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Abstract

As a non-destructive testing technology, the electronic nose is through the detection of apple gas
components (esters, alcohols, etc.) to monitor changes in fruit quality. Electronic nose technology
is mainly composed of three parts: gas sensor array, signal preprocessing circuit and computer
pattern recognition system. In appraisal of apple variety, electronic nose can distinguish about 8
kinds of apple varieties. With the increasing of the number of varieties, the differentiation degree
of electronic nose began to decrease. And the distinction of electronic nose on whole fruit is better
than that of fruit juice. The accuracy of electronic nose in the detection of apple maturity and shelf
life is mainly affected by pattern recognition technology, PCA and LDA application is better. The
use of electronic nose can predict the storage period of the apple, and the electronic nose has a
good distinction on the quality of the apple during storage.
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Table 1. Apple quality evaluation index
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Figure 1. Electronic nose structure diagram
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Table 2. Different types of gas sensor features [12]
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