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Paprika 15 a spice of important culinary and mutrifional benefits, especially m its semi-processed
or powdered form. Paprika powder has become famous for its ease of use, access and storage
but has alzo equally become a farget for adulterstion for financial gams and preed. Although
diverse tvpes of conventional methods exist to track varnous forms of food adulteration, they
are relatively slow and sometimes require a high techmiczl expertize or sample destruction for
successful analyvsis, Emergimg methods such as pear infrared spectroscopy (NIE.S) operates on
the non-destructive principle of Light mteraction with the sample and has shown promismg
tendencies as a rapid alternative for the conventional methods in detectmg adulteration. Thas
study aimed to apply two NIRS mstuments (bench: metrt NIE and Handheld: DLP NIESCAN
WANO) to detect artificial adulteration of red paprika powder wath com flour at adulterant
concentrations of 5%, 10%,15% 20%. 25%, 30% and 40%. Diserimmant analvsis (LDA) was
used for classification of samples of different adulteration levels. Partial least square regression
(PL5E) was used to build models to predict the adulteration. LDA showed a recogmition ability
of 100% and 90% for metn NIE and NIESCAN NANO respectively. Prediction accuracy in
LDA was 978% and 28.9% for metrn NIE and NIESCAN NANO respectively. Both
mmstruments showed high prediction accuracies mn PLSE with coefficients of determmation
(B2CV) greater than 0.9 and Foot Mean Sguared Emror Calibration (EMSEC) less than 22/ 100g
of paprika powder. The NIES instruments exhibited discriminatory and predictory abihities
capable of trackmg paprika adulteration with com flour and could be applied in further studies
to test lower adulterant concentrations.
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