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Table 3 Discrimination of goat milk with different storage time under ambient temperature by FDA

Fisher £ 1 3 # 1d 2d 3d 4d 5d F ¥ EHEI%
AREERE 100 92 100 100 96 93.4
Rk 5 F 100 92 100 96 100 97.6
R E S 100 100 100 100 100 100
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Table 4 Discrimination of frozen goat milk with different storage time by FDA

Fisher 4044 34 1d 2d 3d 4d 5d F ¥ EHEI%
A Bt A % 100 100 100 100 100 100
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Table 5 Discrimination of goat milk with different storage time by BP
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Classification of Fresh Goat Milk at Different Storage Temperature
Based on Electronic Nose by Fisher

Zhang Hongyan Ding Wu'
(Department of Food Science and Engineening, Science, Northwest A&F University, Yangling 712100, Shanxi)

Abstract The classification of different storage time of fresh goat milk at ambient temperature and refrigerated tem-
perature was detected by an electronic nose. The volatile composition emanating from the goat milk was sampled by
PEN3 systems, and the response values of PEN3 was obtained. The data was analyzed using PCA (principal component
analysis) and FDA(fisher linear discrimination analysis). The results showed that the classification of fresh goat milk dur-
ing dayl~day5 storing at ambient temperature and refrigerated temperature by FDA were better than PCA, moreover LDA
showed variation trend of volatile composition clearly which has a great agreement with acidity of the samples. Prediction
rate of samples at ambient and refrigerate temperatures were 100% and 98.9% respectively, which was betier than BP

neural network.

Key words Electronic Nose; geat milk; storing time; fisher; BP
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