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Development of an algorithm to predict sugar content of

riped tomato using spectrometric property
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Analysis of Variance
Sum of Mean

Source OF Squares Square F Value Pr>F

Mode | 19 156.05452 8.21340 16.51 <.0001

Error 160 79.60548 0.49753

Corrected Total 179 235.66000

. Par ameter Standard

Var iable Estimate Error  Type {1 SS F value Pr >F
Intercept 5.38703 0.32786 134.32513 269.98 <.0001
x2 1.94982 0.43019 10.22091 20.54 <.0001
X6 -1.93994 0.40252 11.55638  23.23 <.0001
X7 -1.26149 0.42170 4.45233 8.95 0.0032
%28 -11.10160 3.95802 3.91416 7.87 0.0057
x32 15.48109 6.08988 3.21521 6.46 0.0120
x36 -8.62994 4.62911 1.72919 3.48 0.0641
x56 -28.6360 13.63650 2.19403 4.41 0.0373
x57 37.04747 13.77554 3.59851 7.23 0.0079
X63 .8242. 12.49009 2.83681 5.70 0.0181
x64 -23. 12.78935 1.70053 3.42 0.0663
x70 -13.00341 5.00659 3.35624 6.75 0.0103
x81 8.641 5.54442 1.20863 2.43 0.1211
x84 18.79264 6.41007 4.27635 8.60 0.0039
x87 -19.81207 5.02277 7.74099 15.56  0.0001
x120 -5.00 1.47595 5.72116 11.50 0.0009
x151 31.96 6.61823 11.60646  23.33 <.0001
x152 -52.73541 10.99658 11.44227 23.00 <.0001
x153 22.73438 7.34681 4.76422 9.58 0.0023
x183 -1.25125 0.26221 11.32970  22.77 <.0001

All variables left in the model are significant at the 0.1500 level.

No other variable met the 0.1500 significance leve! for entry into the model.
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