42 2012, Vol. 26, No. 06
sligik

MEAT RESEARCH

o>

PEAXTRERETRPR
CHINA MEAT RESEARCH CENTER

HbeRtt2, £ &2

(LR R A A A b 5 TR, HOR 22
LKA B R G TR S B A2 B, WL B

730024
310058)

# F. A PRE I LA s U i R N TR I L AT TR, R
JE AN TR A . ASSC S S g SR D OB AN DA i O R R PAD kA (R D S5 5 T (N e

REW: TR WHAGIE RER A

Research Progress on Application of Electronic Nose in Meat and Meat Products
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Abstract: An electronic nose is an instrument that allows rapid determination and analysis of food quality by simulating the

mammalian olfactory system to identify the volatile components in foods. This technique is increasingly being applied to food

analysis. This review mainly summarizes its recent applications in meat freshness monitoring, quality identification and

adulteration detection.
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Fig.1 Schematic diagram of electronic nose measurement and gas flow
of PEN 2 during experiment
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