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Abstract [ Objective] To explore a rapid determination method for fiber content in grains of quinoa. [ Method] Near infrared spectra of 100
quinoa samples were collected. The predicted models for quantitative analysis of fiber contents in the grains was built using near infrared trans-
mittance spectroscopy ( NITS). [ Result] In the wavelength range of 10 000 — 4 000 ¢cm ™', we set up near infrared quantitative model of qui-
noa crude fiber via first derivative + vector normalization preprocessing and combining with the data from chemical methods. Meanwhile, cali-
bration and prediction effect were the best, and then the cross validation decision coefficient (R’cv) and external validation decision coeffi-
cient (R’val) of fiber by near infrared quantitative model were 0.884 8 and 0. 876 1, respectively. [ Conclusion] The model of NITS about

complete grains quinoa fiber can be available for fast detecting quinoa fiber content.
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Fig.1 Near infrared spectroscopy of quinoa samples
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Table 1 Distribution of fiber content in calibration set and validation

set samples
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Fig.2 Cross check model of quinoa miosture content
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Fig.3 Cross check model of quinoa fiber
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