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YOGURT SHELF LIFE DETERMINATION BY ELECTRONIC NOSE
GUO Qi- hui, BAI Xue, HU Xin- yu, LIU Wei- xing
Inner Mongolia MENGNIU Dairy (Group) CO.LTD R&D, Huhhot 011500, Inner Mongolia, China
Abstract: In order to obtain a fast and available process to control the quality of yogurt, electronic nose was used

to determine the shelf life of yogurt. To do this, yogurt was stored at 4

. Samples of each of the stored yogurt

have been analyzed by electronic nose at different times. The results showed that electronic nose could determi-

nate shelf life of yogurt.
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Fig.1 Flavor of yogurt stored at different times
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Fig.2 Flavor of yogurt stored at 9d
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Fig.3 Flavor of yogurt stored at 10 d
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