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Non-Destructive Testing for Quality Parameters in Orange
by NIR

YUAN Lei LIU Hui-Jun YU Gui—Ying ZHENG Ying-Jun
(College of Metrology T echnology and Engineering, China Jiliang University, H angzhou 310018,P. R. China)

Abstract From the NIR of orange in different regions, the mathematical model for the total
acid, total sugar and vitamin in orange were built up by PLS. The correlations between the
chemical values(true values) of the three compounds and the NIR predicated values are 0. 959, 0.

970 and 0.973, respectively. The mathematical model is suitable in practice.
Key words Near Infrared Spectrum(NIR), Orange, T otal Acid, T otal Sugar, Vitamin C.
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