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Abstract: Sodium pyrosulfite is a browning inhibitor used for the storage of fresh-cut potato slices.
Excessive use of sodium pyrosulfite can lead to sulfur dioxide residue, which is harmful for the
human body. The sulfur dioxide residue on the surface of fresh-cut potato slices immersed in
different concentrations of sodium pyrosulfite solution was classified by near-infrared hyperspectral
imaging (NIR-HSI) system and portable near-infrared (NIR) spectrometer. Principal component
analysis was used to analyze the object-wise spectra, and support vector machine (SVM) model
was established. The classification accuracy of calibration set and prediction set were 98.75% and
95%, respectively. Savitzky-Golay algorithm was used to recognize the important wavelengths, and
SVM model was established based on the recognized important wavelengths. The final classification
accuracy was slightly less than that based on the full spectra. In addition, the pixel-wise spectra
extracted from NIR-HSI system could realize the visualization of different samples, and intuitively
reflect the differences among the samples. The results showed that it was feasible to classify the
sulfur dioxide residue on the surface of fresh-cut potato slices immersed in different concentration of
sodium pyrosulfite solution by NIR spectra. It provided an alternative method for the detection of
sulfur dioxide residue on the surface of fresh-cut potato slices.

Keywords: portable near-infrared spectrometer; near-infrared hyperspectral imaging; sulfite residue;
fresh-cut potato slices; sodium pyrosulfite

1. Introduction

Potato (Solanum tuberosum L.) is an important food crop in the world, which contains starch,
protein, amino acid, vitamins, and minerals, can provide abundant energy to the human body [1].
Generally, potato tubers are sold directly. With the demands of consumers, fresh-cut potato slices has
emerged [2,3]. It is convenient to process. However, the mechanical damage caused by potato cutting
results in the rupture of tissue and cells [4]. The damaged tissue undergoes browning reaction when
exposed to oxygen, which causes the change of color in potato, and affects the taste and flavor. Browning
is a common discoloration phenomenon in food. It is the darkening of food after processing, storage,
or damage [5]. According to the mechanism of browning, it can be divided into enzymatic browning
and non-enzymatic browning. The browning that occurs in fresh-cut potato slices is the enzymatic
browning. When the polyphenol oxidase in potato slices comes in contact with oxygen, it accelerates
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the oxidation of phenolic compounds to form quinones-based polymers, which ultimately leads to
the formation of pigments [6]. It causes loss of nutrients and influences the choice of consumers [7,8].
The methods to inhibit browning include heat treatment, adding inhibitors, and blocking oxygen.
Browning inhibitors are usually used to inhibit browning and extend shelf life [9]. Sodium pyrosulfite
is one of the commonly used browning inhibitors [10]. It is easily soluble in water and decomposes into
sulfur dioxide in water [11]. The sulfur dioxide reacts with water to form sulfite. Sulfite has reducibility
that acts against oxidization. Oxidization causes browning, so sulfite can inhibit the occurrence of
browning. The shelf life of fresh-cut potato slices can be prolonged by immersing them in sodium
pyrosulfite solution. However, as a food additive, the use of sodium pyrosulfite is strictly officially
controlled. [12]. Potatoes or other fruits and vegetables immersed in sodium pyrosulfite solution are
usually tested for sulfur dioxide residue on the surface of food to determine whether the added amount
exceeds the standard. In China, the final residue of sulfur dioxide in fresh fruits and vegetables should
be less than 0.05 g/kg [13]. If people consume food with sulfur dioxide residual amount exceeding the
limit for a long time, it will cause liver and kidney damage, acute poisoning, and even death.

The common detection methods of sulfur dioxide residues in food are: hydrochloric acid
rose colorimetry, distilled iodimetry, and chromatography [14-16]. Although these methods can
accurately and quantitatively detect sulfur dioxide residues, there are some problems in the detection
process, such as complex sample preparation, cumbersome experimental operation process, and
expensive instruments. Therefore, a rapid detection method of sulfite residues in food is urgently
needed. Near-infrared (NIR) spectroscopy has been widely used in the rapid quantitative detection
of grain, fruit, vegetable, and other components. A portable NIR spectrometer can acquire the NIR
spectra of the samples rapidly. Near-infrared hyperspectral imaging (NIR-HSI) technique is a rapid
and nondestructive detection technology developed in recent years. It is a combination of NIR
spectroscopy technique and imaging technique, which can simultaneously obtain the spectral and
spatial chemical information of the detection object [17,18]. It has the advantages of simple operation,
high detection efficiency, and no need for destructive pretreatment of samples. Combined with the
chemometrics method, it can achieve rapid qualitative and quantitative analysis of samples. Portable
NIR spectrometers are used for single-point measurement. There are relevant studies on the application
and comparison of a portable NIR spectrometer and a NIR-HSI system in food detection, however
there are fewer applications in the detection of sulfite residues in food [19-21]. Therefore, this study
focuses on using a portable NIR spectrometer and a NIR-HSI system combined with chemometrics
to study the feasibility of sulfur dioxide residue detection on the surface of fresh-cut potato slices
immersed in different concentrations of sodium pyrosulfite solution.

The main objectives of this study are: (1) To explore the feasibility of using a portable NIR
spectrometer and a NIR-HSI system to detect sulfite dioxide residues on the surface of fresh-cut potato
slices immersed in different concentrations of sodium pyrosulfite solution; (2) to analyze the spectra of
the samples by principal component analysis (PCA) method; (3) to recognize important wavelengths
by Savitzky-Golay of second derivative (2" Der) method; (4) to establish the support vector machine
(SVM) model of solution concentration grade of the samples; (5) to compare the difference between the
portable NIR spectrometer and NIR-HSI system in the detection and classification of sulfite dioxide
residues in the surface of fresh-cut potato slices.

2. Results

2.1. Spectral Profile

Figure 1a shows the average sample signal with standard deviation of fresh-cut potato slices
immersed in different sodium pyrosulfite solution collected by the portable NIR spectrometer at the
spectral range of 975-1646 nm. It could be found that the four spectral curves with the concentration of
0.05%, 0.1%, 0.3% of sodium pyrosulfite solution and distilled water had the same trend, and the four
spectral curves with the concentration of 0.5%, 1%, 2%, and 3% of sodium pyrosulfite solution had
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the same trend. Taking the sodium pyrosulfite solution concentration of 0.05%, 0.1%, 0.3%, and the
distilled water as low concentration, and taking the sodium pyrosulfite solution concentration of 0.5%,
1%, 2%, 3% as high concentration. The signal values of the samples were significantly different between
the low concentration range and the high concentration range. In the range of 975-1325 nm, the signal
value of fresh-cut potato slices immersed in high concentration solution were higher than that in the
low concentration solution, while in the range of 1325-1646 nm, the signal value of fresh-cut potato
slices immersed in high concentration solution were lower than that in low concentration solution.
In the range of 1020-1120 nm and 1420-1550 nm, it could be seen that the signal value of the sample
changes with the concentration of sodium pyrosulfite solution, indicating that there were differences
between different samples. However, there were overlaps among the spectral curves of fresh-cut potato
slices immersed in different concentrations of sodium pyrosulfite solution in general, it is necessary to
further study the spectra.
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Figure 1. The average spectra with standard deviation of fresh-cut potato slices immersed in different
sodium pyrosulfite solution collected by (a) portable NIR spectrometer and (b) NIR-HSI system.

