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Table 1 Comparison of the number of neurons in the hiddger and the type of networks on the
accuracy of acidity prediction during storage

Network
£
The numpero. Newct Newff
neurons in the Tansig Logsig tansig Logsig
hidden layer ¢ R MSE R MSE R MSE R
2 0.0089 0.95224 0.0056  0.97193 0.005 0.96607  0.006 0.96135
3 0.0033 0.9712 0.0037 0.97469 0.0054 0.97115 0.0037 0.96969
4 0.0036 0.9768 0.0048 0.97294  0.006 0.97016 0.0036 0.97322
5 0.0032 0.97746 0.005 0.97035 0.0035 0.97733 0.0047 0.97282
6 0.0048 0.9784 0.0048 0.97621 0.0046 0.97523 0.0042 0.95821
7 0.0031 0.98213 0.004 0.98014 0.0035 0.98162 0.0034 0.98095
8 0.0038 0.97306 0.0026 0.98315 0.0031 0.98079 0.0028 0.98276
9 0.0031 0.98405 0.0032 0.98075 0.0026 0.98364 0.0044 0.97725
10 0.0029 0.98431 0.0029 0.98629 0.0023 0.98731 0.0019 0.98665
11 0.0028 0.98441 0.0027 0.98455 0.0031 0.98422 0.0029 0.98757
12 0.0028 0.98635 0.0021 0.98434 0.0027 0.98599 0.0023 0.98783
13 0.0041 0.98166 0.0023 0.9862 0.0023 0.98813 0.0024 0.98621
14 0.0034 0.98398 0.0023 0.98823 0.0022 0.98743 0.0028 0.98558
15 0.0019 0.98908 0.0034 0.98572 0.002 0.98954 0.0017 0.99023
16 0.0032 0.98376 0.003 0.98713 0.0026 0.9894 0.002 0.98811
17 0.0019 0.98615 0.0026  0.98803 0.0013 0.99264 0.0024 0.98764
18 0.0019 0.98949 0.0017 0.9909 0.0029 0.98419 0.0017 0.99164
19 0.0025 0.98994 0.0022 0.98885 0.0018 0.99031 0.0021 0.99014
20 0.0017 0.99114 0.0018 0.98872 0.003 0.98625 0.0033 0.9857
2 2
= 1.8 R2 = 0.9853 £ 1.8 1 R2 = 0.9853
2 1.6 2 1.6 -
@ 1.4 o 1.4
T 1.2 = 1.2
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Fig 2 The variation of predicted acidity versus titragahtidity: a) Newcf network with hyperbolic sigmaid
tangent activation function, b) Newcf network witiperbolic sigmoidal logarithm activation functiar), Newff
network with hyperbolic sigmoidal tangent activationction, d) Newff network with hyperbolic signalail

logarithm activation function
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Predicting the effect of ozone, chitosan and temperature on acidity
content of Mazafati date fruit during storage by using artificial
neural network

Sarhadi, H. '® Hadad khodaparast, M. H.2, Sedaghat, N.2, Mohebi, M., Milani, E>.

1. Assistant professor, Department of Food SciamceTechnology, Bam Branch, Islamic Azad Univerditgm,
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Mazafati date is one of the most famous and delfcidate varieties which has been classified as soft
dates. It has a dark red and Soft tissue. Thisidatérd economic variety of our country after Bmaian
and Shahani. Regarding to the importance of acielitgl the changes of acidity level during storage
predicted by neural network . In doing so , ozoas gthe edible coating of chitosan and different
temperatures (5,15,2&) were used as strategies to increase durabflijezafati date during 60 days,
and dates acidity was measured every 3 days . Qzcmitosan coating and different temperatures were
used as in put of network. The results showedrtbeif artificial network with topology of 1-17-4the
correlation coefficient of 0.99 and error squareamef 0.0013 by applying hyperbolic sigmoid tangent
function and learning pattern of levenberg marquardonsidered as the best neural model in priedict
the changes of acidity level. Generally , it carsbi that artificial neural network is a reliabhethod to
model and predict the changes of date acidity andes products .

Keywords: Artificial neural network, Date, Chitosan, Ozone.
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