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Fig. 1 Changes in TVC of turbot during storage under

different conditions
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storage under different conditions
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Fig. 3 The radar chart of odour changes of turbot during

storage period at 0 C
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Fig. 4 The radar chart of odour changes of turbot during
storage period at 4 C

2.3.2
( PCA)
13
PCA
7 10 ) ®
™ L
1 1.8 lnd
= 1.3
# 1.6 - L
o 13
= 13 fyad 2 d
;;; 1.1 . e ]
£ 0o ~D
2 4 6 ® 12 14 16 W 20 X2

F s 1 FURRER anv)

PCA

Fig. 5 PCA analysis of odour changes of turbot during storage at 0 °C( a) and 4 °C( b)
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Fig. 6 Loadings analysis of odour changes of turbot during storage at 0 °C( a) and 4 °C( b)
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Table 2 Squared euclidean distance of turbot samples under different storage conditions
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Quality changes of turbot during refrigerated storage detected by electronic nose

XU Yongxia ZHANG Chao-min ZHANG Ying LI Xue-peng SUN Hong LI Jian-rong

( College of Food Science and Technology Bohai University Food Safety Key Lab of Liaoning Province

National & Local Joint Engineering Research Center of Storage Processing and Safety Control Technology for
Fresh Agricultural and Aquatic Products Jinzhou 121013  China)

ABSTRACT  The volatile odor changes in turbot during refrigerated storage at different temperatures were detected

by electronic nose. The electronic nose technology for evaluating the turbot freshness was established by principal

component analysis ( PCA)

loading analysis ( LA) and cluster analysis ( CA) method. The analysis also included to—

tal number of bacterial colony and TVB-N content. The results showed that smell changes during refrigerated storage at
0 C and 4 °C could be well distinguished by PCA LA and CA. Inflection points were 20 d and 16 d respectively.

The predict shelf life by electronic nose was consistent with total bacterial count and TVB-N analysis prediction.

Therefore electronic nose technology can be used in identifying the freshness of turbot during refrigeration.
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