A"nmet hod for neasuring the ripeness. and the texture of a fruit, the nethod
conprising a step for applying a vibration having sequentlally changi ng -
frequencies to a fruit to be neasured, a step for neasuring the intensity
of the vibration applied to the fruit andgthe intensity of the vibration of
the fruit, a step for neasuring the weight of the fruit, a step for finding
the transfer functional characteristic of the fruit by perfornlng frequency
anal ysis based on the intensity of the vibration applied to the fruit and
the intensity of the vibration of theAB$'EﬂtAc'End co'rrputi ng the secondary
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danping ratio [err] and the elasticity value E of ‘the fruit based on the
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det ermi ni ng the ripeness of the fruit by using the el ast|C|t¥ val ue E when
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-and the elasticity value E. The above method enabl es ‘ti nel y shi pnent of
fruits 10 tfie. fredaency of secondary resonance peak) of the fruit and the frequencies f1
and f2 which represent the resbnahce‘ ﬁ'eqﬁeneies of the fruit, at which
- respective gains are 3dB lower than the gain at the frecjueney, fo of the
" secondary .resonance peak, based on the transfer functional characteristic of
the fruit, a step for eomputing the damping ratio n and the elasticity value E
- 15 of the fruit based on'the welght of the fruit and the frequenmes fo, fl and £2, a
- step for determining the ripeness of the fruit by using the elastmty value E
when the elasticity value E 1s.1arger than ‘a predetermined value, and by
using the damping ratio 7 Whe'n.the e_lastieity value E is not larger than the
: predetermined vélue, a step. for compixting the viscosity value ¢ and the
: 20._ elasticity"value- E of the fruit based on the weight of the fruit and the
' frequencies fo, f1 and f2, and a .step for deterﬁiining the texture and the
ripeness of the fru.tt from the relation betv_veen the viscosity value ¢ and the _
: elast_ieity'value E. The above method enahles timely shipment ef fruits to the

market.
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