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Abstract: For distinguishing and classifying the fragrant character among the aromatic glutinous rice
which were the Gao Gonggui, Gou Yangdang, Gou Dandang, Gou Cengao, Congjiang Xianghenuo
and Gou Gaogian from Guizhou province, we analyzed the major aromatic components by using the
electronic nose (PEN3). The fragrant response value were obtained and analyzed by the principal
component analysis (PCA) and linear diserimination analysis (LDA) of PEN3 systems. The fragrant
components of Gou Gaogian and Lai long were compared by the GC-MS. The results showed that
electronic nose identify effectively the difference among the aromatic glutinous rice.
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