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Novel algorithm for connecting electronic nose values and descriptive words for
smells
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The aim of this study is to build a system for objectively quantifying food
odour using olfactory sensors. In particular, this study focused on comparative analysis of
electronic nose values and sensory evaluation scores. The results of the tests on coffee in allowed
the identification of some of the components suggested to influence the flavour, but due to the
influence of moisture and other factors, it was not possible to predict the sensory evaluation
values from the sensor values in this study. On the other hand, from the results of the analysis of
cheese evaluation tests, it was observed that there were significant correlations between sensor
values and sensory evaluation scores in several categories, although the number of samples was
small, suggesting that for some sensory evaluation values, sensor values may be useful for
prediction. In the future, these results would be useful to improve the measurement method and the
prediction algorithm.
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