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Abstract: Tosolvethe problems in sale and identification-of Lycium barbarum L, a quantitative anlysis method was developed based on
near infrared spectrum for quantitative analysis of chemical ‘composition of Lycium barbarum L Patial least-squares regression (PLS) was
introduced for estabulishment of model calibration, in which thirty samp les were used for the calibration set and ten samples were used for the
prediction set. Then the chemical values of Lycium barbarum L were calculated. The result showed that using this prediction model of Lycium
barbarum L. composition, the calibrating correlation coefficient Rc were above 0.93 and cross-check correlation coefficients Rcv were above
0.83. The mean square error correction RIM SEC values of each component were smaller than those of the crass check all variance RM SEP
values. The predicted values had a good correlation with the chemistry values. Both of chemical value and predictive value of Lycium barbarum
L reached quantitative standard,.indicating that this-method can be used for quantitative analysis of chemical composition of Lycium barbarum
L.
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Fig.1 NIR spectra of Lycium barbarum L from eight regions
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Fig.2 First-order derivative (five point smoothing) and

Full-band SNV spectra
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Table 1 The chemical value of Lycium barbarum L

EPS e RKIA z%u]_‘ & FHa
N Max. Min. Mean
Ko 1% 40 19.08  10.84  14.10
B % 40 5.43 389 455
B 5 1% 40 8.36 2.61 4.45
& QK% 40 15.03°  9.68 11.82
BAE % 40 53.78 / 36.70.. 4835
T RAE Y% 40 50.84 . 3338 | 42.79
8 ) 40 1.53 0.42 1.11
% 4E 1% 40 6.45 3.05 4.48
5 A% 40 0.65 0.29 0.47
* ER/(mg/g) 40 1.18 0.65 0.82

£3¥ &/(mglg) 40 1.62 0.97 1.20
‘% A % C/(10°mg/lg) 40 3232 1364 2219
AR A% 40 0.27 0.14 0.18
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Table 2 The number of the components with removed outliers
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Table 3 The best principal components number of various ingredients
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RS .

& 4 13 ML E R T I EFRMREL S H
Tabble 4 Clibration model parameters for 13 chemical

constituents of Lycium barbarum L

R

WA 2K

Rc Rcv RMSEC RMSEP SLOP

Ko 0 2 094 095 0.73 0.79  0.89
Re 0 4 093 090 0.14 0.18 0.87
R& W 3 6 096 093 041 0.61 093
g2l 2 2 094 093 052 0.57 10.88
EAE 0 2 09 095 131 141 0.91
LR AR 1 7 096 095 126 2220 092
BB 2 6 096 0.9 0.09 013 0.92
%45 3 9 097 083 .0.26 073 094
HER 8 8 099 09 0.018 0.045 0.99
®EFC 1 4 093091 221 332 087
e 2 9 098 089 0.017 0.045 0.97
AWF I E 3 8 098 094 0.028 0.058 0.97
AEBMER 1 8 097 0.84 00091 0.022 0.95

F PLS VEFE LI A m oy (AR Y, 3% 4
Slope fE &A% e A S5 TNAE Akt 2R bR, 2
EEREERT 1, A HTNE S5k 220 Br(E Bz,
U AT 145 B2 FROARE L il 28R 28 SBGAIE 28 ) Slope {H
&7K4r: 0.89, 0.88; &4r: 0.87, 0.83; faij: 0.93,
0.89; &M Jfi: 0.88, 0.87; Lifi: 091, 0.91; LJH
BE: 092, 0.90; Q. 0.92, 0.87; 4. 0.94, 0.73;
Tl 0.99, 0.90; 443 C: 0.87, 0.85; #H &
0.97, 0.86; Z&HE M&: 097, 0.90; &HIMAE
0.95, 0.89. HrPfEfT. MAE. ILEHE, KR, 2
- RHSEEE . REAE MR, RARSENIR IEMZ
Slope fEKEBHTE 0.90, 1 HA% K40 AfE HZk i
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S84 073, 0.14, 041, 052, 1.31, 1.26, 0.09.
0.26, 0.018, 2.21, 0.017. 0.0091, 0.028, % Xi& %K
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