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Establishing non-destructive
quality analysis of sweet potato
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o CRHRREAFRA T RETBIHRAURT

RS (nm) p 18
300 0.5472
400 0.5727
500 0.7432
600 0.8447
700 0.8010
800 0.7730
900 0.7473
1000 0.6469
1100 0.5846
1200 0.5381
1300 0.4514
1400 0.4709
1500 0.4297
1600 0.4211
1700 0.4276
1800 0.4339
1900 0.5031
2000 0.5348
2100 0.5273
2200 0.5381
2300 0.5697
2400 0.5670
2500 0.5503

p < 0.05%; p < 0.01**: p < 0.001***
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