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Table 1 Standard sensor arrays and performance N 100 s,
specification in electronic nose PEN3 10 s, 5 s, 40 s,
1s, 0, 300 mL/min,
Serial Sensor Performance R N )
number name specification s 300 mL/ min,
1 WIC ,10 mg/L s 10
2 W5S NO2 .1 mg/L 14
3 w3C ,10 mg/L Winmuster
4 W6S Hy ,100 pg/L . (Loadings) (principal component
° Wae ’ -1 me/L analysis, PCA) (linear discrimination
6 w1S CH;,100 mg/L )
analysis, LDA) .
7 Wiw H2S.1 mg/L
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8 w2s C0O.100 mg/L
9 W2wW H2S.1 mg/L 2 1
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Fig 1 Radars charts of volatile substance for apples with 1-MCP treatment at different times under ambient temperature
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Abstract: Taking ‘Fuji” apple as test materials,the aroma composition in ‘Fuji” apples with 1-MCP at different treatment

times under ambient temperature was detected by electronic nose. Dynamic aroma sampling was achieved by electronic

nose and response values of the instrument were obtained. It was followed by data analysis using principal component

analysis (PCA) and linear discrimination analysis (LDA). The results showed that the use of PCA was able to

discriminate apples on 1-MCP treatment group and control group at the same shelf life after cold storage, but

distinguishing effect of apples between different treatment groups of 1-MCP was undesirability. The use of LDA was able

to exactly discriminate apples among all treatment groups at the same shelf life after cold storage. Loading analysis

indicated that sensors of 2,6,7,8 and 9 played important roles in apples with 1-MCP at different treatment time under

ambient temperature. Therefore, discriminant of apples with 1-MCP at different treatment time under ambient

temperature by electronic nose was possiblesand LDA was better than PCA.

Keywords: apple; electronic nose;discriminant analysis; I-methylcyclopropene; treatment time
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