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Fig.1 Impact of flavor temperature to

flavor discrimination
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Fig.2 Impact of cleaning time to flavor

discrimination
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Fig.3 Impact of measuring time to flavor

discrimination
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Application of Electronic Nose in Analyzing Correlation

Between Flavors and Odor of Products

HAN Li-ying, BAI Xue,

KANG Xiao-hong,

SHENG Qing-hai

(Inner Mongolia MENGNIU Dairy ( Group) Co. Ltd, Huhhot 011500, China)

Abstract: The electronic nose input methods of fragrance and product odor information was optimized.

The flavor and the odor information changes of the corresponding products during the storage could be dis-

tinguished using this input method. Two flavors and products odor changes during the storage were tract

using electronic nose, and the correlation between flavors and the corresponding products odor change

during storage was analyzed.
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