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Recent developments of NIRS technique for nondestructive
measurement of fruit and vegetable interior quality

YANG Chun-mei, LI Ning,ZHAO Xue-hong, WANG Yan

(College of Precision Instrument and Opto-electronics Engineering, Tianjin University , Tianjin 300072, China)

Abstract : In this paper,recent developments of near infrared spectroscopy in measuring interior quality attributes of
fruit and vegetable were reported. The measuring modes and application of novel calibration techniques,as well as the

preceding of portable systems,were briefly summarized. Issues concerning the application and future research trends

were also addressed.
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quality measurement with NIRS
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