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Study on the Prediction Model of Acidity
in Apple Produced in Different Habitats

SUN Teng, ZHANG Jing-ping
(School of Biosystems Engineering and Food Science ,Zhejiang University , Hangzhou 310058, China)

Abstract: In order to study the changes of the acidity in apple produced in different habitat during
the storage time and predict the acidity,Computed tomography (CT) was used in the apple
nondestructive testing,and a prediction model was also established by the quadratic fitting. The
changes of apple during the storage time were proven by the results,what’s more a response surface
model combining the acidity and the CT number and an acidity prediction model were established.
The confirmation experiment indicates that the average error rate was12.14% ,which shows a good
adaptability and predicting effect.
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Fig. 1 Linear model of CT number and titratable acidity

in Shandong apple during storage time
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Fig. 2 Linear model of CT number and titratable acidity
in Shanxi apple during storage time
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Fig. 3 Linear model of CT number and titratable acidity
in Xinjiang apple during storage time
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Fig. 5 Response surface model of Shanxi apple
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Table 1 Analysis of error for the models %

36.73 0.32
18.94 0.16
21.15 0.32

16.45
9.61
9.03

1.46 16.08 10.97 0.09 3.84
1.28 10.10 3.90 0.13 0.99
0.36 9.23 27.99 0.68 7.68
12.14 4.06
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