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Abstract: Long term storage of wild edible mushroo:
the quality. In order to ensure the security and quality, it was essential to establish a quick and efficient method to identify wild edible
mushrooms with different storage periods. Ultraviolet,(UV) and fourier transform infrared (FT-IR) spectra of 77 fruit bodies of B. tomentipes
(5 years of storage) were prepr

and UV, FT-IR, low-level and

ssed by using Savitzky-Golay (SG) smoothing, second derivative (2-D) and standard normal variate (SNV),

vel data fusion models were established with partial least squares discriminant analysis (PLS-DA). The
ent of UV and FT-IR spectra were SG+2-D and SG+2-D+SNV, respectively, and the classified
individual rs ‘e 10,6, 4 and 3 in UV, FT-IR, low-level and mid-level data fusion models.Theaverage of R, in mid-level data fusion

results showed.that the optimal pretr

model was closestto 1, and the average of RMSECV was minimum , which indicated that the effects of mid-level data fusion model were better
than those of other three models..The UV and FT-IR mid-level data fusion strategy combined with PLS-DA could accurately identify the B.
tomentipes‘with different storage periods, which provided a novel reference for quality evaluation of wild edible mushrooms..
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4 TEHEBIRTMEER
Table 4 Forecasting results of different models

AR KA D % EAIRH E/% w4 E AR F /% LRI
uv 92.59 73.91 10
FTIR 98.15 78.26
IRBHAE R 98.15 86.36 4
T SRR Bk 100 86.36 3
5 TEHESLHY R .. 71 RMSECV
Table 5 R?, and RMSECYV of different models | 4
“ uv FT-IR IKRILIE RS o REAR RS
jF R RMSECV R RMSECV R RMSECV R RMSECV
2011 0.85 0.20 0.87 0.28 0.90 0.26 0.21
2012 0.87 0.19 0.88 0.24 0.91 0.20
2014 0.67 0.27 0.85 0.22 0.87 0. 0.20
2015 0.57 0.33 0.90 0.27 0.91 ﬁlé ‘ 0.23
2016 0.48 0.27 0.79 0.22 084 % [ 020" 0.87 0.16
M8 0.69 0.25 0.86 0.25 0.89 0.24 0.91 0.20
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