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t/min,10 min)— L HBREE KB EXBER -F S
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Table 1 Factor and level table of experiment

*

B X 5
A(pH 1h) 7
B(B_A B i /min) 120 140
C(E B 2 &/C) 110 120
D(& K ¥/%) 35 45
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Table 2  Design and results of orthogonal test
- a * ETRNAS
A B Cc D
1 1 1 1 1 7.75
2 1 2 2 2 6.87
3 1 3 3 3 5.75
4 2 1 2 3 4.25
5 2 2 3 1 5.25
6 2 3 1 2 4.50
7 3 1 3 2 3.87
8 3 2 1 3 3.50
9 3 3 2 1 8.12
K, 6.79 5.29 5.25 7.04
K, 4.67 5.21 6.41 5.08
K, 5.16 6.12 4.96 4.50
# £ (R) 2.12 0.91 1.45 254

B /s

B BN E RN S

Fig.l Response curve of sensor on spice sample
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Fig.11 PCA analysis of the different treatment samples

M PCA 53t L& 4.5.6.7.8 5HMS K
HEEIE,1.2.9 SEGSKLEREL, £48KE
HE, 129 5FRMNXNKRSEMERE, B8
B, ULHTIX 3 MR B T /N KUBR 4 R LG
m4.5678SHMHNBEBIRME, AENME
Bk, PCA 41 i JLANHE L i 2 R R/, A PCA
SHETEEI A, BREAIBRMKN 4.5.6.7.8 SHR
SREBIERNVI2IOSHLIEHBER
BHRH PCA T M AR T ZMESRAE —EHE

BB, BT LK 2 b AT 402,
24 ZHUANFTEFIRARAREEEEER

L YEF B (Linear Discriminant Analysis,
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Fig.12 LDA analytical graph of the different treatment samples
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Electronic Nose Detection of Thermal Reaction Flavors from Different Processes

Zhu Liyun Zhang Yongjun® He Jiemin Jiang Jiaxin Jin Hui
(College of Life Sciences, China JiLiang University, Hangzhou 310018)

Abstract To evaluate effects of different reaction process on natural spice flavors, the spice was prepared by mail-
lard reaction using chemical constituents from water extract of Lentinus and other precursors using orthogonal test design,
then an electronic nose (PEN3) was used to characterize and classify nine different flavors. This method firstly sampled
aroma composition emanating from the spice by PEN3 systems and then obtained response values of PEN3. After this,
data analysis was conducted by using principal component analysis (PCA) and linear diserimination analysis (LDA). The
results of this study showed that the basic components added with lysine, xylose and glycerin, heated at 110 C for 120
min, a novel spice with good flavour and taste was prepared. The electronic nose was able to identify the different fla-
vors from different production processes by PCA and LDA method.

Key words electronic nose; thermal process flavors; detection





