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Fig.1 Distributing plot of the 6 groups milk on the 1st day
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Fig.3 Distributing plot of the 6 groups milk on the 5th day
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Fig4 Distributing plot of milk adulterated with different volume of water
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Fig.5 Analytical plot of milk adulterated with powdered milk or water
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Identification of Adulterated ‘Yili’ Milk Based on Electronic Nose

Xu Yadan'? Wang Jun' Zhao Guojun®
(‘College of Biosystem Engineering and Food Science, Zhengiang University, Hangzhou 310029
*Jiaxing College of Profession & Technology, Jiaxing 313000
*Zhejiang Developing Parking Co. Lid., Hangzhou 310029)

Abstract In order to obtain a fast and available process to control the quality of milk, electronic nose (E-nose)
was applicated in identifying of adulterated milk. The processes of experiment were; the pure milk was adulterated with
different proportion of powdered milk and identified by E-nose in the Ist day to 7th day; the pure milk was adulterated
with distilled water and identified by E-nose. The data were analyzed by LDA and PCA analysis. In the plot of LDA
and PCA analysis the conclusion could be obtained: E-mnose could discriminate pure milk and powdered milk by their
own aroma. When pure milk was adulterated with different proportion of powdered milk, they could be identified by E-
nose according to aroma concentration. Started from 1st day to 3rd day, in the plot of LDA analysis, the groups of milk
distributed regularly according to their adulterated proportion of powdered milk. The E-nose could discriminate the pure
milk adulterated with different volume of water. High and low concentration milk could be discriminate obviously in plot
of PCA analysis. The E-nose could discriminate the 1st—4 th day milk, but 5th~7 th day milk. The E-nose could identi-
fy the odor mutation of milk day by day: And the fresh level of milk could be obtained from the plot of LDA and PCA

analysis.

Key words E-nose Pure milk Powdered milk LDA PCA
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