— 4G FOOD SCIENCE AND TECHNOLOGY 2013 38

FL 7 S PCA M IV RS il 5 73
W

1 1* 2 1 1 1 1

(1. : 066200;
2. : 100055)

2L DA i XS A R ORI 1, 49 BN R 2GRN T XS, AR5 6 XS R it AT i g« I
Bi wk4i. REEAEE, R A SRS A FE f o ml AT e, 18 3 e 4 A (PCA) J732:
X PTAF I AT 430 S5 R PCASI BT I RS AR B 1R o WA IR & sl 1) . 2w s R
AU~ ARPETE AR BE XS, BRIHPCA BT 5 1200 T 383 7= fib AN [A) T 245 AR (R DX 43 50 R
WA, J2 XA ANEIN TR B A 500 i 07

KHET: X8 WS FER T (PCA)

RS TS 251.7 SCHERPR S A ESS: 1005-9989 (2013) 04-0296-06

Application of the electric nose principle component analysis on
sensory evaluation of chicken soup

REN Dong-xu', LIU Hui"", ZHAO Yue?, ZHANG Jing', WU Shou-¢', WANG Yi-zhu', ZENG Cai-yun'

(1.Qinhuangdao Chia Tai CO., LTD., Qinhuangdao 066200;
2.Ensoul Technology LTD., Beijing 100055)

Abstract: In order to find a robust method to evaluate chicken soup flavor, chicken soup of different
processing phases (boiling, defatting, adding accessories, concentration, sterilizing) were collected and
analyzed by electric nose. The data obtained were consequently analyzed by the methods of Principle
Component Analysis (PCA). The result showed that PCA could distinguish chicken soup of different
processing phases, indicating that PCA is an effective analysis method of chicken soup.
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