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Abstract

The olfaction visualization detection technique was used to detect the freshness of pork. The images

before and after the colorimetric sensor array interacted with pork’ s volatile flavors were collected, then

image processing techniques was used to get digital signals which reflected the characteristics of pork

flavors. Those signals were processed by principle components analysis (PCA), and the former 10

principal components were used as inputs of the BP neural networks to distinguish the freshness of pork.

Its discrimination rate was 84.62% . The research results show that olfaction visualization detection

technique is useful in the rapid evaluation of pock freshness.
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Fig.4  Accumulative contribution of top 12 PCs
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Fig.5 Thrust coefficients vs tip-speed ratio of turbines
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