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Study on Parameters of Electronic Nose Measuring Yogurt Flavor
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Abstract: In order to obtain the most suitable parameters, electronic nose was applicated in identifying
of different storage period yogurt. We studied the different influencing factors during the process of
measuring through single factor tests, then the orthogonal experiments were used to find the most
suitable parameters. The results indicated the optimal condition were: temperature 40 , flush time 80 s,
measurement time 50 s and chamber flow 400 mL/min.
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1
Is Is ( mL min’)
A B C D
1 20 80 30 300
2 30 90 40 330
3 40 100 50 360
4 50 110 60 400
2
Is Is ( mL min?)
A B C D %
1 1 2 3 3 97.38
2 2 4 1 2 96.35
3 3 4 3 4 97.26
4 4 2 1 1 89.79
5 1 3 1 4 94.89
6 2 1 3 1 96.99
7 3 1 1 3 96.32
8 4 3 3 2 88.69
9 1 1 4 2 95.67
10 2 3 2 3 91.00
11 3 3 4 1 94.56
12 4 1 2 4 91.66
13 1 4 2 1 94.79
14 2 2 4 4 97.19
15 3 2 2 2 95.79
16 4 4 4 3 90.78
K1 382.73 380.64 377.35 376.13
K2 381.53 380.15 373.24 376.50
K3 383.93 369.14 380.32 375.48
K4 360.92 379.18 378.20 381.00
k1l 95.68 95.16 94.34 94.03
k2 95.38 95.04 93.31 94.13
k3 95.98 92.29 95.08 93.87
k4 90.23 94.80 94.55 95.25
R 5.75 2.87 1.77 1.38
400 mbL/min Stewart Postharvest Review, 2006, 4:7.
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