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Detection of Ripeness Grades of Strawberry Using an Electronic Nose
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Abstract

The estimation of ripeness is a significant section of quality estimation since maturity at harvest can
affect on sensory and storage properties of fruits. A possible tactic for defining the grade of ipeness,
sensing the aromatic volatiles released by fruit using e-nose. For detection the five ripeness grades of
strawberry, the e-nose machine was designed and fabricated. Artificial neural networks (ANN), principal
components analysis (PCA) and linear discriminant analysis (LDA) were applied for pattern recognition of
array sensors. The best structure (10-11-5) can classify the samples in five classes in ANN analysis with
precision of 98.3 for strawberry. Also, PCA analysis characterized 99% variance in the strawberry. The
LDA distinguished the strawberry ripening grades well with just a little overlap between the RG4 and RG5.
The accuracy of the analysis was 93.3%.
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