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Application of Electronic Nose in Sensory Evaluation of Yellow Rice Wine

JIANG Tao, LI Bobing, ZHUGE Qing, LU Chunxia and GE Leyong
(National Center for Quality Supervision and Testing of Yellow Rice Wine, Shaoxing, Zhejiang 312071, China )

Abstract ; Electronic nose instead of olfactory nerves was applied in sensory evaluation of yellow rice wine and quantitative models of mellow
aroma, aging aroma, and coke aroma had been established respectively and cross validation of these models had been carried out. The research
showed that the established quantitative models had good prediction performance and high prediction accuracy (the accuracy of mellow aroma,
aging aroma and coke aroma reached up to 97.3 %, 97.3 %, and 94.6 % respectively). Accordingly, electronic nose could be used in sensory eval-
uation of yellow rice wine in practice.
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