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Electric Nose Analysis of the Effect of Cooking Time on the Flavor of Three Species of Edible Mushroom Soups

LI Qin ZHU Ke-xue ZHOU Hui-ming*
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract  In order to find arobust method to evaluate mushroom soup flavor, three species (shiitake, Agaricus bisporus and
Boletus edulis) of ediblemushroom soups at different cooking timeswereanalyzed by electric nose. Thedataobtained wereanalyzed
by the methods of principle component analysis (PCA) and linear discrimination analysis (LDA). PCA failed to distinguish
mushroom soups from the same species at different cooking times, but could succeed in distinguishing mushroom soups from
different species. However, LDA could effectively distinguish both cooking time and mushroom species.
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Table1l Detailsof 10 sensorsfor PEN3 portable electric nose
1 wicC 10mL/m?
2 W5S NO:2 1mL/m?
3 Wa3C 10mL/m?
4 W6S H. 100mL/m?3
5 W5C 1mL/m?3
6 wWi1s CH. 100mL/m?
7 wWiw H.S 1mL/m?
8 w2s CO 100mL/m?®
9 w2aw H.S 1mL/m?
10 W3S CH4 10mL/m?
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Table 2 Numbers of edible mushroom soups
/min
0 15 30 45
1# 2# 3# 4#
5# 6# 7# 8#
9* 10* 11# 12¢
132
1s 3s 40s
1s 50s 100s
10s 0 300mL/min
300mL/min
133 (PCA)
PCA
PCA PC.
PC: PCA
134 (LDA)
LDA LDA
LDA
2
21

O R, N W b OO



2010, Vol. 31, No. 16 153
8 -
N | 03
6 — ) Omin 15min LD:
5t
4L e
3+
2L
1 = ( )
0 . . . .
0 10 20 30 40
Is
C. 15min LD: LD:
1 10 3
Fig.1 Response graphs of 10 sensor s to shiitake flavor, Agaricus
bisporusflavor and Boletus edulis flavor
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Fig.8 PCA graphsfor three species of mushroom soups
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