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Figure 1. Workflow diagram of coating preparation, egg treatment and quality || Figure 2. 2D correlation spectroscopy map between treatments based on A) SNV-
assessment preprocessed NIR spectra and B) First derivatives-preprocessed NIR spectra
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for monitoring egg quality. Figure 3. Results of PLSR models for egg quality parameters using SNV-preprocessed NIR spectra

Acknowledgments: The authors would like to express their gratitude to the Doctoral School of Food Science at the Hungarian University of Agriculture
and Life Sciences for their support during this study. We acknowledge the support of Capriovus Ltd. in providing egg samples for this research.




	Slide 1

