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Electronic Nose for Discrimination of Sweet Persimmon within
Different Shelf Life

ZHANG Peng, LI Jiangkuo , CHEN Shaohui

(National Engineering and Technology Research Center for Preservation of Agricultural Products ( Tianjin ), Tianjin

Key Laboratory of Postharvest Physiology and Storage of Agricultural Products, Tianjin 300384, China )

Abstract: An electronic nose was used to characterize and classify different volatile components of
sweet persimmon according to times of storage. Principal component analysis (PCA) and linear
discrimination analysis (LDA) were respectively used for data process, and the response changes of the
primary sensor were mainly analyzed by loadings analysis. LDA results indicated that sweet
persimmon stored under different conditions, i.e, room temperature storage (18 ~20 °C) and storage
after postharvest (18 ~ 20 °C after stored under 0+1 “C for 40 d), was discriminated more effectively
than those under cold storage (0+1 °C). Sensors of W2S (ethanol) and W1W (terpene) played important
roles in discrimination of sweet persimmon with different shelf life under either room temperature or
cold storage, while sensors of W2W (aroma constituent and organic sulfide) and W1W (terpene)
contributed for discrimination of those stored after postharvest. Therefore, electronic nose is an
efficient device for rapid discrimination of sweet persimmon stored under different conditions.

Key words: electronic nose, sweet persimmon, discrimination analysis, storage time, shelf life
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