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Table 1. Mean and standard deviation (SD) for each analyzed component of milk of the 225 studied milk 

samples.
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Table 2. Observed correlations among the traits. 
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3.2 Calibration 
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Figure 1. Cross-validation results from 203 milk samples (dotted lines: twice standard error of cross-
validation; solid line: perfect prediction where recorded titratable acidity (D°) = titratable acidity (D°) 
predicted by infrared analysis). 
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