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Recognition of electronic nose for the free fatty acids responsible for goat
odour in the goats” milk

JIA Ru, LIU Zhan—dong , MA Li—jie ,YANG Chun—jie , DING Wu
(College of Food Science & Engineering, Northwest A&F University, Yangling 712100, China)

Abstract: The recognition of electronic nose for free hexanoic acid, octanoic acid and decanoic acid related with the goat odour in goats”
milk was studied, in order to provide theoretical basis for the establishment of the objective evaluation of electronic nose to goats” milk odour
intensity method. Electronic nose was used to detect different free hexanoic acid, octanoic acid and decanoic acid content of goats” milk, then
principal component(PCA), linear discriminant analysis(LDA) and partial least squares regression(PLS) was used to analyze the responses of
electronic nose. The results showed that PCA and LDA are able to distinguish different free hexanoic acid, octanoic acid and decanoic acid
content of goats” milk, and LDA is superior to that of PCA; the correlation coefficient of PLS analysis are 83.09%, 88.92% and 61.68% ,
which shows that the electronic nose responses and free hexanoic acid, octanoic acid and decanoic acid have a certain linear relationship. All
of these showed that Electronic nose technology has certain feasibility in evaluating the intensity of goat odour.
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