Figure 1b shows the average spectral reflectance curves with standard deviation of the samples
collected by the NIR-HSI system at the spectral range of 975-1646 nm. As shown in Figure 1b, at
the range about 1020-1120 nm, it could be seen that with the increase of the concentration of sodium
pyrosulfite solution, the value of spectral reflectance of fresh-cut potato slices increased. While at
the range about 1400-1646 nm, the value of spectral reflectance decreased with the increase of the
concentration of sodium pyrosulfite solution. The two band ranges showed that there were differences
among the samples. It was feasible to distinguish fresh-cut potato slices immersed in different
concentrations of sodium pyrosulfite solution by NIR-HSI system. However, although the spectral
reflectance curves of the samples were similar in general, most of the light reflectance curves were
overlapped. The spectra needed further analysis.

For portable NIR spectrometer and NIR-HSI system, they had similar spectral curve change
characteristics in similar band. Because the information acquisition were in the NIR range, they were
consistent in detection. Figure 1a,b show similar peak and valley ranges, respectively. The spectral
peaks and valleys in the NIR spectral region are primarily related to overtones and combinations
of fundamental vibrations of C-H, N-H, and O-H groups [22]. The spectral band around 1050 nm
might be due to C-H stretching and C-H deformation [23]. The spectral band around 1200 nm and
1300 nm might be attributed to the second overtone of C-H stretching [22,24]. The spectral band
around 1450 nm might be attributed to the combination of the first overtones of bond C-H in protein
and O-H in water [25]. Although the spectral curves of the samples obtained by either the portable
NIR spectrometer or the NIR-HSI system were different, there were spectral overlaps among the
samples. Further spectra analysis was needed. Compared with the portable NIR spectrometer, the
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NIR-HSI system had less band overlapping among the samples, which might be related to the different
resolution of the instruments.

2.2. Principal Component Analysis

Principal component analysis (PCA) was used for qualitative analysis to explore the separability
among the samples. PCA was performed on the spectra obtained by the portable NIR spectrometer
and NIR-HSI system in the spectral range of 975-1646 nm. The PCA scores scatter plots are shown
in Figure 2. For the portable NIR spectrometer, PCA results showed that the first three principal
components (PCs) (98.9% for PC1, 0.9% for PC2, and 0.1% for PC3) had explained 99.9% of the total
variance of the spectra. Therefore, the distribution of all samples in the new coordinate system was
determined by the first three PCs. Figure 2a shows the PCA scores scatter plots of the first three PCs
by the portable NIR spectrometer. As shown in Figure 2a, there were different clustering centers
among the samples. The score of PCA could reflect the intrinsic information of samples. Although the
distribution of scores of the samples were overlapped, the samples immersed in the same concentration
were more concentrated, forming different clustering centers. Compared with PC1 and PC2, the
cumulative contribution rate of PC3 was smaller. There were more overlaps among the samples in the
PCA scores scatter plots of PC1 vs. PC3 and PC2 vs. PC3. From the qualitative point of view, Figure 2a
illustrated that there were differences among the samples. However, there were overlaps among many
samples, and some samples are far away from the corresponding clustering centers. PCA could not
classify the samples accurately. Further quantitative analysis was needed. Similarly, for the NIR-HSI
system, the first three PCs (96.3% for PC1, 3.1% for PC2 and 0.5% for PC3) had explained 99.9% of the
total variance of the spectra. Figure 2b shows the PCA scores scatter plots of the first three PCs by
the NIR-HSI system. The samples had different cluster centers, and there were overlaps among the
different samples, which required further analysis.

For the NIR-HSI system, in addition to the NIR spectra, image information could also be obtained.
A hyperspectral image of one sample at each concentration of sodium pyrosulfite solution were
randomly selected for analysis. The pixel-wise spectra of samples were extracted for PCA. The results
showed that the cumulative contribution rate of the first three PCs was 99.63% (91.72% for PC1, 6.64%
for PC2, and 1.27% for PC3), which explained most of the variance. By multiplying the scores of
the first three PCs and the corresponding binary of each pixel in the binary hyperspectral image, the
score images were formed by using a colorbar. Different colors represent different scores. Figure 3
shows the score images of the first three PCs of the samples. The differences among the samples were
shown by different colors. The warm color (red-yellow) was the positive color scores, and the cold
color (blue-green) was negative color scores. In the score image of PC1, the color score of the center
position of all samples was negative, showing blue. From the center to the outside, the color score
gradually became positive, showing yellow-red. Moreover, the samples with concentration of 0%,
0.05%, 0.1%, and 0.3% of sodium pyrosulfite solution showed more yellow-red, while the samples
with concentration of 0.5%, 1%, 2%, and 3% showed more blue. The color score of the sample with
concentration of 0% was mainly positive, and most of the color was yellow-red. It could be clearly
distinguished. Similarly, for the score image of PC3, the center of all samples was blue, and the
color gradually changes from the center to the outside to yellow-red. However, the samples with
concentration of 0%, 0.05%, 0.1%, and 0.3% of sodium pyrosulfite solution showed more blue, and the
samples with concentration of 0.5%, 1%, 2%, and 3% showed more yellow-red. The score images of
PC1 and PC3 showed the color contrast of the samples with concentration of 0%, 0.05%, 0.1%, 0.3%
and 0.5%, 1%, 2%, 3%, and it could classify the relative high concentration and low concentration.
In the score image of PC2, except that the color score of sample with 0% concentration was almost
positive, and most of the color was red, the color scores of other samples were mostly negative, and the
color was green-blue. The sample with 0% concentration could be clearly distinguished. The color
of the sample with 0.05% concentration was mainly blue with a large negative value, and it could
be clearly distinguished. Although the PCA score images showed the differences among different
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samples intuitively, it was not easy to distinguish all samples accurately. It is necessary to establish a
classification model for further analysis.
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Figure 2. Principal component analysis (PCA) scores scatter plots of the first three principal components
(PCs): (a) portable NIR spectrometer and (b) NIR-HSI system.
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PC3 (1.27%)

Figure 3. Scores images of the first three PCs (the concentration of the sodium pyrosulfite solution
were: 0% (distilled water), 0.05%, 0.1%, 0.3%, 0.5%, 1%, 2% and 3%).

Compared with the portable NIR spectrometer, the NIR-HSI system could obtain image information
while obtaining the NIR spectra. After acquiring the hyperspectral image by the NIR-HSI system, the
pseudo-color images were formed. The difference of the samples could be intuitively displayed, which
provided additional information for the samples. As shown in Figure 3, the color scores of the sample
are displayed, which not only show the differences among the samples, but also shows the differences
among different positions of the same sample. It was directly showed in the sample area, which was
more direct than the PCA scores scatter plots in Figure 2. The information of different positions of
one sample was different, and the NIR-HSI system could analyze it comprehensively. However, the
Portable NIR spectrometer was a single-point measurement, which was difficult to ensure that the
selected measurement point could represent the whole sample. The score image of the PCs further
showed the separability among the samples.

