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The discrimination of flue-cured tobacco from different growing
areas and varieties by electronic nose
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1 Zhengzhou Tobacco Research Institute of CNTC  Zhengzhou 450001  China
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Abstract In order to explore an effective method to differentiate flue-cured tobacco samples from different growing areas and
varieties 70 flue-cured tobacco leaves from three provinces Guizhou Yumnan and Liaoning were analyzed by electronic
nose and the data were analyzed by principal component analysis PCA  cluster analysis CA  and discrimination function
analysis DFA . 91.7% of the samples were classified correctly using model built by the DFA. Results showed that electronic
nose was an effective method to classify flue-cured tobacco from different growing areas and varieties which may provide a ref-
erence for artificial identification .
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