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Separation and Identification of Different Brands of Soy Sauce by

Electronic Nose with Variety of Recognize Patterns
| AN Ying, SUN Tao '
(Xuzhou College of Industrial and Technology, Xuzhou 221140, China)
Abstract; This test has analyzed 14 samples of three different brands of soy sauce by using different
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identification patterns of a new intelligent electronic nose. The results show that the electronic nose
sensors have a specific reaction to the flavor of all kinds of soy sauce, it can collect the characteristic
data of different brands of soy sauce effectively and distinguish different brands of brewed soy sauce
effectively by the model based on PCA analysis. A 100% recognition rate is acquired, when the soy
sauce of three different brands is detected by the model based on DFA analysis, LDA could

successfully distinguish the soy sauce. Therefore, electronic nose combined with proper recognition

algorithms is able to differentiate and identify different brands of soy sauce.
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Table 1 The soy sauce samples detail table
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Table 2 Texture profile analysis for grass carp

fermented sausages { control)

B Al
3h  6h 9h 12h 15h 18h
]

BN 42 45,32 48,92 52,72 56.35 60
By 0.73  0.95 1.22 1,28 1,43 152
BEE 0.72 0.8 127 1,32 1.3 1.43
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