2.3. SVM Models Based on Full Spectra

The results of PCA showed that there were differences among the samples. Further quantitative
analysis was necessary. SVM was commonly used for the spectral data analysis models, which showed
good analysis results. SVM model was used for further analysis of the samples based on the full
spectra. All samples were randomly divided into a calibration set and a prediction set at a ratio of 2:1.
In order to obtain the best performance, the penalty coefficient (c) and the kernel function parameter
(g) were needed to be determined. The c and g can be determined through a grid search process with
the search range of 10N-10N,N =0, 1, 2, 3...8.

For the portable NIR spectrometers, the ¢ and g of the SVM model were 10,000,000 and 100,
respectively. The classification accuracy of the calibration set was 96.25%, and the classification accuracy
of the prediction set was 73.75%. Table 1. shows the confusion matrix of SVM model detected by the
portable NIR spectrometer. As shown in Table 1, in the calibration set, all samples could be classified
well, and the classification accuracy were over 85.00%. The accuracy of sodium pyrosulfite solution
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concentration of 0.50%, 1.00%, 2.00%, and 3.00% reached 100.00%, respectively. In the prediction set,
except for the 0.05% concentration of sodium pyrosulfite solution, there were all samples with other
concentrations misclassified, and there were many misclassified samples, leading to a decrease in
classification accuracy.

Table 1. Confusion matrix of SVM model based on full spectra for classification the sulfur dioxide
residues on the surface of fresh-cut potato slices immersed in different concentrations of sodium
pyrosulfite solution by the portable NIR spectrometers.

0% ! 0.05% 0.10% 0.30% 0.50% 1.00% 2.00% 3.00% Accuracy

0% 19 1 0 0 0 0 0 0 95.00%

0.05% 2 17 1 0 0 0 0 0 85.00%

0.10% 0 0 19 1 0 0 0 0 95.00%

0.30% 1 0 0 19 0 0 0 0 95.00%

Calz  0.50% 0 0 0 0 20 0 0 0 100.00%
1.00% 0 0 0 0 0 20 0 0 100.00%

2.00% 0 0 0 0 0 0 20 0 100.00%

3.00% 0 0 0 0 0 0 0 20 100.00%

Total 96.25%

0% 6 4 0 0 0 0 0 0 60.00%

0.05% 0 10 0 0 0 0 0 0 100.00%

0.10% 1 1 8 0 0 0 0 0 80.00%

0.30% 0 2 0 8 0 0 0 0 80.00%

Pre3  0.50% 0 0 0 1 9 0 0 0 90.00%
1.00% 0 0 0 1 3 6 0 0 60.00%

2.00% 0 1 0 0 0 0 5 4 50.00%

3.00% 0 0 0 0 1 0 2 7 70.00%

Total 73.75%

1 0% represents the distilled water. 2 Cal. represents the calibration set. 3 Pre. represents the prediction set.

For the NIR-HSI system, the c and g of the SVM model were 1,000,000 and 1000, respectively. The
classification accuracy of the calibration set was 98.75%, and the classification accuracy of the prediction
set was 95.00%. Table 2 shows the confusion matrix of SVM model detected by the NIR-HSI system.
As shown in Table 2, in the calibration set, all samples could be classified well, and the classification
accuracy were over 95.00%. In the prediction set, only the samples with the sodium pyrosulfite
solution concentration of 0.50% had the classification accuracy of 80.00%, and there were a few samples
misclassified with the sodium pyrosulfite solution concentration of 1.00%. The classification accuracy
of the other samples was over 90.00%.

2.4. Important Wavelength Recognize

The spectra obtained by using the portable NIR spectrometer and NIR-HSI system to distinguish
the samples were high-dimensional data, and there might be redundant information between adjacent
wavelengths. Second derivative (2@ Der) method is a common spectral pretreatment method, which
can improve the resolution of overlapping peaks. The wavelengths corresponding to the peaks or
valleys in the second derivative spectra might be related to chemical compositions, and it could be
selected as important wavelengths [26,27]. Savitzky—Golay algorithm is the most commonly used
algorithm in the second derivative [28]. In this study, Savitzky—Golay algorithm with the width of the
moving window of three was used. Figure 4 shows the spectral curve processed by Savitzky-Golay.
The wavelengths corresponding to the peaks and valleys in the curve are the important wavelengths
recognized, which are shown in Table 3. As shown in Figure 4, the trend of the spectral curves of
the data obtained by the portable NIR spectrometer and the NIR-HSI system after Savitzky—-Golay
processing was similar, and the range of corresponding important wavelengths were roughly the
same. Table 3 shows the recognized important wavelengths. Total of 30 important wavelengths were
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recognized with the data obtained by the portable NIR spectrometer, and 32 important wavelengths
were recognized with the data obtained by the NIR-HSI system. The recognized important wavelengths
of spectra obtained by the portable NIR spectrometer and the NIR-HSI system were almost in the

similar range.

Table 2. Confusion matrix of support vector machine (SVM) model based on full spectra for classification
the sulfur dioxide residues on the surface of fresh-cut potato slices immersed in different concentrations
of sodium pyrosulfite solution by the NIR-HSI system.

0% ! 0.05% 0.10% 0.30% 0.50% 1.00% 2.00% 3.00% Accuracy

0% 19 1 0 0 0 0 0 0 95.00%

0.05% 0 20 0 0 0 0 0 0 100.00%

0.10% 0 0 20 0 0 0 0 0 100.00%

0.30% 0 0 0 20 0 0 0 0 100.00%

Calz  0.50% 0 0 0 0 19 1 0 0 95.00%
1.00% 0 0 0 0 0 20 0 0 100.00%

2.00% 0 0 0 0 0 0 20 0 100.00%

3.00% 0 0 0 0 0 0 0 20 100.00%

Total 98.75%

0% 10 0 0 0 0 0 0 0 100.00%

0.05% 0 10 0 0 0 0 0 0 100.00%

0.10% 0 1 9 0 0 0 0 0 90.00%

0.30% 0 0 0 10 0 0 0 0 100.00%

Pre3  0.50% 0 0 0 0 8 2 0 0 80.00%
1.00% 0 0 0 0 1 9 0 0 90.00%

2.00% 0 0 0 0 0 0 10 0 100.00%

3.00% 0 0 0 0 0 0 0 10 100.00%

Total 95.00%
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Figure 4. Spectral curve processed by Savitzky-Golay: (a) portable NIR spectrometer and (b)
NIR-HSI system.
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Table 3. The important wavelengths recognized by Savitzky-Golay.

