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Application of electronic nose analysis in rum classification and wine base discrimination

MIAO Lu, HE Shanlian, MO Jialin, LV Shijun

(Guangxi Institute of Product Quality Inspection, Nanning 530007, China)

Abstract: PEN3 electronic nose fingerprint analysis system was used to detect the aroma of rums which produced in different origins (China, Jamaica,

Cuba, Guatemala and Philippines) and by four kinds of technologies. Each characteristic peaks of electronic nose fingerprint were analyzed, and the

identification model was established using principal component analysis (PCA) and linear discriminant analysis (LDA). The contribution rate and

characteristic aroma components to samples were studied by sensors. The results showed that PEN3 electronic nose can not only distinguish rums

from different origins, but also made a good classification between four different technologies of rum.
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Fig. 1 The response curves (A) and radar chart (B) of ten senses
to Chinese rum
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Fig. 2 PCA chart of rums with different producing areas
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Fig. 3 Loadings analysis of rums with different producing areas

ER 2] S FEAH SR FEBE R T« 58— i X 43 37
HRZ H96.642%, &5 — 3= il a3 X 70 5T ik 3 9 2.240%, P4
F RS X 2 BTHRZE A 998.882%. 158 BA A [7] 7= 1 (14 B 4 i
PEAR Z A (4 R AR A R 25, b 3 — B il 3
TR FHERIVE R, 7 S REE HE R IR A X 43, el B3]
%0, 38 1 Loadings 73 #1713 th 25 1& 18 48 WSS KT 55 — 3 il 4
X 43 DTk 3 B K, 954 A W2 WA & — 32 43 X 43 T ik
2.2.2 LDAMT

N [F) 7 P B ARG £y 2 40 50 43 At (LD A 485 5L L P4

3
110.24 e L

110.26 @ue
£ 110.28
ﬁ 110.30
1111032 { _#%m

110.34

110.36

110.38

110.40 D108

5053 Oy Mg Ty Dy gy Dy O\ Ty B
L Rsy

El4  FE~ibEEELDAE
Fig. 4 LDA of rums with different producing areas
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Fig. 5 The response curves of raw wine by electronic nose
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Fig. 6 PCA of rum with different technology
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Fig. 7 Loadings of rum with different technology
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