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Estimation of Beef Freshness with Electronic Nose
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Fig. 1. (a) Step 1: Sample collection step preconcentrates vapors in a trap while

maintaining helium flow through the GC column to the SAW detector. (b) Step 2: Vapor

analysis injects trapped vapors into the helium carrier gas. Released vapors travel

through the column and their retention time and frequency are measured by the SAW

Pump

detector.
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Fig. 2. GC/SAW nozzle
interface showing interaction of
column and acoustic cavity.
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Fig. 3. Derivative VaporPrint for smell of the beef stored (a) 4 day (b) 7 day (c) 10 day
AlZbe] oo wE WA Y wigts ru 93s] vE Wux &3 3 5% gg o 2
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Fig. 4. Chromatograms of beef smells for different storage
period.
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Fig. 5. Chromatograms of beef smells for same storage day (day
10).
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