Important Wavelengths(nm)

913, 941, 962, 985, 1005, 1013, 1028, 1055, 1070, 1101, 1128, 1150, 1176,
Portable NIR Spectrometer 1195, 1224, 1250, 1268, 1293, 1307, 1329, 1343, 1371, 1399, 1452, 1499, 1602
1633, 1646, 1667, 1692
985,992, 1009, 1022, 1032, 1042, 1072, 1099, 1130, 1156, 1183, 1200, 1207,
NIR-HSI System 1224, 1237, 1247, 1264, 1274, 1304, 1345, 1372, 1399, 1426, 1440, 1467, 1480,
1507, 1521, 1558, 1588, 1612, 1636

The detection in the NIR region was based on the frequency doubling and combined absorption
of molecular vibration, which was mainly related to the hydrogen-containing group X-H (X = C, N,
O) [29]. Different groups and the same group have different absorption wavelengths of NIR light
in different physical and chemical environments. The recognized important wavelengths played
an important role in classifying the residual sulfur dioxide on the surface of fresh-cut potato slices
immersed in different concentrations of sodium pyrosulfite solution. The spectral band around 985
nm might be related to the second stretching overtone of O-H [30]. The spectral band in the range of
1120-1225 nm might be related to the second overtone of C-H [31]. The spectral band in the range of
1440-1470 nm might be related to the stretching and deformation of O-H in water [32].

2.5. SVM Models Based on Important Wavelengths

After recognizing important wavelengths, SVM models were established for analysis based on
the recognized important wavelengths.

For the portable NIR spectrometers, the ¢ and g of the SVM model were 10,000,000 and 1000,
respectively. The classification accuracy of the calibration set was 93.13%, and the classification accuracy
of the prediction set was 75.00%. Table 4 shows the confusion matrix of SVM model based on the
important wavelengths detected by the portable NIR spectrometer. As shown in Table 4, except for the
samples immersed in 0.05% sodium pyrosulfite solution, the other samples could be classified well
with the classification accuracy over 90%. In the prediction set, except for samples immersed in 0.50%
sodium pyrosulfite solution, there were all samples with other concentrations misclassified. Among
them, the accuracy of classification of samples immersed in distilled water and sodium pyrosulfite
solution with concentration of 1.00%, 2.00%, and 3.00% were less than 70%, which were more prone
to misclassification.

For the NIR-HSI system, the c and g of the SVM model were 1,000,000 and 1000, respectively.
The classification accuracy of the calibration set was 92.50%, and the classification accuracy of the
prediction set was 99.38%. Table 5 shows the confusion matrix of SVM model based on the important
wavelengths detected by the NIR-HSI system. As shown in Table 5, in the calibration set, all samples
could be classified well, and the classification accuracy were over 95.00%. In the prediction set, only the
samples immersed in sodium pyrosulfite solution with concentration of 1.00% had the classification
accuracy of 80.00%, the classification accuracy of the other samples was over 90.00%.

Compared with the results obtained by the SVM model based on the full spectra, the classification
accuracy obtained by establishing the SVM model based on the recognized important wavelengths was
slightly less than that of based on the full spectra. It showed that the recognized important wavelengths
were important for the classification of the samples. Redundant information existed in the full spectra,
which might cause confusion in the classification process.
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Table 4. Confusion matrix of SVM model based on the important wavelengths for classification the
samples by the portable NIR spectrometers.

0% 1 0.05% 0.10% 0.30% 0.50% 1.00% 2.00% 3.00% Accuracy

0% 19 1 0 0 0 0 0 0 95.00%

0.05% 2 14 4 0 0 0 0 0 70.00%

0.10% 0 2 18 0 0 0 0 0 90.00%

0.30% 1 0 0 19 0 0 0 0 95.00%

Calz  0.50% 0 0 0 0 20 0 0 0 100.00%
1.00% 0 0 0 0 0 20 0 0 100.00%

2.00% 0 0 0 0 0 0 19 1 95.00%

3.00% 0 0 0 0 0 0 0 20 100.00%

Total 93.13%

0% 6 3 0 1 0 0 0 0 60.00%

0.05% 0 9 1 0 0 0 0 0 90.00%

0.10% 0 1 9 0 0 0 0 0 90.00%

0.30% 0 2 0 8 0 0 0 0 80.00%

Pre3 0.50% 0 0 0 0 10 0 0 0 100.00%
1.00% 0 0 0 1 2 7 0 0 70.00%

2.00% 0 0 1 0 0 2 5 2 50.00%

3.00% 0 0 0 0 3 0 1 6 60.00%

Total 75.00%

1 0% represents the distilled water. 2 Cal. represents the calibration set. 3 Pre. represents the prediction set.

Table 5. Confusion matrix of SVM model based on the important wavelengths for classification the
samples by the NIR-HSI system.

0% 1 0.05% 0.10% 0.30% 0.50% 1.00% 2.00% 3.00% Accuracy

0% 19 1 0 0 0 0 0 0 95.00%

0.05% 0 20 0 0 0 0 0 0 100.00%

0.10% 0 0 20 0 0 0 0 0 100.00%

0.30% 0 0 0 20 0 0 0 0 100.00%

Calz  0.50% 0 0 0 0 20 0 0 0 100.00%
1.00% 0 0 0 0 0 20 0 0 100.00%

2.00% 0 0 0 0 0 0 20 0 100.00%

3.00% 0 0 0 0 0 0 0 20 100.00%

Total 99.38%

0% 10 0 0 0 0 0 0 0 100.00%

0.05% 1 8 1 0 0 0 0 0 80.00%

0.10% 0 1 9 0 0 0 0 0 90.00%

0.30% 0 0 0 10 0 0 0 0 100.00%

Pre3  0.50% 0 0 0 0 9 1 0 0 90.00%
1.00% 0 0 0 0 1 9 0 0 90.00%

2.00% 0 0 0 0 0 0 10 0 100.00%

3.00% 0 0 0 0 0 1 0 9 90.00%

Total 92.50%

1 0% represents the distilled water. 2 Cal. represents the calibration set. 3 Pre. represents the prediction set.

According to the comparison between Tables 1 and 2, the SVM model of NIR-HSI system could get
good performance based on full spectra with the classification accuracy of calibration and prediction
set of 98.75% and 95.00%, respectively. According to the comparison between Tables 4 and 5, the SVM
model of NIR-HSI system could get good performance based on recognized importance wavelengths
with the classification accuracy of calibration and prediction set of 99.38% and 92.50%, respectively.
Therefore, the NIR-HSI system was better than the portable NIR spectrometer. Because the classification
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accuracy of SVM model based on the recognized importance wavelengths was slightly less than that of
based on full spectra, the recognized importance wavelengths could be used for rapid analysis.

3. Discussion

In this study, NIR spectra was used to analyze the sulfur dioxide residue on the surface of fresh-cut
potato slices immersed in different concentrations of sodium pyrosulfite solution. It has been studied
that the sulfite residue in tremella was detected by infrared spectroscopy, which showed that infrared
spectroscopy was feasible for the sulfite residue in food [33]. At present, there were few studies on the
detection of sulfur dioxide residues in food based on NIR spectra. In this study, we used a portable
NIR spectrometer and a NIR-HSI system to acquire NIR spectra of the samples. Relevant research
have shown that both imaging technique and non-imaging technique could be used to assess the
quality of potatoes [22,34-36]. For the portable NIR spectrometer based on single-point acquisition
information, it has the advantages of convenient sampling and low cost, but it was difficult to obtain
comprehensive information. In the spectral acquisition process, several acquisition points of one
sample were randomly selected. The spectral signal of the selected points were averaged to represent
the sample as the object-wise pixel. It was difficult to ensure whether the collected signal point could
represent the whole sample. The NIR-HSI system can provide spatial information of the sample while
acquiring the spectral information. After obtaining the hyperspectral image, the pixel-wise spectra
was extracted from each pixel of the region of one sample. The object-wise spectra and pixel-wise
spectra were analyzed. Pixel-wise analysis and object-wise analysis were conducted [37]. The average
of the pixel-wise spectra was calculated to represent the sample as the object-wise spectra. The spectra
extracted by NIR-HSI system was more comprehensive and more representative of samples. For
example, the spectral curve of samples in Figure 1b overlaps less than that in Figure 1a. Moreover, the
pixel-wise spectra was used to form scores images of PCs combined with PCA. As shown in Figure 3,
the differences among the samples and the differences among different positions of the same sample
are intuitively displayed.

