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Abstract: The determination of fruit maturity is the key to determining the fruit harvest time, which can ensure
the quality of harvested fruit and reduce the waste in the supply chain. This paper introduces the latest research
progress of near—infrared spectroscopy in fruit maturity discrimination by researchers at home and abroad from
the aspects of hardness, dry matter, solid soluble content, and comprehensive evaluation index, the problems en-
countered in its application, the later key research direction and development prospect are summarized and
prospected.
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Fig. 1 Online harvesting decision map of mango orchards
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(a) PNN model
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(b) LSSVM model
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Fig.2 The average ROC curves of the PNN and
LSSVM models (500 iterations, prediction set)
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Table.2 Classification indexes of maturity level of fruits

Fruit Classification index of maturity level

Chlorophyll“!, Starch index®, Streif index?*",

Apple
bp SIQT index™

Mango  SSC¥ DM® TAM [ index™, TSS® Fruit color*¥
Watermelon RPP index®, SSCI®! Fruit color*”
Grape  SSCP*9 Fruit color'™
Pear SSCI® Firmness!™"!
Citrus  SSC™!, Chlorophyll™

Banana  Fruit color™,SSC!"
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