15 FTM Bl 28 4 I kI S 4l Vol. 15 No. 7
2024 fE 4 H Journal of Food Safety and Quality Apr., 2024

DOI: 10.19812/.enki.jfsq11-5956/15.2023 1202002

TR R BORIS B 6 P B G
W g R R 5

_‘}’L\ E.F: 1.2 _% % 1,2%
(L R SRR A I TR AT, S5 402460; 2. FEHCTT R R S0 T U RE AR o, $EE 0 402460)

W W BE Bl T T U ] o SR I B A A R . R e
HA ()52 B 4 ) R O, F % B (total viable count, TVC). # A VEERELE (total volatile basic nitrogen, TVB-N)
BT St e Ak, LR o I S B S0 [RIE, SR R 7% | ol T A A O SR ] e 50 A B L
HEFrR, iz P2k B 5 4 #r(linear discriminant analysis, LDA), {5088 0t 2543 ¥r(Loading) . £ 005404
(principal component analysis, PCAYIH 552 5 58 P9 B HOf GG i A0 e R . SRR vl 7~ e #0541 o5 5 0 oy B ML
il i E WA 1] ) TR G (e, PRSI B R T I A, i IERAR WIW AR YR Tk e s R T
A e () RN L LTS B R S b T O 18] 2 B A R R L i e e, R RESE A Mo
BEHE . e FIADL T8 TR BB E R S AS (A1 S HE £ S BURE P R B Al R S B e T R
L) i R R A 7 1 B B R
KW TN RTE RN RS R e

Detection of freshness of Rongchang pork and its products during storage
based on electronic nose and electronic tongue technology
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2. Chongging Engineering Research Center of Meat Quality Evaluation and Processing, Rongchang 402400, China)

ABSTRACT: Objective To explore the detection effect of electronic nose and electronic tongue on the freshness
changes of Rongchang pork and its products during storage. Methods Measuring the total viable count (TVC), total
volatile basic nitrogen (TVB-N) and sensory properties of Rongchang pork and its products during storage to confirm
the freshness according to the TVC. At the same time, electronic nose and electronic tongue were used to detect the
various indexes of Rongchang pork and its products in the storage of them. Futhermore, using linear discriminant
analysis (LDA), Loading analysis (Loading) and principal component analysis (PCA) to analysis these data in order
to confirm the freshness of Rongchang pork and its products. Results The electronic nose could detect the odor

variation and freshness of Rongchang pork also its products during storage. The changes of sulfide corresponding to
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sensor WIW was the major defining basis for the electronic nose detection. The electronic tongue could well

distinguish the freshness and flavor changes of Rongehang pork and its products during storage. Conclusion The

electronic nose and electronic tongue technology can be used to identify Rongchang pork and its products with

different freshness, which provides a method reference and theoretical basis for the further study of the rapid

detection of the freshness of Rongehang pork and its products.
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