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Application of the second generation of electronic nose and its useful possibility in food industry
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Abstract

Applications of the second generation of electronic
nose in various field such as new food product de-
velopment, slight rancidity during induction period,
classification of similar products, discovery of odor,
and odor reduction were reviewed. The possibilities
of using electronic noses in areas that are difficult
to analyze so far would be done in the future. It is
believed that the utility value is expanded not only in

the food industry but also in other areas.
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g. 1. Discriminant function analysis of the electronic nose data
for flavor pattern of pale ale beers (DF1: r?=0.9964,
F=743.98, DF2: r°=0,9924, F=346.72) (35)
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Fig. 2. Discriminant function analysis of the obtained data from electronic nose data for red ginseng extracts (a). The relationship between
DF1 of Fig. 4(a) and mixing ratio of different geographical origin of red ginseng extracts, Unknown samples(#2) was applied to DFA
(DF1: r’=0.9800, F=106.04; DF2: r’=09517, F=42.73) (43)
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Fig. 3. A portable commercial electronic nose named PERES,
a Structure, b User simply directs PERES toward the meat
and clicks a button to complete detection, ¢ A detailed
result with recommendations regarding the safety of the
detected meat would be provided on a mobile phone, d
The user interface of PERES (52)
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