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Development of Quality Monitering Model of Apple using
Neural Network
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. B2A3l7] 98t A A§ Duncan’s multiple
Color Flavor Taste Texture  Overall
Items range test AFNMHE %719} vluaste
29 2 &E% 574 27 (28YH) 9] HQ zol7t UERIE AZhe & ok 23
Z, F%3 "ot FBAA R = 25T A$t 7 219, 7Y, 79, T4 gF2= 1
5Ce| zt7} 849, 56, 28Y, 564 Bt wi- #E Zo= YEKT.
EARE e e F8 89 4
1S R eRd A7 Zrbd 0E ¥, BE AR, A% AR ojsey 4% W
shop AHA FrlEe FBEY F3E Yehd Aolth 2ulAtel TR $E, FE, A%

Result of sensory evaluation
(-]
]

L, a b Axste] A#ASFE 019, 0.85 -0.76, -0.30, -0.16, -0.67, 0.922 2A4H AL F
Zuise RS AR, BE, A% b L, $F a 202 Yuyg o5 F 9 3

001 FrlEst FE, A%, b, A= FoH FBAel Ae Ao vrhitrh
E 1 AThe) olshetd QEs Foisel @

VRS S 1 L 0 b e

Mo

Soluble 007 1

pH -016 -068" 1

L 008  -008 -004 1

a -033  -000 057" -032 1

b -003 -066" 026 042" -039° 1
Hardness 0.27 086" -0.68" -021 -0.15 -061" 1
Purchasing 19 0g5™ -0.76" -0.30 -0.16 -067" 092" 1

index

* correlation is significant at the 0.05 level, ** correlation is significant at the 0.01 level

167
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ol Anzt Fuixel Z+ FEA AHAAFE A 0768, 3F 0.840, =t 0.929,
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E 2 A% #5537t 353 FEe 4unn

Color  Flavor Taste Texture Overall Pugrcllég)s(ing
Color 1
Flavor 0.83™ 1
Taste 0.80"" 0.87" 1
Texture 076" 08"  096™ 1
Overall 0.85™ 091 097" 0.97" 1
Purchasing — g77+ 084" 093" 093" 093" 1

** correlation is significant at the 0.01 level

Abstel EAME ] M2 Fo 29 BAL A Fulzd MY 2 4FS W
33t JEE 2 FEY F& A5 dE g7 e 59

e Aeyg AAsT B 3& 2R FulE 2l S3Es
a, b, =2 AAse ¥y A8 EAZAS YEd Zoith. & dToA AL
AYye A4d AFEd ZE F99 Fd dgtd ZAASFI 2 €02
FoAE 202 FulE 2l AHEE AFZ ZAAFIE oA W £ A
E, A% L b ZEZ ¥ 59 AFE HdYsiArth

F 3. R® selection 4o 9@ Fujxe] w4 A9 A3

['_L.

No. of ) "
Model variable R Variable" in model
in model
1 0.6981 X7
2 0.7766 Xs, X7
3 0.8113 X3, X4, X7
Purchasing
Index 4 0.8382 Xo, X3, X4, X7
5 0.8484 Xo, X3, X4, Xe, X7
6 0.8543 X2, X3, Xu4, X5, X5, X7
7 0.8544 Xy, X2, X3, X4, X5, X5, X7

1) Xi : Moisture content (%), Xz : soluble solids (°brix), X3 : pH, X4: L, Xs:a, Xs: b
X7 hardness (g/mm?)
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