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Table 2 Standard sensor information of

PEN3 electronic nose
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Table 3 Results of sensory evaluation for fish cake samples
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Fig. 1

Content change of TVB-N of fish cake samples during storage
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Fig.2 Response curves of electronic nose to fish cake samples
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Prediction of freshness of Jingzhou fish cake

during storage based on electronic nose technology

ZHANG Xin',CHEN Shuangyi' ,GU Huiwen”, YIN Xiaoli'
1. College of Life Sciences,Yangtze University, Jingzhou 434025, China;
2. College of Chemistry and Environmental Engineering ,Yangize University , Jingzhou 434023, China

Abstract; At different storage conditions, the freshness of fish cake after storage was analyzed by sensory evalua-
tion, volatile basic nitrogen (TVB-N) detection and electronic nose. Combining with principal component analysis
(PCA), hierarchical cluster analysis (HCA ) , partial least square discriminant analysis ( PLS-DA) and stepwise
multiple linear regression analysis ( Stepwise-MLR ), freshness discriminant and predictionanalysis based on the
electronic nose data were carried out. The research results show that the freshness of the fish cake samples was well
distinguished at 4 °C and room temperature. Nitrogen oxide, sulfide and methane were the important indicatiors of
freshness decrease. The correlation coefficients between measured and predicted TVB-N values based on stepwise-
MLR were greater than 0. 932 5. And the predicted root mean square errors of the prediction set samples were less
than 1.22. It could be concluded that electronic nose combined with multivariate statistical analysis could provide a
nondestructive, simple and rapid method for detecting the freshness of fish cake.

Key words:fish cake ;storage ; freshness ; electronic nose technology
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