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Abstract

Near Infrared Spectroscopy (NIRS) has been widely used in quality evaluation
of agricultural products. Nondestructive method is rapid and chemical free anatysis. In
this s£udy. NIRS was used to evaluate the internal quality of tangerine fruits
cv.Sainumpueng. The NIR instrument with short wavelength of 700 -1,100 nm was used
to predict total soluble solid {TSS) and titratable acidity (TA). The qudifi-ed Partial Least
Squares (MPLS),Principal Component Regression (PCR) and Multipl(—:{ Linear Regression
{MLR) calibraiion technigques were used fo determine Brix and % qé:idity values. ale to
predict the TSS and TA accurately. For intact fruit the predicféd TSS vyielded the
correlation coefficient (R) were 0.944 and 0.955 with standard error of prediction (SEP)
0.494 and 0.451, and bias 0.094 and ©.158 respectively. In case of peeled fruit, the
predicted TSS had R value were 0.981 and 0.876, with SEP 0.254 and 0.274, and bias
0.062 and 0.049, respectively. Howeverthe MPLS and MLR techniques were able to
predict TA value,less accurately the result that in intact fruit, the predicted TA yielded R
value of 0.636 and 0.600, with SEP 0.089 and 0.073, and bias 0.002 and -0.003,



respectively. In case of peeled fruit the predicted TA yielded R value of 0.561 and
0.771, with SEP 0.070 and 0.057, and with bias 0.005 nd 0.002, respéctively

T.he sensory evaluation was found to be able to identify the quality of
tangerine fruit cv.Sainumpueng by panels. The significant correlation between sensory

evaluation and chemical compenents was found.



