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Research on the Detection of the Hawthorn Can with D ifferent Production Date with Electronic Nose

CHEN L imei et al (Deparment of Food Science, Liaocheng University, Liaocheng, Shandong 252059)

Abstract [Objective] The regonse of the electronic nose to the flavor change of the Havthorn Can product with different production date
was investigated through the experiment [Method] The productsof Hawvthorn Can were characterized and classified by meansof the detection
of an electronic nose(PEN3). And the testing datawas analyzed with the method of principal component analysis(PCA) , linear discrimination
analysis(LDA) and Loading analysis [Result] The results indicated that electronic nose was able o identify the flavor change of the Haw-
thomn Can product because of the shelf life-extending and to distinguish them. Therewas a linear relation betwween the time and flavor The sec-
ond snor of the electronic nose played amain role in the first main component and the forth and sixth sensor of the electronic nose played a
main role in the second main component Itwas showed that the electronic nose could identify unknown Havthom Can [ Conclusion] The e
lectronic nose could be used in the detection of the freshness of Hawthom Can
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Fig 5 The loading analysis of hawthorn can
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