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content of protein, fat and moisture in meat, and the content of protein and moisture in

Table S1. The parameters of Ad-WPT-SVMs obtained using PSO while modeling the
corn.
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Meat Corn

No. Protein Fat Moisture Protein  Moisture
121 1 0 1 1

122 1 1 1 1 1

123 0 0 1 1 0
124 0 1 1 1 0
125 1 1 1 1 1

126 0 1 0 0 0
127 0 1 1 0 1

128 o 1.38 1.25 1.38 1.86 04.92E-3
129 C 3.83E+2 9.34E+3  2.09E+3 428 E+5 7.44E+2
130 € 1.23E-2 1.40E-22 242E-2 0.59 0.02

note: Coding represents for the PSO optimized coding sequence of WPT tree
in each Ad-WPT-SVM; “0” in the coding part implied that the corresponding
node does not exist and “1” meant the existence of the corresponding node;
Number in the first column from 1 to 127 represents for the sequence of a node
as schemed in Figure 2; o represents for the optimized kernel width, C for
penalty constant C and ¢ for tolerance zone.



Table S2. The R-square score (R?) of each model for the content analysis of protein,

fat and moisture in meat.

Protein Fat Moisture
Cal set Preset Calset Preset Calset Pre set
PLS 0.9247 09326 0.9763 0.9835 0.9857 0.9851
BPNN 0.7866 0.8470 0.9187 0.9314 0.9078 0.9423
WPT-SVM 0.9390 0.9270 0.9882 0.9868 0.9874 0.9859
Ad- WPT-SVM  0.9580 0.9446 0.9992 0.9986 0.9946 0.9936

note: RMSE represents for root mean square error; Cal set
calibration set and Pre set for prediction set.

represents for



Table S3. The R-square score (R?) of each model for the content analysis of protein
and moisture in corn.

Protein Moisture
Cal set Pre set Cal set Pre set
PLS 0.9904 0.9870 0.9380 0.9598
BPNN 0.9212 0.9229 0.8681 0.8638
WPT-SVM 0.9990 0.9990 0.9704 0.9483
Ad-WPT-SVM 0.9998 0.9996 0.9998 0.9998

note: RMSE represents for root mean square error; Cal set represents for
calibration set and Pre set for prediction set.



