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Analysis of characteristics flavors of agricultural products under different
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ABSTRACT: Objective To study the change of characteristic flavors of agricultural products irradiated by
different ways by electronic nose technology. Methods Jujube, walnut and cocoa powder were irradiated by
electron beam and *'Co y-ray. The flavor of the irradiated sample was detected by the electronic nese, variation
regularity of characteristic odour of agricultural productst was explored by the sensor response value and principal

components analysis (PCA). Results The changes of characteristic flavors of the 3 kinds of agricultural products by
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irradiation were mainly concentrated in the sulfides, methyls, alcohols, aldehydes and ketones, and nitrogen oxides
with higher sensor response values. The sulfide with the highest characteristic flavor response value of walnut was
the most sensitive to irradiation, followed by jujube, and cocoa powder was relatively insensitive. Under different
irradiation doses, the response values of W38, WIS, W1W, W28 and W2W sensors of jujube irradiated by electron
beam had no significant difference (P=0.05), but except for W25, the response values of other sensors irradiated by
*'Co y-ray were significantly different (P<0.05). For walnuts treated with different irradiation doses, except W28, the
response values of other sensors were consistent with the results of jujube. Under the same irradiation dose, there was
no significant difference in the response values of other sensors except for W28 and W3S for cocoa powder irradiated
by electron beam irradiation and o y-ray irradiation (P=0.05). Conclusion [Irradiation mode and dose directly
affect the characteristic flavor of agricultural products. In order to ensure the original flavor of the produet, electron
beam or *'Co y-ray can be used to irradiate jujube and walnuts for the purpose of insect pest control, and the dose
should not exceed | kGy. For the purpose of sterilization, electron beam irradiation is recommended, and the dose is
not more than 4 kGy. Cocoa powder can be irradiated by electron beam or *'Co p-ray, and the dose should not exceed
7 kGy.
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Fig.1 Response values of electronic nose sensors to jujube characteristic flavors with different irradiated (n=3)
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