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Total Luminous Reflectance Measurement of Mayonnaise
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Quantitative Analysis of Fat in Mayonnaise by Reflectance Spectroscopy and Multivariate Analysis
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Measurements of 8 Types of Mayonnaise Samples
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Results of Quantitative Analysis
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Predicted Amounts of Fat Calculated by Each Calibration Model for Validation Samples Measured in Vials
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*RMSEP : Root Mean Square Error of Prediction
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Measurement of Mayonnaise in Containers
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Quantitative Analysis Results for Measurement of Mayonnaise in
Containers
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Predicted Amounts of Fat Calculated by Each Calibration Model for Validation Samples Measured in Containers
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Conclusion
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