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Detection of Acetamiprid residue in sour cherry in different degrees of
maturity using an electronic nose
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Abstract

Pesticides are considered a basic ingredient of modern agricultural, playing a vital role in protecting high
agricultural efficiency. The evaluation of pesticide residues in fruits has become too much required
provisions for consumers, producers and authorities for fruit quality control. Acetamiprid is the most
important pesticides of sour cherry. A possible tactic for defining the pesticide residues, sensing the aromatic
volatiles released by fruit using e-nose. For detection the acetamiprid residue in sour cherry, the e-nose
machine was designed and fabricated. Principal components analysis (PCA) and linear discriminant analysis
(LDA) were applied for pattern recognition of array sensors. PCA analysis described 89% to 96% of the
variance in the diagnosis of organic and inorganic sour cherries. The accuracy of LDA analysis for residual
detection of acetamipride at 4 degrees of maturity was 83.3-100%.
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