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Resaarch and application of electronic nose

and electronic tongue in food inspection
W ang Jun, Hu Guixian, Yu Yong, Zhou Yibin

(College o B iosystan Engineering and Food Science, Zhejiang U niversity, H angzhou 310029, China)

Abstract: W ith the development of olfaction sensors and taste sensors, many researches and applications have

been made in the electronic nose and electronic tongue T he electronic nose consists of an array of gas senrs
w ith different selectivity patterns, signal processing and pattern recognition and decision strategy. T he electronic
tongue, w hichw as developed for the taste analysisof liquids, isbased on pulsed voltanmetry. M easurenent data
from the artificial snell and taste sensors are used to produce senr-pecific opinion about these two human-like
sensing modalities This paper introduced the configuration and basic principle of electronic nose and tongue at
the same time The current research situation and gpplicationsof the electronic nose and electronic tongue in the

food ingection w ere introduced in details

should be lved
Key words electronic nose; electronic tongue; foodstuff; ingection

It is also given that the theoretical and technological problem sw hich
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