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Prediction of Oil Content in Avocado (Persea americana)
Using Fluorescence Excitation Emission Matrix
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Fig.1 Relationship of wax and cuticle weights (per square
centimeter) to oil content in avocado.
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Fig. 2 An example of the excitation emission matrix of
avocado skin.
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Fig.3 The plots between predicted and measured values
of oil content in the avocado obtained from the
partial least square regression (PLSR). The inset
is loadings in the first latent variable of the PLSR.
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