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Quality Discrimination of Dried Pork Slices Using Electronic Nose Technology
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Abstract: For rapid identification of the quality of dried pork slices, 108 samples from 12 brands with three batches
cach were detected by using electronic nose technology. Meanwhile, according to the national standard of China
GB/T 31406-2015, the contents of protein, moisture, chloride, fat and total sugar in these samples were determined for
quality evaluation. By selecting the average values in the range of 120-150 s in the electronic nose response curve, where the
sensor response was relatively stable, as the characterization variable, a model for discriminating different quality grades of
dried pork slices was established by using principal component analysis and k-nearest neighbor method (4 = 3). The results
showed that the theoretical discrimination accuracy of the model was 89.81%. Accordingly. electronic nose technology could
be applicable for the quality discrimination of dried pork slices.

Keywords: dried pork slices; flavor fingerprints; electronic nose; k-nearest neighbor algorithm; quality discrimination
DOI:10.7506/rlyj 1001-8123-20210111-006

P s TS251.7 SRR : A SCES S 1001-8123 (2021) 02-0031-04
31 3cke ot

WRid, 5043, PRk, S5, BET of o SR AR % Al o 5 30 500 23 BT (). AAISRIESE, 2021, 35(2): 31-34. DOI:10.7506/
rlyjl001-8123-20210111-006.  http://www.rlyj.net.cn

CHEN Tong, QI Xingpu, CHEN Bin, et al. Quality discrimination of dried pork slices using electronic nose technology[J].
Meat Research, 2021, 35(2): 31-34. DO1:10.7506/rlyj1001-8123-20210111-006.  http://www.rlyj.net.cn

PR i At T — A e i AR B o, LR E R R .. MR, TR, MU, D14, ARETEY, J-"—
BRI RN AN E R P AR TR B B R B S SR R R R IR
et Rl 0 A R 1R O — B R R L 15 5L Je Strecker [ fif S5 7E P (0 — R Ik 22 R WY, ot
Wefis H . 2021-01-11
S GTH z’fiﬂ-!-lﬁllh BEORANA TR RO E ARG TIE (20234)

T e R R R RNT SRl AR SR A T E  (2021KY0352)
%—iﬁf-ﬁ'rﬁji‘r: PRiE (1990—)  C(ORCID: 0000-0003-0056-9857) , Y, ©iI, -, WRFC A, 27 T e .
E-mail: tomichen @foxmail.com
SEAETES A AP (1982—)  (ORCID: 0000-0003-3716-8969) . %, FElFd#. L, WFRJ7miaiE 5.
E-mail: 12404989 @qq.com

EI. ?1




32 2021, Vol. 35, No. 2

gl

BESTEN

MEAT RESEARCH

<@

B ] B 2B SRS S L
CHINA MEAT RESEARCH CENTER

8 AN (R il 6 B0 AL il ) 2L o A5 2 W0, i EL R 4% P
R 7= it R AR PR P T R B AT B AT
s, PRI D I A RO B R O, L RO R 4
e T £ A2 1E PRI o5 R £ 2 ) SR B bR A i

ST, ARSI TN B3 FE T XU 0T 2 Ront PR I £
R HEAT T8 Z4RIE . Tian XingZ5™ 70568 F 753
AR5 S - T IE RS BOR AT AN R o e
A AR5, S5 SRR M, 3RS RON3 %S %I, A 1A
5 R EATHLIE A (volatile organic compounds, VOCs)
U T AR BE 7 #0% #; Chen Mingjie 5" 8 Bh AU M (5
- B 73 A% 1S R BIF T8 P A RE 8 E AN ) m TR B
BRI LR, R F e vt 2 TR XS AN [F I BRI IR,
A E RS BT S, RS SEEL T AR
T B PR RE S A X 25 ko5 261 fek TR A A M
- 5 T D P S AR T PR i o e R e SRR 40 SR AT R
W, FERSE 0 B BB R U R A 2 S A
ZRBAT G, SRR, 0TI Z00 A R R
T L AT R B s R SR B o W i T R R X
AL Rl PRI o TR P R e, 8 B ER AR S B R T R 2 R R
BT, FEEMGEREAKAN: R, BHRKE
WEA ot PR N T T AT R S, R &
T HRARRRRA AR, FRTrF RS, 207 E W s
FH MWW S E AR AR S, ik
site DAY T ot O S 5 L PR B 4 2 V6 1 5 R A A RO
FAh, R B L YRR BV e TR
PRI R B R, R R E T RIS A T A B A RN
E R, RS, MK I IT IR 2 E R,
bk, FFR—FpEE, s, &R0 i G o ) 5l
Tk, SIS B IR

