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B 1. AME HE HAE #E(15)
application sample
tood process grape wine
monitoring
Australian red wine
Iberian ham
milk, cheeses
Cencara tomatoes
grapes
black tea
evaluation of cod fillets

food freshness

smoked Atlantic salmon
(fresh, frozen)

fresh tilapia fillets
Argentine hake
shrimp, cod roe
oysters

sardines

fat-free milk

veal, cod

testing the shelf

Pink Lady and Jonagold
life of food

apples

tomatoes (Lycopersicon
esculentum Mill)

peaches, pears, apples

mandarin oranges

Crescenza cheese

milk

authentication of

tequila, whiskey, vodka
food

Chinese spirits
[talian wines

wines

wines
beer

olive oil

object of investigation
discrimination of the sequential stages of
fermentation
monitoring of wine spoilage caused by yeasts
determination of the degree of spoilage in ham

monitoring of the smell intensity during
fermentation

monitoring of the dehydmtion process
monitoring of the dehydmtion process in

postharvest grapes

determination of the optimal duration of
fermentation

discrimination of samples based on different
storage times

classification of spoilage in samples at different

temperatures
discrimination of fillets based on storage times

freshness evaluation in samples

predictive modeling of smell changes in shells

freshness evaluation in sardines

predicting the shelf life of different milk

detection of bacteria and yeasts causing
spoilage

discrimination of samples based on storage

discrimination of varieties ripeness level, shelf
life and storage conditions

discrimination of ripeness level, shelf life,
varieties, prediction of quality characteristics
of fruit

classification of fruit samples at ripeness levels
and varieties

testing shelf life during storage

determination of maximum shelf life at
different temperatures

determining the influence of storage time on
milk

discrimination of four types of beverages

discrimination of eight types of spirits

detection of falsification

classification of wine in relation to the
botanical and geographical origin, aging
process, and method

detection of the falsification

identification of beer brand

detection of falsification

type of e-nose
AromaScan A32S: 32 CP

HP 4440 FOX 3000
tin oxide sensors

SMart Nose: MS

Air Sense: 10 MOS
8 QMB

8 MOS

LibraNose FreshSense
FishMNose: 6 MOS

eNose 4000: 12 CP
MOS

MOSFET

EEV model 4000: 12 CP
6 MOS

MS

BH-114: 14 CP

8 QMB
21 MOS, 12 QMB, MS

LibraNose

LibraNose: 5 QMB, MS,
PEN-2: 10 MOS

PEN-2, tin oxide sensor

PEN-2: 10 MOS
NST 3320

FOX 4000

FOX 4000
PEN3

4 thin-film MOS
MOS, SAW MS

FOX 4000
lab-made: 12 CP
FOX 3000: 12 MOS

AApaL-Axps] o] &85 el 84 7Nk A N2l
HERY AT, Bk AF7E FAG A ofof 3o
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“.i“b ARZ vFoR 3 )\]_ 4 AR 3ol f:'*& mosensory tissues. BMB Rep 45: 612-622.
Sttt ol AAkal- s o] F-3kgk &8 The el 2. MONELL CENTER Home Page. 2016. http://www.monell.
U7t = A7 @ Aol FZH oz A =l org/research/anosmia/how_smell_works.

A%l olrtA g Aoz 7|theE

3. Restrepo D, Teeter JH, Schild D. 1996. Second messenger
signaling in olfactory transduction. J Neurobiol 30: 37-48.
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