This study showed that both imaging technique and non-imaging technique could detect sulfur
dioxide residue on the surface of fresh-cut potato slices. Compared with non-imaging technique,
imaging technique could get more comprehensive and reliable analysis results. In the future research,
the sulfur dioxide residue of fresh-cut potato slices should be measured accurately. The relationship
between the sulfur dioxide residue of fresh-potato slices and the spectra needs to be further explored.

4. Materials and Methods

4.1. Materials and Sample Preparation

The potatoes (Holland fifteen) were purchased from a farm in Weifang, Shandong Province,
China. Fresh potato tubers with uniform size and no obvious mechanical damage were selected. The
selected potato tubers were cleaned and sliced into 3-mm: thick slices along the long axis by a stainless
steel slicer. Then the prepared potato slices were immersed in different concentrations of sodium
pyrosulfite solution.

Sodium pyrosulfite standard was purchased from Beijing Huawei Ruike Chemical Co., Ltd.
(Beijing, China) The sodium pyrosulfite standard were weighed at 0.05g,0.1g,03g,05g,1g,3 g, and
5 g by electronic balance, and several portions of 100 g water were weighed. The weighed sodium
pyrosulfite standard and water were mixed thoroughly. The concentration of sodium pyrosulfite
solution were 0.05%, 0.1%, 0.3%, 0.5%, 1%, 3%, and 5%. The concentration of 0% (distilled water) was
used as control.

There were 30 potato slices set at each concentration. Seven potatoes were used to obtain 240
samples. After immersing in sodium pyrosulfite solutions of different concentrations for 15 min, the
fresh-cut potato slices were dried and placed in plastic crisper at room temperature (25 °C) for 15 min
before NIR spectroscopy and hyperspectral image collection.
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4.2. Portable Near-Infrared Spectrometer

The portable NIR spectrometer we used is mainly based on a NIR module (DLP NIRscan Nano
EVM, Texas Instruments, Dallas, TX, USA) for single-point measurement to acquire NIR spectra, which
was consistent with the literature [20]. The wavelength range is 900-1700 nm with 228 bands. The
spectral resolution is 10 nm. The spectrometer is 62 mm long, 58 mm wide, and 36 mm tall, and can
be connected with the computer through USB. It is convenient to use. The spectra can be acquired
by aiming the lens at the sample. When acquiring the NIR spectra, the fresh-cut potato slices were
placed on a black plate. The sample window of the spectrometer was pressed against the sample,
and the reflected signal of the sample was collected. For the sampling point, six times of repeated
measurements were carried out and the average was calculated as the spectrum of the point. For
a fresh-cut potato slice, 20 regions were randomly selected to obtain spectra, and then the average
spectrum of these 20 regions was taken to represent the spectrum of the sample. A total of 240 spectra
were acquired.

Because of the obvious random noise at the head and end of the spectra in the 900-1700 nm range,
the 975-1646 nm range was used for further analysis. Area normalization was used to eliminate the
difference of spectral intensity in the fresh-cut potato slice.

4.3. Near-Infrared Hyperspectral Imaging System and Spectra Extraction

4.3.1. Near-Infrared Hyperspectral Imaging System

The NIR-HSI system assembled in the laboratory covering the spectral range of 874-1734 nm with
256 bands was used to collect hyperspectral image, which was consistent with that in literatures [17,38].
The spectral resolution is 5 nm. When acquiring a hyperspectral image, the black plate on which potato
slices were placed was put on the image acquisition position of the NIR-HSI system. The distance
between the sample and the camera lens was 12.6 cm, the exposure time of the camera was 3 ms, and
the moving speed of the conveyor was 11 m/s. After the hyperspectral images were acquired, the
hyperspectral images needed to be corrected. The image correction method was consistent with the
literature [38]. Under the same experimental conditions of the acquisition of a sample’s hyperspectral
image, a white Teflon bar with a reflectance of about 100% was placed on the sample position to obtain
a white reference image. A black lens cap with a reflectance of about 0% was used to cover the lens to
obtain a black reference image. Then, the raw hyperspectral images of the samples were obtained.
There were 30 fresh-cut potato slices samples soaked in each concentration of sodium pyrosulfite
solution, and a total of 240 hyperspectral images were acquired. Use the white reference image and the
black reference image to correct the raw hyperspectral image by the following equation:

CL-y
R

)

I; is the corrected image, I, is the original image, I, is the white reference image, and I is the black
reference image.

4.3.2. Spectra Extraction

After the hyperspectral image was corrected, it was necessary to separate the sample from the
background to extract the spectral information. The entire area of a complete fresh-cut potato slice was
regarded as the research object and defined as the region of interest (ROI). The hyperspectral image at
1072 nm was selected as the background segmentation, because the reflectance difference between the
sample and the background was largest. The background was set to 0, the sample area was set to 1,
and the threshold value of binary segmentation was set to 0.1. The binary image was processed on the
gray image at 1072 nm. Then the binary image was applied to the gray image of each wavelength to
eliminate the background and extract the sample information. First, the pixel-wise spectra of the ROI
were extracted, and then the information of each pixel in the ROI was extracted. Because of the obvious
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random noise at the head and end of the spectra in the 874-1734 nm range, the 975-1646 nm range was
used for further analysis. Wavelet transform (WT) was used to smooth the extracted pixel-wise spectra
to reduce the random noise. A Daubechies 8 wavelet function with a decomposition level of 3 was
used. After WT, area normalization was used to eliminate the difference of spectral intensity in the
ROL Then the average of the pixel-wise spectra extracted from each pixel of the ROI was calculated to
represent the sample reflectance spectrum, which was regarded as the object-wise spectra. The spectral
extraction was conducted on MATLAB 2015a (The MathWorks, Natick, MA, USA). The pixel-wise
spectra and object-wise spectra were both used for analysis.

4.4. Data analysis

4.4.1. Principal Component Analysis

Principal component analysis (PCA) transforms the original data variables into new orthogonal
variables through linear transformation, and uses the new orthogonal variables to express the data
characteristics of the original variables as much as possible [39,40]. The new orthogonal variables
are called principal components (PCs). The number of PCs can be determined by calculating the
cumulative contribution rate of PCs. Usually the first few PCs contain most useful information and
explain most of the total variance [41].

