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Application of electronics noses for the rapid detection of
microbial contaminations in foodstuffs
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Abstract: Microbial contamination affected most of foodstuffs consumed in the world. Microbial detection and identification
methods currently used had some typical drawbacks which made them unsuitable for routine rapid screening in foodstuffs.
Electronic noses( E—noses) had recently emerged as valuable candidates in various areas of food quality and safety control
including microbial contamination diagnosis. The three components of e-noses including sample handling system detection
system and data processing and pattern recognition system were described in this paper. Diagnosis cases of four kinds of
microbial contamination based on e—noses in foodstuffs were presented: ( a) bacteria ( b) moulds ( ¢) yeasts and( d) toxins.
Finally recent trends and future directions of e—noses were illustrated.
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Fig.1 Schematic diagram of electronic nose
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Table 1  Principles and characteristic of sampling method of electronics nose
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Table 2 Some examples of commercial electronics noses
Alpha MOS FOX/GEMINI/HERACLES
Sensigent Cyranose 320
Airsense PEN3
RoboScientific Model 307
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Table 3 Applications of e—noses for the detection of microbiological contaminations in foodstuffs
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