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Abstract:[Objective] The odors differences of Pyropia yezoensis and Pyropia haitanensis on
stock and products were analyzed using electronic nose. [Methods] The odors outlines of 2 la-
vers were evaluated by 18 metal-oxide sensors using the volatile radar chart and principal com-
ponent analysis. [Results]The odors outlines and the types of sensitive compounds of Pyropia
yezoensis and Pyropia haitanensis were different between stock and products,which were iden-
tified by 2 analytical methods,and the odors outline of products was more uniform than that of
stock. [Conclusion] The difference of volatile flavor derived from the stock and products of

Pyropia yezoensis and Pyropia haitanensis

could be obviously distinguished by electronic
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:2016-04-05 nose technology. The processing resulted in the
(1980—=2, unification of the volatile flavor of laver prod-
ucts.
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Table 1 Sampling date and cultivated areas of the laver stock
Sample Date Locations
Pyropia yezoensis stock 2016-01-13 Dongsha sandbanks. Jiangsu
-1 Pyropia yezoensis - | 2016-03-14 Dongsha sandbanks. Jiangsu

-Il Pyropia yezoensis -1l
Pyropia haitanensis stock
-1 Pyropia haitanensis - |

-1l Pyropia haitanensis -1l

2016-03-14
2015-12-30
2016-02-22

2016-03-17

Dongsha sandbanks, Jiangsu
Dongsha sandbanks, Jiangsu
Dongsha sandbanks, Jiangsu

Zhangzhou, Fujian
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Table 2 Type,matrix set and sensitive compounds of sensors

Type Set & No. Name Type of sensitive compounds
LY CL2-1 LY2/LG NN N Chlorine,fluorine, nitrogen oxide,ozone
CL2-2 LY2/G . N Ammonia,amines,carbon monoxide
CL2-3 LY2/AA Alcohol
CL2-4 LY2/GH . Ammonia,amines
CL2-5 LY2/gCTL Hydrogen sulfide
CL2-6 LY2/gCT R Propane, butane
P A-2 P10/1 Hydrocarbonssmethane
A-3 P10/2 Methane
A-4 P40/1 Fluorine
A-6 PA/2 NN Alcoholsammonia,amines
B-1 P30/1 . Hydrocarbons,organic compounds
B-2 P40/2 Chlorine
B-3 P30/2 Alcohol
T A-1 T30/1 Organic compounds
A-5 T70/2 ( . ) Aromatic compounds (toluene, xylene,etc. )
B4 T40/2 Chlorine
B-5 T40/1 Fluorine
B-6 TA/2 Alcohol
1.4 o 4
18 N
( ) R, , Ry, . ,TA/2.T40/1.T40/2.P10/1,
|R,—R, | AR, P10/2.P40/1 6 P T 2
AR/R, , , 6
R Excel ,
2016 s SPSS 22 ) LXE/LG LY2/G
18 “. LY2/AA
18
b .
T40/2 LY2/GH
P30/2 - LY2/gCTL
2
2.1 P40/2 LY2/gCT
’ ’ .
P30/1° T30/1
b o b "
7 P10/1
’ ol e
T70/2  5uny
+(0.3~0.8) . 1 p4o/1  P1072
. — REEEE e 7 M - 1
IlYZ/g(/T 0 ’ Pyropia haitanensis stock iﬁ,ﬁ%;ﬁfg,emw. 1
— RBEEEIEE | - 1
+(0.3~0.8), Pyropia yezoensis stock %}%%ﬁfj&?&- 1
. 3 3 - R - T
Pyropia haitanensis-1
. LY2/LG.P30/2.P40/ = =R BE N - T
Pyropia yezoensis-1l
2.P30/1.PA/2.T70/2.T30/1 7 3 1
’
7 1 LY N 2 T Fig.1 The Radar chart of standardized data from odors
s NN N of Pyropia yezoensis and Pyropia haitanensis using electronic

. LY2/G.LY2/AA.LY2/ nose

GH.LY2/gCTL 4 LY
140

, T40/2.P40/2 3
Guangxi Sciences, Vol 23 No. 2, April 2016



’

. LY2/LG, T30/1, T70/2, PA/2,
P30/1.P30/2 6

6 . TA/2.T40/
1.P10/1,P10/2.P40/1 5

5 o 3
., TA/2,T40/1.P40/1.P10/2 4

2.2
3 . (PC-1D)
73.99%, (PC-2)
24.83% 98.82%
2 98.82%.
3

Table 3 The index characteristic values and the variances con-

tribution rate

GH.LY2/AA.LY2/G.LY2/gCTL 5

Principle  Eigen Percentage f ercentage
component Value (&) \za;?)mce (&) CU(n;]l/U)ﬂthe
0 0
1 13.32 73.99 73.99
2 4.47 24.83 98.82
3 0.08 0. 44 99. 26
4 0.06 0.32 99.58
18 1.19e7° 6.60e? 100. 00
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Table 4 The loading of principle components on sensors

o

Factor loading

Factor loading

No. Sensor PC-1 PC-2 No. Sensor PC-1 PC-2
1 PA/2 0.999* —0.007 10 LY2/gCTL —0.979% 0.188
2 T30/1 0.997* —0.043 11 P40/2 0.978* 0.109
3 LY2/gCT —0.996" 0.017 12 T40/2 0.946* 0.277
4 P30/1 0.996* —0.010 13 LY2/LG 0.929% —0.298
5 LY2/GH —0.995* 0. 089 14 P10o/2 —0.008 0.990**
6 T70/2 0.994% —0.102 15 P40/1 0.120 0.988**
7 LY2/AA —0.993* 0.109 16 TA/2 —0.359 0.931"*
8 LY2/G —0.992* 0.112 17 T40/1 —0.373 0.918**
9 P30/2 0.990* —0.132 18 P10/1 0.626 0.774

sk PC-1 3Rk PC-2

Note: * more loading on PC-1; * * more loading on PC-2
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