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The purpose of the article is to promote and facili-
tate prediction of antocyanin content in vacuum dried 
sour cherry. quantitative structure property relationship 
(qSPR) analysis was applied on thirteen sorts of cherry. 
A multiple linear regression (MlR) procedure was used 
to model the relationships between antocyanin content 
and antioxidative activity of the investigated sorts of 
cherry. The complete regression analysis were carried 
out by PASS 2005, GESS 2006, NCSS Statistical Soft-
wares. The best mathematical model has been devel-
oped as a calibration model for predicting the antocyanin 
content in vacuum dried sour cherry. The quality of the 
model was validated by leave one out technique as well 
as by the calculation of statistical parameters for the es-
tablished model. The established model was used to pre-

dict the antocyanin content in vacuum dried sour cherry 
and close agreement between experimental and pre-
dicted values was obtained. The low residual activity and 
high cross-validated r 2 values observed (r 2

CV
 = 0.9124) 

indicated the predictive ability of the developed qSPR 
model. it indicates that the content in vacuum dried sour 
cherry can be successfully modeled using data of anti-
oxidative activity.
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This article is based on the high performance thin-
layer chromatography (hPTlC) analyses of fourteen 
samples of tomato from different locations in Serbia. A 
quantitative relationship between the ascorbic acid con-
tent in different tomato sorts and the chromatographic 
retention constants (R

M
 0) was investigated by using 

quantitative structure-retention relationship (qSRR) 
analyses. The best mathematical model has been devel-
oped as a calibration model for predicting the ascorbic 
acid content in tomato. The quality of the model was val-
idated by leave one out technique as well as by the cal-
culation of statistical parameters for the established 
model. high values of the correlation coefficients indi-
cate the possibility of applying these model in practice. 

Predictive ability of defined mathematical model was 
tested by comparing and correlating the experimetal 
and calculated values of ascorbic acid concentration in 
tomato. Since the correlation was extremly good, theo-
retical mathematical model can be used to predict the 
ascorbic acid content in tomato sorts using the hPTlC 
results.
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