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Application of electronic nose technology on the detection of fruits
and vegetables

JIA Wen-Shen', LI Meng-Nan’, WANG Ya-Lei’, LIANG Gang',
MAN Yan', PAN Li-Gang""
(1. Beijing Research Center for Agricultural Sandards and Testing, Risk Assessment Lab for Agro-products (Beijing),
Ministry of Agriculture, Beijing Municipal Key Laboratory of Agriculture Environment Monitoring, Beijing 100097,

China; 2. Beijing Information Science and Technology University, Beijing 100192, China; 3. College of Computer
and Information Technology, China Three Gorges University, Yichang 443002, China)

ABSTRACT: Electronic nose technology, as a new intelligent bionic technology in terms of industry and
agriculture, has been studied and applied widely, and it has some advantages such as samples on processing
simply, fast testing velocity, good recognition effect, real-time and nondestructive. Because the advantages of
electronic nose can meet the requirements of quality nondestructive testing of agricultural products, the
electronic nose system are being increasingly applied to agricultural research. Firstly the development history
of the electronic nose system and different models of electronic nose were introduced in this paper, including
the typical PEN3 and FOX4000, etc. Then the structure and composition principle of the electronic nose system
was explained. The research and application of electronic nose technology in fruits and vegetables were

expounded as the major content. Electronic nose had great effects on the processing agriculture production. The

HEeWmH: 863 (2013AA10230202)

Fund: Supported by the National Hi-Tech Research and Development Program of China (2013AA10230202) and Technology Foundation for
Selected Overseas Chinese Scholar of Beijing City

*ERIIEH: , , , E-mail: panlg@nercita.org.cn

*Corresponding author: PAN Li-Gang, Ph.D., Professor, Department of Beijing Research Center for Agricultural Standards and Testing, Beijing
Academy of Agriculture and Forestry Science, Beijing 100097, China. E-mail: panlg@nercita.org.cn



2 o 411

aspects could be summarized by the distinction about the varieties of the fruits and vegetables, the reasonable
formulation and adjustment of fruit and vegetable storage time and conditions and the evaluation of quality of
fruits and vegetables. Finally, in view of the electronic nose technology were used in agricultural products, this
paper discussed the problems of electronic nose technology and its development trend from several aspects.
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Fig. 1 Contrast diagram of electronic nose system and biological olfaction system
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