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Quick identification of adulterated beef by electronic
nose and principal component analysis

XU Wenjuan . HAN Fang.ZHAQ Han,DING Kuiving ., LIU Wenpeng . TIAN Guoning
Abstract A method to identify adulterated beef based on electronic nose and prineipal component
analysis was established. The beel samples mixed with pork were prepared according to different adultera—
tion ratio, and the electronic nose signals of the adulterated beel samples were collected, and the
response valueal 705 was extracted for mean analysis, and principal component analysis was conducted.
The results showed that beef samples with different adulteration ratio had different responses laws on ten
sensors. The adulterated beef could be divided into three categories by principal component analysis, and
they were pure beef samples, adulterated beef and pure pork samples, and cumulative contribution rate of
the two principal components was 96. 73% , and it had good discrimination. Through detection and verifi-
cation, it showed that the recognition accuracy of this method was 97. 5% . When this method was appli-
cated, quick and non - destructive screening and identification of adulterated beef mixed with pork could
be realized.
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