For PCA of hyperspectral image, there are object-wise analysis and pixel-wise analysis [37].
Object-wise analysis is to use the average spectrum of one sample instead of individual pixels for
PCA to get the scatter plot. Samples of different PCs are scattered in different areas, and then the
differences among the samples were explored [42]. Pixel-wise analysis is based on individual pixels
of the hyperspectral image to obtain the score of individual pixels in the hyperspectral image of
each PC to form a score visualization image, which can intuitively observe the differences among the
samples [37]. In this study, PCA was performed on the spectra collected by portable NIR spectrometer
and the object-wise spectra and pixel-wise spectra extracted from hyperspectral images obtained by
NIR-HSI system.

4.4.2. Important Wavelength Recognition Method

Second derivative (2" Der) method was used to recognize the important wavelength. The
application of 279 Der method in spectral analysis is helpful to eliminate the linear trend and increase
the difference between spectra [43]. The spectra processed by the 24 Der method could suppress the
spectral noise and highlight the spectral peaks. The wavelengths corresponding to the peaks or valleys
in the second derivative spectra might be related to chemical compositions, and it could be selected as
important wavelengths [26,27]. Savitzky-Golay algorithm is the most commonly used algorithm in the
second derivative. It carries out smooth filtering, which can improve the smoothness of the spectra and
reduce the noise interference. The effect of Savitzky—Golay varies with the selected window width [28].
In this study, the width of the moving window was set to three.

4.4.3. Classification Analysis Method

Support vector machine (SVM) was used to classify the residual sulfur dioxide on the surface
of fresh-cut potato slices immersed in different concentrations of sodium pyrosulfite solution. SVM
is a nonlinear modeling method [44]. It can separate the samples of different categories by realizing
the optimal classification hyperplanes, which has the advantages of high prediction ability and low
classification error rate [45]. Kernel function is an important part of SVM model. Radial basis function
is a widely used kernel function, and it can obtain the best performance of the model by determining
the penalty coefficient (c) and the kernel function parameter (g).

To conduct SVM model, it is necessary to divide calibration set and prediction set. In this study,
the samples were randomly divided into calibration set and prediction set at a ratio of 2:1. There were
no duplicate samples in calibration set and prediction set. At the corresponding concentration of
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sodium pyrosulfite solution, the second sample of every three samples was selected into the prediction
set, and the remaining two samples were selected into the calibration set. Therefore, there were 160
samples in the calibration set and 80 samples in the prediction set.

4.4.4. Software

The hyperspectral image was analyzed by ENVI4.7 (ITT Visual Information Solutions, Boulder,
CO, USA). ENVI provides a visual environment for hyperspectral images. It was used to define the
sample area as ROI for subsequent analysis. MATLAB 2015a (The MathWorks, Natick, MA, USA) is a
practical mathematical operation software. The PCA function and 1ibSVM 3,1 toolbox in MATLAB
were used to conduct PCA and SVM model. The Unscrambler® 10.1 (Camo as, Oslo, Norway) is a
multivariable data analysis software. It has the Savitzky—Golay processing option that can directly
process the spectra. All figures were realized by Origin 2018 (Origin lab Corporation, Northampton,
MA, USA).

5. Conclusions

The portable NIR spectrometer and NIR-HSI system were used to study the feasibility of sulfur
dioxide residue detection on the surface of fresh-cut potato slices immersed in different concentrations
of sodium pyrosulfite solution. Although portable NIR spectrometer was convenient and low cost,
the NIR-HSI system could provide more comprehensive information and acquired more satisfactory
results. The score images of first three PCs showed the difference between the samples. The SVM
model based on full spectra had the classification accuracy of calibration set and prediction set as
98.75% and 95.00% respectively. The SVM model based on the recognized important wavelengths
by Savitzky-Golay had the classification accuracy of calibration set and prediction set as 99.38% and
92.50% respectively. The SVM model of the NIR-HSI system based on full spectra had better results.
The NIR-HSI system was able to classify better among the different concentrations. Moreover, the
classification accuracy of SVM model based on the recognized importance wavelengths was slightly
less than that of based on full spectra. The recognized important wavelengths could be used for rapid
analysis. This study provided a reliable method for the detection of sulfur dioxide residue on the
surface of fresh-cut potato slices. In the future research, the relationship between the actual sulfur
dioxide residue on the surface of fresh-cut potato slices and the obtained spectra should be further
explored. The other vegetables and fruits could be considered.

Author Contributions: Conceptualization, X.B. and Y.H.; methodology, X.B. and Y.H.; software, L.Z.; validation,
X.B., Q.X,, and Y.H.; formal analysis, X.B.; investigation, X.B. and Q.X,; resources, Y.H.; data curation, L.Z. and Y.T;;
writing—original draft preparation, X.B.; writing—review and editing, Y.H.; visualization, X.B.; supervision, Q.X.;
project administration, Y.T.; funding acquisition, Y.H. All authors have read and agreed to the published version
of the manuscript.

Funding: This research was funded by Planned Science and Technology Project of Guangdong Province, China
(no. 2019B020216001), Project of Guangdong Province Universities and Colleges Pearl River Scholar Funded
Scheme, China (no. 2016) and National Key R&D program of China (2016YFD0700304).

Acknowledgments: The authors want to thank Chu Zhang (a Post-doctoral fellow in College of Biosystems
Engineering and Food Science, Zhejiang University, China) for helping with methodology and data analysis.

Conflicts of Interest: The authors declare no conflict of interest.

References

1.  JiY;Sun, L;Li Y;LiJ; Liu, S.; Xie, X;; Xu, Y. Non-destructive classification of defective potatoes based on
hyperspectral imaging and support vector machine. Infrared Phys. Techn. 2019, 99, 71-79. [CrossRef]

2. Liu, X;; Yang, Q.; Lu, Y;; Li, Y.; Li, T.; Zhou, B.; Qiao, L. Effect of purslane (Portulaca oleracea L.) extract on
anti-browning of fresh-cut potato slices during storage. Food Chem. 2019, 283, 445-453. [CrossRef] [PubMed]


http://dx.doi.org/10.1016/j.infrared.2019.04.007
http://dx.doi.org/10.1016/j.foodchem.2019.01.058
http://www.ncbi.nlm.nih.gov/pubmed/30722896

Molecules 2020, 25, 1651 15 0f 17

10.

11.

12.

13.
14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

Liu, X.;; Wang, T.; Lu, Y,; Yang, Q.; Li, Y,; Deng, X.; Liu, Y.; Du, X; Qiao, L.; Zheng, J. Effect of high oxygen
pretreatment of whole tuber on anti-browning of fresh-cut potato slices during storage. Food Chem. 2019,
301, 125287. [CrossRef] [PubMed]

Ma, L.; Zhang, M.; Bhandari, B.; Gao, Z. Recent developments in novel shelf life extension technologies of
fresh-cut fruits and vegetables. Trends Food Sci. Techn. 2017, 64, 23-38. [CrossRef]

Li, L.; Bai, J.; Wu, M.; Zhao, M.; Wang, R.; Guo, M; Liu, H.; Liu, T. Studies on browning inhibition technology
and mechanisms of fresh-cut potato. J. Food Process. Preserv. 2017, 41. [CrossRef]

Lante, A.; Tinello, F.; Nicoletto, M. UV-A light treatment for controlling enzymatic browning of fresh-cut
fruits. Innov. Food Sci. Emerg. 2016, 34, 141-147. [CrossRef]

Gong, Y.; Wang, Q.; Ma, S.; Ma, Y.; Meng, Q.; Zhang, Z.; Shi, J. Short-time water immersion inhibits browning
of fresh-cut potato by enhancing antioxidant capability and tyrosine scavenging. J. Food Process. Preserv.
2019, 43. [CrossRef]

Singh, B.; Suri, K.; Shevkani, K.; Kaur, A.; Kaur, A.; Singh, N. Enzymatic Browning of Fruit and Vegetables: A
Review. In Enzymes in Food Technology; Kuddus, M., Ed.; Springer Nature Singapore Pte Ltd.: Singapore,
2018; pp. 63-78.

