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Rapid prediction of food safety physicochemical index of quick-frozen
highland barley fish noodles within shelf life with e-nose

XIAO Meng' TANG Tingtinng® DING Jie ' ZHANG Yuwei'

WANG Yihua! ZHANG Lidan' MAO Yongjie'
(1. College of Food Science Sichuan Tourism University Chengdu Sichuan 610100 China;

2. College of Food Science Shenyang Agricultural University Shenyang Liaoning 110161

China)

Abstract: In order to explore the method of non — destructive rapid evaluation of the storage quality of quick —

frozen noodles of fish and highland barley by odor analysis the electronic nose was used to analyze the volatile

odor under different storage temperature and duration. The obtained data was correlated to build up prediction

models of physical and chemical quality indices of volatile base nitrogen ( TVB — N) values pH value perox—

ide value ( POV)

and thiobarbituric acid ( TBA) values based on propagation — neural network ( BP — NN) .

The four BP — NN models for predicting TVB —N pH POV and TBA signal were all 18 x 14 x1 and all with

R’ bigger than 0.9 the maximum error range within 15%

and the average error range within 5% .

Key words: quick —frozen fish noodles; electronic nose; back propagation — neural network model; food de—

tection



