
Title Application of electronic-nose for identification ripeness stage of durian 
Author C. Pokhum, C. Chawengkijwanich, and R. Maolanon 
Citation Book of Abstracts, Southeast Asia Symposium Quality and Safety of Fresh and Fresh Cut 

Produce Greater Mekong Subregion Conference on Postharvest Quality Management in 
Chains, August 3-5, 2009, Radisson Hotel, Bangkok, Thailand.   

Keyword electronic-nose; durian; ripeness stage 
 

Abstract 
 The objective of this studied was to identify the ripeness stage of durian fruit based on change of flavor 
profile. In this work, an electronic-nose (E-nose) which metal oxide gas sensor was used to determine flavor at 
unripe, ripe and overripe stage. The response signals of E-nose were analyzed by principle component analysis 
(PCA). The PCA result showed that durian flavor at unripe, ripe and overripe stages were discriminated from 
each other. The results suggested that the flavor profile of unripe, ripe and overripe stage were significantly 
different, and E-nose is able to monitor these differences. Thus, it is possibly that E-nose can be applied to 
identify the ripeness stage of durian fruit based on change of flavor profile. Durian flavor profile at difference 
ripeness stages were also confirmed by gas chromatography-mass spectrometry and sensory evaluation. 
 