Bobo-Garcia, G.; Arroqui, C.; Merino, G.; Virseda, P. Antibrowning Compounds for Minimally Processed
Potatoes: A Review. Food Rev. Int. 2019, 1-18. [CrossRef]

Yu, G.; Zhang, Z.; Yang, G.; Wang, W.; Cai, Z.; Zheng, W.; Xu, L. The immersion test and risk assessment for
water bamboo on sodium pyrosulfite. Acta Agric. Zhejiangensis 2015, 27, 2011-2016.

Do Nascimento, R.E; Canteri, M.H.G. Use of sodium metabisulfite and ascorbic acid as anti-browning agents
in processed potatoes. Brit. Food |. 2019, 122, 380-389. [CrossRef]

Tian, J.; Yi, H. Effect of sodium metabisulfite soaking treatment on Muscat Hamburg table grapes storage.
Food Sci. Technol. Int. 2018, 43, 44—49. [CrossRef]

Wang, Z. Use and Determination of Sulfites in Foods. Mod. Food 2016, 24, 75-78. [CrossRef]

Luo, X.; Guo, X.; Zhang, X.; Wang, Z.; Dou, H.; Yao, W. Research progress on the determination methods of
sulfite in food. J. Food Saf. Qual. 2019, 10, 2611-2616.

Zhang, J.; Ma, Z.; Wang, Y.; Li, N.; Chen, S.; Li, ]. Review of toxicity and determination method of sulfite in
food products. J. Food Saf. Qual. 2015, 6, 3211-3216.

Zheng, Q. Sulfite Addition and Detection in Food Processing. Mod. Food 2017, 5. [CrossRef]

Zhang, C.; Jiang, H.; Liu, F; He, Y. Application of Near-Infrared Hyperspectral Imaging with Variable
Selection Methods to Determine and Visualize Caffeine Content of Coffee Beans. Food Bioprocess. Techn. 2016,
10, 213-221. [CrossRef]

Zhuang, ].J.; Luo, SM.; Hou, CJ.; Tang, Y.; He, Y.; Xue, X.Y. Detection of orchard citrus fruits using a
monocular machine vision-based method for automatic fruit picking applications. Comput. Electron. Agr.
2018, 152, 64-73. [CrossRef]

Nogales-Bueno, J.; Feliz, L.; Baca-Bocanegra, B.; Hernandez-Hierro, ].M.; Heredia, E].; Barroso, ].M.; Rato, A.E.
Comparative study on the use of three different near infrared spectroscopy recording methodologies for
varietal discrimination of walnuts. Talanta 2020, 206, 120189. [CrossRef]

Wang, T.; Chen, J.; Fan, Y.; Qiu, Z.; He, Y. SeeFruits: Design and evaluation of a cloud-based ultra-portable
NIRS system for sweet cherry quality detection. Comput. Electron. Agr. 2018, 152, 302-313. [CrossRef]
Santos, PM.; Pereira-Filho, E.R.; Rodriguez-Saona, L.E. Application of hand-held and portable infrared
spectrometers in bovine milk analysis. J. Agric. Food Chem. 2013, 61, 1205-1211. [CrossRef]

Su, W.; Sun, D. Potential of hyperspectral imaging for visual authentication of sliced organic potatoes from
potato and sweet potato tubers and rapid grading of the tubers according to moisture proportion. Comput.
Electron. Agr. 2016, 125, 113-124. [CrossRef]

Sasic, S.; Ozaki, Y. Short-wave near-infrared spectroscopy of biological fluids. 1. Quantitative analysis offat,
protein, and lactose in rawmilk by partial least-squares regression and band assignment. Anal. Chem. 2001,
73,64-71.

Khodabux, K.; L'Omelette, M.S.S.; Jhaumeer-Laulloo, S.; Ramasami, P.; Rondeau, P. Chemical and
near-infrared determination of moisture, fat and protein in tuna fishes. Food Chem. 2007, 102, 669-675.
[CrossRef]


http://dx.doi.org/10.1016/j.foodchem.2019.125287
http://www.ncbi.nlm.nih.gov/pubmed/31387048
http://dx.doi.org/10.1016/j.tifs.2017.03.005
http://dx.doi.org/10.1111/jfpp.13263
http://dx.doi.org/10.1016/j.ifset.2015.12.029
http://dx.doi.org/10.1111/jfpp.14168
http://dx.doi.org/10.1080/87559129.2019.1650761
http://dx.doi.org/10.1108/BFJ-05-2019-0322
http://dx.doi.org/10.13684/j.cnki.spkj.2018.11.008
http://dx.doi.org/10.16736/j.cnki.cn41-1434/ts.2016.24.033
http://dx.doi.org/10.16736/j.cnki.cn41-1434/ts.2017.09.006
http://dx.doi.org/10.1007/s11947-016-1809-8
http://dx.doi.org/10.1016/j.compag.2018.07.004
http://dx.doi.org/10.1016/j.talanta.2019.120189
http://dx.doi.org/10.1016/j.compag.2018.07.017
http://dx.doi.org/10.1021/jf303814g
http://dx.doi.org/10.1016/j.compag.2016.04.034
http://dx.doi.org/10.1016/j.foodchem.2006.05.057

Molecules 2020, 25, 1651 16 of 17

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

Yang, S.; Zhu, Q.B.; Huang, M.; Qin, J. Hyperspectral Image-Based Variety Discrimination of Maize Seeds
by Using a Multi-Model Strategy Coupled with Unsupervised Joint Skewness-Based Wavelength Selection
Algorithm. Food Anal. Methods 2016, 10, 424—433. [CrossRef]

Kamruzzaman, M.; Barbin, D.; EIMasry, G.; Sun, D.; Allen, P. Potential of hyperspectral imaging and pattern
recognition for categorization and authentication of red meat. Innov Food Sci Emerg Technol. 2012, 6, 316-325.
[CrossRef]

Zhang, C.; Feng, X.; Wang, J.; Liu, F.; He, Y.; Zhou, W. Mid-infrared spectroscopy combined with chemometrics
to detect Sclerotinia stem rot on oilseed rape (Brassica napus L.) leaves. Plant. Methods 2017, 13, 39. [CrossRef]
Liu, D.; Sun, D.; Zeng, X. Recent Advances in Wavelength Selection Techniques for Hyperspectral Image
Processing in the Food Industry. Food Bioprocess. Techn. 2014, 7, 307-323. [CrossRef]

