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Application of Chemical Sensors to Study the Soybean Oils

Prepared with Different Heating Temperature and Time

Huang Qinyi Sun Jing Li Fang Liu Lingtao Han Fang Li Chenghua Su Xiurong
( School of Marine Sciences Ningbo University Ninghbo 315211)

Abstract In order to establish the soybean oil fingerprint and lay the foundation for rapid detection technology
this experiment explored the relationship between the heating conditions and the quality of soybean oil. Her we used
chemical sensor to detect the soybean oils with different heating temperature and heating time and adopted two meth—
ods of principal component analysis( PCA) and linear discriminant analysis( LDA) to analyze the soybean oils which
the heating temperature respectively were 120 180 220 °C and the heating time were 0.5 2.5 5 h respectively. The
result shown that the electronic nose could significantly distinguish the different heating conditions of soybean oils; also
could have a good recognition on the change of the volatile material of soybean oils. The LDA method was more
effective than the PCA method. The establishment of soybean oil fingerprint will be used for the rapid detection of
frying oils and ensure the safety of fried food.
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