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Application of electronic nose technology in formaldehyde
recognition in lentinus edodes
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Abstract: A rgpid detection was made o detemine wo L entinus edodes ,
with different fomaldehyde concentrations using an electronic nose ( E-
nose). Two Lentinus edodes with different formaldehyde concentrations
were studied in the experiment The data obtained by electronic nose (E- ! BP
nosx) were analyzed by the method of principle components analysis
(PCA) and article neural netvork (ANN). Experimental result shoved 11
that the wo shiitake mushrooms could be distinguished well by the method
of principle camponents analysis (PCA). Then the data were processed : ( )
using article neural netvork (ANN) , inwhich the 100% correct classifi- : A IRSENSE PEN2
cation fram training samples and more than 90% identification ratio from 12
testing sanpleswere achieved; E-nose could rgpidly detect wo Lentinus 121 NY/T 1283 2007
edodeswith different fomaldehyde concentrations
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Figure 1  Individual senr regonses
aL entinus edodes sample
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Figure 2 Principal canponent analysis of

L entinus edodes sanples
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Tablel Reaultof the ANN analysis
1%
L1 [01] 100 90
L2 [10] 100 95
, PCA
, BP
90% ,
) ) , . 2005
[J]. , 2007, 19(2): 150 152

Yang Xuejieo, Huang Wei, Wen Jianchang, et al Fomaldehyde
content in dried edible fungi from dongguan market[ J]. Chinese Jour-
nal of Food Hygiene, 2007, 19(2): 150 152
PangL injiang, Wang Jun, Lu Xinghua, etal Disrimination of stor-
age age forwheat by E-nose [J]. Transactionsof the ASABE, 2008,
51(5): 1707 1712
) ) . [J].

( ), 2006, 32 (6):677 682
Lu Xiaoli, Hai Zheng, Wang Jun Detection of cola beverage by elec-
tonic noe [ J]. Joumal of Zhejiang University (Agricl & Life
il ), 2006, 32 (6): 677 682
SmonaBenedetti, SusannaBuratti, Anna Soinardi, etal Electronic
nose as a non-destructive tool t characterise peach cultivars and ©
monitr their ripening stage during shelf-life[ J]. Postharvest B iology
and Technology, 2008 (47): 181 188
Huichun Yu, JunWang Discrimination of long Jing green-tea grade
by electronic nose[ J]. Sensorsand ActuaibrsB, 2007 (122) : 134
140

1[D]. : , 2005
Dieo Enjie Study of influence factors of fomaldehyde foming in
lentinus edodes control measures in processing [ D ]. Chongging
Southwest A gricultural University, 2005



