18rnNanonc:tCongress NITT.LL Y ( _A‘C/

on Food Technology = =
Mashhod .1 R.Iran
15-16 Oct. 2008
FUTIE AT ITE ¥y

PR ppra— f' H
e Al i i g e snmtagy (..E #
WAVLapg XL Y

gt

I 5 o o gm S0 S 2Lyl 5o 8 0ol om ab 5 8w

g R ™ R T ]

dzes do g il L8 5l ¢ dezus S BT K e sadde

e 0 im s gl wss oKD

kS
Sl 5 Wl Y s (511 LS ity a4 4r 5 L S ol s 51 g 51 Sl S S s (S 5 s en S350 S e 030
Ol e diile Jole i 40 8 3L oo W o S35 CakS L3103 Caad o fage (Sidows et ol 48 5 15 a5 350 20 WL kS
e 3 S e b Dol 5 (S e ik anslie ey ol 51 G sls (S (PHD antad 5 i (SSO) s o il 51 e
O 4l 53 o 5ee 5 B Sla g 53 0se p ST ol 3l oshe nl sl s S PH 5 SSC o 8ay )2 Je sl 5 508 5 I 5
w_;asj(PCA)_sun6[.;«.@}guidu@bjmu@lpgwwgwgﬁL@)J.,\,zft,,L;nd,&;%b Veronm G feonm

}J,\sdi;,g_;,hu;dg;;;W_,;;_ujg),,wm;mpq?»453\3ou;ouﬁuj@u.q,;ij(PLS)L;}?ML;uo\j
55 Sy D s e e e AS st 03 Dple e i ol L 015 S S i
S b S s s e 00 kS e e Opole i b a5 S
1dedle

L lendis 5 08 o Ul e mlis 3 1y e 2 aldslpe kS 0350 opllan 5 Il Oler o3 s 031
w,ﬁvnvJu)JﬁﬁgJ&uduwMﬁsJ@;g@j:p.wwu)\ﬁw@a,:ﬁ”v@m
ChS i s oS O e ojg el 45 W0 8 et bl s (e 5 b ose 2 o0 3 L (g0t
5 el et S 4 S Sl e L i el (6555 S g 5l VU s [ ]S e
A5 5 Le Ol s das s e (65 slezel LB sls Sl 5 kS OLE 5 e JUis i s (6 ke o
=S 5 S e 218 slse sy OS5 B 51 YL Gl S L Y seams 055 el B A5 Sl s s
Sl 5 a2 (5 S 31 Sl e Sla i) 51 65 el S e 00 | LT ey JSCES S 5
L Sl S 5 e ol pen LIS o a2 Cnl 5 oo s 03V (28 e u S5 oS e eslinal SB35 50 LS S
el cplples il o ausa 5 oS S le (el ol 6 550 L b5 pleed sla Jtlesl plonil 4 U2
e i 3t gl Il s il ST IIE sl se kS ) Sl e b s sbezel LB sl i, 4 Sl
e Sl el L 3 sl es S Spo s e S i e Ol 4 (NTR) ' Ses g5 3 0o
b 3,8 o)Ll 508 Sy oy 5 W by 4 Ol e Ao 5168 el by 15 sy o) ] e o3liz
Sgme 03 4 G B ran Sl e rlesl plonil (6l s 3513 (658 wusa e sla o, b alis 53 NIR i
ST 3550 15 30 (5305 5105 0 gl IS Jle 5 258 L D5 o it il s (sl K815 G jan i

1. Near Infrared Spectroscopy
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. Karl Norris

. Gomez

. Osram Co., made in Germany

. Spectrofluorometer, model: JASCO-FP6200, made in England
. Standard Normal Variate transformation (SNV)

. Multiplicative scatter Correction (MSC)

. Wavelet Transform (WT)

. Savitzky and Golay
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1. Hanna HI model:8519
2. Schmidt+Haensch made in Germany
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Abstract:

In the food industry, quality evaluation of fruit and vegetable is by far the most impoartant issue. The assessment of ripeness
is a major part of quality evaluation and depends on several factors such as soluble solid content (SSC), acidity, firmness and
so on. The objectives of this study were to develop a calibration model for prediction of soluble solid contents and acidity of
kiwifruit by using NIR spectroscopy and chemometrics, and besides, compare transmittance spectral measurements of apple,
orange and kiwifruit in the 400-1000 nm range. Performance of different models was assessed in terms of root mean square



errors of prediction (RMSEP) and correlation coefficient (r) between the predicted and measured values.The results showed
the feasibility of Vis/NIR spectroscopy to predict quality attributes of fruit and vegetables in a nondestructive way.

Keywords: Internal quality, Near-Infrared spectroscopy and nondestructive measurements



