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Introduction Results
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Develop ANN shelf-life prediction ———
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conventional (Conv.) and innova- error
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and their combinations (Comb.)) error
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based on quality parameters (PV 5973 | 2907 | 1.606 | 4216 | 1,831
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Materials and Methods

. 95 VOOs from conventional ~ —onclusions

and innovative treatments. « All models achieved R2 > 0.90.
« Parameters: PV, K-values, OS,  Highest accuracy - US model
and AC trackgd for 24.months. « Lowest accuracy - conventiong
* MLP models in Statistica v.14. model
* Inputs: quality + processing - Key variables: variety, OSI, K.,
variables. . + Limited influence of processifg
« Qutput: storage time. parameters.

* Model selected by R? and SOS.
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