X Bkl

Mo, B oBEY, TEE, BAKE
(MR R 54 TR BE, 1w P 471003)

Sy 2% A [0, 2R 6] L3 A TR AR I S . BT 18 AU RS A AR IR B RS, 0 AL AR AL
FRRAL 3 e 7 A A 24R AT IR 18 TIP3 (R IR R (5 B, R Eh T Fisher J1%51 4477 (FDA) F1 BP
g gt 3 Ml iR YT IR . SRR 3R 7 A I aliZR W AR e i B I R 485 X 4, IF BRI
HL T 5 R AR 4l 2 W A7 U B IR 7R AR X 4 AN TR) 1) By oK

a7, fukE, WLF B, Fisher #5404 BP M M4

Detection of Pure Milk with Different Packages by Electronic Nose

XIAO Tao, YIN Yong*, YU Hui-chun, ZHOU Qiu-xiang
(School of Food and Bioengineering, Henan University of Science and Technology, Luoyang 471003, China)
Abstract: Dairy quality can be affected by different packages, which has received more attention recently. Pure milk samples
with three kinds of packages including PrePak, Tetra Pillow and Tetra Brik were measured by an array composed of 13 gas
sensors. Mean differential coefficients were used for feature extraction. Pure milk samples with three kinds of packages was
discriminated by Fisher discriminant analysis (FDA) and Back-Propagation network (BPN). The results showed that pure milk
with three kinds of packages could be discriminated well using electronic nose according to quality changes during storage.
Key words: pure milk; package; electronic nose; Fisher discriminant analysis (FDA); back-propagation network
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Fig.2 Response curves of thirteen sensors to a sample
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Table 2 Comparison between network test results and expected results
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5 0.0000 0.0000 1.0000 0 0 1
6 0.0000 0.0000 1.0000 0 0 1
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