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Abstract:With the technique of near infrared transmittance

spectroscopy  NITS the predicted model for
quantitative analysis of protein content in brown
rice was established by using modified Partial
Least Square MPLS . The results were indicated
by the standard errors SEC for calibration, SECV
for cross validation and determination coefficients
RSQ for calibration and 1 -VR for validation
when the model was calibrated by MPLS. The
SEC and SECV were 0.2114 0.2365; While RSQ
and 1-VR were 0.9807 0.9768. The predictive
errors measured by NITS were close to those by
routine laboratory methods. The method of NITS
had high accuracy in predicted tests of cross
validation and independent validation and was
available to replace the routine laboratory
analysis.
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