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Development of Thai Fruit Quality Assessment by

Non-Destructive Techniques: Portable NIR
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Abstract

The study on development of Thai fruits quality assessment by non-destructive technology:
Portable NIR with 3 fruits (papaya, pineapple and mango). The physical and chemical quality
were evaluated and the related to data of fruits quality from NIRSystem 6500 and portable NIR.
The results showed that TSS of papaya and mango can use to maturity index better than
pineapple. Technique NIR (NIRSystem 6500) can evaluation of TSS value from 3 fruits during
maturity and fruit ripening. On the other hand, NIR spectroscopy (NIR portable) is low

efficiency.
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