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Analysis of lipid and protein content
in perilla and peanut using NIRs
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Fig 1. Comparison of lab value and NIR value of lipid content in perilla flour (A) and
peanut flour (B). The NIR calibration of 1998 and validation set of 1999 were used.
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Fig 2. Comparison of lab value and NIR value of lipid content in perilla flour (A) and
peanut flour (B). The NIR calibration and validation set were expended from 1998.

Table 1. Calibration and prediction statlstlcs in the development of calibration equations
for protein content(%) in penlla and peanut flour

Calibration Prediction _
Mean Range # SECT Mean ‘ Range er, SEP t
Perilla 2184 17.22~ 2855 0978 0369 2164 1789~2547 0937 0528
Peanut 2797 2450~31.65 0982 0.188 28.05

1 Standard error of calibration. -
¥ Standard error of prediction.

2472~3157 0969 0243
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