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P DMC,TSC 1000~2500 SNV PCA PLSR 0.83,0.81 [71]
ssc 400 ~1000  — SPA PLSR 0.91 [72]

Bk SSC,BEEE,pH i 380~1734  — SPA MLR,PLSR,LS-SVM  0.98,0.95,0.90 [73]
WA S TR 308~1105  SG,MSC SPA,PLS - RC LS - SVM,MLR 0.83,0.50 [74]

SSC,pH f& 1002~2300  SG,SNV PLSR PLSR 0.74,0.64 [75]

Hig wEE 380 ~1 028 FrRifEfk PCA SVR 0.89,0.81,0.90 [76]
ssc 391~1043  KS GA,CARS,SPA, UVE PLSR 0.97 [77]

B ssc 942~1680  — — SAE - RF 0.91 [78]
SSC, B, TA 400 ~1000  — ANN ANN 0.69 ~0.90 [79]

SSC, fip 600 ~900 SNV i-PLS PLSR 0.88,0.86 [80]

AT 7 400 ~1000  — — XGBoost 0.82 [81]
MR SSC, R 393~1016  SG,SNV SPA,CARS, IRF PLSR,ELM 0.95,0.94 [82]
AR SSC, i 450 ~1000 SNV, MSC SPA,CARS,SPA + CARS SVM 0.94,0.82 [83]
EiilN BRI TR 900 ~ 1 700 — PLSR PLSR,SVM, ANN 0.77,0.35 [84]
S ssc 1000~2500  SG,FD,MSC CARS,GA,IRIV CNN,PLSR,SVR 0.85 [85]
X3 FEAkT ] 400 ~1000  SNV,MSC,WT CARS,SPA,UVE,CARS +SPA  SVM,RF,PLSR 0.99 [86]
X3 SSC, 4 C 400 ~1000  — UVE PLSR,SVR,LWR 0.93,0.84,0.87 [87]
g DMC 350~1100  OSC,DT,SG,SNV,MSC UVE,SPA,RF,CARS SVR,ELM, BPNN 0.96 [88]
P SSC,TA 897 ~1752  SG,FD,SD,MSC,SNV ~ — PLSR 0.838,0.694  [89]
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HERE B Ay - BEOLARMR(SAE - RE) ERR A 4ifia - uE M2 4 (SAE - FNN) 5 R i el )1 (LWR)
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K, X H PLS 1 LS — SVM BHU fiff FH 4235 Bt I FRAE I
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