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Study on Application of Metal Sensors to Food Flavor and Food Quality

FAN Yuan-jing, ZHENG Zhi, WANG Jun-hui, LUO Jian-ping
(College of Biotechnology and Food Engineering, Hefei University of Technology, Hefei 230069, China)

Abstract: Studyonclassificationoffood flavoranddiscriminationfood qual ity characteristicaccording tovolatile compounds.
Multianalysis of different metal oxide sensors, which is FOX3000 Electronic Nose System (AlphaM.0.S, France), to test for
flavor of 59 kinds of tea and 5 kinds of coffee with “no-breakage” method was made use, and then carried out principle
component analysis (PCA) and discriminant function analysis (DFA). Coffee were experimented the change of qual ity after
stored for 10 days in condition of different humidity and temperature. Analyzing the result manifestation can adapt for not only
the type of flavor of tea, but also can applied to analysis of effect factor related food qual ities such as producing area, store
condition and soon. The metals oxide sensors can still further expand to apply to discriminate with identify in the food qual ity
that have the aroma performance.
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