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Research Advanced of Nondestructive Detection of Maturity in Fruits

HE Yan-nan' , WEI Yong-sheng’ ,ZHENG Ying'
(1. College of Enology, Northwest A&F University, Yangling, Shanxi 712100, China; 2, College of Life Science, Northwest A&F University,
Yangling ,Shaanxi 712100,China)

Abstract: Nondestructive detection technology is a new development of high-tech in recent years . It is distinguished with
traditional destructive detection and has been researched by many researchers in the world ., What’s more; it has been
widely used in many fields of industry and agriculture. In the maturity investigates of fruits,it also has a bright and
promising space to develop . In this paper, we reviewed some of the nondestructive detection of fruits maturity through
literature surveys and statistical analysis methods . We stated the usage and theories of each method and the research
status and development trend of them. At last, we overview the future promising application prospects of some newly
technology.

Key words: fruit;maturity; nondestructive detection technology
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