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Application of Electronic Nose in Freshness Evaluation of Fish

LI Xuan, DENG Shang-gui, ZHANG Bin, et al
(School of Food and Pharmacy & Medical School of Zhejiang Ocean University, Zhoushan 316004, China)

Abstract: In order to use the electronic nose evaluate the quality and freshness quickly, the fresh bluefish
was prepared through sensory evaluation, conventional testing to determine its freshness, and establish between
freshness key indicators and electronic nose principal component and linear discrimination relationship, for the
theoretical foundation of marine transport, port acceptance, factory processing and marketing quality evaluation.
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Fig.3 Bluefish PCA analysis in 0 “C storage conditions
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Fig.4 Bluefish PCA analysis in 4 C storage conditions
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Fig.5 Bluefish LDA analysis in 0 °C storage conditions
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