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Measurement of the Soluble Solid and Acid Contents

.&_l

Fruit juice by VIS/NIR Transmittance
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Table 1 Concentration levels of fructose, sucrose and citric acid

used for making liquid samples

Concentration level
Fructose 0.8g 0.4g 0.2g O0.1g
Sucrose 4.0g 2.0g 1.0g 0.bg
Citric acid 04g 0.2g 0.1g 0.05¢g
. 49 2R
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Fig. 1. Correlation between the actual Fig. 2. Correlation between the actual

and the measured values of sugar and and the measured values of acid

acid contents of liquid samples. contents of liquid samples.
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Fig. 3. Correlation between the actual
and the predicted sugar contents with

SSC minus acid contents.
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Table 2 Optimal preprocessing conditions for solution in 1200~ 1900nm

. No. of calibration validation
Preprocessing 7 P -
factor R SEC R SEP bias
» 0OSC 5 09996 | 0.1130 | 09989 | 0.1757 | 0.0237
SSC 1st derivative,
6 09994 | 0.1419 | 09986 | 0.1947 | 0.0038
MSC
0SsC 6 09999 | 0.0701 | 0.9991 | 0.1641 | -0.0184
Total sugar .
1st derivative,
contents 4 0.9997 | 0.0927 0.9990 | 0.1701 -0.0092
0OSC
SNV + OSC 4 0.9985 | 0.0210 | 0.9949 | 0.0383 | 0.0096
acidity SNV 9 0.9990 | 0.0194 | 09936 | 0.0436 | 0.0064
MSC+0OSC 5 0.9989 | 0.0182 | 0.9934 | 0.0446 | 0.0070
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A RFoMe] dE P AR dF e E dolry) s BF Fo Fu a"ey
2 54, BASGT BN B olgste] e F& A1 A= AAYE B} BFH A
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g & 3 F BA% Ax SEP7F 0.1137, 24 ALMRY)V 0.9806°1 % 2™, oge] Axa] utg
of tial BF F2 A7 ugtom, it A(2yg 5ele 1& plE I MSC, OSC A3 g
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Fig. 4. Plot of calibration and validation

results in predicting soluble solid

contents in citric juice by PLS model
(MSC, OSC(No. of comp.=3)).

Fig. 5. Plot of calibration and validation

results in predicting acid contents in

citric juice by PLS model(lst derivative,

MSC, OSC(No. of comp.=3)).
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