HLT B AR OO R — R0 A e R B T
BLAR 5 a4 Jizs,  Fid — R P A% I A5 B 51 S L
H SRR AR, IR A SR A AT B
AR B S SR, BT RERBEHGE, R
TARIIME AT, 75 S R AT, ST B R
IR 5 T e S P AR P T Z T ke R A o R
g A4 340 530 Ty TR WA AR o AR SR T LT BRI ALRR
A AR R R > 22 5, RS LA B iR
6 VAL Il it T DR S DA DR i A R 14 AL il
T PR e (O BSAR AR, A 5% PR £l Y BLAR
ot P B T i e 4 T

1 MM 5%

1.1 MESEH

L b CREM ) MLk T o) 2 Foy
ALV T X A = R . SRz A,
Zof 7 it b 3 L~ 124 Sl AT bR id . BTE RE R A IR

BRAE I . N IRIESEIR A v SEPE, MERPRE SR RS M
Wy AL N6 BIR1E cBa b 4, B398
FEAEL R 108 4,

FRERAE . BRERYD. IREHER. WIRR. S5k, 95%
M, g, WRREALEAT. ZMREE. MR, K2R
fiilig, WA, K. FERE. OREE. WL bR (A4
ety EZGERERT R BRAE.

1.2 {UEE5R%

20 mLIG % SOHDR (B arptt o) HT LIS R
AR AT ; PEN3EHAHTFE (RHKEWIC, W3S,
W3C, W6S, W5C, WIS, WIW, W25, W2W. W3S

R AR {8 [H] Airsense 22 7 o
1.3 ik

131 FRARIR bR

HARGBIT 31406—2015 () 5 D Rkr (B
BAM. B, Ky, S e e) oirREn
5 PG RE AT SRR, BRAR. TR, Ko, &k
W) R i A R R FHGBYT 5009.5—2016 ¢ frfih 24
FhatfE TP EARMIEDY . GB/T 5009.6—2016 (X
dn A EbRE SR AR EEY . GBIT 5009.3—
2016 (iRl PRSI ED |
GB 5009.44—2016 (it &EFbRE b h S
WISE) KM GBIT 9695.31—2008 (PIHI  SBiE 5sED
o AT I E
132 PR H

FRERL g P AE A< & 20 mLIT 2 <M, (]
MR R EERR FREL hE, SEmtrd
TE S 1 AR R A T A S R R T B R kAT
For i, A WA R 150 so WU AR 2R S0 SE AT FA0.5 h,
BAREARTERNE S, SHTEFHNTERERETR
RS e F, FREERT 220 s, 145 A4S 4 I 5% 11 i S 4
(GIG) (GHEEBIEMIINERIEENBESE, G
2 R A5 22 e At A 1 R R UM R S L 3 )[R B
LR Ko HL T B RS R T 10 A5 K% 1 AR IO ik
1R,

£ BT BB R AR

Table 1  Electronic nose sensor arrays used in this study and their
performance characteristics”™
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Table2  Chemical composition and quality grading of 12 brands of
dried pork slices (x s, n=9)
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Fig.1  Electronic nose response curves for dried pork slices
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Fig.2  Radar map of electronic nose responses to 12 brands of dried

pork slices
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