2020, 159, 105459. [CrossRef]

Pillonel, L.; Biitikofer, U.; Schlichtherle-Cerny, H.; Tabacchi, R.; Bosset, ].O. Geographic origin of European
Emmental. Use of discriminant analysis and artificial neural network for classification purposes. Int. Dairy J.
2005, 15, 557-562. [CrossRef]

Ripoll, G.; Alberti, P; Panea, B.; Olleta, J.L.; Safiudo, C. Near-infrared reflectance spectroscopy for predicting
chemical, instrumental and sensory quality of beef. Meat Sci. 2008, 80, 697-702. [CrossRef]

Prieto, N.; Andrés, S.; Giraldez, EJ.; Mantecén, A.R.; Lavin, P. Potential use of near infrared reflectance
spectroscopy (NIRS) for the estimation of chemical composition of oxen meat samples. Meat Sci. 2006,
74, 487-496. [CrossRef]

Ellekjaer, M.R.; Isaksson, T.; Solheim, R. Assessment of Sensory Quality of Meat Sausages Using Near
Infrared Spectroscopy. J. Food Sci. 1994, 59, 456—464. [CrossRef]

Ortiz, M.C.; Sarabia, L.; Garcia-Rey, R.; Luque de Castro, M.D. Sensitivity and specificity of PLS-class
modelling for five sensory characteristics of dry-cured ham using visible and near infrared spectroscopy:.
Anal. Chim. Acta 2006, 558, 125-131. [CrossRef]

Garcia-Rey, R M.; Garcia-Olmo, J.; De Pedro, E.; Quiles-Zafra, R.; Luque de Castro, M.D. Prediction of texture
and colour of dry-cured ham by visible and near infrared spectroscopy using a fiber optic probe. Meat Sci.
2005, 70, 357-363. [CrossRef]

Hernandez-Ramos, P.; Vivar-Quintana, A.M.; Revilla, I.; Gonzalez-Martin, M.1.; Hernandez-Jiménez, M.;
Martinez-Martin, I. Prediction of Sensory Parameters of Cured Ham: A Study of the Viability of the Use of
NIR Spectroscopy and Artificial Neural Networks. Sensors 2020, 20, 5624. [CrossRef]

Dongre, V.B.; Gandhi, R.S.; Singh, A.; Ruhil, A.P. Comparative efficiency of artificial neural networks and
multiple linear regression analysis for prediction of first lactation 305-day milk yield in Sahiwal cattle.
Livest. Sci. 2012, 147,192-197. [CrossRef]

Niazian, M.; Sadat-Noori, S.A.; Abdipour, M. Modeling the seed yield of Ajowan (Trachyspermum ammi L.)
using artificial neural network and multiple linear regression models. Ind. Crops Prod. 2018, 117, 224-234.
[CrossRef]

Torkashvand, A.M.; Ahmadi, A.; Nikravesh, N.L. Prediction of kiwifruit firmness using fruit mineral nutrient
concentration by artificial neural network (ANN) and multiple linear regressions (MLR). J. Integr. Agric.
2017, 16, 1634-1644. [CrossRef]

Boletin Oficial del Estado. Orden de 27 de Junio por la que se Ratifica el Reglamento de la Denominacion Especifica
“Cecina de Leon” y su Consejo Regulador; BOE: Madrid, Spain, 1994.

Gonzalez-Martin, I.; Hernandez-Hierro, ]. M.; Revilla, I.; Vivar-Quintana, A.; Lobos Ortega, I. The mineral
composition (Ca, P, Mg, K, Na) in cheeses (cow’s, ewe’s and goat’s) with different ripening times using near
infrared spectroscopy with a fibre-optic probe. Food Chem. 2011, 127, 147-152. [CrossRef]

Molinero, C.; Martinez, B.; Rubio, B.; Gonzalez-Fernandez, C.; Garcia-Cachan, M.D.; Jaime, I. The Anatomical
Origin of Raw Meat Affects the Sensory and Chemical Characteristics of a Dry-Cured Beef Product: Cecina de
Ledn. Food Sci. Technol. Int. 2008, 14, 225-232. [CrossRef]

Marusi¢, N.; Vidacek, S.; Janci, T.; Petrak, T.; Medi¢, H. Determination of volatile compounds and quality
parameters of traditional Istrian dry-cured ham. Meat Sci. 2014, 96, 1409-1416. [CrossRef]

Arnau, J.; Guerrero, L.; Hortés, M.; Garcia-Regueiro, J.A. The Composition of White Film and White Crystals
Found in Dry-Cured Hams. |. Sci. Food Agric. 1996, 70, 449-452. [CrossRef]

Lorenzo, ].M.; Carballo, J. Influence of Anatomical Retail Cut on Physicochemical and Sensory Characteristics
of Foal “Cecina”. Int. J. Food Prop. 2016, 19, 802-813. [CrossRef]

