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Research progress of electronic nose on identification of food adulteration
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Abstract: This paper introduces the working principle of
electronic nose via two key elements including gas sensor array
and signal processing. The applications of electronic nose in
adulteration identification and quality analysis of edible oil, dairy
products, beverage, meat, spices, and other foods are reviewed.
The operations and analytical principle of electronic nose for food
adulteration are clarified, and the successful applications of
electronic nose as well as the shortcomings are discussed.
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Working principle of electronic noses in comparison with human olfactory sensation
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Table 1 Some common electronic noses and the sensing parameters
w2 3 " 1% Jg& f?@)ﬁ i/ R AT *ﬁn‘ﬂ‘?’&f?/ P—
Byl B (mL ¢« min™ 1) [a] /s (mg*m %)

PEN2 ,PEN3 Airsense analysis GmbH &[5 MOS 10 400 120 1 [10—13]
FOX,Heracles Alpha MOS %E MOS 6~24 150 120 1 [14—15]
BH114,ST214 Bloodhound Sensors e[ CP 14 200 120 0.1 [6]
Cyranose 320 Smiths Detection Group EH CP 32 120 120 0.1 [16—17]
E-nose 1 WL K2 FE MOS 12 300 80 1 [5]
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Table 2 Principle and application of the frequently used statistical analysis methods
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