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Internal Quality Measurement of Citrus

Using NIR Spectroscopy (I)
- The Effect of Different Placement -
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Fig. 3 Preprocessing of transmitted light intensity through citrus
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* No. of samples : 100
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Calibration / Validation

Prediction unknown

Fig. 1 Flowchart of the calibration and prediction procedure.
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Table 1. Physical properties of samples.

Size |L Width(mm) |Height{mm) |Weight(g) [pH |Acidity(%) |SSC(brix)
Minimum | 49.90j 41.50 48.20 35.70 49.00| 3.34 0.28 9.20
Maximum | 58.90| 58.10 56.40 48.90 76.80] 4.48 1.1 14.20
Range 9.00| 16.60 8.20 13.20 27.80] 1.14 0.82 5.00
Mean 52.92| 561.14 51.36 41.01 57.25| 3.69 0.64 11.79
SD 1.98| 2.11 1.86 2.29 5.55| 0.18 0.17 0.94
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Fig. 8 Calibration and prediction resuits of PLS model for measuring sugar content in citrus.
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Fig. 9 Results of prediction using different placed samples.
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