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Fig. 1 response value of the sensors to raw
goat milk and raw cow milk
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Fig. 2  response value of the sensors to

sterilized goat milk and cow milk.
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Fig.3 PCA for raw goat milk mixed with cow milk
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Fig.4 LDA for raw goat milk mixed with cow milk
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Fig.5 PCA analysis for for raw goat milk
with different cow milk
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Fig.6 LDA analysis analysis for pasterized goat

milk with different cow milk
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Discrimination of cow milk in goat milk by electronic nose

JIN Lei, BAI Lijuan, PENG Xiaoyu, YU Qing-qing

(Food Science and Engineering College , Liao-ning Medical University, Jinzhou 210001, China)

ABSTRACT The purpose of this paper was to analyze the volatile constituents of goat and cow’ s milk mixture by e-
lectronic nose system using principal component analysis (PCA) and linear discriminate analysis (LDA) . The results
showed that: the raw—-or sterilized cow’ s milk was different from goat’ s milk in the response values tested by the sen-
sor of the electronic nose. Both PCA and LDA were valuable in distinguishing goat” s milk adulterated with cow’ s

milk.
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