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An attempt to estimate the hardness of glutinous rice cake dough
using near infrared spectra of uncooked rice
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The hardness of glutinous rice cake dough is one of the important properties in food processing. We
attempted to estimate the hardness of 12 different varieties of glutinous rices at 20 hours after processing
to the rice cake dough, using near-infrared spectra obtained from each uncooked rice. A PLS regression
model was built using NIR spectra ranging from 1400 to 2490 nm and was evaluated by LOOCV method.
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