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ELECTRONIC NOSE AND SENSORY
ANALYSIS: APPLICATIONS TO THE
STUDY OF EWE AND GOAT CHEESES

NARIZ ELECTRONICA Y ANALISIS SENSORIAL: APLICACIONES AL ESTUDIO
DE QUESOS DE OVEJA Y CABRA
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Abstract

The eleectronic senzory instrument is especially designed to characterize a global aroma
pamm Thls mchmlugy allows discrimination between samples, acceptability, improving
between and Before the advent of electronic
noses [EN] ﬂ|c nmmm:nlil analysis of aroma was made through the identification and
of i chemical by GC-FID, GC- and GC-
M5. The electronic nose consists of an array nf electronic chemical sensors with partial
ificity and an iate pattel system, capable of recognising simple
or comiplex odours. Electronic m:rx assessment has been applied to many industrial and
non- industrial applmons lie qnalll\l control of beverage and food products, food
ing, safety, ing, medical diagnosis, detection of hazardous
gases and chemical warfare agents). Until now human sensory evaluation is the decisive
measure of the product quality. This paper briefly reviews the analytical methods most
used in main ‘modern

electronic noses (e-noses). The paper izes some ical aspects of
nose technologies by describing: the e-nose concept and advances; sensory assessment of
flavour-aroma odour; diverse applications, and chiefly on cheese discrimination. Two cases
study are presented as example of the ication of jic nose for of ewe

and goat cheeses authenticity.

Resumen

La Mariz Electrinica estd disefiada principalmente para caracterizar ¢ patron general
del aroma. La tecnologia permite |a discriminacién entre las muestras, |2 aceptzbilidad,
mejorar |a relacion entre consumidores e industriales. Antes de la aparicidn de las narices.



