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Non-destructive evaluation of fruit ripeness with flesh firmness using a tactile
sensor
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La France pears are harvested when still quite firm, then they are ripened before
shipping. Since the flesh firmness decreases notably during ripening, the ripeness is judged by a fruit
penetrometer in a ﬁacking house. In this work, considering the uneven surface of La France pears,
estimation of flesh firmness was examined by pressure distribution when fruits were placed on a tactile
Sensor .

Mass, pressure distribution, and flesh firmness were measured during ripening. A maximum load and a
contact area were calculated by pressure distribution. Both the maximum load and the contact area were
divided by the mass of fruit. These values were defined as specific maximum load and specific contact
area, respectively. With progress of ripeness, the specific maximum load decreased and the specific
contact area increased. However, flesh firmness was not able to be estimated. The results suggest that it
is necessary to extract the features related to firmness from pressure distribution.
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