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Development of non-destructive methods for assessing avocado ripening

Abstract

Avocados are difficult to determine their ripeness because other qualities such as color, hardness, and fat

content do not necessarily correspond to the ripening stages. However, as they ripen, wax increases, causing a

non-destructive change in their appearance. Therefore, we focused on the fact that the colorless thin film on

the surface increases the specular reflection component of light. We aimed to develop a method for non-

destructively determining avocado ripeness using surface reflectance. We verified the relationship with

ripeness using image analysis and quality measurement. As a result, we found a relationship between avocado

ripeness and the specular reflection component, demonstrating the feasibility of using this method to non-

destructively estimate avocado ripeness.
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