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Nondestructive Determination of Sugar Contents
in Shingo Pear with Different Temperatures
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Table 1. Selection of optimal wavelength for sugar contents

Wavelength _ Preprgcegsing,(reﬂectance) _
skip(nm) Raw 1st derivative 2nd derivative
range(nm) T |gap 10nm| 20nm | 30nm | 10nm | 20nm ] 30nm
25
654 ~ 853 5
75
25 1. None
854 ~ 1052 5 2. Data preparation : Mean—Centering
;g 3. Multiplicative Scattering Compensation
654 ~ 1052 | 5
75
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Fig. 2 Changes of sample surface temperature.
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Fig. 3 Distribution of sample surface temperature.
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Fig. 6 Changes of SECV, PRESS and R? by Fig. 7 Calibration model which has 9
number of factors in PLS model 1. factors.
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