CHAPTER 6 \2
CONCLUSION AND FUTURE RECOMMENDATIA

This chapter summarizes the research as a whole. The conclusio%rtz also provided

for Chapter 2 until Chapter 5 to summarize the research of thev-ntive chapters and

indirectly to emphasize the key points of the chapters. '

This research shows that the milk quality be investigate trro@ ght

propagation theory. The experimental and theore 1 analysiS have beé@"done to

\mters ﬁa.s VIS-NIR,
tro:@ experiments on

NIR and FTIR spectrometers were u duct t

various types and conditions of m11 se on s? z\:{oved that the optical
properties of milk can be analy edt h light absorption \scatterlng Besides that,
the newly opened milk and fe d oa naéﬁé& The results show that the
newly opened milk ha he ght absrlrba zm@ﬁlght transmission compared to
the fermented mllk, th re “a cles‘l‘ ented milk affect the milk quality.

The expéri ts rent types of milk show that the
concentratlon le ar%moun%f proteins, fat, and carbohydrates can affect
the abs and tP bey\c of@t across the medium. Moreover, the modeling

of ran sers for various ct%gpi; of milk shows that the fat content and dye
N

ratlon can influence the properties of random laser. Higher amount of fat content

C
QE dye concentration can produce higher light amplification.

Thus, this research aims to contribute on studying the milk quality and milk

contents through the light propagation theory from experimental and theoretical aspects.
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The study of light propagation in milk can assist the dairy industry to impr?ﬂe
quality of milk. The research also can help dairy consumers to have more u%\ding
on milk contents. They can consume the right types of milk to have a diet.
Furthermore, the modeling of random lasers for different typerk based on
light propagation theory can be used to monitor laser emission from¥milk. The lasers
would be able to differentiate the amount of fat, protein, a ‘Y};diate in milk. The
modeling results may assist future researchers to set up r: m | ew'ent based
on sensi tlﬂs &@"Yy'can
milk {u i \,T
For future recommendation, differew ntrati ilk @Ye.included in

the spectrometry experiments. Besi@ higher
spectrometers can be used to h%nore co\t'on a

spectrometry experiments can% 9 I ' e optical properties of

different types of water to % ter I 3 e optical properties of milk
can be converted int% al Siﬁ al gé dbge couple camera sensors and
oscilloscope to dwnsori \Tm or th lity of milk. The modeling also can
be upgraded byw n ' ical Q‘%’ interface to be more user friendly.
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