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Fig. 1. Correlation between predictions by NITS model and laboratory reference values of brown rice quality characteristics,
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Table 3. Repeatability of NITS model.
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BHEEIE B &8 Apparent amylose content 0.925 0.553
# H i &8 Protein content 0. 060 0.192
MH{E Alkali spreading value 0. 189 0. 486
#E U E Transparency 0.016 0.471
¥ H#F Chalky degree 2.562 0. 637

BE, KEAREMHCEEBRZIENR. AHERSTR].E
HESE MLEE SHEMZEARAREER M KM RY
HEER. FRTEREBHNARYE AL HE FRHA
[ 8 53 B 07 i VR R X EAT#E AT — — W =, T B B AT
B BN S TUAL B, B AR AU, 38 T B, 4K 9% SR, R B 7R
ah LR PR DR AN EEERREGE S
FEHPEENFERCEAEHAA EURLEFHA R
TR AL LIE LS 5L B R O B AL, B R AR K
b pt Gt B AR R BEB HATHE M A. FIA
NITS #] [ o 3 EEElE i & B S L MER AT W E , KKE
BT REK BT E AR XK R R E RO R — S R
HEM.








