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Ganoderma Lucidum Spore Oil Authentication Based on
Near–Infrared Spectroscopy Combined with Chemometrics

LI Xiang-Hui 1, YANG Fang 2 ∗, LIN Zhen-yu 1, QIU Bin 1, WANG Dan-hong 2, WU Chang-hui 3

(1. Ministry of Education Key Laboratory of Analysis and Detection Technology for Food

Safety and Department of Chemistry, Fuzhou University, Fuzhou 350108, China;

2. Fujian Entry-exit Inspection and Quarantine Bureau, Fuzhou 350001, China;

3. Fujian Xianzhilou Biological Science & Technology Co., Ltd., Fuzhou 350002, China)

Abstract: A ganoderma lucidum spore oil authentication method is established by using near-infrared

spectroscopy. The sunflower oil, barley oil, peanut oil, corn oil and blend oil are mixed into the ganoderma

lucidum spore oil respectively. These mixed oil has a volume percentage from 0 to 100. The near-infrared

spectroscopy is used for determination. After the optimal spectral bands are selected, a quantitative

analysis model is established by using Partial Least Squares (PLS). The model has a relative prediction

error in the range from –0.357 to 0.435 for the mixed oil with different adulterated percentages. The

research result shows that this analysis method based on chemometrics and near-infrared spectroscopy

is a simple, rapid, low-cost and accurate method for the authentication of oil kinds and the detection of

mixer content.
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