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Study on predicting soluble solid content of peaches using
near infrared diffuse reflection spectroscopy

FENG Xiao-yuan'’ , WANG Bao-gang’ LI Wen-sheng’ , YAN Guo-hua’ ,ZHANG Kai-chun’ , JIANG Wei-bo'

(1.College of Food Science and Nutritional Engineering, China Agriculture University, Beijing 100097 , China;

2.Institute of Forestry and Pomology, Beijing Academy of Agriculture and Forestry Sciences, Beijing 100093 , China)

Abstract: The nondestructive method for evaluating soluble solid content (SSC) of intact peach using diffuse near
infrared reflectance was investigated. The prediction model was established by modified partial least squares
(modified PLS) analysis with spectral and constituent measurement of calibration sample of 150 peach fruit. The
results of validation with 20 peach fruit showed that the first derivative spectra with modified PLS provided the
better predication of SSC of peach fruit with the bias of 0.381 between predicted and measured values, the
standard error of prediction of 0.427 and the correlation coefficient of 0.701. It suggested that the diffuse near
infrared reflectance technique be feasible for nondestructive detection of soluble solid content of peach fruit in the

wave number range of 600~1848nm.
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