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Introduction
Currently it is …
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Table I An overview of the parameters of the FT-NIRS calibration models of poppy seed
	Parameter (%)
	na
	Ign.
	Character range
	RMSECb
	RMSECVc
	RMSEPd
	No of factors

	Oil
	97
	5
	39,45 - 49,95
	0,138
	0,327
	0,278
	11

	Palmitic acid
	94
	3
	0,70 - 2,20
	0,154
	0,186
	0,171
	8

	Stearic acid
	95
	2
	7,00 - 10,60
	0,404
	0,529
	0,514
	11

	Oleic acid
	98
	1
	9,70 - 22,80
	0,271
	0,939
	0,930
	11

	Linoleic acid
	94
	5
	65,7 - 78,30
	0,576
	1,230
	1,240
	10

	Linolenic acid
	98
	1
	0,1 - 1,40
	0,165
	0,231
	0,298
	6


a No of samples, b calibration error, c cross validation error, d prediction error
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Figure 1 Probable mechanism of formation of allithiolanes A−I
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