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Abstract

Major chemical components of crop flour were moisture, carbohydrate, protein, oil,
ash, fiber, etc. Chemical components could indicate the quality of product that made of
flour. But the amount of all components in crop yield were analyses in laboratory.
Analyzation was hard, complicated, took time, hazard chemicals using. Near infrared
spectroscopy (NIRS) was the effective technique to evaluate precisely and accuracy, taking
short time, non destructive samples, free hazard chemicals, no need experiences these
qualities in many organic qualities. Therefore, the objective of this experiment was to find
out the effective method which was able to evaluate to replaced laboratory analyses for
crop flour. The experiments were conducted at Postharvest and Product Processing
Research Development Division, Department of Agriculture during the year 2015-18. It was
found that NIRS technique was effective to evaluate moisture, protein, oil, ash in crop flour.
In 4 equations, high correlation (R=0.97, 0.95, 0.99 and 0.98, respectively in moisture, protein,
oil and ash, respectively were shown. Standard Error of Prediction (SEP) had shown 0.44,
1.75, 1.90 and 0.002 9%, respectively in moisture, protein, oil and ash. Meanwhile, standard
deviation (SD) was higher. Appropriated wavelengths in range 400-2000 nm and reflection

mode were used in NIRS.

Key words: Near Infrared Spectroscopy (NIRS), non destructive, yield quality, moisture

content, protein, oil, ash, flour
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A18819 ANViIUUANIS dun13 NIRS AULANFAIIVDY 2 35
1 0.01127 0.0261 -0.01482
2 0.011907 0.02607 -0.01341
3 0.010365 0.02548 -0.01641
4 0.012032 0.02515 -0.0117
5 0.01 0.02724 -0.01294
6 0.012003 0.02631 -0.01263
7 0.012565 0.02378 -0.01109
8 0.011278 0.02368 -0.01248
9 0.011476 0.02312 -0.01191
10 0.016215 0.02275 -0.00772
11 0.101041 0.02509 0.077331
12 0.01219 0.02418 -0.01029
13 0.011751 0.02362 -0.01216
14 0.010157 0.02369 -0.01354
15 0.011433 0.02393 -0.01284
16 0.016767 0.02359 -0.00897
17 0.011361 0.02371 -0.01224
18 0.01557 0.02306 -0.00763
19 0.011382 0.02433 -0.01651
20 0.010904 0.02353 -0.01264
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1 7.40794 8.67 -1.26206
2 16.66906 16.347 0.322062
3 7.060479 5.23 1.830479
4 10.78292 9.651 1.131924
5 15.05744 15.754 -0.69656
6 9.146767 13.68 -4.53323
7 0.577823 9.3 -8.72218
8 9.492642 11.175 -1.68236
9 14.64083 14.545 0.095829
10 23.26558 23.27 -0.00442
11 24.46991 24.956 -0.48609
12 38.3601 40.293 -1.9329
13 39.77679 39.471 0.305791
14 39.77679 39.978 -0.20121
15 25.62869 28.872 -3.24331
16 4.274003 16.057 -11.783
17 30.04997 33.39 -3.34003
18 30.04997 33.051 -3.00103
19 11.94246 16.914 -4.97154
20 7.653876 9.37 -1.71612
21 7.388258 7.415 -0.02674
22 8.107024 5.849 2.258024
23 8.107024 6.38 1.727024
24 8.569901 9.274 -0.7041
25 7.959355 7.758 0.201355
26 25.2074 28.206 -2.9986
27 39.71178 38.353 1.358777
28 7.546344 5.358 2.188344
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