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Discrimination of seven Yuxiang shredded pork

sauces based on electronic nose
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Abstract; In this study. seven Yuxiang shredded pork sauces in Si-
chuan and Chongqing area were measured by an electronic nose
before and after heating respectively, combined with principal com-
ponent analysis (PCA) and cluster analysis (CA), as well as in com-
bination with sensory evaluation and physical and chemical indicators.
The results showed that electronic nose could effectively distinguish
the seven Yuxiang shredded pork sauces before and after heating.
Compared with heated, the Yuxiang shredded pork sauces in Sichuan
area showed obvious similarities before heating, however, the Yuxiang
shredded pork sauces in Chongging area didn’t show similarities whether
heated or not. Some obvious changes about the odor of the seven Yuxiang

shredded pork sauces between heated and without heating were observed,
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and this might may attributed to their raw materials and the physical and
chemical reactions in the heating process.
Keywords: Yuxiang shredded pork sauce; E-nose; physico-chemical

property; PCA; CAj; sensory evaluation
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Table 1 Samples information of 7 Yuxiang shredded pork sauces
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Table 2 Sensory evaluation standard of Yuxiang

shredded pork sauce
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Table 3 The results of physical and chemical indexes (before and after heating) of 7 Yuxiang shredded pork sauces
FEFR/ (10 2geg D) B/ (g LD M0 2ge gD

75 — — —
TR s TR s TR s
1 1.5040.03  0.74+0.03  7.9540.06  7.83+0.11  26.9940.03  22.22-0.09
2 2.50+0.20 1.1140.04 8.10+0.13 8.10£0.18 29.2540.11  13.3520.03
3 1.7240.08  0.97+0.01  7.1040.03  7.63+0.10  23.96+0.03  20.24--0.03
1 0.7240.03  0.7240.01  7.1540.07  7.6340.43  19.304+0.36  16.98+0.12
5 1.334£0.03  1.0340.03 21.70+0.13  12.70+£0.18  25.8740.09  24.23-0.03
6 1.34£0.04  1.1340.03  11.67+0.18  8.570.09  25.2440.14  22.08-+0.12
7 1.65+0.06  0.7240.04  5.70+0.18  6.30+0.09  24.9040.04  8.72-0.01
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Figure 1 The radar map of E-nose responses (before and after heating) of 7 Yuxiang shredded pork sauces
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Figure 2 The principal component analysis of 7 Yuxiang shredded pork sauces (before and after heating)
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Figure 3 The clustering analysis of 7 Yuxiang shredded pork sauces (before and after heating)
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