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Traditional methods of meat quality analysis are time consuming and have high cost. The 

method of near infrared represents a non-destructive alternative that provides quick results. 

However, this method requires the development of calibration curves to be adopted as routine 

analyses, obtained through mathematical equations from the results of laboratory tests. This 

work was developed aiming to develop calibration curves for swine meat, using 77 samples from 

swine carcasses of commercial hybrids obtained from a slaughterhouse in the state of Paraná. For 

comparative analysis, the pH was measured 24 hours after slaughter, using a handheld device 

with electrode insertion at the last rib of the left half of the carcass. The equipment was 

calibrated with buffer solution of pH 4.00 and pH 7.00. Three pH measurements were performed 

and their average was used for statistical analysis. It was sectioned a piece of 0.20 cm from the 

Longissimus dorsi muscle between the height of the last rib in the caudal-cranial direction from 

the carcasses. The samples were vacuum packed after extraction and transported to the 

laboratory. In the laboratory, the muscle was cut in transverse sub-sample sections of each 

sample. The sub-samples had around 2.5 cm in diameter. The same samples were analyzed in a 

near infrared spectrometer, FOSS NIR Analyzers XDS
TM

, in the wavelength range 400-2500 nm. 

The Unscrambler software was used for partial least squares (PLS) calibration models, using the 

results of physicochemical analyzes as independent variables and, the results of the infrared 

reflectance as dependent variables. The evaluation of predictive ability of the model was through 

the coefficients of determination (R
2
). The result obtained (R

2
 = 0.67) for pH, indicates that 

further studies should be carried out with increased numbers of animals, seeking to improve the 

validity of the method for predicting these parameters in pork. 
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