P RIS
MEAT RESEARCH
2009. 8

QR

o O 5 AW 5 A T S P L
CHINA MEAT RESEARCH CENTER
e ——

WWW. CIr'c. comn. cn

HL 1~ £ S EAE P S P15 P g S

(LRI RE BBt 2. AR RS AEMER2BE, TR 400716)

v

OFE: B BT B WRBE R A DU AR 5 A LR R4 A 13 IR AR,
FUALE L/« JUREE 0T RIS TR N SE S S i I IR 58 A B A UMOIR B BRI, 7E B A
DA b 10 07 PRS2 o AN SC A B 20 L S ] P A1 DR o R 00 40 ) 2 5 A T ¢ o
KR WA BEEVEE; M

Electronic Nose and the Application in Meat Sensory Evaluation
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Abstract: The electronic nose is a novel apparatus, which simulates human olfaction to analyze, recognize
and examine complex gas and volatility, it can in a matter of hours, days or even few months of time in a
row, real-time monitoring of the specific location of the odor situation. As a result, the food industry are

in use of more and more. This article mainly introduces the electronic nose in food sensory evaluation of

application and development prospects.
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