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Analysis of signal patterns of spice flavors using an

electronic nose
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2 oA g 91 AL 7] WEol AEFY AF 7S dFs L Feg oy oA Wi+
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o] A% EFNAY 2 ¢ A, AF BALS AFAR urte] Fulet HAF A
B33 AR we 71FE ER2E AAs7] 4R 4] Bl 7 R A5 Agdd o
g 54 B4 +71 ¢ldh(Noh et al, 1998). o8& A& a7l 8 Az 74
AAE 23 F2 A4 AX 985 g dF AN 7led dasls olgte E7}
AR Alxely} A HEA J]&eg o] & MtIA|2Ho] BAEA HAJHKim et al,

f

E ATFME dEHY FAE 95T AAstd] Azt BEHA Awy Py HEel o
Bee

@ ffom e ALgE Aol 5S4 By 5 2] 9ste] aYZRA, T4
,ZAEAT 2 A wde Agsd guRe A% Hde B4z s

2. Al 2 3y
7h AAAA £H

B oggo AgE AAIA2EE ARy AEAYA AT A 2=z A
2.2 57019 metal oxide sensor(Figaro. Co., Japan)7} £ 8% 712 &4 X ot} AALFRA

CoREgstm sYARAS AEAUN AT EE(FYFHIEDT )
2 ATE 0UIE BT Aol oJ5tel AT 5 & (R05-2004-000-11433-0)

352



2®lo] A}2® AMAE General air contaminants(Si), VOC(S2), Butane LP gas(Sa3),
Methane natural gas(Ss), Alcohol organic solvents(Ss) 52 33t A& ¥w&& YUetda
Atk A2" Ao} AeYSele 2y Z2 oY Ao (LabVIEW, version 6.1, National
Instruments, USA)E Ab&3st9len dlolg £4de 48 ZEZIH(PLS Toolbox, version
5.3, Mathworks, USA)& A3ttt

U A8 2y

B AP AZA FAE 9L TUste] A22 $Wd) 10g ¥ FLE4ZE o
&3t 4R 2EEOT)NA B2 RS FE3H A4z AR dste 43 wE
AN E 12 AH4E AlRY W9 ol a1 & el Ut

Table 1 Spices used for the experiment

Sample . Sample )
Spice Spice
No. No.
1 Parsley(Petroselinum crispum) 6 Basil(Ocimun basilicum L.)
2 Chili(Capsicum frutescens L.) 7 Rosemary(Rosmarinus officinalis L.)
3 Paprika(Capsicum annuum L.) 3 Coriander(Coriandrum sativum L.)
4 Oregano(Origanum vulgare L.) 9 Garlic(Allium sativum L.)
5 Onion(Allium cepa L.)
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Fig. 1 Response of an array of 5 metal oxide gas sensor.
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Fig. 4 Principal components plots of spice.
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4] Using Mahalanobis Distance on 2 PCs . g Using Mahatanobi on2PCs
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Fig. 5 Dendogram of MOS using autoscaling and distance on 2PCs.
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