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Quantitative Analysis of Sugar Model of Sorghum Stalk
Squeezed Juice using MEMS-FTIR

JIN Xiu, LI Shao-wen, QI Hai-jun
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hui Agricultural University, Hefei 230036, China)

Abstract ; The article makes a quantitative analysis of the sugar of chemical model of sorghum stalk squeezed juice by u-
sing MEMS-FTIR, finds that the results using the iPLS regression model with high fitness degree. While analyzing the
sugars content of sorghum stalk by using MIR and HPLC measurement, experiment produced three kinds of mixed sugar
solution model based on the content of sugar. Using the MEMS-FT-NIR from 1150 nm to 2050 nm band of NIR spec-
trum, compared the result with the PLS model and the iPLS model, and found that the iPLS model of sugar solution is
more efficient, the regression coefficient of sucrose, fructose, and glucose is 0. 8583 ,0. 7820 and 0. 8625 respectively.

Key words :spectrum; crop information; MEMS-FTIR ; NIR ; quantitative analysis



