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QUANT I TATIVE ANALY SI SOF THE CATECHI NSCONTENTS I N
GREEN TEAW I TH NEAR I NFRARED SPECTROSCOPY AND
NET ANALY TE PREPROCESSI NG AL GORI THM

CHEN Quan-Sheng, @QJO zhiMing, ZHAO JieWen, OUYANGQin
(School of Food and B iological Engineering, Jiangsu University, Zhenjiang 212013, China)

Abstract: Camplex degree of partial least squares(FL S) model isoften increased due to the noise and redundant infomar
tion in rav near infrared gectra In order o simplify AL Smodel, net analyte preprocessing (NAP) algoritm was used o
extract ssme useful net analyte signals fram the rav gectra, then three NAP/FA. Smodels of EGCG, ECG and EGC were
constructed The number of NAP factors and the number of AL S components were optimized by crossvalidation The
spectral preprocessing result of NA P algorithm was compared with that of the classical standard nomal variate (S\V).
The predicting result of NAP is aimost smilar o that of SNV, but the number of FL S components factor by NAP ismuch
less than that by SNV. Thiswork demonstrates that NA P pretreatment can smplify the prediction models of catechin
content in green tea
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Tablel Contenty % w/w) of EGCG, ECG and EGC i green tea smplesby HPLC
(%) 75
EGCG alg 7.340 14 304 11 236 1824 7.651 14 088 11 184 1764
ECG alg 1764 3 784 2 595 0. 552 1845 3743 2 695 0 544
EGC alg 2 126 5 428 3 873 0.809 2336 5 392 3 779 0799
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Fig 1 Sectraof green tea obtained fran (a) rav data and
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Fig 2 Diagran of Log (PRESS) value vs number of AL Sfac-
rsN in EGCG model
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Fig.3 Diagram of PRESS value vs. number of PLS factors N
in ECG model
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Table2 Camparison of reaults of AL Smodels n calibra-
tion and prediction stsby SNV and NAP sectral

preprocessng
RS

R2 RV SEC R2 RV SEP

EGCG 1 Q 95405 Q 39102 0 93258 Q 45803

W ECG 11 Q 96762 Q 09932 Q 94258 Q 13027
EGC 13 Q 96864 Q 14336 0 94829 Q 18168

EGCG 2 Q 95136 Q 40120 Q 93036 Q 46520

NAP ECG 3 Q 96723 Q 09986 Q 93960 Q 13428
EGC 8 0 96773 0 14539 0 94587 0 18588
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