Ruiz Pérez-Cacho, M.P; Galan-Soldevilla, H.; Leén Crespo, E; Molina Recio, G. Determination of the sensory
attributes of a Spanish dry-cured sausage. Meat Sci. 2005, 71, 620-633. [CrossRef]

Molinero Sastre, C. Caracterizacién y Optimizacion del Proceso Tecnolégico de Elaboracion de la Cecina de
Leon. Ph.D. Thesis, University of Burgos, Burgos, Spain, 2009.


http://dx.doi.org/10.1002/jsfa.6992
http://dx.doi.org/10.1016/j.microc.2020.105459
http://dx.doi.org/10.1016/j.idairyj.2004.10.010
http://dx.doi.org/10.1016/j.meatsci.2008.03.009
http://dx.doi.org/10.1016/j.meatsci.2006.04.030
http://dx.doi.org/10.1111/j.1365-2621.1994.tb05538.x
http://dx.doi.org/10.1016/j.aca.2005.11.038
http://dx.doi.org/10.1016/j.meatsci.2005.02.001
http://dx.doi.org/10.3390/s20195624
http://dx.doi.org/10.1016/j.livsci.2012.04.002
http://dx.doi.org/10.1016/j.indcrop.2018.03.013
http://dx.doi.org/10.1016/S2095-3119(16)61546-0
http://dx.doi.org/10.1016/j.foodchem.2010.12.114
http://dx.doi.org/10.1177/1082013208095690
http://dx.doi.org/10.1016/j.meatsci.2013.12.003
http://dx.doi.org/10.1002/(SICI)1097-0010(199604)70:4&lt;449::AID-JSFA520&gt;3.0.CO;2-3
http://dx.doi.org/10.1080/10942912.2015.1045070
http://dx.doi.org/10.1016/j.meatsci.2005.05.005

Sensors 2020, 20, 6892 15 of 15

35.

36.

37.

38.

39.

40.

41.

42.

Rubio, B.; Martinez, B.; Gonzélez-Fernandez, C.; Garcia-Cachan, M.D.; Rovira, J.; Jaime, I. Influence of
storage period and packaging method on sliced dry cured beef “Cecina de Leén”: Effects on microbiological,
physicochemical and sensory quality. Meat Sci. 2006, 74, 710-717. [CrossRef]

Aristoy, M.C.; Toldr4, F. Isolation of flavor peptides from raw pork meat and dry-cured ham. Dev. Food Sci.
1995, 37, 1323-1344. [CrossRef]

Shenk, J.S.; Workman, J.J.; Westerhaus, M.O. Application of NIR spectroscopy to agricultural products.
In Handbook of Near-Infrared Analysis, 3rd ed.; Burns, D.A., Ciurczak, E.W., Eds.; Marcel Dekker, Inc.: New
York, NY, USA, 2001; pp. 419-474.

Cozzolino, D.; Murray, I. Identification of animal meat muscles by visible and near infrared reflectance
spectroscopy. LWT- Food Sci. Technol. 2004, 37, 447-452. [CrossRef]

Tian, Y.Q.; McCall, D.G.; Dripps, W.; Yu, Q.; Gong, P. Using computer vision technology to evaluate the meat
tenderness of grazing beef. Food Aust. 2005, 57, 322-326.

Chandraratne, M.R.; Samarasinghe, S.; Kulasiri, D.; Bickerstaffe, R. Prediction of lamb tenderness using
image surface texture features. J. Food Eng. 2006, 77, 492-499. [CrossRef]

Balejko, J.A.; Nowak, Z.; Balejko, E. Artificial neural network as the tool in prediction rheological features of
raw minced meat. Acta Sci. Pol. Technol. Aliment. 2012, 11, 273-281.

Curto, B.; Moreno, V.; Garcia-Esteban, J.A.; Blanco, EJ.; Gonzalez, I.; Vivar, A.; Revilla, I. Accurate Prediction
of Sensory Attributes of Cheese Using Near-Infrared Spectroscopy Based on Artificial Neural Network.
Sensors 2020, 20, 3566. [CrossRef]

Publisher’s Note: MDPI stays neutral with regard to jurisdictional claims in published maps and institutional
affiliations.

@ © 2020 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
@ article distributed under the terms and conditions of the Creative Commons Attribution

(CC BY) license (http://creativecommons.org/licenses/by/4.0/).


http://dx.doi.org/10.1016/j.meatsci.2006.06.002
http://dx.doi.org/10.1016/S0167-4501(06)80236-0
http://dx.doi.org/10.1016/j.lwt.2003.10.013
http://dx.doi.org/10.1016/j.jfoodeng.2005.06.063
http://dx.doi.org/10.3390/s20123566
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Materials and Methods 
	Samples 
	Sensory Analysis 
	Near Infrared (NIR) Spectroscopy 
	Discriminant Analysis 
	Artificial Neural Network for Predicting Sensory Parameters 

	Results and Discussion 
	Sensory Data 
	Discrimination of the Samples According to Protected Geographical Indication (PGI) Quality Label 
	Prediction of the Sensory Parameters of Cecina 

	Conclusions 
	References

