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Electronic nose monitoring the red drum stored for different
temperature
YANG Hua!, GENG Li-hua*

(1.Faculty of Biological and Environmental Science, Zhe jiang Wan-li University, Ningbo 315100;
2Beijing Ying Sheng Hengtai Technology Co., Ltd., Beijing 100055)

Abstract: In the present study, an electronic nose (PEN3) was used to characterize and classify the flavor of
red drum coming from different storage temperature. This method firstly sampled the flavor composition
emanating from the red drum by PEN3 systems and then obtained response values of PEN3. After this, data
analysis was conducted by using principal component analysis (PCA) and linear discrimination analysis(LDA).
The results of this study showed that electronic nose was able to identify the fresh degrees of red fishes by
LDA method. The results of this study showed that the No2 sensor signal was distinctness in the fresh degrees
mensuration of red fishes by Loadings method. This new approach for red fish determinations using a portable
electronic nose was faster and cheaper than classical method.
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The best zinc concentration to cultivate the zinc—rich tender malt
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Abstract: Objective: The biological conversion technology was used to cultivate the zinc-rich tender malt. The
effect of different zinc concentration gradient on the content and the yield of tender wheat malt were
investigated by flame atomic absorption spectrophotometry. The results show that tender malt achieved the
best yield(88%) and the proper zinc content(144.7 mg/kg) with 400 mg/L of zinc. The yield and zinc content of
tender malt were decreased when zinc concentration was less than 400 mg/L. The increased zinc content and
the decreased yield of tender malt were found when exposed to the more than 600 mg/L of zinc. In conclusion,
the effect of zinc solution on the cultivation of zinc-rich tender malt is significant and the best zinc con-—
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