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* Syringe-filtration

** PCA: Principal Component Analysis LDA: Linear Discriminant Analysis
PLSR: Partial least squares regression (Leave one group out Cross validation)/
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« LDA model accurately classified the CF-adulterated tomato powders
depending on their adulteration level.

 PLSR models accurately predicted the concentration of added CF,AP and
FC in each of the TP extracts (TY, TU and NA).

* The water spectral pattern highlighted the gradual adulteration levels.

=P The findings confirm the efficiency of NIR-based Aquaphotomics in
\authenticating tomato powder extracts
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