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Study on Correlation between Sensory Evaluation and Electronic
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Abstract: Four kinds of commercialy ultra-high-temperature (UHT) skimmed milk were selected to
evauate the flavor attributes by sensory descriptive analysis and electronic nose technique. Principal
component analysis (PCA), cluster analysis (CA) and partia least squares regression (PLSR) were used to
analyze the correlation between electronic nose sensor performance and sensory attributes. The results
showed that creamy and fat attributes had low sensory score, obvious fresh smell affected the overall flavor
of sample A. PCA results indicated that the contribution rate of PC1 was 66.87% and that of PC2 was
33.13%. The €electronic nose could distinguish four samples well. For the correlation model of sensory
attributes and sensor response values based on PLSR analysis, the PC1 variance contribution rate was 49%
and that of PC2 was 34%. These two methods could be combined, which make up the defects of sensory
evauation and intelligence sensory technology and available to provide a reference of improving the flavor
of UHT skimmed milk.
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Fig.1 Radar chart of sensory evaluation of four samples
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Fig. 2 Response curves of ten sensors of four samples
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Fig. 3 PCA results of the sensitivity of ten sensors
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