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Prediction of the Soluble Solids Content, Reducing Sugars and Titratable Acidity in Rose Apple cvs.

Tubtimchan, Petchsampran and Toonklao by Near Infrared Spectroscopy

Walaiporn Tiaprasit*

Abstract

The objectives of this research were a) the possibility of determination of the total soluble solids content,
reducing sugar and titratable acidity in rose apple cvs. Tubtimchan, Petchsampran and Toonklao by near infrared
spectroscopy (NIR) and b) the effect of storage time and cvs on an accuracy of NIR calibration equation.

Three cvs of rose apple, Tubtimchan, Petchsampran and Toonklao, were used in this research. Rose apples
were scanned by near infrared spectrophotometer in wavelength range 1100-2500 nm. All samples were determined
the total soluble solids contents, reducing sugars and acidity. The Multiple Linear Regression (MLR) and Partial
Least Square Regression (PLSR) were used for making calibration equations.

The results showed that NIR technique was accurated to predict the total soluble solid content but not
appropriated to predict reducing sugar and acidity in all rose apple cvs tested. The selected wavelength for making
PLSR calibration equation gave more accurate calibration equations. The cvs, storage time and shape of fruit affected

an accuracy NIR of calibration equation.
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