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Application of electronic nose in recognition of two types of fragrant rapeseed oils
ZHANG Qianyi, BAO Lilin, XIONG Weilin, ZOU Yandi,

JIANG Li, WANG Zenggian
(National R & D Center for Rapeseed Processing, Daodaoquan Grain & Oil Co. , Ltd. ,
Yueyang 414000, Hunan, China)
Abstract ; Electronic nose was used to analyze rapeseed oils prepared by six different roasting tempera-
tures rapeseeds and seven different raw material origins rapeseeds. The results showed that by collecting
odor information of each rapeseed oil sample, electronic nose could detect the aroma difference of fragrant
rapeseed oils, the electronic nose not only could distinguish rapeseed oils from different roasting tempera-
tures well, but also could distinguish vegetable oil samples of different raw material origins combined with
principal component analysis. So an objective, rapid evaluation method for distinguishing fragrant rape-
seed oils of different processes or different materials by electronic nose could be established.
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