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Analysis of Lipid Content in Perilla and Peanut Using
Near—Infrared Reflectance Spectroscopy
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Table 1. Distribution of lipid content of sample sets

Calibration{%) Prediction(%)
Samples
High Low Mean sp’ High Low Mean SD
Peanut 56.3 47 .4 52.2 1.8 55.2 49.0 52.2 1.6
Perilla 51.7 34.5 451 3.9 50.0 39.5 45.3 3.1

> Standard deviation.

Table 2. Near—infrared reflectance spectroscopy analysis of lipid content in perilla
and peanut by PLS(Partial least square regression)

Sample Format  Factors MRT sec’ Sep? r
Perilla flour D20D’ 5 0.990 0.588 0.668 0.976
Perilla seed D20D 7 0.991 0.571 0.959 0.951
Peanut flour D20D 3 0.954 0.560 0.256 0.988

T Multiple correlation ¥ Standard Error of Calibration
D Standard Error of performance b Simple correlation

] Second derivative of log 1/R signal.

Table 3. Near—infrared reflectance spectroscopy analysis of lipid content in perilla
and peanut by Automatic Rgression

Sample Format Wavelength(nm) MR - SEP r

Perilla flour NP’ 2080/1180/400/1930/1120/610/1510 0.983 0.682 0.975
Perilla seed D20D 2160/1180/1800/1900/1260/2040/1160 0.979 1.04 0.941

Peanut flour D1OD’ 940/2380/1420/910/2230/1120/880 0.931 0.313 0.979

> NP : N—Point Smooth of log 1/R signal
J First derivative of log 1/R signal.
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Fig 1. Comparison of lab value and NIR value of lipid content in perilla seed(A), perilla
flour(B) and peanut flour(C).

—197 -



