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A review of non—-destructive testing technology for fruit sweetness
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Technology Co., Ltd., Shanghai 201900, China)

Abstract: Non-destructive testing technology plays a vital role in the field of food quality
evaluation, especially in the rapid and accurate detection of fruit sweetness. Traditional destructive
testing methods are not only time-consuming and labor-intensive but also fail to meet the demands
of modern rapid and efficient processes. With the development of spectroscopy, imaging technology,
and electronics, non-destructive testing technology has gradually become a research hotspot. Fruit
sweetness, as one of the important indicators for evaluating fruit quality, has significant
implications for fruit grading, packaging, storage, and transportation. This paper explores the
current research progress of non-destructive testing technology for fruit sweetness, analyzes its
advantages and limitations, and looks forward to future development directions, aiming to provide a
scientific basis for enhancing the competitiveness of the entire fruit industry.
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Fig. 1 Non-destructive testing using near-infrared

spectroscopy

22 IRLTHNEERAR K B TR A A R

T T AT AR AE K ST 3 A0 G 0 45 458
I B U T WS BT R . SRR AR I T
S TR B TR 4 £ A, R A
SRR W RV, REASREE . A I R K R P
AL RSy . M 20 TH4E K & 21 429, JE LT
AT AR NS5 5 B B IR R MR ST, B4 R
J& % B AL = i (R A 25 ), B 2 R %
T B, K 1 R 4 T A B T A

It 25 H TR AL AR R R L LT AN
B ARG A T S AR b 3, AR e/
T 71U ™ T 2 2 U SR T R v
WPERIZO% ., BFSEE MIF R R R W 4T A
F A A A 30 M 48 X B AR SRR I B 4, LSS R
B . B3 1 7K AR A

AR, 156 25 1545 11 /N TR0 AL 60 {8 485 4k e 35
B, YL Al R X — SRS T R
40, B R B A0 4 R 4 A LR & 1 T
FETE A BT AL EE WAL BT R FH B T B 1
UG, BB R EER T KR B AL L4
R F R LE A R, PR T —Fh LT Il 9 5
o 110 485 28 K SR P TC A T U, A R T
TR R I R B B A T A 1 R DA
ARSI T 3 LT AT AR AE S W K 15 506 1o
B AR 7 R R, ST IR ST
7 1 BB T4 TR K SRR 1 BT /3T LA S
TR I A R S ot A 2 SR R IAIL
B2 I 2% LA K 3 B4 43 BT R — AR DG AR
WA, AR TE T R A o, e A b 4

http://xuebao.sit.edu.cn


http://xuebao.sit.edu.cn

296 BB ¥ K F R

525 %

B TR . AR, T LA B AR S B T
TR A2 T BRI B, 50 8 8 R Y R i 4 2
S BRI, 3 RE R A SR A, H 1 5
A B R OK T PR, FESZBR R R, A
SN T SRR . B0, A6 A A ke S
TR AR AT PR R A B T IR E i B B
] 3 R AL 2T A 1 43 2 8, IR L 2R
B 5 AT, BRI AT 3 T O e SR
TEFE % 1, 76 2 B bk . SOR A S5 LA K A
TR SR B FE 2% 0T 2T AR 432 107 U T ™,
336 2 7 FH R AR 125 T A R 150 TR 280,
ST LT A1 % AR T Sl 1 E— A5 B 5 R P
THRBENER,
3 ERIEMGEAR
31 BARERE
G AR AR — RS R AR,
3 1T AR A2 40 5 2T 13 BB I 11 3 S T B
F A SR Z BRI B e a0, xRh
AR B 8% 453 775 400 TR (0 0 B G RS AT, AT S B % 4
JE A (O R R 4325 L TR 2 TR, G
AR 7 630 5 AL 6 — A MUSOEIEAN, %6 e
e AT O L A K, I gt — R B
28 K e gk ™,
il

m AL

CCD #HHL
NS O
O

A

S

JEIR

El2 SXiEmERREREEE

Fig. 2 Schematic diagram of hyperspectral imaging technology
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