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Abstract

The objective of this study was to find out the application of the electronic sensing for Banana cv. Hom
Thong quality assessment. Fourteen hands of Banana cv. Hom Thong at the mature stage were used in this
experiment. They were kept at room temperature (23+2°C) and low temperature (16+2°C) until senescence stage.
They were handling for sensory test by electronic tongue (E-tongue), electronic nose (E-nose) and compared with
the visual test every 2 days. The results were found that the bananas at room temperature had 6 days shelf life
while the low temperature extended the shelf life of the bananas to 12 days. Moreover, the electronic sensing of E-
tongue and E-nose shown the performance for banana quality evaluation with the high score of Principle
Component Analysis (PCA) of 99.02 and 98.15%, respectively. It can be concluded that electronic sensing can be
used to determine the quality of banana with high efficiency.
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Figure 1 The appearance of Banana cv. Hom Thong ripening stage.
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Figure 2 The PCA of Banana cv. Hom Thong ripening stage by E-tongue.
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Figure 3 The Chromatogram of Banana cv. Hom Thong ripening stage by E-nose.
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Figure 4 The PCA of Banana cv. Hom Thong ripening stage by E-nose.
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