@R FER 2017,33(24):124-128

Chinese Agricultural Science Bulletin

EELNETERRS RS SBaIEF o

T REA Y EF R IR, v e
IO, AR, AT R, Bk
CHRAEE R LB BEAE VI FLT, AR 350003 4 48 AR VR £ B 85 78 0, 471 350003 5
HE IR S TARBOARBE T H O, 48 M 350003)

H B AZRAMESBAR AN T EBFEBLRNBEEL EHATIRANMEX R AmE L
BURATBERESIFO A, FLMNEBHEBLRGBLEREHESE. KA X
1.28185.X-0.5246S . X+0.5246S A= X+1.2818S 4 A 5% £ NAB & AR F 5 A 548, Fp AR (1 &) AK(2
B) PR HAE) BHGR),FHEE ERESFTHFRMET 5, S 2R R ABEE TR
SEE A 2.17~9.60,F 39484 6.211, T F 244 29.77%, Z K-S EXMAEI KA EENH, 12 TBE Efe
BB A E e KW )3 £2)=3.559x-2.837, B H X A AR FHEMELE, FRBLANRABEESLS LB

SFTEREEME,
KR NGB E RS BBy WA
FE S ES:S661.1 XEFRERD: A WS :cash17020109

Probability Classification of Luffa Browning Degree and Its Regression Analysis with Total Phenol
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Abstract: The research aims to use the method of probability classification and regression analysis to reveal
the relationship between luffa browning degree and its total phenol content, and establish a standard luffa grade
based on normal distribution of the browning degree. The browning degree and total phenol were determined
among 38 luffa varieties. Furthermore, luffa browning probability was divided into five grades [i.e., extremely
low (1), low (2), medium (3), high (4), extremely high (5)] according to four points (i.e., X—1.2818S, X-0.5246S,
X+0.5246S and X+1.2818S), and its linear—regression with total phenol was analyzed. The K-S normality
testing results showed that the browning degree which ranged from 2.17 to 9.60 conformed to normal
distribution, and had an average value of 6.211 and a variable coefficient of 29.77%. There was a significant
linear relationship between luffa browning degree and total phenol, and a linear regression equation was
established (i.e., y=3.559x—2.837). The results showed that there was a significantly positive correlation
between luffa total phenol and its browning degree.
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