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Shelf L ife Prediction of Chinese Traditional Cheese by M eans of Electronic Nose

Wu Huifang, XueLu, Hu Zhihe, Chen Qingsen

(Tianjin Key L aboratory of Food B iotechnology, Deparment of Food Science and Technology,
Tianjin University of Cammerce, Tianjin 300134, China)

ABSTRACT The shelf life of tvo Chinese traditional cheesewasmeasured using classical analysis and a conmercial
electronic nose. To detemine quality decay through changes of pH, acidity and WHC (water hold capacity) ; The
quality of cheese aramawas evaluated by ingecting the headgpace fingemprint of the sane st of sanples using the e-
lectronic nose. The reaults of this study showed that electronic nose was able © identify the above cheese by LDA
method. The shelf life ranges obtained by the electronic nose and traditional analytical techniques are substantially
similar.

Key words Chinese traditional cheese, electronic nose, helf life
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