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Study on the Quality of Jucy Peaches during Store Using an Electronic Nose
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Abstract: The aroma composition in jucy peaches was detected by an electronic nose during
diferent storage time. The aroma composition emanating from the Jucy peaches was sampled by
PEN3 systems, and the response values of PEN3 was obtained, The data was analyzed using
principal component analysis (PCA) and linear diserimination analysis (LDA), respectively. The
results showed that electronic nose was able to better classify the jucy peaches by LDA method,
and a clear distinction was available among jucy peaches on Oday, dayl~ day3 and day4~ day6.
Moreover, The changes of aroma composition reflected the regularity of physiological and quality
change in jucy peaches during the storage time. The sensor 6, sensor§ and sensor5S played
important roles in the quality detection of Jucy peaches by using loadings analysis.

Key words: jucy peach, shelf life, electronic nose, aroma composition

7K# Bk (Jucy peach, Prunus persica L.) 7EHH %, 7 IR I, B 98 ELE TR T 2 4, X
Yoy 8 bR T ekl BhE, Bh g, J& T M A FRAE B s k. b s UK TG 5 7K B ) 1 P
W BRAR T SRSzt 0B K Bk DL S R, A E, BT RSk e BCORFEN 2 EH T 7.8

12009204211

VLR B A B T AR T R B3 TP 4 20 H (F 2200803) ; & i RHE S HR B K E AL = 0 H .

COURA(1978- ), 2, W, WAL, DR, g AR O, R A B SRS ShRE IR T O TH G g
f£. Email: msf971516@ 126. com.



% 3 M

RS LR W B R AR B ARSI A A e B A AR 391

JIve 22 R, R0 Ja AR R, e BV R S
HAlL A 2~ 3 d AR T AR R B SR Sk
il 122 S O, AR AE A e TR, 0 SRR 7K
A T P B B R 0 2 W A Rk B TR
TR AR (R0

FERL 2 (U4 B, 7R ot JoS: I SR F 9
SRAG BRI IR ™ R 4k 2O BRI o
IEAEAE, B A R I BRA 2) TRE IR R S
HH o FESMRE 2 BTN Gt © 208 il S e e il
HOR R4 T CHERE'T Y OB Ak R
TSP R AR A N T
X7 307 AR ARG it BRI it R IR 8] (3 P AR 50 2 B - v
TS AT DU b PP 2 00 SR i R R TR
WRAZ AL, I XS LA (8] 2EATIX 20 o AR IR A T He
T 5 XK B MG i A U TR) ORI A I TR 3 A 7 A
L5500, 30 L 23 A R 2 K B B B i I 7] 5 R
T B e IR (R 6 AR, A SR BN K B
WS

1 #M¥E 7%

1.1

PEREE SR ST R IRTE 8 K & Bk, 77 BT 95
BTG TR L, W R, T 2009 £ 6 H 26 H
NP KA Y (KK 2k 105 AN, AN TR 0~ 6

1 PEN3

d, B 3NKEBE 14, BERXT S AT K Bkt
ATHL TSR o Dk 38 f 7K 2 Bk T B K /N R A ) 25
SRI5Em, BAN KB B A IR (215 2 5) g
1.2

7K B PR T ARAR P, SR R HESR T
FE BT o A e 222 1 e, AHXY
TS AE 65% ~ 70% IH] o
1.3 PEN3

RSB K P4 [H Adrsense 2 ) AE 77 A 4 X
PEN3 HLf ST S0 F7 S b R AR 8 K
Ty ALK, BRIV R 2 s B SRS 5 A3 5 88 50
WP RGE . ABALIESS S PEN3 HLF 51 A% 03
P, BT R AR A A 2 A SRR, LR 2 4y )
Jy: WIC , W5S, W3C, W6S, W5C, WIS, WIW,
W2S , W2W, W3S, f4ds K2 &5 1 48 A
ey s 2 SR ) B AR A BE R A VB R
) B R A ) T AT — ol 1% A I ) A
AL A ) B B B A A L B A
) — P, 3L 32 BN O 5 b A IR U
PEN3 R4t 10 AN 15K 245 FEF) (1) 32 ZE0E e W34k 1,
AL AR IR ) S AE ] Fo B R BR A G Koo R 4%
TR fuk BURE SR WS L P G SR IR AR A
2o R TP B BB 1 L B B Go 1 LB IEAT
K A A AR ), AU AE 1em®/m’

Tab.1 Sensors and the main applications of PEN3 electronic nose
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Fig.3 LDA score plot of mature jucy peaches in shelf
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