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Abstract In order to obtain the most suitable parameters, 1 2007 4 23 2007 5 19 2007
electronic nose was applied to identifying different
7 ) ) ) ] 6 21 2007 7 18 2007 8 16
storage period pure milk. D ifferent influencing factors
during the measuring process was studied through (pen3 A RSEN SE)
single factor and orthogonal experiments. The results 1.2
indicated the optmal conditon was: temperature 50mL 200mL ,
30 , flush tme 90s, measurement tme 40s and , ,
chamber flow 360mL /min.
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