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The Classification of the Pineapple product by the Multivariate Analysis using 3-D Fluorescence Spectra
Measurement (Fluorescence Fingerprint, EEM)
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Phenyl alanine 258 284
Tyrosine 276 302 Amino acid
Tryptophan 280 357
Vitamin A(Retinol) 346 480
Vitamin B2(Riboflavin) 270, 382, 448 518 o
- - Vitamin
Vitamin B6(Pyridoxin) 328 393
Vitamin E(a-Tocopherol) 298 326
Chlorophyll A 428 663
Py - Porphrin
Hematoporphyrin 396 614
Ferulic acid 310 418 Cell wall
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1) Jakob Christensen, Lars Ngrgaard, Rasmus Bro, and Sgren Balling Engelsen., Multivariate
Autofluorescence of Intact Food Systems, Chemical Reviews, Vol. 106, No. 6 (2006)
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