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The application of electronic nose
in adulterated minced beef identification
ZHOU Xiu-li', LI Quan’, ZHA En-hui'”
(1.College of Food Science and Engineering, Jinzhou Medical University, Jinzhou 121001, China ;

2.Animal Health Monitoring and Early Warning Center of Liaoning Province, Shenyang 110001, China)

Abstract : In order to detect the feasibility of beef adulteration with electronic nose, the beef, pork, chicken and chicken skin
sample were detected by electronic nose. Principal component analysis (PCA) and linear discriminant analysis (LDA) were
employed according to the data obtained. The results indicated that electronic nose could well discriminate the beef with

different ratio adulteration of pork, chicken breast and chicken skin, moreover, the recognition effect of LDA was better

than PCA.
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Table 1 The ratio chart of sample adulteration
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Response curves of electronic nose to 4 kinds of meat samples
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Fig.2 Radar chart of 4 kinds of samples by electronic nose
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Fig.3 PCA analysis of beel mixed with pork
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Figd LDA analysis of beef mixed with pork
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Fig.5 PCA analysis of beel mixed with chicken
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Fig.6 LDA analysis of beef mixed with chicken
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Fig.7 PCA analysis of beel mixed with horrida culis
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Fig.8 LDA analysis of beef mixed with horrida cutis
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