Kimuli, D.; Wang, W.; Lawrence, K.C.; Yoon, S.C.; Ni, X.; Heitschmidt, G.W. Utilisation of visible/near-infrared
hyperspectral images to classify aflatoxin B 1 contaminated maize kernels. Biosyst. Eng. 2018, 166, 150-160.
[CrossRef]

Zheng, X.; Li, Y.; Wei, W.; Peng, Y. Detection of adulteration with duck meat in minced lamb meat by using
visible near-infrared hyperspectral imaging. Meat Sci. 2019, 149, 55-62. [CrossRef]

Ma, H.L.; Wang, ].W.; Chen, Y.J.; Cheng, ].L.; Lai, Z.T. Rapid authentication of starch adulterations in ultrafine
granular powder of Shanyao by near-infrared spectroscopy coupled with chemometric methods. Food Chem.
2017, 215, 108-115. [CrossRef]

Manley, M. Near-infrared spectroscopy and hyperspectral imaging: Non-destructive analysis of biological
materials. Chem. Soc. Rev. 2014, 43, 8200-8214. [CrossRef] [PubMed]

Yuan, K.; Wang, X.; Zhang, L.; Gu, D.; Guo, X.; Fan, Z. Rapid and quantitative determination of sulfite
residue in tremella based on IR spectroscopy and PLS. Food Mach. 2017, 33, 64—67, 134. [CrossRef]

Chao, K.; Chin, B.A.; Cho, B.; Kim, M.S.; De Biasio, M.; Arnold, T. Study of near-infrared imaging spectroscopy
for the inspection of peeled potato tubers. In Sensing for Agriculture and Food Quality and Safety X; SPIE:
Orlando, FL, USA, 2018.

Escuredo, O.; Seijo-Rodriguez, A.; Gonzéalez-Martin, M.I; Rodriguez-Flores, M.S.; Seijo, M.C. Potential of
near infrared spectroscopy for predicting the physicochemical properties on potato flesh. Microchem. |. 2018,
141, 451-457. [CrossRef]

Liang, P.; Haff, R.P,; Hua, S.T.; Munyaneza, J.E.; Mustafa, T.; Sarreal, S.B.L. Nondestructive detection of zebra
chip disease in potatoes using near-infrared spectroscopy. Biosyst. Eng. 2018, 166, 161-169. [CrossRef]
Feng, L.; Zhu, S.; Zhang, C.; Bao, Y.; Feng, X.; He, Y. Identification of Maize Kernel Vigor under Different
Accelerated Aging Times Using Hyperspectral Imaging. Molecules 2018, 23, 3078. [CrossRef] [PubMed]
Zhang, C.; Wang, Q.; Liu, F.; He, Y; Xiao, Y. Rapid and non-destructive measurement of spinach pigments
content during storage using hyperspectral imaging with chemometrics. Measurement 2017, 97, 149-155.
[CrossRef]

Kong, W.; Zhang, C.; Huang, W.; Liu, F.; He, Y. Application of Hyperspectral Imaging to Detect Sclerotinia
sclerotiorum on Oilseed Rape. Stems. Sens. (Basel) 2018, 18, 123. [CrossRef]

Cirino de Carvalho, L.; De Lelis Medeiros de Morais, C.; Gomes de Lima, K.M.; Cunha Junior, L.C.; Martins
Nascimento, P.A.; Bosco de Faria, J.; Henrique de Almeida Teixeira, G. Determination of the geographical
origin and ethanol content of Brazilian sugarcane spirit using near-infrared spectroscopy coupled with
discriminant analysis. Anal. Methods 2016, 8, 5658-5666. [CrossRef]

Wenz, ].J. Examine water in model membranes by near infrared spectroscopy and multivariate analysis.
Biochim. Biophys. Acta Biomembr. 2018, 1860, 673—682. [CrossRef]

Yin, W.; Zhang, C.; Zhu, H.; Zhao, Y.; He, Y. Application of near-infrared hyperspectral imaging to discriminate
different geographical origins of Chinese wolfberries. PLoS ONE 2017, 12. [CrossRef]

Lépez-Maestresalas, A.; Insausti, K.; Jarén, C.; Pérez-Roncal, C.; Urrutia, O.; Beriain, M.]J.; Arazuri, S.
Detection of minced lamb and beef fraud using NIR spectroscopy. Food Control. 2019, 98, 465-473. [CrossRef]
Ye, D.; Sun, L.; Tan, W.; Che, W.; Yang, M. Detecting and classifying minor bruised potato based on
hyperspectral imaging. Chemom. Intell. Lab. Syst. 2018, 177, 129-139. [CrossRef]


http://dx.doi.org/10.1007/s12161-016-0597-0
http://dx.doi.org/10.1016/j.ifset.2012.07.007
http://dx.doi.org/10.1186/s13007-017-0190-6
http://dx.doi.org/10.1007/s11947-013-1193-6
http://dx.doi.org/10.1016/j.biosystemseng.2017.11.018
http://dx.doi.org/10.1016/j.meatsci.2018.11.005
http://dx.doi.org/10.1016/j.foodchem.2016.07.156
http://dx.doi.org/10.1039/C4CS00062E
http://www.ncbi.nlm.nih.gov/pubmed/25156745
http://dx.doi.org/10.13652/j.issn.1003-5788.2017.06.013
http://dx.doi.org/10.1016/j.microc.2018.06.008
http://dx.doi.org/10.1016/j.biosystemseng.2017.11.019
http://dx.doi.org/10.3390/molecules23123078
http://www.ncbi.nlm.nih.gov/pubmed/30477266
http://dx.doi.org/10.1016/j.measurement.2016.10.058
http://dx.doi.org/10.3390/s18010123
http://dx.doi.org/10.1039/C6AY01325B
http://dx.doi.org/10.1016/j.bbamem.2017.12.007
http://dx.doi.org/10.1371/journal.pone.0180534
http://dx.doi.org/10.1016/j.foodcont.2018.12.003
http://dx.doi.org/10.1016/j.chemolab.2018.04.002

Molecules 2020, 25, 1651 17 of 17

45. Zhang, C.; Shen, T,; Liu, F; He, Y. Identification of Coffee Varieties Using Laser-Induced Breakdown
Spectroscopy and Chemometrics. Sens. (Basel) 2017, 18, 95. [CrossRef] [PubMed]

Sample Availability: Sodium pyrosulfite standard is available from the authors.

@ © 2020 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
@ article distributed under the terms and conditions of the Creative Commons Attribution

(CC BY) license (http://creativecommons.org/licenses/by/4.0/).



http://dx.doi.org/10.3390/s18010095
http://www.ncbi.nlm.nih.gov/pubmed/29301228
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Results 
	Spectral Profile 
	Principal Component Analysis 
	SVM Models Based on Full Spectra 
	Important Wavelength Recognize 
	SVM Models Based on Important Wavelengths 

	Discussion 
	Materials and Methods 
	Materials and Sample Preparation 
	Portable Near-Infrared Spectrometer 
	Near-Infrared Hyperspectral Imaging System and Spectra Extraction 
	Near-Infrared Hyperspectral Imaging System 
	Spectra Extraction 

	Data analysis 
	Principal Component Analysis 
	Important Wavelength Recognition Method 
	Classification Analysis Method 
	Software 


	Conclusions 
	References

