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Analysis of flavour characteristics of melon using gas sensors
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Table 1 Metal oxide sensors used in electronic nose system.

Sensor no. Responding chemicals
S1 General air contaminants
Sz Volatile organic compound
S3 Butane LP gas
Sq Methane natural gas
S5 Alcohol organic solvent
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Table 4 Three different varieties of melon used in the experiment.
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Fig. 2 Changes in R(Vgs/Vair) of volatile components of three different varieties of

melon.
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Two-dimensional Scores Plot for PCA Two-dimensional Scores Plot for PCA

£

06 R ae; M »Cﬁm
) €3,
04 @) 04 > @
' ()

(

-~ 02 4 - N
; : ST

&
o
&
"

b
*

@ . 04

{A1 46
o L | | .
K} 3

1 2 + 2 1 0
?C!(WW%) PC 1(37.03%)

-]
»
x

)

&
PR
A
~
“w
-
o
-3
)
ES
o
~
w
-

Fig. 3 Principal components plots of melon.
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Fig. 4 Principal components plots of melon data with different storage time.
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Fig. 5 Dendogram of sensor and sample using autoscaling and distance.
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