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Transient response of gas sensors to edible oil flavour
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7h AAs N=H

B Ao A1Le8 ARA Al2dE 6702 metal oxide sensor(MOS)7} &g 7p2EA 3
NE Fgstn At (Kim et al, 2001). 7o) A2 ¥ dHolEE ML aa 4 EuA
B3 ojReny, AHEE AME Figarorloll A Ag4rgt RAe g z+ Ao ¥hgas

3l&tA A E& Table 19 YER U

Table 1. Metal oxide sensors used in electronic nose svstem

Sensor no. Responding chemicals Sensor model
Si Ammonia & amine TGS826
S2 Hydorgen sulfide TGS825
Ss3 Methane natural gas TGS842
Sy Alcoho! & orgnic solvents TGS2620
Ss Butane LP gas TGS2610
Se Air contamination TGS800
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Fig. 1 Response of an array of 6 metal oxide gas sensor
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Fig. 2 The 2D-T-charts composed of 1/Tand M from transient responses.
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Fig. 3 The 2D-1-charts composed of 1/Tand M_inf from transient responses.
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