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Establishing flavor fingerprints of fermented milk with yeast by
electronic nose technology

HE Xiang-ting"’, LIANG Ya-jie"?, MU Guang-ging',CHEN Li—jun"*’, JIANG Tie-min’

(1.Dalian Polytechnic University, Dalian 116034;
2.Beijing Sanyuan Foods Co., Ltd., Beijing 100076)

Abstract: Detect the flavor contour of yogurt and the fermented milk with yeast by electronic nose, analyze
the flavor characteristics of yogurt and the fermented milk with yeast at different fermentation time through
principal component analysis (PCA) and linear discriminant analysis (LDA) and establish yeast fermented
milk flavor fingerprints with the combination of its textural characteristics. The results showed that the
analyzing the flavor characteristics of fermented milk at different fermentation time through PCA and LDA
to distinguish different flavor characteristics of yogurt and the fermented milk had a significant effect. Yeast
fermented milk texture parameters changed significantly: hardness and consistency in fermentation 4 h
and ripening 24 h, 36 h, 48 h, 14 d had a significant difference, cohesiveness and viscosity index between
the two changed significantly except for a few hours and finally established the flavor fingerprints of yeast
fermented milk with the change over time by combining with electronic nose detect gossip patterns.
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