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I.  Building Ataulfo Modei

Reference samples harvested on My 2017, from an orchard located in 5 de Mayo, San Blas County,

Nayarit State, Mexico. Three hundred fruits were harvested at different ripening stages to finally select

200 at five categories: 1. Unripe, 2. Green Mature 1 (GM1), 3. Green Mature 2 (Gi@2eh. Mature

3 (GM3), and 5. Fully matu(€igure 1). Fruits were scanned with th&30 at ambient temperature

(25+2 °C), skin color measured withaMina20/ KN YI  YSGSNJ NBLRNIAYy3 W Q
solids using an Atago PALlrefractomeaer. DM was calculated according to Lee and Coggins (1982)

using the microwave oven.

Figure 1. Ataulfo fruit for building the Model.



Results

a. Ataulfo Model for Dry Matter(DM).
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b. Ataulfo Model for Skin color
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c. Ataulfo Model for Total Solubl&olids (TSS).

3045nm  3435nm Snm  421.5nm  460.5nm S CG165nm | 65550m  694.5nm | 7335nm  7725nm  811.5om  8505nm nm  9285nm | 9675nm  10065nm  10455nm  10845nm  11235nm  116250m 1197

Training Set Reference Values Model Spectra Device View Model Performance Analysis

1 0.92 User Selection
Reference Value ————t= — Predietion R?
s 0.91 — Cross Validation R?
2
Reference Value #1TSS = i
A
3
=
Graph 2
; . i 2 3 4 5 [ 7 8 ] 10 11 12
Model Linearity = Principle Components

z

CKS Y2RSt tAYSHNRGE 3%:00.87), blidded by TSSYRO[9?) Jayt DRI FRE @8RY W1 Q 6\

1. First Validation Ataulfo
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2. Second validation Ataulfo
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SKIN COLOR y = 0.8437x 0.534
R2=0.8011
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The adjusted predicted valuger Skin color improved a lot in this second round with 4R0.8011, while
the DM decreased with aR= 0.2808.
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[ll. Building Tommy Atkins Model.

Reference samples harvested dunel5, 2017, from an orchard located Kl Puente Satiago Ixcuintla

County, Nayarit State, Mexico. Three hundred fruits were harvested at different ripening stages to finally

select 200 at five categories: 1. Unripe, 2. Green Mature 1 (GM1), 3. Green Mature 2 (GM2), 4. Green
Mature 3 (GM3), andb. Fully mature (Figure 1). Fruits were scanned with th&@ at ambient
temperature (252 °C)pulpO2 f 2 NJ YSI adzNBR gAGK | aA yHuEl IJI oS =/ K NE
total soluble solids using an Atago PRtefractometer. DM was calculated acding to Lee and Coggins

(1982) using the microwave oven.
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Figure2. Tommy Atkinsfruit for building the Model.



a. Tommy Atkins Model for Dry Matter (DM).

b. Tommy Atkins Model forPulp color(Hue).



