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Rapid Classification of Pork Freshness using Gas Sensor Array and PCA method

Author's Name:
Institution:

Abstract:

According to the mechanism of pork corruption and smell characteristics, special gas sensor array was adopted and el ectronic nose system was established for the
identification of pork freshenss. Pork samples stored at different temperature and days were measured. Compensation method for sensor response and recognition model
pork freshness based on PCA were discussed. Total volatile basic nitrogen and aerobic bacterial count of the sample were measured simultaneously as the standard
indicators of pork freshness.The results show that the el ectronic nose can detect the corruption law of pork produced by microorganism at various conditions. Sensor's ¢
caused by temperature and humidity could be compensated by choosing temperature and humidity as input components of the PCA model. However the discriminant mc
was different for different storage temperature. The results also show that the electronic nose can analyze the process of corruption and semi-quantitatively characterize
level of pork corruption.
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