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Background }

Onion (Alllum cepa), a very commonly used vegetable. Apart from imparting a delicious taste and flavor due to Its pungency In many
culinary preparations, It serves several medicinal purposes also. However, when the onions are stored for a longer time there may be chances
of spoilage and wrong storage conditions or the use of Incorrect transport leads to damage to the onion. It Is of the utmost importance to
discover precise, accurate, and cutting-edge sophisticated analytical technigues to reduce spoilage. The electronic nose (e-nose) has gained
wide popularity In the analytical space owing to its rapid and non-destructive ways to identify the global aroma profile
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* The storage stability assessment of onions will be attempted using an e-nose coupled with the fuzzy logic approach to estimate discard time.
* An analogy will be drawn from sensory panel evaluation, and e-nose sensors were regarded as equivalent to hedonic scores and filtered using

fuzzy logic interpretation.
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