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Figure S1. Physical view of the hyperspectral image acquisition system




1 N ¥
450 500 550 600 650 700 750 800 850 900 950 450 500 S50 600 650 700 750 800 850 900 950 450 500 550 600 650 700 750 800 850 900 950
Wavelength(nm) Wavelength(nm) Wavelength(nm)
SNVT (e) (D w10 2nd Der
(d) 2 025 Ist Der 25 g
18 0.02 *
1 15
0.015
05 i
" o 001 Fl
E H 305
05 “ 0008 - o
1y
0 05
-1.5
aM 0005 i
258 -0.01 15
450 500 S50 600 650 700 TS0 0D B0 900 950 450 500 S50 600 650 700 750 SO0 8BS0 900 950 450 500 S50 600 650 700 750 800 850 900 950
‘Wavelength(nm) Wavelength(nm) ‘Wavelength(nm)

Figure S2. (a) Raw spectra of sucrose marinated steak and (b) (c) (d) (e) (f) spectra after

various pre-processing methods.



Monte-Carlo Sampling method for outlier detection
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Figure S3. Detection of outlier based on Monte Carlo method
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