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0d 4d 8d 12d 16d 20d 244d
0d 0.981 1.000 1.000 1.000 1.000 1.000
44d 0. 981 0.999 1.000 1.000 1.000 1.000
8d 1.000  0.999 0.999 1.000 1.000 1.000
12 d 1.000 1.000 1.000 1.000 1.000 1.000
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20 d 1.000 1.000 1.000 1.000 1.000 1. 000
24 d 1.000 1.000 1.000 1.000 1.000 1.000
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The electronic nose usage in predicting the freshness of beef at
freezing point storage

SUN Tiandi' YUE Xiqing' ZHANG Ping® LI Jiang-kuo’ ZHANG Peng’

1( College of Food Shenyang Agricultural University Shenyang 110866 China)

2( National Engineering and Technology Research Center of Agricultural Products

Freshness Protection ( Tianjin)

Tianjin 300384 China)

ABSTRACT Beef was stored at freezing point ( —1.7°C +£0.2°C) . Beef qualities ( total bacteria count TVB-N

value red color and off-odour) were determined during the storage and volatile substance of beef was detected using

PEN3 electronic nose. The results showed that volatile substance of beef increased during storage and the responses of

electronic nose were differences among different storage time. Sensor 2 7 and 9 played a more important role than

others in detection and they obtained most of volatile substance information. Beef with different storage time could be

distinguished effectively using principle component analysis ( PCA) and linear discriminant analysis ( LDA) . The

model of electronic nose could predict well in total bacteria count TVB-N value red color and off-odour of beef in at

different storage time.

Key words beef electronic nose quality predict
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