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Aromatic characteristics of soy-sprouts measured by electric nose
Yeon-Shin Jeongl), Ji-Myung Lee", Krishna-Hari Dhakal”, Min-Kyung Kwon”, Youn-Yol Han” and
Young-Hyun Hwang*"
1)Division of Plant Biosciences, Kyungpook National University, Daegu, 702-701, Korea.
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- AAF : GC/SAW M4200(Electronic Sensor Technology, CA, U.S.A)
- Temperature : Sensor : 30°C, Value : 100, Injection port : 130°C, Room : 25 T

- Sampling time : 10sec

Panel test
- 499 g4 109
D48 A g RS

2%

S AmE olgshed B F714ES AR A3 2E FF ITUTAA 20
27} AR 5 A= FHEY B

z2R= 399 oz Btk Teu E3 weh 4R $& A4 e AeE

[e] L

Lel st
U Axtzsl oA e )R e UEF 4383, AT 4,618, HEFTH XFol 4%
5,087, 5,088Hz/s2] &M Z YEMRTE
t}. Penal test 27 F& Fo = H7
Boup wa s EI> AE> UEF o3l Q 5
Abg o] dko] 2L FFog A9 Al wdFH XFo] 7hEl
A2yl JEZ Bl g7 Re] B oz AZHE

i
o
b

- Corresponding author TEL : 053-950-5712 E-mail : hwangyh@knu.ac.kr

. 410 -



2500

IR Sprout
Soypaste
TREEER Vegetable
2000 1 Cookin-with rice
g
z 1500 o
[]
2
2
5 1000
[a]
500 +
0

3

Time(second)

Fig . Average of pulses for the different usage group of soybean sprout.
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Fig . Sum of pulses of electric nose for the aroma of different usage group of soybeans
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Fig . Sum of aroma of savory and fragrant aroma tested by panel test.
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