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Abstract

In this study, discrimination of shred of frozen and dried Alaska pollack, shred of dried pollack and shred of cod
using electronic nose based on mass spectrometer was carried out. Intensities of each fragment from shred of frozen
and dried Alaska pollack by e-nose were completely different from those of dried pollack and cod. Each sample
was analyzed, and discriminant function analysis was used for the discrimination of similar products. DFA plot indi-
cated a significant separation of each shred of frozen and dried Alaska pollack, shred of dried pollack and shred

of cod (r*=0.7787, F
of EMA foods.

=185.2). E-nose based on MS system could be used as an efficient method for discriminant
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shred of cod
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Fig. 1. Ion fragment of electronic nose based on mass spectrometer for shred of frozen and dried Alaska pollack, shred of dried

pollack and shred of cod.
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Fig. 2. Discriminant function analysis of the data obtained from electronic nose based on mass spectrometer for shred of frozen
and dried Alaska pollack, shred of dried pollack and shred of cod.
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Fig. 3. Discriminant function analysis of the data obtained from electronic nose based on mass spectrometer for shred of frozen and
dried Alaska pollack, shred of dried pollack and shred of cod. Geographical origin of these samples were caught in Russia.
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Fig. 4. Discriminant function analysis of the data obtained from electronic nose based on mass spectrometer for shred of dried
pollack. Geographical origin of these samples were caught in North Korea, North pacific and Russia.
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Fig. 5. Discriminant function analysis of the data obtained from electronic nose based on mass spectrometer for shred of cod.
Geographical origin of these samples were caught in Korea, Japan, China, North Korea and Russia.
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